CONTACT

t. (555) 234-5678
michael.anderson@email.com

Q@ San Francisco, CA

SKILLS

Environmental Regulations
Seafood Safety Management
Risk Assessment

Training Development
Regulatory Compliance

Stakeholder Engagement

LANGUAGES

o English
e Spanish

e French

EDUCATION

BACHELOR OF SCIENCE IN
ENVIRONMENTAL SCIENCE, COASTAL
UNIVERSITY, 2014

ACHIEVEMENTS

Increased compliance rates by 40%
through effective training initiatives.

Successfully reduced safety incidents
by implementing a new quality control
system.

Recognized for outstanding
contributions to sustainability efforts
within the seafood industry.

MICHAEL ANDERSON

SEAFOOD SAFETY CONSULTANT

PROFILE

An accomplished Seafood Safety Specialist with a robust background in
environmental science and food safety management, excelling in the
assessment and mitigation of food safety risks associated with seafood
products. Over 8 years of experience working in diverse environments,
including processing plants and regulatory agencies. Skilled in developing
and executing safety training programs, conducting risk assessments, and
ensuring adherence to national and international food safety standards.

EXPERIENCE

SEAFOOD SAFETY CONSULTANT

Green Ocean Solutions

2016 - Present

e Provided expert consultation on seafood safety practices to various
stakeholders.

e Conducted risk assessments for seafood supply chains to identify
vulnerabilities.

¢ Developed customized training programs for processing staff.

¢ Monitored compliance with environmental regulations affecting seafood
safety.

e Collaborated with industry leaders to promote sustainable seafood practices.

e Prepared comprehensive reports detailing safety assessments and
recommendations.

QUALITY CONTROL SUPERVISOR
Marine Harvest Inc.
2014 - 2016

e Supervised quality control processes in seafood processing facilities.

e Conducted inspections and sampling of seafood products for safety
compliance.

¢ Implemented corrective actions for non-compliance findings.
e Trained staff on the importance of safety protocols and hygiene practices.

o Utilized data management systems to track quality metrics.

¢ Facilitated communication between departments to enhance safety practices.



