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San Francisco, CA
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SKILLS

Food Safety

Quality Control
Process Improvement
Data Analysis

Team Collaboration

Safety Standards

EDUCATION

BACHELOR OF SCIENCE IN FOOD
SCIENCE, CULINARY INSTITUTE, 2016

LANGUAGE

English

Spanish

German

ACHIEVEMENTS

Successfully reduced waste in
production by 15% through process
optimization.

Received recognition for outstanding
contributions to quality improvement.

Played a key role in achieving a 99%

compliance rate in safety audits.

Michael Anderson

PRODUCTION SUPERVISOR

Dedicated Shop Floor Engineer with 6 years of experience in the food
manufacturing industry. Expertise in implementing process improvements
and quality control measures to ensure food safety and compliance with
industry regulations. Proven ability to work collaboratively with production
teams to optimize workflow and enhance productivity. Strong knowledge of
food safety standards and quality assurance practices.

EXPERIENCE

PRODUCTION SUPERVISOR

NutriFoods Inc.
2016 - Present

e Supervised daily operations of food production, ensuring adherence to
safety standards.

e Implemented quality control measures that reduced product recalls by 30%.
e Trained staff on safety protocols and food handling procedures.

e Analyzed production data to identify inefficiencies and implement corrective
actions.

e Collaborated with supply chain teams to optimize ingredient sourcing.

e Facilitated team meetings to discuss production goals and challenges.

QUALITY ASSURANCE TECHNICIAN

Fresh Foods Corp.

2014 - 2016

e Performed quality inspections on incoming raw materials and finished
products.

e Developed and maintained documentation for quality control processes.

e Conducted training sessions on food safety practices for production staff.

e Collaborated with production teams to address quality issues promptly.

e Utilized statistical methods to analyze quality data.

e Assisted in the preparation for third-party audits and inspections.



