. CONTACT

X, (555) 234-5678

michael.anderson@email.com

Q@ San Francisco, CA

© EDUCATION

M.Sc. in Food Science
Cornell University
2016-2020

% SKILLS

» Food Science

o Nutrition

* Research Design
Data Analysis
Team Collaboration

Public Speaking

% LANGUAGES

* English
e Spanish

e French

MICHAEL
ANDERSON

Food Scientist

| am a passionate Space Life Sciences Researcher with over five years of experience in
nutrition and food science, specifically focused on developing sustainable food systems
for long-duration space missions. My expertise lies in understanding the nutritional
needs of astronauts and creating innovative food solutions that are both palatable and

nutritionally adequate.

@ WORK EXPERIENCE

Food Scientist 2020-2023
NASA Food Technology Lab

« Developed nutritional profiles for space foods to ensure astronaut health.

» Conducted experiments on food preservation techniques suitable for long-duration
missions.

o Collaborated with chefs to create appealing meal options that meet nutritional
standards.

« Analyzed the impact of microgravity on food texture and flavor retention.
» Presented research at conferences, advocating for improved food systems in space.

» Mentored interns in food science research methodologies.

Research Assistant 2019-2020

Food Science Institute

» Assisted in developing protocols for testing food quality and safety for space missions.

Conducted sensory evaluations to assess astronaut meal preferences.

Participated in outreach events to promote awareness of space nutrition.

* Analyzed data on food nutrient retention under simulated space conditions.

Collaborated on research projects with multi-disciplinary teams.

Contributed to publications on food science in space exploration.

% ACHIEVEMENTS

» Developed a new food preservation method that enhanced nutrient retention in space

foods.
» Secured funding for a project focused on sustainable space food systems.

o Published research findings in leading journals on space nutrition.



