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MICHAEL ANDERSON
Q U A L I T Y  C O N T R O L S P E C T R O S C O P Y
S C I E N T I S T

Dynamic Spectroscopy Scientist with a focus on the food and beverage
industry, bringing over 6 years of experience in quality control and product
development. My expertise lies in employing spectroscopic techniques to
ensure product safety and quality, with a deep understanding of regulatory
standards and consumer expectations. I have successfully implemented
spectroscopic methods to detect adulterants and verify ingredient authenticity,
playing a crucial role in maintaining brand integrity.

PROFESSIONAL EXPERIENCE

FoodSafe Labs
Quality Control Spectroscopy Scientist

Mar 2018 - Present

Developed and validated spectroscopic methods to analyze food samples for
contaminants.

Conducted routine quality checks using NIR and UV-Vis spectroscopy to
ensure compliance with safety standards.

Collaborated with product development teams to optimize formulations based
on analytical results.

Trained staff on the use of spectroscopic equipment and data interpretation.

Implemented a new quality assurance protocol that reduced testing time by
25%.

Maintained laboratory equipment and ensured adherence to safety regulations.

Beverage Innovations
Spectroscopy Technician

Dec 2015 - Jan 2018

Assisted in the development of spectroscopic methods for beverage quality
testing.

Performed routine analyses on raw materials and finished products using FTIR.

Supported the implementation of new testing protocols to enhance product
safety.

Documented analytical results and prepared reports for regulatory compliance.

Participated in sensory evaluations to correlate spectroscopic data with
consumer preferences.

Collaborated with suppliers to ensure ingredient authenticity through
spectroscopic verification.

ACHIEVEMENTS

Spectroscopy•

Quality Control•

Food Safety•

Data Analysis•

Method Validation•

Team Collaboration•

English•

Spanish•

French•

Bachelor of Science in Food
Science, Culinary Institute, 2015

•

Improved product quality ratings by 15% through effective quality control measures.•

Contributed to the launch of 3 new products that received positive consumer
feedback.

•

Recognized for excellence in laboratory practices with the 'Quality Champion'
award.

•


