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PROFESSIONAL PROFILE
I am a food science professional with 7+ years of comprehensive experience in various roles within the food industry, including 4+ years experience in product development and realization, 4+ years experience in managing food safety and quality systems, and experience in regulatory affairs and technical support.  As an analytical and innovative food science technologist who is skilled in managing multiple projects simultaneously while emphasizing multifunctional cross-communication and teamwork, I have built a proven record of creating new products and product extensions and creating exceptional value for my past and present employers in a cost-effective manner.  Specific areas of expertise include:

	Product Development and Realization
	Vendor Quality Management

	New Product Scale Up and Plant Trials
	Managing Customer Key Performance Indicators

	Specification Development and Management
	Root Cause and Corrective/Preventative Action

	Nutritional Analysis and Labeling
	Food Defense and Bio-Security

	HACCP based Quality Systems
	USDA and FDA Regulation

	Global Food Safety Initiative (BRC, SQF)
	Developing USDA Child Nutrition Programs

	Third Party Auditing
	Managing Laboratory Environments


CAREER EXPERIENCE

OREGON POTATO COMPANY / J.R. SIMPLOT COMPANY, Pasco, WA


2010 - Present
Joint Venture Frozen Vegetable Processing Facility between the Oregon Potato Company and J.R. Simplot
Technical Supervisor: I have contributed in the successful launch of several new products and product concepts for the company, from realization at the bench level through final production.  I work closely with Sales & Marketing to develop new concepts and extensions of existing products.  I support the Quality Manager in establishing a robust quality management program, including coordination of GFSI auditing activities.  I manage a staff of 7 employees between the product development kitchen, microbiology lab and internal auditing team.
· Manages the development, realization and scale up of all new product concepts at the facility

· Assists plant quality assurance management in the implementation of quality policy
· Has successfully guided the facility through three BRC certification audits, achieving 2 “B” scores and 1 “A” score
· Serves on the facilities’ senior management team for food safety, and as a member of the HACCP team

· Champions several pre-requisite and quality programs, including: traceability and recall, food defense, allergen management, environmental monitoring, supplier approval and management.
· Represents the facility’s quality assurance management at Simplot corporate quarterly QA managers meetings

· Maintains administrative authority over the facility’s internal microbiology lab
GIORGIO FOODS, INC., Temple, PA 







2007 - 2010
Fresh, Frozen and Canned Mushroom Processor and FDA/USDA Frozen Gourmet Foods Manufacturer
Food Scientist: Developed new and safe processes to improve quality or process efficiency.  Coordinated development and maintenance of food safety and quality programs across the company’s product portfolio. Worked with customer quality assurance personnel regarding product food safety and quality issues. 
· Supported QA Managers/Supervisors on the development, maintenance and implementation of Quality Assurance programs

· Interacted with key customer quality assurance staff with regards to the status of Key Performance Indicator based on specific production statistical process controls.

· Developed and implemented the company’s USDA Child Nutrition Quality Control Program. 
· Assisted in various regulatory compliance activities, including managing ingredient formulations and labels, country of origin labeling, nutrition labeling, health and nutrient content claims, ingredient statement and label development. 

· Conducted patent literature reviews of original research and patent prior art.

· Developed and conducted original experiments designed to improve the quality or safety of current processes. 
· Assisted in development and scale-up of new products, including new specification development.
PENN STATE DEPARTMENT OF FOOD SCIENCE, University Park, PA


            2005
Laboratory of Stephanie Doores, Ph.D., Associate Professor of Food Science (Microbiology)

Undergraduate Student Technician: 

· Assisted in the management of the laboratory’s food pathogen sub-species and serotype library

MUHLENBERG FOODS, INC., Reading, PA 






            2004
Small Scale Ice-Cream Manufacturer

Intern: 










Assisted in ice cream manufacture, including ice cream mix preparation, flavor and variegate preparation, and sanitation activities.
· Conducted full sanitation and pre-operational sanitation activities, including Clean-In-Place.
· Assisted in base ice cream mix batch preparation and flavor preparation.
· Operated ice cream freezer to achieve optimal and high quality process conditions.
· Assisted in bulk and non-bulk ingredient receiving and inventory.
PENN STATE UNIVERSITY – BERKEY CREAMERY, University Park, PA 


              2004
Small Scale Dairy Products Manufacturer
Student Intern: 

· Assisted in ice cream manufacture
SUNSWEET GROWERS, INC., Fleetwood, PA 






2002 - 2003

Hot-Fill Beverage Manufacturer and Co-Manufacturer

Quality Control Technician: 









Conducted in-process and routine laboratory quality checks.  
· Conducted routine CCP and CP quality and safety checks, such as pasteurizer temperature, fill weight, cooling water chlorine concentration, cap torque, label application.
· Performed routine laboratory testing such as Brix, pH, titratable acidity.
Wastewater Pretreatment Plant Operator: 







Measured solids, COD, BOD to manage conditions at the facility’s water pre-treatment plant. 
· Provided back up and assistance to the Wastewater Pretreatment Plant Manager.

· Conducted corrective actions based on COD, BOD, total waste solids, and other measurements.

EDUCATION AND PROFESSIONAL DEVELOPMENT
Pennsylvania State University, B.S. Food Science, minor in Agricultural Business Management
Safe Quality Food: Implementing SQF 2000 Systems Certification
Understanding and Implementing HACCP Certification – International Meat & Poultry HACCP Alliance

Food Defense Training for Food Industry – University of Tennessee Center for Industrial Services, 
US Department of Homeland Security (CARVER+Shock)
Better Process Control School Certification – Penn State University
Food Microbiology Short Course – Penn State University

Food Sanitation Short Course – Penn State University
AWARDS, HONORS, AND LEADERSHIP
· IFT Student Association Excellence in Leadership Award - Undergraduate, sponsored by Campbell’s (2006)
· National Dairy Promotion and Research Board Scholarship (2005)

· Institute of Food Technologists/ MasterFoods USA Mentored Scholarship Award (2005)
· President, Penn State College of Agricultural Sciences Student Council (2005-2006)

· Vice-President (two-term), Penn State Food Science Club (2004-2006)
· State Officer - Chaplain, Pennsylvania FFA Association (2000-2001)

SKILLS AND CORE COMPETENCIES
· Excelled in team-based product development and scale-up.

· Highly skilled in communication with customers and suppliers regarding product development, specifications and food safety and quality issues.

· Demonstrated ability in handling multiple projects simultaneously.

· Excellent project management skills.

· Superior written and oral communication skills.

· Proven ability to appraise scientific information and to target written and oral communications to a range of audiences.

· Expertise in the retrieval and analysis of relevant background literature.

· Expert knowledge of food safety and quality programs (e.g. HACCP, GMP, Sanitation, Pest Control, Food Defense, Employee Training, Allergen Management and Environmental Monitoring).

· Expertise in third-party auditing preparation, coordination, and follow-up

· Proficient in BRC issue 6 and SQF 2000 code requirements.

· Strong knowledge of government food and labeling regulations.

· Exceptional knowledge of basic mechanical, business management and employee relations skills.
· Solid understanding of fundamental statistical approaches used in statistical process control concepts.
· Familiarity with ESHA Genesis R&D and employer specific data collection, inventory , and LIMS software
· Familiarity with analytical methods, wet chemistry and general laboratory equipment

· Demonstrated ability in microbiological methods for analysis,  including pathogen detection.
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