DONNA O’CONNOR
18633 – 81st Place North
Maple Grove, MN  55311
Home: 763-420-3607
Cell: 612-209-6442

Email: oconnorfam5@verizon.net
SUMMARY

Food Scientist with extensive technical experiences working for major nutrition, ingredient, retail, foodservice and global food companies with proven results in the R&D and Quality areas.  Creative expertise and application knowledge in developing food products and quality processes from concept to commercialization.  Expertly skilled in product development of beverages, functional/nutritional food products, flavor application, fortification and food safety compliance.  Many successful, commercial product launches meeting the highest quality system standards and requirements.  Honored with 4 registered US patents, published technical articles and academic excellence.
· Effective project management and leadership skills in fast-paced, cross-functional team environments.

· Formulation expertise in cost reduction, flavor development, ingredient replacement, matching competitive products and innovative new product development against aggressive timelines.
· Extensive functional ingredient, flavor application, vitamin/mineral fortification and applied food science skills within multiple product categories.
· High technical ability with many experiences and oversights of manufacturing plants for trials and start-ups.
· Technology experiences in beverage, dairy, bakery, cereal/snacks, desserts, eggs, confections, soups,  sauces/dressings and tablets.
· In-depth knowledge of sensory principles and methodologies along with an excellent palate to progress and verify product development.

· Advanced skill sets in applied food microbiology and food safety within multiple product categories.
· Thermal processes (Aseptic, UHT, Hot Fill, HTST, Retort, DSI) experience and skills including production batching and line efficiencies for maximum yields. 
· Proficient in nutritional labeling, ingredient statements, proofing and generating NLEA nutrition facts or DSHEA supplement facts along with allergen statements according to FALCPA.
· Created many ingredient and finished good product specifications along with QC testing methodologies.

· Significant supportive associations with QA and Regulatory for proper quality system management along with assuring compliance to food safety requirements and quality specifications. 

· Strong, collaborative roles with Sales, Marketing, QA/QC, Regulatory, Plant Operations and Supply Chain as a R&D team leader and technical liaison.  
· Experienced and expert knowledge in FDA and USDA food regulations and standards per the CFR.  
· Trained and educated in GMP, SSOP, SQF, HACCP, BRC and ISO concepts and quality systems. 
PROFESSIONAL EXPERIENCE
Bioenergy Life Science, Minneapolis, MN




             2012 – 2013 (Present)
Subsidiary of Chengzhi Life Science Co. Ltd. of Beijing, China, a major world manufacturer of nutraceuticals. 

Product Development Manager of the Ribose Formulation Center 

· Manager of the product development department and ribose formulation center for food and beverage applications that helped customers identify new opportunities to use ribose.
· Assisted customers with applications for ribose in formulations of functional foods, beverages, sports nutrition, dietary supplements and other nutritional products.
· Developed and prepared multiple trade show food samples and demonstrated various food technologies. 
· Addressed customer questions on any technical issues regarding product development, formula optimization and stability concerns using ribose in various foods and manufacturing operation facilities. 
· Updated technical brochures, sales materials and articles for ribose in various food concepts and systems.
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Project Manager and Sr. Food Scientist Consultant, Minneapolis, MN

      2008 - Present 
Independent contractor for various food companies in the R&D, Technical and Quality divisions. 
Product Developer, Formulator, Flavorist, Specification and Quality Specialist 

· New product development, flavorist, and project management of fortified beverages (RTD/dry mix) and functional food products for various clients.  
· Successfully increased customer base for maximum sales with new products and flavor line extensions.  
· Reversed engineered, brand matched and developed fortified, nutritional formulas with outstanding flavor systems for many commercial products that effectively increased client sales.
· Extensive quality specification development and compliance to product requirements. 
· Consulted on multiple quality system procedures, standards, packaging and labeling. 
Michael Foods, Inc.  Gaylord, MN






       2007 - 2008 
A $1.5 billion, US food processor and retail company with refrigerated potato, egg and ingredient divisions. 
Project Manager, Research and Development Department 

· Project management and new product development on multiple breakfast product categories for customers. 
· Development of breakfast entrees including hand-held items with various dough wraps, meats and cheeses.
ConAgra Foods, Inc. – Retail Snack Division, Edina, MN



       2006 
A $14 billion, US top retail food processor and distributor of branded and value-added food products.

Senior Food Scientist, Research and Development, Store Brands Division 

· New product development and cost savings on RTE cereals, bars and snack products for private label. 
Novartis Nutrition Corporation (Currently Nestle Nutrition), Minneapolis, MN
1991 - 2005
A $28 billion, world leader in pharmaceuticals and consumer health medical nutrition divisions. 


Global Flavorist, Research and Development (2004-2005)  
Newly created global role.  Developed flavor applications/improvements to nutritional beverage products.
· Completed numerous flavor applications on various beverage products that included organoleptic sensory tests and consumer preferences studies to determine points of difference, attribute and acceptance scores.

· Received specialized training as a taste panelist on flavor and descriptive analysis in sensory.
Novartis Nutrition Senior Scientist, Research and Development (1991-2005)
High levels of proficiency in product development.  Provided team leadership and displayed excellent project management skills. Worked independently and on cross-functional teams with accomplished technical expertise.
· Extensive bench top and pilot plant beverage development including fortification, functional ingredients and nutraceuticals with excellent flavor systems.
· Developed and launched foodservice, hot-fill juice drinks in PET with Benefiber, a unique soluble fiber.

· Completed multiple cost savings and alternate ingredient supplier projects for various foodservice products.
· Created and launched a new reduced calorie, low fat, ready-to-eat dietetic cookie and cake mix under the Dietsource brand name.
· Developed and launched multiple UHT processed, milk-based and juice-based beverage nutritional supplements in aseptic and gable-top packaging including electrolytes, lactose-free, clear liquid and standard supplement formulas for the profitable nutrition lines under the Boost (Resource) brand.
· Formulated successful thickened beverage products in PET and aseptic packaging of orange/lemonade drinks, tea, cocoa, cranberry juice and milk for the dysphagia product lines – patients with swallowing disorders.

· Reformulated and launched multiple ready-to-use, liquid enteral tube feeding, retort formulas that resulted in substantial increases in product sales. 
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General Mills, Inc. – James Ford Bell Technical Institute, Golden Valley, MN
1984 - 1991
A $13 billion, consumer branded national leader in RTE cereals, baking, snacks, main meals and yogurt retail food categories. 
Research Lab Technician II (1987-1991)  
Assisted with extensive food experimentation, prototype formulations, pilot plant development, stability testing and product start-ups at various manufacturing plants and copacker facilities.

· Granted leadership role in the development and start-up of Party Brownies with Creamy Deluxe Frosting and Dinosaurs dessert brand with tablet candy bits.
· Team member of the Betty Crocker desserts division, ready-to-serve frosting group working on the highly successful Party Frosting and formulation of the Light Creamy Deluxe frosting brands.
· Group member of the yogurt division assisting with the development and simultaneous three plant start-up of the aspartame-containing Yoplait Light which was the first to market beating the major competitor Dannon.
Other Positions Held at General Mills (1984-1987) 

· Lab and pilot plant product development experience at the entry level Research Lab Technician positions.

EDUCATION AND TRAINING
M.S. degree – Food Science, University of Minnesota, Minneapolis/St. Paul, MN – honor society award. 

B.A. degree – Biology, University of Minnesota, Morris, MN – graduate with distinction.

University of St. Thomas, Minneapolis, MN – various management courses.  AIB certified course baked goods.  ISO, SQF, HACCP, BRC, GMP, SPC and TQM certified training courses.

Software experience: MS Office, MS Outlook, Genesis R&D ESHA, SAP, CRM, MS Project, Adobe, LIMS, Lotus Notes, Project Link and QualSys.
Numerous technical seminars in flavor application, functional ingredients/nutraceuticals, whey, soy and caseinate proteins, V/M fortification, sweeteners (plus stevia), stabilizers, emulsifiers, fats/oils, fiber, carbohydrates and baking.
PROFESSIONAL AFFILIATIONS

Professional Member Institute of Food Technologists, Registered Inventor at the US Patent Office on 4 Patents,  Member of American Association of Cereal Chemists, Member University of Minnesota Alumni Association. 
HONORS AND AWARDS ADDENDUM
2013 – Published technical article commentary, Ways to Make the Glycemic Index Work with Alternative Sweeteners (Ribose), Milling & Baking News magazine.  
2013 – Press release, RCA Trade Show 2013, Caffeine Won’t Fix our Energy Deficit, Media Relations, Inc.
2009 – Published technical article, Whey Protein Puts Functionality in Performance Beverages, Natural Products Insider magazine.
2003 – Awarded patent issued as Composition and Process for Producing Thickened Coffee, Tea or Cocoa Beverages, Novartis Nutrition, Patent No. US 6586034 B2.
1993 – Awarded three design patents issued as Food Product Party Frosting Turbo Racer Cars, General Mills, US Patent Nos. DES 334644, 334643, 334458 S. 
1992 – Gamma Sigma Delta Award, Honor Society of Agriculture, University of Minnesota.

1990 – Outstanding Commitment Individual Award, General Mills.

1990 – Innovator Team Award for Party Frosting Dinosaurs and Bears, General Mills.

1989 – Competitive Excellence Team Award for Yoplait Light, General Mills.
1988 – Golden Key National Honor Society Award and Multiple Dean’s List Awards, University of Minnesota.


