Christopher Thomas Sorensen
5049 124th Street Court North

White Bear Lake, MN 55110

Phone: (651) 429-8832 Cell: (612) 669-4656

soren422@d.umn.edu
Collegiate Education

University of Minnesota Duluth

Bachelor of Science

Major: Biochemistry

Minor: Biology

Fall 2007 – Graduated Spring 2011
Cumulative GPA:  3.0

Laboratory skills:

· Titrations

· Gas Chromatography
· Spectroscopy

· Enzymatic Assays

· Gel Electrophoresis

· Growing Cultures of Microorganisms
· Organic Synthesis 

· Column Chromatography
· Distillations

· Microsoft Office – Xcel, Word, PPt.
Course Work:

· Biochemistry

· Chemistry

· Calculus

· Physics

· Physical Chemistry

· Quantitative Analysis

· Instrumental Analysis

· Organic Chemistry

· Inorganic Chemistry

· Biology

· Molecular Biology

· Cellular Biology

· Genetics

Professional Education
American Chemical Society
Gas Chromatography: Fundamentals, Troubleshooting, and Method Development
Professor: Dr. Lee Polite

Completed October 2012

Brewing Education
Siebel Institute of Technology
World Brewing Academy Concise Course in Brewing Technology

January 2013 – April 2013
Cicerone Certification Program

Certified Beer Server

Completed December 2012

Work Experience
Superior Process Technologies -- Chemist
Minneapolis, MN

August 2011 – Present
Renewable Energy Research and Development

· Biodiesel Production

· Anaerobic Digestion of Bio Solids

Analytical Procedures 
· Gas Chromatography

· Mass Spectrometry

· Titrations

· Distillation and Vacuum Stripping procedures

· Karl Fischer Moister Analysis
· Total Kjeldahl Nitrogen Analysis

· Carbon Oxygen Demand 

· Biogas Composition Analysis
· Proper Sample Labeling and Storage

· Safe Handling and Disposal of Corrosive and Flammable Substances

· Safe Laboratory Procedures
Other Duties
· Data recording and analysis

· Writing reports
· Group deliberation on improving procedures and efficiency.
Related Experience

Home Brewing
· Successful homebrewing of ales
· Recipe creation and creativity
· Study of wort production, grain malts, extracts and hops, cleaning/sanitation, yeast care and handling, fermentation, racking, bottling/priming, conditioning, and serving.
· Cultivating personal yeast cultures

· Growing hops for use in ales

· Home roasting of grains
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