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CAREER SUMMARY
I enjoy leading food product development, manufacturing, and quality assurance projects. I’m a passionate, experienced, and proactive leader, and team member, experienced in motivating and building product development and manufacturing teams. 
PROFESSIONAL EXPERIENCE  

TASTE IT, LLC









2010 – Present

Food Scientist
Developing proprietary ice cream, smoothie, and sorbet products and manufacturing processes.
Working with Co-mfg. Operations and Management to produce ingredient systems and mix for the customer.
TASTE DIMENIONS (TD, FBD FROZEN, LLP) 



 
2006 – 2010
Food Scientist

Developed and Commercialized Shelf stable, Frozen Beverage Concentrates. 

· Managed the Taste Dimensions R & D and Q.A. operations at the Louisville, KY facility. 

· Ideated and developed Granita, Smoothie, and Shake syrup formulas and specifications.

( FBD realized a profit in the $ 200,000 range for the coffee granita field test, $ 120,000 for shakes, and $ 80,000 for smoothies).
· Developed ingredient systems, formula designs, and manufacturing processes for TD Concentrates.  

· Accounted for new product performance and quality, working directly with our co-packers Q.A. Team.

· Designed, manage, and interpret accelerated shelf life studies to confirm concentrate quality specifications, providing a safe, delicious, and nutritious product for the customer.
· Managed the sensory program, working with customer and volunteer panels, to validate new product expectations.

· Supervised the nutritional labeling of all products and managed the data bases.

TASTE TECHNOLOGIES (TT)                                                                     

 1991 to 2006
R & D Manager

Managed the R&D Lab for Taste Technologies creating unique beverage, dairy, and bakery dessert products.

· Engaged in the all phases of new product development and scale up for Taste Technologies.   

· Oversaw the analytical testing of new products, directing the efforts of lab technicians.   
· Designed and developed new products for KFC, FBD Frozen, 7-11 and other C-Stores, Wilton, Dawn Foods, Bake Mark, Sara Lee, Fresh Serve Bakeries, Camelot Pastries, Mrs. Smiths, Galagen, 

Land O’Lakes, Grannies Kitchens, Maple Donut Company.
· Researched and sourced the cleaner / sanitizer system for the TT cip frozen dessert machine, and conducted microbiology trials to validate the bag in box cleaner and cip design. 
· Led the project with FBD to develop a frozen granita and shake syrup for their dispenser

· Worked with consultants and the TT Team on shelf stable beverage, dessert and supplement projects.
(Sales: $1,800,000 for ice cream, $600,000 for dry icing, $300,000 for glaze emulsifier, $250,000 for supplement conc.. )
· Sourced specific ingredients as needed for new product functionality, such as stabilizer system for Bakers I.C.
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DOLE PACKAGED FOODS COMPANY                                                  
1989 to 1991
Solid Pack Processing Supervisor  (1991)
Responsible for all solid pack pineapple production quality. 

· Supervised a team of 20-25 production workers at the Dole Pineapple Cannery. 

Areas of responsibility included: filler, seamer, cooker, palletizer, double seam / container inspection station, crush pineapple production plant, and reprocessing line. 

Control Laboratories Supervisor  (1989-1991)
Responsible for all lab operations including wastewater management and adherence to State Permit requirements. 

· Managed a team of 6 Lab Technicians and 9 Q.A. product inspectors at the cannery.

· Performed GMP (manufacturing, sanitation, and pest control) audits of the cannery, warehouse, and plant exterior. 

WESTERN COMMERCE CORPORATION                                                   
1987  -  1989
Quality Control / R & D Technician 

Responsibilities included Q.C. of honey and molasses products and new product development.

· Performed Color, viscosity, sugar, and sensory analysis of production product.

· Formulated a peanut butter and honey product (Pot O’ Gold Honey). 

INGREDIENTS TECHNOLOGY CORPORATION                                           1985  -  1987
Quality Control / Research & Development Technician
Tested yogurt and ice cream flavors and stabilizers. Developed new fruit flavors and stabilizers.

ZACKY FARMS CHICKEN COMPANY





1984  -  1985
Quality Assurance Representative (Southern California)
EDUCATION:  

BS - Food Science   December  1984

Cal Poly State University

San Luis Obispo,  CA 

CERTIFICATION: FDA Better Process Control School (1990), Pepsi-Cola Quality University (2003)

