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SUMMARY

PE-licensed Food Process Engineer with 10+ years scaling thermal

processing, spray drying, and precision-fermentation lines for General Mills,

Kraft Heinz, and an alt-protein startup. Commissioned a continuous

precision-fermentation line at 18 g/L titer, lifted spray-dryer throughput

22% while cutting energy 15%, and ran HACCP, FSMA, and SQF 9.0 programs

across 3 sites with zero major findings over 4 audit cycles. ABET MS ChemE,

PCQI, and AIChE SAChE certified. Targeting 2026 roles in precision

fermentation, alt-protein scale-up, and dairy-ingredient decarbonization.

EXPERIENCE

Principal Food Process Engineer
Perfect Day (alt-protein startup)

Lead process engineer on continuous precision-fermentation and downstream
whey-protein recovery for a 50,000 L commercial launch.

Mar 2022 - Present Berkeley, CA

• Commissioned continuous precision-fermentation line holding 18 g/L titer
for 28 consecutive days at pilot scale (1,000 L)

• Scaled DSP train from 200 L to 15,000 L (75x) at 92% recovery using Aspen
Plus and MATLAB DOE on UF/DF cycles

• Cut WFI and CIP chemical spend USD 1.9M/yr via closed-loop redesign
approved under FSMA PCQI and SQF 9.0

• Led HAZOP and PSM walkdowns on ammonia refrigeration skid; 612
incident-free days under OSHA 1910.119

Senior Food Process Engineer
General Mills

Owned spray-drying, extrusion, and UHT process design across 4 dairy- and
cereal-ingredient sites.

Jan 2018 - Feb 2022 Minneapolis, MN

• Lifted spray-dryer throughput 22% and cut specific energy 15% at a 55 kta
dairy ingredient plant via Aspen Plus retune and atomizer redesign

• Delivered USD 4.6M OpEx program through SAP PM reliability routing and PI
Vision anomaly alerts on 3 extrusion lines

• Ran HACCP, FSMA, and SQF 9.0 program across 3 sites; zero major findings
over 4 audit cycles (2018-2021)

• Led USD 10M factory expansion on ready-to-eat cereal line, delivered 5
weeks ahead of schedule and 3% under budget

Food Process Engineer
Kraft Heinz

Unit engineer on thermal processing and packaging lines across condiments
and prepared-meals platforms.

Jun 2013 - Dec 2017 Chicago, IL

• Optimized retort cycle on ready-meals line, cutting energy 18% and water
22% while holding F0 spec

• Designed and commissioned a USD 2M aseptic packaging line hitting OEE of
86% within 10 weeks of startup

• Resolved chronic downtime on filler line via Six Sigma DMAIC; lifted uptime
from 81% to 94% over 2 quarters

• Co-authored PFAS-free packaging qualification plan ahead of state
restrictions in CA and NY

PROJECTS

Continuous Precision-Fermentation Commercial Launch
Technical Lead

Jan 2023 - Nov 2023

Led 14-engineer team taking whey-protein fermentation from 1,000 L pilot to
15,000 L commercial scale; hit 18 g/L titer and 92% DSP recovery with FSMA
PCQI and SQF 9.0 sign-off on first audit.

Aspen Plus • MATLAB • PI Vision • SAP PM • JMP

SKILLS

Aspen Plus / HYSYS Food & Bio

Modeling

Spray Drying, UHT &

Continuous Thermal

Precision Fermentation &

Bioreactor Scale-Up

HACCP, FSMA PCQI & SQF 9.0

PSM OSHA 1910.119 & Ammonia

Refrigeration

Six Sigma Black Belt (ASQ) &

DOE

PI Vision & SAP PM Reliability

MATLAB & Python for Process

Modeling

LANGUAGES

English

Spanish

EDUCATION

Master of Science (ABET)
University of Michigan

Jun 2013 - Dec 2015

Ann Arbor, MI

Food Process Engineering

GPA: 3.8/4.0

Bachelor of Science
University of Illinois Urbana-
Champaign

Aug 2009 - May 2013

Urbana, IL

Food Engineering (ABET)

GPA: 3.5/4.0

CERTIFICATES

Professional Engineer (PE),
Chemical

Oct 2019 NCEES

PE license, Chemical discipline, State
of Minnesota

Six Sigma Black Belt
Jun 2018 ASQ

ASQ-certified Black Belt with DMAIC
and DOE projects in food
manufacturing

FSMA PCQI
Mar 2020 FSPCA

Preventive Controls Qualified
Individual for human food under
FSMA

AIChE SAChE Process
Safety Certificate

Sep 2021 AIChE

PSM fundamentals for OSHA
1910.119-covered facilities

HACCP Certification
Feb 2017

International HACCP Alliance

Hazard Analysis and Critical Control
Points

STRENGTHS

Leadership
Proven ability to lead cross-
functional teams and mentor junior
engineers

Communication
Excellent written and verbal
communication skills, with
experience in presenting to senior
management and external
stakeholders

Problem-Solving
Strong analytical and problem-
solving skills, with experience in
troubleshooting and resolving
complex process issues

AWARDS

AIChE Food,
Pharmaceutical &
Bioengineering Division
Early-Career Award

Dec 2023 AIChE

Recognized for precision-
fermentation scale-up work at
Perfect Day

General Mills Champions
Innovation Award

Jun 2020 General Mills

Recognized for spray-dryer
throughput and energy program at
Minneapolis plant
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