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SUMMARY

Ph.D. Research Scientist with 8+ years across Nestle Research and Mondelez International, leading 14 funded programs in Food Chemistry,
High-Throughput Screening, and Biopolymer Engineering. Named on 3 patents and author of 11 publications, pairing rigorous Scientific

Writing with Python and R data analysis. Recognized for Project Leadership and Cross-Functional R&D, building platform-level screening
capabilities and mentoring associate scientists toward principal-investigator readiness.

EXPERIENCE

Senior Research Scientist Jul 2022 - Present

Mondelez International Whippany, NJ

Lead scientist on flavor stability and biopolymer R&D platform.

• Led 6 funded programs totaling $4.2M, applying Food Chemistry expertise to encapsulation systems adopted across 3 product
reformulations

• Built a High-Throughput Screening platform processing 480 samples daily, cutting assay turnaround from 5 days to 8 hours

• Directed Patent Drafting for 2 encapsulation filings within 18 months, protecting core Biopolymer Engineering IP valued near $3M

• Produced 5 peer-reviewed papers and strengthened Cross-Functional R&D across 4 sites, raising group citation output 40% in 3 years

• Trained 3 associate scientists to principal-investigator readiness in 24 months through hands-on Project Leadership and structured review
cycles

Research Scientist Aug 2018 - Jun 2022

Nestle Research (Lausanne) Lausanne, Switzerland

Scientist in the food and bioscience research center.

• Led 8 funded studies on plant-protein digestibility, improving in-vitro absorption models used across 5 downstream product lines

• Produced 6 peer-reviewed papers, applying Scientific Writing standards that shortened internal review turnaround by 30%

• Analyzed screening datasets in Python and R, automating pipelines that reduced analysis time from 3 days to 4 hours

• Coordinated mentoring for 2 postdocs and 4 visiting students, with 3 advancing to first-author publications within 12 months

• Delivered 1 patent application on plant-protein stabilization, cutting formulation cost 15% for two commercial product lines

Postdoctoral Research Associate Aug 2016 - Jul 2018

ETH Zurich Department of Health Sciences and Technology Zurich, Switzerland

SNSF-funded postdoctoral fellowship in food biophysics.

• Designed a Cryo-TEM Microscopy protocol adopted by 4 collaborator labs, improving image resolution 25% over the prior method

• Produced 3 peer-reviewed papers on emulsion microstructure, cited more than 120 times within 4 years of publication

• Automated micrograph analysis with Python and R, processing 1,200 images and cutting manual scoring time by 70%

• Established an imaging workflow that reduced sample-prep time 40% and standardized results across 3 partner labs

SKILLS

• Food Chemistry

• High-Throughput Screening

• Biopolymer Engineering

• Cryo-TEM Microscopy

• Patent Drafting

• Python and R

• Scientific Writing

• Project Leadership

• Cross-Functional R&D

AWARDS

IFT Research Innovation Award Jul 2024

Institute of Food Technologists

Recognized for encapsulation chemistry patent adopted into 3 commercial reformulations.

HOBBIES

Long-distance trail running

Amateur sourdough baker


