
 Liliana Bishop 
 (312) 555-0198  lilianabishop@example.com  linkedin.com/example/lilianabishop  Fort Collins, CO 80521

SUMMARY
Manufacturing operations professional with five years supporting food production, equipment operation, quality processes, and safety focused
environments. Experience includes operating production equipment under Standard Operating Procedures and Good Manufacturing Practices,
completing electronic records, entering production data, and supporting food safety plans. Maintains organized work areas through 5S practices,
performs basic calculations, completes process checks, and assists with equipment changeovers. Troubleshoots operating issues with
supervisors and supports practical process improvements that keep production moving. Comfortable with computer systems, personal protective
equipment, stairs, ladders, moderate lifting, and physical production work. Associate education in applied science supports basic chemistry,
biology, and laboratory equipment knowledge. Brings dependable documentation, careful process execution, and collaborative communication that
can support consistent, safe nutrition manufacturing operations.

EXPERIENCE

Production Operations Specialist, Food Manufacturing  January 2023 - Present
FrontRange Nutrition Co.  Fort Collins, CO
Supports daily nutrition production across equipment operation, electronic records, food safety checks, quality activities, and organized work
areas. Works with supervisors on troubleshooting and keeps production information accurate for reliable operations.

Manufacturing Operator, Food Production  February 2021 - December 2022
High Plains Food Manufacturing  Loveland, CO
Supported regulated food production through equipment operation, computer based documentation, changeovers, safety practices, and basic
calculations. Contributed to continuous improvement work while building dependable production habits and practical technical judgment.

PROJECTS

Production Data Accuracy Initiative   2024
A simple record review became a useful habit. Standardized production entries and shift checks improved information flow, supported quality
review, and gave operators clearer daily reference points.

Food Safety Work Area Reset   2023
Small changes made busy work areas easier to use. Applied 5S practices, organized production zones, and supported safer movement around
equipment during routine manufacturing work.

LEADERSHIP & AWARDS

EDUCATION

Associate Degree in Applied Science  2020
Front Range Community College   GPA: 3.5  Fort Collins, CO
Coursework: Food science, basic chemistry, biology, laboratory equipment

Operated production equipment under SOP and GMP requirements, supporting consistent nutrition manufacturing output.
Maintained electronic production records for quality tracking, documentation accuracy, and dependable shift handoffs.
Troubleshot equipment issues with supervisors, helping restore reliable operations and reduce workflow interruptions.
Performed food safety checks and basic testing methods, supporting quality requirements during production activities.
Maintained 5S work areas, keeping equipment zones organized, accessible, and ready for safe production.
Entered production data through computer systems, giving supervisors timely information for operating decisions.

Supported regulated food production processes, helping maintain steady workflow across scheduled manufacturing activities.
Completed computer based production entries, giving teams accurate records for quality and operational review.
Followed safety procedures and PPE requirements, protecting personnel during routine production and equipment work.
Performed basic production calculations, helping confirm quantities, measurements, and operating requirements during shifts.
Assisted equipment changeovers and operational checks, preparing lines for safe and orderly production starts.
Supported continuous improvement activities, sharing observations that helped streamline routine production work.

Recognized by production peers for dependable documentation and steady support during daily food manufacturing activities.
Selected by supervisors to assist with equipment checks, changeovers, and practical continuous improvement discussions.
Earned positive team feedback for maintaining orderly work areas and following safety procedures consistently.
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CERTIFICATIONS

TECHNICAL SKILLS

SKILLS

    

PROFESSIONAL AFFILIATIONS

LANGUAGES

    

ADDITIONAL INFORMATION

REFERENCES

AVAILABLE ON REQUEST

Good Manufacturing Practices Training  2020
Food Safety Practices Training  2020

Manufacturing Systems: Production systems, electronic records, data entry
Quality Standards: GMP, quality requirements, quality systems
Safety Practices: Food safety plans, safe work practices, PPE
Workplace Organization: 5S, organized work areas, visual workplace
Equipment Operations: Manufacturing equipment, changeovers, operational checks
Production Documentation: Production records, electronic documentation, shift records
Process Improvement: Continuous improvement, workflow review, process checks
Basic Sciences: Basic chemistry, biology, laboratory equipment
Production Math: Basic calculations, measurements, quantity checks
Computer Tools: Computer systems, production data, electronic entries

GMP
SOP Compliance
5S Standards
Equipment Operation

Food Safety
Production Records
Quality Systems
Troubleshooting

Basic Mathematics
Computer Systems
PPE Compliance
Process Checks

Equipment Changeovers
Continuous Improvement
Basic Chemistry

Food manufacturing operations peer network, shared practical observations about equipment and production workflows.
Front Range Community College applied science community, maintained connection with laboratory and technical learning resources.

English (Proficient) Spanish (Intermediate)

Work Status : Authorized to work in United States. No sponsorship required.
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