Caroline Yeh

23510 W. Windrose Place, Valencia, CA 91354

(661) 296-2214; Fax: (661) 296-3370; yehwither@attbi.com


Work Experience:

Present
TPI – Consulting for the food and nutraceutical industry.


Herbalife International of America
2000-2003 Title: Director, Product Development and Manufacturing

Directed more than 200 product development projects for the company, from concept to production ensuring highest quality with the best value.

1998-2000
Title: Senior Research Scientist


Product development in new International countries such as: India and China. 
Set up database system for all existing and new products, which includes raw materials and costs. Source alternate suppliers for all existing products 
worldwide. Match and develop 100 flavor systems for existing products.

1998
Food Science and Supplement Consulting

Clients: Herbalife International, Frito-Lay Inc., Hunt Wesson, & Golden West

1996-1997 Green Life USA, Inc.

Title: President, Co-Owner and Founder


Helped develop and market fifteen nutritional herbal dietary supplements for 
healthcare market, both domestic and international. Co-developed scientific and 
educational brochures.

1996-1997
Knott’s Berry Farm Foods –Hunt Wesson –ConAgra


Title: Senior Food Technologist


Developed new flavor salad dressings. Formulation work included 
syrups and 
strawberry preserves flavor improvement, bakery fillings, 
yogurt fruit bases and 
other food industrial products. For all the 
formulations accepted, I conducted 
and supervised pilot scale-ups and commercial productions.

1990-1996
Nutrilite Products, Inc., A Division of Amway Corp.

1995-1996
Title: Senior Research Scientist

Developed new tablet formulations, especially chewables. Involved in training of project tracking and management programs. Conducted research on recognition and memory formation of herb and spice mixtures for MS Food Science-Thesis. 

1990-1995 Title: Food Scientist (Research Scientist)

Responsible for new product development in tablet & softgel formulations - from lab bench and pilot scale up through production. Designed and performed sensory evaluation on products. Trained personnel on basic principles and methods of sensory evaluation.

1990 Title: Assistant Research Scientist – Research and Development

Developed nutritionally fortified food bars. Some examples are: Exceed Sports bars – three flavors, High Protein Bars and Dynatrim Snack Bars. Responsibilities include formulation design, lab bench experiments, pilot scale-ups, production plant trials, nutritional information development and label proofing.

1989-1990 Bunge Foods – Quality Assurance

Title: Food Technician

Performed lab tests such as brix, pH, and viscosity on fruit bases and toppings for yogurt, ice cream and bakery. Also received experience with formula maintenance and was trained in product development in yogurt fruit bases.

1988 Lawry’s Food – Research and Development

Title: Intern Assistant

Assisted in developing MSG substitution for taco and turkey gravy seasonings. Also worked in Sensory/Food Service Department preparing new products for sensory panel testing.

Patent:
U.S. Patent 5,389,395 Nutritional Bar for Protein-Sparing Diet of the 
Very-Low 
Calorie Type: Ross Laboratories co-inventor.

Education:


Chapman University, Orange


Master of Science in Food Science/Nutrition (Thesis submission).


Thesis: Odor Memory of Culinary Herbs and Spices


Comprehensive study on culinary spices, odor memory and decay and 
the 
perception of spice blends.

1996
Presentation of Thesis at IFT Poster Session

1988
California State University, Long Beach

Bachelor of Science in Dietetics and Food Administration – Food Science.

Other Training and Education:

Triad, Project Management and Technical Development Process


University of Wisconsin, Tableting coursework.


University of California, Davis, Statistical Analysis of Sensory and Sensory 


Evaluation


Center for Professional Advancement, Tableting Technology and cGMP


Richardson’s Research Lab – Hayward, Chocolate Technology and 


  
 Confectionery Manufacturing.

Professional Associations:


Institute of Food Technologist, National and Southern California


American Association of Cereal Chemists

Additional Skills:


Computer – Window’s Word & Excel, PowerPoint, WordPerfect, Lotus 


123; MacIntosh Persuation & JMP – Statistical Program.


Bilingual – Chinese

Reference:
Ron Harris, 661 257-3400


Mark Einerson, 937- 645-2245

