Megan Maenius
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Cell (210) 391 - 5544

Megan Maenius


OBJECTIVE:

To obtain a position that will challenge and utilize the knowledge and skills I gained through my academic and work experiences. 

EDUCATION:

Bachelor of Science - Texas A&M University

Current GPR 3.471

Degrees: Food Science & Technology

  Agricultural Science

Minor: Business

Undergraduate Meat Science Certificate


Anticipated Graduation Date: May 2008



PROFESSIONAL EXPERIENCE:

Student Teacher

Florence High School – Florence, TX

February 2008 – May 2008

· Taught Agricultural Communication, Entrepreneurship in Agriculture

· Trained the Wool Judging team and Marketing Plan team

· Assisted with Ag Science Day, Ag Science Fair projects

Student Research Assistant





Texas A&M University Meat Science Department, Dr. Jeff Savell - College Station, TX

January 2006- December 2007
· Assisted professors and graduate students with research (TAMU Bovine Genomics Project, National Beef Tenderness Survey of 2005, 2007 National Market Cow and Bull Beef Audit)

· Assisted with carcass fabrication, muscle dissection, traveled to plants to gather data, and numerous laboratory assays 
· Assisted with Industry Seminars: Beef 101, Beef 706, Pork 101
· Mentored new employees

· Performed administrative tasks when needed
Food Safety Net Services - Laboratory Technician I (Summer Internship)


San Antonio, TX

June 2005- August 2005

· Assisted in microbiological testing of food products, ingredients and enviromentals with primary functions in product testing preparation

· Obtained experience analyzing microbial tests

· Learned the preparation and final steps needed for maintaining a laboratory

EDUCATIONAL PROJECTS


Hazard Analysis Critical Control Point Project (Partially Cooked Chicken Nuggets)

· Conducted hazard analysis
· Identified critical control points
· Established critical limits, monitoring procedures, corrective actions, verification process and effective record keeping
Sensory Projects (Sensory panel)

· Performed sensory testing (Discriminative, Descriptive, and Central Location Consumer testing) 

Food Product Development Project (Brownie Mix)

· Performed concept testing and sensory testing (Descriptive, Central Location and In-Home Consumer)
· Developed product formulation and HACCP Plan
· Constructed product process and packaging
· Established marketing plan and financial backing
AWARDS, HONORS AND ACTIVITIES:

Institute of Food Technologists Member 


Texas A&M University Food Science Club



Future Agricultural Science Teachers Club
    



Treasurer




Research Chef’s Association




American Meat Science Association


South Central Area Representative (IFTSA)


SMIKIDS Scholarship



Texas A&M University Dean’s Honor Roll


Texas Food Processors Association Scholarship



ALAMO IFT Scholarship

Fall 2004 – Present

    Fall 2004 – Present

Fall 2006 – Present

2007

Fall 2007 – Present

Spring 2007 – Present

2007 – 2008

Fall 2007

Spring 2007

Spring 2005, 2006, 2007, 2008
Spring 2007

REFERENCES:

Dr. Rhonda Miller

Professor, Department of Animal Science

(979) 845-3901

rmiller@tamu.edu 

Dr. Julie Harlin
Assistant Professor, Department of Agricultural Education

(979) 862-3014

j-harlin@tamu.edu

Kristin Nicholoson
Laboratory Technician and Doctorial Graduate Student

(979) 845-4408

kristinvoges@tamu.edu
Ray Collins

Food Safety Net Services, Laboratory Manager

(972) 602–2078
rcollins@food-safetynet.com
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