PROFILE

Michael is a skilled chemical engineer
and Research Principal with extensive
experience in the development,
design and commercialization of food
and beverage processes at all scale.

As a 35 year CPG veteran, Michael
possesses insights across multiple
business categories, numerous existing
and emerging process technologies,
executed with scientific rigor and a
global perspective.

Whether your business is focused on
growth or margin management,
Michael can provide the technical
strategy and vision you need to drive
business results.

CONTACT

PHONE:
973-479-6094

WEBSITE:
https://www.linkedin.com/in/mike-
bordonaro-mebconsulting/

EMAIL:
mikebordo17@gmail.com

PATENTS
US PTO 4,775, 477

CERTIFICATIONS

Better Process Control School
Six Sigma Yellow Belt

MICHAEL
BORDONARO

MEB Process Consulting LLC

OVERVIEW

35+ years of industry experience with General Foods, Kraft and
Ingredion

Expertise across multiple categories of the food and beverage
industry

Implementation successes at all scale

Global, domestic and local perspective

Industry licison with academia and guest lecturer

SUBJECT MATTER EXPERTISE

Aseptic and thermal processing

Sanitary valve design

Dairy processing and design

Liquid and powder processing

Spray drying & agglomeration

Ingredient processing — gelatin, proteins, fruits and vegetables
Non-thermal process technologies

Coffee roasting/grinding/extraction/evaporation/drying

SKILLS AND CORE COMPETENCIES

Technical strategy development and planning
Ideation and concept development with a deep
understanding of the product development cycle
Managing the interactions between product and process
Design for Six Sigma

Assessment of emerging and alternative technologies
Pilot plant design and operation

Technology transfer/scale-up

Process characterization and optimization
Continuous improvement

Stage Gate mindset

Coaching/mentoring junior professionals

FUN STUFF

Avid lacrosse fan and former youth coach



