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FOOD TECHNOLOGIST 

Assistant Plant Manager

- Processing


What may you be doing?

· assisting develop new products and devise the techniques needed to produce these foods

· managing the value adding / kitchen area

· selection and placement of staff

· advising the plant manager, especially about food specific issues

· training staff for value adding / kitchen area

· monitoring the quality of product

· ensuring that hygienic conditions, storage and procedures are maintained during the processing and packaging of food

· testing both raw ingredients and processed food for nutritional value and microbiological quality, and check foods for colour, taste and flavour

· supervising cleaning and maintenance of machinery used in the value adding area
How do you get there?

Certificate IV in Food Technology - TAFE

Diploma of Food Technology - TAFE

Bachelor of Applied Science (Food Technology) - University

As subjects can vary between institutions, you should contact your chosen institution for full details

Other Entry Points

· VET – Certificate IV in Food Technology

· VCAL (Victorian Certificate of Applied Learning)

Where will it take you?

Given experience in processing and having demonstrated excellent management skills a Food Technologist may gain promotion within Luv A Duck to Plant Manager.  Skills are transferable to enable Food Technologists to move within various industries, E.g. confectionary to poultry.  Food Technologists have to opportunity to move into new fields such as pathology or teaching if they choose to complete further study.

What are the benefits?


www.luvaduck.com.au





www.food.vic.gov.au





Food technologists develop new and improve existing food products and set standards for producing, packaging and marketing food. 








Protective clothing provided.  Lunch and morning tea provided.


Salaries are paid above award and are renegotiated annually to reflect increased skill levels.








