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SAFETY AUDITORS

e is to conduct food safety audits.
s quality control among foods of all
“Anh auditor may have the responsibility of
checking the food safety of a manufacturing
facility and could also be entrusted with the
same role on a farm that produces food for
public consumption. This requires an extensive
knowledge of the current food safety
regulations and guidelines.

QUALITY ASSURANCE
OFFICERS

Quality assurance officers are responsible for
ensuring that the products and services
produced by their company meet certain
standards of quality. They work with a team to
ensure that all aspects of production are
handled properly and according to plan.

FOOD TECH

Study food sources and find innovative ways
to create nutritious processed food. They are
also responsible for making sure our food is
safe and accurately labeled. They also
research better ways to preserve and package
foods for distribution and consumption

FOOD SAFETY MANAGERS

Responsible for ensuring that the food prepared
under his or her management is safe for human
or animal consumption. They also develop and
oversee all food safety regulations, policies and
procedures for the food business.

FOOD SCIENTISTS

Ensure productivity and safety of food
processing. Food scientists also study the
microbiological, physical and chemical
properties of food and ingredients to make sure
they are safe for consumers. Responsibilities of
the job include evaluating the nutritional value,
colour, flavour and texture of food.
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