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POSITION DESCRIPTION
	Position Title: COMMENTS  \* MERGEFORMAT 
	Food Processing Technologist
	Pos. No.
	

	Reports To:
	Food Scientist
	Grade:
	

	Work Location:

Department: 
	Food Processing Technology Center

Kunshan, China
	FLSA:
	

	Prepared By:
	
	Date:
	

	Approvals:
	
	Date:
	


PURPOSE:
	Summarize briefly the major function and purpose of the position.

Responsible for assisting the Food Scientist in the development, application, and documentation of food processing techniques and/or technology as it pertains to the various testing activities conducted in the Food Processing Technology & Training Center.  


ENTRY QUALIFICATIONS:
	What are the minimum qualifications an employee must have in order to perform the duties of the position? (I.e. educational requirements, licenses, certification, work experience, training etc.)

College graduate + 2 year experience in food preparation. BS in Food Science preferred, and will be required for advancement. 

Must have an understanding and proficiency with personal computers and various computer software programs for the purpose of generating test reports, updating the database, and generating other documentation. General working knowledge of English language both spoken and writen.
Experience with multi-media presentation preparation.  Ability to write technical reports and general business correspondence. 

Knowledge of food processing equipment.  Demonstrated communications and interpersonal skills (written, verbal, presentation and listening skills).

Must demonstrate strong planning and organization skills in order to succeed in an environment with multiple and changing priorities.  


TRAINING REQUIREMENTS:

	What additional training will an employee require to continue to perform the duties of the position?
Full knowledge of product lines and working knowledge of Stein, Frigoscandia and DSI applications.  Training to keep abreast of new technology, industry trends and practices.  In addition, must gain knowledge of Food Safety and Food Science, ideally working toward a BS degree in Food Science.


RELATIONSHIP RESPONSIBILITIES:

	Indicate positions that report directly to this position.   Number of direct / indirect reports.
N/A
Indicate internal/external contacts and purpose of contacts.

Works closely with Customers, Allied suppliers, Strategic Partners, and other Stein/JBT employees including:  Food Processing Technologist, Food Scientist and Sales Account Managers.

In conjunction with Food Processing Technologist, coordinate with Sales personnel and Customers on matters of product testing, results expected, and details of final report.


SCOPE OF RESPONSIBILITIES / ACCOUNTABILITY:

	Indicate budget/revenue responsibility.

None at this level.

Explain the degree of supervision/guidance, procedures/ processes used, judgement, creativity, planning & resourcefulness needed to do the job.  

Interprets and applies relevant policies & procedures.

Receives guidance on assignment objectives and special/ complex features.

Uses creativity and independent judgement to formulate results based on principles, experience and constructive thinking.  Work with the Food Scientist in running in-house and customer-attended tests to achieve desired results for Company and customer.

Anticipates potential problems, and assists Food Scientist in solving complex problems through creative thinking using internal and external resources.   Participates in setting objectives.

How are errors detected and what is possible impact of those errors?

Errors are usually detected upon review of work by Food Scientist.  Most of work not subject to verification.   Potential errors may have significant impact on customer relationships.


WORK ENVIRONMENT AND PHYSICAL DEMANDS:

	The work environment and physical demands described here are representative of those an employee encounters while performing the essential functions of this job.  Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions.

	WORK ENVIRONMENT:  Describe general working conditions (i.e. noise level, temperature, around heavy machinery)  

Food processing environment in addition to office conditions, occasionally loud equipment noise and high moisture levels.  Exposure to elevated temperatures at equipment openings.  Also exposure to flour dust.


	PHYSICAL DEMANDS:  Describe amount & frequency of physical requirements of the position (i.e. lifting, pushing, climbing) Occasional sitting and operating personal computer.  Some lifting of coating materials, ingredients and substrates and moving of equipment. May be required to lift product bags for testing and demonstrations of equipment that weigh 22 Kg.


 MAJOR RESPONSIBILITY AREAS: 

Identify the major duties and tasks accomplished by this position.  For each duty, identify if it is an E – essential function or N - nonessential function of the job.   
	Duties and Responsibilities

	Develops, executes, documents and explains test protocols.

	Collects and records relevant data for each test performed using laptop and other instrumentation for real-time data input.  Produces a detailed report of each test activity and provides copies to Customers, Sales and FPTC (food Processing Technology Center) files.  May assist in interpreting test results and explaining to customers.  Ensures that test samples are shipped to customers as required.

	Actively participates in the planning, execution, and follow up of product demonstrations, tests and/or technical discussions with customers, suppliers and colleagues.  Reviews features/benefits and functions of equipment for guests.  Explains, in detail, test procedures and/or protocol.  

	Participates in programs of research and development.  Participates in discussions with customers regarding the development of new food processes and products.  Provides input to other Stein personnel regarding product performance, equipment difficulties and suggestions for product improvement.

	Prepares and delivers formal multimedia presentations regarding test/research findings, training, etc for Customers, peers or Senior Management.   Responds to inquiries regarding food-processing experience at the Technical Center.  Provides tours of Technical Center as directed.

	Provides input for the acquisition of food products, ingredients, coating materials, lab supplies, and shipping supplies (for test samples).  

	Assists in the development & delivery of scholarly works describing various activities of the FPTC, findings related to food processing and food safety or other topics of relevance to our customers, colleagues, & management. 

	Provides support for Training Department by designing and executing hands-on product demonstrations and by preparing and delivering classroom presentations.

	Assists in the maintenance and sanitation of the Food Processing Technology Center by preparing equipment for tests, returning tools and instrumentation to proper storage area, keeping work are neat and clean and following accepted testing and safety procedures.  Reports any maintenance or sanitation issues to FPTC manager.  Performs or assists with in-house tests.

	Travels, when directed, to customer sites to assist with troubleshooting, product testing or operator training.


This job description is a general description of essential job functions.  It is not intended as an employment contract, nor is it intended to describe all duties someone in this position may perform.  All employees of JBT are expected to perform tasks as assigned by supervisory personnel, regardless of job title or routine job duties.
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