
FOOD SCIENTIST

ALSO KNOWN AS:
 

FOOD TECHNOLOGIST
 

FOOD PRODUCT DEVELOPER

BLENDING THE ART OF CULINARY CREATION WITH THE PRECISION OF SCIENTIFIC INQUIRY.
Food Scientists are the innovative minds behind the foods we love. They’re the wizards in lab coats, conjuring up the next big food trend or
revolutionising how we preserve our favourite snacks.

KEY SKILLS
Skills which may benefit anyone considering a job as a food scientist
include:

 Analytical skills   Innovation

 Problem solving   Research

 Technical writing

VALUES & ATTRIBUTES
Values and attributes of anyone considering a job as a food scientist
include:

 Curious   Precision

 Creative   Adaptable

 Collaborative  Investigative – “Thinker”

CAREER PROGRESSION
In this role, you may have the opportunity to progress to other
positions. Career progression opportunities include:

Supply Chain Manager

Operations Manager

Safety Inspector

Production Planner

SALARY EXPECTATION
The expected salary for a Food Scientist can vary across different
areas of manufacturing and may vary as you become more
experienced.

• LOW

$

• MEDIAN

$

• HIGH

$

RELATED INDUSTRIES
Food and Beverage

RECOMMENDED SCHOOL SUBJECTS
Biology  Chemistry  Hospitality Practices  Mathematical Methods

CORE SCHOOL SUBJECTS
General Mathematics  Essential English  Food and Nutrition
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JOB OVERVIEW
Food Scientists apply their knowledge of chemistry, biology, and engineering to develop new food products, improve existing ones, and ensure food
safety and quality. They work at the intersection of nutrition, taste, and technology, striving to create foods that are not only delicious but also safe,
nutritious, and sustainable.

These professionals often work in research and development laboratories, using sophisticated equipment to analyse food composition, develop new
flavours, and test preservation methods. They need a strong foundation in scientific principles, creativity for product development, and an
understanding of consumer trends and preferences.

A typical day for a Food Scientist might involve experimenting with new ingredients, conducting sensory evaluations, analysing nutritional content, or
working on ways to extend shelf life. They also collaborate with marketing teams to understand consumer needs, work with production teams to
scale up new products, and stay abreast of food regulations and emerging food technologies.

WHAT WILL YOU DO?
In this role, you will:

1. Develop new food products and improve existing ones

2. Conduct experiments to enhance flavour, nutrition, and shelf life

3. Analyse the composition of foods using chemical and microbiological tests

4. Ensure compliance with food safety regulations and quality standards

5. Research and implement new food processing and packaging technologies

HOW TO BECOME A FOOD SCIENTIST
Becoming a Food Scientist typically requires a strong educational background in science, particularly in food science or a related field. Here’s a
general path you might follow:

1. Complete a bachelor’s degree in food science, food technology, or a related scientific field

2. Gain practical experience through internships or research projects during your studies

3. Consider pursuing a Masters or Ph.D. for advanced research positions or specialisations

4. Research employers and apply for jobs. Even if an employer doesn’t have a position listed, consider submitting a letter and resume expressing

your interest

5. Stay updated with the latest food technologies and industry trends through continuous learning and professional development
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VOCATIONAL EDUCATION & TRAINING
While a university degree is typically required for Food Scientists, vocational education can provide a foundation for further studies or entry-level
positions in the food industry. Relevant qualifications include:

Certificate IV in Food Science and Technology (FBP40421)

Diploma of Food Science and Technology (FBP50118)

UNIVERSITY & HIGHER EDUCATION
A university degree is essential for a career as a Food Scientist. A Bachelor of Food Science and Technology or Bachelor of Science (majoring in food
science) provides the necessary scientific foundation. These programs typically cover food chemistry, microbiology, food processing, product
development, and food safety.

For those aiming for research positions or leadership roles, postgraduate qualifications such as a Master of Food Science and Technology or a Ph.D.
in Food Science are highly valuable. These advanced degrees allow for specialisation in areas like food biotechnology, nutraceuticals, or sustainable
food systems, and provide opportunities to contribute to cutting-edge research in the field.

If you already hold a relevant undergraduate, you may consider doing further study or specialise:

Graduate Certificate in Food Science and Technology (FBP80118)

Graduate Diploma of Food Science and Technology (FBP80118)
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