
FOOD QUALITY INSPECTOR

ALSO KNOWN AS:
 

FOOD SAFETY AUDITOR
 

QUALITY ASSURANCE SPECIALIST
 

FOOD INSPECTOR

FOOD SAFETY INSPECTOR

KEEPING OUR MEALS FREE FROM UNWANTED SURPRISES.
In the world of culinary delights, someone needs to ensure that what reaches our plates is not just delicious, but also safe and up to standard – enter
the Food Quality Inspector.

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

 Analytical skills   Attention to detail

 Communication   Problem solving

 Technical proficiency

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

 Integrity   Responsible

 Diligent   Objective

 Adaptable  Conventional – “Organiser”

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

Team Leader

Quality Engineer

Chief Operating Officer

Business Manager

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

• LOW

$55,000

• MEDIAN

$70,000

• HIGH

$85,000

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 Quality Inspectors play a crucial role in maintaining the safety and quality of our food supply. They work in various settings, from food
processing plants to restaurants and grocery stores, ensuring that food products meet all necessary health and safety standards.

These professionals use a combination of sensory evaluation and scientific testing to assess food quality. They may employ specialised equipment
such as pH meters, thermometers, and microbiological testing kits to conduct their inspections. Strong attention to detail, knowledge of food safety
regulations, and excellent communication skills are essential in this role.

A typical day for a Food Quality Inspector might involve conducting facility inspections, reviewing production processes, collecting food samples for
testing, and documenting findings. They also play a key role in implementing and maintaining quality assurance programs, training staff on food
safety practices, and staying updated on the latest food safety regulations and industry standards.

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

1. Inspect food processing facilities for compliance with health and safety regulations

2. Collect and analyse food samples for quality and safety

3. Review and verify food safety documentation and records

4. Train staff on proper food handling and safety procedures

5. Investigate and respond to food safety complaints or incidents

HOW TO BECOME A FOOD QUALITY INSPECTOR
Becoming a Food Quality Inspector typically requires a combination of education and experience in food science or a related field. While entry-level
positions may be available with relevant experience, many employers prefer candidates with formal qualifications at either diploma or degree level.
Here are the steps you might take to pursue this career:

1. Research employers in the market online via job search website.

2. Gain hands-on experience through internships or entry-level positions in the food industry, consider undertaking entry qualifications including

a Certificate III in Food Processing (FBP30121) or diploma level qualifications, or complete a bachelor’s degree in food science, or a related field

3. Apply for jobs with employers. Even if there are no jobs advertised, consider submitting a letter and resume to express your interest.

4. Stay updated with the latest food safety regulations and industry standards through continuous professional development
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VOCATIONAL EDUCATION & TRAINING
While a diploma or degree is often preferred, vocational education and training options that can provide a solid foundation for and pathway to a
career as a Food Quality Inspector.

These programs offer practical skills and knowledge in food safety and quality assurance. Some relevant qualifications include:

Certificate IV in Food Science and Technology (FBP40318)

Diploma of Food Science and Technology (FBP50118)

Advanced Diploma of Food Science and Technology (FBP60118)

UNIVERSITY & HIGHER EDUCATION
A university degree is highly valued in this field, providing comprehensive knowledge and research skills. A Bachelor of Food Science and Technology
or Bachelor of Science (majoring in Food Science) are common pathways. These programs typically cover topics such as food chemistry,
microbiology, nutrition, and quality assurance.

For those seeking to advance their careers, postgraduate options include master’s programs can provide specialised knowledge and open doors to
senior roles in food quality and safety management.

Holding a degree in manufacturing, human resources, finance, economics, marketing or management can be helpful if you are considering taking a
step into leadership or a business ownership position.
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