
Education:

Bachelor’s degree relevant to the job

Experience:

One year of relevant experience

Training:

4 hours of relevant training

Eligibility:

Career Service Professional

Qualification Standards

Responsible for the preparation, testing and evaluation of
grains and by-products, rheological and baking evaluation
of flour, sensory evaluation of grains/by-products; assists
in the development of resource materials for trainings and
seminars.

General Function

17-179Item Number

Technical Research and Services Department (TRSD)

Central Office

Place of Assignment

14Salary Grade

1No. of Vacancies

Food Technologist IIPOSITION


