
ABOUT THE JOB

EDUCATION & TRAINING SALARIES AND BENEFITS

KEY RESPONSIBILITIES

Food Technologists use a combination of culinary and scientific skills to develop new product concepts, proto-
types and processes in response to consumer or internal demand.  They are responsible for conceptual devel-
opment, formulation, and process in order to meet the objectives of the organization.  Food Technologists are 
continuously researching to stay ahead of consumer trends and conduct regular evaluations of new and existing 
products in their markets.  

Food Technologists manage the production of new products including maintaining precise records of formulas/
recipe and processes, as well as organizing and managing resources in order to deliver products and processes 
according to an agreed-upon level of quality and time frame.  

Food Technologists are in demand throughout Canada! Many companies provide full-time employment and 
competitive salaries with full benefits.

• Bachelors degree in food technology, food  
 sciences, or equivalent  

• Continuing education is necessary in this  
 occupation (either in-person or online)

• Experience in the industry is usually required 

The Food Technologist plays a central role in the food processing industry and in doing 
so they are responsible for a variety of tasks.  Some key responsibilities include;

• Reading labels on ingredients to be used to develop new product recipes
• Determining the contents of ingredients and identifying the percentage daily value 
of vitamins, minerals and nutrients 
• Collecting and reading market research relevant to products 
• Interpreting study findings tables/charts within scientific journal articles 
• Creating recipes for products that outline the types and quantities of ingredients 
required 
• Writing product concepts outlining the proposed recipes and formulations
• Determining the unit cost of ingredients and calculating the cost of the final product 
based on ingredient lists. 
• Communicating with product testers or samplers to gather detailed feedback

• Wages depend on job requirements, work   
 conditions, and can vary between regions.  

• Wages can range from $35,000 to $64,000        
 anually.    

• Transportation Companies generally offer full-
time employment, opportunities for overtime 
and comprehensive benefit packages including; 
medical, dental, vision, life and disability insurance, 
pension plan, sick days and more. 
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THE IDEAL WORKER

WORK ENVIROMENT

ESSENTIAL SKILLS

A Food Technologist in the food processing industry will be expected to:
• Create and maintain an efficient, hygienic, and positive working environment
• Promote health and safety in the workplace
• Display good work ethic, resourcefulness, and organization.  
• Understand the Standard Operating Procedures and Inspection Regulations
• Ensure quality control and efficient work flow
• Display positive leadership

Food Technologists spend 50% of their time in a seated position to analyze reports, prepare documentation 
and enter data into computer software programs. The rest of their time is spent conducting laboratory 
testing and preparing samples or bench-top prototypes in a standing position.  They require hand-eye 
coordination to conduct their laboratory sampling and testing. 

Food Technologists must be effective collaborators to effectively interact with personnel from all departments 
throughout the product development process. They must be able to communicate their ideas effectively 
and be open to constructive feedback. Food Technologists should be curious and creative and possess a high 
level of attention to detail. 

Essential Skills are the skills needed for performing day to day tasks, learn the job and adapt to workplace 
change. Food Technologists need all 9 of the essential skills however the most important are:

Thinking Skills (Critical Thinking): Critical thinking refers to the skills needed to evaluate ideas or 
information, using a rational, logical thought process, and referring to objective criteria, to reach a rational 
judgment about value, or to identify strengths and weaknesses.  For example, Food Technologists evaluate 
validity and the accuracy of tests and analysis results. 

Document Use: Document use refers to the skills needed to read, analyze, and process different 
documents.  For example, Food Technologists scan labels, interpret checklists and forms from consumer 
panels and sensory analyses to analyze feedback on their sample products. 

Oral Communication:  Oral communication refers to the skills needed to exchange thoughts and 
information with other people by speaking, listening, and using non-verbal cues, such as body language.  
For example, Food technologists converse with suppliers to obtain more information about specific 
products that they have not used in their recipes before or that are potential alternatives for ingredients 
within existing products.
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CAREER PATH

As new food technologists gain experience they can advance from food technologist, to supervisor, to 
plant manager, to operations director.  

OTHER POSSIBLE JOB TITLES

Quality Control Technician

Quality Control Technologist

Food Technician

NATIONAL OCCUPATIONAL CLASSIFICATION (NOC) 

The NOC for HACCP Coordinator is 
NOC 2211 Chemical technologists and technicians and 

NOC 2221 Biological technologists and technicians

MORE INFORMATION

For access to more food manufacturing job descriptions, essential skills profiles and job competencies visit 
www.fphrc.com 
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CAREER LADDER

Supervisors and managers will have additional 
job responsibilities such as supervising 
employees, communicating with senior 
management, scheduling production, and 
ensuring workplace safety.  As consumers 
continue to demand products that are ‘healthy’, 
‘organic’ and ‘natural’ – more testing will be 
required by the Food Technologists which will 
impact their digital technology and numeracy 
skills requirements.  

Food
Technologist

Food
Supervisor

Plant Manager

Operation
 Director


