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FOOD AND DRUG ADMINISTRATOR 
 
This is administrative technical and supervisory work in directing the State's food and drug regulatory 
and control program. 
 
Employee administers all provisions of the North Carolina Food, Drug and Cosmetic Act; Ice Cream 
Inspection Law; Inspection, Grading and Testing Milk and Dairy Products Law; North Carolina 
Antifreeze Law; and North Carolina Wholesale Prescription Drug Distributor Law. Employee plans, 
develops, and administers a statewide regulatory program designed to ensure that wholesome and 
unadulterated products are available to consumers. Employee establishes program objectives, goals 
and priorities, drafts proposed changes in laws, rules, and regulations; develops requests for funding, 
personnel, equipment and supplies. Employee administers a United States Food and Drug 
Administration contract, ensuring that all provisions are met. Employee provides information concerning 
the programs to various organizations, industry and the general public; and provides technical expertise 
to staff and field personnel. Employee administers the compliance program and determines appropriate 
action to take for irregularities. Employee has considerable contact with food, drug, cosmetic, and dairy 
processors to explain and enforce regulations. Employee participates in regional and national 
organizations. Work is performed under the general supervision of the Food and Drug Protection 
Division Deputy Director. Work may include other duties as assigned. 
 
RECRUITMENT STANDARDS 
 
Knowledqes, Skills, and Abilities - Thorough knowledge of State and federal laws and regulations 
pertaining to the manufacture, storage, distribution, and sale of foods. Considerable knowledge of the 
principles of sanitation, particularly as they apply to the food and dairy processing industry. 
Considerable knowledge of theoretical principles of microbiology. Ability to effectively administer the 
laws and regulations which control the sale, use, and distribution of food, drugs, cosmetics, antifreeze, 
and dairy products. Ability to plan, direct, and supervise staff personnel. Ability to monitor effectiveness 
of programs, changing concerns and technologies, and adopt an effective course of action. Ability to 
establish and maintain effective working relationships with industry officials, other state government 
agency and federal government representatives, inspectors, and the general public. 
 
Minimum Training and Experience - Master's degree in food science, microbiology or a closely related 
curriculum from an appropriately accredited institution and four years of related work experience; or an 
equivalent combination of education and experience. 
 
Special Note - This is a generalized representation of positions in this class and is not intended to 
identify essential functions per ADA. Examples of work are primarily essential functions of the majority 
of positions in this class, but may not be applicable to all positions. 


