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FOOD COMPLIANCE OFFICER II

DESCRIPTION OF WORK

This is technical and supervisory work in assuring compliance with applicable state and federal food
laws and regulations.
Employee supervises lower-level compliance officers and participates in coordinating laboratory
analyses and field inspection activities pertaining to food and dairy products. Responsibilities include
evaluation of laboratory analysis reports, review of product labels, coordination of embargoes with
inspection personnel, review of proposed regulations affecting the compliance program, and gathering
back ground information used to develop compliance policy. Work is performed independently under
the general supervision of an administrative superior and is evaluated through informal discussions and
conferences.

EXAMPLES OF DUTIES PERFORMED

Supervises, coordinates, and participates in the training of compliance personnel; assigns and reviews
work; evaluates employee performance.
Supervises and participates in the coordination and monitoring of Federal-State cooperative programs
covering inspection of food warehouses, wholesale bakeries, and carbonated beverage bottling plants.
Reviews labels of food products to detect misbranded goods; places grossly misbranded products
under embargo until label corrections are made; reviews labels for new product formulations for
compliance with federal regulations.
Reviews field inspection reports; assigns samples for laboratory analysis and evaluates analysis
results; initiates regulatory action as needed, such as embargoes, seizure or destruction of goods;
recommends legal action in cases of flagrant and repeated violations.
Plans and conducts surveys to gather information pertaining to food products in order to develop
compliance policy.
Reviews proposed and/or final regulations proposed by the Federal Food and Drug Administration and
the U. S. Department of Agriculture to determine the impact of such regulations upon the state
program.
Performs related duties as required.

RECRUITMENT STANDARDS

Knowledges, Skills, and Abilities

Considerable knowledge of applicable state and federal laws, rules and regulations.
Considerable knowledge of food products, processing techniques and equipment, and inspection
procedures.
Considerable knowledge of regulatory analytical procedures for various types of food products.
Considerable knowledge of formal hearings and legal proceedings.
Ability to maintain accurate records, to gather and analyze documentary evidence, and to prepare oral
and written reports.
Ability to establish and maintain effective working relationships with state and federal regulatory
personnel, the food and dairy industries.
Ability to train new personnel and to supervise the work of others.

Minimum Education and Experience

Graduation from a four-year college or university with a degree in chemistry, microbiology, or food
science and three years of experience in food and dairy compliance work; or an equivalent combination
of education and experience.


