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MEAT AND POULTRY INSPECTION AREA SUPERVISOR 

 
CLASS CONCEPT 

Work in this class involves the management and supervision of meat and poultry 
inspection in an assigned area of the state.  Work includes the supervision and review of 
inspections, according to state standards, within the assigned area; liaison between the Federal 
and State authorities and the field inspectors, and meeting with plant management to resolve 
problems arising from the mandatory inspection program.  Work is performed in meat/poultry 
plants where temperatures range from normal work environment to -20 degrees Fahrenheit in 
freezers and exposure to high humidity, wet and greasy floors, various kinds of cutting 
equipment, chemicals (e.g., insecticides, rodenticides, detergents, cleaning acids, etc.), high 
noise levels, and vibrations from equipment.  Exposure is intermittent and variable throughout the 
day.   
 
 
EXAMPLES OF WORK 
 

Conducts regular and periodic reviews of program operations in the designated area. 
Evaluates the quality of work being performed and the capabilities of inspectors to carry 

out their responsibilities. 
Reviews administrative and technical program reports to ensure that they are properly 

prepared. 
Reviews overall work assignments by the subordinate inspectors-in-charge and 

coordinates work to meet peak workload and varying conditions. 
Performs various supervisory functions (e.g., trains subordinates, assigns and reviews 

work, evaluates performance, recommends disciplinary action, resolves complaints and 
grievances, etc.). 

Has authority to take corrective measures and order remedial action on-the-spot as 
necessary when unusual conditions and/or deficiencies are observed at a designated site.   

Has authority and responsibility to request veterinary consultation as needed. 
Maintains scientific expertise through participation in training programs such as seminars, 

formal academic and on the job training.  
Reviews and implements all new regulations, directives and notices relating to Hazard 

Analysis Critical Control Point (HACCP) and Standard Sanitation Operating Procedures (SSOP).  
Exercises continuing surveillance of developments and occurrences in industry 

technology including collection and study of information in area of expertise.  
 
RECRUITMENT STANDARDS 
 
Knowledge, Skills And Abilities 
 

Considerable knowledge of the State and Federal regulations governing the processing 
and handling of meat/poultry animals for use as human food.   

Considerable knowledge of the principles of HACCP/SSOP.   
Considerable knowledge of the procedures employed for ante-mortem and post-mortem, 

processing, and sanitation inspections.   
Ability to maintain effective working relationships with employees supervised, plant 

management and their staff.   
Skill in explaining the State and Federal regulations pertaining to handling and 

processing animals and preparing meat/poultry into food products.   
Ability to prepare and maintain forms, records and reports; analyze technical data and 

use assigned software applications.  
Ability to teach and train new employees and retrain employees when required.  



NC 09352 
OSP 05/08 

 
Skill in planning and conducting reviews and studies of HACCP and SSOP programs, 

analyzing data, and assessing the effectiveness of operations and developing proposed changes 
in inspection procedures that would improve overall effectiveness of the program.  

Skill in oral and written communications with a wide variety of program, industry, federal, 
state and local government agencies to explain or resolve complex or controversial processing 
matters. 
 
Minimum Training And Experience Requirements 

Graduation from a four-year college or university with a degree in chemistry, 
microbiology, biology, food science, animal science, or a related field and one year experience of 
meat and poultry inspection work; or graduation from high school and five years experience of 
meat and poultry inspection work; or an equivalent combination of training and experience.  
Candidate must successfully complete Meat and Poultry Inspection Certification program within 
required period. 
 

All degrees must be received from appropriately accredited institutions. 
 
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 position in this class, but may not be applicable to all positions. 
 
 


