STATE OF NEBRASKA
CLASS CODE:
X62342

CLASS SPECIFICATION
SALARY GRADE:
373

EST: 03/82 - REV: 07/89
OVERTIME STATUS:
N
AGRICULTURE FOOD SANITARIAN II

DESCRIPTION:  Provides advanced consultation services to all phases of sanitation relating to evaluation of food facilities; acts as a lead worker; performs related work as required.

EXAMPLES OF WORK:  (A position may not be assigned all the duties listed, nor do the listed examples include all the duties that may be assigned.)

Conducts routine and advanced inspections for sanitation and compliance with the Nebraska Pure Food Act.

Conducts investigations of fire, accidents and natural disasters in which food products are involved.

Demonstrates competency to apply proper and uniform interpretations of the provisions of the 1976 Food Service Sanitation Ordinance and Code (or applicable code) as well as the proper use of the related inspection report form.

Inspects food processors and warehouses under FDA Warehouse contract requirements.

Performs with acceptable competency in conducting state food service sanitation and administrative evaluations, using the current procedures for Evaluation Food Service Sanitation Programs.

Trains new Agriculture Food Sanitarian I's in inspection procedures.

Promotes uniformity in the application of the 1976 Food Service Sanitation Ordinance and Code.

Presents food training seminars for the general public.

Evaluates food facility sanitary environment for compliance with minimum standards for certification and licensure.

Develops and studies new procedures in food inspection.

Directs and/or participates in studies, surveys, and public food service experiments and research related reports and recommendations.

Collects, codes and ships food samples to the State Agriculture Laboratory.

Serves as a specialist in sanitation services related to food facilities.

Consults with persons operating or wanting to start food establishments.

Collects evidence to prepare testimony for use in legal actions involving the licensure and certification process.

Investigates complaints concerning sanitation to determine the relevancy of the complaints, reports any violations, and schedules follow-up review or other appropriate actions.

AGRICULTURE FOOD SANITARIAN II (continued)

Performs related work as required.

FULL PERFORMANCE KNOWLEDGES, ABILITIES, AND SKILLS REQUIRED:  (These may be acquired on the job and are needed to perform the work assigned.)

Knowledge of:  the laws and regulations of food inspection; investigatory techniques; training methods; basic laboratory testing procedures; and Nebraska Pure Food Act.

Ability to:  interpret and utilize current manuals and departmental policies and procedures; prepare technical reports on field investigations; operate field laboratory equipment and specialized sampling equipment; analyze the findings of field sampling studies; present regulatory training; and make decisions regarding actions on law violations.

ENTRY KNOWLEDGES, ABILITIES, AND SKILLS REQUIRED:  (Applicants will be screened for possession of these through written, oral, performance, and/or other evaluations.)

Knowledge of:  the laws and regulations of food inspection within the Department of Agriculture; techniques of interviewing.

Ability to:  interact with individuals to gain their confidence and to establish rapport; communicate orally and in writing with the public and business people; interpret and apply policies and standards; compare data with established criteria to determine similarities and differences and identify conformance with standards; make decisions and take action in dealing with non-compliance problems; work independently with little supervision; prioritize work in an efficient manner, compile and interpret inspection data; prepare accurate and concise reports; interpret and apply agency guidelines, rules and procedures and speak before large groups.

Sufficient stamina to work in inclement temperatures and in environments exposed to infectious diseases and toxic/hazardous substances. 

JOB PREPARATION GUIDELINES:  (Entry knowledge, abilities, and/or skills may be acquired through, BUT ARE NOT LIMITED TO, the following coursework/training and/or experience.)

Bachelor's degree with at least 35 semester hours in natural sciences and/or biological science plus at least one year of field service in food industry. State Sanitarian's License required.  Regulatory experience preferred.

SPECIAL NOTE
Regular overnight and/or day travel outside the city of residence may be required of incumbents in this job.

