STATE OF NEBRASKA
CLASS CODE:
X62370

CLASS SPECIFICATION
SALARY GRADE:
374

EST: 10/95 - REV: 00/00
OVERTIME STATUS:
N
MILK PASTEURIZATION SPECIALIST

DESCRIPTION:   Under limited supervision, conducts inspections and evaluations of all milk plants and pasteurization equipment for compliance with state and federal laws governing the production, processing, and shipment of milk products; serves as a technical advisor for the Dairy Division in regards to milk plant violations; conducts and writes evaluations for the Milk Plant Inspection Program; applies interstate milk shippers certification and milk shed (milk collection area) rating regulations; 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.)

Inspects dairy farms, milk processing plants, wash stations, milk powder plants, and transfer and receiving stations for compliance with state and federal laws as they apply to the governing of the production, processing, and shipment of milk products.

Investigates infractions of state and federal laws pertaining to the production, processing, and shipment of milk products and assists in the preparation of any enforcement action against violators.

Advises the Dairy Division in regards to the seriousness of milk plant sanitation and pasteurization problems.

Certifies industry personnel for their certification for the testing of pasteurization equipment.

Collects, codes, and ships milk, and milk product samples for analysis at the Nebraska Department of Agriculture Laboratory.

Writes evaluations and reports on all milk plants and pasteurization equipment.

Inspects bulk milk transporters throughout the state including the evaluation of sampling procedures, equipment, and subsequent care of samples to comply with the interstate Milk Shippers program.

Writes reports and other program information to provide materials for possible legal action.

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 principles and procedures of inspection/rating systems within the interstate milk program.

Ability to:  investigate, evaluate, and inspect statewide milk plant facilities and testing equipment for milk pasteurization systems and manufacturing plants; interpret laws, regulations, policies, and procedures relating to environmental health programs to local government officials and the public; prepare and present testimony in court.

MILK PASTEURIZATION SPECIALIST (continued)

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 techniques and processes utilized in the production, processing, transportation, and storage of milk and milk products; the construction and operation of dairies and pasteurization plants, including sterilization of equipment; the methods of protection against diseases transmittable to humans through dairy products; the process of pasteurization, its chemical, physical, and bacteriological effects upon milk and standardized tests used in the dairy industry; laws, regulations, and standards pertaining to the surveying and regulation of milk production and processing; the principles of natural and physical sciences applicable to environmental health and sanitation; and the causes and control of disease produced by unsanitary conditions and methods of corrective action.

Ability to:  detect the violations and/or deviations from applicable laws and regulations; interpret state and federal regulations for representative of industry, state, and local agencies; read and interpret engineering drawings and blue prints relative to the installation and/or relocation of milk processing and production equipment; compile, interpret and analyze data for reports and records; write reports and evaluations for possible legal action; interact with members of the dairy industry, farmers, milk equipment producers, and the public to establish and maintain positive working relationships; communicate both orally and in writing; to work outdoors in inclement weather; and make public presentations.

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 relating to daily production and manufacturing plus two years of experience is desirable.  In lieu of formal education, year for year related experience could be substituted.

Special training in High Temperature Shot Time Pasteurization Equipment is absolutely necessary.

Overnight and/or regular day travel outside the city of residence is required of the incumbent of this class.

