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Summary 

This document provides findings of the WP1 Task 1.2 concerning the occupational profiles of 

vegan food industry basic occupations: food production operator, fruit, vegetable and related 

preserver, food technician and food technologist. The analysis was based on the occupational 

profiles of these occupations in ESCO and aimed at identifying missing skills/competences and 

knowledge. The analysis revealed that some important transversal skills/competences are 

missing in the existing occupational profiles, whereas the missing essential and optional 

skills/competences and knowledge are related to digitalization, automation, green and circular 

economy. The identified missing skills/competences and knowledge will be used as an input for 

the WP2. In WP3 and WP4 the list of missing skills/competences and knowledge will be validated 

by the trainees and by the stakeholder community. 
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1. Introduction 

The WP1 of EQVEGAN project is aiming at reviewing occupational profiles of vegan food 

industry (VFI) occupations (engineers/technologists, technicians, operators etc.) according to 

ESCO (European multilingual classification of Skills, Competences and Occupations 

https://ec.europa.eu/esco/portal/howtouse/21da6a9a-02d1-4533-8057-dea0a824a17a).  

To achieve that aim a “multi-actor approach” for defining the occupational profiles of VFI 

occupations has been used. The actors for that approach are the project stakeholders with 

complementary types of knowledge – scientific, practical and other, who join their forces in the 

project activities to develop innovative solutions which are ready to be applied in practice and 

cover real needs https://ec.europa.eu/eip/agriculture/sites/agri-eip/files/eip-

agri_brochure_multi-actor_projects_2017_en_web.pdf. For operationalising the approach, a 

stakeholders’ community and database were built (see Task 1.1 on Figure 1). 

 

 
Figure 1. The structure of WP1 

 

Employability skills for the VFI occupations will be identified and made available in a portal 

and further linked to courses and certification developed in WP2-WP4. 

This document describes the process and findings of WP1 Task 1.2 (see Figure 1).  

https://ec.europa.eu/esco/portal/howtouse/21da6a9a-02d1-4533-8057-dea0a824a17a
https://ec.europa.eu/eip/agriculture/sites/agri-eip/files/eip-agri_brochure_multi-actor_projects_2017_en_web.pdf
https://ec.europa.eu/eip/agriculture/sites/agri-eip/files/eip-agri_brochure_multi-actor_projects_2017_en_web.pdf
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2. Methodology 

The method used for developing occupational profiles of VFI specific occupations is based on 

ESCO database, which provides descriptions of 2942 occupations and 13 485 skills linked to 

these occupations. This means, that the occupational profiles developed shall follow the 

structure of ESCO descriptions (see Chapter 2). 

The process of developing occupational profiles of VFI specific occupations consists of the 

following phases: 

1) Identifying the food industry specific occupations in ESCO. 

2) Identifying the VFI specific occupations. 

3) Identifying missing skills/competences and knowledge in the occupational profiles of 

VFI specific occupations in ESCO. 

4) Validation of the occupational profiles of VFI specific occupations will take place in 

WP2-WP4. 

In the first phase nine food industry specific occupations were identified (see Annex). 

In the second phase as a result of analysing the definitions, descriptions, scope and occupational 

profiles of food industry specific occupations four occupations most relevant for the VFI were 

identified: 

• Fruit, Vegetable and Related Preserver, 

• Food Production Operator, 

• Food Technician, 

• Food Technologist. 

In the third phase the project consortium identified missing essential and optional 

skills/competences and knowledge in the occupational profiles of these four VFI specific 

occupations (see Chapters 3 and 4). 

The results of the fourth phase can not be reflected in this document, because the validation 

process has not started yet. The results of validation, incl. descriptions of missing 

skills/competences and knowledge in ESCO format will be presented in the final report of the 

project.  
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3. European Multilingual Classification of Skills, Competences and 

Occupations (ESCO) 

ESCO database served as a reference point for identifying the vegan food industry (VFI) specific 

and transversal skills/competences, and underlying knowledge not included in the existing 

occupational profiles of food industry (see Annex). 

ESCO as a software product has three pillars: 

• Skills/competences, 

• Occupations, 

• Qualifications. 

ESCO provides descriptions of 2942 occupations and 13 485 skills linked to these occupations, 

translated into 27 languages (all official EU languages plus Icelandic, Norwegian and Arabic). 

 

3.1 Possibilities offered by ESCO 

 

The aim of ESCO is to support job mobility across Europe and a more integrated and efficient 

labour market, by offering a “common language” on occupations and skills that can be used by 

different stakeholders on employment and education and training topics. 

ESCO concepts and descriptions can help people to understand: 

• what knowledge and skills are usually required when working in a specific occupation; 

• what knowledge, skills and competences are obtained as a result of a specific 

qualification; 

• what qualifications are demanded or often requested by employers from those 

searching for work in a specific occupation. 

ESCO’s concepts and the relationships between them can be understood by electronic systems. 

This allows different systems and platforms to use ESCO to suggest the most relevant jobs to 

jobseekers on the basis of their skills or the most relevant trainings to people who want to reskill 

or upskill. 

ESCO contains accurate descriptions of occupations and skills that can be used in both drafting 

job offers and CVs, facilitating comparability and matching. This will support both employers to 

find the right people for their vacancies and jobseekers to find the right jobs for their skills. 

The use of ESCO in job offers, research, big data analyses, etc., helps education and training 

providers to understand what skills the labour markets need. They can then adapt their curricula 

accordingly to prepare their students better for tomorrow's labour markets. ESCO also helps 

potential employers to better understand what students have learned. 

ESCO is available in 27 languages, allowing jobseekers and employers to better communicate 

about skills, training and jobs in any chosen European language. Through its use in 

the EURES portal and in many other online platforms, it helps European public and private 

https://ec.europa.eu/eures/public/en/homepage
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employment services to offer their services across borders, languages and electronic systems, 

so that they can better support people who want to work in another European country. 

A poor understanding of qualifications across Europe, and the lack of an easy way to compare 

them, can hinder labour mobility. ESCO seeks to bridge this communication gap between the 

education and training institutions and labour market actors by making skills and qualifications 

visible and comparable at EU level. 

 

3.2 ESCO occupations pillar 

 

The occupations pillar organises the occupation concepts in ESCO. It uses hierarchical 

relationships between them, metadata as well as mappings to the International Standard 

Classification of Occupations (ISCO) in order to structure the occupations (see Annex). Each 

occupation concept contains one preferred term and any number of non-preferred terms and 

hidden terms in each of the ESCO languages. 

Each occupation also comes with an occupational profile. The profiles contain an explanation 

of the occupation in the form of description, scope note and definition. The profile lists the 

skills/competences and knowledge that experts considered relevant terminology for this 

occupation on a European scale. 

 

3.3 ESCO skills pillar 

 

The skills pillar distinguishes between: 

• skill/competence concepts, 

• knowledge concepts by indicating the skill type.  

There is no distinction between skills and competence, because competence means a skill 

applied in a specific work context. 

Each of these concepts comes with one preferred term and a number of non-preferred terms in 

each of the 27 ESCO languages. Every concept also includes an explanation in the form of 

description. 

The skills pillar of ESCO contains 13 485 concepts structured in a hierarchy which contains four 

sub-classifications. Each sub-classification targets different types of knowledge and 

skill/competence concepts:  

• Knowledge, 

• Skills, 

• Attitudes and values, 

• Language skills and knowledge. 

In addition to the hierarchy, subsets of skills can be accessed through:  
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• A transversal skills hierarchy, 

• A collection of languages, 

• A collection of digital skills. 

 

3.4 ESCO qualifications pillar 

 

Qualification is the formal outcome of an assessment and validation process which is obtained 

when a competent body determines that an individual has achieved learning outcomes to given 

standards. 

Information on qualifications at European level is displayed in Europass, and comes from 

databases of national qualifications reflecting the National Qualifications Frameworks that are 

owned and managed by the EU Member States. 

Europass offers the most up to date and rich repository of high quality data on qualifications, 

national qualification frameworks and learning opportunities in Europe, helping learners to find 

a course in another country and employers to grasp the value of a qualification from a different 

EU Member State.  

https://europa.eu/europass/en/find-courses
https://europa.eu/europass/en/find-courses
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4.  Food Production Operator/ Fruit, Vegetables and Related 

Preserver 

Although the occupational profiles of Food Production Operator and Fruit, Vegetables and 

Related Preserver are different (see Annex), our analysis has revealed that the 

skills/competences and underlying knowledge missing in the existing descriptions of 

occupational profiles are the same. Therefore, it was decided to add the following 

skills/competences and knowledge to both profiles: 

 

Essential skills and competences  

• Basic ICT (working with human-machine interface; use different software, like 

traceability),  

• Manual controlling of machines and processes, 

• Fault diagnostic of automation systems,  

• Waste management (recycling, waste separating),  

• To correctly order the raw materials, intermediate and final products warehouse,  

• Management of products for certification in warehouse and production plant,  

• Management of non-conforming products,  

• Traceability,  

• Active listening,  

• Team working,  

• Problem solving.  

Essential knowledge  

• Awareness of circular and green economy concepts,  

• Waste management,  

• Energy management,  

• Water management,  

• Food safety culture, food defence, food authenticity and food fraud, 

• Storage management concepts (FIFO, LIFO…related to reduction of food waste). 

Optional skills and competences  

• Ability to perform first aid,  

• Management and configuration changing of the interface for different robotic or 

automatic equipment on the line for different formats (filler, packer, palletizer, 

strapping machine….),  

• Project management,  

• Additional language (English),  

• Use additive technologies,  
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Optional knowledge 

• Digitalisation concepts (software, hardware, blockchain technology, traceability 

systems, IoT). 

These amendments to the Food Operator and Fruit, Vegetable and Related Preserver 

occupational profiles are the input for developing the training modules in WP2. On the other 

hand, these amendments are validated by the EQVEGAN stakeholder community and by the 

trainees in WP3 and WP4
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Food Technician and Food Technologist 

The occupational profiles of Food Technician and Food Technologist are different (see Annex). 

Our analysis has revealed some missing skills/competences and underlying knowledge in the 

existing occupational profiles (see sections 4.1 and 4.2). Although some entries in the lists of 

skills/competences and knowledge are identical, they may have different level of complexity for 

Food Technician and Food Technologist. 

 

5. Food Technician 

 

Essential skills and competences 

• ICT (use different specific software, like traceability, analysis, data management 

(handling, analysis, protection), cybersecurity, IoT), 

• Coordinating solving the fault of automation systems and the whole process, 

• Waste management (recycling, waste separating), 

• Management products for certification in warehouse and production plant, 

• Management of non-conforming products, 

• Adjust instructions for traceability related to safety standards, 

• Active listening, 

• Team working, 

• Problem solving. 

Essential knowledge 

• Circular and green economy concepts, 

• Waste management, 

• Energy management, 

• Water management, 

• Food ethics (food defense, food authenticity and food fraud). 

Optional skills and competences 

• Ability to perform first aid,  

• Follow on the latest trends in Food product and packaging development and adopt 

changes, 

• Cooperate with Food Technologist to utilize food waste and create new food products, 

• Implement necessary renewable sources of energy according to one's geographical 

locations. 
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6. Food Technologist 

 

Essential skills and competences 

• ICT (use different specific software, like traceability, analysis, data management 

(handling, analysis, protection), cybersecurity, IoT), 

• Coordinating solving the fault of automation systems and the whole process, 

• Waste management (recycling, waste separating), 

• Management products for certification in warehouse and production plant, 

• Management of non-conforming products, 

• Adjust instructions for traceability related to safety standards, 

• Use additive technologies, 

• Implementation of food ethics (food culture, food defense, food authenticity and food 

fraud), 

• Trainer in hygiene, food safety, GMP and food handling, 

• Active listening, 

• Team building/management, 

• Problem solving/critical thinking,  

• Leadership, 

• Planning and organization. 

Essential knowledge 

• Circular and green economy concepts, 

• Waste management, 

• Energy management, 

• Water management, 

• Food ethics (food defense, food authenticity and food fraud). 

Optional skills and competences 

• Cooperate with Food Technician to utilize food waste and create new food products,  

• Ability to perform first aid,  

• Design a food safety and quality system (FSSC 22000; BRC; IFS; …) Self-management 

(time, stress, organization). 

Optional Knowledge  

• Project management. 

 

These amendments to the Food Technician and Food Technologist occupational profiles are the 

input for developing the training modules in WP2. On the other hand, these amendments are 

validated by the EQVEGAN stakeholder community and by the trainees in WP3 and WP4.   



Occupational profiles for the vegan food industry professionals  

 

10 

 

Glossary 

Vegan food industry (in narrow sense) – industry producing vegetarian replacements of meat 

and dairy products. 

Vegan food industry (in wide sense) – industry producing food from vegetables, fruits, cereals 

and nuts. 

Occupational profile – person's skills/competences profile (in ESCO format) needed to perform 

successfully in an occupation. 

Education and training provider – organisation or individual 

providing education or training services; it may be an organisation specifically set up for this 

purpose, or may be other, such as employers, who provide training as a part of their business 

activities. 

Employability skills – skills necessary for employment in particular occupation or job. 
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Annex. VFI related occupations in ESCO 

This Annex was compiled based on descriptions of selected VFI related occupations in ESCO 
database 
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2
Foccupation%2Fe3dc66de-99c7-4607-a82b-
7244036d316d&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/occupation
/e3dc66de-99c7-460. 

To see if and how an occupation is regulated in EU Member States, EEA countries or Switzerland 
please consult the Regulated Professions Database of the Commission. Regulated Professions 
Database: http://ec.europa.eu/growth/single-market/services/free-movement-
professionals/qualifications-recognition_en. 

 

  

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Foccupation%2Fe3dc66de-99c7-4607-a82b-7244036d316d&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/occupation/e3dc66de-99c7-460
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Foccupation%2Fe3dc66de-99c7-4607-a82b-7244036d316d&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/occupation/e3dc66de-99c7-460
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Foccupation%2Fe3dc66de-99c7-4607-a82b-7244036d316d&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/occupation/e3dc66de-99c7-460
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Foccupation%2Fe3dc66de-99c7-4607-a82b-7244036d316d&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/occupation/e3dc66de-99c7-460
http://ec.europa.eu/growth/single-market/services/free-movement-professionals/qualifications-recognition_en
http://ec.europa.eu/growth/single-market/services/free-movement-professionals/qualifications-recognition_en
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Food production operator  

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC8160&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C816

0 

Food production operators supply and perform one or more tasks in different stages of the food 

production process. They perform manufacturing operations and processes to foods and 

beverages, perform packaging, operate machines manually or automatically, follow 

predetermined procedures, and take food safety regulations on board. 

 

Hierarchy 

• 8 - Plant and machine operators and assemblers 

o  81 - Stationary plant and machine operators 

▪  816 - Food and related products machine operators 

▪  8160 - Food and related products machine operators 

▪ Food production operator 

Essential skills and competences 

• administer ingredients in food production 

• apply GMP 

• apply HACCP 

• apply requirements concerning manufacturing of food and beverages 

• be at ease in unsafe environments 

• carry out checks of production plant equipment 

• clean food and beverage machinery 

• disassemble equipment 

• ensure refrigeration of food in the supply chain 

• ensure sanitation 

• follow production schedule 

• keep inventory of goods in production 

• lift heavy weights 

• monitor ingredient storage 

• monitor the production line 

• support management of raw materials 

 

Essential Knowledge 

• food safety principles 

 

Optional skills and competences 

• adjust drying process to goods 

• administer materials to tea bag machines 

• apply different dehydration processes of fruits and vegetables 

• apply extruding techniques 

• apply preservation treatments 

• check bottles for packaging 

• check quality of products on the production line 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC8160&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C8160
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC8160&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C8160
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC8160&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C8160
http://data.europa.eu/esco/isco/C8
http://data.europa.eu/esco/isco/C81
http://data.europa.eu/esco/isco/C816
http://data.europa.eu/esco/isco/C8160
http://data.europa.eu/esco/skill/680f271f-4a7e-410a-aaaf-4f42c8f48251
http://data.europa.eu/esco/skill/bf7a45c4-0d72-4e6e-9da7-127b2b6656b7
http://data.europa.eu/esco/skill/5ba1d5b9-3f8d-46ca-bf9f-2e9ca65d1350
http://data.europa.eu/esco/skill/bc250150-3372-42c9-834a-a1b65f89ca0b
http://data.europa.eu/esco/skill/6dce7757-c416-4cec-bd2e-9f2319438c48
http://data.europa.eu/esco/skill/c2241f73-9151-4817-96b2-b9a6aae4c9e9
http://data.europa.eu/esco/skill/5521fcf8-80fa-489b-af18-a69823b85702
http://data.europa.eu/esco/skill/2562fa92-6ecf-4ba9-831e-0ce94acb8991
http://data.europa.eu/esco/skill/21d5f9c6-c35d-4c70-bbc5-f32cbd7b2500
http://data.europa.eu/esco/skill/0c944316-12f6-4949-a156-a03dbaae790f
http://data.europa.eu/esco/skill/c8f14c32-7f24-41bb-9e8f-b24d6fd3ca86
http://data.europa.eu/esco/skill/35718973-913e-447b-a968-83e66e6c8872
http://data.europa.eu/esco/skill/ab2bb44a-3956-4028-8715-8b70b1960b99
http://data.europa.eu/esco/skill/1c8a92d4-18b9-4279-898c-ad89233bb511
http://data.europa.eu/esco/skill/a022bb4b-6ee0-470a-829d-10ca30284edb
http://data.europa.eu/esco/skill/738de3bd-2b6d-4183-beb9-055360b58639
http://data.europa.eu/esco/skill/3f4e4eab-a8e0-4aed-b8bb-79afe7c890e3
http://data.europa.eu/esco/skill/d24e13e9-87c8-416c-b415-88d06345165b
http://data.europa.eu/esco/skill/ff08e1ac-8a6a-49d0-984a-e326a1c0afb8
http://data.europa.eu/esco/skill/f08107de-9dc1-47cf-93e0-7e44820b82b7
http://data.europa.eu/esco/skill/41473b0e-83e9-4aec-9a3f-50987230aa8d
http://data.europa.eu/esco/skill/723a149b-101f-4d5c-8afd-46efd1bcc3c5
http://data.europa.eu/esco/skill/60d2cd1f-e1ab-436a-8909-24cb5366b767
http://data.europa.eu/esco/skill/5d05068e-7ae7-4ff6-8fa3-e35ea03b48b1
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• check the quality of raw materials at reception 

• conduct cleaning in place 

• dispose food waste 

• dispose non-food waste within the food industry 

• ensure compliance with environmental legislation in food production 

• ensure correct goods labelling 

• examine production samples 

• execute chilling processes to food products 

• follow evaluation procedures of materials at reception 

• follow hygienic procedures during food processing 

• handle kitchen equipment according to the requirements 

• label samples 

• measure sugar refinement 

• mitigate waste of resources 

• monitor almond blanching process 

• monitor coating specifications 

• monitor filling machines 

• monitor milled food products 

• monitor oil blending process 

• monitor sugar uniformity 

• mould chocolate 

• operate automated process control 

• operate forklift 

• perform carbonation processes 

• perform cleaning duties 

• rectify spirits 

• set up equipment for food production 

• tend bottle-washing machine 

• tend packaging machines 

• weigh materials 

• work according to recipe 

 

Optional Knowledge 

• centrifugal force 

• cleaning of reusable packaging 

• condiment manufacturing processes 

• fermentation processes of food 

• food canning production line 

• food homogenisation 

• food storage 

• health, safety and hygiene legislation 

• hydrogenation processes for edible oils 

• milk production process 

• modern brewing systems  

http://data.europa.eu/esco/skill/267399ec-f364-4892-9265-906b413583ce
http://data.europa.eu/esco/skill/31266e8e-673b-4e39-91c9-d4774838c152
http://data.europa.eu/esco/skill/dacaebb5-5d85-4f3e-9adb-7c82b4f53189
http://data.europa.eu/esco/skill/c29fed5c-f03b-4389-b110-29b6db00cd01
http://data.europa.eu/esco/skill/f66b2fc3-2952-41e5-89bf-a9157ea29420
http://data.europa.eu/esco/skill/6fcf2fc7-7b74-42e5-845f-f5854fd44f37
http://data.europa.eu/esco/skill/f4751ef2-75fb-4c3b-9827-143895ee6218
http://data.europa.eu/esco/skill/728cd984-19ad-441c-8145-b8edc9c53445
http://data.europa.eu/esco/skill/6c2857b2-4d78-4ddf-97b3-4f79cad891af
http://data.europa.eu/esco/skill/a34f4fd4-1aff-4941-82d5-542ac94f81c3
http://data.europa.eu/esco/skill/32adf439-5bbc-4759-8f05-fbaacdac60a6
http://data.europa.eu/esco/skill/fabc4abb-d255-403e-bfbb-6557afb4db58
http://data.europa.eu/esco/skill/06735a47-61df-4fcb-b23c-d26d70fd3cba
http://data.europa.eu/esco/skill/d2c81ad1-2439-43cf-9c63-204187b8f771
http://data.europa.eu/esco/skill/80fea9aa-e2a3-42d5-935f-e5f47bc452b9
http://data.europa.eu/esco/skill/71475d96-7a21-447f-921a-67392e3702d2
http://data.europa.eu/esco/skill/d342d0f3-9b84-4b52-b764-b80b43da168f
http://data.europa.eu/esco/skill/60057428-8f24-4f8e-9995-6fbade555673
http://data.europa.eu/esco/skill/eee446ff-f093-4cfe-abc4-cb58c7199f3b
http://data.europa.eu/esco/skill/c8cb1d0a-079c-4abd-bdf5-178993dee2d8
http://data.europa.eu/esco/skill/bc04db92-f9b5-4538-a647-ec3f2383603c
http://data.europa.eu/esco/skill/0a0532c2-ee60-4410-8e07-70e4d69370ec
http://data.europa.eu/esco/skill/28cb374e-6261-4133-8371-f9a5470145da
http://data.europa.eu/esco/skill/77efb1d1-e0dc-445c-8eb4-c0f0dc2b259c
http://data.europa.eu/esco/skill/4f1b6304-f54a-42f0-9604-5427a28d240f
http://data.europa.eu/esco/skill/d5cff16f-275a-4969-8d0e-437c3f9272b5
http://data.europa.eu/esco/skill/2384ce67-127d-467c-8ac3-cdabd3629936
http://data.europa.eu/esco/skill/11bc405a-505c-4bfe-be8f-345e5aae0c93
http://data.europa.eu/esco/skill/01fec851-b5f4-419b-940a-3b4c835adfa8
http://data.europa.eu/esco/skill/418765cd-77f9-4c6f-8b00-e56ebec767bb
http://data.europa.eu/esco/skill/a0d96ce8-aeeb-4ffb-bd78-21c0598179ff
http://data.europa.eu/esco/skill/7e234724-ac35-4a27-824d-90ce6d48cdcc
http://data.europa.eu/esco/skill/bfa5427c-83ec-404f-8465-dd49b42fde8e
http://data.europa.eu/esco/skill/622fb7c5-bdb8-49c5-92f0-a161fb9c17a0
http://data.europa.eu/esco/skill/7976294b-215b-4310-a53f-5b0b5ee23d16
http://data.europa.eu/esco/skill/27b86b4c-758e-4749-b242-f6dfde2e74f2
http://data.europa.eu/esco/skill/d59012cb-1362-41db-b431-f0cc5bf44bc4
http://data.europa.eu/esco/skill/b4b3b539-81ae-43aa-a540-0e2ea2c7e802
http://data.europa.eu/esco/skill/2dbdd054-896a-4167-8f11-e9b9ebcf199d
http://data.europa.eu/esco/skill/aefbae85-3b3b-4d3b-b938-e4e941b5cbb2
http://data.europa.eu/esco/skill/494f3e5b-c9a8-4d55-97bc-13ea16b6a59a
http://data.europa.eu/esco/skill/c1aacf9a-b6f6-44cd-b756-edf87922fa9d
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Fruit, vegetable and related preservers 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751  

 

Fruit and vegetable preservers tend machines to prepare and preserve fruit and vegetable 

products. They aim to keep preserved perishable foods in a stable form. Thus, they perform 

duties such as freezing, preserving, packing after sorting, grading, washing, peeling, trimming 

and slicing agricultural products. 

 

Hierarchy 

•  7 - Craft and related trades workers 

o  75 - Food processing, wood working, garment and other craft and related trades 

workers 

▪  751 - Food processing and related trades workers 

▪ 7514 Fruit, vegetable and related preservers 

 

Essential skills and competences 

• apply GMP 

• apply HACCP 

• apply preservation treatments 

• apply requirements concerning manufacturing of food and beverages 

• check quality of fruits and vegetables 

• clean food and beverage machinery 

• execute chilling processes to food products 

• follow hygienic procedures during food processing 

• maintain cutting equipment 

• prepare fruits and vegetables for pre-processing 

• process fruits and vegetables 

• use food cutting tools 

• work in conveyor belts in food manufacturing 

 

Essential Knowledge 

• food preservation 

• food storage 

• fruit and vegetables maceration 

 

Optional skills and competences 

• adjust drying process to goods 

• analyse characteristics of food products at reception 

• apply different dehydration processes of fruits and vegetables 

• assess environmental parameters at the workplace for food products 

• care for food aesthetic 

• check quality of products on the production line 

• dispose food waste 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/isco/C7
http://data.europa.eu/esco/isco/C75
http://data.europa.eu/esco/isco/C75
http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/skill/bf7a45c4-0d72-4e6e-9da7-127b2b6656b7
http://data.europa.eu/esco/skill/5ba1d5b9-3f8d-46ca-bf9f-2e9ca65d1350
http://data.europa.eu/esco/skill/723a149b-101f-4d5c-8afd-46efd1bcc3c5
http://data.europa.eu/esco/skill/bc250150-3372-42c9-834a-a1b65f89ca0b
http://data.europa.eu/esco/skill/30fb877c-a6d9-4877-bd5d-a87f759ea781
http://data.europa.eu/esco/skill/5521fcf8-80fa-489b-af18-a69823b85702
http://data.europa.eu/esco/skill/728cd984-19ad-441c-8145-b8edc9c53445
http://data.europa.eu/esco/skill/a34f4fd4-1aff-4941-82d5-542ac94f81c3
http://data.europa.eu/esco/skill/06cf28f4-608d-4fb9-94c5-c0698d70ea71
http://data.europa.eu/esco/skill/db654e8e-255c-4f63-a7c7-ed18b8f41a0e
http://data.europa.eu/esco/skill/8eb292fb-55f2-4952-b05d-1cbc205f515c
http://data.europa.eu/esco/skill/c42d2a2a-2f55-45ac-beb1-0a8a76412457
http://data.europa.eu/esco/skill/77d83989-fe69-4e2c-a04a-bf1207918ac3
http://data.europa.eu/esco/skill/e4a46d74-71a8-469a-85ad-e40278a23ba1
http://data.europa.eu/esco/skill/b4b3b539-81ae-43aa-a540-0e2ea2c7e802
http://data.europa.eu/esco/skill/435b5eca-32b3-42c4-8826-a52c74e39a4d
http://data.europa.eu/esco/skill/d24e13e9-87c8-416c-b415-88d06345165b
http://data.europa.eu/esco/skill/ef4a3050-2232-4562-9ecd-bd1d5f22f064
http://data.europa.eu/esco/skill/f08107de-9dc1-47cf-93e0-7e44820b82b7
http://data.europa.eu/esco/skill/b205c97d-164f-49b1-9a4f-322246790246
http://data.europa.eu/esco/skill/0eece926-f1a3-4b65-9b99-a35e4c0eb835
http://data.europa.eu/esco/skill/5d05068e-7ae7-4ff6-8fa3-e35ea03b48b1
http://data.europa.eu/esco/skill/dacaebb5-5d85-4f3e-9adb-7c82b4f53189
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• ensure compliance with environmental legislation in food production 

• identify the factors causing changes in food during storage 

• jell fruits 

• label samples 

• maintain food specifications 

• manage fruit juice extraction processes 

• operate a heat treatment process 

• operate equipment for food homogenisation 

• operate industrial ovens 

• tend canning machine 

• tend drying equipment 

• work according to recipe 

 

Optional Knowledge 

• food canning production line 

• food dehydration processes 

• temperature scales 

 

  

http://data.europa.eu/esco/skill/f66b2fc3-2952-41e5-89bf-a9157ea29420
http://data.europa.eu/esco/skill/ee5e17b9-be48-48c8-a72f-a489988eaf74
http://data.europa.eu/esco/skill/e9ed08b7-f2ea-4652-b60f-2b6d9899ab3e
http://data.europa.eu/esco/skill/fabc4abb-d255-403e-bfbb-6557afb4db58
http://data.europa.eu/esco/skill/895c5a0e-6e7f-47bf-b3a5-fcd22d21d1ba
http://data.europa.eu/esco/skill/bca50bec-99cb-488b-baba-d1782b86e17c
http://data.europa.eu/esco/skill/14f6c275-5a3c-4016-8be0-53c40b4bfbc5
http://data.europa.eu/esco/skill/298b0624-f69c-4d4a-99bd-a43e05e57255
http://data.europa.eu/esco/skill/66b84a41-fa0d-47f8-a1bb-927a6feed624
http://data.europa.eu/esco/skill/0df0e777-3ecc-4c83-9220-d121a49c672e
http://data.europa.eu/esco/skill/04a33cf1-06ec-4a34-8a88-a0beca3ce9e8
http://data.europa.eu/esco/skill/a0d96ce8-aeeb-4ffb-bd78-21c0598179ff
http://data.europa.eu/esco/skill/27b86b4c-758e-4749-b242-f6dfde2e74f2
http://data.europa.eu/esco/skill/e6083318-dcb5-4a48-9479-512a6851c06c
http://data.europa.eu/esco/skill/79329ded-7ee7-45c5-a89c-85386473efef
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Food technologist 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751  

 

Food technologists develop processes for manufacturing foodstuffs and related products based 

on chemical, physical, and biological principles and technology. They design and plan layouts or 

equipment, oversee staff, engage in controlling, and improve food technologies in food 

production processes. 

 

Hierarchy 

•  2 - Professionals 

o  21 - Science and engineering professionals 

▪  214 - Engineering professionals (excluding electrotechnology) 

▪  2145 - Chemical engineers 

▪  2145.1 - chemical engineer 

▪ food technologist 

 

Essential skills and competences 

• analyse packaging requirements 

• analyse samples of food and beverages 

• apply GMP 

• apply HACCP 

• apply food technology principles 

• apply requirements concerning manufacturing of food and beverages 

• assess HACCP implementation in plants 

• collect samples for analysis 

• develop food production processes 

• ensure public safety and security 

• evaluate ingredient documentation from suppliers 

• follow-up lab results 

• identify the factors causing changes in food during storage 

• improve chemical processes 

• interpret data in food manufacturing 

• keep up with innovations in food manufacturing 

• lead process optimisation 

• manage discarded products 

• manage food manufacturing laboratory 

• manage the use of additives in food manufacturing 

• monitor developments used for food industry 

• monitor processing conditions 

• perform food risk analysis 

• prepare visual data 

• read engineering drawings 

• strive for nutritional improvement of food manufacturing 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/isco/C2
http://data.europa.eu/esco/isco/C21
http://data.europa.eu/esco/isco/C214
http://data.europa.eu/esco/isco/C2145
http://data.europa.eu/esco/occupation/ec21ce88-ce14-49b6-be0a-cc53cf5a3a67
http://data.europa.eu/esco/skill/486e0580-470f-42a2-bd6d-ec940c239a9b
http://data.europa.eu/esco/skill/67ba7f39-1ebc-4d71-ba11-5804a1712ff3
http://data.europa.eu/esco/skill/bf7a45c4-0d72-4e6e-9da7-127b2b6656b7
http://data.europa.eu/esco/skill/5ba1d5b9-3f8d-46ca-bf9f-2e9ca65d1350
http://data.europa.eu/esco/skill/b6ccadfa-695d-43f6-94c6-bfc9d1adb88f
http://data.europa.eu/esco/skill/bc250150-3372-42c9-834a-a1b65f89ca0b
http://data.europa.eu/esco/skill/a92dbdb0-03b2-4547-a030-982d087a94eb
http://data.europa.eu/esco/skill/4bbb309f-9162-49b9-93da-fb2c371e5c5f
http://data.europa.eu/esco/skill/77558a0f-5e48-44bb-80d2-6380592080de
http://data.europa.eu/esco/skill/499c05a2-6f36-4407-83c1-dc3448d35818
http://data.europa.eu/esco/skill/886af2d0-64e5-4046-8883-68491cb4f9ca
http://data.europa.eu/esco/skill/5966d07c-0242-43ad-b2e8-839031a084d9
http://data.europa.eu/esco/skill/ee5e17b9-be48-48c8-a72f-a489988eaf74
http://data.europa.eu/esco/skill/451c8010-7dbb-4f96-b4d4-0955766d9eff
http://data.europa.eu/esco/skill/f6fcc895-3dfc-4b00-bb83-348e3c9c72e1
http://data.europa.eu/esco/skill/c299c135-7cdf-4c06-ad9d-50da94ae2d21
http://data.europa.eu/esco/skill/10026df1-670d-4c75-b3d5-ee0037f9d59b
http://data.europa.eu/esco/skill/cc1d0498-bcce-4b0f-aa2c-372246f8da6b
http://data.europa.eu/esco/skill/2ec7edc2-f184-4c7d-bcd1-52b9d994934c
http://data.europa.eu/esco/skill/6338e1e5-1cce-47ab-9e55-8914d8adc2f0
http://data.europa.eu/esco/skill/942948af-0959-418b-966a-732762f88519
http://data.europa.eu/esco/skill/7a9c3fa5-a9bb-46a0-8b5b-4d87427c8b76
http://data.europa.eu/esco/skill/ef258352-7226-4eb8-a943-4be6eaa5ec00
http://data.europa.eu/esco/skill/c0326e27-5fa8-4dca-aecb-ed89ab491513
http://data.europa.eu/esco/skill/b07daddc-8625-4360-946e-ad2b0e56ebf6
http://data.europa.eu/esco/skill/960e6f79-2606-4a45-8971-b74876cb584c
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• translate chemical innovations in pragmatic terms 

• use new technologies in food manufacturing 

• watch food product trends 

• write work-related reports 

 

Essential Knowledge 

• biotechnology 

• chemistry 

• combination of flavours 

• combination of textures 

• enzymatic processing 

• fermentation processes of food 

• food allergies 

• food and beverage industry 

• food canning production line 

• food engineering 

• food legislation 

• food materials 

• food preservation 

• food product ingredients 

• food products composition 

• food safety principles 

• food science 

• food storage 

• food toxicity 

• foodborne diseases 

• functional properties of foods 

• health, safety and hygiene legislation 

• ingredient threats 

• laboratory-based sciences 

• legislation about animal origin products 

• pathogenic microorganisms in food 

• processes of foods and beverages manufacturing 

• quality assurance methodologies 

• risks associated to physical, chemical, biological hazards in food and beverages 

• traceability in food industry 

 

Optional skills and competences 

• adapt production levels 

• adjust production schedule 

• advocate for consumer matters in production plants 

• analyse production processes for improvement 

• analyse trends in the food and beverage industries 

• apply control process statistical methods 

http://data.europa.eu/esco/skill/42c7632a-b497-4995-b120-56932a59fc77
http://data.europa.eu/esco/skill/12d2c08a-3b23-4b15-8aae-15e675f60182
http://data.europa.eu/esco/skill/97bba453-d31b-4ba3-8dca-51c5991c9e79
http://data.europa.eu/esco/skill/918f5211-b99f-4b29-9a34-6e475583ef55
http://data.europa.eu/esco/skill/61bef658-d7f9-4759-b1b0-0f9cb3bc581a
http://data.europa.eu/esco/skill/cde9911c-f92e-4de1-811f-336e177ac4ce
http://data.europa.eu/esco/skill/8a203a8c-d42e-4063-9036-970434c424e4
http://data.europa.eu/esco/skill/9e8377c5-ff35-4dd1-a7e4-f50bc7e6f39e
http://data.europa.eu/esco/skill/46d64d3c-22d6-4186-b2a7-9765e6585eae
http://data.europa.eu/esco/skill/7976294b-215b-4310-a53f-5b0b5ee23d16
http://data.europa.eu/esco/skill/c1e6e283-bc66-4e78-b4ec-501ff082d9f1
http://data.europa.eu/esco/skill/dc57f705-75b6-4232-b531-1f020afa0364
http://data.europa.eu/esco/skill/27b86b4c-758e-4749-b242-f6dfde2e74f2
http://data.europa.eu/esco/skill/509ae385-e593-4535-8bac-28c96b200a70
http://data.europa.eu/esco/skill/713f1ba8-c7a8-43e5-a5cc-0b869474efe7
http://data.europa.eu/esco/skill/3761780c-a40f-409e-9320-4de0ec25472a
http://data.europa.eu/esco/skill/e4a46d74-71a8-469a-85ad-e40278a23ba1
http://data.europa.eu/esco/skill/bb992d83-2d7d-4618-9109-0f0e04881a8e
http://data.europa.eu/esco/skill/699d61dd-7e3f-40e6-87d5-2bd609055761
http://data.europa.eu/esco/skill/3f4e4eab-a8e0-4aed-b8bb-79afe7c890e3
http://data.europa.eu/esco/skill/78521a78-d0b6-41ca-ae11-d1af9da8a3cb
http://data.europa.eu/esco/skill/b4b3b539-81ae-43aa-a540-0e2ea2c7e802
http://data.europa.eu/esco/skill/4e081e0a-e25f-4f6e-9c75-e9043ba08aad
http://data.europa.eu/esco/skill/2465763d-2bc8-4d76-8705-4755a2a120ce
http://data.europa.eu/esco/skill/d11fd23b-ad01-4f12-85f4-e0d2ed16d5af
http://data.europa.eu/esco/skill/2dbdd054-896a-4167-8f11-e9b9ebcf199d
http://data.europa.eu/esco/skill/a118a699-7258-48d1-bc45-45fc04f792c8
http://data.europa.eu/esco/skill/de134835-030e-4f79-9873-e87c34c1a0db
http://data.europa.eu/esco/skill/1289bd81-8daf-4e7c-bb46-6bbfe9141c49
http://data.europa.eu/esco/skill/c52d4012-4a97-436c-a452-b76c26ae423c
http://data.europa.eu/esco/skill/f3c3e51d-f4dc-49a8-8725-2a2d3160446e
http://data.europa.eu/esco/skill/c7cc6dc5-d56b-4323-8e5c-47c4022f615f
http://data.europa.eu/esco/skill/bacbf3d2-c151-4911-b376-e664faa313e3
http://data.europa.eu/esco/skill/f81ff65a-f235-41ea-af47-620e535c51e0
http://data.europa.eu/esco/skill/6e9aaf01-f2a4-4405-9733-29dc9825efa9
http://data.europa.eu/esco/skill/0f7b4bf5-8d37-4205-bd61-fe0878e9d9e2
http://data.europa.eu/esco/skill/a85f248e-38e7-46e8-a1e6-9b1881920a3b
http://data.europa.eu/esco/skill/f1b5800e-b763-4740-9586-3fef30568e81
http://data.europa.eu/esco/skill/5faaac96-9273-4156-93fb-8b3d48cf20f4
http://data.europa.eu/esco/skill/ee8fee1a-75c1-43fb-b08d-779929f99249
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• apply scientific methods 

• assess ergonomics of the workplace 

• assess food samples 

• assess nutritional characteristics of food 

• assess quality characteristics of food products 

• assess shelf life of food products 

• be at ease in unsafe environments 

• carry out environmental audits 

• carry out training in environmental matters 

• check quality of products on the production line 

• check the quality of raw materials at reception 

• collect briefing regarding products 

• configure plants for food industry 

• coordinate launches of new food products 

• create new recipes 

• detect microorganisms 

• develop new food products 

• develop standard operating procedures in the food chain 

• ensure compliance with environmental legislation in food production 

• ensure continuous preparedness for audits 

• ensure correct goods labelling 

• ensure quality of final product 

• follow laboratory manuals 

• food plant design 

• identify hazards in the workplace 

• impart training on general quality management supervision 

• inspect silo systems 

• keep food laboratory inventory 

• keep up-to-date with regulations 

• manage communications with food industry governmental bodies 

• manage environmental management system 

• manage packaging development cycle from concept to launch 

• manage scale-up experiments for manufacturing of products 

• mitigate waste of resources 

• monitor ingredient storage 

• monitor packaging operations 

• monitor the production line 

• operate automated process control 

• participate as observer in different types of audits in the food sector 

• participate in the development of new food products 

• perform chemical experiments 

• perform food safety checks 

• perform microbiological analysis in the food chain 

• perform physico-chemical analysis to food materials 

http://data.europa.eu/esco/skill/7a34b3d9-bd3b-4f4e-a0f6-f97439901cb7
http://data.europa.eu/esco/skill/d3a0f1fd-3a6e-452c-84a2-dc594b403a18
http://data.europa.eu/esco/skill/7dc7f1fc-509e-4654-9840-f79c67f3634b
http://data.europa.eu/esco/skill/01267c89-b27f-4de0-b555-3683c5a5d66e
http://data.europa.eu/esco/skill/c3a9d357-2279-4d9d-92e2-e4280b8a61c6
http://data.europa.eu/esco/skill/cf441bdc-450b-4f44-8b21-3ca946c5d96b
http://data.europa.eu/esco/skill/6dce7757-c416-4cec-bd2e-9f2319438c48
http://data.europa.eu/esco/skill/60ab2bf7-c812-4a88-86c0-7c81a9b2f77c
http://data.europa.eu/esco/skill/2cb27e30-2be7-4a09-9502-fdd2102c046b
http://data.europa.eu/esco/skill/5d05068e-7ae7-4ff6-8fa3-e35ea03b48b1
http://data.europa.eu/esco/skill/267399ec-f364-4892-9265-906b413583ce
http://data.europa.eu/esco/skill/6e4c479c-2206-4375-bf45-160f8f4711c3
http://data.europa.eu/esco/skill/52c3a6cf-90b1-4cba-b5b6-30561f298314
http://data.europa.eu/esco/skill/8fa53f47-eca7-4d95-895c-ef70d1d43140
http://data.europa.eu/esco/skill/c19c5b7d-ce2f-451f-9ae3-59cf823aa490
http://data.europa.eu/esco/skill/442f1140-fc9e-4652-b6d8-28cccc288a13
http://data.europa.eu/esco/skill/090ae6b3-12ab-4c72-b98a-17b790cf416e
http://data.europa.eu/esco/skill/4321478b-3e6f-4b47-88be-fc9b04c8f3f1
http://data.europa.eu/esco/skill/f66b2fc3-2952-41e5-89bf-a9157ea29420
http://data.europa.eu/esco/skill/26baf34d-6721-4bac-b7eb-add0bc566a82
http://data.europa.eu/esco/skill/6fcf2fc7-7b74-42e5-845f-f5854fd44f37
http://data.europa.eu/esco/skill/68269b0a-35c5-4867-bc17-a0b0230fe60c
http://data.europa.eu/esco/skill/9359cabf-2521-4f8c-9abc-107f2aa70329
http://data.europa.eu/esco/skill/09dd7302-368e-4b3e-b644-7c03a2aae4a2
http://data.europa.eu/esco/skill/5f97fac8-2001-4b81-ae8b-22f9062d921a
http://data.europa.eu/esco/skill/09e7cd13-ea36-4694-afe5-f34373759392
http://data.europa.eu/esco/skill/07c29939-d5fe-4f7f-8546-f1d02fd352db
http://data.europa.eu/esco/skill/04b90037-ae21-48dc-9448-f0b3eef05b33
http://data.europa.eu/esco/skill/f698f8df-b473-40aa-a5c9-033cd892467a
http://data.europa.eu/esco/skill/5838d780-c9fd-4b97-b9e2-2ccc64b4ce3c
http://data.europa.eu/esco/skill/b13e0689-636d-42d0-86c3-df9d6f85a882
http://data.europa.eu/esco/skill/fc518d4e-1968-4ba9-9750-8d386712a00f
http://data.europa.eu/esco/skill/950c1106-4ea1-4fb7-a115-5dd5adcc1ea4
http://data.europa.eu/esco/skill/d2c81ad1-2439-43cf-9c63-204187b8f771
http://data.europa.eu/esco/skill/1c8a92d4-18b9-4279-898c-ad89233bb511
http://data.europa.eu/esco/skill/459f76d9-8534-4880-aa23-209179ea5080
http://data.europa.eu/esco/skill/a022bb4b-6ee0-470a-829d-10ca30284edb
http://data.europa.eu/esco/skill/0a0532c2-ee60-4410-8e07-70e4d69370ec
http://data.europa.eu/esco/skill/54c8490d-067a-40f1-96ca-4960a30d6eb5
http://data.europa.eu/esco/skill/76437256-e318-4b8b-af67-32bdae072b17
http://data.europa.eu/esco/skill/50f8b1de-747c-4967-9732-3db89c365261
http://data.europa.eu/esco/skill/a21fe959-69de-400b-b77c-5e59e389046f
http://data.europa.eu/esco/skill/5f1cfde7-344e-4e55-9190-627e82778673
http://data.europa.eu/esco/skill/8ff67760-40b6-43fe-a6c5-6f1949fd0f0a
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• perform quality audits 

• perform sensory evaluation 

• plan shifts of employees 

• provide food labelling expertise 

• research new cooking methods 

• research new food ingredients 

• select adequate packaging for food products 

 

Optional Knowledge 

• cultural customs on food preparation 

• effects of pesticides in food raw materials 

• fermentation processes of beverages 

• food homogenisation 

• food safety standards  

http://data.europa.eu/esco/skill/d83cba15-8511-4d07-b89a-9fde0d1d8241
http://data.europa.eu/esco/skill/2f4e1ff6-1191-4fd8-b1bf-043af19cec65
http://data.europa.eu/esco/skill/85aa1871-db96-42f7-801f-c39f924de2d7
http://data.europa.eu/esco/skill/7c875c65-21e9-4500-9e96-f8ec8b41ab1a
http://data.europa.eu/esco/skill/f5d8db86-12fe-4b17-80ee-dc126bab8335
http://data.europa.eu/esco/skill/1edd57be-9746-42ad-87e4-f468f0950628
http://data.europa.eu/esco/skill/e65117b6-97e0-4f45-bd61-e581dcd6ec2a
http://data.europa.eu/esco/skill/0c4ab800-2daf-4feb-b34e-4e86a2eff2ce
http://data.europa.eu/esco/skill/9dea0656-bc8a-436c-bb78-e29b0f5ef317
http://data.europa.eu/esco/skill/d560f55d-9718-48ba-90a6-5c759b39438c
http://data.europa.eu/esco/skill/d59012cb-1362-41db-b431-f0cc5bf44bc4
http://data.europa.eu/esco/skill/fa46ff13-5ad7-4a11-85d6-4b0614e411de
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Food production engineer 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751  

 

Food production engineers oversee the electrical and mechanical needs of the equipment and 

machinery required in the process of manufacturing food or beverages. They strive to maximise 

plant productivity by engaging in preventive actions in reference to health and safety, good 

manufacturing practices (GMP), hygiene compliance, and performance of routine maintenance 

of machines and equipment. 

 

Hierarchy 

•  2 - Professionals 

o  21 - Science and engineering professionals 

▪  214 - Engineering professionals (excluding electrotechnology) 

▪  2141 - Industrial and production engineers 

▪  2141.3 - industrial engineer 

▪  2141.3.2 - production engineer 

▪ food production engineer 

 

Essential skills and competences 

• apply GMP 

• apply HACCP 

• apply requirements concerning manufacturing of food and beverages 

• carry out checks of production plant equipment 

• configure plants for food industry 

• develop food production processes 

• disaggregate the production plan 

• disassemble equipment 

• keep up with innovations in food manufacturing 

• keep up-to-date with regulations 

• manage all process engineering activities 

• manage corrective actions 

• mitigate waste of resources 

• monitor equipment 

 

Essential Knowledge 

• electrical engineering 

• electronics 

• food storage 

• quality assurance methodologies 

 

Optional skills and competences 

• analyse work-related written reports 

• assess HACCP implementation in plants 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/isco/C2
http://data.europa.eu/esco/isco/C21
http://data.europa.eu/esco/isco/C214
http://data.europa.eu/esco/isco/C2141
http://data.europa.eu/esco/occupation/53d2052f-edc0-4f44-8be1-164526412bfe
http://data.europa.eu/esco/occupation/d7380260-1386-4e36-98b5-8115ca4a3536
http://data.europa.eu/esco/skill/bf7a45c4-0d72-4e6e-9da7-127b2b6656b7
http://data.europa.eu/esco/skill/5ba1d5b9-3f8d-46ca-bf9f-2e9ca65d1350
http://data.europa.eu/esco/skill/bc250150-3372-42c9-834a-a1b65f89ca0b
http://data.europa.eu/esco/skill/c2241f73-9151-4817-96b2-b9a6aae4c9e9
http://data.europa.eu/esco/skill/52c3a6cf-90b1-4cba-b5b6-30561f298314
http://data.europa.eu/esco/skill/77558a0f-5e48-44bb-80d2-6380592080de
http://data.europa.eu/esco/skill/7ba8eea9-3f9c-422b-90db-1a11eb6ff904
http://data.europa.eu/esco/skill/2562fa92-6ecf-4ba9-831e-0ce94acb8991
http://data.europa.eu/esco/skill/c299c135-7cdf-4c06-ad9d-50da94ae2d21
http://data.europa.eu/esco/skill/f698f8df-b473-40aa-a5c9-033cd892467a
http://data.europa.eu/esco/skill/8b9d609a-6d62-4d5c-9133-01d41979cfac
http://data.europa.eu/esco/skill/286e486c-a094-4715-8e5b-a2370b09a408
http://data.europa.eu/esco/skill/d2c81ad1-2439-43cf-9c63-204187b8f771
http://data.europa.eu/esco/skill/920764e7-43c6-42c0-b2a6-2cbcc07fafc2
http://data.europa.eu/esco/skill/3e40c7d0-0e36-4b33-bc33-0aa87eda0561
http://data.europa.eu/esco/skill/95c35c3a-035f-47c2-90cf-7e934d20fc08
http://data.europa.eu/esco/skill/b4b3b539-81ae-43aa-a540-0e2ea2c7e802
http://data.europa.eu/esco/skill/c7cc6dc5-d56b-4323-8e5c-47c4022f615f
http://data.europa.eu/esco/skill/ff862044-d49e-4417-bf65-1ae2c0a47e5a
http://data.europa.eu/esco/skill/a92dbdb0-03b2-4547-a030-982d087a94eb
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• be at ease in unsafe environments 

• ensure compliance with environmental legislation in food production 

• ensure full functioning of food plant machinery 

• food plant design 

• lead process optimisation 

• perform quality audits 

• write work-related reports 

 

Optional Knowledge 

• food and beverage industry 

• food homogenisation 

• food preservation 

• food safety standards 

  

 

  

http://data.europa.eu/esco/skill/6dce7757-c416-4cec-bd2e-9f2319438c48
http://data.europa.eu/esco/skill/f66b2fc3-2952-41e5-89bf-a9157ea29420
http://data.europa.eu/esco/skill/f9622dac-e823-479b-aabc-209232c1e391
http://data.europa.eu/esco/skill/09dd7302-368e-4b3e-b644-7c03a2aae4a2
http://data.europa.eu/esco/skill/10026df1-670d-4c75-b3d5-ee0037f9d59b
http://data.europa.eu/esco/skill/d83cba15-8511-4d07-b89a-9fde0d1d8241
http://data.europa.eu/esco/skill/918f5211-b99f-4b29-9a34-6e475583ef55
http://data.europa.eu/esco/skill/dc57f705-75b6-4232-b531-1f020afa0364
http://data.europa.eu/esco/skill/d59012cb-1362-41db-b431-f0cc5bf44bc4
http://data.europa.eu/esco/skill/e4a46d74-71a8-469a-85ad-e40278a23ba1
http://data.europa.eu/esco/skill/fa46ff13-5ad7-4a11-85d6-4b0614e411de
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Food technician 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751  

 

Food technicians assist food technologists in the development of processes for manufacturing 

foodstuffs and related products based on chemical, physical, and biological principles. They 

perform research and experiments on ingredients, additives and packaging. Food technicians 

also check product quality to ensure compliance with legislation and regulations. 

 

Hierarchy 

•  3 - Technicians and associate professionals 

o  31 - Science and engineering associate professionals 

▪  311 - Physical and engineering science technicians 

▪  3119 - Physical and engineering science technicians not elsewhere 

classified 

▪ food technician 

 

Essential skills and competences 

• apply GMP 

• apply HACCP 

• apply requirements concerning manufacturing of food and beverages 

• carry out checks of production plant equipment 

• clean food and beverage machinery 

• ensure public safety and security 

• identify the factors causing changes in food during storage 

• manage all process engineering activities 

• manage delivery of raw materials 

• manage packaging material 

• monitor freezing processes 

• monitor ingredient storage 

• monitor the production line 

• prepare visual data 

• schedule regular machine maintenance 

• set up equipment for food production 

• write work-related reports 

 

Essential Knowledge 

• food and beverage industry 

• food preservation 

• food product ingredients 

• functional properties of foods 

• pathogenic microorganisms in food 

• processes of foods and beverages manufacturing 

• quality assurance methodologies 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/isco/C3
http://data.europa.eu/esco/isco/C31
http://data.europa.eu/esco/isco/C311
http://data.europa.eu/esco/isco/C3119
http://data.europa.eu/esco/isco/C3119
http://data.europa.eu/esco/skill/bf7a45c4-0d72-4e6e-9da7-127b2b6656b7
http://data.europa.eu/esco/skill/5ba1d5b9-3f8d-46ca-bf9f-2e9ca65d1350
http://data.europa.eu/esco/skill/bc250150-3372-42c9-834a-a1b65f89ca0b
http://data.europa.eu/esco/skill/c2241f73-9151-4817-96b2-b9a6aae4c9e9
http://data.europa.eu/esco/skill/5521fcf8-80fa-489b-af18-a69823b85702
http://data.europa.eu/esco/skill/499c05a2-6f36-4407-83c1-dc3448d35818
http://data.europa.eu/esco/skill/ee5e17b9-be48-48c8-a72f-a489988eaf74
http://data.europa.eu/esco/skill/8b9d609a-6d62-4d5c-9133-01d41979cfac
http://data.europa.eu/esco/skill/360e1c45-d335-4a19-b717-e1932927a72b
http://data.europa.eu/esco/skill/3fedb2c6-488f-4c78-b20d-af23d481348a
http://data.europa.eu/esco/skill/f2d873cb-d6c0-40cf-81de-8c5ccca5961f
http://data.europa.eu/esco/skill/1c8a92d4-18b9-4279-898c-ad89233bb511
http://data.europa.eu/esco/skill/a022bb4b-6ee0-470a-829d-10ca30284edb
http://data.europa.eu/esco/skill/c0326e27-5fa8-4dca-aecb-ed89ab491513
http://data.europa.eu/esco/skill/a7b9039e-0145-4e3e-bbf8-30151d3e6cc0
http://data.europa.eu/esco/skill/2384ce67-127d-467c-8ac3-cdabd3629936
http://data.europa.eu/esco/skill/918f5211-b99f-4b29-9a34-6e475583ef55
http://data.europa.eu/esco/skill/dc57f705-75b6-4232-b531-1f020afa0364
http://data.europa.eu/esco/skill/e4a46d74-71a8-469a-85ad-e40278a23ba1
http://data.europa.eu/esco/skill/bb992d83-2d7d-4618-9109-0f0e04881a8e
http://data.europa.eu/esco/skill/d11fd23b-ad01-4f12-85f4-e0d2ed16d5af
http://data.europa.eu/esco/skill/c52d4012-4a97-436c-a452-b76c26ae423c
http://data.europa.eu/esco/skill/f3c3e51d-f4dc-49a8-8725-2a2d3160446e
http://data.europa.eu/esco/skill/c7cc6dc5-d56b-4323-8e5c-47c4022f615f
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Optional skills and competences 

• adjust production schedule 

• administer ingredients in food production 

• analyse packaging requirements 

• analyse production processes for improvement 

• analyse work-related written reports 

• apply control process statistical methods 

• apply food technology principles 

• assist in the development of standard operating procedures in the food chain 

• be at ease in unsafe environments 

• calibrate laboratory equipment 

• check quality of products on the production line 

• check the quality of raw materials at reception 

• develop new food products 

• ensure compliance with environmental legislation in food production 

• ensure full functioning of food plant machinery 

• ensure quality of final product 

• evaluate ingredient documentation from suppliers 

• follow hygienic procedures during food processing 

• follow-up lab results 

• investigate customer complaints 

• keep inventory of goods in production 

• manage corrective actions 

• manage resources in food manufacturing 

• mitigate waste of resources 

• monitor coating specifications 

• monitor developments used for food industry 

• monitor processing conditions 

• operate automated process control 

• participate in the development of new food products 

• perform food risk analysis 

• perform quality audits 

• plan shifts of employees 

• read engineering drawings 

• select adequate packaging for food products 

 

Optional Knowledge 

• cleaning of reusable packaging 

• combination of flavours 

• combination of textures 

• fermentation processes of beverages 

• fermentation processes of food 

• food canning production line 

• food legislation 

http://data.europa.eu/esco/skill/0f7b4bf5-8d37-4205-bd61-fe0878e9d9e2
http://data.europa.eu/esco/skill/680f271f-4a7e-410a-aaaf-4f42c8f48251
http://data.europa.eu/esco/skill/486e0580-470f-42a2-bd6d-ec940c239a9b
http://data.europa.eu/esco/skill/f1b5800e-b763-4740-9586-3fef30568e81
http://data.europa.eu/esco/skill/ff862044-d49e-4417-bf65-1ae2c0a47e5a
http://data.europa.eu/esco/skill/ee8fee1a-75c1-43fb-b08d-779929f99249
http://data.europa.eu/esco/skill/b6ccadfa-695d-43f6-94c6-bfc9d1adb88f
http://data.europa.eu/esco/skill/82e1876d-03be-4e15-b32a-b0967a20df71
http://data.europa.eu/esco/skill/6dce7757-c416-4cec-bd2e-9f2319438c48
http://data.europa.eu/esco/skill/82fadde2-45cc-4734-bace-dadafdeaa41f
http://data.europa.eu/esco/skill/5d05068e-7ae7-4ff6-8fa3-e35ea03b48b1
http://data.europa.eu/esco/skill/267399ec-f364-4892-9265-906b413583ce
http://data.europa.eu/esco/skill/090ae6b3-12ab-4c72-b98a-17b790cf416e
http://data.europa.eu/esco/skill/f66b2fc3-2952-41e5-89bf-a9157ea29420
http://data.europa.eu/esco/skill/f9622dac-e823-479b-aabc-209232c1e391
http://data.europa.eu/esco/skill/68269b0a-35c5-4867-bc17-a0b0230fe60c
http://data.europa.eu/esco/skill/886af2d0-64e5-4046-8883-68491cb4f9ca
http://data.europa.eu/esco/skill/a34f4fd4-1aff-4941-82d5-542ac94f81c3
http://data.europa.eu/esco/skill/5966d07c-0242-43ad-b2e8-839031a084d9
http://data.europa.eu/esco/skill/c44b3ddd-1a5a-4a3d-9dc2-a1f0b0d5e25f
http://data.europa.eu/esco/skill/35718973-913e-447b-a968-83e66e6c8872
http://data.europa.eu/esco/skill/286e486c-a094-4715-8e5b-a2370b09a408
http://data.europa.eu/esco/skill/aa5428e2-5464-45bc-ad2b-928775051258
http://data.europa.eu/esco/skill/d2c81ad1-2439-43cf-9c63-204187b8f771
http://data.europa.eu/esco/skill/71475d96-7a21-447f-921a-67392e3702d2
http://data.europa.eu/esco/skill/942948af-0959-418b-966a-732762f88519
http://data.europa.eu/esco/skill/7a9c3fa5-a9bb-46a0-8b5b-4d87427c8b76
http://data.europa.eu/esco/skill/0a0532c2-ee60-4410-8e07-70e4d69370ec
http://data.europa.eu/esco/skill/76437256-e318-4b8b-af67-32bdae072b17
http://data.europa.eu/esco/skill/ef258352-7226-4eb8-a943-4be6eaa5ec00
http://data.europa.eu/esco/skill/d83cba15-8511-4d07-b89a-9fde0d1d8241
http://data.europa.eu/esco/skill/85aa1871-db96-42f7-801f-c39f924de2d7
http://data.europa.eu/esco/skill/b07daddc-8625-4360-946e-ad2b0e56ebf6
http://data.europa.eu/esco/skill/e65117b6-97e0-4f45-bd61-e581dcd6ec2a
http://data.europa.eu/esco/skill/bfa5427c-83ec-404f-8465-dd49b42fde8e
http://data.europa.eu/esco/skill/8a203a8c-d42e-4063-9036-970434c424e4
http://data.europa.eu/esco/skill/9e8377c5-ff35-4dd1-a7e4-f50bc7e6f39e
http://data.europa.eu/esco/skill/d560f55d-9718-48ba-90a6-5c759b39438c
http://data.europa.eu/esco/skill/7976294b-215b-4310-a53f-5b0b5ee23d16
http://data.europa.eu/esco/skill/27b86b4c-758e-4749-b242-f6dfde2e74f2
http://data.europa.eu/esco/skill/713f1ba8-c7a8-43e5-a5cc-0b869474efe7
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• food materials 

• food safety principles 

• laboratory-based sciences 

• legislation about animal origin products  

http://data.europa.eu/esco/skill/3761780c-a40f-409e-9320-4de0ec25472a
http://data.europa.eu/esco/skill/3f4e4eab-a8e0-4aed-b8bb-79afe7c890e3
http://data.europa.eu/esco/skill/de134835-030e-4f79-9873-e87c34c1a0db
http://data.europa.eu/esco/skill/1289bd81-8daf-4e7c-bb46-6bbfe9141c49
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Food biotechnologist 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751  

 

Food biotechnologists study the life cycle of food from its preservation up to the spoilage and 

the food-borne pathogens. They research and understand food-borne diseases in order to 

prevent them. They ensure that food products abide by government regulations regarding food 

health and safety.  

 

Hierarchy 

•  2 - Professionals 

o  21 - Science and engineering professionals 

▪  213 - Life science professionals 

▪  2131 - Biologists, botanists, zoologists and related professionals 

▪ food biotechnologist 

Essential skills and competences 

• analyse samples of food and beverages 

• apply GMP 

• apply HACCP 

• apply requirements concerning manufacturing of food and beverages 

• detect microorganisms 

• ensure public safety and security 

• follow-up lab results 

• identify the factors causing changes in food during storage 

• improve chemical processes 

• keep up with innovations in food manufacturing 

• lead process optimisation 

• manage discarded products 

• manage food manufacturing laboratory 

• monitor developments used for food industry 

• monitor processing conditions 

• operate microscope 

• perform food risk analysis 

• perform microbiological analysis in the food chain 

• prepare visual data 

 

Essential Knowledge 

• biotechnology 

• enzymatic processing 

• fermentation processes of beverages 

• fermentation processes of food 

• food allergies 

• food and beverage industry 

• food legislation 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/isco/C2
http://data.europa.eu/esco/isco/C21
http://data.europa.eu/esco/isco/C213
http://data.europa.eu/esco/isco/C2131
http://data.europa.eu/esco/skill/67ba7f39-1ebc-4d71-ba11-5804a1712ff3
http://data.europa.eu/esco/skill/bf7a45c4-0d72-4e6e-9da7-127b2b6656b7
http://data.europa.eu/esco/skill/5ba1d5b9-3f8d-46ca-bf9f-2e9ca65d1350
http://data.europa.eu/esco/skill/bc250150-3372-42c9-834a-a1b65f89ca0b
http://data.europa.eu/esco/skill/442f1140-fc9e-4652-b6d8-28cccc288a13
http://data.europa.eu/esco/skill/499c05a2-6f36-4407-83c1-dc3448d35818
http://data.europa.eu/esco/skill/5966d07c-0242-43ad-b2e8-839031a084d9
http://data.europa.eu/esco/skill/ee5e17b9-be48-48c8-a72f-a489988eaf74
http://data.europa.eu/esco/skill/451c8010-7dbb-4f96-b4d4-0955766d9eff
http://data.europa.eu/esco/skill/c299c135-7cdf-4c06-ad9d-50da94ae2d21
http://data.europa.eu/esco/skill/10026df1-670d-4c75-b3d5-ee0037f9d59b
http://data.europa.eu/esco/skill/cc1d0498-bcce-4b0f-aa2c-372246f8da6b
http://data.europa.eu/esco/skill/2ec7edc2-f184-4c7d-bcd1-52b9d994934c
http://data.europa.eu/esco/skill/942948af-0959-418b-966a-732762f88519
http://data.europa.eu/esco/skill/7a9c3fa5-a9bb-46a0-8b5b-4d87427c8b76
http://data.europa.eu/esco/skill/72aed9bf-33ba-474d-a02e-5ae3de2d5e05
http://data.europa.eu/esco/skill/ef258352-7226-4eb8-a943-4be6eaa5ec00
http://data.europa.eu/esco/skill/5f1cfde7-344e-4e55-9190-627e82778673
http://data.europa.eu/esco/skill/c0326e27-5fa8-4dca-aecb-ed89ab491513
http://data.europa.eu/esco/skill/61bef658-d7f9-4759-b1b0-0f9cb3bc581a
http://data.europa.eu/esco/skill/46d64d3c-22d6-4186-b2a7-9765e6585eae
http://data.europa.eu/esco/skill/d560f55d-9718-48ba-90a6-5c759b39438c
http://data.europa.eu/esco/skill/7976294b-215b-4310-a53f-5b0b5ee23d16
http://data.europa.eu/esco/skill/c1e6e283-bc66-4e78-b4ec-501ff082d9f1
http://data.europa.eu/esco/skill/dc57f705-75b6-4232-b531-1f020afa0364
http://data.europa.eu/esco/skill/713f1ba8-c7a8-43e5-a5cc-0b869474efe7
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• food preservation 

• food product ingredients 

• food products composition 

• food safety principles 

• food science 

• food storage 

• food toxicity 

• foodborne diseases 

• ingredient threats 

• laboratory-based sciences 

• legislation about animal origin products 

• pathogenic microorganisms in food 

• quality assurance methodologies 

 

Optional skills and competences 

• adjust production schedule 

• analyse work-related written reports 

• apply food technology principles 

• apply preservation treatments 

• apply scientific methods 

• assess HACCP implementation in plants 

• assess food samples 

• assess shelf life of food products 

• be at ease in unsafe environments 

• carry out environmental audits 

• carry out training in environmental matters 

• check quality of products on the production line 

• collect briefing regarding products 

• develop new food products 

• develop standard operating procedures in the food chain 

• ensure compliance with environmental legislation in food production 

• ensure quality of final product 

• follow laboratory manuals 

• keep up-to-date with regulations 

• monitor the production line 

• participate in the development of new food products 

• perform quality audits 

• write work-related reports 

 

Optional Knowledge 

• food materials 

• food safety standards 

• risks associated to physical, chemical, biological hazards in food and beverages 

• statistics  

http://data.europa.eu/esco/skill/e4a46d74-71a8-469a-85ad-e40278a23ba1
http://data.europa.eu/esco/skill/bb992d83-2d7d-4618-9109-0f0e04881a8e
http://data.europa.eu/esco/skill/699d61dd-7e3f-40e6-87d5-2bd609055761
http://data.europa.eu/esco/skill/3f4e4eab-a8e0-4aed-b8bb-79afe7c890e3
http://data.europa.eu/esco/skill/78521a78-d0b6-41ca-ae11-d1af9da8a3cb
http://data.europa.eu/esco/skill/b4b3b539-81ae-43aa-a540-0e2ea2c7e802
http://data.europa.eu/esco/skill/4e081e0a-e25f-4f6e-9c75-e9043ba08aad
http://data.europa.eu/esco/skill/2465763d-2bc8-4d76-8705-4755a2a120ce
http://data.europa.eu/esco/skill/a118a699-7258-48d1-bc45-45fc04f792c8
http://data.europa.eu/esco/skill/de134835-030e-4f79-9873-e87c34c1a0db
http://data.europa.eu/esco/skill/1289bd81-8daf-4e7c-bb46-6bbfe9141c49
http://data.europa.eu/esco/skill/c52d4012-4a97-436c-a452-b76c26ae423c
http://data.europa.eu/esco/skill/c7cc6dc5-d56b-4323-8e5c-47c4022f615f
http://data.europa.eu/esco/skill/0f7b4bf5-8d37-4205-bd61-fe0878e9d9e2
http://data.europa.eu/esco/skill/ff862044-d49e-4417-bf65-1ae2c0a47e5a
http://data.europa.eu/esco/skill/b6ccadfa-695d-43f6-94c6-bfc9d1adb88f
http://data.europa.eu/esco/skill/723a149b-101f-4d5c-8afd-46efd1bcc3c5
http://data.europa.eu/esco/skill/7a34b3d9-bd3b-4f4e-a0f6-f97439901cb7
http://data.europa.eu/esco/skill/a92dbdb0-03b2-4547-a030-982d087a94eb
http://data.europa.eu/esco/skill/7dc7f1fc-509e-4654-9840-f79c67f3634b
http://data.europa.eu/esco/skill/cf441bdc-450b-4f44-8b21-3ca946c5d96b
http://data.europa.eu/esco/skill/6dce7757-c416-4cec-bd2e-9f2319438c48
http://data.europa.eu/esco/skill/60ab2bf7-c812-4a88-86c0-7c81a9b2f77c
http://data.europa.eu/esco/skill/2cb27e30-2be7-4a09-9502-fdd2102c046b
http://data.europa.eu/esco/skill/5d05068e-7ae7-4ff6-8fa3-e35ea03b48b1
http://data.europa.eu/esco/skill/6e4c479c-2206-4375-bf45-160f8f4711c3
http://data.europa.eu/esco/skill/090ae6b3-12ab-4c72-b98a-17b790cf416e
http://data.europa.eu/esco/skill/4321478b-3e6f-4b47-88be-fc9b04c8f3f1
http://data.europa.eu/esco/skill/f66b2fc3-2952-41e5-89bf-a9157ea29420
http://data.europa.eu/esco/skill/68269b0a-35c5-4867-bc17-a0b0230fe60c
http://data.europa.eu/esco/skill/9359cabf-2521-4f8c-9abc-107f2aa70329
http://data.europa.eu/esco/skill/f698f8df-b473-40aa-a5c9-033cd892467a
http://data.europa.eu/esco/skill/a022bb4b-6ee0-470a-829d-10ca30284edb
http://data.europa.eu/esco/skill/76437256-e318-4b8b-af67-32bdae072b17
http://data.europa.eu/esco/skill/d83cba15-8511-4d07-b89a-9fde0d1d8241
http://data.europa.eu/esco/skill/918f5211-b99f-4b29-9a34-6e475583ef55
http://data.europa.eu/esco/skill/3761780c-a40f-409e-9320-4de0ec25472a
http://data.europa.eu/esco/skill/fa46ff13-5ad7-4a11-85d6-4b0614e411de
http://data.europa.eu/esco/skill/bacbf3d2-c151-4911-b376-e664faa313e3
http://data.europa.eu/esco/skill/7ee4c2ea-b349-4bd2-81a3-ec31475d4833
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Food production manager 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751 

 

Food production managers oversee and monitor production and have overall responsibility for 

staffing and related issues. Hence, they have a detailed knowledge of the manufacturing 

products and their production processes. On the one hand, they control process parameters and 

their influence on the product and on the other hand, they ensure that staffing and recruitment 

levels are adequate. 

 

Hierarchy 

•  1 - Managers 

o  13 - Production and specialised services managers 

▪  132 - Manufacturing, mining, construction, and distribution managers 

▪  1321 - Manufacturing managers 

▪  1321.1 - manufacturing manager 

▪  1321.1.1 - industrial production manager 

▪ food production manager 

 

Essential skills and competences 

• analyse production processes for improvement 

• analyse trends in the food and beverage industries 

• apply GMP 

• apply HACCP 

• apply control process statistical methods 

• apply requirements concerning manufacturing of food and beverages 

• communicate production plan 

• control of expenses 

• ensure cost efficiency in food manufacturing 

• identify hazards in the workplace 

• implement short term objectives 

• interpret data in food manufacturing 

• keep up with innovations in food manufacturing 

• maintain relationship with customers 

• manage corrective actions 

• manage resources in food manufacturing 

• oversee production requirements 

• plan food plant production activities 

• plan shifts of employees 

• set production KPI 

• set quality assurance objectives 

• supervise employees in food production plants 

 

 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/isco/C1
http://data.europa.eu/esco/isco/C13
http://data.europa.eu/esco/isco/C132
http://data.europa.eu/esco/isco/C1321
http://data.europa.eu/esco/occupation/6426ada1-4d8c-4612-99e3-91bc569805ee
http://data.europa.eu/esco/occupation/eb9479c6-5fdf-4f45-ace4-28b547b8c7e5
http://data.europa.eu/esco/skill/f1b5800e-b763-4740-9586-3fef30568e81
http://data.europa.eu/esco/skill/5faaac96-9273-4156-93fb-8b3d48cf20f4
http://data.europa.eu/esco/skill/bf7a45c4-0d72-4e6e-9da7-127b2b6656b7
http://data.europa.eu/esco/skill/5ba1d5b9-3f8d-46ca-bf9f-2e9ca65d1350
http://data.europa.eu/esco/skill/ee8fee1a-75c1-43fb-b08d-779929f99249
http://data.europa.eu/esco/skill/bc250150-3372-42c9-834a-a1b65f89ca0b
http://data.europa.eu/esco/skill/e8db787b-d1a2-4000-b74a-e3db5436fef6
http://data.europa.eu/esco/skill/e1f5c539-7c93-49ee-917d-a24e0d887686
http://data.europa.eu/esco/skill/4548416b-2310-4afc-bd6a-c022d3e41014
http://data.europa.eu/esco/skill/5f97fac8-2001-4b81-ae8b-22f9062d921a
http://data.europa.eu/esco/skill/2da73273-67ce-4a5d-b890-491491bac073
http://data.europa.eu/esco/skill/f6fcc895-3dfc-4b00-bb83-348e3c9c72e1
http://data.europa.eu/esco/skill/c299c135-7cdf-4c06-ad9d-50da94ae2d21
http://data.europa.eu/esco/skill/2239694b-771a-4586-8b54-2794e361a9ae
http://data.europa.eu/esco/skill/286e486c-a094-4715-8e5b-a2370b09a408
http://data.europa.eu/esco/skill/aa5428e2-5464-45bc-ad2b-928775051258
http://data.europa.eu/esco/skill/277f489c-7a47-4791-bd87-61ca01737f96
http://data.europa.eu/esco/skill/de2db5d2-966c-4062-ad10-e37386c439e9
http://data.europa.eu/esco/skill/85aa1871-db96-42f7-801f-c39f924de2d7
http://data.europa.eu/esco/skill/095b0a0f-9b66-4e42-965e-d1c538a2986f
http://data.europa.eu/esco/skill/22b8039c-c890-4610-9228-5527e3b98f12
http://data.europa.eu/esco/skill/05cd9341-0d92-4bcc-983c-bf47132ac3f8
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Essential Knowledge 

• financial capability 

• food and beverage industry 

• food legislation 

• quality assurance methodologies 

 

Optional skills and competences 

• adapt production levels 

• advocate for consumer matters in production plants 

• apply foreign language for international trade 

• assess environmental plans against financial costs 

• ensure continuous preparedness for audits 

• hire new personnel 

• lead process optimisation 

• manage communications with food industry governmental bodies 

• manage medium term objectives 

• manage staff 

• mitigate waste of resources 

• monitor developments used for food industry 

• perform strategic planning in the food industry 

• plan medium to long term objectives 

 

Optional Knowledge 

• food safety standards 

• legislation about animal origin products 

  

http://data.europa.eu/esco/skill/811bdb9d-5bf7-4b5a-a3f5-4fc2002f6d57
http://data.europa.eu/esco/skill/dc57f705-75b6-4232-b531-1f020afa0364
http://data.europa.eu/esco/skill/713f1ba8-c7a8-43e5-a5cc-0b869474efe7
http://data.europa.eu/esco/skill/c7cc6dc5-d56b-4323-8e5c-47c4022f615f
http://data.europa.eu/esco/skill/6e9aaf01-f2a4-4405-9733-29dc9825efa9
http://data.europa.eu/esco/skill/a85f248e-38e7-46e8-a1e6-9b1881920a3b
http://data.europa.eu/esco/skill/70ed0119-0a2d-46bc-b1e8-da11a5ccdfbe
http://data.europa.eu/esco/skill/192e12e7-6bf0-42e6-bfc3-70c08551f12a
http://data.europa.eu/esco/skill/26baf34d-6721-4bac-b7eb-add0bc566a82
http://data.europa.eu/esco/skill/92f983d4-f7fc-412a-be4f-4b76ceb18505
http://data.europa.eu/esco/skill/10026df1-670d-4c75-b3d5-ee0037f9d59b
http://data.europa.eu/esco/skill/5838d780-c9fd-4b97-b9e2-2ccc64b4ce3c
http://data.europa.eu/esco/skill/f077719c-82ff-4035-9426-47c5eb554454
http://data.europa.eu/esco/skill/339ac029-066a-4985-9f9d-b3d7c8fea0bb
http://data.europa.eu/esco/skill/d2c81ad1-2439-43cf-9c63-204187b8f771
http://data.europa.eu/esco/skill/942948af-0959-418b-966a-732762f88519
http://data.europa.eu/esco/skill/15e87c59-dd3f-4b72-a404-367cb0047eae
http://data.europa.eu/esco/skill/cc3b901c-4d66-48f8-90b9-41883be1e1ed
http://data.europa.eu/esco/skill/fa46ff13-5ad7-4a11-85d6-4b0614e411de
http://data.europa.eu/esco/skill/1289bd81-8daf-4e7c-bb46-6bbfe9141c49
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Food safety specialist 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751 

 

Food safety specialists organise processes and implement procedures to avoid problems with 

food safety. They comply with regulations. 

 

Hierarchy 

•  2 - Professionals 

o  22 - Health professionals 

▪  226 - Other health professionals 

▪  2263 - Environmental and occupational health and hygiene 

professionals 

▪ food safety specialist 

 

Essential skills and competences 

• control food safety regulations 

• develop food safety programmes 

• evaluate retail food inspection findings 

• investigate complaints related to consumer protection 

• keep task records 

• maintain personal hygiene standards 

• monitor packaging operations 

• plan inspections for prevention of sanitation violations 

• prepare reports on sanitation 

• take action on food safety violations 

• train employees 

 

Essential Knowledge 

• food legislation 

• food preservation 

• food storage 

 

Optional skills and competences 

• analyse samples of food and beverages 

• assess food samples 

• audit HACCP 

• develop food policy 

• ensure correct goods labelling 

• monitor sugar uniformity 

• use instruments for food measurement 

 

 

 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/isco/C2
http://data.europa.eu/esco/isco/C22
http://data.europa.eu/esco/isco/C226
http://data.europa.eu/esco/isco/C2263
http://data.europa.eu/esco/isco/C2263
http://data.europa.eu/esco/skill/4d7410df-51a9-42bc-83ec-363c201ee631
http://data.europa.eu/esco/skill/47bff4b6-0152-46e0-b20a-48cc78e4ba46
http://data.europa.eu/esco/skill/599b2e75-00e8-482f-9335-b2f9aca415f1
http://data.europa.eu/esco/skill/914c9f5d-b8c5-44af-b302-1947b55bd115
http://data.europa.eu/esco/skill/43b13058-68d0-40c6-8031-caf5a7b7d20c
http://data.europa.eu/esco/skill/0e21e183-e787-4f23-a240-93b416c088c2
http://data.europa.eu/esco/skill/459f76d9-8534-4880-aa23-209179ea5080
http://data.europa.eu/esco/skill/37c325b6-1818-4d38-998c-cea4a7380094
http://data.europa.eu/esco/skill/1a90e24e-c548-4104-8554-011870b0a891
http://data.europa.eu/esco/skill/56d9c810-c598-4e4b-85ab-722674f90fe8
http://data.europa.eu/esco/skill/e54ff029-1ce9-447d-a5b2-eb7283a23e6e
http://data.europa.eu/esco/skill/713f1ba8-c7a8-43e5-a5cc-0b869474efe7
http://data.europa.eu/esco/skill/e4a46d74-71a8-469a-85ad-e40278a23ba1
http://data.europa.eu/esco/skill/b4b3b539-81ae-43aa-a540-0e2ea2c7e802
http://data.europa.eu/esco/skill/67ba7f39-1ebc-4d71-ba11-5804a1712ff3
http://data.europa.eu/esco/skill/7dc7f1fc-509e-4654-9840-f79c67f3634b
http://data.europa.eu/esco/skill/c6f3b73c-bf11-42a1-abd3-e3539d0853bf
http://data.europa.eu/esco/skill/709ba9cf-ad8c-41d8-b09f-3de1ca0692ee
http://data.europa.eu/esco/skill/6fcf2fc7-7b74-42e5-845f-f5854fd44f37
http://data.europa.eu/esco/skill/c8cb1d0a-079c-4abd-bdf5-178993dee2d8
http://data.europa.eu/esco/skill/ff340526-6bf6-4cd0-bcb1-87f1d6265bda
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Optional Knowledge 

• cold chain 

• food homogenisation 

• food policy 

• general principles of food law  

http://data.europa.eu/esco/skill/3c20b802-06c0-42e8-8a39-a1ab0ba1832b
http://data.europa.eu/esco/skill/d59012cb-1362-41db-b431-f0cc5bf44bc4
http://data.europa.eu/esco/skill/e591f458-93c4-4cc7-a441-2340545c33f3
http://data.europa.eu/esco/skill/07469451-ae47-49af-98ea-99f8ef9d283c
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Food analyst 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2

Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751 

Food analysts perform standardised tests to determine the chemical, physical, or 

microbiological features of products for human consumption. 

 

Hierarchy 

•  3 - Technicians and associate professionals 

o  31 - Science and engineering associate professionals 

▪  311 - Physical and engineering science technicians 

▪  3111 - Chemical and physical science technicians 

▪ food analyst 

 

Essential skills and competences 

• analyse characteristics of food products at reception 

• analyse samples of food and beverages 

• apply GMP 

• apply HACCP 

• apply requirements concerning manufacturing of food and beverages 

• assess nutritional characteristics of food 

• assess quality characteristics of food products 

• attend to detail regarding food and beverages 

• blend food ingredients 

• calibrate laboratory equipment 

• collect samples for analysis 

• conduct food tests 

• ensure public safety and security 

• follow hygienic procedures during food processing 

• follow laboratory manuals 

• identify the factors causing changes in food during storage 

• interpret data in food manufacturing 

• keep food laboratory inventory 

• keep up-to-date with regulations 

• maintain laboratory equipment 

• measure pH 

• perform physico-chemical analysis to food materials 

• prepare visual data 

• preserve samples 

• pursue excellence in the creation of food products 

• report test findings 

• set quality assurance objectives 

 

 

 

https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
https://ec.europa.eu/esco/portal/occupation?uri=http%3A%2F%2Fdata.europa.eu%2Fesco%2Fisco%2FC751&conceptLanguage=en&full=true#&uri=http://data.europa.eu/esco/isco/C751
http://data.europa.eu/esco/isco/C3
http://data.europa.eu/esco/isco/C31
http://data.europa.eu/esco/isco/C311
http://data.europa.eu/esco/isco/C3111
http://data.europa.eu/esco/skill/ef4a3050-2232-4562-9ecd-bd1d5f22f064
http://data.europa.eu/esco/skill/67ba7f39-1ebc-4d71-ba11-5804a1712ff3
http://data.europa.eu/esco/skill/bf7a45c4-0d72-4e6e-9da7-127b2b6656b7
http://data.europa.eu/esco/skill/5ba1d5b9-3f8d-46ca-bf9f-2e9ca65d1350
http://data.europa.eu/esco/skill/bc250150-3372-42c9-834a-a1b65f89ca0b
http://data.europa.eu/esco/skill/01267c89-b27f-4de0-b555-3683c5a5d66e
http://data.europa.eu/esco/skill/c3a9d357-2279-4d9d-92e2-e4280b8a61c6
http://data.europa.eu/esco/skill/5ef6d0cf-1ce3-487e-97e6-90670353d030
http://data.europa.eu/esco/skill/74069002-be43-47b6-b2cc-d170913be3bd
http://data.europa.eu/esco/skill/82fadde2-45cc-4734-bace-dadafdeaa41f
http://data.europa.eu/esco/skill/4bbb309f-9162-49b9-93da-fb2c371e5c5f
http://data.europa.eu/esco/skill/7802ce4b-2b70-4bd2-bdb3-6ce1482da6ab
http://data.europa.eu/esco/skill/499c05a2-6f36-4407-83c1-dc3448d35818
http://data.europa.eu/esco/skill/a34f4fd4-1aff-4941-82d5-542ac94f81c3
http://data.europa.eu/esco/skill/9359cabf-2521-4f8c-9abc-107f2aa70329
http://data.europa.eu/esco/skill/ee5e17b9-be48-48c8-a72f-a489988eaf74
http://data.europa.eu/esco/skill/f6fcc895-3dfc-4b00-bb83-348e3c9c72e1
http://data.europa.eu/esco/skill/04b90037-ae21-48dc-9448-f0b3eef05b33
http://data.europa.eu/esco/skill/f698f8df-b473-40aa-a5c9-033cd892467a
http://data.europa.eu/esco/skill/3529d640-5d49-45fe-8ede-491e9c8e0447
http://data.europa.eu/esco/skill/5c0e81b5-9d3d-4933-82f1-9af41ca43407
http://data.europa.eu/esco/skill/8ff67760-40b6-43fe-a6c5-6f1949fd0f0a
http://data.europa.eu/esco/skill/c0326e27-5fa8-4dca-aecb-ed89ab491513
http://data.europa.eu/esco/skill/ff9ed77c-f19c-41d8-8b11-a382c6819e8d
http://data.europa.eu/esco/skill/015cd017-b146-4c9d-ab10-5dfca451c30a
http://data.europa.eu/esco/skill/561c2525-5bd8-4d86-8f45-820f4be7db93
http://data.europa.eu/esco/skill/22b8039c-c890-4610-9228-5527e3b98f12
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Essential Knowledge 

• food safety principles 

• food safety standards 

• food science 

• food toxicity 

• ingredient threats 

• laboratory-based sciences 

• pathogenic microorganisms in food 

• quality assurance methodologies 

 

Optional skills and competences 

• analyse packaging requirements 

• analyse trends in the food and beverage industries 

• analyse work-related written reports 

• apply scientific methods 

• assess environmental parameters at the workplace for food products 

• assess food samples 

• assess shelf life of food products 

• check bottles for packaging 

• check quality of products on the production line 

• detect microorganisms 

• develop new food products 

• develop standard operating procedures in the food chain 

• follow evaluation procedures of materials at reception 

• follow-up lab results 

• investigate customer complaints 

• label samples 

• mitigate waste of resources 

• monitor developments used for food industry 

• participate in the development of new food products 

• perform food risk analysis 

• perform food safety checks 

• perform microbiological analysis in the food chain 

• perform sensory evaluation 

• write work-related reports 

 

Optional Knowledge 

• fermentation processes of food 

• food homogenisation 

• food legislation 

• food products composition 

• risks associated to physical, chemical, biological hazards in food and beverages 

• statistics 

http://data.europa.eu/esco/skill/3f4e4eab-a8e0-4aed-b8bb-79afe7c890e3
http://data.europa.eu/esco/skill/fa46ff13-5ad7-4a11-85d6-4b0614e411de
http://data.europa.eu/esco/skill/78521a78-d0b6-41ca-ae11-d1af9da8a3cb
http://data.europa.eu/esco/skill/4e081e0a-e25f-4f6e-9c75-e9043ba08aad
http://data.europa.eu/esco/skill/a118a699-7258-48d1-bc45-45fc04f792c8
http://data.europa.eu/esco/skill/de134835-030e-4f79-9873-e87c34c1a0db
http://data.europa.eu/esco/skill/c52d4012-4a97-436c-a452-b76c26ae423c
http://data.europa.eu/esco/skill/c7cc6dc5-d56b-4323-8e5c-47c4022f615f
http://data.europa.eu/esco/skill/486e0580-470f-42a2-bd6d-ec940c239a9b
http://data.europa.eu/esco/skill/5faaac96-9273-4156-93fb-8b3d48cf20f4
http://data.europa.eu/esco/skill/ff862044-d49e-4417-bf65-1ae2c0a47e5a
http://data.europa.eu/esco/skill/7a34b3d9-bd3b-4f4e-a0f6-f97439901cb7
http://data.europa.eu/esco/skill/b205c97d-164f-49b1-9a4f-322246790246
http://data.europa.eu/esco/skill/7dc7f1fc-509e-4654-9840-f79c67f3634b
http://data.europa.eu/esco/skill/cf441bdc-450b-4f44-8b21-3ca946c5d96b
http://data.europa.eu/esco/skill/60d2cd1f-e1ab-436a-8909-24cb5366b767
http://data.europa.eu/esco/skill/5d05068e-7ae7-4ff6-8fa3-e35ea03b48b1
http://data.europa.eu/esco/skill/442f1140-fc9e-4652-b6d8-28cccc288a13
http://data.europa.eu/esco/skill/090ae6b3-12ab-4c72-b98a-17b790cf416e
http://data.europa.eu/esco/skill/4321478b-3e6f-4b47-88be-fc9b04c8f3f1
http://data.europa.eu/esco/skill/6c2857b2-4d78-4ddf-97b3-4f79cad891af
http://data.europa.eu/esco/skill/5966d07c-0242-43ad-b2e8-839031a084d9
http://data.europa.eu/esco/skill/c44b3ddd-1a5a-4a3d-9dc2-a1f0b0d5e25f
http://data.europa.eu/esco/skill/fabc4abb-d255-403e-bfbb-6557afb4db58
http://data.europa.eu/esco/skill/d2c81ad1-2439-43cf-9c63-204187b8f771
http://data.europa.eu/esco/skill/942948af-0959-418b-966a-732762f88519
http://data.europa.eu/esco/skill/76437256-e318-4b8b-af67-32bdae072b17
http://data.europa.eu/esco/skill/ef258352-7226-4eb8-a943-4be6eaa5ec00
http://data.europa.eu/esco/skill/a21fe959-69de-400b-b77c-5e59e389046f
http://data.europa.eu/esco/skill/5f1cfde7-344e-4e55-9190-627e82778673
http://data.europa.eu/esco/skill/2f4e1ff6-1191-4fd8-b1bf-043af19cec65
http://data.europa.eu/esco/skill/918f5211-b99f-4b29-9a34-6e475583ef55
http://data.europa.eu/esco/skill/7976294b-215b-4310-a53f-5b0b5ee23d16
http://data.europa.eu/esco/skill/d59012cb-1362-41db-b431-f0cc5bf44bc4
http://data.europa.eu/esco/skill/713f1ba8-c7a8-43e5-a5cc-0b869474efe7
http://data.europa.eu/esco/skill/699d61dd-7e3f-40e6-87d5-2bd609055761
http://data.europa.eu/esco/skill/bacbf3d2-c151-4911-b376-e664faa313e3
http://data.europa.eu/esco/skill/7ee4c2ea-b349-4bd2-81a3-ec31475d4833

