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What to expect

The interview for a Food Factory Worker role focuses on your practical skills, safety awareness, and
ability to work in a fast-paced environment. You can expect questions about your experience with
machinery, food safety procedures, and how you handle production challenges.

» Safety: Questions that assess your understanding of food safety and hygiene protocols, including
HACCP and WHS.

» Technical: Questions about your experience operating specific machinery and equipment, such as
mixers, slicers, and conveyor systems.

* Process: Questions that ask you to describe step-by-step how you perform routine tasks, like
cleaning or packing.

» Behavioural: Questions that ask for examples from your past work, using the STAR method to
demonstrate teamwork, reliability, and problem-solving.

The interview typically begins with a brief phone screen, followed by an in-person interview at the
factory. You may be given a tour of the production floor and asked to complete a short practical
assessment. The interview usually involves a conversation with a production supervisor or HR manager
and lasts around 30 to 45 minutes.

1. Can you describe a time when you identified a potential food safety hazard
and what you did about it?

Why they ask

This assesses your commitment to food safety and your ability to follow procedures under pressure.

How to structure your answer
Use the STAR method: describe the Situation, Task, Action, and Result. Focus on the hazard, the steps
you took, and the outcome.

Example answer

“In my last role, | noticed a puddle of water near a conveyor belt, which could have caused a slip
hazard or contaminated product. | immediately stopped the line and alerted my supervisor. | then
mopped up the water and placed a warning sign. After investigating, we found a leak in a pipe and
fixed it. As a result, we prevented any accidents and kept the production area safe. | always prioritise
safety and follow the correct reporting procedures.”

2. What experience do you have operating food processing machinery such
as mixers or slicers?

Why they ask

This checks your technical competence and familiarity with equipment common in food manufacturing.

How to structure your answer
Explain your experience in detail: which machines you have used, how you ensured safe operation, and
any maintenance or cleaning you performed.

Example answer

“I have over two years of experience operating industrial mixers and slicers. | was trained on the safe
start-up and shutdown procedures, and | always checked that guards were in place before starting. |
monitored the machines for any unusual noises or vibrations and reported issues to maintenance. |
also cleaned the equipment after each shift according to sanitation guidelines. This helped maintain
product quality and reduce downtime.”



3. Walk me through your typical routine for cleaning and sanitising
equipment at the end of a shift.
Why they ask

This tests your understanding of hygiene protocols and your ability to follow a systematic process.

How to structure your answer
Provide a step-by-step walk-through: from disassembly, cleaning, sanitising, to reassembly and
documentation.

Example answer

“At the end of each shift, | first shut down and lock out the equipment. Then | disassemble removable
parts like blades and mixing bowils. | rinse them with warm water to remove food residue, then apply
approved sanitiser and let it sit for the required contact time. | scrub any stubborn areas with a brush.
After rinsing, | reassemble the equipment and check that it is clean and ready for the next shift. | also
record the cleaning in the logbook. This routine ensures we meet food safety standards.”

4. You notice a conveyor belt has stopped and there is a risk of product
contamination. What do you do?

Why they ask

This assesses your judgement under pressure and your ability to prioritise safety and escalate
appropriately.

How to structure your answer
Describe your immediate actions, who you notify, and how you prevent contamination. Show that you
follow procedures and communicate clearly.

Example answer

“First, | would press the emergency stop button if it is safe to do so. Then | would check if any product
is at risk and remove it from the line to prevent contamination. | would immediately notify my
supervisor and the maintenance team. | would not try to fix the belt myself unless trained and
authorised. | would also document the incident. My priority is always safety and quality, so | would
follow the company's procedures for line stoppages.”

5. Tell me about atime you had to meet a tight production deadline while
maintaining quality. How did you handle it?

Why they ask

This explores your ability to work efficiently under pressure without compromising standards.

How to structure your answer
Use STAR: describe the situation, the task, the action you took, and the result. Highlight your time
management and attention to detail.

Example answer

“During a busy period, we had a large order to fill by the end of the day. The line was running slower
than usual due to a minor issue. | quickly communicated with my team and we adjusted our workflow,
with some of us focusing on packing while others monitored the line. | double-checked labels and
product quality as we went. We finished the order on time with no quality issues. The supervisor
thanked us for our teamwork and | learned the importance of staying calm and organised.”



