Oge §t |n er

caree(%ps.com.a o onq jons and wha tLey re really te$t| ons

What to expect

Interviews for Food Technologist roles usually mix technical lab knowledge with questions about how
you'd handle a food safety issue under pressure, since the role sits between the lab and the production
floor. Expect the panel to probe both your grasp of testing methods and standards, and how you
communicate findings to people who aren't scientists.

* Process: Walk-through questions on how you'd carry out a specific lab test or documentation task,
checking you know the correct sequence and standards.

» Scenario: A food safety incident is put to you and you're asked to judge what you'd do next, testing
decision-making under time pressure.

» Behavioural: Past-experience questions about resolving quality disputes or working across teams,
usually answered with a STAR structure.

» Technical: Questions on specific tools such as HPLC, LIMS or statistical software, and how you'd
use them to investigate a problem.

Most interviews open with a short discussion of your background and current role, move into a block of
technical and process questions to confirm lab competency, then shift to one or two scenario or
behavioural questions to see how you handle judgement calls and teamwork. They typically close with
time for your questions about the site, the product range or the QA team structure.

1. Walk me through how you'd test an incoming ingredient batch for
microbiological contamination before it's released for use in production.

Why they ask

Checks that you understand correct lab procedure, from sampling through to interpreting results against
a standard.

How to structure your answer
Describe the process in order: sampling method, culture or test method used, incubation and reading,
and what you do with a result that fails the specification.

Example answer

“I'd take a representative sample from the batch following the site's sampling plan, then plate it onto
the appropriate culture media for the organisms of concern and incubate at the specified temperature
and time. Once | read the plates, I'd compare the colony counts against the specification limit in the
food safety management system. If the result exceeded the limit, I'd quarantine the batch
immediately, notify the QA manager and production supervisor, and document the deviation before
any further action on that ingredient.”

2. You get a positive result for Listeria on a finished product that's already
palletised and due for dispatch this afternoon. What do you do?

Why they ask

Tests judgement under time pressure on a genuine food safety risk, and whether you understand the
chain of command and documentation required.

How to structure your answer
State the immediate action first, then explain who you'd notify, how you'd contain the risk, and what
follow-up investigation you'd run.

Example answer



“My first step is to place a hold on that batch so it can't leave the site, regardless of the dispatch
schedule. I'd notify the QA manager straight away and check whether any related batches share the
same ingredient lot or production run, since those would need holding too. Once the batch is
contained, I'd start tracing back through the process records and any prior test results to work out
where the contamination could have entered, and document everything as | go so it can support a
proper root cause investigation.”

3. Tell me about a time you identified a quality issue that could have affected
product safety before it reached the consumer.

Why they ask

Behavioural question checking for genuine attention to detail and follow-through, not just technical
knowledge.

How to structure your answer
STAR: situation, task, action, result.

Example answer

“During routine QC testing | noticed a small but consistent upward trend in a chemical residue result
across several consecutive batches, still within spec but moving in the wrong direction. | flagged it to
the QA manager rather than waiting for it to breach the limit, and we traced it to a change in a
supplier's raw material. We adjusted the incoming inspection criteria for that supplier, and the trend
levelled off on the next batches tested.”

4. How do you document and interpret quality control results so they hold up
under an audit?

Why they ask

Checks understanding of traceability and record keeping, which matters for compliance against the
Food Standards Code and any NATA-accredited processes.

How to structure your answer
Walk through your documentation habits step by step, from raw data capture to sign-off.

Example answer

“I record results directly against the batch number and test method in the LIMS at the time of testing,
rather than transcribing from notes later, so there's no gap for transcription error. Each result gets
compared against the written specification and signed off, and any out-of-spec result triggers a
documented deviation with the corrective action attached. That way, if an auditor pulls a batch record
months later, the full history from sampling to release decision is there.”

5. Describe atime you disagreed with a production team about a quality
finding. How did you handle it?

Why they ask

Tests communication and conflict resolution, since technologists often have to hold a line on quality
against production pressure to keep the line running.

How to structure your answer

STAR, with emphasis on how you explained the technical reasoning in a way the other party could
accept.

Example answer

“A production supervisor wanted to release a batch that had failed a moisture content test, arguing
the method was too sensitive. | walked him through the test data and the specification it was
measured against, and offered to run a second confirmatory test rather than just refusing outright.
The retest confirmed the original result, the batch was reworked instead of released, and we agreed
on a recheck point earlier in the process to catch the issue sooner next time.”



6. How would you use statistical software like Minitab or JIMP if you noticed a
rise in QC failures on one production line?

Why they ask

Technical question checking practical use of data analysis tools mentioned in the role, not just
theoretical stats knowledge.

How to structure your answer
Explain the analytical approach: what data you'd pull, what analysis you'd run, and what decision it
would support.

Example answer

“I'd pull the QC results for that line over the relevant period into Minitab and run a control chart to see
whether the failures were a sudden shift or a gradual drift. If it looked like a drift, I'd check it against
changes in raw material lots, shift patterns or equipment calibration dates over the same period to
look for a correlation. That analysis would point the investigation toward a specific cause rather than
testing every variable on the line at once.”



