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D evelopmental Meat Inspector 

,.;;..Jo.;...;b....;.F...;.o.;..;cu...;.s ________________ ____, ..... s-'-'up.;..;;.e_rv....;.is..;._ory...__Le_v_el ______________ ____, 

.__lo_,_pe_ r_a _ti _on_ s _/P_ r_o=-gr_a _m __________ ___.l .__loo_-_No_Su ..... p_ e_rv_ is_ io_ n __________ ___. 
,......._ __ _.___.........._c_ od_e__, C os t  Ce nt re Pr og ram C ode: (e nte r if require d) 

.___ ____ I10000000600111 I .__I ______ __, 
Employee 
Em pl oyee Name ( or Vaca nt) 

!vacant
Organizational Structure 
Division, Bra nch/Uni t 

.... IT _IF_S_D_ i _v _is _io_ n....:;,_ F_o_o_d_ S_ a_f _e....,ty'--B_ra_n_c _h-'-, _M_D _ I _S 
____ 

___.I D Current organizational chart attached?

Supe rvis or's P osi t ion ID ,...s__,u _e _ rv_is_or _'s _P_os_it _i on_Na_m_e......_
30_ch_ a_r _ac_te_rs�---. ..... s ..... up_e _rv_iso_ r _'s _C _urr_e_nt_ C_ la_s_s ---------, 

.__l ___ __.I .__   R.....;:eg=--io_ n _ al _ S _ u_,__ pe_ rv_ i _so _ r _____ ___. .__I T_ e _ ch_ n _ o _lo-=-gi_ e _ s _6 
________ __.I 

!Design: Identify Job Duties and Value
Job Purpose and Organizational Context
Why t he job exis ts:
This is a developmental position in which the incumbent will be provided training so that they can become
qualified for a Tech 4 meat inspector, whose position is responsible for providing assurance that Alberta
licensed operators are complying to legislated animal welfare and food safety requirements in the
production of safe meat products for Albertans.

Reporting to the Regional Supervisor, the developmental meat inspector is trained to eventually provide 
front line (on-site) inspection service while working independently and with limited onsite supervision.
The incumbent will be trained to monitor to applicable federal legislation or initiatives in collaboration 
with the Canadian Food Inspection Agency (CF IA) or other regulatory associations or stakeholders such as
AB SP CA and the Chief P rovincial Vet. 
Responsibilities
Job ou tcomes (4-6 core resul ts), a nd for each ou tcome, 4-6 correspond ina act ivit ies: 
1. Learns to provide front -line slaughter and meat processing inspection services under the supervision of a
Tech 4 Meat inspector trainer and Regional Supervisor (RS).

• Learns to provide ante and post-mortem inspection of food animals including beef, pork, poultry and
alternative livestock species. 

• Learns how to assure that operators achieve compliance with affiliated legislation such as the:
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Equiva ency: Direct y re ate e ucation or experience consi ere on t e asis o : 1 year o e ucation 
for 1 year of experience; or 1 year of experience for 1 year of education. 

Technical Competencies (Knowledge, Skills and Abilities): 
- Some knowledge and understanding of emerging food safety matters, humane handling and regulatory
requirements for meat slaughter and processing.
-Some knowledge of animal anatomy, pathology and conditions.
-Knowledge of GMP and HACCP principles and food safety program requirements.
-Some knowledge and understanding of regulatory requirements and Acts and Regulations governing the
meat industry and how to apply them.
-Practical knowledge of meat production environments and meat processing techniques.
-Some interpersonal skills in tactical communication, conflict resolution, and relationship development
-Computer, phone and technology skills (e.g. Microsoft, Excel)
-Time management and organizational skills
-Ability to work in a self directed environment
-Ability to retain large volumes of technical information
-Ability to monitor facility practices and compare them to written programs.
-The ability to work both independently and as part of a team while demonstrating the Alberta Public
Service (APS) values of respect, integrity, accountability and excellence are essential for success.

Position Physical Requirements: 
- Requires routine work in an active movement capacity at various abattoir site locations, including but

not limited to: Frequent driving alone to job sites, occasional prolonged (2 to 3 hours one way) driving
to job sites and extended working hours (occasional work shifts up to 12 hours) to complete assigned
field work.
Continuous visual and auditory attention is required; it is necessary to focus on animals as well as
peripheral activities. An ability to work at inspection stations on a slaughter floor for up to 7 .25 hrs on a
routine basis, including:
- Occasional lifting up to 50 lbs
- Frequent lifting up to 20 lbs
- Frequent standing
- Occasional reaching above shoulder height
- Occasional climbing of stairs, ladders or lifts
- Repetitive use of hand tools (knives, steels, etc.)
- Ability to work under varying site conditions, including driving in inclement weather and working

within wet surface areas/environments (e.g. on kill floors).

Valid Alberta driver's license and ability to drive using a vehicle within the Province of Alberta. 

Behavioral Competencies 

Competency 
Level 

Level Definition 
Examples of how this level best 

A B C D E represents the job 

Agility @000 0 Understands need for Inspectors work at a 
change and manages own variety of inspected 
emotions: abattoirs with different 
• Uses common sense and risks and processes. Each
past experience to facility is operated by 
approach ambiguous different people with 
problems different personalities 
• Prevents emotions from and different
affecting others perspectives and 
negatively understanding about food 
• Looks for information safety and livestock 
on changes welfare. Developmental 
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priorities regulatory documentation 
• Operates within APS is completed and 
value system submitted accurately and 

efficiently. 
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