Laboratory Technician – Job Description
The following job description is designed for the Laboratory Technician Position. The position
responsibilities shall include instructions for food safety, quality, and process efficiency. The position
responsibilities shall be, but not limited to the functions described below:
General Qualifications:
1. Bachelor of Science in Food Science, Microbiology, Biology or currently working towards a
degree in the above mentioned fields.
2. Must be able to communicate effectively, both verbally and in writing, follow verbal and written
instructions, complete daily reports, as well as work with numbers.
3. The successful applicant will be required to climb, crawl, and walk in an upright position as well
as a bent position. Applicant will be required to work in hot or cold environments, and may be
required to move objects weighing as much as 120 pounds.
4. The successful applicant must pass a drug screen as well as a physical exam.
Laboratory Technician Responsibilities:
1. Technician shall be trained in all laboratory procedures, including operation and calibration of
lab equipment
2. Technician shall comply with GMP, HACCP, and chemical safety training
3. Technician shall be responsible for Raw Milk Analysis, Microbiology Analysis of finished
product and raw milk, Butterfat Analysis for finished product, Quality and Safety analysis of
finished product, and gathering production samples
4. Must be able to keep the lab in a clean and sanitary condition and work in a safe and efficient
manner.


This will be a part-time position for students with the intent to go full time, or a full time position
for qualified degree holders.



Part-time hours and workdays will be flexible Monday, Tuesday, Thursday, Friday, and
Saturday.

For more info or if interested please contact Jackie Phillips at Hiland Dairy:
by phone 479-521-1707 or email jphillips@hilanddairy.com

Hiland Dairy Foods
301 E 15th Street
Fayetteville, AR

