Q’/% Food and Agriculture Organization of the United Nations

PROFESSIONAL VACANCY ANNOUNCEMENT N°: IRC2032

Issued on: 14 June 2011
Deadline For Application: 14 Ju|y 2011

POSITION TITLE: Senior Food Safety and Quality Officer GRADE LEVEL:  P-5
DuTy STATION:  Santiago, Chile
ORGANIZATIONAL UNIT:  Regional Office for Latin America and the DurATION *:  Fixed Term: 3 years
Caribbean
RLC PosT Cobe/N°:  C/Unidentified

CCOG CopE: 1102

Applications from qualified women as well as from qualified nationals of non-and under-represented member countries are encouraged

DUTIES AND RESPONSIBILITIES

Under the supervision of the Assistant Director-General/Regional Representative (RLC), and the functional guidance
of the Director, Nutrition and Consumer Protection Division (AGN), the incumbent will provide leadership, coordination
and supervisory support for activities related to the improvement of the food safety and quality situation in the Latin
American and the Caribbean Region. In particular, the incumbent will:

serve as the FAO Regional focal point and coordinator for food safety and quality. Provide policy, strategic advice
and technical support to member countries in the Region in the formulation and implementation of FAO’s policies
related to the development of modern approaches to food safety, quality and consumer protection along the entire
food chain;

serve as the FAO Regional focal point for Strategic Objective D: "Improved quality and safety of food at all stages
of the food chain". Coordinate with the Latin American and Caribbean subregions the implementation of work
contributing to this SO. Be responsible for the planning, development, co-ordination and execution of the
approved regional programme of work under the Strategic Framework;

contribute to multidisciplinary work within the Regional Office and ensure that food quality and safety issues are
integrated adequately in regional and sub-regional programmes; liaise and interrelate with relevant units of FAO
and other international and private sector organizations regarding food quality and safety activities throughout the
food chain;

monitor and provide periodic assessments and analysis of the food safety and quality situations, of relevant
policies and programmes and of the technical assistance needs of member countries;

provide technical support to member countries of the region to enhance their participation in the work of the Codex
Alimentarius Commission, and their effort to apply and implement Codex standards, guidelines and other
recommendations, and to improve their institutional capacity for food safety assurance and control;

promote and develop national and regional programmes and projects to enhance the capacity of member
countries of the region to ensure the safety and quality of foodstuffs;

provide comprehensive technical assistance and advice (design, manage and implement programmes and
projects) to FAO Member Countries in strengthening their capacities in the field of food quality and safety;
supervise field projects, training courses, seminars and organization of meetings in food safety, quality and
consumer protection; provide technical backstopping to field projects in the region as needed through assisting in
the identification, formulation, implementation and review of project activities with respect to food safety and
quality;

facilitate the identification of national and regional experts/expert institutions in areas related to food safety and
quality that have an interest and capacity to participate in FAO activities on capacity building or provision of
scientific advice

identify and outline priority issues for which guidance manuals, training materials or other food safety/quality
capacity building tools and scientific advice are considered priority for the region and liaise with the AGN/HQ staff
to agree on a plan for their preparation;

lead, and participate in relevant technical meetings, seminars, workshops and training courses organized at
regional and national levels related to food quality, safety and consumer protection;

promote, supervise and co-ordinate knowledge networks and exchange of information to promote regional
cooperation, planning and reporting among universities, other national, regional and international institutions and
UN agencies in food quality and safety;

contribute to the generation of extra-budgetary resources to support food safety and control activities in the region;
prepare technical papers, manuals, working documents and other publications; develop guidelines,
recommendations on various issues related to food quality and safety for various meetings, including the FAO
Regional Conference for Latin America and the Caribbean;

perform other related duties as required.

MINIMUM REQUIREMENTS
Candidates should meet the following:

Advanced university degree in food science, food technology, food microbiology, public health, veterinary public
health, or other related field
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Ten years of relevant experience in food safety work at national, regional or international level, including five years
experience in the formulation and/or implementation of technical projects/activities in these fields in
countries/institutions outside his/her own country and on matters related to the work of the Codex Alimentarius
Commission and the food import/export food safety and quality requirements

Working knowledge of Spanish and English

SELECTION CRITERIA
Candidates will be assessed against the following:

Extent and relevance of experience in planning, formulating, implementing and coordinating projects and activities
in food safety and quality

Relevance of knowledge and experience of food safety activities/situation in countries in the Region

Relevance of knowledge of the Codex Alimentarius Commission and of its work and working procedures

Number of technical and scientific papers and reports written and their relevance to food safety issues in the
Region

Ability to organize and coordinate meetings and training activities at national and regional level

Please note that all candidates should possess computer/word processing skills and should be capable of working with people of different national
and cultural backgrounds.
* THE LENGTH OF APPOINTMENT FOR INTERNAL FAO CANDIDATES WILL BE ESTABLISHED IN ACCORDANCE WITH APPLICABLE POLICIES PERTAINING TO THE

EXTENSION OF APPOINTMENTS

REMUNERATION

A competitive compensation and benefits package is offered. For information on UN salaries, allowances and benefits, visit the
INTERNATIONAL CiviL SERVICE CommissioN (ICSC) website.

To apply: visit the iRecruitment website at
HTTP://WWW.FAQ.ORG/EMPLOYMENT/IRECRUITMENT-ACCESS/
and complete the on-line application

In order for your candidature to be properly evaluated, please ensure to complete the on-line application in all
sections

Please note that FAO staff members are international civil servants subject to the authority of the Director-General and may be assigned to any
activities or office of the organization.

FAO IS A NON-SMOKING ENVIRONMENT
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