
[bookmark: _GoBack][image: ]
	
Position Description – Senior Lecturer in Food Science and Technology





Position Details
Position Title:	Senior Lecturer in Food Science and Technology

Position Number: 	50016395

Portfolio:	College of Science, Engineering and Health 

School/Group:	School of Applied Sciences

Campus Location:	Based at the City campus, but may be required to work and/or be based at other campuses of the University.

Classification:	Academic C
	Salary Schedule: http://www.rmit.edu.au/browse;ID=ewhtlt73t01

Employment Type:	Continuing

Time Fraction:	1.0


RMIT University
RMIT is a global university of technology and design, focused on creating solutions that transform the future for the benefit of people and their environments. We are global in attitude, action and presence; urban in orientation and creativity; and connected through active partnerships with professions, industries and organisations.
RMIT University enjoys an international reputation for excellence in professional and practical educational programs and high quality outcome-oriented research.
One of Australia’s original educational institutions founded in 1887, RMIT is now the nation’s largest tertiary institution. The University offers an extensive range of postgraduate, undergraduate and vocational programs
RMIT has three Melbourne campuses – in the central business district and in Brunswick and Bundoora in the city’s northern suburbs - campuses in Hanoi and Ho Chi Minh City in Vietnam and a site in Barcelona, Spain. With significant partnerships in Hong Kong, China, Indonesia, Malaysia and Singapore, RMIT has a strong educational presence in the Asia-Pacific region. The University’s total student population of 82,000 includes 30,000 international students (onshore and offshore).
RMIT is a leader in technology, design, global business, communication, global communities, health solutions and urban sustainable futures. It is ranked in the top 150 universities in the world for engineering, computer science and information systems, economics, communication and media studies, accounting and finance and education in the 2013 QS World University Rankings and 10th in Australia.
www.rmit.edu.au

College/Group
The College of Science, Engineering and Health (SEH) encompasses the discipline areas of Aerospace, Chemical, Electronic, Electrical, Civil, Mechanical & Systems Engineering, Applied Chemistry, Physics, Environmental, Computer, Food and Geospatial Sciences; Mathematics and Statistics; Biotechnology and Environmental Biology, Psychology and Disability studies; Complementary Medicine, Medical Sciences, Nursing, Midwifery, Allied Health and Dental Auxiliary Services. Within the College of Science, Engineering and Health there are 8 HE and 2 VET schools delivering programs at apprenticeship, certificate, bachelor, Masters and PhD levels. Many programs articulate between TAFE and Higher Education creating pathways for further study.  The schools facilitate cross-disciplinary work, deepen the discipline base of the University and develop an environment in which academic work and capabilities of staff can flourish. 

There is a vibrant research community attracting funding from a range of government and industry sources. The College has an annual budget of approximately $200 million and employs nearly 1,240 staff providing programs on and offshore to approximately 20,000 students.

www.rmit.edu.au/seh

The School of Applied Sciences is RMIT’s top performing science research School and has strong local and international collaborations with a range of universities, governmental agencies and private industries. The School aspires to be amongst the best Science Schools in Australia for research and teaching in fundamental science and advanced molecular technologies. Research strength areas include: food science and technology; nanotechnology and advanced materials; computational modelling, industrial, medicinal, natural product, and environmental chemistry; biology and plant biotechnology; and applied environmental and medical microbiology. The School aims to deliver high-quality teaching programs and innovative research that addresses ‘real life questions’ essential to Australia’s innovation agenda, while inspiring students to pursue careers in Science.

Cross-discipline activities are a key strength of the School’s research and teaching and learning, a central theme being the application of advanced molecular technologies in an applied science context.

The School provides its students with flexibility in a choice of disciplines with an industry relevant experience, with the aim of combining theory with a strong practical and hands on element across all sciences. Programs are offered at the City and Bundoora campuses, the School also has access to field centres at in Lakes Entrance, Hamilton and Queenscliff. 

The School has over 180 full-time academic, technical and administrative staff to support its teaching and research activities.  Currently the School has the following discipline areas:  Physics, Applied Chemistry, Environmental Science &OHS, Biosciences and Food Sciences.   

www.rmit.edu.au/applied-sciences


Position Summary
The Senior Lecturer in Food Science and Technology is responsible to the Discipline Head for teaching & learning activities in the School, with specific responsibility in the area of food technology and manufacture.

Reporting Line
Reports to: Discipline Head, Food Science 
Direct reports: Nil 


Organisational Accountabilities
RMIT University is committed to the health, safety and wellbeing of its staff.  RMIT and its staff must comply with a range of statutory requirements, including equal opportunity, occupational health and safety, privacy and trade practice. RMIT also expects staff to comply with its policy and procedures, which relate to statutory requirements and our ways of working.
	1`
Appointees are accountable for completing training on these matters and ensuring their knowledge, and the knowledge of their staff, are up to date.


Key Accountabilities

1. Develop and deliver course material in undergraduate and honours level in food technology and manufacture.
2. Undertake research in the area of food technology and manufacture.
3. To be a strong and active member of the Food Science research team both in the School and across the University through the Health Innovation Research Institute.
4. Coordinate undergraduate courses as required; assist with academic and program administration as required of a course coordinator.
5. Participate in Year Team meetings, as specified by the School’s quality procedures, student progress meetings, and any other meetings that become necessary.
6. Prepare reports on student performance, student feedback and other quality processes, in a timely manner.
7. Make recommendation to the Program Coordinator on possible improvements to the program.
8. Participate in and contribute to teaching of Food Technology and Manufacture.
9. Contribute to the development and production of teaching material (including online material).
10. Initiate, supervise and manage postgraduate and honours research projects in Food Technology and Manufacture.
11. Participate actively in research forums relevant to applied and/or theoretical peer review duties for grants and journal submissions.
12. Establish links with industry, government and other research institutions in the conduct or research in the field of Food Science.
13. Participate in discipline management as required by the Discipline Head.
14. Other duties as directed within the scope of this classification.


Key Selection Criteria

1. Experience in teaching in the Higher Education sector as evidenced by, for example, student and peer feedback, practice-based postgraduate teaching.
2. Demonstrated research experience in the area of food technology and manufacture.
3. Postgraduate qualification in food science with a strong publication record.
4. Excellent interpersonal, communication and leadership skills as demonstrated by committee membership of professional bodies, faculty/university committee membership etc.
5. Demonstrated ability to work collaboratively with other academics, and to work as a member of an interdisciplinary team.
6. Demonstrated sensitivity to, and awareness of, the cultural differences of internal students and staff.


Qualifications
PhD in Food Science or related area 
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	Signature:
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