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Standard Plate count

Coliform count.

Yeast end Mold count

Escherichia coli

Salmonella

Shigella

Staphylococcus aureus
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Listeria monocyto genes
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1. Analyst/ Dairy 1. PG in Dairy
Extension Officer Chemistry / Dairy
Technology /Dairy
/Microbiology.
2. PG in Chemistiy /
Microbiology with 1 yeor
experience in food
analysis
3. Bachelor in
Microbiology
Chemistry with 3
years experience in
food analysis .

2. Lab Technician VHSC pass in Dairying or
MLT from a recognized
institute  OR  +2 pass  with
Science  subject, 1 wvear
experience in analytical Lah.

3. Lab Assistant 10 standard  with 1 yea
experience in a Dairy Lab OR
Analytical Lab as Attendant.

4. U.D.Clerk Graduation
{Clerk-cum-Cashier)
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