


 Maintain processing, production, and inspection information and 

reports. 

 Inspect materials, components, or products for surface defects and 

measure circuitry, using electronic test equipment, precision 

measuring instruments, microscope, and standard procedures. 

 Clean semiconductor wafers using cleaning equipment, such as 

chemical baths, automatic wafer cleaners, or blow-off wands. 

 Study work orders, instructions, formulas, and processing charts to 

determine specifications and sequence of operations. 

 Load and unload equipment chambers and transport finished 

product to storage or to area for further processing. 

 Place semiconductor wafers in processing containers or equipment 

holders, using vacuum wand or tweezers. 

 Etch, lap, polish, or grind wafers or ingots to form circuitry and 

change conductive properties, using etching, lapping, polishing, or 

grinding equipment. 

 Load semiconductor material into furnace. 

 Monitor operation and adjust controls of processing machines and 

equipment to produce compositions with specific electronic 

properties, using computer terminals. 

 Count, sort, and weigh processed items. 

 Calculate etching time based on thickness of material to be 

removed from wafers or crystals. 

 Inspect equipment for leaks, diagnose malfunctions, and request 

repairs. 

Dietary aid 
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 Vacuum dining area and sweep and mop kitchen floor. 

 Scrape leftovers from dishes into garbage containers. 

 Prepare and serve a variety of beverages such as coffee, tea, and 

soft drinks. 

 Work on assembly lines adding cutlery, napkins, food, and other 

items to trays in hospitals, cafeterias, airline kitchens, and similar 

establishments. 

 Stock cupboards and refrigerators, and tend salad bars and buffet 

meals. 

 Distribute menus to hospital patients, collect diet sheets, and 

deliver food trays and snacks to nursing units or directly to patients. 

 Cut, slice or grind meat, poultry, and seafood to prepare for 

cooking. 

 Distribute food to waiters and waitresses to serve to customers. 

 Load dishes, glasses, and tableware into dishwashing machines. 

 Keep records of the quantities of food used. 

 Make special dressings and sauces as condiments for sandwiches. 

 Inform supervisors when equipment is not working properly and 

when food and supplies are getting low, and order needed items. 

 Use manual or electric appliances to clean, peel, slice, and trim 

foods. 

 Carry food supplies, equipment, and utensils to and from storage 

and work areas. 

 Assist cooks and kitchen staff with various tasks as needed, and 



provide cooks with needed items. 

 Remove trash and clean kitchen garbage containers. 

 Receive and store food supplies, equipment, and utensils in 

refrigerators, cupboards, and other storage areas. 

 Portion and wrap the food, or place it directly on plates for service 

to patrons. 

 Place food trays over food warmers for immediate service, or store 

them in refrigerated storage cabinets. 

 Wash, peel, and cut various foods, such as fruits and vegetables, to 

prepare for cooking or serving. 

 Prepare a variety of foods, such as meats, vegetables, desserts, 

according to customers' orders or supervisors' instructions, 

following approved procedures. 

 Store food in designated containers and storage areas to prevent 

spoilage. 

 Clean and sanitize work areas, equipment, utensils, dishes, or 

silverware. 


