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		ROLE PROFILE 

	Job title
	Process Development Technologist
	Date
	April 2020

	Business
	Walkers Deli & Sausage Co.

	Department
	Process Development – Technical

	Working Hours
	Monday to Friday 08:30-17:00 (however must be prepared to work outside of these hours dependent on the needs of the business)

	Location
	Cobden Street, Leicester, LE1 2LB

	ROLE SUMMARY 

	This key role will be responsible for taking concept approved products through the development process onto full scale bakery launch, whilst adhering to the customer critical path in line with customer Codes of Practices and the Samworth Brothers Launch Process 


	

	Reports to
	Senior Process Development Technologist

	Direct & indirect reports
	None

	Key internal stakeholders
	Production, Planning, Finance, Technical Services, QA and Commercial

	Key external stakeholders
	Retailers (project dependant), Suppliers (project dependant)

	KEY ACCOUNTABILITIES AND RESPONSIBILITIES 

	· Work alongside Concept colleagues to maintain awareness of ongoing Concept projects 
· To work as an integral member of the technical team networking with other internal departments, suppliers and the customer as required
· Play an active part within the team ensuring tight management of critical paths on proposed concepts, managing them throughout the trialling process up to product launch and post launch review. 
· Attend bakery pre-production and product launches and assist the production team to ensure a smooth transition
· Arrange and conduct bakery trials by liaising with the relevant areas ensuring that any existing and new raw materials and packaging are obtained, and the relevant paperwork and procedures are in place in advance of the trial. 
· Conduct factory trials in conjunction with customer COP’s, including the capturing of traceability and trial data to populate the product folder
· Organise post trial outputs to include initiation of BOM’s, completion of product specific documentation, organisation of samples for microbiological & chemical testing, customer samples and organoleptic testing in line with customer COP
· Through collaborative and cross functional working ensure all technical and food safety and legality data is in place and signed off for each product prior to launch. 
· Ensure that new products and processes meet the anticipated margin requirements for the business
· Capturing key actions from trials and ensuring the close out of actions in a timely manner.
· Work with the wider business to ensure that all finished product packaging and new raw materials are fit for purpose 
· Completion of QAS and bakery trial specification documents ensuring they are completed within a timely manner
· Issue all bakery documentation, document controlled, to the Production Team, in a timely manner prior to pre-production, including specifications and agreed written and photographic quality standards and ensure that it is updated if required prior to launch
· Organise quality trial product samples for both internal and external presentations
· Working collaboratively with the wider business to provide support in process matters
· Maintain high technical and quality standards in line with the businesses policies and procedures

	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	· Working knowledge of Food Manufacturing practices, ideally FMCG
· Understanding of HACCP application and considerations as well as GMP and hygiene systems (desirable)
· Basic understanding of microbiology and nutrition 
· Understanding of customer concept to launch protocols
· HND/BSc, preferably Food Science (desirable)
· Minimum of 12 months working experience within chilled food manufacturing, ideally within a process or NPD function (desirable)
· Can work within a team environment and under own initiative whilst adhering to tight timescales 
· Excellent written and verbal communication skills at all levels
· Self motivated, enthusiastic and able to work well under pressure 
· Accurate, detailed and thorough approach 
· Hands on can do approach whilst being able to problem on the spot by thinking outside the box 
· Strong organisational, planning and time management skills
· Must be capable of organising your time in a way that you are able to manage a number of projects simultaneously whilst delivering results under challenging timescales 
· Flexible approach to working hours and business demands
· Good IT skills with experience of using MS Excel, Word, PP & Outlook
· Driving license (desirable)


	CORE COMPETENCIES, ATTRIBUTES & BEHAVIOURS FOR SUCCESS

	Competency
	Descriptors

	Customer Focus
	Demonstrates the understanding that the satisfaction of our internal and external customers is the foundation of our success.

	Collaborative Team Working
	The willingness to act as part of a team and work towards achieving shared objectives through adopting best practice in line with PQP and Federalism.

	Flexibility & Adaptability
	The ability to change and adapt own behaviour or work procedures when there is a change in work environment, for example as a result of changing customer needs.

	Initiative & Taking Ownership
	Steps up to take on personal responsibility and accountability for tasks and actions in line with PQP and Federalism.

	Drive for Excellence
	Knows the most effective and efficient processes for getting things done, with a focus on continuous improvement.
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