[image: image1.png]000
The 4R Plan 5 '



[image: image2.png]Samworth Brothers

QUALITY FOODS

Y2 S XY

Vg ~
4 \

Q\’{ Quality\\%
34 is a way V
'?{(iofllfe L‘?

3.\3\‘\\1{,22



[image: image3.png]~BOERR iy
LD,
\ Wedo ’
GOQD tP;I]mgs 2l
T it ]
Wetok® GREAT food .-

id
° I W St




	Role Profile



	Job title
	Senior Specification & Artwork Technologist

	Reports to
	Compliance Manager  - Specifications & Artwork  

	Responsible for
	Minimum 1 report 

	Based
	Saladworks and / or Kettleby Foods 

	Date
	16/06/2025

	This profile is only intended for illustration. It is not an exhaustive list of roles and responsibilities the role will be required to support all functions within the Technical Department which may well evolve over time


	Overall Purpose of the Role

	Reporting to the Compliance Manager  - Specifications & Artwork, the role will work closely with NPD, Process Development and Commercial departments, representing the specifications and artwork team in both internal and external meetings. 

To be flexible in working across both sites within the Meals category, and to be available for site audit support on any day at either site if required.
To be responsible for all launch and housekeeping activity in 1 or more customer accounts. 
To ensure project management of new products and development to existing products is completed accurately and on time though the specification and artwork process following a critical path. 
To maintain customer specifications to be audit ready alongside additional documents linked to audit criteria, internal, customer and 3rd party audit ready at all times. 



	General Duties and Responsibilities

	To be responsible for the completion and the management of technologist(s) to work as a team to complete tasks accurately, on time and meeting all customer and audit codes of practices. 
Team Management
To manage workload, day to day activities and welfare of their report(s). Key responsibilities are:

· Training, coaching and development with an understanding of labelling legislation and regulations in force for food labelling, including HFSS and nutritional & health claim requirements.
· Allocating tasks, review and support team’s workload

· PEP’s management, measuring productivity and gathering data against set KPIs

· Well-being and motivation of colleagues

· 1:1 meetings with direct report(s)

· Taking corrective action when necessary

· Working with other line managers to ensure consistency across the department and business

Supporting the Compliance Manager  - Specifications & Artwork, being a point of contact for site Technical Managers and department managers for site and customer queries.
Customer Accounts / Project Management 
Overview the account workload and co-ordinate larger projects. Respond to relevant customer accounts queries / issues, manage workplan for Specifications and Artwork from NPD handover to launch.
NPD Feasibility – To support NPD during submissions with any queries relating to customer codes of practice or labelling queries, reviews at feasibility stage to ensure data at customer feasibility sessions is accurate. 
NPD Handovers– To attend internal NPD department handovers and collate the correct information for  customer specifications.
Critical Paths – To understand and amend a critical path with the Process Development team to achieve launch, attending internal and external meetings to understand changes that may impact the critical path.  

Raw Material Specifications
To liaise with the raw material technologists and as required suppliers, to make sure data is accurate. 

To understand any new raw materials within the project linked to Meals Category and customer criteria. 
Packaging Specifications
To liaise with NPD and raw material technologists and as required suppliers, to make sure data is accurate.

To understand the content and use of the food contact material migration certificates.  

Printer cutter guides 

To liaise with the NPD team to collate the correct information for printer cutter guides. To upload printer and cutter guide details onto a studio artwork portal (e.g WAVE). 

Customer Specifications
· To be able to write and maintain specifications for a minimum of 3 Meals Division customer. (Tesco, M&S, Waitrose, Morrisons, Sainsbury’s, private brand on an excel document and Samworth Brothers customers on the software platform Foods Connected.)

· To confidently communicate with the commercial team for product codes, NPD / process team for product queries and other internal departments as required for accurate data.

· To be able to complete an pre-artwork form to verify and add any claims / flashes to a product spec. 

· To work to a standard of right first time to meet KPI’s 

Product data review

· To understand and use data for chemistry nutritional & allergen testing.
· To understand and use reheat validation reports following customer labelling rules.

· To prepare data in advance of customer technical sign off calls and attend / present where required.

Artwork
· To receive artwork files and have ownership of the co-ordination and distribution of artwork files to the main stakeholders within the business. 

· Liaising with the contact at the studio in case of any issues / queries or delays.
· To check the artwork against an approved pack copy, and return all amend requests.
· To be able to input comments onto a studio artwork portal (e.g Proofscope, WAVE, Tesco Design).
· To prepare for and attend pre-artwork meetings as required, raise issues where appropriate.
Pre-Production and launch preparation

· To work with the process development team and to attend process development meetings.
· To support the technologist to be present at site to check physical sleeve deliveries 

· Complete all internal / site document updates for the project prior to launch

Additional Routine Senior Technologists tasks 

– To support all Senior Technologists during holiday cover, absence and periods of peak work demands, to be flexible on customer accounts 

- To complete tasks from site Technical Managers, customers, group technical and other Meals Division departments and co-ordinate completion within the team if unable to complete as an individual.  

Site Audit Preparation 

To be available for site audit support on any day at either site if required for an unannounced audit.
To understand the responsibilities of the Technical Services team within 3rd party audit standards and customer codes of practices. To collate documents as required, carry out checks and to support the Technical Services Manager. Customer specifications must be audit ready at all times. 
The current audits in place across both sites are as follows: 

BRC / M&S Food Safety & Integrity  / Sainsbury’s Food Safety & Integrity  / Waitrose / Morrisons / Tesco / MSC & ASC / RSPO / Red Tractor / Samworth Way

In addition support the QA team with FSA / Environmental Health Officer / Trading Standards / Vet 30 day visit for product export documentation preparation.  

Additional responsibilities:

- To chair Meals Category printer meetings to provide updates as required. 

- Responding promptly and accurately to customer requests 
- To have the opportunity to be part of the internal audit team.
- Site taste panels as per rota



	Key Skills and Experience (Competencies)

	Skills Required 

- Accuracy and meticulous attention to detail.

- Excellent planning and organisational skills

- Excellent communication skills with all levels in the business. 

- Computer literate with good competency in Microsoft Word, Excel and Outlook

- Ability to make logical and methodical decisions.

- Ability to work confidently, independently and within a team 

- Multitask in a fast-paced, challenging role.

- The ability to remain calm under pressure and to work to deadlines.
- To show enthusiasm and motivation within the role
- Driving License is required
Experience
- Understanding of labelling regulations and an understanding of each retailers labelling guidelines 
- Experience using product specifications and artwork systems for 2 or more Tesco, Morrisons, Sainsbury’s, Waitrose, M&S and Lidl. 

- A minimum of 2 year specifications & artwork technologist experience in the chilled food industry completing launches with a large number of products at pace and short critical path timings.
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