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Samworth Brothers Meals
	Role Profile



	Job title
	Raw Material Technologist

	Reports to
	Senior Raw Material Technologist

	Responsible for
	No staff reports

	Based
	Saladworks and / or Kettleby Foods

	Date
	14.12.23

	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

	To coordinate, approve and maintain accurate and in date raw material & packaging specifications alongside maintaining an accurate list of approved suppliers used by the site.

To complete the food safety risk and integrity risk assessments. 
To set up intake delivery systems, working closely with the scheduling and procurement team to ensure all deliveries can be accepted onto site. 

To be internally, customer and 3rd party audit ready at all times. 
Reporting to the Senior Raw Material Technologist the role will involve working closely with Group Technical, QA, Process Development and Scheduling departments.



	General Duties and Responsibilities


	NPD Handover
To attend internal NPD handovers and collate the correct information to complete the New Ingredient Assessment matrix. 
To complete the supplier and raw material / packaging specification approval process using software platform Foods Connected. 
To identify ingredients that have a significant impact on product quality completing physical material checks with the process development team. 
To work in a timely manner against a critical path meeting all deadlines set.
Supplier Approval - liaising with group technical and review the documents uploaded on Foods Connected. To maintain the approved supplier list, to accurately show only active suppliers, must be always audit ready. 

Pre-Production and launch preparation for new lines and improvements on active lines  
· To make sure a New Ingredient Assessment meeting is completed working closely with process development. 

· To make sure all supplier specifications are approved and available 
· To make sure the intake department database is set up 
Recipe Professor
To work closely with the Senior Technologist to ensure the raw material data is accurate following the correct process and in a timely manner.  

Intake Set Up
System 21 / PGR set up for accurate Use By Dates, EC Health Mark numbers as required for each material and to maintain accuracy to meet site criteria.    

Raw material specifications and database 
Liaising with group technical and suppliers to collate and verify specifications on Foods Connected in time for site pre-productions or if a raw material change in time for first delivery. 

To be responsible to verify all food safety and material claims, incudes retailer preferred supplier lists.  

To maintain the site and Foods Connected database, specifications to be are audit ready and in date. specifications.
Packaging specifications and database 
Liaising with Senior Technologist verify specifications to allow a specification technologist to accurately complete a customer final product specification and in time for site launches. 
To support the Senior Technologist to review supporting food safety migration certificates. 

To maintain the site and when launched Foods Connected database, specifications to be audit ready and in date.
Material risk assessments
Using the data on a specification, site and group data plus as required liaising with suppliers to complete a risk assessment on all materials. A site Excel database is in place to be completed and maintained. To understand the ways of working introduced by the Senior Technologist who has used customer codes of practice and group criteria.  These risk assessments can also be category specific such as for Vegan and Vegetarian claims
Customer specifications
To be responsible to update the final product specifications team of any specification changes and to ensure the raw material specification contains accurate information, any changes to be communicated following the correct process and in a timely manner.  

Product data and Quality review
To understand the data received from the Process Development & QA teams and the impact on raw material specifcations. Contact with suppliers may be required along with the completion of raw material quality checks within production areas. 
Supplier Changes / Continuous Improvement Plans Related 

Our fast paced chilled food business has a positive approach to encourage continuous improvement plans for food safety, quality and or reduction in costs. 
Objectives are set by site or group senior managers and the raw material technologist role will support the Senior Technologist to fulfil all approval tasks in a timely manner against set deadlines to fulfil supplier approval specification responsibilities an the link to site intake systems.
Audit Preparation 

To understand the responsibilities of the Technical Services team within 3rd party audit standards. 
To collate documents as required to support the Senior Technologist being confident to contact suppliers when under pressure from timescales set by the auditors. 
BRC / MSC / RSPO  / M&S Food Safety  / M&S Integrity(A List) / Tesco(inc TWA) / Morrisons / Waitrose / Lidl / Red Tractor 
In addition to support site teams with Environmental Health Officer / Trading Standards / Vet 30 day visit for product export documentation preparation.  

Customer Codes of Practices

To understand the responsibilities of the Technical Services team and meet the criteria set as promoted in the material database risk assessment supporting Senior Technologist. 
Non GM / Palm Oil Segregated Source / Valid IT certification / identify animal & fish welfare criteria and M&S A list materials.   

Additional responsibilities:
- Annual 3Keel data submission 

- Responding promptly and accurately to internal and customer requests

- Ad hoc duties as agreed with the Senior Technologist which may involve work across all ready meal sites.

	Key Skills and Experience (Competencies)

	Skills Required 
- Driving License
- Accuracy and meticulous attention to detail.

- Excellent organisational skills alongside excellent communication skills with all levels in the business. 

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

- Ability to work confidently independently and within a team 

- Multi task in a fast paced challenging role.

- The ability to remain calm under pressure and to work to deadlines.
- Enthusiasm and motivation 
Experience 

- Minimum 2 year technical or quality experience in the food industry to include raw material specifications
Desirable
- QA experience within the food industry


