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	Role: Process Technologist 
	Location: Scunthorpe UKP
	Grade: 2

	Department: Technical
	Line Manager: Process Manager 
	Direct Reports: No

	Job Purpose:  
To be the link between the product development kitchen and the production line, with responsibility for making sure that new products make a smooth transition from the trial and testing stages to full production.

	Facts and Figures: Achieve specific KPI’s as specified by Department Head

	Accountabilities
	Competencies
	Knowledge, skills, experience

	· Assisting with the development of new products from New Product Development (NPD) through to successful production launch, ensuring that product consistency is achieved throughout the entire process.
· Ensuring all work meets in-house and customer standards for quality and safety.
· Assisting with production line trials and re-evaluations making sure that everything has gone to plan.
· Building strong relationships with NPD, Production, Technical and other staff who will be involved with the product development.
· Understanding site production processes and flagging up any potential problems to NPD staff at early development stages.
· Writing and issuing QAS sheets.
· Ensuring that operating procedures and specifications are written correctly for each new product and available to relevant staff.
· Supporting initial production runs and being available to trouble shoot and provide advice if necessary.
· Compiling and sending samples to both internal and external customers.
· Assisting the Process Manager in their duties as necessary.
· Anything else required to complete your role successfully.
	Accountability 
· It’s taking responsibility; carrying the burden; being answerable; knowing the onus is on you; accepting the duty; agreeing it’s your task; showing integrity; being conscientious.
Discipline
· It’s showing control; making preparations; following best practice; having direction; being methodical; taking time to plan; complying with regulations.
Agility
· It’s being responsive; working at speed; bringing energy; being decisive; making the right call; delegating to others; collaborating when needed
Respect
· It’s showing appreciation; treating with dignity; having courtesy; listening to other views; giving credit to others.
Transparency
· It’s being very clear; being truthful; being straightforward; being trustworthy; showing sincerity; sharing thoughts and plans





	· Good IT skills and proficient in Microsoft Suites
· Good understanding of GMP and HACCP
· Clear understanding of food safety, food hygiene and quality.
· Ability to maintain great communication with Stakeholders
· Proactive and positive attitude
· Attention to detail
· Customer focused
· Team player
· Time management
· Competent Allergen knowledge
· Motivating skills
· Problem solving skills
· Multitasking
· Ability to work to deadlines
· Food Safety Level 3




I have read and understand my roles and responsibilities as detailed within this job description.

Name……………………………………………………………………………………………………...

Signature…………………………………………………………………………………………………

Date………………………………………………………………………………………………………..

	Author: HR Manager
	Created:  April 2026
	Review: April 2027
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