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	Role: Machine minder/Hygiene operative
	Location: Scunthorpe UKP
	Grade:  weekly pay

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

	Job Purpose:  To ensure the site is maintained to an outstanding level of hygiene that meets the specifications and expectations of the FSA (Food Standard Agency). Machine minder/Hygiene operatives will need to maintain this level of hygiene in order to keep the area clean and tidy, this is a major priority due to the factory being a site that produces fresh food. To follow procedures and required practices to ensure that we produce products of the highest quality, food safety and food integrity.

	Accountabilities
	Competencies
	Knowledge, skills, experience

	· Stripping down and cleaning of machinery and conveyor belts as per the nightly, weekly and monthly schedules. Reassemble once the task is completed, ensuring the machine is running right before leaving the area.
· Completing on a daily basis, sign off records of work completed.
· Report to the hygiene supervisor any accidents or incidents.
· Reporting to both the engineering and hygiene supervisor of any maintenance requirements on machinery stripped down, and writing the issue in the nightly log register.
· The post holder has a responsibility for ensuring safety in the workplace and in this respect ensuring compliance with all instructions relating to the use and storage of materials/equipment necessary for the performance of his tasks.
· Carry out other duties requested by the hygiene supervisor or manager, this will include working as a hygiene operative.
· As a machine minder you will be expected to handle certain chemicals while cleaning in different areas. You are accountable for ensuring these chemicals are used responsibly and appropriately in order to avoid potential health risks to yourself or other operatives. 
· 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




	· Understanding the workings of machinery and conveyor belts for stripping down and reassemble.
· Working with manual and power tools.
· Good observational skills.
· The ability to work at an efficient pace.
· Good team working and communication skills.
· Ability to follow and understand tasks required to perform the role. 
· Food safety Level 2.
· A good understanding of your own responsibilities under the Health and Safety at Work Act 1974.



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

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

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

Date………………………………………………………………………………………………………..
	Author: Hygiene Manager
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