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	Role Profile

	Role Title:
	Process Quality Control Technician

	Location:
	West Ashland/Warrington/Naas

	Reports to Role:
	[bookmark: _GoBack]Site Technical Manager 

	Direct Reports:
	0

	Grade:
	6?

	Notice Period:
	Normal
	Version Number and date:
	Version 1 February 19



	Role Purpose


	
The purpose of this role is track and control dough quality delivered to our stores. As Process Quality Control Technician, you will carry out monitoring and reporting of key processing parameters and quality attributes. As a result of the monitoring programme you will support appropriate improvement work to deliver consistent, top quality performance dough in store.



	Key Accountabilities & Responsibilities 

	The role is production site based, working in a manufacturing environment independently and with process operators and shift leaders. 
Quality Measurements and data interpretation 
· Carry out all quality measurements on ingredients, process intermediates and finished dough on a daily basis as defined by Domino’s dough and ingredient specifications. 
· Analyse and interpret results against specification and compile routine reports identifying out of specification parameters and measures / actions taken to bring product back into specification 
· Trend analysis of measurements across product ranges and days of production 
· Maintain working knowledge of food manufacturing processes, ingredients and raw materials
Quality Improvement implementation
· Identify out of spec ingredients and dough promptly identifying the most appropriate team members to alert and actions to take to bring product back in line with Domino’s specifications.
· Use route cause analysis techniques to understand longer-term problem origin and put improvement projects in place 
· Championing Dough quality in the plant and ensuring production teams understand fully the Domino’s dough specification 
· Provide support and training for production teams to empower them to identify and alert quality issues
Trial record keeping
· Control the issue and execution of trials on plant – record ingredient and dough quality data and feed into trial reports. 
Becoming a Domino’s Dough Guru
An opportunity for personal development in this role is to become a Dough Guru – championing how dough is produced and what attributes are critical to Dough in-store performance across the production teams and other areas of the business
· To build an understanding of fundamental reasons (ingredient science and process interactions) behind why our dough behaves the way it does in our processing and on the way to stores
· To understand the hierarchy of quality attributes – what is critical to store, and what is “nice to have”
· To own standard testing procedures for our dough that indicate quality – training others in these procedures where needed and understanding how the tests work should we need to make changes to testing or investigate anomalies in trend data
· To understand how we can improve our testing procedures in future to give us better understanding of how Domino’s dough behaves in-store


	Person Specification


	Skills and Experience
· Experience of working within a food manufacturing environment desired 
· Ability to effectively plan and evaluate line trails and production data 
· Proficient in Microsoft office, comfortable using excel to record and report data
· Meticulous attention to detail 
· Excellent communication skills at all levels within the organisation 
· Self-motivated and able to work on own initiative 
· Science/Maths A levels desired

Ways of working
· A hands-on approach to product testing – taking samples in the plant, running testing equipment and taking care of sample collections and courier to external laboratories
· Able to use an analytical approach to problem solving – use test results and data to judge potential issues and recommend steps to take to fully identify cause or put a solution in place
· Ability to translate complex data into easy to understand information for a range of individuals 
· A team player – works with others to achieve a common goal whilst insuring quality is always a priority. 
· Able to work independently - complete work tasks independently and manage time efficiently to complete all tests required on a routine basis to ensure thorough quality analysis and control is always in place
· Strong communication skills to ensure testing is done correctly at external parties and quality issues are understood by production teams and improved in a timely manner.

A flexible approach is required, you may be required to work additional hours when authorised and as necessitated by the needs of the business.
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