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Technical Manager

Darren Atkinson, ABP Wessex Foods

What qualifications do you have?
Food Science degree, Red Meat Inspector, Membership of the Institute of Meat, RIPHH diploma, HACCP Level 4. ISO 22000 Lead Auditor. TACCP.
 
What does your job involve?
[bookmark: _GoBack]I am responsible for the technical aspects for a frozen food manufacturer. I am responsible for food safety, quality systems, compliance with EU and UK food legislation and audits with: BRC (British Retail Consortium) Red Tractor, BMPA (British Meat Processors Association), RSPO (Roundtable on Sustainable Palm Oil), RSPCA (Royal Society for the Prevention of Cruelty to Animals). Customer-facing role with direct contact to all major retailers. Ensure customer specifications are legal and quality assessment plans are agreed with all customers. Responsible for the HACCP system, food safety KPIs (Key Performance Inidcator) and GMP (Good Manufacturing Practice) audits. I am responsible for 25 technical staff and training of the technical team.

What, or who, inspired you to take your chosen career pathway?
A local businessman. The food industry provides a service that everyone needs and there will always be an opportunity to develop a career for oneself.

What route did you take from leaving school to your current job?   
College and university, open learning and working with the local authorities to gain 300 hours of meat inspection experience.

What is the key knowledge, skills and experience needed for your job?
This depends upon the role and business that you are working within. A good understanding of the meat industry, i.e. food microbiology, nutrition, specifications, legal and butchery skills form an important role as you need to understand how muscles can affect food quality and safety.

What is the best thing about your job?
It is different every day, challenging and continuously drives you to improve yourself.

What questions are you often asked about your job?
How do you manage to do your job under pressure?
How do you know so much?
What are the customers’ requirements?
Can I do this?
What micro issues have I got?
We have a texture problem – what is the best cut of meat to use?

What advice would you offer to someone interested in doing what you do?
The meat/food industry can provide a career and open the door to lots of different opportunities, in some instances, a job for life. It is an exciting business to work in as it constantly changes. There are a lot of different paths that one can take and you can create a career for yourself and provide security for your family. As you progress your working life, the food industry provides the opportunity for you to be able to change your career path and try new skills. I started as a butcher’s apprentice in the local high street and I am now a senior technical manager for a major meat manufacturer and, through 
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