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PLANT MANAGER

- Processing


What may you be doing?


How do you get there?


Where will it take you?


 What are the benefits?
The Plant manager is responsible to the General Manager for:





effective operation of Luv A Duck processing plant


selection and placement of staff


training and assessing staff


monitoring quality of product and process including releasing of products


setting up and maintaining the Meat Safety Quality Assurance (MSQA)system


monitoring the effectiveness of the MSQA system


controlling the internal audits system


chairing and participating in Hazard Analysis and Critical Control Point team (HACCP)


maintaining OH&S, hygiene and house keeping standards








Study areas may vary greatly for Plant Managers.  People may come from agriculture, food technology or engineering backgrounds.  The people skills someone possesses and their experience in the processing industry will be the most important selection criteria.  Proven managerial skills will be essential.


Other Entry Points


VET – Certificate IV in Food Technology








Plant managers will have the ability to be able to transfer their skills to other processing industries or larger poultry processing plants if they wish to gain promotion.





The Plant Manager is responsible for the daily running of the processing plant and the delivery of product to the sales department as requested.





www.luvaduck.com.au





www.food.vic.gov.au





Protective clothing provided.  Lunch and morning tea provided.


Salaries are paid above award and are renegotiated annually to reflect increased skill levels.








