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[bookmark: _Toc235353339]1: Comparing Two Job Adverts and Identifying Key Skills
To understand the knowledge and skills required for career progression within the food manufacturing industry, two job advertisements were analysed. The first advert is for a Hygiene Operative, while the second is for a Senior Hygiene Operative. Both roles contribute significantly to maintaining food safety, product quality and legal compliance, although the Senior Hygiene Operative carries greater supervisory responsibilities. 

Figure 1. Hygiene Operative Job Advert
[image: ]
Source: National Careers Service (2024).
A Hygiene Operative is responsible for cleaning production equipment, sanitising work areas, safely handling cleaning chemicals, following Health and Safety regulations, complying with COSHH procedures and maintaining accurate cleaning records. The role requires attention to detail, teamwork, communication, time management and knowledge of food hygiene regulations.








Figure 2. Hygiene Operative Job Advert	
[image: ]     Source: National Careers Service (2024).

The Senior Hygiene Operative performs all the duties of a Hygiene Operative but also supervises staff, allocates cleaning duties, trains new employees, carries out hygiene inspections and supports HACCP implementation. This position demands additional leadership, decision-making and organisational skills. 
Comparison of Both Job Adverts
The comparison shows that both positions require excellent communication, teamwork, attention to detail and a sound understanding of food safety legislation. However, the Senior Hygiene Operative role places greater emphasis on leadership, supervision, problem-solving and staff development. Both positions also require compliance with COSHH regulations, correct use of PPE and adherence to food safety procedures. Although both positions focus on maintaining hygiene standards within food manufacturing, the Senior Hygiene Operative role requires a greater level of accountability and leadership. In addition to ensuring that cleaning schedules are completed, the senior role involves supervising hygiene staff, monitoring performance, conducting inspections and supporting continuous improvement initiatives. This demonstrates that employers increasingly seek individuals who possess both technical competence and transferable employability skills, including leadership, communication, decision-making and problem-solving (CMI, 2024). According to the Chartered Institute of Personnel and Development (CIPD, 2024), employers value candidates who combine technical knowledge with interpersonal skills because these qualities contribute to higher productivity, employee engagement and organisational performance. Therefore, career progression depends not only on experience but also on continuous professional development and the ability to motivate and support others in achieving organisational goals.

Application of a Key Skill
One key skill identified in both adverts is communication. Effective communication is essential for reporting hygiene issues, coordinating cleaning activities and ensuring compliance with food safety procedures. As I aspire to become a Senior Hygiene Operative, I will use effective communication to supervise hygiene staff, provide clear instructions, report hazards promptly and work collaboratively with production and quality assurance teams. Strong communication skills will improve team performance, reduce workplace errors and contribute to maintaining high hygiene standards (CIPD, 2024).



[bookmark: _Toc235353340]2: Self-Assessment and Evidence of Readiness
[bookmark: _Toc235353341]2.1: Personal SWOT Analysis
Self-assessment is an important employability tool because it enables individuals to identify their strengths, weaknesses and opportunities for career development. I used a SWOT analysis to evaluate my readiness for promotion to the role of Senior Hygiene Operative. 
[bookmark: _Toc235353342]2.1.1: Strengths
One of my greatest strengths is my seven years of practical experience working as a Hygiene Operative in the food manufacturing industry. Throughout this period, I have progressed through different operational levels and developed strong knowledge of food safety regulations, hygiene procedures and workplace compliance.
Another strength is my attention to detail. Maintaining high standards of cleanliness is essential within food manufacturing because contamination may affect product quality and consumer safety. I consistently ensure that production equipment and work areas are cleaned according to company procedures.
I also possess excellent teamwork and communication skills. Working closely with production teams, quality assurance staff and supervisors has enabled me to build effective working relationships and contribute positively to organisational objectives.
[bookmark: _Toc235353343]2.1.2: Weaknesses
Although I possess strong technical skills, I recognise that I need to improve my leadership confidence and supervisory experience. I also wish to strengthen my presentation skills so that I can communicate more confidently when leading meetings or delivering workplace training.
[bookmark: _Toc235353344]2.1.3: Opportunities
Several opportunities exist to support my career progression, including internal promotion, leadership training, Level 3 Food Safety qualifications and workplace mentoring.
[bookmark: _Toc235353345]2.1.4: Threats
Competition for senior positions, technological changes and increasing employer expectations require continuous professional development if I am to remain competitive. Conducting a personal SWOT analysis has enabled me to reflect critically on my current abilities and identify realistic strategies for professional growth. Reflection is an important aspect of career development because it encourages individuals to evaluate their strengths while recognising areas requiring improvement (Kolb, 1984). My practical experience has equipped me with strong technical skills; however, progressing into a supervisory role requires stronger leadership, coaching and decision-making abilities. By recognising these development needs, I can undertake targeted training, seek mentoring opportunities and gain experience supervising colleagues. Continuous self-evaluation will also enable me to respond positively to changes in food safety legislation, technological developments and employer expectations within the food manufacturing industry (IFST, 2023)

Figure 3. Personal SWOT Analysis
	Strengths
	Weaknesses

	Seven years' hygiene experience
	Limited supervisory experience

	Excellent attention to detail
	Need more leadership confidence

	Strong teamwork
	Limited management qualifications

	Knowledge of HACCP and COSHH
	Public speaking confidence




	Opportunities
	Threats

	Promotion to Senior Hygiene Operative
	Competition for senior positions

	Leadership training
	Changes in food safety regulations

	HACCP Level 3 qualification
	Increasing automation in manufacturing

	Internal promotion opportunities
	Higher employer expectations


Figure 3: summarises my strengths, weaknesses, opportunities and threats. It highlights the areas I need to improve in order to achieve promotion to a Senior Hygiene Operative position.












[bookmark: _Toc235353346]2.2: Evidence of Readiness for Employment
My readiness for career progression is supported by both academic qualifications and practical workplace experience. During my employment, I have gained extensive experience cleaning production equipment, handling industrial chemicals safely, complying with COSHH regulations, following HACCP procedures and maintaining cleaning documentation. These responsibilities demonstrate that I understand the legal and operational requirements of food manufacturing.

Table 1. Professional Qualifications and Training
	[bookmark: _Toc235087018]Qualification
	[bookmark: _Toc235087019]Provider
	[bookmark: _Toc235087020]Year

	[bookmark: _Toc235087021]HND in Food Science and Technology
	[bookmark: _Toc235087022]Federal Polytechnic Idah, Nigeria
	[bookmark: _Toc235087023]2000

	[bookmark: _Toc235087024]Food Safety Level 2 
	[bookmark: _Toc235087025]Employer
	[bookmark: _Toc235087026]2024

	[bookmark: _Toc235087027]COSHH Awareness
	[bookmark: _Toc235087028]Employer
	[bookmark: _Toc235087029]2024

	[bookmark: _Toc235087030]Manual Handling
	[bookmark: _Toc235087031]Employer
	[bookmark: _Toc235087032]2024

	[bookmark: _Toc235087033]Fire Safety
	[bookmark: _Toc235087034]Employer
	[bookmark: _Toc235087035]2024

	[bookmark: _Toc235087036]PPE Training
	[bookmark: _Toc235087037]Employer
	[bookmark: _Toc235087038]2024

	[bookmark: _Toc235087039]HACCP Awareness

	[bookmark: _Toc235087040]Employer
	[bookmark: _Toc235087041]2025


Table 1 demonstrates my commitment to continuous professional development and confirms that I possess the technical qualifications required for a supervisory role.






[bookmark: _Toc235086985]Table 2. Personal Skills Audit 
	[bookmark: _Toc235086986]Skill
	[bookmark: _Toc235086987]Current Level
	[bookmark: _Toc235086988]Evidence
	[bookmark: _Toc235086989]Development Needed

	[bookmark: _Toc235086990]Communication
	[bookmark: _Toc235086991]Very Good
	[bookmark: _Toc235086992]Daily communication with supervisors and production staff
	[bookmark: _Toc235086993]Improve presentation and leadership communication

	[bookmark: _Toc235086994]Teamwork
	[bookmark: _Toc235086995]Excellent
	[bookmark: _Toc235086996]Work closely with hygiene and production teams
	[bookmark: _Toc235086997]Continue mentoring others

	[bookmark: _Toc235086998]Time Management
	[bookmark: _Toc235086999]Very Good
	[bookmark: _Toc235087000]Complete cleaning tasks within production deadlines
	[bookmark: _Toc235087001]Improve planning during factory shutdowns

	[bookmark: _Toc235087002]Leadership
	[bookmark: _Toc235087003]Good
	[bookmark: _Toc235087004]Support new staff when required
	[bookmark: _Toc235087005]Gain supervisory experience

	[bookmark: _Toc235087006]Problem Solving
	[bookmark: _Toc235087007]Good
	[bookmark: _Toc235087008]Report hygiene issues and suggest improvements
	[bookmark: _Toc235087009]Develop decision-making skills

	[bookmark: _Toc235087010]Health & Safety Awareness
	[bookmark: _Toc235087011]Excellent
	[bookmark: _Toc235087012]Follow COSHH, PPE and HACCP procedures daily
	[bookmark: _Toc235087013]Maintain updated knowledge


Source: Authors own

The Personal Skills Audit demonstrates that I have developed excellent teamwork, communication, time management and health and safety awareness. However, it also highlights the need to improve leadership and decision-making skills. Recognising these areas enables me to create realistic development goals and prepares me for future career progression.
Lecturer Feedback as Evidence
Feedback received from my lecturer further supports my employability. During my presentation assessment, I demonstrated effective communication skills, maintained appropriate eye contact by facing the camera correctly and answered oral questions confidently and accurately. My lecturer also advised me to continue developing my confidence during presentations. I have incorporated this feedback into my Personal Development Plan because improving confidence will strengthen my leadership ability and workplace communication.



[bookmark: _Toc235353347]3. Employment Goals and Personal Development Plan
[bookmark: _Toc235353348]3.1: Set Employment Goals
Based on my SWOT analysis, I have identified several employment goals that will support my long-term career aspirations.
Short-Term Goals (1–2 Years)
Within the next two years, I aim to obtain promotion to the position of Senior Hygiene Operative. To achieve this, I intend to complete a Level 3 Food Safety qualification, participate in leadership training and gain practical supervisory experience by shadowing experienced supervisors.
Long-Term Goals (3–5 Years)
My long-term ambition is to become a Hygiene Supervisor or Hygiene Manager within the food manufacturing industry. This role will allow me to lead hygiene teams, contribute to organisational performance and ensure compliance with food safety legislation.
[bookmark: _Toc235353349]3.2: Personal Development Plan
Table 3. Personal Development Plan
	Development Goal
	Action Required
	Resources
	Timescale
	Success Indicator

	Become Senior Hygiene Operative
	Complete leadership training
	Employer training
	12 months
	Promotion achieved

	Improve HACCP knowledge
	Study Level 3 Food Safety
	Accredited training provider
	6 months
	Certificate obtained

	Build leadership confidence
	Shadow current supervisor
	Workplace mentoring
	9 months
	Positive supervisor feedback

	Improve communication
	Attend communication workshops
	Employer CPD sessions
	Ongoing
	Improved performance reviews

	Increase management skills
	Study Team Leadership qualification
	College or online provider
	18 months
	Qualification completed


Achieving these development goals will significantly improve my employability and prepare me for greater responsibility within Two Sisters Food Group. Regular participation in Continuous Professional Development (CPD) activities will ensure that my knowledge remains current and aligned with food safety legislation and organisational requirements. Furthermore, obtaining additional qualifications in HACCP, leadership and food safety management will strengthen my competitiveness when applying for supervisory positions. I also intend to seek regular feedback from managers and colleagues to evaluate my progress and identify further learning opportunities. This reflective approach demonstrates my commitment to lifelong learning, professional growth and 
continuous improvement, which are qualities highly valued by employers within the UK food manufacturing sector (CIPD, 2024; Institute of Leadership, 2024).
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SENIOR HYGIENE OPERATIVE

9 Location: Finch Close, Nottingham, NG3 2RR, UK

&= Employment Type: Full-time, Permanent

£ Salary: £30,000 - £38,000 per annum

ABOUT THE ROLE ESSENTIAL SKILLS & KNOWLEDGE

We are seeking an experienced Senior Hygiene Operative « Leadership and supervisory skills
to supervise and lead our hygiene team. You will be
responsible for ensuring the highest standards of cleanliness,
food safety and compliance within our food manufacturing
operations.

KEY RESPONSIBILITIES
* Supervise and support Hygiene Operatives, allocating
daily cleaning tasks.
« Conduct hygiene inspections, audits and effectiveness checks.
« Train, mentor and develop hygiene team members.

* Excellent communication skills

* Team management

« Problem-solving and decision-making

« Knowledge of HACCP

+ Knowledge of COSHH and food safety legislation

+ Report writing and organisational skills

« Support and implement HACCP and food safety procedures. QUALIFICATIONS & EXPERIENCE
* Monitor cleaning performance and drive continuous « Food Safety Level 3 and HACCP Certificate (desirable)
improvement.

* Proven supervisory experience in a food

+ Ensure compliance with food safety legislation, COSHH
and company policies.

* Investigate hygiene-related incidents and report findings.

* Report directly to the Hygiene Manager.

manufacturing environment
+ Strong knowledge of food hygiene and
quality standards
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JOB ADVERT 1

HYGIENE OPERATIVE

9 Location: Finch Close, Nottingham, NG3 2RR, UK

&= Employment Type: Full-time, Permanent

£ Salary: £24,000 - £29,000 per annum

ABOUT THE ROLE

Two Sisters Food Group is looking for a reliable and hardworking Hygiene Operative
to join our hygiene team. You will play an essential role in maintaining a clean,
safe and hygienic environment in our production areas, ensuring we meet the
highest food safety standards.

KEY RESPONSIBILITIES

+ Clean and sanitise production equipment, machinery and work areas.
+ Follow all Health & Safety and COSHH procedures.

* Wear and use Personal Protective Equipment (PPE) correctly.

* Complete hygiene records and cleaning documentation accurately.

+ Safely handle and store industrial cleaning chemicals.

* Report any equipment faults, hazards or hygiene issues.

* Support production teams in maintaining high hygiene standards.

Source & More Information

ESSENTIAL SKILLS & KNOWLEDGE
+ Good communication skills
* Teamwork and reliability
* Attention to detail
* Time management
* Basic knowledge of food hygiene
and HACCP
* Understanding of COSHH regulations
* Ability to work independently

QUALIFICATIONS & EXPERIENCE

+ Food Safety Level 2 (desirable)
* Previous experience in a food manufacturing
environment (preferred)





