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Comparison of Job Adverts

The present report will examine four advertisements for the post of Assistant Hygiene Manager / Hygiene Supervisor with the purpose to identify the key skills and areas of knowledge required for the selected profession. These advertising for the named job position come from Mitie, Greencore Group, Bakkavor, and Cranswick Foods. Every one of the four adverts emphasises the same criteria for maintaining high hygiene standards in food manufacturing environments, which are places where quality and safety are of utmost importance.

One of the requirements that is shared by all the adverts is that the applicants must be familiar with the rules and standards that govern food safety in the business, such as HACCP, COSHH, and BRC Global Standards. Mortimore and Wallace (2013), affirms that these frameworks provide a methodical approach to risk management, which in turn ensures that manufacturing processes are performed in a secure manner avoiding safety hazards and aligning with food safety systems (Ahmad and Bronze, 2023). Because cleanliness has a direct impact on the safety of products and the health of the general population, it is essential to have a solid understanding of these frameworks. 
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Therefore, this position requires managing workers in the hygiene department, creating cleaning schedules, training new employees, and encouraging discipline in the workplace, all businesses emphasise the significance of these abilities in addition to the relevance of management and communication (Tunc, 2020). Therefore, it is essential to have strong leadership that motivates everyone to work together and take responsibility (Armstrong & Taylor, 2020; Pai et al, 2024). 

Also, the adverts consistently emphasise how important it is to have precise paperwork and audits. The hygiene teams are responsible for maintaining the most recent versions of the cleaning records, inspection checklists, and compliance reports, which requires a great deal of attention to detail (Taylor et al, 2015). Record-keeping that is accurate makes it feasible for both internal and external audits to be successful, which in turn ensures that the organisation is adhering to the regulations that have been established by regulatory agencies (Robinson and Heidolph, 2009). 
Significantly, each advert emphasises the importance of effective time management and the ability to function effectively under pressure, both of which are frequently required while cleaning on nightshifts (Wedowati et al, 2020). It is essential to have the ability to complete hygienic tasks in a short amount of time to minimise the length of time that production is delayed. 

In a nutshell, all advertisements require the following fundamental abilities: 
· The standards governing food safety are understood in great detail. 
· Capabilities in controlling and communicating with other people 
· Audits and records that are done accurately
· Consistency and effective handling of time 
Considering these widespread expectations, it is clear that the role requires not only technical regulatory expertise but also strong leadership abilities. 


Self-Evaluation. 
The SWOT Analysis 

Strengths: One of my most significant strengths is that I am able to communicate effectively and collaborate effectively with others. This enables me to collaborate effectively with my coworkers and to assist new members of the team. When it comes to work involving hygiene, effective communication is essential because one's ability to provide clear directions can impact how thoroughly cleaning is done and how safe it is (Trimpop, 2005; West, 2012). I also have a strong ability to manage my schedule, and I always complete cleaning chores within the allotted time. (Taylor et al, 2015) My fundamental understanding of cleanliness and how to safely handle chemicals contributes to the maintenance of a safe working environment. 

Weaknesses: The aspects I should work on refers to improve my ability of being a formal leader, which includes the ability to delegate responsibilities, preside over meetings, and resolve arguments. Yukl (2020) asserts that to be a supervisor, one must possess the ability to engage in effective leadership behaviour, make decisions, and motivate people. In addition, I need to get a deeper understanding of HACCP and audits to be able to confidently fill out compliance documentation and comprehend the most important control points (Mortimore & Wallace, 1998). 

Opportunities: If you work in the food and hygiene production industry, there is a good probability that you will achieve a higher level of professional advancement. According to Armstrong & Taylor's research from 2020, a significant number of businesses provide opportunities for supervisory apprenticeships, as well as NVQs, Level 3/4 Food Safety certificates, and planned internal training (Taha et al, 2020). 

Threats: There will be a great deal of possible rivalry for supervisory employment, particularly from individuals who have more experience in leadership roles or who have certificates at higher levels. Additionally, hygiene management is very compliance-driven, which means that if you do not keep up with the essential technical competence, it may be detrimental to your chances of advancing in the future (Trimpop, 2005; Griffin et al, 1981) 

Evidence of Readiness

The fact that I was able to pass the Level 2 Food Safety and Health & Safety assessments demonstrates that I am familiar with the fundamentals of how to perform work in a safe manner (Tunc, 2020). At work, I consistently achieve my cleaning targets, and my superiors compliment me on my dependability and my ability to collaborate effectively with others. The fact that I have assisted in the training of new staff is evidence that I possess early leadership qualities. The ability to communicate effectively, to be more disciplined, and to be more resilient are all qualities that are essential for a supervisor (West, 2012; Adair, 2010). Playing team sports and working in groups has helped me develop these qualities. Because of these experiences, I am capable to demonstrate that I possess the requisite behavioural foundation to continue with more training. 


Personal Development Plan

During the next six to twelve months, I intend to accomplish my short-term objectives, which include obtaining my Level 3 Food Safety and Level 3 HACCP certifications, as well as taking on informal supervisory responsibilities, such as providing task briefings and assisting with training. Focusing myself for a promotion, considering the aspects I should improve and work on in terms of leadership and adhering to the guidelines that were discovered in the SWOT analysis (Yukl, 2020), it would become an immediate priority.  

My long-term goals are to obtain my Level 4 Food Safety or IOSH Managing Safety certification, and then I want to work my way up to the position of Hygiene Supervisor or Assistant Hygiene Manager. My long-term goals span between one and three years (Adair, 2010; Armstrong and Taylor, 2020) considering a priority to build a leadership style that is based on clear communication, fairness, and continuous improving.

During the shift planning process, I will begin by observing my supervisors and seeing how they assign duties and provide assistance to staff members. This will help me develop my leadership skills. By volunteering to conduct brief hygiene team meetings, I will improve my ability to provide instructions that are easy to understand. Following each briefing, I will enquire about the supervisor's thoughts to enquire about ways in which things might be improved. For the following half year, I will continue to do this every day to build up my self-assurance and my sense of power. 

With the objective of enhancing my technical abilities, I intend to enrol in Level 3 Food Safety and Level 3 HACCP training within the following nine months. The materials for the course will be read, and I will put what I learn into practice by participating in internal hygiene inspections and chores including documentation. Through this practical experience, I will be able to gain an understanding of how audits are organised and how compliance is verified. 

I am also going to enquire about the possibility of assisting with internal audits so that I may learn how to generate and document evidence of hygiene. By actively taking part in audits, I will have a greater sense of self-assurance on the management of compliance responsibilities. 

At long last, I will revise my curriculum vitae to demonstrate that I have acquired new abilities and received more training. After I have gained sufficient experience in the role of a leader, I will discuss the possibility of advancement with my current supervisor and submit applications for supervisory jobs. I will check on my progress once every three months to ensure that I am consistently making progress in making improvements.
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