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Job Title: PROCESS MANAGER-PLANT SANITATION  

 

SUMMARY  
Provides leadership, guidance and expertise in the areas of sanitation, sanitary design, 

risk analysis and HACCP Operational Programs. Develops and drives process support in 

all phases of sanitation, sanitary design and environmental risk control for the Plant. 

Partners with Corporate Quality Assurance to lead continuous improvement efforts 

within the plant to ensure sanitation programs are developed and implemented within the 

production organization. Leads and monitors efforts to ensure all sanitation activities are 

being performed in an effective manner at the plant level. 

 

ESSENTIAL FUNCTIONS 
 Provides expertise and functional leadership relating to the implementation and 

execution of sanitation programs and processes within the plant. 

 Leads continuous improvement efforts within the plant to ensure sanitation programs 

are developed and implemented within the production organization.  

 Functions as the sanitation liaison to engineering teams supporting design efforts.   

 Participates in equipment design meetings and the development of operational 

initiatives by providing guidance on sanitation best practices and recommending the 

equipment that will facilitate optimum sanitation conditions for manufacturing 

product.  

 Oversees Bottling Operations line audits ensuring compliance with regulatory and 

corporate guidelines; partners with corporate Quality Assurance teams to continually 

develop and monitor quality processes.     

 Drives knowledge and understanding of sanitation practices throughout the plant; 

provide best practices expertise surrounding cleaning practices, CIP systems and 

sanitary design of equipment and processes. 

 Oversees the implementation of concepts to support of hazard analysis, risk 

assessments, sanitation, continuous improvement and system/process application. 

  Functions as the Plant Lead for sanitary design reviews, and supports identification 

of plant capital needs. 

 Continuously evaluates facility sanitary conditions, assessing risk based on food 

safety and public health principles, prioritizing corrective actions, and verifying 

sanitation activities and validation testing. 

 Engages with technical experts from corporate, industry experts, and chemical / 

equipment suppliers to troubleshoot any sanitation challenges and identifying novel 

technologies and methodologies. 

 Provides support to operations leadership continuous improvement efforts. 

 Partners with the plant leadership and the Plant Sanitation Team to ensure compliance 

with GMP policies; keeps team informed of changes to sanitation policies. 

 Develops and implements productivity strategies that effectively manage sanitation 

related cost. 

 Responsible for understanding and complying with applicable quality, environmental 

and safety regulatory considerations.  If accountable for the work of others, 

responsible for ensuring their understanding and compliance. 



Page 2 of 3 

 This job description reflects management’s assignment of essential functions; it does 

not prescribe or restrict the tasks that may be assigned. 

 

SUPERVISORY RESPONSIBILITIES 
N/A 
 

QUALIFICATIONS 
To perform this job successfully, an individual must be able to perform each essential 

duty satisfactorily.  The requirements listed below are representative of the knowledge, 

skill and ability required.  Reasonable accommodations may be made to enable 

individuals with disabilities to perform the essential functions. 

 

MINIMUM QUALIFICATIONS 
 Master’s degree plus 3 years of food and beverage sanitation experience reflecting 

increasing levels of responsibility 

OR 

Bachelor’s degree plus 5 years of food and beverage sanitation experience reflecting 

increasing levels of responsibility.   

OR  

9 years of food and beverage sanitation experience reflecting increasing levels of 

responsibility.  

 Experience implementing sanitation initiatives on production.  

 High school diploma or GED from an accredited institution. 
 

PREFERRED QUALIFICATIONS 
 Bachelor’s degree in Microbiology or Operations Management plus 8 years of food 

and beverage sanitation experience reflecting increasing levels of responsibility. 

 Experience implementing leadership or management experience in a 

manufacturing/production environment. 

 Skilled in project management orientation and implementing organizational change 

related projects. 

 Uses explicitly defined visual processes to track and follow-up on assignments and 

take appropriate corrective action. 

 Experience reading, analyzing, and interpreting complex documents.   

 Experience responding effectively to the most sensitive inquiries or complaints. 

 Experience making effective and persuasive speeches and presentations on 

controversial or complex topics to top management, public groups, and boards of 

directors. 

 Skilled in the use of MS Excel, MS Access, MS Word and MS PowerPoint at an 

intermediate level. 

 Experience applying advanced mathematical concepts such as exponents, logarithms, 

quadratic equations and permutations.  

  Experience applying mathematical operations to such tasks as frequency distribution, 

determination of test reliability and validity, analysis of variance, correlation 

techniques, sampling theory and factor analysis. 
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 Experience defining problems, collecting data, establishing facts and drawing valid 

conclusions.  

 Experience interpreting an extensive variety of technical instructions in mathematical 

or diagram form and deal with several abstract and concrete variables. 

 Experience working with all levels and functions within the company. 

 Experience engaging in the typical responsibilities of a manager requiring planning, 

evaluating, organizing, integrating and controlling. 

 

PHYSICAL DEMANDS   

The physical demands described here are representative of those that must be met by an 

employee to successfully perform the essential functions of this job. Reasonable 

accommodations may be made to enable individuals with disabilities to perform the 

essential functions. 

 

While performing the duties of this job, the employee is regularly required to use hands 

to finger, handle, or feel and talk or hear.  The employee frequently is required to stand 

and walk.  The employee is occasionally required to sit; reach with hands and arms; 

climb or balance; stoop, kneel, crouch, or crawl; and taste or smell.  The employee must 

frequently lift and move up to 10 pounds and occasionally lift and move up to 25 pounds.  

Specific vision abilities required by this job include close vision, distance vision, color 

vision, peripheral vision, depth perception, and ability to adjust focus. 

 

WORK ENVIRONMENT   

The work environment characteristics described here are representative of those an 

employee encounters while performing the essential functions of this job. Reasonable 

accommodations may be made to enable individuals with disabilities to perform the 

essential functions. 

 
 

While performing the duties of this job, the employee is frequently exposed to wet or 

humid conditions and moving mechanical parts.  The employee is occasionally exposed 

to high, precarious places; toxic or caustic chemicals; outside weather conditions; 

extreme heat; risk of electrical shock; and vibration.  The noise level in the work 

environment is usually moderate. 
 

EEO/AA M/F/Vet/Disability 


