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PROFILE
Highly competent analytical chemist and laboratory manager who has retained technical authority in the area of food testing and legislation. A strong people manager, passionate about training to get the best out of staff, who has led many staff through considerable change to improve the bottom line. An excellent communicator in both written and oral formats who has persuaded at board level in both public and private arenas.
HIGHLIGHTS

· Holds the highest examined award in Analytical Chemistry from the Royal Society of Chemistry, The Mastership in Chemical Analysis (MChemA).

· Turned round a failing laboratory losing £28K per month to profit of £48K in a few months.

· Streamlined procedures and equipment, saving £200K per annum and improving customer retention.

· Managed and improved working patterns of teams of up to 75 staff.
· Reliable expert witness for consumer protection cases.

· Qualified auditor for BRC, Lead Assessor ISO 9001 and Public Analyst.

CAREER
2006 – date
Group Technical Manager (Chemistry)

Eclipse Scientific
· Managed 2 laboratories of 35 staff in total, responsible for training, recruitment, appraisal and remuneration, with turnover of £3.2M per annum.
· Restructured laboratory procedures that improved productivity by 17% and reduced costs by 10%.
· Reviewed and changed control procedures allowing Eclipse to retain customers through improving reliability.

· Wrote and defended business case for and implemented new animal health laboratory.
· Wrote business case to purchase NMR machine that saved £100K per annum.

· Persuaded directors to institute allergen testing.
· Developed new induction and recruiting procedures for employees that resulted in fewer errors, quicker induction and more productivity.
· Fully responsible for all technical aspects of the chemistry laboratories.

· Responsible for all aspects of food and dairy microbiology and BSE testing.

· Totally responsible for over 300 customers.
· Responsible for over 25 audits per year of food producers and retailers.

· Designed new procedures for retailers and producers to gain accreditation under British Retail consortium.

· Wrote over 30 HACCP procedures for customers.

· Investigated over 50 consumer complaints per annum against major manufacturers and retailers.
· Advised a range of customers on global labelling requirements for food products.
· Gave over 30 presentations on food issues to a range of audiences from consumers to legislators, enhancing company profile.
 2002 – 2006
Laboratory Manager.



Global Analysis.
· Initially responsible for laboratory of 45 staff.
· Amalgamated 3 laboratories into one, turning loss of £28K per month into profit of £ 48K.

· Instituted completely new operational procedures across all departments to improve efficiency.

· Promoted to manage additional laboratory of 30 staff.

· Laboratory lost UKAS accreditation when I moved to another role so I was moved back to manage the 75-strong laboratory and regained accreditation in only two weeks.

· UKAS insisted I take over management and technical responsibility for additional geographically remote laboratory in order to prevent this laboratory failing.

1998 – 2002
Public Analyst.




Derbyshire C.C.
· Managed laboratory of 35 staff of degree-level food scientists.
· Responsible for the formal and informal testing of food.

· Advised Trading standards and Environmental Health officers in Food Law, health and safety matters, law relating to non food products and food standard inspections.
· Technically and operationally responsible for testing of a range of non-food products ranging from pencils to beds.

· Reported to the Public Protection Officer and responsible for public image of CC, writing court and media statements.

· Technical authority called on by fire and police services in cases of doubt.

· Set up procedures for GM food testing.
1996 – 1998
Public Analyst.




Liverpool C.C.
· Managed small analytical laboratory.

· Gained MChemA, the highest examined award in Analytical Chemistry.

· Deputy QA manager.
1987 – 1996
Scientific Officer.



Lancashire C.C.
· Analysis of food, food complaints and feedstuffs.

· Qualified as factory inspector.

· Ensured products met legal requirements.
1986 – 1987
Occupational Hygienist.


Invicta Analytical.

· Surveying asbestos-containing buildings.

· Witnessing enclosure construction and asbestos removal.

· Onsite asbestos testing
1984 – 1986
Analytical Chemist.



Muter & Hackman.

· Analysis of water, food and asbestos.
· Promoted to section leader after short while in job.

Education, Qualifications and Training
1983 BSc Biochemistry, University of Kent.
1992     Lead assessor for ISO9001
1996     Mastership in Chemical Analysis
2004     Qualified as lead assessor to BRC global standards
References available on request
Appendix 1 for list of lectures and written papers

The following papers and presentations were presented to food manufacturers, farmers, colleagues and the general public: -

1. Introduction to Food Microbiology: this was a series of lectures over one day presenting the basic principles of food microbiology including food pathogens and hygiene

2. Basic guide to nutrition chemistry and results interpretation: Series of lectures covering half a day discussing the chemistry required to determine nutrition information and how these results can be interpreted.

3. Food Law: one day of presentations discussing the complexities of UK and European food law

4. Introduction to HACCP: half day seminar looking at the seven principles of HACCP and how these can be applied in food manufacturing

5. Food labelling: one day seminar discussing the basic principles of the Food Labelling Regulations

6. Health concerns and Nutrition: A lecture looking at food contamination, allergens and concerns regarding fat, salt and sugar in our foods

7. The use and performance of the IDEXX BSE/Scrapie testing kit
8. Microbiological Standards -Are they practical and is shelf life extension a problem: A lecture given to sandwich manufacturers critically assessing microbiological standards 
9. Internal Quality Control: A seminar discussing quality control in a busy analytical chemistry laboratory.

10. The Microbiological testing laboratory and the Dairy Industry: A lecture to farmers discussing microbiological testing on milk and cheese and the interpretation of results.
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