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Take a closer look at food engineering
Chris Jones
Project engineer, Nestlé UK
Why did you join Nestlé and the
food manufacturing industry?
I like the idea of being involved in the
manufacture of such well known products that
millions of people use on an everyday basis.
I also liked the idea of being able to get very
involved in real, live projects in a factory.

How did you find the
role/scheme?
I first came across the scheme in the Times Top
100 Graduate Employers list.

What area do you work in?
I work as a project engineer at Nestlé’s
chocolate crumb factory in Girvan, Scotland.

What is your role and what do
you like about it?
It’s my job to install new equipment in the
factory. This involves the full project from
design, purchasing equipment, managing
the installation and supervising contractors,
commissioning the final installation and keeping
the whole thing within budget and timescale.
What I like about this is that I have the
opportunity to make major changes to a factory

that have lasting impact and that if I came back
to the factory 10 years later I could say ‘I put
that bit of kit in’.

What inspires you?
Being able to cause real changes in a factory
that deliver value to the business and installing
bits of plant or making changes that make a
difference to the factory and how the products
are made.

What your career
aspirations?
To see more of the business, including
working abroad if possible, and to be in
a position where I can do work and make
decisions that can affect and improve the future
direction of a factory or market.

What challenges do you face?
Balancing the needs of different stakeholders
such as production, maintenance, supply chain
and quality assurance. Completing the project
with minimum disruption to the rest of the
factory. Supervising contractors and making sure
they behave in a way that is compatible with
Nestlé SHE and hygiene standards.

What achievements have
you gained?
Commissioning the ‘Booster 3’ plant at Dalston,
installing viscosity meters on the spray dryer
feeds, designing and purchasing equipment for
the NDC project, leading projects to rationalise
the crumb production at Girvan and reduce the
water and energy usage on site.

Find out more and hear from other engineers at: foodengineer.co.uk
#FoodEngineering
www.facebook.com/UKFoodEngineer
ukfoodengineer.tumblr.com/
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