
1.  What are the three most important things you have to do at work?
There are lots of different sides to my job. I have to make sure that:
•  our products are of a good quality and that they’re safe
•  growers are doing the right thing in how they produce the crops
•  our supermarket customers are getting a great service from us and the growers

2.  Can you describe a typical day?
There isn’t one! I never know what’s going to happen at work. There are some routine tasks, like dealing 
with complaints. If our peppers aren’t lasting as long as they should, for example, we’ll get complaints 
through from the supermarket and I need to investigate and respond to them. 

People who buy our products tell us that fl avour is the most important thing when they’re deciding if 
something is good quality. So I hold ‘benchmarking’ sessions when I get some of my colleagues to taste fruit 
with me and we award marks out of 4 for quality and fl avour. 

3.  How did you become a technologist?  
I have a degree in Agrifood and Marketing from Harper Adams 
University which specialises in courses related to the rural economy 
and food production. 

After that I began working as a quality controller for a Kent fresh 
produce business, with responsibility for all the peppers they sold to 
the supermarkets. I took on other roles there, looking after paperwork 
and making sure that the company, its products and its growers complied with the tough rules of the UK 
market. I joined Thanet Earth right at the beginning as a technologist responsible for all of their products – 
tomatoes, peppers and cucumbers.

4.  What made you want to work in food?
I had a rural background and lots of friends who worked in farming. Everyone spoke highly of Harper 
Adams so after my A levels I applied to study there. At university it was an inspirational lecturer who was 
passionate about food who made me want to work in the industry.
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“I work for Thanet Earth Marketing. 
We’re the part of Thanet Earth that 
works directly with our supermarket 
customers. I am a link between the 
retailer and the grower. 
My focus is on the products, on safety, 
on new innovations and on environmental 
sustainability.”

In a typical benchmarking session Suzi and the 
team will have to sample            different 
varieties of tomatoes! 23

FACT-CHECK

Want to find out more about colleges that could help you kick-start a career in food? Try www.farminguk.net/colleges.htm
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5.  How does a technologist work with a customer? 
I do spend a lot of time talking to and visiting our retail customers. 
The competition between retailers is fi erce. Each wants the best range 
of products on their shelf, and they all want to be the fi rst to sell a 
new innovation. Sometimes they tell us what they want, or we might 
go to them with an exciting new variety. So, I work with the retailer 
to decide the specifi cation, work on the right packaging for a 
product and to take it from an idea onto their shelves nationwide.

I also spend time doing benchmarking of a customer’s range – 
about once a month we meet the retailer and their other suppliers. 
We all taste and assess the products and keep our fi ngers crossed 
that our fruit comes out top! At the end of each season we’ll have a 
review to see which products sold well, to identify what caused most 
complaints or quality issues, and to decide what we’ll be focusing on 
next season. 

I’ll often take our retail customers out to visit growers. This might be in the UK or abroad - we also import 
tomatoes, peppers and cucumbers from European countries and places like Morocco. 

6.  And what about with a grower? How do you work with growers?
I visit all our growers to see their facilities, take photos and check that they are doing everything that 
we and the supermarket need them to do. I have to conduct audits – checks of their paperwork records 
to ensure they’re a good employer to their staff and that they’re looking after the products in the best 
possible way. 

I pass information between grower and supermarket, and keep in touch to make sure I know about the 
product quality, if there are any pest problems in the crop, to check light levels and how much crop they’ll 
have available that week (known as ‘yield’).
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Suzi works as one of a team of 
technologists at Thanet Earth.
Every food production business 
needs technologists for advice and 
product expertise.
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7.  Do you get to travel a lot?
I used to travel a lot with my work, but I have a young family now so 
we’ve structured the team in a way that means I can stay at home a bit 
more. But in general, depending on where your products are grown, a 
technologist is expected to travel to meet their growers frequently. 

8.  How is success judged for a technologist?
Keeping my customers happy is my priority, but getting reductions 
in complaints or in product rejections is important, as is the successful 
launch of new products. We also help our customers to reach targets 
they’ve set themselves, like reducing the carbon footprint of their 
products. 
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