
 

 

 

 

 

 

 

 

JOB DESCRIPTION  

 

Position of Employment: JAGGERY SUPERVISOR 

Reporting to: Agronomist/Production Manager/ General Manager 

Cover in Case of Absence: Jaggery Quality Assurance Officer 

Date of Commencement: September 2026 

Department:  Cane Development 

Location of employment:  TRSC Farm in Bura, Tana River County.   

Job Reference No. TRSC/PRD/JQAO/2026 

 

Job Purpose 

The Jaggery Supervisor is responsible for overseeing the day-to-day operations of the jaggery 

processing plant, ensuring efficient production, consistent product quality, optimal utilization 

of manpower and equipment, compliance with food safety standards, and adherence to 

occupational health, safety, and environmental requirements. The incumbent will supervise 

production personnel, coordinate daily manufacturing activities, monitor production 

performance, and support continuous process improvement to achieve production targets.  

 

Key Responsibilities & Duties 

1. Production Operations Management: Supervise and coordinate daily jaggery production 

activities from sugarcane crushing, juice extraction, clarification, boiling, concentration, 

moulding, cooling, packaging, and storage to ensure production targets, product quality, 

and operational efficiency are consistently achieved. 

 

2. Production Planning & Performance Monitoring: Implement daily production plans, 

allocate manpower, monitor production schedules, and track key operational indicators 

including juice extraction efficiency, product yield, equipment utilization, fuel 

consumption, downtime, and production losses while initiating corrective actions to 

improve productivity. 

 

3. Equipment Operation & Maintenance Coordination: Monitor the safe operation of cane 

crushers, furnaces, boiling pans, moulding equipment, and ancillary machinery. 

Coordinate routine inspections, preventive maintenance, breakdown repairs, and 

equipment cleaning to minimize downtime and maintain operational reliability. 

 

4. Quality Assurance & Food Safety Compliance: Ensure all production activities comply with 

approved quality standards, Good Manufacturing Practices (GMP), Good Hygiene 

Practices (GHP), sanitation procedures, and food safety requirements. Work closely with 

the Quality Assurance Officer to address quality deviations and implement corrective 

actions. 

 



 

 

5. Health, Safety & Environmental (HSE) Compliance: Promote a safe working environment by 

enforcing occupational health and safety procedures, ensuring proper use of personal 

protective equipment (PPE), conducting toolbox talks, reporting incidents and near misses, 

and ensuring safe operation of processing equipment while supporting environmentally 

responsible waste management practices. 

 

6. Resource Utilization & Cost Control: Optimize the utilization of sugarcane, bagasse, water, 

labour, consumables, and processing materials to minimize waste, improve energy 

efficiency, reduce production costs, and maximize product recovery. 

 

7. Team Leadership & Staff Development: Supervise, train, mentor, and motivate production 

operators and processing staff on standard operating procedures, equipment operation, 

food safety, workplace hygiene, quality standards, and emergency response procedures 

to enhance individual performance and team productivity. 

 

8. Documentation & Reporting: Maintain accurate production records, shift reports, 

equipment inspection logs, maintenance requests, production losses, quality observations, 

and HSE documentation. Prepare daily and weekly operational reports and submit timely 

recommendations for process improvement. 

 

Key Performance Indicators (KPIs) 

1. Production Target Achievement: Achieve at least 95% of planned daily and monthly 

production targets. 

 

2. Product Yield: Maintain jaggery recovery and production yield within approved 

operational standards per tonne of sugarcane processed. 

 

3. Equipment Availability: Maintain equipment availability of 95% or higher through effective 

operational monitoring and coordination of preventive maintenance. 

 

4. Production Downtime: Minimize unplanned production downtime to less than 5% of 

scheduled operating time. 

 

5. Product Quality Compliance: Ensure 98% or higher compliance with approved quality 

specifications for all jaggery products produced during supervised shifts. 

 

6. Food Safety & Hygiene Compliance: Maintain 100% compliance with GMP, GHP, sanitation 

standards, and Company food safety procedures within the production area. 

 

7. Resource Utilization: Achieve efficient utilization of bagasse as the primary furnace fuel 

while minimizing wastage of sugarcane, water, and other production inputs. 

 

8. Health, Safety & Environmental Compliance: Maintain zero Lost Time Injuries (LTI) within the 

production team and ensure 100% compliance with PPE usage, safe work practices, and 

environmental procedures. 

 

9. Documentation Accuracy: Maintain 100% accurate and timely completion of production, 

maintenance, quality, and HSE records. 



 

10. Staff Training Compliance: Ensure 100% of production staff receive scheduled operational, 

quality, food safety, and safety training as required. 

 

11. Continuous Improvement: Implement at least three (3) production improvement initiatives 

annually that enhance productivity, reduce waste, improve efficiency, or strengthen 

operational performance. 

 

 

Job Specifications & Qualifications 

 

1. Education: Diploma or Certificate in Food Science and Technology, Sugar Technology, 

Food Processing, Chemical Engineering, Mechanical Engineering, Production 

Engineering, Industrial Engineering, or a closely related technical field. Specialized training 

in jaggery (non-centrifugal sugar) production, food safety, or manufacturing operations 

will be an added advantage. 

 

2. Experience: Minimum of three (3) years' practical experience in jaggery production, sugar 

processing, food manufacturing, or a related agro-processing environment, including at 

least one (1) year in a supervisory role. Experience in open-pan boiling systems and 

sugarcane processing will be highly desirable. 

 

3. Technical Skills: Sound knowledge of jaggery manufacturing processes, sugarcane juice 

extraction, clarification, boiling and concentration techniques, furnace operation, 

bagasse fuel management, production planning, equipment operation, preventive 

maintenance coordination, quality control procedures, Good Manufacturing Practices 

(GMP), workplace safety requirements, production documentation, inventory control, 

and proficiency in Microsoft Office applications. 

 

4. Behavioural Competencies: Strong leadership and supervisory skills, excellent 

communication and interpersonal skills, planning and organizational ability, problem-

solving and decision-making capability, attention to detail, teamwork, accountability, 

adaptability, conflict resolution skills, the ability to work under pressure, and a commitment 

to continuous improvement, food safety, operational excellence, and high ethical 

standards. 

 

5. Additional Requirements: Willingness to reside and work at TRSC Farm in Bura, Tana River 

County; ability to work shifts, weekends, public holidays, and extended hours during peak 

production periods; commitment to maintaining high standards of quality, occupational 

health and safety, environmental compliance, and efficient production operations. 


