Plumber: Job Description
Job Title: Industrial Maintenance Plumber (Poultry Abattoir)
Department: Maintenance 

Job Purpose
The Poultry Abattoir Plumber is responsible for installing, repairing, and maintaining all commercial and industrial plumbing systems within the processing facility. This role ensures uninterrupted water supply and waste disposal while strictly adhering to food safety, biosecurity, and occupational health standards.
Key Responsibilities
· 💧 Facility Maintenance: Maintain and repair high-pressure washdown systems, hot and cold water lines, and chemical delivery systems used for sanitation.
· 🩸 Waste & Drainage: Inspect, clear, and repair industrial grease traps, blood drains, feather separators, and wastewater processing lines to prevent blockages and backflow.
· ⚙️ Equipment Support: Install and service water connections for specialized abattoir machinery, including scalding tanks, defeathering machines, evisceration lines, and chillers.
· 🛡️ Food Safety & Compliance: Maintain backflow preventers to guarantee zero cross-contamination between potable water and processing lines, adhering to food safety regulations (e.g., HACCP, USDA, or local equivalents).
· 🔧 Preventative Maintenance: Conduct routine inspections of boilers, water softeners, pumps, and valves to minimize plant downtime.
· ⚠️ Safety & Hygiene: Follow strict biosecurity protocols, including boot-washing, sanitization, and Lock-Out/Tag-Out (LOTO) procedures.
Qualifications & Experience
· Plumbing certification.
· 2+ years of experience in an industrial setting, ideally in food processing, meat packing, or abattoirs.
· Proficiency in working with PVC, CPVC, stainless steel, and copper piping.
· Knowledge of industrial water pumps, backflow prevention, and high-pressure steam systems.
Core Competencies
· Industrial Drainage & Waste Management
· High-Pressure Washdown Systems
· Backflow Prevention & Testing
· Stainless Steel & PVC Pipe Fitting
· Preventative Maintenance (PM)
· HACCP & Food Safety Compliance
· Lock-Out/Tag-Out (LOTO)



Professional Experience
Industrial Plumber (Poultry Processing) | 
Maintained, troubleshot, and repaired all piping systems across a high-volume poultry abattoir, including scalder water feeds, chilling tanks, and evisceration lines.
· Managed industrial wastewater systems, feather separators, and grease/blood traps to ensure smooth flow and strict compliance with environmental regulations.
· Performed daily checks and testing on backflow preventers to completely eliminate the risk of cross-contamination.
· Collaborated closely with the sanitation team to maintain optimal pressure and chemical dilution in facility washdown systems.

Maintenance Plumber 
Installed, repaired, and replaced commercial copper, PVC, and stainless steel pipe networks.
· Responded rapidly to facility plumbing emergencies to prevent water damage and production delays.
· Utilized LOTO procedures daily while working on high-pressure steam and hot water boiler lines.
· Complete Job Cards of all repairs, parts used

Standby Duties: Participate in a Shift Roster to attend breakdown support 24/7 continuous operations.
· Education:


