
                                                                                                  

                           

                                                                                                         
 
 

 

MEAT HYGIENE INSPECTOR 

Location: United Kingdom                     Job Type: Permanent, full-time 

Salary: £1500 (approx. € 2050) per month or over                                                  Number of positions: Multiple 

 

Employer Details: 

We are one of the largest, fastest growing and most reliable companies in the food and farming compliance 

sector in the UK. Our ability to combine senior subject-matter experts, large-scale staff management and 

information technology enables us to provide advice and support to organisations across the food chain on 

matters such as Food Safety, Animal Welfare and British Retail Consortium compliance. The portfolio of our 

consultancy services makes us the "go to" organisation for all regulatory and quality requirements of food sector 

customers. 

Job Details: 

As a Meat Hygiene Inspector (MHI), you would visit slaughterhouses and processing plants to make sure the 

standards for health and hygiene are met. Working closely with livestock breeders, slaughterhouse staff, vets 

and other colleagues and stakeholders, your duties could include: 

 Providing support to the Official Veterinarian as part of a team of MHIs carrying out official controls 

 Conducting post-mortem inspections on carcasses and offal 

 Making sure slaughterhouses and cutting plants comply with animal welfare and food hygiene 

standards 

 Supervising disposal of unfit meat 

 Writing reports on the inspection of slaughterhouses and cutting plants 

 Keeping up to date with the new and amended regulations 

 Checking that recommendations have been carried out 

 

 



                                                                                                  

                           

                                                                                                         
 
 

 

Benefits: 
 

 Excellent salary and benefits package, including pension and health insurance 

 Minimum of 28 days of holiday per year 

 Opportunity to work for a industry-leading company that is renowned for focussing on meeting the 

individual needs of its employees 

 Be part of a fun and dynamic team of veterinarians from all over Europe and the UK 

 Theoretical and practical training in meat hygiene inspection of different species, including wild game 

 Accommodation and transport provided by HallMark during training 

 Excellent opportunity for high-performing MHIs to develop into Official Veterinarians by attending a 

course at a top global university like the University of Glasgow or the University of Bristol, with the 

course fee and accommodation (over £3000) fully sponsored by HallMark 

 Great career prospects in different veterinary fields HallMark operates in 

 

To Apply You Should: 
 

 Have a veterinary medicine qualification 

 Be able to communicate in English 

 Be authorised to work in the UK (for non-EU citizens) 

 Understand the importance of health, safety and hygiene 

 Be able to build good working relationships and demonstrate excellent team-working skills 

 Have PC skills (Microsoft Office, Internet etc.) 

 Have a valid driving licence or obtain one before arriving in the UK 

 

You can apply for this position by e-mailing your CV to Oana Ratusca-Roy (phone: 0044 781 6777428) at 

oana.ratusca@hmmh.co.uk or Patrick Steel (phone: 0044 773 9091944) at patrick.steel@hmmh.co.uk. You can 

also apply by registering your details in our recruitment database at - 

https://hallmark.recruiterbox.com/jobs/fk02x8/.  
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