Richard A. Duttlinger Jr.





14501 HWY 92





Letts, Iowa 52754

                                                        Cell     319-333-9884



                   rickduttlinger@ymail.com

EMPLOYER: West Liberty Foods, Mt. Pleasant Iowa    June 2012 - current
TITLE: Maintenance Superintendent

DUTIES: Run all aspects of the maint. dept including the supply chain. I oversee 5 salaried supervisors with 45 hourly team members under them.  I balance a tight budget and ensure that the plant runs. This plant runs 18 high speed packaging lines 2 shifts. BRC, ISO2001, Silliker audits and regulations. Participate in all management interviews and hiring process. Deal with USDA on a daily basis. Work with the rest of management team for BRC, Silliker, and ISO audits.
Work with:

Multivacs, VC999’s, CFS packaging machines, and Weber slicers. Flip flop conveyors, CCU’s, Safeline and Lomas Metal detectors, Fairbanks scales

EMPLOYER: Skylark Meats, a division of American Foods Group Sept.2011 – June 2012

TITLE: Maint. Super.

DUTIES: I currently run the Maint. dept of the plant, to include but not limited to dealing with inventory, services, scheduling of work and team members hours. Deal with all outside vendors and contractors. I am a certified member of the SQF 2000 committee have completed the Implementing SQF 2000 Systems course. I oversee 4 departments with 1 supervisor, 4 leadmen, and 13 regular team members on 3 shifts.

Work with:

COGZ scheduling and tracking systems.

Multivac, cryovac and Tiromat packaging machines

Ross auto slicers

Ross tenderizer and intervention systems

Metalquimia, Mepsco, and Bellum injection systems.

EMPLOYER: City Employment @ Iowa Poultry     Aug. 2010- Oct. 2011 

TITLE: Maint. Manager

DUTIES: I ran the Maint. Dept. of the plant, to include but not limited to dealing with contractors such as chemical suppliers, sanitation companies, and construction companies.  I made sure the plant would run each day and had a schedule for employees to follow and work details made up daily to ensure the efficient operation of the plant. I was responsible for all the boiler and refrigeration (Ammonia) operations. I also oversaw production personnel, and dealt with USDA on a daily basis. Supervised anywhere between 15 to 20 team members at any given time.

Worked with the following equipment on a regular basis:

Stork, scalders, a frame pluckers, vent cutters, eviscerators. Nationwide boiler systems Durco, Waukesha, Goulds, etc. pumps. CO2 quick chill tunnel Source to motor 480 3phase Eurodrive gearbox systems Plus more.

EMPLOYER: Tyson Fresh Meats.         May 2007- Aug 2010

TITLE: Maint. Supervisor

DUTIES:  I ran the 3rd shift Kill side Maint. Dept., I scheduled team members hours and tasks. Ensured that all work was completed in a cost effective and timely manner. I handled sales reps and contractors dealing with my areas. Dealt with the boilers and ammonia refrigeration  operations. Supervised between 10 to 30 team members at any given time.

Worked with the following equipment on a regular basis:

Westfalia separators,  Bird separators, Sharples separators, Atlas drying systems
, Rotex separators, Waukesha, Durco, Goulds, etc pumps, Auger systems , Interlok belt conveyors, Allen Bradley electrical systems, Source to motor 480 3phase, Eurodrive gearbox systems

EMPLOYER: Heartland Express Trucking              Jan 2006- May 2007

TITLE: Mechanic/ DOT inspector

DUTIES: When I first started there I was in charge of all new trucks coming in and trade ins going out. I was to prep them for departure and arrivals. I also worked off and on in the trailer rebuild shop. I was move to the DOT inspection bay where I then stayed until leaving in 2007. During this time I did full rebuilds on trailers, I conducted inspections on all trucks and trailer owned by or signed on by the company. I essentially was responsible to ensure all truck and trailers were up to HET and DOT standards. I maintained very detailed records for all inspections.
EMPLOYER: Jet Co. Trailers
Aug 2004 - Jan 2006

TITLE: Welder/ Fabricator

DUTIES: I worked with a team building all types of trailers. I welded, fabricated and assembled all types of trailers. 

Before this I worked for my families excavating business, doing everything from equip. operator/ foreman to laying pipe to doing landscaping, all the way to mechanic.

Basic skills,
1. I weld at a food grade level, by mig, tig, or arc, in black and stainless steel

2. I do electrical work up to 480volt, 3 phase.

3. I have been Hazmat trained and certified.

4. I have management exp.

5. I have formal training in, plumbing, electrical, gearbox mechanics, welding, hydraulics,                                                                                                                   confined space, forklift/ man lift operation and safety, pump mechanics, etc.

6. I have basic HVAC knowledge.

7. I have basic boiler training.

8. Heavy trailer manufacturing and rebuilds.

9. General mechanical of autos, heavy trucks and construction equip.

10. SQF 2000 trained and certified.

11. BRC, ISO , Sillker, and SQF audits and regulations.

12. I have great working relationships with USDA.

13. CMMS experience.

14. Capital projects and budgeting.

I am a very dedicated person and have great loyalty to the people I work for.

 I am very straight forward and don’t like to leave people wondering where I stand. 


I lead by example.

I believe in public praise and private discipline.

I am an organizer. I like to have things organized to plan for things rather than address them as they come.

I am an analyzer. I like to analyze thiings as the first step in predictive maintenance.

I am a firm believer and advocate for predictive and preventive maintenance.

I am a team player and believe it takes a team effort to succeed.

I have hands on maintenance experience. However I do not claim to know it all. I know how to organize and delegate for the success of the team. I utilize the talent of the team.
I will always go the extra mile when needed.

I love a challenge.

