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	Role: Quality Assurance 
	Location: Scunthorpe UKP
	Grade: weekly pay

	Department: Technical
	Line Manager: QA Shift Manager 
	Direct Reports: No

	Job Purpose:  
To ensure compliance with legislation, customer requirements and company policies with respect to Food Safety and Due Diligence. Reporting to the QA shift manager.  To Work in partnership with Operations to consistently deliver quality, safety and value to the satisfaction of our customers.  

	Facts and Figures: Achieve specific KPI’s as specified by Department Head

	Accountabilities
	Competencies
	Knowledge, skills, experience

	· To monitor and record production activities in order to ensure products are produced to specification.  
· Label auditing to ensure correct label information is applied
· To verify and record process controls to ensure defined tolerances are followed and take action when not.
· To ensure that technical / QA information is observed, recorded and communicated effectively.
· To ensure customer satisfaction and confidence with respect to food safety.
· When required by management, carry out any other duties provided that adequate training and supervision is given where deemed necessary.
· Preparation and completion of swabs and water sampling
· Samples collection
· Final bone checks on customer products
· Assist with daily QASs quality assessments 
· GMP supervisory checks 
· To ensure technical equipment is handled and used in an appropriate manner, including singing in and out toolboxes and equipment, daily verification against inventory list. 
· Ensure site adherence to company and customer procedures. 
· To carry out any other reasonable task requested by their managers / team leaders.
· Ensure correct materials / packaging as required for the product for which you are responsible.
· Maintain minimum materials / packaging wastage.
· Report any deficiencies in the working of any machinery / equipment.
· Ensure full compliance with all Health and Safety and Technical requirements as specified within training
· Accident reporting
· Hygiene/Food Safety standards
· HACCP
· CCP monitoring
· Temperature monitoring
· Foreign body controls
· Initiative to highlight and address NCs.
· Anything else required to complete your role successfully.

	Accountability 
· It’s taking responsibility; carrying the burden; being answerable; knowing the onus is on you; accepting the duty; agreeing it’s your task; showing integrity; being conscientious.
Discipline
· It’s showing control; making preparations; following best practice; having direction; being methodical; taking time to plan; complying with regulations.
Agility
· It’s being responsive; working at speed; bringing energy; being decisive; making the right call; delegating to others; collaborating when needed
Respect
· It’s showing appreciation; treating with dignity; having courtesy; listening to other views; giving credit to others.
Transparency
· It’s being very clear; being truthful; being straightforward; being trustworthy; showing sincerity; sharing thoughts and plans

	· Clear understanding of food safety, food hygiene and quality.
· Ability to maintain great communication with Stakeholders
· Proactive and positive attitude
· Attention to detail
· Time management
· Competent Allergen knowledge
· Motivating skills
· Problem solving skills
· Multitasking
· Ability to work to deadlines
· HACCP 
· Food Safety Level 3




I have read and understand my roles and responsibilities as detailed within this job description.

Name……………………………………………………………………………………………………...

Signature…………………………………………………………………………………………………

Date………………………………………………………………………………………………………..
	Author: HR Manager
	Created:  September 2019
	Review: 24 May 2023
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