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                                           Job title
	Quality Auditor

	Effective date
	April 2021


Principal purpose of the role:
	· To assist business in maintaining compliance to legal, statutory and customer requirements within monitoring and verification capacity

	· To assist technical and other departments colleagues in managing day to day activities on food safety and quality related matters

	· To assist technical department by assisting in implementation of food safety standards


Main accountabilities:
	1
	Conduct auditing, monitoring, and evaluating quality systems and procedures by promptly carrying out scheduled auditing, verification of production activities and follow up with closure of corrective actions

	2
	Ensure accurate routine and NPD laboratory sample collection and submission. Carry out daily taste panel and provide feedback on the summary of findings

	3
	Ensure all staff are trained and competency assessed by means of induction, routine refresher, and briefings on corrective action

	4
	Correctly carry out site start up, line changeover and end of the shift technical verification checks and analysis

	5
	Assist Technical Manager in following instructions correctly and preparing sites within the scope of responsibility at third party audits, visits, and production trials/launches

	6
	Assist Technical Manager in conducting investigation on customer complaints

	7
	Verification of accurate technical record keeping and maintenance of technical record folders

	8
	Proactively involve in technical department’s continuous improvement plan by successfully completing assigned tasks

	9
	Conduct goods-in and assigned dispatch verification to observe and report compliance and liaise with suppliers in noncompliance situations

	10
	Manage the EHC (Export Health Certificate) process for animal origin products in the Technical’s Manager absence  

	11
	Company Policies and Procedures

 Ensure that the company message and thinking is communicated to your subordinates

 Ensure your awareness and implementation of and compliance with the Quality, Health & Safety and Human Resource Policies and Procedures, with any doubts being raised with your Direct Line Manager.

Food safety, Legality & Quality

 Ensure that all staff are suitably trained and where necessary make recommendations to your Direct Line Manager

 Ensure all new employees are inducted into the Company following appropriate procedure.

 Ensure that all Food Safety, quality and legality procedures and processes are followed

Health & Safety

 Ensure that the area in which you are working is safe for yourself and others who may be working nearby and that you comply with your responsibilities in accordance with the Company Health and Safety Policy.

 Report any accidents/near misses immediately to the Health and Safety Advisor or your Direct Line Manager.

 Maintain good housekeeping within your work area
 Ensure the welfare of employees under your control


Job Holder





    Line Manager

Key Characteristics:

Key Characteristics:

· Passion for food safety and compliance maintenance
· Organisational skills
· Time management
· Self-starter
· Proactive engagement
· Educated to a degree in Food Science, Biological science, Microbiology related discipline
· Exposure in BRC, GMP, HACCP and internal auditing
· In similar role or in a specific industry: Previous Chilled Manufacturing experience, High risk/ High care manufacturing environment exposure, Chilled ready to eat products manufacturing exposure
· A strong team player
· flexibility to work approach

Role Reports to: Technical Manager 

