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		ROLE PROFILE 

	Job title
	QA Auditor
	Date
	7/6/19

	Business
	Saladworks

	Department
	Technical

	Location
	Oak Spinney Park, Ratby Lane

	ROLE SUMMARY 

	
To ensure that products are manufactured to the correct safety, legality and quality standards. Working with relevant departments to advise on technical issues.


	REPORTING STRUCTURE

	Reports to
	QA Team Leader

	Direct & indirect reports
	N/A

	Key internal stakeholders
	Production


	Key external stakeholders
	Retailers

	KEY ACCOUNTABILITIES  AND RESPONSIBILITIES 

	
· To complete CCP / GMP audits of the site to monitor the quality, safety and legality of our products & where appropriate investigate / escalate issues identified during the audits
· To carry out process audits and End of Life Panels to raise any concerns and where appropriate investigate / escalate issues identified
· To be able to challenge the site traceability system
· To attend a daily production meeting / provide a technical support function to production to complete a shift report communicating shift incidents and concerns.
· To carry out daily / scheduled microbiological sampling of end product and individual components.
· Maintain shelf life samples
· The QA auditor will be responsible for specific QA systems which currently include:
· Equipment calibration / ingredient sampling for micro and chemical testing / process validation audits and raw material assessments / supplier contact on out specification issues.
· Completion of Taste panels & investigate / escalate issues identified during the audits
· Ensure that all non-conformances and issues are followed up by reviewing or re-auditing with the QA Team to ensure that satisfactory corrective actions have been taken within satisfactory timescales
· There will be opportunities to work with the QA Manager on specific projects which may arise within the business





	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	
· Food Hygiene and Good Manufacturing Practice Awareness
· Demonstrates clear communication skills both verbal and written at all levels
· Experience of working within the food industry in a technical or production role.
· Minimum of Basic Food Hygiene Level 2







	CORE COMPETENCIES, ATTRIBUTES & BEHAVIOURS FOR SUCCESS

	Competency
	Descriptors

	Values People
	Demonstrates the belief that people are our most important asset and central to the success of the organisation. Everybody should be treated with dignity and respect at all times.

	Customer Focus
	Demonstrates the understanding that the satisfaction of our internal and external customers is the foundation of our success

	Collaborative Team Working
	The willingness to act as part of a team and work towards achieving shared objectives through adopting best practice in line with PQP and Federalism.

	Flexibility & Adaptability
	The ability to change and adapt own behaviour or work procedures when there is a change in the work environment, for example as a result of changing customer needs.

	Initiative & taking ownership
	Steps up to take on personal responsibility and accountability for tasks and actions in line with PQP and Federalism.

	Drive for Excellence
	Knows the most effective and efficient processes for getting things done, with a focus on continuous improvement.

	Resource Management
	Effectively manages resources and cost drivers to achieve sustainable productivity and profitability.

	Technical Expertise
	Has the skills, knowledge and experience required to excel in own area of specialism and the willingness to further grow and develop.

	Self-Management
	Uses a combination of feedback and reflection to gain insight into personal strengths and weaknesses, so that own time, priorities and resources can be managed to achieve goals.
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