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	ROLE PROFILE 

	Job title
	QA Raw Materials Technician 
	Date
	28/04/2026

	Business
	Saladworks

	Department
	Technical

	Location
	Leicester

	ROLE SUMMARY 

	To ensure raw materials entering site from suppliers are fit for purpose against agreed specifications, and all food safety and quality parameters are met 


	REPORTING STRUCTURE

	Reports to
	QA Manager 

	Direct & indirect reports
	None

	Key internal stakeholders
	Operations team, Process team, Supply chain, Technical systems team

	Key external stakeholders
	Suppliers and Customers (Various depending on business)

	SKILLS & ABILITIES 

	· Audit compliance of raw materials against agreed customer specification and to take the appropriate and necessary corrective action, to follow up and monitor completion of actions.
· Generation of non-conformances for any materials not meeting required agreed standards – with a robust corrective action to prevent re occurrence 
· Where raw materials are non-compliant, place on hold and reject/raise non-conformance to supplier as necessary
· Collate all non-conformance returns and chase any outstanding – review action plans from supplier for satisfactory responses 
· Review raw materials specifications quality and challenge with internal and external teams to ensure correct information to carry out task is on specification.
· Trend supplier performance from PowerBI to highlight issues to group supply chain.
· Generate KPI`s for internal reviews and action plans for key supplier meetings.

· Ability to work flexibly as required to meet business needs.
· Ability to work under pressure to deadlines and on own initiative
· Represent both themselves and the Company in a positive, open and professional manner at all times
· Strong commitment to living and promoting the company values



	KNOWLEDGE & UNDERSTANDING

	· Understand and apply the business quality standards ensuring company, customer and legislative requirements are met and maintained. 
· Be site expert on materials and maintain communications contact with suppliers 
· Knowledge of food manufacturing environment 









	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	
· Technical knowledge and expertise within chilled food.
· Experience of customer and industry audits 
· HACCP Level 2 
· Food Safety Level 2 
· Internal audit trained (not essential)
· Strong influencing skills
· Proactive person who is not only able work as part of a close-knit team, but also on their own initiative with the confidence in decision making
· Good attention to detail
· Have a sound understanding of microbiological aspects present in a food manufacturing factory.  
· Can complete basic mathematical calculations (percentages)
· Excellent knowledge of MS Office – Word / Excel / PowerPoint.
· Strong communication and interpersonal skills including both written and verbal communication
· Flexible approach

	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
	Is passionate about quality, striving to continuously make a positive difference for our customers and our consumers.

	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 our Purpose Statement and Company Values.

	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 our Purpose Statement and Company Values.
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