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		ROLE PROFILE 

	Job title
	Quality Assurance Manager
	Date
	19/04/24

	Business
	Samworth Brothers Meals

	Department
	Technical

	Location
	Saladworks

	ROLE SUMMARY 

	Managing the Quality Assurance systems and department. Taking an active part in ensuring manufacturing standards are adhered to and improved, together with enforcing the requirements of the food safety, legality and quality standards of the site.

	REPORTING STRUCTURE

	Reports to
	Technical Manager  

	Direct & indirect reports
	QA Team Leaders, QA Auditors, Taste Panel Co-ordinator, Raw Materials Team Leader, Raw Materials QA

	Key internal stakeholders
	Compliance Team, Technical Services, Process Development, Operations, Hygiene, Supply Chain, Engineering, Health & Safety, Responsible Business, Continuous Improvement

	Key external stakeholders
	Customers, Raw Material Suppliers, Third Party Audit Bodies, Group Technical, Sister Sites, Pest Management Provider

	KEY ACCOUNTABILITIES  AND RESPONSIBILITIES 

	To manage the Quality Assurance Team across 24/7 operation and be the point of reference for matters relating to food safety, legality and quality within the business. Ensure good relationships maintained between QA and operations functions. Where issues (non-conformances) have been raised, ensure that relevant departments have completed the appropriate actions. Ensure that the QA systems are completed and maintained to a satisfactory standard (e.g. meeting BRCGS and customer manufacturing standards requirements) Deputise for the Technical Manager. 
1. To manage the Quality Assurance department and build a strong team. 
2. Action out of specification microbiological, raw material and process issues, to reach a satisfactory conclusion 
3. Train and develop QA auditors to enable them to complete factory audits to a competent level
4. Develop the auditing system within the factory 
5. QA team to audit critical systems, highlight errors and omissions, raise with QA Manager and formulate resolution 
6. Play an active role in the continued development of the HACCP system on site 
7. Monitor Pest Management contract, ensuring required actions are completed on a timely basis. 
8. Establish a calibration schedule for all measuring equipment and allocate responsibilities for inspections /calibration.
9. Develop a robust positive release system for all high risk products, ensuring all new raw materials are assessed against preset criteria 
10. Monitor spend on microbiological and nutritional items – ensure within budget on a monthly basis. 
11. Achieve 30% of time spent on factory floor – training, resolving issues, challenging the norm. 
12. Complete auditing of raw material suppliers as required. 
13. Ensure QA Department complete checks as per schedules and associated documentation is completed 
14. Ensure all routine sampling checks and other requirements are completed as per schedules and any out of specification results are highlighted and actioned. 
15. Work with the Compliance and Technical Services teams in terms of systems development.
16. Ensuring timely supply of information as requested by both internal and external sources, including such items as – weekly/monthly KPI data, Technical information for weekly brief, and completion of microbiological section of retailer’s monthly report. 
17. Take an actively involvement in customer and third party audit interaction, leading interactions where necessary.
18. Work in line with the site’s responsible business goals.
19. Stay abreast of industry developments and best practice.
20. Deputise for the Technical Manager during their absence. 

	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	Accurate and thorough
Excellent organisational and project management skills 
Hands on ‘can do’ approach 
Self motivated
Able to work under pressure
Strong communication skills 
Good team player 
Methodical / logical / planned approach to problem solving 
Flexible
Comprehensive computer skills
HACCP team experience 
5 years chilled high care food experience – previous experience in ready meals would be useful 
People management skills 	

Food related Degree or similar
HACCP qualification to level 3 minimum
Food Safety qualification to level 3 minimum
Internal audit qualification

	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.

	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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