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	ROLE PROFILE 

	Job title
	QA Team Leader 
	Date
	06/01/2024

	Business
	Samworth Brothers

	Department
	Technical

	Location
	Saladworks

	ROLE SUMMARY 

	
To effectively manage and support the team of QATs ensuring that the specified company quality systems are operated in a controlled and effective manner, and that the product quality is maintained from raw materials through to despatched goods. 
Also ensuring that all systems which are implemented are completed correctly and maintain the company’s due diligence and that systems arising from HACCP are set, monitored and maintained.


	REPORTING STRUCTURE

	Reports to
	QA Manager  

	Direct & indirect reports
	QA Technologists

	Key internal stakeholders
	QA Team, Raw Materials Team, Technical Compliance, Department Heads

	Key external stakeholders
	Suppliers, laboratories 

	KEY ACCOUNTABILITIES  AND RESPONSIBILITIES 

	This is not an exhaustive list and the role will require you to accept additional responsibilities.

· To ensure all QA staff are fully trained, well-motivated and proactive.
· Monitor and trend product quality, identifying improvements and working with other functions (Operations, Process, NPD, Engineering and Raw Materials) to deliver them.
· To ensure daily / weekly / monthly QA scheduled tasks (i.e GMP, calibrations, audits and sampling) are completed on time and any subsequent actions are followed up.
· To ensure individual team leader responsibilities (i.e. calibration schedule, fabrication risk assessment, on-hold log, microbiological testing schedule) are managed and areas of responsibility are kept up to date, with any issues escalated to the QA Manager.
· To conduct investigations into nonconformance (i.e incidents, analytical testing, audits and customer complaints) agree corrective actions and measure the effectiveness.
· To stop an activity which is jeopardizing product safety and/or product quality.
· Ensure duties are carried out with budgetary requirements in mind.
· You must demonstrate a full compliance to the factory audit and hygiene audit schedule performance management system and communication action plan, ensuring that actions are completed thoroughly in a timely fashion.
· Ensuring team members have the relevant training and monitor performance of the team and keep morale within the department high, in addition to ensuring the department is manned and skilled to the appropriate levels. 
· Be proactive in the reduction and control of accidents within the department, and towards the health and safety commitment to ensuring relevant training takes place, and objective setting is complete for continuous improvement in the function. 
· Understand and apply the business quality standards ensuring company, customer and legislative requirements are met and maintained.
· Actively aim to reduce customer complaints working with the relevant departments to source the problem, and work to improve productivity continuously and ensure that individual issues are dealt with promptly and within the relevant time scales. 
· To be actively involved in audits / site visits and coordinate traceability exercises
· Demonstrate ways of working which encourages attainment to Technical Key performance Indicators.
· To demonstrate a willingness to form excellent relationships with peers and attend internal meetings.
· Work with the on-site engineering and operational teams to improve quality and food safety standards.
· To coordinate allergen and species validations and verifications for all new and existing equipment in line with the annual testing regime. 
· To discipline QA staff where necessary. 
· To deputise for the QA Manager.


	QUALIFICATIONS, EXPERIENCE, TECHNICAL SKILLS / KNOWLEDGE

	
· Minimum of 2 yrs direct experience within the food industry, which has included supervisory experience / managing people.
· A working knowledge of manufacturing, preferably chilled short shelf life food products for the major high street retailers.
· To have experience in quality assurance or HACCP or other quality management techniques.
· To be able to communicate at all levels within the business (verbal, written, listening).
· Have good problem solving skills.
· Be a competent user of PC based IT systems as a management tool.
· The ability to prioritise and work effectively under pressure.
· Needs to be flexible – able to work other shifts / extra hours as the job requires.
· HACCP Level 2 and Food Safety 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.

	People Management
	The ability to understand people and their motivations, build good relationships with them and help them unlock their potential.

	Empowering others
	Creates an environment where people feel required and enabled to take ownership and responsibility.

	Coaching for performance
	The ability to help others achieve more through two-way feedback, clear direction and enabling.

	Analysis & Planning
	The ability to take a range of information, think things through logically and prioritise work to meet commitments aligned with organisational goals.

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