
Quality  Assurance  Technician  
Position Summary

Repor&ng  to  the  Quality  Assurance  Assistant  Manager,  the  Quality  Assurance  Technician  is  
responsible  for  ensuring  that  all  products  manufactured  are  in  accordance  with  internal,  regulatory,  
and  customer  quality  management  systems.    

Duties and Responsibilities

• Monitor  product  quality,  produc&on  process  and  personnel  GMP  prac&ce.

• Assist  in  the  con&nual  development  of  food  safety  programs  such  as  HACCP  and  
Prerequisite  Programs.

• Par&cipate  in  compliance  of  CFIA  and  Health  regula&ons  and  par&cipate  in  inspec&ons  
or  audits  of  facility.

• Monitor  facility  integrity  and  report  and  communicate  any  devia&ons  to  appropriate  
departments.

• Inves&gate  any  devia&on  to  procedure,  system  or  standard  and  assist  with  
implemen&ng  correc&ve  ac&ons  or  resolving  customer  complaints.  

• Liaise  with  other  departmental  supervisors  in  a  coopera&ve  manner  to  meet  food  
safety  and  quality  compliance,  and  provide  assistance  to  other  departments  as  needed  
or  requested.

• Perform  produc&on  line  QC  func&ons.

• Perform  Pre-­‐opera&onal  cleanliness  inspec&on  and  perform  various  swabbing  for  
product  safety  monitoring.

• Inspect  incoming  raw  materials  and  approve  /  disapprove  releasing  of  these  materials.

• Monitor,  document  and  maintain  Finished  Product  Specifica&ons  with  established  
procedures  (SOP’s)  and  standards  (labeling,  packaging,  etc.).

• Administer,  record  and  verify  all  external  documenta&on  including  Supplier  Evalua&ons,  
Cer&ficates  of  Analyses  and  wholesale  Product  Specifica&ons.    

• Assist  in  administra&ng  tes&ng  and  test  result  documen&ng.

• Document  reports,  complaints,  departmental  requests  and  assist  with  all  
administra&ve  func&ons  associated  with  this  role.

• Other  du&es  as  assigned.

• Follow  all  company  policies  and  procedures,  including:  GMP,  SQF,  HACCP,  Health  &  
Safety,  AUendance,  etc.

• Follow  safe  work  prac&ces  and  procedures  as  per  company  policies  and  procedures  and  
Work  Safe  regula&ons.  
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Experience and Qualifications:

• Gradua&on  from  a  recognized  university  or  college  with  a  specializa&on  in  Food  Science/
Technology  or  the  equivalent  combina&on  of  educa&on  and  experience.

• Minimum  of  1  year  in  industrial  food  manufacturing  specializing  in  Quality  Assurance/  Quality  
Control  ac&vi&es.    

• Previous  experience  in  government  regulatory  compliance  required.    

Skills, Knowledge and Abilities

• Understanding  and  applica&on  of  experience  of  food  science  principals,  produc&on  processes,  
sta&s&cs,  sensory  evalua&on,  and  analy&cal  techniques.

• Prac&cal  working  knowledge  of  kosher  cer&fica&on,  occupa&onal  health  and  safety  standards,  
and  first  aid  an  asset.    

• Strong  knowledge  of  HACCP,  Prerequisite  Programs,  and  GMP’s.

• Must  be  able  to  work  independently  as  well  as  in  a  cross  func&onal  team  environment.  

• Excellent  administra&ve  skills

• Must  be  detail  oriented,  produc&on  oriented,  goal  oriented,  and  tac_ul.

• Excellent  problem  solving  and  mul&tasking  skills.

• Must  be  computer  proficient  (MS  Office  &  Excel).

• Strong  conflict,  &me,  and  stress  management  skills.


