Job Description
Job Title: Quality Assurance (QA)
Reporting To: QA Manager
Department: Technical
Category: Linda McCartney Site – Plant Based
Purpose of the Job
To ensure all products manufactured on site consistently meet food safety, quality, legal, and customer requirements. The Quality Assurance (QA) role supports the implementation and maintenance of the site's Quality Management System (QMS), promotes compliance with food safety standards, and works collaboratively with production and technical teams to drive continuous improvement and maintain the highest quality standards.
Key Responsibilities
· Carry out routine quality checks, inspections, and product assessments throughout the manufacturing process.
· Ensure compliance with food safety legislation, customer standards, HACCP, GMP, and internal quality procedures.
· Monitor production processes to verify that products meet specification and quality requirements.
· Perform product / water/ swabbing sampling, testing, and accurate recording of quality data.
· Investigate quality issues, identify root causes, and support corrective and preventive actions (CAPA).
· Support internal, customer, and third-party audits and ensure audit readiness at all times.
· Maintain accurate quality documentation, records, and traceability information.
· Monitor environmental and hygiene standards across production areas.
· Own the Organoleptic taste panel, provide accurate relevant paper work and cook up samples following BOP instructions, provider weekly data, used for the QFSI meeting. 
· Assist in the management of non-conforming products and ensure appropriate corrective actions are implemented.
· Provide guidance and support to production teams on food safety, quality standards, and best practices.
· Work closely with Production, Engineering, Supply Chain, and Technical teams to resolve quality concerns.
· Participate in continuous improvement initiatives aimed at reducing waste, improving product consistency, and enhancing manufacturing performance.
· Assist in product investigations, customer complaints, and product recall activities if necessary.
· Promote a positive food safety and quality culture across the site.
· Assess H&S Standards and report hazards. 

Skills, Knowledge and Experience
Essential
· Experience within a food manufacturing or FMCG environment.
· Good understanding of HACCP, GMP, food safety, and quality management systems.
· Strong attention to detail and excellent organisational skills.
· Ability to work effectively in a fast-paced manufacturing environment.
· Good written and verbal communication skills.
· Competent in Microsoft Office and quality documentation systems.
· Ability to work independently and as part of a team.
· Ensure standard machine set up are completed including Metal Detectors / X-Ray and Check weighers. 
· Able to stop the production line if deemed necessary.
· Ability to be flexible with working hours and when required to cover day & night shifts. 
Education and Training
· Educated to equivalent of Secondary Education.
· Food Manufacturing experience.
· Good level of numeracy and literacy skills are essential.
· Knowledge of food manufacturing process. 
· Manual Handling is part of this requirement with lifting of weights.  
· Previous experience in Technical / QA is desirable. 
Capabilities and Characteristics 
· Adhere to Company’s Equal Opportunities and Health & Safety Polices and other company rules.
· Ensure high quality standards and hygiene are maintained.
· Demonstrate a positive and committed attitude.
· Support a culture of continuous improvement.
· Show commitment to personal and team development.
· Demonstrate a flexible approach. 
Condition of Role
· Chilled Manufacturing environment working in hot and cold temperatures with noise and moving hazards. 
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