QA Manager-Food

Sacramento, CA

Opportunities also in Central Valley CA

Oversees QA activities in production facility

· Coordinates QA activities with Production Manager and Supervisors

· Responsible for training QA techs in proper testing procedures, GMPs and company policies/rules

· Develop and maintain finished product specifications 

· Maintains sampling and analysis records on both finished product and raw materials

· Provide certificate of analysis whenever required 

· Monitors and Coordinates customer complaint program- respond to any issues

· Maintains and coordinates Pest Control Program; including license, insurance, pesticide labels, Material Safety DataSheets (MSDS), usage log, etc

· In the event of a product recall provide any analytical data and lot tracking that may be needed

· Maintain HAACP program and all documents required

· Accompany any government regulatory inspectors or other visitors auditing the facility, provide technical support to any questions and/or issues they may have

· Resolve any raw material quality issues with vendors  

Requirements

· Education B.S./MS in Food Science, Biological Sciences or related degree

· Five plus years as Quality Supervisor or Manager in food industry-

· Canning Experience a plus

· Extensive knowledge in the areas of HACCP, SSOPs, GMPs, FDA, USDA.

· Excellent written and oral communication skills. 

Contact Email: sherry.mabray@onassignment.com

Company:  Lab Support, a division of On Assignment 

Job Status:  Full Time, Employee

Category:  Quality Assurance/Safety

Work Experience:  5+ to 7 Years

Career Level: Manager (Manager/Supervisor of Staff)

Education:  Bachelor's Degree
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