Quality Control / Quality Assurance Staff for Food Processing Facility
Organization Name: Azuma Foods (Canada) Co., Ltd.
Location (City/Province): Mitchell Island, Richmond, BC
Job Type: Full Time
Employment Start Date: As soon as possible
# of Openings: 1
Contact: Email address:  hr@azumafoods.ca
We are a food manufacturer, distributor and looking for someone who is energetic, looks forward to challenges and has a desire to learn and grow with our company. While the position is more of an entry level type, there is certainly room for advancement.

Requirements:

-The candidate should be fluent in English and command of a second language would definitely be an asset.  

-He or she should have formal HACCP training or equivalent and a university degree in related field would be preferred.

-The candidate needs to be detail oriented and able to work well both independently and in a group in a fast paced setting.

- 1 year to less than 5 years of experience in a food manufacturing setting is required.

Remuneration 

–To be negotiated. (Indicate desired wage in your application)

Standard procedure would be a 3 months probation period, (which would include some time spent in actual production line) followed by promotion to full time with medical / dental benefits, sick pay benefits, bonus opportunities. There is the opportunity to move up in the department.

Job Description:

The following are main job responsibilities and description which include, but is not limited to the following;

-Assist Department Supervisor in all facets of company’s Quality Control / Quality Assurance of food production and importing including;

-Assist in evaluating, developing, implementing, monitoring and maintaining production standards, policies and procedures, such as company QMP program, etc.

-Assist in planning, preparing, organizing and evaluating administrative services related to production and departmental related responsibilities, such as verification, documentation, reporting, record keeping, filing, etc. 

-Assist in ensuring that customers, company and outside agencies food production and food safety standards, regulations and specifications are met

-Ensure use of acceptable materials including raw materials, ingredients, packaging, cleaners and sanitizers

-Liaison with outside agencies and entities, including government agencies, service providers, as well as other company affiliates

-Training, supervising of departmental and production staff

-Assist in the developing of new products and production related matters

-If necessary, investigating and responding to quality related complaints and concerns, both internal and external, including developing, implementing corrective action and recall procedures

-Perform in house testing and arranging of outside laboratory testing of products

<Other information>

Please quote job title in your response and indicate desired salary. Only those chosen for interviews will be contacted.
Website: www.azumafoods.ca

