Quallity Assurance Manager Job Description
Posting date: 04/19/2011

Job Description:

Chabaso is a well known, diversified food manufacturer, producing some of the most
recognizable Artisan Bakery products. The QA Manager will provide leadership for the quality
and food safety systems and programs at this plant. Key drivers are assuring compliance to
specification on incoming ingredients, in-process conditions and finished products. They will
assure the ongoing reduction of quality attribute variation utilizing (SPC) methodology to
improve the acceptance of our products by our customers and consumers.

Responsibilities:

Serves as the primary contact for all Quality, Food Safety, Kosher, Co-Manufacturing and
Regulate Proficient knowledge of quality assurance and food safety standards; including third
party standards such as AIB and HACCP.

Develops implements and manages the Quality and Food Safety System.

Develops, maintains and ensures compliance of a qualified HACCP program.

Ensures the effectiveness of the Master Sanitation and Pest Control programs for the facility
and any associated food grade storage areas. The sanitation department would report directly
to the QA Manager daily.

Acts as the facility R&D liaison and coordinates with divisional groups on products and test runs.
Drives the incorporation of SPC techniques, process capability and trains others to ensure
proper use.

Analyzes QA data to measure, access and improve product quality performance.
Communicates compliance results to operating groups, ensures timely feedback and provides
technical support to operate processes at target.

Utilizes customer and consumer complaint data to identify root cause, then communicates and
provides support to implement process/product improvements.

Determines the disposition of all raw materials, packaging and finished product HOLD orders.
Develops a Quality and Product Safety System that consistently meets BFG regulatory,
customer, Kosher and third party audit requirements.



Provides support to Divisional Quality in a timely manner for sales and customer and consumer
requests including documented root cause analysis and recommended corrective actions.

Requirements:

BS or BA degree preferred in Food Science, Business Administration, Engineering or equivalent
experience.
Preferred/not required 2-5 years of Food Manufacturing experience.

Quality Assurance Manager

The ideal applicant will have experience working with bread or other Bakery products.
Must have a solid understanding of Federal and State food safety regulations.

Must be very organized and have above average communication skills.

Must have good computer skills including: MS Word, Excel, & PowerPoint.

Proficient knowledge of quality assurance and food safety standards; including third party
standards such as AIB and HACCP.

Outstanding organizational skills and the ability to work on multiple projects simultaneously.
Must pay meticulous attention to detail.

Demonstrated ability to manage and motivate diverse groups.

The ability to influence change and a willingness to spend time in the bakery with employees
during all shifts.

Submit resume to: aflood@chabaso.com




