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	Job title
	Quality Manager

	Reports to
	Quality Assurance Director
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Position Summary
The Quality Manager is responsible for ensuring that products meet food safety and quality standards set by both Hudsonville Ice Cream and regulatory authorities. Seeks to instill a Quality Culture throughout the organization.  
Duties and Responsibilities

· Oversee inspection and testing program of incoming and outgoing product to confirm quality conformance to food safety and quality requirements. Ensures program effectiveness and testing results are communicated in a timely manner to all stakeholders.   
· Ensures all quality standards and procedures are maintained, including training and monitoring of new and existing employees to achieve regulatory and company standards for food safety and quality.  
· Demonstrates problem-solving skills and a customer-based focus.  Ensures the effectiveness of the CAPA program by collaborating with all functions and levels to drive food safety and quality improvements. 
· Manages all aspects of the laboratory. This includes calibration, maintenance and repair of lab and test equipment, proficiency testing, ordering supplies, 3rd party lab testing, training and development of laboratory technicians, compliance to laboratory methods, timely reporting of results and compliance to GLPs and company standards.    
· Manages and continuously improves the environmental sampling program to ensure the plant remains pathogen free, including evaluating and determining root cause when problems arise and provide recommendations for resolution.
· Responsible for managing the customer complaint program, including responding to customer complaints in a timely manner and participating in formulation of corrective measures.  Ensures awareness of customer complaints and related trends across the organization to drive awareness, problem solving and customer satisfaction.   
· Prepares the organization for and participates in customer and 3rd party audits, serving as a technical resource in areas of food safety and company food safety programs. Includes all functional areas to develop plant wide understanding and participation. Responds to findings in a timely and effective manner.  Continuously seeks to find ways to improve effectiveness of quality systems.  
Qualifications

· Bachelor’s or Master’s degree in Chemistry, Microbiology, Food Science or related field of study.  5+ years of job-related experience in a food manufacturing plant with exposure to regulatory and customer audits.  
· HACCP, PCQI and SQF Practitioner certifications
Benefits
· 401K

· Vacation

· Insurance (Health, Dental Vision)

· Bonus Plan

· Partial Gym Membership

Why Hudsonville?

We take pride in offering benefits that are competitive. Here at Hudsonville we offer a first-class work environment with a real family feel to it. We appreciate our employee’s hard work, dedication, and passion. That is why we provide a comprehensive set of benefits and options designed to fit our employee’s needs. We also value continuous learning and offer many opportunities for off-site training.
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