[image: image1.jpg]




[image: image2.png]0
Food Victoria



[image: image3.wmf]QUALITY CONTROL

OFFICER - Processing
[image: image4.jpg]



What may you be doing?


How do you get there?


Where will it take you?


 What are the benefits?


The Quality Control Officer is responsible to the General Manager and the Plant Manager for:


the quality of all product leaving the plant


calibration of all thermometers and scales


checking times and temperatures and comparing them with our Critical Control Points 


informing management of non-compliance with CCP’s


accurate recording of outgoing product


participating in Hazard Analysis and Critical Control Point team (HACCP)


analyse quality assurance data, and make recommendations for improvement 


train and assist operators to carry out their quality control functions


assist Plant Manager in maintaining MSQA system








To become a Quality Control Officer a certificate or diploma in quality management or quality systems will be required.�Entry to the certificate courses requires Year 10 with English and mathematics, while the diploma courses require completion of VCE with passes in English and mathematics.  As subjects can vary between institutions, you should contact your chosen institutions for full details.


Other Entry Points


VET – Certificate IV in Food Technology








Extra study can lead to Certificate IV in Quality Management and Assurance.


Quality Control Officers work in all sectors of the economy, but are most prevalent in the manufacturing and processing industries. There is a growing trend with employers to seek graduates who can coordinate quality systems rather than simply carry out quality assurance inspection.





The Quality Control Officer is responsible for the quality of all product processed in the plant





www.luvaduck.com.au





www.food.vic.gov.au





Protective clothing provided.  Lunch and morning tea provided.


Salaries are paid above award and are renegotiated annually to reflect increased skill levels.








