A leading Sports and Nutrition company located in Port Coquitlam, BC, is seeking a full time QA Food
Technologist to work a fixed shift(s). This position is responsible for close monitoring of the manufacturing
process, document control, project coordination, and release activities associated with incoming raw materials,
intermediate components and finished goods. The incumbent ensures compliance to current GMPs, and is
responsible for interpreting and implementing all relevant food industry regulations. The Incumbent will report
directly to the Quality Assurance Manager.

Responsibilities:



















Assist in development and organization of written SOPs and in-house quality programs
Monitor and verify routinely all aspects of production; takes corrective actions when necessary
Review labels and raw material documentation prior to their release into inventory
Ensure compliance with all specific regulatory requirements (Food, NHP, and Dairy), Health & Safety, and
company policies. Maintain current files on all Food, Natural Health Products, and export regulations
Ensure compliance with all aspects of HACCP program and GMPs: sanitation, pest control, sampling,
microbiological and chemical food safety, hygiene, product specification, in-house SOP’s
Troubleshoot QC issues that deal with production and blending using defined processes as well as
brainstorm with the team, providing suggestions for solutions that contain the appropriate levels of risk
Perform tasks assigned by QA Manager in relation to: product research, program set-up, process capability
studies, product and system audits
Ensure accurate recording of all test data, evaluate findings, and review reports
Report process deviations and product failures, assist in investigations and development of solutions
Participate & provide input for QC team’s discussions, come up with viable solutions to immediate and
long term challenges to improve the process and its controls
Assists the Quality Assurance Manager in developing and improving quality system procedures as
required. Perform testing, data generation, and data analysis as necessary, through the use & knowledge of
statistical problem solving techniques
Work on stability studies and perform micro testing
Conduct relevant physical and sensory testing on ingredients, raw materials, and finished product
Conduct in-process quality control checks, sampling, monitoring , and finished product inspection as
required
Evaluate co-packed finished product to ensure conformance to standards and specifications
May assist with research and development of new products
Other duties as assigned

Knowledge, Skills, & Abilities:











Must have completed successfully BCIT Food Technology Diploma or Life Science designation
Prior 2-5 years’ experience working in a Food Manufacturing environment will be given priority
consideration
Must have no allergies to dairy, whey, nuts, or dust the position involves taste testing products
Must have previous experience with CFIA and NHP regulations; must be HACCP-proficient
Proven ability to plan and coordinate complex technical operations
Responsible for enforcing general plant rules, GMP’s, and health and safety policies within the plant
Strongly organized analytical thinker with ability to maintain keen attention to detail
Capable of preparing reports and offering product/method recommendations
Mathematical and/or scientific skills
Excellent interpersonal and communication skills (both written and verbal), with the let’s-get-it-done
attitude




Strong computer skills in Microsoft Office, nutrient database, statistical software
Adaptable to new technologies and open to upgrading skills through training

This is an entry level position with many opportunities for development as the company is growing very
rapidly. Interested candidates, who are interested in working within a dynamic multicultural work force and a team
environment, submit your resume by email or by Fax at (604)468-0235 before May 30, 2017.

Why work for Fit Foods? Our company will provide to the successful candidate:



Secure full –time work and a competitive salary package


100% company paid employee family benefits including - MSP coverage, extended health, out of
country travel coverage, prescriptions, eye glass, dental benefits, gym memberships, education benefits,
paid sick leave, and other related benefit coverage


Opportunities for growth and development as we have many other departments in the company

