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Role Description & Personal Profile


	Role

	Job Title:

	Quality Coordinator


	Division: 

	AB Neo

	Department:

	Quality 


	Location:

	Poland


	Role Type:
Permanent, FTC etc
	Permanent


	Team Structure:
Reports to, Direct & Indirect Reports
	Reports to:
Quality Lead

No Direct Reports




	Description

	Impact Statement:
The contribution of the role to achieving the overall business objective. Span of impact. 
Main purpose, focus of the role.
	Support and participation in quality functions at the plant, as well as assistance in the implementation of the quality policy and quality assurance program to meet customer requirements, regulatory requirements, and applicable standards. Close cooperation with operational and technical teams to ensure the highest level of feed safety and quality at all times, while maintaining smooth and efficient operations. Support Quality Lead in delivery of quality improvement projects. 

	Feed Safety
	Understand the impact of poor quality materials on Feed Safety.
Carry out tasks and procedures as trained. 
Teamwork in the case of the absence of one of the department members. 


	Key Responsibilities:
The key objectives and accountabilities of the role. (5 to 10 areas)








	· Collect raw material and finished product samples as required
· Utilise NIR for testing
· Utilise other rapid forms of on-site testing (GMO/ Mycotoxin/ Product Identification, Dicky John, sieves etc.)
· Collect and send off wet chemistry samples as per analysis schedules
· Collect testing results and analyse/ trend
· Out of Specification investigation of results 
· Ensure current raw materials specifications are adhered to
· Supporting Team colleagues in the collection of data ( projects, Commercial Team requests, customer requests etc)
· Take active part in ensuring the site meets Target Zero KPI requirements, as well as AB Agri Quality Standards
· Supervising laboratory equipment (calibration, maintenance records, operational control).
· Monitoring and maintaining quality systems in accordance with Fami-QS, HACCP, and ISO standards.
· Developing, updating, and supervising quality documentation (procedures, instructions, forms).
· Organizing and conducting employee training sessions on quality standards, hygiene, and feed safety requirements.
· Planning and conducting internal audits.
· Participating in external audits and official inspections.
· Conducting investigations for out-of-specification (OOS) results, complaints, and non-conformities.
· Managing corrective and preventive actions (CAPA).
· Performing root cause analysis and implementing corrective actions.
· Evaluating and approving suppliers in accordance with company quality standards and regulatory requirements.
· Reviewing supplier documentation, specifications, certificates of analysis (CoA), and quality agreements.
· Assessing and approving new raw materials prior to implementation in production.
· Overseeing the Pest Control program, including cooperation with external service providers


	KPI’s 

	· Customer complaints
· Test results
· Successful delivery of relevant quality improvement projects

	Key Stakeholders
What are the challenges of the relationships, communication strategies required etc

	Quality Team 
Procurement Team
Technical Team
Operations Team
Sales Team
Plant Management
Customers and Raw Materials Suppliers


	Scope
Depth, Breadth of knowledge application, ability to innovate, complexity of tasks, budgetary responsibility
	Ensures the maintenance and continuous improvement of systems and quality standards based on internal and external guidelines. Ensures the safety of the finished product by supervising the quality of raw materials, semi-finished products, and finished feed. Examines and analyses the causes of complaints. Qualifies raw material suppliers.
Assists in resolving any issues related to the quality of the finished product, raw materials, and processes that do not meet the required standards of quality, occupational health and safety, and environmental protection.





	Person Specification
	
	Essential / Desirable

	Knowledge:
Consider number of years’ experience, any formal qualifications genuinely necessary or any key areas of knowledge.
	· Previous experience in a Quality department
· Agriculture or related Bio-chemical or Nutritional sciences degree Quality Management
· HACCP experience Level 2
· Regulatory experience
· Previous experience in laboratory environment
· NIR or similar experience
· Ideally experienced in a food or feed environment
· Knowledge of relevant testing methodologies and stand
· High levels of accuracy and attention to detail 
· Must have excellent organisational skills and the ability to prioritise differing demands
· Working knowledge of MS Office.
· Intermediate English level
· Able to communicate in polish
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	Key Behaviours:
Consider which of our guiding principles are particularly relevant and also any role specific behaviours
	· Strong Team player 
· Attention to detail
· Perseveres, works diligently to ensure tasks are completed
· Positive attitude, ability to easily adapt to change
· Ability to communicate effectively on different levels
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	Other factors:
Travel, Shift Working, HGV Licence etc
	Occasional travel to customer sites or other companies may be required. 
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	Date Agreed: 

	

	Authorised by:
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