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Role Description & Person Profile 

	Job title:
	QC Assistant

	Reports to:
	Quality Assurance Manager

	Location:
	Binh Duong, Vietnam

	Direct & Indirect Reports:
	N/A

	Role Overview
	This position supports daily Quality Control activities within a feed premix manufacturing environment. The role is responsible for assisting with raw material and finished product sampling, routine laboratory testing, Near-Infrared (NIR) operation, quality data management, document control, and other quality-related administrative activities.
Working closely with the QC Specialist, Laboratory Specialist, and Production team, the incumbent helps ensure compliance with quality, feed safety requirements while supporting the efficient operation of the Quality Department.
This is a development-focused role designed for individuals with strong learning agility, analytical thinking, and a passion for quality. The successful candidate will receive structured training and hands-on experience in quality control, laboratory operations, and feed safety, with a clear career development pathway toward becoming a QC Specialist or Laboratory Technician based on performance and business needs.

Key Expectations:
· Support daily quality control activities in both laboratory and production environments. 
· Perform sample collection, preparation, and management in accordance with established procedures. 
· Conduct routine testing and quality evaluations accurately and within required timelines. 
· Operate Near-Infrared (NIR) equipment according to established procedures and support routine verification and maintenance activities when required. 
· Coordinate and manage external laboratory testing activities. 
· Maintain accurate and up-to-date quality records, reports, and documentation. 
· Demonstrate a strong awareness of quality and feed safety requirements. 
· Work closely with the QC Specialist, Laboratory Specialist, and Production teams to ensure compliance with quality, feed safety, and customer requirements.
· Demonstrate strong attention to detail, ownership, a willingness to learn, and a positive attitude toward work and continuous improvement.

	Key Responsibilities: 
	Sampling & Sample Management
· Collect raw material, in-process, and finished product samples according to established sampling plans.
· Prepare samples for laboratory analysis and testing 
· Manage retention samples according to company requirements.
· Ensure proper sample identification, labeling, storage, and traceability.
· Maintain sample inventory and sample storage areas.

Laboratory Activities
· Perform routine laboratory testing according to approved methods and procedures.
· Operate Near-Infrared (NIR) equipment according to established procedures, verify data accuracy, and report abnormal results.
· Prepare laboratory reagents, consumables, and testing materials as required.
· Record test results accurately and completely.
· Follow laboratory safety requirements at all times.
· Support troubleshooting and routine maintenance of laboratory equipment.
· Maintain inventory of laboratory supplies and reagents; monitor stock levels and initiate procurement as needed.
· Sample registration Management for ELISA 
· Coordinate and manage external laboratory testing activities, including sample preparation, documentation, communication with external laboratories, test result entry, test report filing, and payment processing.

Documentation & Data Management
· Maintain quality records, test results, and quality documentation.
· Enter quality data into databases and reporting systems accurately.
· Prepare routine reports and summaries as assigned.
· Support document control activities within the Quality Department.
· Ensure records are properly filed and readily available when required.

Feed Safety & Quality Compliance
· Follow all Quality, Feed Safety, GMP, HACCP, and company requirements.
· Support implementation of prerequisite programs (PRPs) and hygiene standards.
· Report quality or feed safety concerns promptly to QA Manager.
· Participate in internal inspections and audit preparation activities when required

Continuous Improvement & Learning
· Actively learn quality control principles, laboratory techniques, and manufacturing processes.
· Participate in training and development activities.
· Support continuous improvement initiatives within the Quality Department.
· Develop technical knowledge and skills to support future career progression.

Other Responsibilities
· Maintain a safe and organized working environment.
· Support QA Manager in quality-related activities.
· Perform other duties as assigned


	Budget Responsibility:
	N/A



	Person Profile/Knowledge 
Experience, any formal qualifications and necessary keys areas of knowledge or experience.
Major: Bachelor’s degree of Food Technology, Animal Husbandry, Veterinary Medicine, Chemical.
Qualification: HACCP, ISO 22000 / FSSC 22000; FAMI-QS/GMP plus; Internal Auditor skills is preferred
Sector: Food (powder product, mixing process) / Feed Industry (Premix /Powder compound feed), Pharmaceutical


	Essential
	Desirable

	Experience
· Fresh graduates with strong potential are encouraged to apply.
· Up to 2 years of experience in QC, laboratory, manufacturing, food, feed, pharmaceutical, or related industries.
· Experience working in a laboratory or manufacturing environment is preferred.
Knowledge & Skills
· Basic understanding of quality control principles.
· Basic understanding of laboratory practices and testing activities.
· Understanding of feed safety, food safety, GMP, or HACCP principles 
· Good analytical and logical thinking skills.
· Good attention to detail and accuracy.
· Good organizational and time management skills.
· Proficient in Microsoft Office applications, particularly Excel.
· Basic English communication skills.
Personal Attributes
· Eager to learn and develop.
· Positive and proactive attitude.
· Strong sense of responsibility.
· Detail-oriented and organized.
· Willing to work in both laboratory and production environments.
· Reliable, hardworking, and adaptable.
· Able to manage multiple tasks and priorities effectively while maintaining a high level of accuracy and attention to detail.
	· Experience in feed, premix, pet food, food, or pharmaceutical manufacturing environments. 
· Experience operating laboratory equipment. 
· Experience operating Near-Infrared (NIR) equipment is an advantage.  
· Experience supporting audits or inspections. 
· Advanced Microsoft Excel skills.




	Key Behaviours
	Ownership & Accountability
· Takes responsibility for assigned tasks and completes them accurately and on time.
· Follows procedures and instructions consistently.
· Demonstrates reliability and accountability.
Learning Agility
· Eager to learn new skills and acquire technical knowledge.
· Open to coaching, feedback, and development opportunities.
· Demonstrates curiosity and a growth mindset.
Attention to Detail
· Maintains a high level of accuracy in testing, documentation, and data recording.
· Pays close attention to quality and feed safety requirements.
Communication & Teamwork
· Works effectively with colleagues across Quality and Production teams.
· Communicates clearly and professionally.
· Contributes to a positive working environment.
Problem Solving
· Applies logical thinking to identify issues and support solutions.
· Escalates concerns appropriately and in a timely manner.
Continuous Improvement
· Looks for opportunities to improve efficiency, quality, and ways of working.
· Demonstrates a positive attitude toward change and improvement

	Other Factors
Travel, shift pattern, working hours, Licence type etc.
	Working overtime / shift is required as production run schedule.
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