
 

Dunbia Is an Equal Opportunities Employer  
 

Dunbia, is one of Europe’s leading and respected suppliers of top quality Beef, Pork and Lamb products for the national and 
international retail, commercial and foodservice markets. At Dunbia, we are unashamedly passionate about our business and 
we welcome progressive individuals who will share our passion and contribute positively to the further success of the 
Company. The Group now wishes to recruit for the following position based at Dunbia (Dungannon): 
  

This role operates on a 4 on, 4 off shift basis, including weekends. 

To apply please submit CVs to nijobs@dunbia.com or visit the careers page at www.dunbia.com 

The closing date for applications is 14th November 2021 

             Quality Assurance Team Leader Maternity Cover – Retail  Job Ref: QATLMAT1021

  

 We have an exciting opportunity for a Quality Assurance Team Leader to join our team within the 
Dungannon Retail site. Working closely with the Food Safety & Quality Management team and the 
Production team, this will be a hands-on role, supporting & leading the shift Quality Assurance Team on 
the production lines to ensure we deliver a high-quality product to our customers. We observe strict 
adherence to our Food Safety regulations and standards, and we work collaboratively with our 
production to embed a Food Safety Culture throughout the site. 

The Role: 
• Responsibility for Quality standards within production 
• Responsible for leading the Quality Assurance team on the shift, in terms of completion of 

work, communication and effectiveness 
• Supporting with the recruitment and On-boarding of new QAs 
• Initial training of new QA team members 
• Labour resource planning   
• QA competency checks 
• Verification of Quality documentation within production  
• Involvement in delivery of Lean 6S 
• Raw Material, Finished Product and Label checks and verifications 
• Metal detector calibration & new product set up 
• Integrity of process including label verifications, price lists & batch lists 
• Providing up to date reports, analysis and feedback to the Quality Manager 
• Investigating with Root Cause Analysis on any Customer complaints 
• Audit and customer engagement 
• Administration and Reporting on various KPIs 
• Project Involvement 
• Daily engagement with Production Management and reporting on standards 
• Internal audits 
• Supporting and driving various Food Safety Culture initiatives 
• Working collaboratively with all departments 
• Following our Business Code of Conduct and always acting with integrity and due diligence 
• Lead by example team development approach 

 
The Person: 

• Formal Qualification in a Food Science or related discipline is desirable 
• 1 year in a Supervisory position within Food Manufacturing is desirable 
• Understanding of Food Safety & Quality processes 
• Good knowledge of industry standards 
• Keen interest in helping lead and development a team to deliver high standards  
• Ability to make decisions, help develop strategy and drive an agenda forward 
• Strong communication skills and the ability to positively influence  
• Self-motivated, professionally driven approach with the ability to deliver improvements 
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