

Quality Control Technician 
St. John’s, NL

ABOUT NL DAIRY CO-OP
You’re proud to live and work in Newfoundland and Labrador – and so are we!  

NL Dairy Co-op has recently purchased Agropur Co-operative’s Newfoundland and Labrador fluid milk processing and distribution business, including the Central Dairies brand. The new co-operative is owned by nineteen dairy farmers from across the province, proudly taking care at every stage from farm to fridge, producing, processing and distributing 100% local, quality milk – Right here at home.

Our vision is for NL Dairy Co-op products to be the first choice in the dairy aisle, ensuring the long-term sustainability of the local dairy industry. We are building a strong local purpose-driven team to help us realize our vision and​ we hope you’ll consider joining us.

At NL Dairy Co-op, we value our employees. We are looking for someone who shares our core values of Quality, Commitment, Cooperation and Communication. When you work with NL Dairy Co-op, you invest in our province and its people. That’s why we’re committed to investing in you, too. 

POSITION PROFILE AND RESPONSIBILITIES
We are looking for a Quality Control Technician. Reporting to the Director of Quality, the ideal candidate has a keen eye for detail and accuracy and is results oriented.  Additionally, you are dynamic, resourceful and highly motivated. 

[bookmark: _Hlk166046065]You will be responsible for:
· Performing microbiological, chemical testing on all products to ensure that the product meets organizational and regulatory standards
· Performing physical and sensory tests on all products
· Assisting with production floor quality programs if required (environmental monitoring)
· Data entry and documentation
· Adherence to and enforcement of Good Manufacturing Practices (GMPs)
· Adherence to health and safety regulations both organizational and legislatively mandated

EDUCATION, EXPERIENCE AND SKILLS
· Bachelor of Science in Food Science, Biology or Microbiology
· Diploma in Food Safety or Food Technology
· Experience in a Food Processing environment is considered an asset
· Proven proficiency with respect to laboratory techniques such as aseptic sampling, media preparation, serial dilutions, plating, pH, as outlined in SOPs following GLP and GMPs.
· Proficient in use of Microsoft Office suite (Word, Excel, Outlook)
· Well developed communication, both oral and written; time management and organizational skills with superb attention to detail

Please note: the hours of work deviate from standard business hours.



WE’RE PROUD TO OFFER
· Competitive compensation that matches your skills and experience. 
· Benefits include paid time off, health and dental benefits, and a matching pension plan. 
· Training and professional development to help you grow alongside our business.
· The right tools to get the job done. If it’s important to your success, it’s important to us. 

HOW TO APPLY
If you want to positively shape a new organization that’s making a difference for local industry in our province, we’d love to hear from you.  We believe there is value in a candidate’s passion, curiosity and potential.  Applications are welcome from individuals who may not meet all the requirements but bring a unique perspective and a drive to help our team succeed. We are committed to mentoring and developing talent within our organization.

Apply now to be considered for this opportunity. We want to fill the role quickly; however, we are keeping the application process open until we find the right candidate.  

COME AS YOU ARE
Newfoundland and Labrador Dairy Co-op is committed to inclusive and barrier-free recruitment, selection, and onboarding processes. We’re happy to work with any applicant requesting support during the process – please contact us at Recruitment@nldairycoop.ca
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