
                                                                                                                                       
  
 
    

   

Date 1/13/2021 

Job Title Quality Technologist II 

Location Golden State Herbs (Indio/Thermal, CA) 

 
Job Purpose 

 

This role is responsible for creation and verification of Quality and Food Safety protocols to ensure that all 
finished products meet Quality, Food Safety Specifications and regulatory requirements including 
FSMA.  The Quality Technologist enables conformance to specification through the creation and 
verification of quality control protocols and/or monitoring of sampling and testing plans applied to 
packaging and product. 

This resource also enables the reduction of food safety incidents and non-quality costs by the immediate 
escalation of any out of conformance condition detected during verification activities. In addition, this role 
supports the maintenance of quality knowledge and skills required in operation associates for proper 
execution of quality control protocols and proper data documentation and records keeping. 

The Quality Technologist is required to be the functional expert of the Quality and Food Safety aspects of 
the respective manufacturing facility and agricultural farms. 

Essential Duties and Responsibilities (other duties may be assigned) 

An employee in this job must be thorough in creating and maintaining records of their work and willing to 
communicate any and all relevant information to the QC manager and or Quality Director. 

The Quality Technologist will be responsible for: 

• Creating and maintain/updating the Food Safety Plan and all other FSMA documentation 
requirements. 

• Leading the implementation and compliance to BRC and other GFSI schemes.  

• Leading the implementation and compliance to Organic, Non-GMO, Kosher etc. requirements. 

Responsible for quality verification and monitoring activities for raw ingredients, packaging and finished 
product.  

• Verify conformance of finished product and/or in-process for Product Quality and Food Safety. 
• Verify conformance of finished product attributes and product defects following quality approved 

standards and procedures. 
• Verify proper execution of Code dates monitoring protocols to ensure product traceability is not 

compromised. 
• Verify scale and metal detector calibration accuracy/ activities. 
• Initiate escalations for non-conforming product and processes. 
• Provide support in incident investigations to enable proper risk assessment. 
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• Ensures that only approved documents are used for quality related activities and archives quality 

related records for further analysis or auditing purposes. 
• Provides quality related information/training to employees to enable quality control activities. 
• Escalate any process/ product/ areas that are out of conformance and collaborate in trouble 

shooting providing all information needed on product quality attributes until process and product 
are back in control. 

• Identify and isolate out-of-specification materials, including placing product on hold, initiating non-
conformances and escalating to the correct associates. They are expected to collaborate closely 
with Production to ensure all non-conforming products are captured in house. 

• Verifies that procedures to complete quality related documentation are properly executed and 
information in the records is complete. 

• Sign off all quality check paperwork for all lines in accordance with company and FSMA guidelines. 
• Provides coaching and training to operators to ensure proper execution of quality control protocols 

and proper record management control. 
• Member of the Food Safety/ FSMA team and Internal Auditors group to support quality and food 

safety continuous improvement program and CAPA’s execution. 
• Functional expert of the Quality and Food Safety aspects of the respective plants. 
• Represent Quality during Regulatory, 3rd Party and Customer Audits for respective plants. 
• May serve as backup for Quality Manager and Technician. 
• Schedule: Approximately 40 hours every week, start and stop times depending on farming and 

manufacturing schedule, including occasional weekends and holidays. 

   

Required Skills And Qualifications 

• Must be fluent in oral and written English.  Ability to communicate in Spanish, fluency preferred. 
• Excellent communication skills both written and verbal. 
• FSMA Certification. 
• Knowledge of BRC or GFSI schemes. 
• Ability to read and comprehend instructions, correspondence, and memos. Ability to write 

correspondence.  Ability to effectively present information in one-on-one and small group situations 
to employees of the organization. 

  Education Qualifications and Experience 

• Bachelor’s Degree in Science related field or equivalent manufacturing experience in a Quality 
role. 

Qualifications-Required and Preferred Skills 

Required skills: 

• Significant positive attitude and approach to life 
• Developed listening, verbal, and written communication skills. 
• Exceptional organizational and detail skills. 
• Must be flexible and adaptable to changing priorities. 



                                                                                                                                       
  
 
    

   
• Must be a problem-solver who uses good judgement. 

Computer Skills: 

• Must be tech savvy and a quick learner. 
• Intermediate proficiency in Microsoft Office with Microsoft Word, Excel and PowerPoint, e-mail. 

Demonstrate the Following Values: Humility, Integrity, Passion and Excellence 


