
 
Role Profile 

 

 

Job Title Quality & Technical Compliance Assistant 

 

Job Holder’s Name TBC 

 

Job Purpose In conjunction with the Head of Operations & Technical & Development 
Manager, oversee the day-to-day operations of all technical, quality and 
product compliance processes, and relationship. 
 
To be responsible for the maintenance of, and compliance to, Quality 
Management System (“QMS”) in line with legislation, BRC Global 
Standard, B Corp accreditation, retailer preferred supplier, and other 
third-party customer standards. 

 

Key Relationships • Customers  

• Head of Operations  

• Technical & Development 

• Owners 

• Leadership team 

• Operations Teams 

• All team members 

• Professional Bodies 

• Suppliers 

• Contractors 

• Authorities, such as Environmental Health, Trading Standards 

Reports to Technical & Development Manager 

 

Key Performance Indicators 

• Achieving our business plan metrics 

• Customer complaints per hundred thousand units meet internal and preferred supplier 
limits 

• Internal audit closures are timely and in full 

• External audit performance retains BRCGS certification and 3rd party supplier approval 

• Support the Conservation and Sustainability Manager in maintaining the B Corp 
accreditation  

• Specific Food Safety, Legality, Quality and Integrity performance indicators against which 
defined targets to be agreed and shared when joining 

 

Key Accountabilities and Responsibilities 

• Maintain and develop the Quality Management System  

• Ensure that all company policies and procedures are followed by all employees 

• Ensure adoption of QMS in our day-to-day processes 

• Monitor the progress of projects to ensure that deadlines are met 

• Work with the Technical & Quality Manager to develop new quality control processes and 
procedures 
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• Participate and lead, when required, in regular staff meetings to discuss quality issues and 
concerns 

• Monitor compliance with government regulations regarding food safety 

• Conducting training sessions on quality control methods and techniques to ensure that all 
employees are familiar with best practices 

• Reviewing data from internal audits and investigations to identify problems or determine 
whether corrective action is necessary 

• Maintain an integrated QEHS Management System 

• Maintain an effective internal audit programme, ensuring QMS and GMP, hygiene and 
fabrication are monitored and managed to the required standard and, where required, host 
internal and external third-party quality audits, and close actions in a timely manner 

• Ensure quality compliance in line with brand integrity 

• Work collaboratively with the wider Warner’s team to ensure effective technical 
relationships with raw materials suppliers, contractors, and industry bodies are optimised 

• Identify and action quality improvements and implement into QEHS Management System 

• Identify, monitor, and report on KPIs covering product safety, legality, integrity, and quality 
to ensure a robust reporting structure is in place 

• Monitor, control, and actively close-out of non-conformances, including internal, external, 
supplier, and customer complaints 

• Compile and present management meeting and board reports on our technical and 
compliance progress & priorities 

• Work collaboratively with the wider Warner’s team to promote and apply a quality culture 
in line with company and industry standards 

• Keep up to date with industry best practice, changes in legislation, food security and 
integrity, including VACCP and TACCP 

• Provide mentoring and support to encourage personal development of others so they can 
succeed for the benefit of the business and themselves 

• Challenge the status quo to drive continuous improvement and have integrity in all that you 
do 

• Drive continuous improvement of BRC accreditation for all sites for existing and new 
products  

• Understand the detail of major retailer standards and own label customers’ technical 
requirements to implement and maintain processes to ensure on-going accreditation as an 
approved supplier 

• Carry out any other duties as reasonably requested. 

• To live and support the Company’s Values and promote social and environmental 

responsibility and goals. 

• Supports, and adheres to, the Company’s commitment to providing the environment 

where all employees can be their authentic self and flourish, regardless of beliefs, 

characteristics, background, or preferences and without any bias.  We are one team.  We 

are all equal.  We are United in Spirit. 

 

Key Post Holder Requirements 

• Technical and hands-on practical experience in beverage technology and quality 

• Exceptional organisational skills 
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• Self-motivated and flexible 

• Innate problem-solving skills 

• High attention to detail 

• Able to communicate clearly & succinctly at all levels from operators to board level and 
third parties  

• Collaborative working across all functions  

• Enthusiasm and passion for the role and for the food & drink industry  

• Enjoy working in a team environment 

• Desire for continuous improvement and passion for innovation 

• Flexibility and adaptability to cope with and enable innovation & change in a rapidly 
growing business 

• Determination to thrive in a small team and be willing to muck in 

• Comfortable with flexible working 

• Committed to the vision and values of Warner’s Distillery 

 

Demonstrable Experience Demonstrable Knowledge 

• Demonstrable experience in Quality 
Management within the Food & 
Beverages industry 

• Familiar with food safety legislation and 
implementation 

• Experience with HMRC compliance 
preferable  

• Familiar with BRC Global Standard 

• Proficient in Outlook, Word, 
PowerPoint, Excel, and other Microsoft 
applications 

• A strong interest in the environment & 
sustainability  

• Familiar with major retailer Standards, 
would be a distinct advantage 

 

Professional / Technical Qualifications and Work Experience Required for The Role 

• Qualifications in HACCP Level 4, Food Safety Level 4  

• Relevant qualification in a scientific discipline, preferably Biotechnology, Food Science or 
Brewing and Distilling  

 

Special Factors / Unusual Features of The Job 

• Full, clean driving licence 

 

 

Name & Signature: 

 

Manager Name & Signature: 

 

Date: 
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