
Location:   Sysco Four Seasons Produce Ltd 
127 East Kent Ave 
Vancouver, BC V5X 2X5 
Tel: 604-321-5515   FAX: 604-325-3711 

 
Contact Person:  Abdul Matin, QA Manager 
 
Type of Business:  Produce Processing Facility/Food Manufacturing 
& packaging 
 
Position:   QA Technician (Part Time) 
 
Job Description (includes the following, but is not limited to those listed): 

� Enforce QA program through communication with production personnel 
� Problem solving & trouble shooting of product quality issues 
� Conduct inspections of raw & finished product – product assessments upon 

receiving; microbiological testing of product samples; collection of product & 
environmental samples for microbiological testing 

� Conduct regular process line testing 
� Monitoring production staff and surroundings for GMP & HACCP compliance 
� Record keeping & completion of QA forms 
� Reports to QA Manager 
� Will be required to be certified for BC Work Safe OFA Level II, as a member of  
      the company’s first aid team 

 
Job Requirements: 

� Science/ Food Science/ Technology diploma, or degree, is required 
� Knowledge & experience with HACCP, SOP’s, SSOP’s, GMP’s 
� Ability to work with other staff and management 
� Ability to work in refrigerated and fast-paced environment 
� Good communication skills and the ability to speak and write fluent English, 
      Cantonese and/ or Mandarin 
� Physically fit – lifting up to 45 lbs may be required 
� Computer skills and experience with Microsoft 
� Must be well organized and demonstrate effective time management skills 
� Experience or knowledge of Good Laboratory Practices (GLPs) 
� Attention to detail 

 
Application Deadline: July 31, 2010 
 
Application: 

� apply in person at 127 E. Kent Ave, Vancouver, BC, 
� fax resume: 604-325-3711, ATTN: ABDUL 
� email: abdulm@fourseasonsfood.ca 
 


