
  

Founded in 1985, Zinetti Foods is a Canadian manufacturer of frozen gourmet pasta and entree’s, 

located in Surrey, British Columbia. We are looking for energetic and hardworking individual who will 

perform the duties listed below:  

Essential Job Duties  

• Operational Quality Assurance Activities  

• Oversight to laboratory and verification activities  

• Conduct in process testing of material  

• Inspection and testing of incoming raw ingredients  

• Supports team adherence with site safety program  

• Maintenance of Identity Preserved (IP) programs, for example: Gluten Free, Kosher, Non-GMO 

Project, Organic  

• Develop & Implement the facility SQF program with support from designated members of the 

quality team  

• Performs pre-operational inspections, conduct ATP swab on equipment etc.  

• Investigates non-conformances and provides quality hold dispositions as needed  

• Perform review of all required documentation, including (but not limited to): CCP records, 

regulatory records, pre-operational inspections, allergen documentation, etc.  

• Additional duties may be assigned.  

Minimum Education & Experience:  

• Undergraduate degree in Food Science, Biological Sciences (or similar) or equivalent food 

manufacturing experience  

• Proficient in Microsoft Office, including Power Point, Excel and Word; Knowledge of electronic 

record and electronic signature requirements  

• Flexible and able to maintain all program and company demands  

• Must be available at work at early morning for preoperational  

Job Type: Full-time + benefits   

Experience:  

• Quality Assurance: 1 year (Preferred)  

Language:  

• English (Preferred)  

  

Please send your resumes to Kenard Co at kco@zinettifoods.com  

 

   


