
 
 

IBY, LLC 

 
 

Quality Supervisor 
 

 
Irwindale Brew Yard, a leading contract manufacturer in the beverage industry, has an immediate opening for a 
Production Supervisor at our Irwindale, CA facility.  
 
 
POSITION SUMMARY 
 
This position will be responsible for under the general direction of the Quality Manager, provide leadership, direction and 
coordination of the quality control function to insure that Company quality goals are achieved. 
 

 
ESSENTIAL DUTIES AND RESPONSIBILITIES 
 

 Responsible for leading, supervising and monitoring of microbiological and analytical lab technician employees to 
ensure all audits of production operations are performed effectively and accurately to ensure product quality to 
our customers. 

 

 Facilitates the development of direct reports by identifying training and developmental needs and actions to 
support their improvement. 
 

 Interacts with other internal departments (production, batching, and other departments as required) to address 
quality issues and any shared resources 
 

 Develops and assists in training programs and provides training to employees in all areas. 
 

 Perform routine audits of those checks to ensure compliance and frequency rates are being followed. 
 

 Facilitates quality improvement and problem solving 
 

 Develops, trends and summarizes analytical and microbiological information 
 

 Prepares and maintains work instructions and quality documents relevant to lab operations 
 

 Will be certified in the operations of all lab equipment in area of responsibility. 
 

 Maintains laboratory compliance 
 

 Verifies documents, including analytical, microbiological and sensory data, reports and procedures. 
 

 Responsible for complying with food safety and food security and communicating and enforcing Quality, GMP’s, 
HAACP, Allergen, as well as other regulations as required. 

 

 Responsible for ensuring the quality and integrity, and meeting our customers specifications of the product run on 
the lines. 
 



 May provide production management with regular feedback of operator compliance on quality checks 
 

 Audit production paperwork in specific targeted manner, with the attempt being to provide operator 
training/feedback to improve the quality of our written records.  

 

 Assists in providing production departments with rework priorities and completions. 
 

 Continue to develop and maintain positive customer relationships. 
 

 Complete performance reviews of employees in the Quality Department. 
 

 Develop feedback of hold product to assist management in areas relating to the decrease of hold product / 
improving line output. 

 

 Track the progress and provide feedback of customer and regulatory audit deficiencies in the process of being 
corrected.   

 

 Develop a Corrective Action Plan designed to perform analytical checks of all finished goods, after requisite 
training of operators on quality checks. 

 

 Work on strategic planning to better utilize department resources. 
 

 Set up trial experiments to test theory and to prove or disprove an idea related to Quality, or the feasibility of 
operations ability to work within the designed parameters of their jobs. 

 

 Perform random sampling and analyze raw ingredients for conformity to specification and overall quality.  
 

 Leads the development of SOP’s and training strategy for all quality within the area of responsibility. 
 

 Responsible for duplicating and communicating all safety and good manufacturing practices in accordance with 
Company policy as well as all other Company policies. 
 

 All other duties as assigned by Quality Manager. 
 
This position description is intended to guide the activities of the Quality Supervisor.  It is not intended to limit the thinking 
and creativity of the person to the work of this function, nor is it intended to describe all the work that may be required of 
the person in this position. 
 
 
QUALIFICATIONS 
 

 Degree qualification in Food Science and/or related science discipline OR equivalent industry 
experience/education. 

 HACCP Certification, or ability to obtain certification upon hire.  SQF Practitioner status preferred.   
 Experience with beverage industry HACCP/GMP programs and QASOP’s and SSOP’s. 
 Excellent written and verbal communication skills.  
 Effective analytical, problem solving, administrative and organizational skills. 
 Proficient in Microsoft Office software (Word, Excel, Outlook, PowerPoint). 
 Must be willing to perform tasks listed in other pay grade job descriptions as required. 

 
 
 

 
PHYSICAL AND MENTAL DEMANDS 

 
The physical demands described here are representative of those that must be met by an employee to successfully 
perform the essential function of this job.  Reasonable accommodations may be made to enable individuals with 
disabilities to perform the essential functions. 
 
While performing the duties of this job, the employee is occasionally required to stand; walk; sit; use hands to finger, 
handle, or feel objects, tools or controls; reach with hands and arms; climb stairs; balance; stoop, kneel, crouch or crawl; 



talk or hear.  The employee must occasionally lift and/or move up to 50 pounds.  Specific vision requirements in close 
vision and the ability to adjust focus. 

 
 
 
Selected candidate must be willing to work any and all shifts, and weekends when necessary to cover the needs 
of the business 
 
Irwindale Brew Yard provides a competitive salary and benefit package that includes: Health, Life, Dental and 
Long Term Disability Insurance; Section 125; 401(k); and more.  
 
 
IBY, LLC is an equal opportunity employer who prohibits discrimination and harassment of any type and affords equal employment opportunities to 
employees and applicants without regard to race, color, religion, sex, national origin, disability status, protected veteran status, or any other 
characteristic protected by law. IBY, LLC conforms to the spirit as well as to the letter of all applicable laws and regulations. 


