Minnesota Apprenticeship Initiative
Competency Model for Advanced Manufacturing
Occupation: Quality Assurance/Food Safety Supervisor

Employer-Specific Occupation-Specific Competencies

Requirements
HACCP Review/Monitoring Coordinate Food Safety and

Audit Mfg Practices/Facility Quality Traing
Quiality Management — Sanitation Manage Customer Complaints
understand and Maintain Quality Management Investigate Quality Issues
implement 3A Standards System ) Traceability , ates in Sci
PMO (USDA Compliance) Maintain Facility Cleaning Programs ~ Understand Processing, Lab iates in Science
. L P Maintain Food Defense Plan Equipment and Product l Science Tech.
used in dairy industry

only. Maintain GFSI Global Food Safety Initiative Management Systems
(SQF)-Safe Quality Foods
Maintain Hazard Analysis and Risk Based Preventive Controls Plan (HARPC)

pnal Degree:

Manange Supplier Verification Program
Monitor Compliance of FSMA - Food Safety Modernization Act
Maintain Recall/Crisis Plan for Facility

Industry-Sector Technical Competencies

Food Safety | Food Sanitation | Food Processing Microbiology | Training/Adult Learning

Documentation | Critical Thinking Theories | Food Security/Bio Security | Food Science/R&D

Quality Management | Root Cause Analysis |  Management Principles | Food Law

Industry-Wide Technical Competencies

Manuf. . Quality . Health,

Process Production Nllalr:tT_Insnce, éJsetr and Assurance, Sustalr;able Safety,

Design & Compliance nsdaRa ‘on Sus omir Continuous R an bl Security and
Development andRepair uppor Improvement enewable | Environment

Personal Effectiveness Competencies

Interpersonal

Skills

Integrit Professionalism Initiative .
‘ o ‘ ‘ ‘ and Reliability Learning

Dependability ‘ Lifelong

Based on: Advanced Manufacturing Competency Model Employment and Training Administration, United
States Department of Labor, April 2010.



