
1 
 

Quality Assurance (QA) 

Fig 1. 

 

 

The difference between quality assurance (QA) and quality control (QC) is blurred. The QC 

constitutes fundamental part of a QA program, but is normally associated with the production 

line. The QA is “all those planned and systematic actions necessary to provide adequate 

confidence that a product or service will satisfy given requirements for quality”. In other words, 

QA is a strategic management function that establishes policies, adapts programs to meet 

established goals, and provide confidence that these measures are being effectively applied. The 

QC on the other hand, is “the operational techniques and activities that are used to fulfill 

requirements for quality”.  

 

 

 

 

 

Responsibilities of 
Vice President for 

QA 

1. Quality matters-
focal point 

(corrective actions 
and continual 
improvement 

activities) 

2. Formulate and 
recommend 

policies, strategies, 
tactics, goals, 

objectives related 
to quality 

3. Review and 
help to 

coordinate 
quality aspects 

of design 

4. Assist and 
counsel top 
managers 
regarding 

quality status 

5. Authority 
over QA groups 

in same or 
different plant 

6. Appoint QA 
directors who 
has authority 
over QC plant 

managers 

7. Have 
updated 

information 
regarding 

quality 
regulations 

8. Coordinate 
quality 

improvement 
teams 

9. Interact with 
external organization 

e.g. government 
agencies and 
professional 
associations  
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Fig 2. 

 

 

Fig 3. 

 

 

 

Functions of QA 
programes 

1. Introduction to 
fundamental of 
quality (HACCP, 
GMP, GAP, GHP, 

GLP) 

2. Research on 
processes, 

equipments and 
ingredients  

3. Focus on 
product 

development 

4. Verification of 
quality audits 

(manufacturing 
quality audits, 

Sanitation audits, 
GMP audits, 

HACCP audits) 

Laboratories in 
QA department 

1. Chemistry 
Lab 

2. Raw 
material 

inspection Lab 

3. Sensory Lab 

4. 
Microbiology 

Lab  
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Fig 4. 

 

 

 

 

 

 

 

 

 

 

Responsibilities of 
QA department 

1. Physical, 
Chemical and 

Microbiological 
evaluation of 

materials (raw and 
processed foods, 

ingredients)  

2. Line inspection 
and control of 

supplies, operating 
procedures and 

finished products  

3. Warehousing 
conditions (temp 

and handling 
procedures) 

4. Sanitation 
control 

5. Waste 
disposal 
control 

6. Compliance 
with Federal and 

municipal 
requirements and 

standards 

7. Specification 
compliance during 

marketing and 
distribution 

8. Improvements of 
processing methods to 

reduce production 
costs and promote 

greater profit 

9. Standardization 
of the finished 

product according 
to nutritional label 

specifications 

10. To increase 
consumer confidence 

over uniform high 
quality of the 

product 

11. Education and 
Training of 
emplyees 
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Fig 5. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

QA personnel 

1. Honest: 
Truthfulness in 

reports, decisions 
and analysis  

2. Know industrial 
language  

3. Have 
cooperative spirit 

4. Promp and 
timely response to 
necessary changes 

5. Courteous 

6. Reliable 

7. Adequately 
trained 

8. Ability to 
instruct production 

employees as (a) 
What is to be 

done? How it is to 
be done? Why it 

must be done  
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Fig 6. 

 

Fig 7. 

 
 

Types of quality 
documents 

1. Quality 
Manual 

2. Standard 
Operating 

Procedures 
(SOP) 

documents 

2.1. Product 
Specific 

Manufacturing 
(PSM) 

documents 

2.2. General 
Manufacturing 

Operation 
(GMO)  

2.3. Quality 
Control 

Analytical 
(QCA) methods 

documents 
2.4. Good 

Manufacturing 
Practices 

(GMP) 
documents 

2.5. Equipment 
Specific 

Sanitation 
documents 

2.6. Pre-
operation 
Sanitation 
documents 

2.7. Sanitation 
standard 
operating 

procedures 
(SSOPs) doc 

3. HACCP 
program 

documents  

Quality 
Manual 

1. Organization 
Quality Policy 

2. Documented 
Organizational 

processes, 
procedures, 

instructions and 
standards 

3. Controls such as 
inspection equipment, 

checkpoints, measurements 
required and reviews 

4. Identification of 
required 

measurements 

5. Identification and 
preparation of quality 

records 
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Fig 8. 

 
 

Fig 9. 

 

 

SOP doc (Procedures 
describe what is to 
be done and why, 
who is responsible 

for doing it, where it 
is to be done and 

when 

1. Product Specific 
Manufacturing (PSM) 
doc include batching, 

formulation, 
processing, 

packaging, coding, 
storage 

requirements 

2. GMO doc includes 
quality specification 

such as canning, 
labeling, coding and 

handling 

3. QCA doc deals 
with companys 

method of analysis 

4. GMP covers 
safety, cleanliness 

and wholesomeness 
of food 

5. Equipment 
Specific Sanitation 

doc General cleaning 
procedures for 

equipment sanitation 

6. Pre-operation 
Sanitation doc 
Sanitation 

conditions    

safety of water, 
cleaning of food 
contact surfaces, 
use of acceptable 

chemicals and 
sanitizers, 

prevention of cross 
contamination, 
proper labeling, 

employees health 
conditions etc   

SSOP doc 

1. Specific 
to each 

plant 

2. 
Document 

every 
sanitary 

procedure 
in the plant 

3. Perform prior to 
initiating the food 

manufacturing 
process to prevent 
contamination of 

product 
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QA audits 

The most common types of audits in the food industry are given below: 

(1) Product manufacturing – in process monitoring which include testing and analysis using well 

documented appropriate procedures. Also known as manufacturing quality audits. 

(2) Plant Sanitation/GMP 

(3) Product Quality – Apply statistical process control (SPC) on data generated during 

processing 

(4) HACCP 

Fig 10. 

 
 

 

 

 

 

 

 

 

 

 

 

 

Process to seek 
Registration from an 

audit team 

1. 
Implementatio
n of ISO 9001 

2. Selection of 
a registrar 

3. Pre-
assessment by 

auditors at 
initial visit 

4. Conduction 
of document 

review 

5. Correction 
of deviation 

(Fixing 
discrepencies, 

deviations, 
gaps) 

6. Granting of 
certificate by 
registrar-on 

recommendati
on of audit 

team 

7. Registration 
by registrar 

throught 
listing the 
certified 

company in a 
public registry 
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Fig 11. 

 
Fig 12. 

 
 

Reasons for 
conducting a 

manufacturing 
audits 

1. Assurance - 
Quality products 

result from a 
process 

2. Proactive 
approach to 

process 
improvement 

3. Uncovering 
deviation in a 
process and it 

sprompt 
correction 

4. Control of 
non-conforming 

products 

5. Confirmance 
of consistency of 
a process from 

day to day, shift 
to shift 

6. Inspection of a 

manufacturing 

process and 

equipments and 

documented 

work 

instructions 

Plant 
Sanitation/GMP 

audits 

1. Plant building and 
facilities: Area, Storage 

(Conditions, proper 
labeling, coding, dating), 

walls, floors, ceilings, 
sanitary operations 

2. Review of pest 
control program: 

writeen pest control 
policy, location of 
traps, electronic 

exterminators, seal of 
doors and windows of 

premises 

3. Review of 
contamination and 
adulteration: raw 
ingredients, food 

products, packaging 
materials 

4. SSOP review: 
Sanitation control 
records, cleaning 

premises and 
equipments, 

prevention of cross 
contamination 

5. Evaluation of 
employee 
hygiene 
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Fig 13. 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Product 
Quality 
Audits 

1. Inspection of a 
product, Qualifying a 

product for release into 
the market 

2. Comparison of the 
companys product to 

the quality of the 
competitve brands 

3. Comparison of the 
companys product as 
manufactured by the 
companys different 

plant 

4. Comparison of the 
companys product to 

that of the same 
product in previous 

years 

5. Product 
degree of 

complianceto 
establish QC 

specifications 
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Fig 14. 

 
Fig 15. 

 

 

HACCP Audits 

1. Verification of 
compliance with 
HACCP principles 

2. Detailed 
observations of a 

manufacturing 
process regarding 

hazards at each step 

3. Effective and 
appropriate critical 

limits 

4. Control and 
maintenance at 
critical control 

points 

5. Appropriate 
HACCP records 

6. Effective 
control of 
hazards 

7. Verification 
of overall 

HACCP plan 

Special Audits 
(complement 
other audits, 

limted in scope, 
help in evaluation 

of specific area 

1. Document control 
audits: procedures, work 
instructions, maintaining 
records of changes and 

backup, removal of 
obsolete doc 

2. Product batch 
preparation/Formula

tion audits: 
Evaluation of 

operators 
performance on 

equipment for any 
process, proper 
batching record, 

ingredient 
specifications, 

weights, sequence of 
addition. 

3. QC instrument calibration and 
maintenance audits: review of each 

instrument record, calibration 
frequencies, data 

4. Supplier Audits: 
Checking of 

certified supplier, 
Helpful in carrying 
out raw material 

quality audits 


