Kristina Kaminskaite-Lucinskiene
26 New Drove, Wisbech, PE13 2RZ
Tel. 07449422679
Email: kaminskaitelucinskiene@gmail.com


Technical Manager- Eastern Country Foods
[bookmark: _GoBack]March 2025- Present
Overall responsibility for site’s quality assurance and technical function. Full management of food safety systems and quality systems. Reporting site KPI’s and overall performance to Managing Director.
Key person for all supplier and customer issues/ contacts. Lead of third-party audits and visits. Full management of site’s internal auditing functions. Full management of site’s environmental monitoring programmes.

Technical Manager- Pilgrim Foodservice
October 2023- February 2025
Responsible for a development of a technical strategy which delivers food safety, legal and customer requirements. Create and implement technical KPI’s which are aligned with the business one-year plan and growth. Ensuring the technical team and wider business have clear technical focused objectives and KPI’s.
Leading the external, 2nd party and internal audits of the site. HACCP Team leader, responsible for a management of the food safety system. Lead and manage the technical function, providing guidance, coaching and development opportunities. Making sure business stays up to date with all the relevant legislation applicable to the industry. Provide technical expertise to improve own brand NPD and manufacturing processes. Identify gaps in technical knowledge or process and actively work to train team members.
Manage the implementation of a new technical platform working with the wider business
Monitor and drive continuous improvement in product quality, process efficiencies and cost
effectiveness. Management of the Technical aspects of the fresh produce products
Ensure a robust supplier audit system is in place, implementing a calendar, targets and
regular reviews. Develop and implement a new product launch critical path to include first delivery against specification working with the Procurement team to improve effective and timely product launches.

Technical Manager- Eastern Country Foods
March 2023- October 2023

Overall responsibility for site’s quality assurance and technical function. Full management of food safety systems and quality systems. Reporting site KPI’s and overall performance to Managing Director.
Key person for all supplier and customer issues/ contacts. Lead of third-party audits and visits. Full management of site’s internal auditing functions. Full management of site’s environmental monitoring programmes.

Technical Manager- Qualitops (UK) Ltd.
March 2020- February 2023

Overall responsibility for site’s quality assurance and technical function. Full management of food safety systems and quality systems. Reporting site KPI’s and overall performance to managing director and General Manager.
Key person for all supplier and customer issues/ contacts. Lead of third-party audits and visits. Full management of site’s internal auditing functions. Full management of site’s environmental monitoring program.

Technical Assistant- Eastern Country Foods
September 2019- March 2020
Managing production staff together with production supervisor. All due diligence of the factory production. Goods In/ Goods Out management. Stock management of the ingredients/ W.I.P. and finished products. Full ownership of the company’s Global Standard. GAP analysis, management of QMS, document control, operating procedures, quality procedures. Taking the lead in the food safety audits and customer visits alongside with site MD. NPD management.
Participation in the site’s management meetings. HACCP reviews and revisions. 

Technical Analyst / Quality Assurance – Woodhead Bros (Morrisons)
August 2018 - August 2019 

Auditing of factory environment (including hygiene and cleaning activities, general GMP, CCP 's etc.) Process confirmations, support provided for QC team. Positive release, CCP verifications monitoring and confirmation. Project work and investigations as required. Procedures and processes validation. Support during customer or certification body audits. Traceabilities both forward and backward including the mass balance. Training support and general support for operation teams as required. Meeting data preparations and leading various meetings as required.

Quality Support Leader – Stream Foods Ltd 
October 2018 – August 2018

Auditing of factory environment (including hygiene / cleaning activities), processes, products and records to verify the business is operating to agreed standards and procedures, and identify discrepancies, agreeing action plans with the Manager responsible to correct any non-conformances / prevent re-occurrences. Reporting of factory technical status and issues of non-compliance, both verbally and in writing, and any action plans as above. Product quality day to day. Internal audits including maintenance of the auditing system, communications and publishing. Project work. Technical admin, QMS maintenance, reviews and updates. Shared responsibility of pest contractor control. Support to all the other departments and other group sites as necessary. Support and deputizing in absence of QA Manager in leading the BRC, AIB, Acheta audits on site.

2015- 2018 VARIOUS TECHNICAL QUALITY ASSURANCE SHORT TERM ASSIGNMENTS – Clients include Moy Park (2 sites) and Pioneer Foods.

Working with the companies on the short term / contract basis helping to implement or improve their Quality Assurance/ Technical function by reviewing QMS, Processes and Procedures, HACCP. Assisting permanent Technical Managers/ QA Managers of sites in preparations for major sites customer food safety audits. Reviewing quality manuals, auditing factory environment, writing up projects and reports, training and educating staff on the factory floor.

Technical Site Supervisor – Kinnerton Confectionery Ltd
July 2013 – June 2015

Supervise goods in activity at Guyhirn warehouse site for raw materials and packaging. Ensure timely release of materials for production. Record and report supplier non conformances. Participate in Site Management team. Maintain site pest control programme. Maintain site quality and food safety systems. Maintain site internal audit programme. Uphold and enforce site Hygiene and GMP standards. Participate in site’s HACCP team and make sure HACCP plan is maintained. Maintain site to BRC and customer standards (M&S, Tesco and other major brand retailers). Prepare site for annually customer audits and BRC audit.


Shift QA Manager – Freshtime UK Ltd
October 2012 – June 2013

Management of 6 QA team, QA team trainings, quality management, GMP Auditing, preparations for customer, BRC audits (Grade A). KPI information databases and etc. Working on the daily basis with NPD, production teams and technical/ procurement to ensure all the products meeting required specifications and customer requirements.
Working with extensive panel of products due to the nature of the business. Both high care and low care facilities.  

Quality assurance technician/ SFVS Product Manager – Greencell Ltd 
May 2010 – October 2012

Daily GMP audits; targeted quality based inspection (Based on RAGs); Internal Auditing; Follow up and sign- off: Internal Rejections; External rejections; Contamination reports; Metal detection finds; minor GMP’s; micro out of specs; hold location, shelf life reports and other quality reports on Prophet 2. SFVS scheme fruits management from intake to distributors. Communication with suppliers and customers.
Working with fresh fruits: avocados, citrus fruit, kiwi and etc.

Quality Assurance Technician (QA)/ Senior QA Technician/ Compliance Controller – G’s Fresh Beetroot Ltd
May 2008 – May 2010

Daily GMP audits; targeted quality based inspection (Based on RAGs); Internal Auditing; Follow up and sign- off: Internal Rejections; External rejections; Contamination reports; Metal detection finds; minor GMP’s; micro out of specs; hold location. Log micro samples on the laboratory system; Filing paperwork; traceability requests; Shelf life reports; Retort sign- off; Complaints investigation; Sample requests sign- off, also all Technical department paperwork auditing. Working closely and reporting directly to QA and Technical managers. Main targets are: food safety and compliance with all our customers, which are major UK food retailers.



EDUCATION AND WORK SKILLS:

Qualifications: 
Lead ISO 9001:2015 Auditor
Lead ISO 17065: 2012 Assessor
BRCGS v9 Lead Auditor	
HACCP Level 4,                             
Food Safety Level 4                        
On the Job Training Skills              
Internal Auditing                             
M&S Hygiene Certificate              
AIB Training                                  

Key Knowledge and Experience:
People Management	
Customer Audits and Visits
Food Processing	
Food Safety Audits
Food Safety, HACCP and CCP
GMP
Food Labelling 	
Technical Analysis and Trending
Quality Assurance	
BRC and GAP Analysis
Quality Systems
People Training and Coaching


SCHOOL/ UNIVERSITY/ COLLEGE:
2010- NVQ Level 2 in Business Improvement Techniques

2004- 2006 University of Siauliai
Social Education and Psychology

KEY SKILLS: People management skills, Food Safety, Legality and Quality Management skills, English literacy and numeracy, MS Office skills, Analytical skills, Attention to detail, Right the first time attitude

LANGUAGES – Lithuanian – Native language.  Russian and English - Fluent

HOBBIES AND INTERESTS: Languages, computers and travelling.
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