
 
University of Delaware- College of Agriculture and Natural Resources 

UDairy Creamery Quality Assurance Intern Position 
 APPLICATION DEADLINE – Open until filled 

The UDairy Creamery is seeking an undergraduate student to serve as the UDairy Creamery Quality Assurance Intern 
working in the UDairy Creamery Production Facility.  Information on this position, including responsibilities, 

expectations, and compensation, is found below.   

While schedules can vary, interns must work 1-2 shifts per week, of at least 3 hours per shift during GFIL production days 
(Monday through Friday). Shifts will likely be 7am-11am and 1pm-6pm (or a variation of these hours as academic 
schedules allow). 

Interns will be hired to work during academic sessions (spring, summer, fall, and winter). While the position is open until 
filled, students are expected to start work when classes begin for the semester through the last day of exams at the end 
of the semester. All applicants will report directly to the Creamery Director and Creamery Managers. 

The Creamery Student Internship Team as a whole is responsible for: 

• Development: What’s next at the creamery? Products, marketing, events to attend, education etc. 

• Knowledge: Representing the Creamery in a knowledgeable fashion. Becoming experts on our philosophy, 
mission statement, and process. 

• Goal setting: Creating goals for interns and employees. Maintaining employee spirit and passion for the 
Creamery mission.  

 
Experience in a laboratory, food science, food safety, or food processing is preferred. Candidates are expected to 

participate in the production process and the position requires long periods of standing and heavy lifting in a warm 

environment. Compensation is $15/hour. 

 

SCOPE OF POSITION: 

The Quality assurance interns will assist in the laboratory testing and record keeping at the GFIL. Interns play an integral 
hands-on role in the quality assurance of dairy products. Depending on shift availability, different tasks may be available 
including: collection and analysis of samples, environmental swabbing, and interpreting data. This position works 
directly with Creamery Management to plan laboratory testing, interpret data, and help respond based on the data to 
deal with problems and uphold food safety. 
 
MAJOR RESPONSIBILITIES 

• Be detail oriented and trained to use aseptic techniques. 

• Assist in collecting milk, cheese, environmental, and sanitation solution samples. 

• Assist in keeping daily records up to date. 

• Assist in analytical methods, quality testing, and food safety testing. 

• Observe and help maintain the Food Safety Plan including Good Manufacturing Practices (GMPs), Standard 

Operating Procedures (SOPs), and Sanitation Standard Operating Procedures (SSOPs).  

• Assist with training other UDairy staff to work safely in cheese/ice cream production areas and/or QA testing 

lab. 

• Be able to problem solve and work through issues/errors. 

• Be able to take directions and detailed notes. 

• Be able to work independently and complete assigned tasks within timelines needed as may be required by 

regulatory authorities.  

• Assist in ice cream production and cheesemaking as required by Creamery Management 



• Heavy lifting, standing for long periods, and strenuous movement should be anticipated. 

POSITION EXPECTATIONS: 

• Serve as a UDairy Creamery representative, developing connections with the campus community with the goal 
of communicating how our products are made, the precautions we take to ensure the safety and well-being of 
our customers, and the logic as to which flavors are created or returned into rotation. 

• Become an expert on the UDairy philosophy, mission statement and partnership- be able to communicate that 
information confidently. 

• Complete tasks as assigned by the Creamery Management Team. 

POSITION QUALIFICATIONS: 

• At least 1 year of laboratory, food science, or food safety experience. 

• Must have excellent communication and time management skills and the ability to work independently on 
projects.  

TO APPLY: 
 
Please submit the following items to udairycheese@udel.edu 

(1) Application cover letter explaining interest and qualifications for the position sought 

(2) Complete and up-to-date resume  

(3) Copy of unofficial transcripts 

(4) Two letter(s) (or e-mails) of reference from individuals familiar with the applicant’s academic background, 
accomplishments, and suitability for a leadership and/or supervisory position  

mailto:udcreamery@udel.edu

