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[bookmark: _Toc135151005]Introduction 
Quality assurance manager is an important part of the restaurant business and involves in developing food quality standards to influence customers to purchase products of this business. This essay includes two different types of restaurants named Pine and Opheem and identifies QA manager roles and responsibilities for those restaurants. This also includes the impact of QA manager roles in this business process impact of job role differences on the skills of employees and the business processes of different restaurants. In addition, this essay aims to deliver the impact of the QA managers in continuing the food quality and safety standards of products and services of restaurant organisations.
[bookmark: _Toc135151006]Critical discussion 
[bookmark: _Toc135151007]Skills required and comparison between job roles of QA manager in a different restaurant 
Quality assurance manager needs to capture cutting-edge analytical skills, problem identification, search details of products and services and identification of quality in food and other business products. This job role hires people from different food and business graduate and prefers candidates who can ensure product compliance and maintain of health and safety parameters of the organisation (Okpala and Korzeniowska, 2021). Along with time management and collaborative skills, the quality assurance team needs to have the proper knowledge regarding quality assurance. Pine and Opheem both organisation required QA managers to develop product quality and safety standards for the organisation. Pine considered the roles and responsibilities of the QA manager to continue the health and safety standards mentioned in the UK health and safety protocols and involves in different timings per day wise. The shift timings of QA managers start from 7 pm to 12.00 am and on Saturdays, QA managers engage in their job roles from 12.00 pm to 12.00 am. The QA managers are involved in communicating with different customers to assure their experiences and requirements of people with products and services of the organisation (Restaurantpine, 2023). The manager involves in interacting with other staff to identify issues, queries and requirements and delivers solutions to the staff to complete their activities (Hong et al. 2020). Training and development programs also include the job roles of QA manager and share information regarding food safety and standards and the quality development process. 
Opheem is another restaurant that focuses on delivering Indian dishes for customers who leave India, Bangladesh and Pakistan for individual purposes. The QA manager involves in completing private dining bookings and delivers quality products to the customers to develop satisfaction of customers (Opheem, 2023). This manager involves in developing product quality by inspecting food quality, health standards safety standards and hygiene considerations in the business process (Shin et al. 2020). This manager also takes responsibility for checking the presence of addictive items in food such as drugs. The consideration of Indian dishes differs job role of the QA manager of Opheem as the QA manager needs to be qualified in food types and food quality standards in Indian dishes to deliver tasty food to customers of those countries. Online delivery activities of Opheem consider the responsibility of QA managers to check product quality and delivery details before delivering the products to specific customers (Mandracchia et al. 2020). In addition, the manager involves in maintaining supply chain activities to decrease delays in the food delivery process. 
[bookmark: _Toc135151008]Impact of difference in activities in employee skills set and restaurant process 
The difference present in the same job role in two different countries can deliver an impact on the skills of employees and the business process of the restaurant. For example, Pine considers Europe-based food and decoration and the style of serving dishes follows the culture of this country. Therefore, managers and employees need to follow those gestures to align with the customers of the organisation (DiPietro et al. 2020). The employees and managers need to develop their skills in aspects of country-based food to develop purchase intention and satisfaction of customers. The restaurant process also follows the same culture, decoration, food items and gestures to collaborate with country-based customers of this organisation. In addition, consideration of Indian dishes in Opheem involves developing employees' and managers' skills to align with standards, decoration, culture, and gestures of Indian people to deliver a quality experience and satisfaction with the products and services of the organisation (Zemke et al. 2020). This consideration includes similar patterns as of Indian restaurants to develop purchase intention, sales and revenue of the organisation. 
[bookmark: _Toc135151009]Conclusion 
This research concludes that employee skills and business patterns can differ with differences in job patterns. Different restaurants include different types of activities and managers and employees need to adjust to job patterns to develop business standards and satisfaction of customers of the organisation. Through quality assurance documents transparency, reproducibility and consistency can be promoted by communicating properly. Automation testing can be applied to regression and repetitive tests and the testing expertise also need to be improved. Concerning the improvement, up gradation is of much importance, opportunities can be taken of the development and training. To control overall management decision-making skills including conflict management and problem-solving skills are of much importance for assuring quality. In addition, this essay wants to deliver future scope for further development of this research. 
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