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Operational costing employee (100%)
Become part of a small team and make your daily contribution to process-orientated and relevant business costing. The Poultry business unit

continues to grow in popularity and the demand for our products is constantly increasing. In order to sell our fine poultry products successfully,

precise and timely costing and knowledge of the actual costs are of the utmost importance. This is the only way we can understand the actual

costs of the products and optimise our sales. As a costing employee, you will be responsible for preparing and monitoring all key production

figures. You will ensure high data quality throughout the entire costing process and take on tasks in the context of operational controlling. As a

technical contact person, you will support the other departments and act as a key user in the costing department.

Bell Schweiz AG
Zelgmatte 1
6144 Zell

Contract type Permanent

Workload 100%

Start of employment as of now

Language German

Do you have any questions?

Rahel Bannwart
Intern HR Zell
+41 58 326 8606

Apply online

You can find all the
details online as well
as the opportunity to
apply directly.

Your tasks

• Creating Base data in the material master via workflow

• Creating and maintaining parts lists/cutting lists and routings

• Carrying out costing runs including analysing data quality

• Regularly comparing the calculation with the actual data from Production

• Carrying out the relevant month-end closing tasks

• Taking on controlling tasks for the company

• Creating key figures for various statistics and monthly reports

• Updating process-relevant QM documents and completing administrative
tasks

• Supporting the interfaces in all technical matters and key user operational
costing

• Collaboration in projects

• Option to take on deputy tasks in the future if you have the appropriate
qualifications and operational requirements

What you bring with you

• Completed vocational training (comparable to business management or
business administration)

• Knowledge of the meat or food sector is an advantage

• Experience in management controlling is an advantage

• Very good PC skills (Excel/Word; ERP systems; SAP)

• Excellent written and spoken German

What we offer

Work-life balance
A healthy work-life balance is important
to us. You benefit from at least 25 vaca-
tion days as well as transparent electronic
time tracking. This allows you to flexibly
compensate any overtime with additional
time off.

Catering
Culinary delights are very important to us:
freshly prepared food in our staff restau-
rant, a lunch menu including soup and sal-
ad, water & tea and free fruit as well as
high-quality products at greatly reduced
prices await you in our outlet.

Mobility
Benefit from our contribution to environ-
mentally friendly mobility, convenient
public transport connections and a free
SBB GA travelcard!

Professional development opportuni-
ties
Expand your knowledge with extensive
training programmes, high-quality cours-
es at the Coop Training Centre and a wide
range of personal development opportuni-
ties. 


