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Employee Operational Technology
Are you tech-savvy and feel at home at the interface between IT and Production? As an Operational Technology employee in our fresh meat area

in Basel, you will ensure the smooth operation of our labelling, printing and conveyor technology. If you like to get stuck in, manage IT systems

and work with various interfaces, we look forward to hearing from you!

Bell Schweiz AG
Hagenaustrasse 3
4056 Basel

Contract type Permanent

Workload 100%

Start of employment as of now

Language German

Working time model 2-shift operation

Do you have any questions?

Elodie Scholler
Deputy Head of HR Fresh Meat
Basel & Seafood
+41 58 326 5761

Apply online

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

Your tasks

• Maintenance, repair and servicing of price labelling and printer systems,
PLC controls, conveyor systems, scales, networking, measuring and testing
equipment

• Coordination with Production, external service providers and IT

• Configuration and commissioning of IT components and commissioning of
new systems

• Support for IT systems in the Bell Group

• Troubleshooting and support for other technical teams

What you bring with you

• Ideally completed basic training as an automation technician,
electromechanic or similar, as well as a willingness to develop further

• Several years of professional experience in the field of service technology
or maintenance of labelling and price labelling systems as well as conveyor
technology and high-bay warehouse systems

• Independent, reliable and goal-orientated way of working

• Resilient, team-oriented and motivated personality

• Willingness to work flexible hours (2 shifts, on-call duty, weekend work)

• Technical SAP, TIA, network and PC skills

• Good written and spoken German

What we offer

Work-life balance
With us you benefit from at least 25 vaca-
tion days. We use an electronic time cap-
ture system so that you can reward your
overtime with additional days 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. 


