Product developer m/f/d

In the NPD team here at Hiigli's Steinach site, we successfully develop our product formulations and are responsible for the scaling-up process
and support for Manufacture in our production plants.

Hiigli Nahrmittel AG Contract type Permanent Do you have any questions? Apply online
Bleichestrasse 31 Workload 100%
9323 Steinach start of I ¢ ¢ simone Hadorn Eu’ﬁ You can find all the
art of employmen asornow HR Business Partner details online as well
Language German I'I as the opportunity to
+A1T1 447 22 57 apply directly
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Your tasks What you bring with you
» Development of our culinary products with a focus on preserves in « A food technology qualification (food engineer FH, food technician HF or

collaboration with Marketing, Sales, Purchasing and Production equivalent training/experience)

» Recipe development incl. tastings

Professional experience in food product development, preferably in the

« Planning and carrying out large-scale trials canned food / delicatessen sector

« New development and optimisation of production processes Wide-ranging knowledge of raw materials (sensory/functional properties)

- Documentation of development trials and projects + Good written and spoken German and English skills

« Independent, dynamic and flexible way of working paired with team and

We can only consider applicants who are authorised to work in Switzerland A P .
convincing communication skills

(EU/EFTA). We only consider direct applications. . . .
« Experience in project management

What we offer

2 il =) 124

Work-life balance Catering Mobility Professional devel

p t opportuni-

You benefit from a 40-hour workweek, at
least 25 days of annual leave, and a flexi-
ble working time model. In addition, you
can choose how to split your working
days between the office and mobile of-
fice.

Catering is very important to us, and the
freshly prepared food served in our staff
canteen is evidence of this for our employ-
ees.

Benefit from convenient public transport
connections and ample parking facilities -
for sustainable and carefree travelling.

Bell Food Group AG Postfach | 4002 Basel | +4158 326 2626 | info@bellfoodgroup.com

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 such as mentoring and coaching.



