Quality management Logistics Officer

Let’s live and breathe quality together! Bell Schweiz AG stands for high-quality food and the very highest quality standards. At our modern site in

Oensingen - which comprises the Logistics Centre, Slicer Centre and Frozen Foods Centre — we ensure every day that our products are delivered

to our customers safely, fresh and on time. To ensure this continues to be the case, we are further expanding our Quality management team. In

this varied role, you will take responsibility for Quality assurance in our logistics and production processes and will be involved in all areas of the

logistics division. Particular focus is placed on the Slicer Centre, where products are sliced under cleanroom conditions. In this role, you will

ensure that our products meet the high quality and safety standards at all times. You will work closely with various Departments and help to

continuously develop our quality processes.

Bell Schweiz AG Contract type
Sudringstrasse 14 Workload

02 Oensingen
47 g Start of

employment

Language

Working time model Hybrid working time

Your tasks

Permanent
100%

as of now

German

after coordination

Your responsibilities will include carrying out and supervising internal

audits, as well as conducting site inspections to ensure quality and hygiene

standards are met

In addition, you will assist with the preparation for external audits

Do you have any questions?

Lena Pogalzky
Deputy Head of HR Administration
+41 58 326 2791

What you bring with you

Apply online

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

= Preferably a degree or vocational qualification in food technology, or an

equivalent qualification

« You have professional experience in Quality management within a
production or logistics organisation, ideally in the meat industry

You will be responsible for coordinating and analysing sampling, as well as
liaising with internal and external laboratories

You will assist with the validation and verification of processes, as well as
with the maintenance and preparation of documents

You will independently develop and deliver training on topics such as
hygiene, GHP and food safety, thereby strengthening quality awareness

within the team

Logistics product group

What we offer

You will also work closely with the Head of Quality management for the

Participating in various projects is also part of this exciting role

= Your profile is rounded off by a good knowledge of food law, HACCP, GHP

and hygiene; experience with IFS standards (IFS Food, IFS Logistics) would
be an advantage

You are IT-savvy and confident using digital applications. Proficiency in MS
Office is a given for you. Knowledge of SAP (ERP) is desirable. Knowledge
of EWM is a plus.

You are a quick learner and are able to grasp complex interrelationships
and processes swiftly, whilst retaining them over the long term

Your approach to work is structured, reliable and consistently solution-
oriented, with a strong sense of responsibility

You enjoy working as part of a team, as well as helping to shape and
optimise existing processes

Finally, you have a good command of written and spoken German;
knowledge of French is an advantage

P i B =
Work-life balance Catering Mobility Professional develop t opportuni-
A healthy work-life balance is important Catering is very important to us: you can Benefit from convenient public transport ties

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.

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

enjoy freshly prepared food in our staff
canteen, a lunch menu including soup and
salad, water & tea and free fruit as well as
high-quality products at greatly reduced
prices in our outlet.

connections, attractive ticket subsidies
and ample parking facilities in the multi-s-
torey car park.

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.



