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JOB DESCRIPTION
Job Title:

Food Technologist
Department:

Research & Development/Operations
Reports To:

President
FLSA Status:

Salary, Non-exempt
Prepared Date:
May 28, 2013
SUMMARY:

Food Technologist position is responsible for managing multi-disciplinary R&D projects from concept through commercialization in support of product line extensions, new products, quality improvements and productivity improvements. Work is completed independently in office, lab / kitchen, and production facility environments and includes leading and conducting research, data gathering, data analysis, reporting (oral and written) findings, and making recommendations based on findings. Assignments are complex, and work is performed with minimal supervision; thus the position requires solid scientific grounding, leadership skills, and the ability to successfully partner with External Suppliers, Scheduling, Quality, Sales, Government Regulations and Operations throughout the commercialization process.

The position may require some travel.

REPORTING RELATIONSHIP:

The Food Technologist reports to the President and is directly accountable to that position for accomplishing all responsibilities and duties as assigned.

ESSENTIAL DUTIES AND RESPONSIBILITIES:

The primary responsibilities of the Food Technologist consist of, but are not limited to the following:

· Leverage scientific expertise, knowledge of food science, and protein/meat ingredients & technologies to develop and advance Technology platforms to deliver innovation and improvements to Mrs. Ressler’s product lines.

· Leverage technical knowledge, and work with suppliers and company personnel to identify, validate, and implement protein/meat based ingredients &/or technologies to improve finished product quality, enable renovations to existing products &/or enable innovative new products to be brought to market.

· Provide protein/meat related productivity improvement solutions to reduce cost of protein ingredients, while maintaining/improving quality and ensuring manufacturability. Participate and lead in cross-functional team environment to drive productivity driven projects with both external suppliers and internal stakeholders.

· Develop and maintain ingredient purchasing specifications by working with Suppliers, Procurement, Government Regulations

· Maintain an active finger on the pulse of external developments occurring in academia, in the supply network, and via other external sources to identify emerging/existing opportunities for Mrs. Ressler’s.

· Understand the external environment – supply base, capabilities (existing & emerging), scientific & technological advancements, etc. and how that can be leveraged.

· Evaluate ingredients/technologies/capabilities and assess their potential impact on Mrs. Ressler’s product lines, and then make the case for why they should/should not be pursued.

· Work collaboratively, and lead where appropriate, the work necessary.

· Work closely with suppliers, as well as various departments within Mrs. Ressler’s to advance initiatives and resolve issues as they arise.
QUALIFICATIONS:

To perform this job satisfactorily, the individual must:

· Possess an in depth expertise in food science and technology

· Possess an understanding of food manufacturing operations and implications on R&D activities

· Possess a working knowledge of strategic & operational plans, and effectively leverage them to drive organization alignment and business performance

· Possess strong influencing skills and experience in managing relationships internally, and externally with key academic and scientific organizations

· Be willing to challenge the status quo appropriately, offer robust alternative approaches, lead the effort for improvement and foster an environment of forward thinking and entrepreneurial spirit

· Work effectively with team and cross-functional partners, including proactive management of communication up, down and across the organization to ensure understanding and alignment

· Demonstrate an awareness and understanding of external activity (new technologies, best practices, regulations, etc.), can effectively frame up implications for Mrs. Ressler’s and build business case for/against technology’s application

· Computer familiarity with Word, Power Point , Excel and other Microsoft based programs is required; as is the ability to quickly learn Mrs. Ressler’s internal programs/systems.

· Exemplary "can-do" and teamwork ethic

· Additional Specifications

· In-depth understanding of food science and food chemistry

· Understanding of food production and manufacturing operations

· Strong interpersonal & communication skills

· Superior analytical and decision making skills (risk-based)

· Ability to frame strategic opportunities and the implications for driving business solutions

· Demonstrate proficiency in the synthesis and integration of business, consumer and technical information into viable business solutions

EDUCATION and/or EXPERIENCE:

· Minimum of Bachelors of Science degree in Food Science or related field

· Advanced degree desired

· Education &/or experience in meat related field/industry desired

· With a Bachelors of Science a minimum of 5 years experience is required

· With a Masters of Science a minimum of 2 years experience is required

LANGUAGE SKILLS:

English proficiency, both verbally and in writing, to communicate effectively with customers, vendors and other employees.
REASONING ABILITY:

Ability to solve practical problems and deal with a variety of concrete variables in situations where only limited standardization exists.  Ability to interpret a variety of instructions furnished in written, oral, diagram, or schedule form.

PHYSICAL DEMANDS:

The physical demands described here are representative of those that must be met by an employee to successfully perform the essential functions of this job.  Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions.

Individual may need to sit or stand as needed for long periods of time.  May require walking primarily on a level surface for periods throughout the day. Reaching above shoulder heights, below the waist or lifting as required to file documents or store materials throughout the work day. Proper lifting techniques required. May involve lifting up to 25 pounds for files, computer printouts on occasion.  Must have a full range of body movements, including full use of hands and fingers, bending, squatting, crouching and reaching over head.  Must also have the ability to negotiate the company’s manufacturing and office facilities, which may be congested.  Must have full use of eyes, including close vision, the ability to adjust focus and to see and differentiate colors and patterns.

WORK ENVIRONMENT:

The performance of this position will require exposure to the manufacturing areas where in certain areas require the use of personal protective equipment such as safety glasses and mandatory hearing protection.  

Work will primarily be performed in the company’s offices.  There will be automobile travel required, entailing routine traffic hazards.  There may also be occasional overnight travel required, by air carrier.

Eight to ten hour workdays are expected during the week, with additional hours required as the workload and schedules dictate.  This position deals with strict deadlines and diverse personalities and may be stressful.

