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	Job Title: Undergraduate Placement - Product
	Current Job Holders:  N/A

	Department: Product
	Date Created/By: Oct 2024/KF



	JOB PURPOSE

Contribute to the smooth running of the Product Team, creatively working to develop new and exciting weight management products, in a timely and cost-effective manner. Delivering projects from concept to launch for new products, reformulation of existing ones and assessment of new materials.



	KEY RESPONSIBILITIES

· Assist Product Team with conducting taste panels, making up product samples, running tasting group sessions.
· To maintain accurate records of lab work at all times and keep NPD databases up to date.
· To independently manage own development projects, ensuring that all process and steps are followed and that all NPD projects are managed through the Stage & Gate process. Conduct taste panels and document feedback.
· Support with factory trials, HACCP documentation, new ingredient approvals.
· Develop new projects that meet the specific nutritional requirements of the project brief and relevant legislation, applying knowledge of ingredient functionalities and nutrition. 
· Keep on top of trends through various mediums (exhibitions, retailers, magazines, suppliers etc.) and feed this information to the Senior Development Technologist so that it can be incorporated into the Stage & Gate process, keeping the NPD pipeline relevant and innovative. Incorporate these trends into new and exciting project briefs for you and the team,
· To uphold the departmental and company standards in respect of food safety, personal hygiene, health, and safety and GMP and to report any issues to the line manager.
· Undertake other duties and tasks that from time to time may be allocated to the jobholder that are appropriate to the grade of the job where the jobholder has received training for the task.
· Comply with all relevant internal rules, policy, and procedures, including those relating to Health and Safety, Data Protection etc, and all those contained within the issued Employee Handbook.
· Upkeep of the NPD kitchen making sure ingredients are in full supply and within shelf life parameters. 



	MAIN JOB REQUIREMENTS AND PERSON SPECIFICATION

Education/Qualifications/Training:
· Studying for a degree in a food related or science subject; ideally Food Science, Food Technology or Nutrition with a predicted grade of 2:1 or higher. Relevant work experience in food manufacturing environment is desirable.

Abilities/Skills/Knowledge:
· A keen interest in the food industry and food itself, specifically nutrition.
· Ambitious and motivated individual who wants to learn and develop, driven to progress projects and add value.
· Accuracy and good attention to detail is key.
· Able to use initiative and be proactive, taking accountability.
· Able to work in a fast-paced environment and learn new tasks quickly.
· Good organisational and time management skills. Excellent communication skills (both written and verbal).
· Able to work collaboratively as a member of the team and happy to support colleagues as and when required.
· Good IT skills, especially in Word and Excel.
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