“I want to make a difference in the lives of people through our products, education, and benevolence.”

Bruce Barlean
Research and Development Lab Technician 

JOB DESCRIPTION
Report to:

Research and Development Director
Responsible for:
Assisting in new product development and launches 

Location:

Ferndale, WA

Type:


Hourly

SUMMARY

This individual is responsible for conducting bench-top/pilot testing of new raw materials, processes and formulations involved in new product launches and product improvement projects.  This person will also handle the administrative functions involved in new product development, including but not limited to: thoroughly documenting all experiments and observations, preparing and mailing samples for analysis, monitoring stability studies, conducting sensory analysis, and summarizing projects for management review.  Position requires great attention to detail, strong organizational and communication skills, and a high level of initiative.  Must work well both independently and as a part of a cross functional team.
PRIMARY RESPONSIBILITIES
· Bench top Product development: 

1. Conduct bench-top or pilot testing of new raw materials and new and/or improved products and/or key processes.

2. Assist in plant trials conducted inside or outside of Barlean’s as necessary

3. Work as part of a team, supporting others in their projects 
4. Work with Suppliers and Customers during project testing

5. Responsible for the cleanliness of the R&D lab

6. Keep track of R&D inventory
· Scale-Up:
1. Assist in training operations/quality assurance personnel in running, testing, and storage protocol for new products/processes 

2. Act as daily liaison between R&D department, QA and Operation in regards to new product/process transfer protocols.  

· Research:

1. Work with purchasing and R&D director to help source specific raw materials and/or equipment as necessary
2.  Organize and track new raw material documents (spec sheets, MSDS and etc.)

· Administrative:

1. Document and track results of all bench-top, stability, and taste testing according to set protocol 
2. Coordinate and track outside lab testing of all test samples.

3. Responsible for filling, labeling, mailing and tracking results of all samples sent to the executive team for tasting.

· Other Duties as assigned
KNOWLEDGE AND SKILL REQUIREMENTS
· Experienced in sensory evaluation especially with fish and flax oil products.

· Detail-oriented, analytical nature
· Ability to evaluate data and clearly communicate results  
· Enjoys working in a results-driven, changing/growing environment

· Ability to work well both independently and as part of a team

· Easily takes initiative to ensure forward progress

· Experience running and documenting controlled lab experiments

· Ability to manage multiple projects and timelines

· Strong organizational and planning skills

· Basic Math skills of addition, subtraction, Multiplication, division and percentages

· Proficient in Microsoft Word, Excel, and Outlook. 

· Physical requirements:  Ability to stand, bend, lift product—up to 50#.

EDUCATION AND EXPERIENCE
· A minimum of a high school education is required (college degree preferred)

· 2-3 years of laboratory experience in the research and development of nutrition supplements or food products.  
WORKING CONDITIONS
Working conditions and hours are normal for a plant/office environment.  Work may require occasional travel and/or off hours as necessary.  

Please send your Resume to:

Barb Heutink
Fax:  360-922-1516
Email:  Barbh@barleans.com
