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SEARCH SPECIFICATION

Senior Food Technologist
Pacific Natural Foods
Company Overview 

As a privately owned, Oregon-based natural foods company founded in 1987, we’re dedicated to creating foods that capture the most delicious tastes from what nature has provided. We care deeply about the taste and quality of the foods we make and are striving to become the most respected brand in natural foods. 

At Pacific Natural Foods our values say it all….. our people make it happen every day. We hire people who are committed to our values of Safety and Quality, individuals who do it the right way with Integrity and who strive to attain the highest Personal Standards in ourselves and others. 

We are dedicated to the sustainable growth of our Environment. Our people provide Leadership beyond our own business environment by being involved with activities that benefit our local community. 

We seek to provide a work environment that has the highest standards and a Career opportunity that each of us can be personally proud of. We strive for continuous improvement through Development. 

We hire people who love challenges and are willing to ask, what if….. and then are willing to make their ideas into reality!  
Position Summary:  Responsible for the research and development function of assigned new natural/organic products and the maintenance of existing products.  Responsible to provide answers to technical questions regarding our products or processes.  

Essential Functions

· Establish formulas and procedures for new products.

· Modify and improve existing products as directed.

· Research equipment and ingredients needed for processing of new products.

· Coordinate product implementation/scale-up at PFO and co-packers.

· Coordinate and communicate technical product information to other departments.

· Provide cost information regarding new products and formulation changes.

· Prepare nutritional analysis information.

Secondary Functions

· Test competitive products.

· Attend seminars, food shows, and events as required.

· Diagnose product related problems that arise in production.

· Assist with consumer and customer information.

· Organize working environment.

· Perform other duties as assigned.

Supervisory responsibilities:  This position is not supervisory in nature.
Knowledge, skills and abilities:  
· Technical knowledge in the composition and functionality of food systems.  

· Culinary skills/experience, preferably in a commercial or food manufacturing environment.

· Computer skills: Word, Excel, and Outlook, and Genesis. 
· Organizational skills and the ability to prioritize.

· Interpersonal verbal communication and advanced math skills.

· Creativity and problem analysis skills.

· Decision making.

· Ability to read, write, speak and understand English.  

· Physical activities require standing, walking, bending, and some lifting.

· Physical ability to taste test all of our products 

Minimum Qualifications:  The position requires a Bachelor’s Degree or equivalent specializing in Food Science, Culinology, or related field.  Ideal candidate will have both food science knowledge and culinary experience.  Two - five years of relevant experience in a food manufacturing setting.

Please apply online at: http://www.pacificfoods.com/get-to-know-us/careers
