Twizza is the fastest growing, affordable, quality beverage company in South Africa supplying local markets and selected
neighboring countries from our manufacturing facilities in Queenstown, Middelburg (Mpumalanga) and Cape Town. We are
a passionate, innovative and entrepreneurial organisation committed to excellence, collaboration, transparency, respect and
inspiration.
Crickley Dairy prides itself on being the foremost dairy producer in the Eastern Cape and as such, the distribution of our product
plays a vital role in ensuring that it reaches the customer as cold and as fresh as needed.
We are looking for like-minded individuals for the following new position:

Food Technologist
Queenstown or Cape Town

(Ref FTQ2404)
Purpose of the Job:
Develop and implement new products in line with our company strategy, as well as improve existing products.
You'll also provide technical support to our QA/QC teams to optimise product standards. Ensure quality control and products are
safe, edible and enjoyable for the consumer, food technologists must make sure that stringent quality control procedures are
adhered to during the product development and production processes. Food technologists must also take budget constraints into
account. Consequently, a food technologist’s job will also involve liaising with external suppliers to secure cost-effective deals when
purchasing chemicals, flavorings and raw ingredients.

Key Performance Areas:









Applies scientific and engineering principles in research, development, production technology, quality control, packaging,
processing, and utilization of foods: Conducts basic research, and new product research and development of foods.
Develops new and improved methods and systems for beverage and dairy processing, production, quality control,
packaging, and distribution.
Studies methods to improve quality of beverages, such as flavor, colour, texture, nutritional value, convenience, or
physical, chemical, and microbiological composition of foods.
Develop standards, safety and sanitary regulations, and waste management and water supply specifications.
Tests new products in test kitchen and develops specific processing methods in laboratory pilot plant, and confers with
process engineers, flavor experts, and packaging and marketing specialists to resolve problems.
May specialize in one phase of food technology, such as product development, quality control, or production inspection,
technical writing, teaching, or consulting.
May specialize in particular branch of food technology, such as beverages, dairy products, flavors, sugars and starches,
stabilizers, preservatives, colors, and nutritional additives, and be identified according to branch of food technology.

Education, experience and competencies required:













Tertiary qualification in Food Science or related (essential).
2-5 years' product development. Juice and beverage development experience advantageous.
Must have knowledge and experience in use of laboratory equipment and testing methods.
Have a good working knowledge of regulatory and statutory requirements of food manufacturing.
Must be passionate about quality.
Self-driven, results orientated, and responsible.
Demonstrate good leadership ability to lead and influence at various levels.
Proactive with good problem-solving skills.
Excellent planning and organisational skills - must be able to meet strict deadlines.
Excellent communication skills
Generating new product ideas and recipes
Modifying and improving existing recipes
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Designing processes and machinery for the production of recipes on a large scale.
Liaising with marketing staff.
Ensuring that strict hygiene food safety standards are met.
Identifying and choosing products from suppliers.
Monitoring the use of additives
Testing and examining samples.
Writing reports

Preference will be given to the suitability qualified disadvantage and disable individuals.

Closing date: 27 June 2018
(If you have not been contacted within 15 working days of the closing date, please assume that your application have
been unsuccessful.)

Please send your comprehensive CV quoting the ref number Ref FTQ2404 to

hrqt@twizza.co.za
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