
Role Overview:  As a food technologist, you'll work on the manufacturing
and development of confectionery products. You will aim to make sure the
products are safe, made efficiently, and meet specific standards.

Title: Food Technologist 

Position Available: 2

Company: THC The Himalayan Chocolates

Location: Kullu - Manali

Reporting: Founder, Rohan Keshewar

About THC The Himalayan Chocolates: THC The Himalayan Chocolates is a
socially conscious and innovative chocolate company committed to
producing high-quality chocolates while making a positive impact on local
communities and the environment. We believe in the power of sustainable
business practices to create positive change.

Qualifications:
Preferred Educational Qualification: Bachelors in Food Technology/
Food Engineering/ Food Safety and Quality Assurance. 
Preferred Experience Requirement: one year (Preferred) of experience in
Food Processing Industries (preferably in the confectionery industry) in
the areas of technology gradation, new product development, quality
assurance, and food safety management. 
Communication and interpersonal skills.
Self-motivated with a results-driven approach.
Problem-solving skills.

Key Responsibilities:
Implement production planning and quality control protocols in all
sectors of production.
Execution of new product development and supporting ongoing projects. 
Set daily/weekly/monthly objectives and communicate them to
employees
Identify issues in efficiency and suggest improvements. 
Train new employees on how to safely use machinery and follow
procedures.
Enforce strict food safety guidelines and company standards.



Compensation:
15,000 per month during training period (3 months).
2.4 LPA (after successful completion of the training period).
Stay will also be provided by the company.

How to Apply: Interested candidates should submit their resume and a
cover letter detailing their relevant experience and passion for social
entrepreneurship to rohan@thehimalayanchocolates.com

Tenure Expectation: Minimum tenure of two years.

https://mail.google.com/mail/u/0/#inbox?compose=CllgCJZXhdBjnvqbWxgjjBXSxLHSjDFTmzHvXqqgGXdPzddbFHsMCMgtDshdzbpDvhTBVChhGFg

