Research and Development Technologist 

Join the Family 
We believe in growing together – as a united team and working towards the achievement of our vision which is to be a winning brand in the food-on-the-go market.  Greggs is a much loved and trusted brand with a strong traditional bakery heritage.  Our people are what makes our business successful We aim to provide our people with a great place to work, where they feel valued by listening, developing and rewarding them
Vacancy Details 
We have a new and exciting opportunity for a motivated individual to join our Development Team here at Newcastle on a full-time basis. This role reports to the Senior In house Development Manager, they would be directly responsible for research and development activity around ingredient functionally and reporting. They would also be involved in future projects linked to external targets and new technologies. 
Full Time, Permanent Role
This location for this role Newcastle upon Tyne 
Salary 
Grade B – Up to 50k
Shift Pattern and Contracted Hours 
You will be contracted to work 40 hours over Monday-Friday (flexibility may be needed)
What you'll do

· Develop and carry out research programs incorporating current developments to improve existing products/ ingredients and study the potential of new products/ ingredients. 
· To work on specific targets/ guidelines set by external bodies such as Public Health; reductions of nutritional components in products 
· To work on and scientific enhancements of products with our suppliers and industry experts
· Report, analyse and present all findings in a well-documented and scientific manner
· Transfer new technologies into our process, development and site teams 
· Reformulate existing products on our current manufacturing platforms
· Build key relationships within our Greggs network 
· Liaise and build relationships with key suppliers, universities and other industry experts/research bodies and coordinate any streams of work

About you
Essential Criteria
· Relevant food degree or a minimum 5 years’ experience in the food industry 
· R&D experience/ Scientific background
· Bakery/ hands on/ experience – development and process experience 
Desirable Criteria
· Great problem-solving skills
· A great sense of creativity, innovation and BlueSky thinking
· Ability to multitask efficiently and good at managing time.
· Great attention to detail

What we can offer you
· Our Greggs Employee discount Scheme is very generous, offering you up to 50% off our food
· Your holiday entitlement starts with 26 days, in addition to Bank Holidays, which increases with service up to a maximum of 30 days after 25 years’ service (pro-rata for part time)
· After 6 months service you may be eligible for our profit share scheme
· You will be invited to participate in our Management Bonus Scheme which is worth up to 10%, subject to the Company meeting certain performance criteria.
· You will automatically join our Greggs pension scheme which is a fantastic way to save for your retirement and allows you to benefit from employer contributions and tax advantages
· Defined contribution management pension scheme
· Death in service benefit which provides a lump-sum payment equal to 4 times your year’s salary
Other benefits include
· Private Medical Insurance which is free for you and subsidised for your dependants
· Permanent Health Insurance which is a replacement income scheme
· Share Save and Share Incentive Schemes
· Childcare Vouchers
· Employee Assistance Programme
· Cycle to Work Scheme

About Greggs
Here at Greggs, we love what we do, we have fun and we welcome everyone. We're hard-working, but above all else we're family; and it doesn't matter who you are, where you're from or what your favourite bake is, we’d love you to join us!
We want everyone to feel welcome at Greggs and our colleagues to be able to be themselves at work, whatever their background, preferences, or views.

Your Application
During the application process we’ll keep in touch every step of the way.  We know how big a decision it is for you to apply for a job.  Once you do we’ll work hard to keep you up to speed on how your application is progressing.  With your help we can made your application as quick and as smooth as possible.

 

