RESEARCH & DEVELOPMENT
OF PLANT-BASED CHEESE

e Start 01.08., 01.09. or 15.09.24
e 10 h [ week (Minijob)
e Location: Stuttgart center

Our mission is to revolutionize
cheese. Viva la Faba is a food-
tech start-up based in the heart
of Stuttgart, founded at the
University of Hohenheim in 2020.
We have developed the world'’s
first cheese made with organic
faba bean protein. Recently, we
received the PETA Award for the
Best Vegan Cheese 2024.

We are on the lookout for a
talented student to join our R&D
team, helping us to develop
ground-breaking plant-based
cheeses.

e Fair compensation

e Great international team &
start-up spirit

e Free Viva la Faba cheese
& cool events

¢ Flexible working hours and
up to 25% remote work

e Support for personal
development

LEARN MORE ABOUT US:
WWW.VIVALAFABA.DE

YOUR TASKS

e Support us in the lab: Set up and run lab trials in
our own lab in the center of Stuttgart.

e Develop hew products: You are involved in all
phases: Brainstorming new product ideas,
developing prototypes and designing processes.

¢ Research the future of food: You will be on the
lookout for innovative ingredients, suppliers and
technologies.

¢ Supportindustrial scaling-up: Help transition
products from lab-scale to industrial-scale
production, and troubleshoot issues.

¢ Optimize Quality Management System: Review
and improve our QM processes and record data.

e Spread the word: Join us at industry networks
and events to promote our mission.

WHO YOU ARE

e Student (Masters) in Food Science, Food Systems,
or similar and based in the Stuttgart area.
e English is mandatory, German in addition is ideal.
e You are open to travelling from time to time
(e.g. to events or the production site).
e Extra points: Experience in product development,

fermentation of plant-based protein,
and/or quality management. s

S

PLEASE SEND A SHORT MOTIVATION
LETTER (HALF PAGE) AND YOUR CV TO 2y

ARTANA IS AVAILABLE FOR
ANY QUESTIONS YOU MIGHT HAVE.




