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Food Innovation for Good

JOB DESCRIPTION
BAN MO TA CONG VIEC

Job position: RD Executive - Patisserie Reports to: R&D Manager
Vitri ddm nhdn Functionally reports to:
Department: R&D Supervises:

B¢ phdn Gidm sdt

Job code: Valid Date:

M s6 cong viéc Ngay hiéu luc

A- KEY MISSION / NHIEM VU CHINH

The RD Executive will be responsible for new product development, renovation, and assure technical support
towards customers, affiliates, and internal commercial and marketing department.

B- CORE TASKS/ CAC CONG VIEC CHINH

sCollaborate with business development team to optimize the product range, develop new products, adapt
existing products, and create tailor-made products based on customer’s request.

Technical support to sales and marketing (visits, presentations to key customers, internal & external training...)
+Train and support technical advisor, marketing, and sales teams on new technologies to ensure their
competence in the patisserie field.

+Be the point of contact to support business development team.

+Contribute to the development & launch of breakthrough innovations.

Ensure that all technical data linked to products (data sheet, declaration, formulas) are always accurate; ensure
confidentiality on formulas and know-how.

*Be part of a dynamic Business Unit team, and specifically patisserie R&D team.

sManage quality of the developed products in close interaction with QA, QC, and production.

sUnder the guidance & coach from R&D Manager.

C- JOB RELATIONS/ QUAN HE CONG VIEC

R&D Director, RD manager / Supervisors / Application Specialist / Lab Assistants
Technical Manager / Technical Advisors

Marketing Director / Managers / Executives

Operation Departments (Production, QC/QA, Sensory)




D- JOB COMPETENCIES & SKILL (MARK*ON THE MUST-HAVE'S)/ TIEU CHUAN CONG VIEC

1. Competencies and skills/ Trinh d¢ va kj ndng

a. Academic/professional qualification
Trinh d hoc vdn/ khd nding chuyén mén

Bachelor’s degree in food technology with similar level
through work experience.

b. Working experience
Kinh nghiém lam viéc

-You have 1-2 years of experience in product
development/applications specialist in the cake industry
or similar

-You have a passion for food and hands-on mentality.
-You are willing to travel occasionally

c. Foreign language ability
Khd ndng ngogi ngi¥

Fluent in spoken and written English

d. Computer literacy
Kién thikc vé vi tinh

MS Office: Excel, Word, and PowerPoint

e. Other competencies and skills
Trinh d¢ va ky ndng khdc

- Analytical skills and problem-solving skills

- Good written and verbal communication skills, good
presentation skills, able to inspire customer

- Good planning and organization skills with good
attention to detail

2. Other conditions/ diéu kién khdc

a. Working
time
Thai gian lam viéc va di cong tdc

M Day time/ gic hanh chdnh
O Shift (or as required)/ ca (hodc yéu cdu céng viéc)
M Often go on business/ thwong xuyén di cong tdc xa

b. Personal qualities/ tinh cdch

- Proactivity and ability to learn fast

- Willing to share knowledge with colleagues and
customers

- Customer oriented with strong sense of business
development

- Good teamwork spirit, interdependent team player,
respect others, helpful, open-minded, dynamic, modest
and integer

- Good network and collaboration spirit with other
department

The above is intended to describe the general nature and level of work to be performed by person assigned to this job classification.

Itis not an exhaustive list of all responsibilities, duties and skills required of personnel so classified. Furthermore, the incumbent may from time to time, to suit the special needs of
the company, be expected to carry out other duties/ tasks as directed by his supervisor or manager.

Cdc phéin néu trén ding @€ m td khdi qudt chung va mikc dg thuc hién cong viéc dwgc giao cho ngudi ddm nhén cong viéc.

Viéc md td trén chuwa thé hién hét cdc trdch nhiém; bén phdn; va cdc kj ndng cdn thiét d6i véi loai hinh cong viéc trén. Tuy nhién, nguwdi ddm nhdn va phu trdch thuc hién cong
vigc cling phdi ddp tng va hodn thanh t6t cong viéc ctia cong ty, dong thori thuc hién thém mot s6 nhigm vu khdc dwgc giao truec tiép tir cdp gidm sdt hodc trudng b phdn.

Verified by: Incumbent’s name:

Ngudi kiém sodt Tén ngudi ddm nhdn cdng viéc

Approved by: Signature:

Nguwdi phé duyét Ngwai ddm nhdn cong viéc ky tén
Signing date:

Ngdy ky nhdn bdn md td cdng viéc




