Kalsec® is the leading global producer of natural spice and herb flavor extracts, natural
colors, natural antioxidants and advanced hop products that help food and beverage
companies make their products look better, taste better and last longer...naturally. For
over 60 years, we have added value to our Customer’s brands by providing safe,
reliable, innovative natural solutions while respecting the people and planet in which we
interact.
Why Kalsec®?
We offer outstanding career opportunities for those striving to develop their talents in a
family owned, globally focused company. We nurture a culture driven by creativity and
innovation, while respecting an employee’s desire for stability and a strong work/life
balance.
Founded in Kalamazoo, Michigan, Kalsec® has delivered a brand built on honesty,
integrity and trust that will keep us sustainable for the next 100 years. Continued
growth of our business has resulted in offices worldwide including Asia, Europe, Mexico
and North America.
Kalsec is seeking a Senior Scientist – Taste & Sensory Innovation to conduct
independent research leading to the creation of new flavors. The Senior Scientist is also
responsible for collaborating with cross-functional scientists and departments to
translate new ideas and processes into commercialized products and to support internal
initiatives to improve existing products quality
Essential Job Functions:
1. To design and execute experimental protocols with the goal of delivering new
products to expand Kalsec’s product line. This may include a variety of project
types, including (but not limited to):
a. Reaction flavors
b. Delivery system development
2. To serve as support for current products and new product launches. In
collaboration with the Kalsec team, this individual will contribute:
a. A thorough understanding of scientific methods, research protocols,
assessment instruments, and data analysis and interpretation.
b. The evaluation and acquisition of new techniques and equipment that
improve the capabilities of the lab and expand the possibilities for
commercial opportunities.
c. Careful recording of experimental observations in a laboratory notebook
kept in a sufficient manner to protect Kalsec’s intellectual property rights.

d. Preparation of detailed reports describing research efforts, and when
appropriate, presentation of research results to scientific conferences,
customers, Kalsec staff and/or other groups.
e. The transition of promising research work into the application and process
development groups for commercial development.
f. Knowledge and guidance on flavor regulatory issues.
3. To maintain a broad knowledge of state-of-the-art technology, equipment,
delivery systems, raw materials, and flavor processes. Scout for new
technologies in the food field, or technologies in adjacent fields that can be
adopted by Kalsec to overcome technical challenges.
4. To collaborate with internal teams in improving the quality of existing flavor
products.

Education/Experience/Skills:
Required:
•

MS in chemistry or relevant disciplines with 2-5 years of proven record to
develop reaction flavors that lead to commercial successes. PhD in similar
disciplines preferred.

•

Deep understanding of reaction flavor chemistry and its practical applications.

•

Experience in designing and developing analytical assays to identify key
flavor compounds.

•

Ability to utilize statistic programs to analyze and interpret data, communicate
and provide recommendations as needed.

•

Excellent project management and organizational skills with strong attention
to detail.

•

Able to work in a team and adapt to a dynamic work environment including
changing priorities and quick turnaround projects.

•

Effective verbal and written communication skills to present ideas in an
understandable, non-technical manner to internal and external constituencies.

•

Excellent recordkeeping skills.

Apply online: https://recruiting2.ultipro.com/KAL1000KALSE/JobBoard/c29db148-d2914711-9c3b-349c1f8e40fc/OpportunityDetail?opportunityId=67682cec-2821-465c-8fa9242656df6977

