
 

Heinz North America is looking for well qualified students for exciting 
internships in research and development positions.  When it comes to 
excellent career opportunities, nobody pours it on like Heinz. One of the 
world's leading innovators of branded foods, H.J. Heinz Company offers 
motivated professionals exceptional opportunity for professional achievement 
and personal growth. Internship opportunities are available in areas of food 
science, engineering, packaging, culinary arts, and nutrition. 
 
Heinz is the most global U.S.-based food company, with a world-class 
portfolio of powerful brands holding number-one and number-two market 
positions in more than 50 countries. The Heinz brand is a $2.5 billion global 
icon and Heinz's top-15 power brands account for two-thirds of annual sales.  
Some of our brands include: Ore-Ida, Classico, Smart Ones, Jack Daniels, 
Boston Market, T.G.I. Fridays, Bagel Bites, and our Ketchup.  
 
Heinz brands are cultural icons to consumers everywhere, symbolizing 
quality, convenience and great taste. Our VISION, quite simply, is to be 
"THE WORLD'S PREMIER FOOD COMPANY, OFFERING 

NUTRITIOUS, SUPERIOR TASTING FOODS TO PEOPLE 

EVERYWHERE." Being the premier food company does not mean being 
the biggest but it does mean being the best in terms of consumer value, 
customer service, employee talent, and consistent and predictable growth. We 
are well on our way to realizing this Vision but there is more we must do to 
fully achieve it.  
 

Information Session, 7 pm Thursday October 15, 2009  
 

Interviews, Friday October 16, 2009 
  

Please visit www.heinz.com to apply AND additionally 
submit resumes to Deb Koch (koch@AESOP.Rutgers.edu) 
by October 9, 2009.  Scroll to bottom, click on careers, then 
click on Search Jobs at Heinz (Get to your Future Faster), 
then click on View All, and finally click on Innovation and 
Quality Internships. 



 

Title:  Product Development Internship  
Location: Pittsburgh PA 

 
The candidate for this position will interact with a cross-functional team on 
the development and improvement of new and existing products.  He/she will 
execute experimentation in laboratory, pilot plant, and manufacturing 
environments.  The individual will gain working knowledge on recipe 
development, food processing, quality improvement, and consumer databased 
decisions.  Successful candidates will have a technical understanding of food 
formulation, processing, and quality assurance procedures. A general 
awareness of government regulations, basic statistics, culinary arts, and 
nutrition would be useful.   
 
Activities performed daily may include: 

• Prepare recipe formulations on new or improved products. 

• Run experimental batches, both at the laboratory and pilot plant level.  

• Ensures all products under development conform to quality procedures 
for product safety and integrity. 

• Solve technical problems through search of scientific literature, outside 
suppliers, or other sources of technical information. 

• Communicate technical results both verbally and written to pertinent 
parties. 

• Some physical labor will be required including lifting up to 50 lbs, 
cleaning of laboratory and pilot shop equipment and handling of 
shipments of finished products to customers.  

 
Candidates will have a partial completion of a BS Food Science, or Food 
Technology (Juniors/Seniors). Graduate students will also be considered.  
Please visit www.heinz.com to apply AND additionally submit resumes to 
Deb Koch (koch@AESOP.Rutgers.edu) by October 9, 2009.  Scroll to 
bottom, click on careers, then click on Search Jobs at Heinz (Get to your 
Future Faster), then click on View All, and finally click on Innovation and 
Quality Internships. 
 



 

Title: Quality Assurance Internship 
Location: Pittsburgh PA 

 
The candidate for this position will be expected to assist the Quality 
Assurance team. The individual will gain working knowledge of quality 
assurance, food safety, food regulatory requirement, food processing, and 
quality improvement.   
 
Qualifications include: 

• Excellent written and oral communication skills. 

• Demonstrated initiative. 

• “Can do” attitude. 

• Knowledge of Microsoft Office Word/Excel/Access. 

 
Candidates will have a partial completion of a BS Food Science. Graduate 
students, Microbiology, Chemistry, and related fields will also be considered.  
Please visit www.heinz.com to apply AND additionally submit resumes to 
Deb Koch (koch@AESOP.Rutgers.edu) by October 9, 2009.  Scroll to 
bottom, click on careers, then click on Search Jobs at Heinz (Get to your 
Future Faster), then click on View All, and finally click on Innovation and 
Quality Internships. 



 

Title: Research & Development Nutrition Internship 

Location: Pittsburgh, PA 
 

A nutritionist working in the food industry can provide guidance on future 
health recommendations to enhance the nutritional quality of a manufacturer’s 
product line.  They also have an opportunity to establish an open dialogue on 
what changes are possible using a food science perspective. 
 
The candidate for this position will be collaborating with the Research Food 
Nutritionist and brand teams to bring innovative thinking and an 
understanding of nutrition science to all Heinz brand teams.  This individual 
will gain working knowledge on recipe formulation, food processing, food 
chemistry, culinary arts, building nutrition databases and government 
regulation.    
 
Activities performed daily may include: 

• Brainstorming new recipe development with various brand teams. 

• Supporting health and wellness concepts in product development 
stages. 

• Guidance in developing label claims on existing and future products. 

• Presenting recent knowledge and research in the field of human 
nutrition. 

• Analyzing competitor products and scoring them based on set 
nutritional criteria. 

 
Candidates will have a partial completion of a BS Food Science or Nutrition 
(Juniors/Seniors). Graduate students will also be considered.  Please visit 
www.heinz.com to apply AND additionally submit resumes to Deb Koch 
(koch@AESOP.Rutgers.edu) by October 9, 2009.  Scroll to bottom, click on 
careers, then click on Search Jobs at Heinz (Get to your Future Faster), then 
click on View All, and finally click on Innovation and Quality Internships. 



 

Title: Culinary Internship 

Location: Pittsburgh, PA 
 

The candidate for this position will interact with the development and 
improvement of new and existing products.  He/she will execute 
experimentation at the laboratory level. The individual will gain working 
knowledge on recipe formulation and food preparation.  Successful 
candidates will have a technical understanding of culinary arts, recipe 
development, and quality assurance procedures. A general awareness of 
government regulations, basic statistics, food processing, and nutrition would 
be useful.   
 
Activities performed daily may include: 

• Prepare and cook foods on a regular basis. 

• Collaborate with other personnel to plan and develop recipes, taking 
into account such factors as ingredient availability and the likely 
acceptance from the target market. 

• Research and identify upcoming culinary trends for implementation in 
Consumer Packaged Goods or for Food Service customers. 

• Test new products for flavor, texture, color, nutritional content, and 
adherence to government and industry standards. 

• Implement new product formulas for scale-up production at an offsite 
factory location or in the onsite pilot plant. 

• Some physical labor will be required including lifting up to 50 lbs, 
cleaning of kitchen equipment and handling of shipments of finished 
products to customers.  

 
Candidates will have a partial completion of a BS Culinology 
(Juniors/Seniors). Graduate students will also be considered.  Please visit 
www.heinz.com to apply AND additionally submit resumes to Deb Koch 
(koch@AESOP.Rutgers.edu) by October 9, 2009.  Scroll to bottom, click on 
careers, then click on Search Jobs at Heinz (Get to your Future Faster), then 
click on View All, and finally click on Innovation and Quality Internships. 


