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  INTERNSHIP PROPOSAL 

GODIVA RESEARCH AND DEVELOPMENT
​GODIVA Chocolatier is the global leader in premium, artisanal chocolate. The company was founded in Brussels in 1926 by Belgian Chocolatier, Pierre Draps. Nearly a century later, every piece of GODIVA chocolate is still bursting with quality, Belgian craftsmanship, and the world’s finest ingredients. GODIVA has distribution in more than 100 countries across the globe. Customers can experience GODIVA at the iconic brand’s chocolate boutiques, chocolate cafes, GODIVA.com, and at many fine retailers. GODIVA is committed to innovative and delicious food and beverage products that exceed consumer expectations and create wonderful moments. From its famous truffles and shell-moulded chocolate pieces to its European-style biscuits, individually wrapped chocolates, gourmet coffees, hot cocoa, soft serve and other indulgences, GODIVA is dedicated to bringing the ultimate chocolate experience to the world. As a socially responsible business, GODIVA has global practices and programs designed to provide meaningful support to cocoa farmers, safeguard our environment, and empower the communities where we live and work. To learn more about these powerful initiatives, visit GODIVA Cares. 
To support the growth of new product category, Godiva R&D Dept proposes INTERNSHIP FOR A STUDENT - BIOENGINEER / FOOD ENGINEER or equivalent
Focused on Health and Wellness, the internship will be articulated around 3 topics
1. Valorization of by-products into fillings with nutritional and technical added-value

- characterization of the by-product as an ingredient (physico-chemical analyses)

- formulation by adaptation of existing fillings to incorporate the new ingredients

- comparative characterization to assess physico-chemical stability/improvement via stress-tests

- comparative assessment on sensory key-attributes

- assessment of the impact on nutritional properties

- cost comparison

2. Improvement of nutritional properties of existing filling

- screening of available solutions for fat /sugar reduction or other properties

- creation of new bases of filling with improved nutritional properties

- characterization of physico-chemical properties and process-ability assessment

- comparative assessment on sensory key-attributes

- confirmation of the impact on nutritional properties

- cost assessment

3. Development of solutions with nutritional added-values

- screening of available functional ingredients and scope of use

- first line regulatory review for compliancy and claim

- creation of fillings illustrating usage of functional solutions and nutritional benefits

- process-ability assessment

The intern will be sponsored by R&D Technologist. He will drive the project with a lot of autonomy from the screening of the solutions to be assessed to the redaction and the execution of the test protocols, the reporting and the discussion of the results.

Duration of internship:
3 to 6 months. Alternative duration to be discussed





Possibility to follow-up with a Master Thesis

Location:


Godiva Brussels – R&D Department





Rue des Vétérinaires 42D – 1070 Anderlecht

Student profile: 

On-going Master Bio-Engineer / Food Engineer or equivalent





Good organizational skills - Autonomous – Rigorous 






Creative – Hands-on
Language:


Fluent in English and/or French





Dutch is welcome
Contact:


Please send appliance letter and resume to thierry.beressy@godiva.com 
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