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JOB DESCRIPTION: JUNIOR FLAVOURIST 
 
Company: Sensory FX (Pty) Ltd 
Location: Pretoria 
Contract Type: Full time, permanent 
Industry: Chemical Manufacturing 
 
About us: 
Sensory FX is a trailblazing developer and manufacturer of flavours and fragrances for a broad range of products – 
from food and beverages to household and personal care. As an industry pioneer in sub-Saharan Africa, we’re known 
far and wide for our excellent service and high-quality products. Over the years, we’re proud to have helped create 
and define some of the continent’s best-loved brands. This is due to the fact that we don’t just understand the science 
of fragrance and flavour, but the psychology behind it too – which allows us to craft uniquely appealing tastes and 
scents. 
 
Purpose of position: 

• To assist in creating and matching new flavours while gaining hands-on experience in assigned development 
projects. 

• To assist in the expansion and enhancement of Sensory FXs’ current range of flavours. 

• To ensure product and sample quality aligns with company strategy and client expectations. 
 
Roles and responsibilities: 

• Take ownership of assigned flavour development projects from brief to completion, ensuring quality, client 
requirements and turnaround time targets are met. 

• Assist with sourcing new raw materials and gather required technical information for development and 
training. 

• Coordinate project briefs and cross-team communication to ensure transparency, timely updates and efficient 
flavour development. 

•  Accurately record formulations and ensure all samples and documentation are organized and accessible for 
reference and quality control. 

• Support Lab Technicians with lab operations by compounding samples, managing materials and ensuring QC 
product samples are available for review. 
 

Requirements & Skills: 

• BSc degree or Diploma in Science or Chemistry. 

• Analytical skills. 

• Lab skills, compounding, calculations including dilutions etc. 

• Able to work independently to show own innovation during projects. 

• Olfactive skills and ability. 

• Time management skills. 

• Communication skills. 

• Able to work in a team environment. 

• At least 3 years’ experience in flavour creation / development. 

• Experience / understanding of the African market and related categories. 

• Experience in manufacturing industry. 
 

If you are interested in this position and have the necessary skills and abilities, email your CV to danie@sensoryfx.co.za.  
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