
 

 
 

Master Trainee in Lipid structuring 
 

“I want a direction to follow and challenges to stretch me”  
 

Nestlé Research, Nestlé Institute of Material Science Internship (6 Months) 
Lausanne, Switzerland activity rate 100% 

 
The overall objective of this 6 months internship is to investigate how saturated fat can be replaced 
using dispersion (e.g. concentrated water in oil emulsion) concept and providing adequate shelf-life 
stability and good organoleptic impact as well. Training period will start summer 2022, probably 
around August 15.  
 
The student will produce prototypes and will characterize them paying particular attention to the 
relation between microscopic structures, macroscopic properties (e.g. hardness) and taste. She/He 
will perform analytical work using for example optical microscopy, texture analyzer (mechanical 
measurements), rheology and  light scattering. She/He will also have to develop innovative 
experimental methods for better modelling of food products.  
  
 
Nestlé Research is based in Lausanne, Switzerland and employs approximately 800 people. It consists 
of three major research institutes: Health Sciences, Material Sciences and Food Safety & Analytical 
Sciences. Nestlé Research combines fundamental science at the highest level, high-end analytical 
platforms leveraged by all research teams, and strong prototyping capabilities to accelerate the 
translation of science into innovation. Nestlé Research published around 1,000 scientific publications 
in peer review journals over the last five years, and files about 80 patents every year. Nestlé 
Research collaborates with approximately 100 universities or research institutes around the world. 
Learn more about Nestlé Research at https://www.nestle.com/aboutus/research-development 
 
 
Education and experience  
 

 Masters study in physical chemistry or related fields 
 Fluent in English 
 Exposure to a physical chemistry laboratory would be a plus  

 
Show us that you have the ability to plan and execute experiments, to develop new food concepts, to 
integrate in a research group and to communicate with technicians, scientists and experts. In 
addition, you will have to present clearly and in a convincing way your work in written and oral form. 
 
Apply in English. Send your application to Laurent.Sagalowicz@rdls.nestle.com 
 
 
The Nestlé Group is the world’s largest food and beverage company with 89.8 billion Swiss Francs in 
sales in 2017. It is present in 189 countries around the world, has 413 factories and its 323,000 
employees are committed to Nestlé’s purpose of enhancing quality of life and contributing to a 
healthier future. Nestlé offers a wide portfolio of products and services for people and their pets 
throughout their lives. Its more than 2000 brands range from global icons like Nescafé or Nespresso 
to local favourites. Company performance is driven by its Nutrition, Health and Wellness strategy. 
Nestlé is based in the Swiss town of Vevey where it was founded more than 150 years ago. Learn 
more about our Group and reasons to join us on: https://www.nestle.com/ 
 
 
 
 


