NMPOrPAMMA |.A.E.S.T.E.
International Association For The Exchange Of Students For Technical Experience

Akadnuaikoé ‘Etog 2018-2019

To Tlewtovikd MMavemotiuio ABnvwv ocuppetéxel oto lMpdéypaupa LAE.S.T.E. (International
Association for the Exchange of Students for Technical Experience) kai Trpow8ei Tn d1eBvry avraAAayr
@OITNTWYV TTPOKEIMEVOU YIO TNV aTTOKTNON TEXVIKNAG euTrelpiag. To [Mpoypaupa autd TTPORAETTEI
ATTOKAEIOTIKA TNV €TTAYYEAUATIKA ATTAOXOANCN TWV QOITNTWY KUPIWG KATA TOUug Bepivoug PAvEG o€
TEXVIKEG ETTIXEIPNOEIG, BIouNXavieg, peUVNTIKA IVOTITOUTA KAl TTAVETTIOTAMIA, EPYACTHPIA, KAl AOITTOUG
OpYavIoUoUG Kal QopEig Tou £gwTepIkoU. H atracxOAnon authi XpnHoTodoTEITal ATTO TOUG iBIOUG TOUG
Popeig UTTODOXNG, Ol OTTOI0I AVAKOIVWYOUV OTIG apXEG KABE £TOUG TIG dIaTIBEPEVEG BECEIG TTPAKTIKAG
yia 6An n dIGpKEIa TOU £TOUG Kal TIG TIPOUTTOBECEIC TTOU TTPETTEI VA TTANPOUV 01 POITNTEG.

2Upowva ue ammogacn ZuykAnTtou IMA (Zuvedpia 495/16.03.2016) o1 @oITnTEG TOU 30U KAl 40U £TOUG
EMTPETTETAI VO KAVOUV TTPOKTIKI) ACKNON POVO QUECWG META TO TEAOG TNG €EETACTIKAG TTEPIOOOU
(loUMO wg Kol TEAOG ZeTTEUPpiou), evw oI @QOITNTEG TTOU £Xouv OAokAnpwoel 170 90 €fdunvo
ETMTPETTETAI VO KAVOUV TTPAKTIKA KAB’ OAn Tn dIdpKeEIa Tou £€TOUG.

Méow Tou lMpoypdupatog [LA.E.S.T.E. kai utté 10 cuvTovioud Tou EBvikou Metodfiou MoAuTtexveiou
(EBvIKOG ZuvTovIoTAG yia TN xwpa hag), n IAESTE EABeriag d1aBétel dusoa 1 B£on yia TTPOKTIKA
eEdoknon, OTTWG TTEPIYPAPETAI GTO CUVNUUEVO EVTUTTO.

MpoiUTroBéoceig CUNHETOXNAS
MpoUTroBéc eI CUMHETOXNG CUNPWYVA ME TNV TTEPIYPAPN TNG 0éoNng
O1 evdiagpepduevol Ba TTPETTEN va gival TTPOTITUXIAKOI QoITNTEG TOU TUAPATOG ETTIOTAPNG TPo®idwy Kai
Alatpo@nc Tou AvBpwTrou, nAikiag €wg 30 eTwv Kal va £xouv 0AOKANpwaoel To 8° eEAuNvo oTToudwV.
H petakivnon eival didpkelag 26 £wg 52 ¢Bdouddwy Kal utropei va TpayuatoTtroindei oto didoTnua
peTagu 01.02.2019 £wg 31.03.2020.
AiThoeig
lNa v aitnon amairouvTtal Ta TTAPAKATW OIKAIOAOYNTIKA:
1. ZUPTTANPWHPEVO NAEKTPOVIKA TO €10IKO EVTUTTO QiTnONg TTou €xel avaptnBei atov 10TOTOTTO
http://www.european.aua.gr/?cat=12 Ttou I'pageiou EupwTtraikwv MNMpoypauudTtwy Tou IN.I.A.
2. Avriypa@o TmoTotroinTIKoU TTOAU KOANG yvwong TG ayyAIKAG i TNG YEPUAVIKNAG YAWOOAG O€
emmimedo C2 tou Common European Framework of Reference for Languages, dnAadn emitredo
Proficiency kai Twv avTIoToiXWwV Tou.

O1 airqoeig utroaAAovTal €wg kail Tig 01.02.2019 oto Npageio EupwTraikwy Mpoypapudtwy  TOU
ewTTovikou MavemmoTtniou ABnvwy (KTApio Aloiknong, 100yelo, diddpouog EpyacTtnpiou Mewpyiag,
Acutépa, Tetdptn, MéEuTTN 10-12, TNA.: 210 529 4823).

AAy6p18pog Kataragng
Metd 10 TTéPAG TNG TTPoBeapiag, Ba katapTioTei ye Bdon Tov aAyopiBuo Tou MpoypdupaTog TTiVaKag
Katdraéng Twv utrown@iwv kal Ba atrooTaAouv Ta oTToTeEAéOPaTa oTov EBVIKG ZuvTovioTh TOU
Mpoypdupatog.  ZTnv KaTATagn Twv @oITnTwyV Traifouv poAo katd oeipd To0 €T0¢ OTTOUdWYV, TA
o@eINOpeva paBApaTa KOl 0 MECOG OpOog BadbuoAoyiag.

Metd Tnv agioAdynon Twv aITROEWV
O1 utrown@iol TTou Ba eTTIAeyoUV Ba TTPETTEI APETA VA ETOINACOUV Kal va UTTORAGAAOUV Ta atrapaitnTa
dikaioAoynTikad otnv Y1npeoia [LA.E.S.T.E. Tou EBvikou MeTadBiou MNMoAuTtexveiou, n otroia cuvTovilel
TNV TTEPAITEPW OIOBIKATIA.



AESTE SWITZERLAND

WORK OFFER Ref. No. CH-2018-000115
Employer Information
Empioyer microPow Websiie: www micropow.net
Unwversitaststrasse 2 Lecaten of placament; Zurich
Nearast airport: ZRH - Zunch
8032 Zurich Worxing hours pes week 420
Switzerland Worlang houra per agy 8.4

Number of employees. 3
Busingss or products: Food Processing /- Startup

Student Required
Qensral Discipling. 01-AGRICULTURE AND FOOD SCIENCE Compleled years of study. 35
Field of Study: 01.1001-Foad Science. Language required English Excallent Or
German Sxcellent
Required Knowlsdge and Expensnces: Other reguirements
Expenence 0 food laboratortes and especially food process engineeting are - Vou are a reliable. stuctured worker willing 1 take aver seme ragponsibillty
reguired. ~You Ike to work and jeam in a Team

- You have a scentific background (food science, foud process engineenng - Good excel axills and you should be 2 native peimag Lse”
or simitar}

- Yo are witing and able to work in the fiela of tood process enginaering. START must be within Febouary lo early April 2018

This includes work with ralatvely large and complax processing squipment

and sensiive analytical methods

_You are nol scared of iarge-scale processing equipment and don't. mind 10

9@ a8 screw-driver from time o time.

Work Offered

They are offering you the possoilily t0 work on a range of gifferent research and pilot projects and thereby shape an emearging starlup company. After
getiing trained In their fiedd of work and in the analytical and processing methods they use, yeu will lwe the gtartug-apiril witn them being part of their smal
{but auickly growing and very social} team. During this internship, you will buikd and refine your tfond-) processing knowledge and get the chance to wearn
ana apply 3 broad range of (food-)processes and analytical metrods. Furthermore, critical theking is very welcome since thay are striving to cantinuausly
improve and challenge thair process and producis togetrer with you.

Currently, they are working on vanous proaf-of-concep! projects wih industrial partners such &s Moncelez Intermational and large Swiss focd companies
such ae Coap with the geal to further refine their microPow flaveur powders and proof to benafit of microPaw pawders in end-products such as snacks
Ouring your internship you will be respansible for one of theses proof-uf-concept projects and tnareby get the chance 10 redefine a 'ood product using
mictoPaw Ravour powders togethar wil major. global foed companies

During yeur intemship you will be rasponaible of tha foliowing lasks:

- Producing and refining microPow aroma powders using complex processing equpiment (but No WOrnes, yuu wilt always be working an \arge-scalke
processing equipment in 8 leam of at least 2 empiayess)

- Sewp. maintenance and ceaning of grovessing and laboratory equipment

- Application rals ard performance assessment of microPow favour powders in load end-producis

- Refining our products based on analytical measurements

Depending on study level, the ealary could nae up 1o CHF 2800 —
Prefarred are canddates which apply for the longer pericd

Number of weeks offered: 26-52 Working envirofment: Resaarch and development
Within the months: 01-FEB-201¢ - 31-MAR-2020 Gross pay’ 2,600 CHF ! Moath
Or within. . Deauction (o be axpected. appeox. 10 % Social sacurity AHVITY
Holidays: - Payment method / frequency. !
Accomodation
Canteen 3! work: No
Expactad type of accommodstion: Depants on availabilty Estimatad cost of kxiging 750 CHF { Month
Accommadatian wit be arranged Dy: WAESTE LC Zuricn Estimated cost of fiving incl. fodging: 1,600 CHF / Moath

Additlonal Information

Sudents with any NON-EUEFTA nationabty reed to provide an official lefles frar their university, confirming that te {ruireesnip ® compulaary (IAESTE Switzerland wit
dpply for visa anc wark parmit)

Nomination Information

Deadune for nominaton Q8.FEB-2018 Piease send nominalicns by Exchange Platform

Date. 24-JAN-2019 On bahall of reesving sounlry. Sabine Lenz




