
 
 

 
 

Gastronology 3D Food Works has the following opportunity:  

trainee or graduate PRODUCT DEVELOPMENT 3D FOOD   

 

24-40 hours per week 
 

 
About Gastronology 3D Food Works 

Gastronology, which started in 2019 and originated from the foundations of the 

Budelpack Group, is a company that focuses on innovative 3D food printing 

technology: development of 3D food recipes, 3D food designs and 3D food production 

technology. 

 

Fresh and safe. Fair and delicious. Nutritious and varied. Those are the conditions which 

our 3D recipes always fulfil.  

 

The difference we make with regard to traditional food preparation is in: 

 

The social and societal impact 

Moist purées disguised as solid, attractive, recognisable food. The innovative shapes we 

use to present the food make life easier for of people with problems relating to 

chewing, swallowing, taste and eating. 

 

The ecological impact 

Precisely measured portions, a longer shelf life and the use of residual products. Our 

efficient, sustainable use of ingredients reduces food waste and the consequences of 

climate change. 

 

Target groups are: 

Dysphagia patients (people with chewing and swallowing problems) 

Children ages 4 to 12 who eat too few vegetables 

Oncology patients: personalized nutrition. 

 

Gastronology has the ambition to be the number 1 in Europe when it comes to 3D food 

printing. 

 

What will you be doing?  

You will make an active contribution to existing and new projects in the field of product 

development of 3D food for our target groups. 

 

Van Konijnenburgweg 24, Unit 122 

4611 HL  Bergen op Zoom 

The Netherlands 

Tel.: 0164-745799 

3dfoodworks@gastronology.com 

www.gastronology.com 

KvK nr. : 81754523 

BTW nr. : NL862208002B01 

IBAN : NL46ABNA0891.4460.28 

 



 
 

 

 

Practically this means: 

•  assist in the development of a product range for dysphagia patients and a product 

range for children ages 4 to 12 years; 

•  the focus is on taste, nutritional value, smell, texture, shape/design; 

•  assist in optimization between 3D print form and printing speed; 

•  activities within the world of 3D food printing offering new possibilities in the field of 

production technology, shape and texture. 

 

Gastronology currently consists of a small team and a broad deployability is required of 

you. You will work closely with and report to our SVH master chef. 

 

Your profile  

 

 You follow a higher professional education (hbo) or university education (wo) in 

product development with the focus on (3D) nutrition or similar 

 You have a passion for (3D) food 

 You are independent and eager to learn 

 You have a pro-active attitude 

 Outstanding communication skills in Dutch and English  
 

What do we offer you?  

 

 The opportunity to gain broad experience in product development at 

Gastronology, a frontrunner in the 3D food industry; 

•  A workplace that breathes '3D food printing 4.0' with access to the latest 3D food 

printers; 

•  The ability to apply the latest techniques within Gastronology's unique processes; 

•  The possibility of own initiative & input in an internship assignment; 

•  Location: partly from home and partly from Gastronology's food lab in Bergen op 

Zoom at the Delta Agrifood Business (DAB) 

 

Interested? 

Do you see yourself doing an internship at Gastronology 3D Food Works? Then send 

your motivation and resume to 3dfoodworks@gastronology.com to the attention of 

Conny van Stee. 

 

If you have any questions regarding this profile, please contact Eugène Swalen, SVH 

master chef, e.swalen@gastronology.com or by telephone on 0164-745 799. 

 
 


