
 
DouxMatok is a foodtech startup, based in Petach Tikva Israel, that has developed a 
patented technology for improving flavor delivery and in doing so, facilitating considerable 
sugar reduction.  
 
We are looking for a researcher to work in our R&D team on developing the next generation 
of products.  
 
Requirements: 

 B.Sc. with 3 years industrial experience or M.Sc. in Chemistry, Biochemical 
engineering, materials science, nanotechnology.  

 Laboratory or R&D experience.  
 Knowledge in hydrocolloids, microparticles and hydrogels – an advantage. 
 Knowledge in analytical methods, such as HPLC, Rheology, microscopy – an 

advantage. 
 Knowledge and experience in food science – an advantage. 

 
Abilities: 

 Fast learner 
 Excellent English 
 Highly motivated 
 Team player 
 Ability to manage assignments independently  

 
Email: naama.lahav@douxmatok.com 
 


