
 

 

Fermentation specialist - Head of production / CTO 
 

Do you have previous experience with fermentation, product formulation, and production outsourcing? Are you 
passionate about green transition? Then you might be our new colleague at Bioomix!   

 

Bioomix is an ambitious and fast-growing bioindustrial company, founded in 2021 as a spin-out from SDU and UWA. We are 16 employees and 
launched our first biostimulant for seedcoating in January 2023. We are using unique and patented research to develop a new generation of 
natural, microbial products for agriculture, food, environmental, and health sectors with the mission to make our society more sustainable.  

We are seeking an experienced and motivated head of production or chief technology officer (CTO). Your main mission will be to guide our 
production and formulation team and lead outsourcing of our production. In close collaboration with our production team, you will also be 
involved in overseeing and improving bioreactor function, microbial fermentation, downstream processing, quality control, shelf-life testing, and 
logistics, to ensure a sustainable, efficient, and cost-effective production.  

The ideal candidate has an education within science, engineering or similar, or has worked in the biotech, dairy or brewing industry. To be 
considered for the position, you must have least 5 years of experience with microbial fermentation and downstream processes. 

 

What we offer 

 The opportunity to work at a company that will be one of the 
frontrunners in the green transition 

 Good colleagues and a positive work environment 
 A workplace with flat leadership structure, where collaboration 

and co-decision making, is prioritized  
 Opportunities for professional development 
 The possibility to shape the company as it grows 
 Flexible work hours  

Main responsibilities 

 Leading and overseeing production outsourcing  
 Overseeing and optimizing fermentation procedures 
 Guiding and developing the production team  
 Ensuring quality control in compliance with industry and organic 

standards  
 Coordinating with R&D and commercial 
 Monitoring and analysing production metrics in collaboration 

with the team to identify areas for improvement 
 Participation in tradeshows, conferences, pitches 

Qualifications 

 5+ years of experience with fermentation and downstream 
processes from the biotech industry  

 Master’s degree in science, engineering or similar, or previous 
work experience from the biotech, dairy or brewing industry 

 Strong knowledge of fermentation and formulation technology 
and equipment 

 Previous success in managing and growing production and quality 
control operations 

 Good leadership skills 
 Ability to work closely in a team 
 The ability to communicate strategies, ideas and results in 

different settings 
 Good communication skills in English  
 Excellent organization skills with attention to detail  
 A positive can-do attitude and the ability to take initiative  

 

 

As a person, you are open minded, helpful, and a good colleague. You are passionate about sustainability and want to make a positive impact 
on our planet.  

Bioomix headquarters is located in the center of Odense, and you will be working primarily on site. Travel within DK will occur in relation to 
outsourcing. The compensation package includes salary, pension, and warrants. International candidates are welcome to apply, however, you 
must possess a Danish working permit at the time of the interview.  

 

How to apply 

Deadline for applications is 15/4-2023. Applications are submitted to job@bioomix.com as one PDF file, containing:  

 Application where you describe your previous experience with microbial fermentation  
 Full CV 
 References  

The position will be available during spring/summer 2023. 

If you would like to know more about us, or the position, please view our website www.bioomix.com, and contact Morten Østergaard 
Andersen (E-mail: moa@bioomix.com, phone: 52114513). 
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