
Food Science and Technology Minor - For students in related majors who want to focus
their work on food microbiology, food chemistry, food processing and safety and quality
assurance of foods.

Fermentation Minor - For students interested in the fermentation process, bioreactors
and processing engineering for the food, pharmaceutical and biofuels industries.

Science - For students focusing on research and production of food, education,
government or extension. One of 50 departments in the US and Canada accredited but
the institute of Food Technologists. Additional courses you will be taking include:
Statistics, Sensory Evaluation, Organic Chemistry Labs, Food, Nutrition & Exercise,
Physics, and Additional Focused Electives.

Food Business - For students considering careers in management, technical sales, service
and marketing. Additional courses you will be taking include: Accounting, Quantitative
Methods, Operations & Supply Chain Management, Management, Marketing, and
Additional Focused Electives.

Food and Health - Designed for students who are interested in the health professions
meeting the basic requirements for entrance to medical, veterinary and dental programs
as well as other public health careers or in careers in the food and health industries.
Additional courses you will be taking include: Human Anatomy & Physiology, Organic
Chemistry Labs, Food, Nutrition & Exercise, Nutrition, Physics, and Statistics.

DEPARTMENT OF

FOOD SCIENCE
AND TECHNOLOGY

Drawing from many disciplines including biology, chemical engineering and biochemistry,
food science is involved  in the production, preservation, and distribution of food
products as well as the research and development of novel food items. Based on the study
of physical, microbial and chemical makeup of food, food scientists develop safe,
nutritious, and sustainable food and innovative packaging (Institute of Food
Technologists, ift.org.

CHOOSE FROM THREE DEGREE OPTIONS AND TWO MINORS

WHAT IS FOOD SCIENCE?

TAILOR YOUR EDUCATION TO YOUR INTERESTS
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