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1. Introduction

Hygienic 

Designé...

Whatôs the 

importance?

1. ListeriaOutbreak

2. 2 deaths

3. >350 Products; 42 brands

4. 250 people layoff
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2. Everyone needs to help!

1. Who is going to help us?

Á HACCP TEAM, of course!!!!!!!!!!!

Å Food Technologists

Å Food Scientist

Å Ind. Microbiologists/Food Microbiologist

Å Meat Scientists

Å Dairy Scientists

Å R&D

Å Nutritionists

Å Food /Agricultural Engineers
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What they need to 

know:

1. Metallurgy / Materials

2. Process engineering

3. Safety Engineering

4. Production Engineering

5. Maintenance

6. Mechanical Engineering

7. Thermal processes

8. Rheology

9. Fluid Mechanics

10. Quality Assurance



3. Schools with Food Engineering/related Programs 

(Undergraduate)

Different Areas of Emphasis:

Å Biosystems Engineering | Forest engineering

Å Manufacturing

Å Packaging Science

Å Agricultural Engineering

Å Bioproductsand Biosystems

Å Dairy/Meat/Grains/Poultry/Vegetables

Source: http://study.com/articles/Food_Engineering_Colleges_and_Degree_Programs_How_to_Choose.html
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3. ExampleïAuburn University

Á BSEN 3240 Process 

Engineering

Á BSEN 

3530 Agricultural 

Production and 

Processing Facility 

Technology

Á BSEN 5550 

Principles of Food 

Engineering

Á BSEN 7280 Food 

Thermal Processing

6

A
le

ja
n

d
ro

 E
c
h

e
v
e
rry

, P
h

.D



3. ExampleïClemsonUniversity

Á FDSC 4080  

Food Process 

Engineering

Á FDSC 4300 Dairy 

Processing and 

Sanitation

FoodScience/ Packaging

Sciences
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3. Example ïIowa State University

Á EM 324 

Mechanics of 

Materials

Á ABE 415 Ag & 

BiosystemsEng. 

design

Agricultural and Biosystems

Engineering ïF.E. Option
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3. Example ïKansas State University

Á FDSCI 305 

Fundamentals of 

Food Processing

Á GRSC 540/541 

Engineering 

applications for 

grain/food 

products

Food Science Program
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3. Example ïUniversity of Minnesota

Á BBE Mechanical  

and Structural 

Design

Electives cover other 

topics: 

Á IE 5513 

Engineering 

Safety

Á FSCN 4332 Food 

Processing 

Operations

Bioproductsand Biosystems

Engineering
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3. Example ïUniversity of Nebraska-Lincoln

Á Mech373 

Engineering 

Dynamics 

Á BSNE 

Instrumentation 

and Control

Á BSEN 470 

Design in 

Agricultural and 

Biological 

Systems 

Engineeering

Food Science Program  & Biological 

Systems Engineering
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3. ExampleïBrigham Young University (Utah)

Á MFG 331: Metals 

Processes

Á MFG 355: Plastic 

Materials and 

Processing

Á MFG 431: Tool Design

Á CE EN 203: 

Engineering Mechanics 

ïMechanic of 

Materials

Á ME EN 250: Science of 

Engineering Materials

Manufacturing Engineering 

Technology
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