Graduate Programs ing

Food Science and Nutrition

Why a graduate program at Illinois Tech?

Department of Food Science and Nutrition (FASN) stu-
dents at Illinois Institute of Technology leverage the pow-
er of the collaborative research team at Illinois Tech's In-
stitute for Food Safety and Health (IFSH):

e World-class researchers from FdSN and the U.S.
Food and Drug Administration (FDA), as well as high-
ly respected industry professionals, combine to pro-
vide an unparalleled mix of faculty found nowhere
else.

¢ Research Opportunities. FdSN students have the
opportunity to conduct cutting-edge research at IFSH
under the supervision of FASN faculty and FDA scien-
tists.

e Unrivaled food industry networking. Students are
enabled and encouraged to take part in IFSH meet-
ings, conferences, seminars, and task forces, provid-
ing access to more than sixty industry companies.

Illinois Tech students also benefit from being located in
Chicago, Illinois, the second largest hub of food manufac-
turing in the U.S., providing outstanding employment
opportunities in the food industry. In addition, Chicago
offers students full immersion in the multicultural experi-
ence of the third largest city in the United States.

Degrees Offered

Thesis Degrees:

e Master of Science Food Process Engineering

e Master of Science Food Safety and Technology

e Doctor of Philosophy in Food Science and Nutrition

Non-Thesis Degrees:

e Master of Food Process Engineering

e Master of Food Safety and Technology

e Master of Food Safety and Technology with Speciali-
zation in Business or Industrial Management
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Our Research Focus

Collaboration with the US Food and Drug Administra-
tion—FdSN Faculty collaborate regularly with FDA scien-
tists through Illinois Tech’'s world renowned Institute for
Food Safety and Health. Students have the opportunity to
work directly with FDA scientists in research that directly
impacts the potential safety of the food supply.

Novel processing technologies—The food industry is
constantly looking for ways to improve on food safety
while retaining or enhancing the quality of food products.
FASN faculty are experts and innovators in novel pro-
cessing technologies, such as high pressure processing,
cold plasma, pulsed UV light, pulsed electric field, and
microwave pasteurization. Research in these areas place
students on the cutting edge of food processing.

Clinical Nutrition—Our Clinical Nutrition Research facili-
ty helps the food industry align nutrition objectives with
food safety requirements, determine the health promot-
ing properties of food components, and evaluate the im-
pact of food processing and packaging technologies on
nutritional values. In addition, our research furthers un-
derstanding of the mechanisms, agents, and chemistries
of nutrition components to advance applied science in
the area of health promoting foods.
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Key Courses

Nutrition, Metabolism, and Health

(FDSN 501): Study of chemical structures, types, and me-
tabolism of carbohydrates, lipids, and proteins. Discus-
sion of the biological and chemical roles of vitamins and
minerals. Application and integration of metabolic
knowledge with health promotion and chronic disease.

Food Biotechnology

(FDSN 504): Introduction of biotechnology in the food
industry including genetic engineering of microorgan-
isms. Fundamentals of microbial genomics and prote-
omics. Practice of a variety of software and bioinformatics
tools including database search, sequence alignment,
phylogenetic and cluster analyses, gene production, ge-
nomic map construction, and structural and functional
prediction of proteins. Applications of DNA fingerprinting
techniques in food safety and public health.

Food Microbiology

(FDSN 505): Principles of occurrence and control. Im-
portance of sanitation and prevention of public health
problems. Microbiological contaminants and methods of
their detection. Mechanisms of microbial inactivation.

Food Product Development

(FDSN 508): Identify key steps in the food product devel-
opment process; develop a formulation approach with
ability to effectively understand how to work well with
vendors, handle labeling regulations, food safety, and
consumer acceptability requirements; create a product
unit costing; identify key performance requirements for
product shelf life testing and packaging specifications;
evaluate product quality and safety; and develop a strate-
gy to monitor and improve product performance.

Food Process Engineering

(FDSN 521): Food engineering fundamentals, heat trans-
fer in food processing, food rheology, freezing of foods,

food dehydration, kinetics of chemical reactions in foods,
refrigeration and thermal process calculations, and alter-
native methods of food processing.

HACCP Planning and Implementation

(FDSN 531): Examination of the Hazard Analysis and Criti-
cal Control Point (HACCP) principles; microbiological and
process overviews; generic HACCP models, Good Manu-
facturing Practices (GMP); monitoring of critical control
points (CCPs), process control and implementation.

Admission Requirements

Admission to the graduate program normally requires a
bachelor’s degree in chemistry, biology, food science, or
chemical, agricultural, food or environmental engineer-
ing, or a related field.

e Cumulative undergraduate GPA 3.0/4.0

e GRE of 305 (Verbal + Quantitative), Thesis

e GRE of 295 (Verbal + Quantitative), Non-thesis

e TOEFL of 550 (paper); 213 (computer); 80 (Internet)

Students applying for non-thesis academic programs
with an undergraduate degree from a major U.S. universi-
ty with a cumulative GPA of 3.0/4.0 or higher may not be
required to submit a GRE score.

Contact

For questions regarding admission to the Department of
Food Science and Nutrition at Illinois Tech, visit our web-
site at:

https://appliedtech.iit.edu/food-science-and-nutrition/

Or contact the department directly:

Todd Diel

Manager, Academic Programs and Initiatives
Department of Food Science and Nutrition
Illinois Institute of Technology

10 West 35th Street
Suite 18C5-2
Chicago, IL 60616
Phone: 708-269-2903
diel@iit.edu
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