
A Product Development Food Scientist improves methods of processing, canning, freezing, storing, 
packaging and/or distribution of food.
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� Although I gravitated to science in school and had

an interest in foods, I wasn’t sure what I wanted to do

until I talked to my instructor about career possibilities.

He said that I should consider food science, so I

explored the possibilities and decided to attend the

University of Minnesota to study food science.

� As a food scientist, I essentially study food.

I analyze the nutritional content of foods and

research ways to make processed foods safe and

healthy. I normally work in product development

where I apply findings from research to develop

new or better ways of selecting, preserving,

processing, packaging, and distributing food.

I design, develop, and test food processing

methods and food processing equipment. I am

constantly

looking for ways to

improve processes and

equipment to increase food manufacturing

efficiency. I monitor production processes. When a

process is not working as expected, I identify the

cause and correct the problem.

� I work with many other people to meet

company production goals. I often work closely

with the quality assurance team to maintain food

product standards. I present and discuss

processes and equipment findings with company

management. I also am asked to instruct new

employees about processes and equipment.

� I am completely satisfied with my career

choice and the path I’ve taken. I wouldn’t

change a thing.
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