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What is Food Engineering?

Food Engineering or Food Technologies is among the engineering branches that pertain to the

composition, manufacturing, processing, packaging, testing, and marketing of the food. Being one of

the best engineering courses for the future, it is a multidisciplinary field that amalgamates

engineering principles about Chemistry, Physical Sciences, Biotechnology, and Microbiology for food

and related industries.

Progressing toward developing a deeper understanding of the fundamentals of the industry, Food

Engineering courses engage in subjects such as Processing Methods, Preservation, Food Conservation

Operation, Kinematics of Machinery, Food Packaging Technology, Food Microbiology, Harvesting and

Post Harvesting Handling of Food, etc. Besides these, it covers instrumentation for food analysis

(spices, tea, coffee, cocoa, nuts, and crops)
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