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This practical and informative course provides participants with foundational knowledge related to
all aspects of food science presented by world-renowned experts. This course is designed for any-
one working in the food industry or a peripheral field that wishes to increase their knowledge in
Food Chemistry, Food Processing & Engineering, Sensory Science, Food Safety, Food Packaging and
Functional Foods & Nutraceuticals.

The course is designed to give you a five-day overview of the most relevant aspects of food science
typically covered over our 4-year undergraduate program.

Ideal preparation course for the IFT Certified Food Scientist exam
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Dr. M. Rogers Dr. J. Bock Dr. A. Marangoni

Dr. S. Ragaee Dr. P. Spagnuolo Dr. L. Duizer

Introduction to Food Science June 22-26, 2015
$1,195 plus HST (13%) in Canadian Funds
Includes course fee, a comprehensive course manual, and a certificate of achievement.

Refreshment breaks and lunches provided.
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Course details and registration:

http://ennect.com/e2634
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