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Use science and imagination to create
the foods, technologies and sglutmns
to feed a growing population.
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n;(;ntlon, and technological innovation to also
v address humanitarian challenges.

Students can even choose the Humanitarian

i ?,*« - Science ar}lld Technology minor, world-first
e program that ; . .
3 can lead to internships with global

orgenisations such as the United N ations Food and
Agriculture Organization (UN FAO)

, Food Programme (UN WFP) and other non-
governmenta] Organisations. It's g chance to turn

i . o
Jh: your degl.'e.e Into direct impact by helping
%~ communities, supportin
@,

ood science is about more than what's on
your plate — it's about how the world eats],—\
nourishes itself and sustains the planet. At
UNSW, students learn to use science,
technology and creativity to u'nderstand t.he Cfoud
physical, chemical and biological propern.es (;19 ,
and design smarter, safer and mere sustainal )
food systems from “farm to table 'for everlyon . "
Food scientists combine chexmstry, bio Ccl)gy a
engineering to solve real problems 111<'e reducing
) waste, improving nutrition and creating neINt. )
Q"v  technologies to feed a growing global popu af1o d
g )-lib Every meal has a story, and chances are a foo
- scientist played a role, from understandfng o
ingredients ata molecular level to developing

and the World

. g global food securi
designin rity and
food | p]:oceSSed preserved and packaged at scale. foodgmori 122 c;(;lueﬁ that make healthy, sustainable
ood is ) ; ssible
; QW stand out is ] :
2kes Food Science at UN i If you're curi :
Whatsirr? our students’ problem solving skills abouS: mal{iflurlo(;l 51;1? bout science and Passionate
?ﬁmsgh agstrong foundation in Science and offers a path %oad lbeilin;e’ PICIJOd Science at UNSW
(o) . obo ’
Honours) - You'll graduate ready t
. : As the only FOOd Science ( feed the f . ) y to
Englneer;f’ligth e woams in Australia - Fo od global mi;;:rf W;Ith the skills, creativity and
I;rc')gramand Technology, and Food Science and et to change the way the world eats,
cience ’ . o
Nutrition — it equips students thl}?k ;Iltl(;al?’ and Professor Jayashree Arcot
that's
i tions at a global scale, whether tha Specialisati .
de51g1n S'Orllu ;co- friendly packaging, formulating Undergr:?itliof L;ad anc! Academic Advisor,
dclavet(?;segd foods or building more sustainable UNSW Sydnz ; ood Science (Honours) Program,
plant-
manufacturing systems.

Build a global career .
UNSW's Food Science (Honours) program gl?fes.
graduates a professionally recognised qualification

EVERY MEAL HAS A STORY
internationally, whichopensfdoors to zi;elearrsl Ca{cross _ AND CH ANCES ARE A FI]I]I]
. . i — from rese
e o saony and qualitysssuance. SCIENTIST PLAYED A ROLE.”
eve

BACHELOR OF SCIENCE (NUTRITION AND DIETETICS). MASTER OF SCIENCE (FOODS AND NUTRITION).
UNIVERSITY OF MADRAS. INDIA UNIVERSITY OF MADRAS. INDIA

PHD IN FOOD SCIENCE AND NUTRITION. ANDHRA PRADESH AGRICULTURAL UNIVERSITY. PROFESSOR IN FOOD AND HEALTH (NUTRITION).
INDIAN COUNCIL OF AGRICULTURAL RESEARCH (ICAR). HYDERABAD. INDIA UNSW

Check out CareerswithSTEM.com for more insights, information,

inspiration and advice about careers in food science + technology!

° FOOD SCIENTIST + TECHNOLOGIST


http://CareerswithSTEM.com
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hiology and big-picture

Food scientists combieemistry,
able. ®

; thinking to keep our food safe, nutritious

ood scientists don't just dabble with flavours and

& F ingredients — they engineer better ways to feed the
world. From inventing planet—friendly packaging Si
and dairy-free cheese, to making sure school meals in UNSW mply the be st
disaster zones are safe to eat, this is a career that blends (Hon OusrsB)a~ helor of Food Scie
i
Faculty of By offered through ?IS:

creativity, chemistry and purpose.

Rooted in science and engineering, food science
degrees open doors 0 global research, humanitarian
work, product innovation and sustainable food systems
_ from farm to factory to fork. With strong industry

= - connections and hands-on lab work, you'll explore
W everything from nutrition and safety to packaging and
about food, and hungry

m ﬁ preservation. 1f you're curious
wg
- s

fference, this might just be your flavour.

to make a di
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= FOOD SCIENCE FOR
= 4= A BETTER WORLD

Passionate about the planet?
Food scientists are helping solve
some of our biggest global
challenges by following these
United Nations Sustainable
Development Goals (or SDGs).

onst .Y ranked ag
expsetzzﬁa. You'll get ;I{Ia,ect? o
A Ce, access to globaflc ol
e Ifh, and graduate
a World-class
Qualification.
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Goal: — Food scientists
support chal food systems, boost job
opportunities and help communities
become more resilient.

U\

Goal: — From

creating emergency food for disaster
zones to making food safer and more
nutritious, food science fights hunger.

Did you know?

UNSW was the first uni in the world to
offer a Humanitarian Science and
with its Bachelor of Food
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Goal:

Vs yng;

eoplelive — Food science helps :
many diseeasgi lt?(l)irgwesd prelventing | ng]‘;:;fclg g(glﬁllt?xf;s) You could intern with
- an develo ~
P | international organisations like the

World Food Programme or UN Food
and Agriculture Organization, and
go on to work in food security,
nutrition policy or emergency
food innovation.

functional foods and nutraceuticals with
extra health benefits.
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TECHNOLOGY OR Bread-winning basics
NUTRITION? What will you earn as

food scientist?
According to payscale.com au
A ou have the option o an early-career food scientist
doing a professional four-yea might take home around $59K
Rachelor of Science (Hona ber year, while a senior fooq

scientist or food technologist,
can end up earning
$120K or more.

SCHOLARSHIPS TO WATCH
= UNSW WOMEN IN ENGINEERING SCHOLARSHIP
_ = UNSW ENGINEERING RURAL SCHOLARSHIPS
| = UNSW EQUITY SCHOLARSHIPS
= UNSW SCHOOL OF CHEMICAL
ENGINEERING HIGH ACHIEVER AWARD
= UNSW SCHOLARSHIPS FOR
INTERNATIONAL STUDENTS

FIND OUT MORE AT SCHOLARSHIPS.UNSW.EDU.AU OR SCAN

i |
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FOOD SCIENTIST + TECHNOLOGIST


https://www.scholarships.unsw.edu.au/scholarships/id/1879
https://www.scholarships.unsw.edu.au/scholarships/id/1880
https://www.scholarships.unsw.edu.au/scholarships/id/1878/6802
http://scholarships.unsw.edu.au
https://www.payscale.com/research/AU/Job=Food_Scientist/Salary
https://www.salaryexpert.com/salary/job/food-technologist/australia?utm_source=chatgpt.com
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A TASTE FOR DISCOVER

HILARY CHAP IS FINDING HER FLAVOUR IN FOOD SCIENCE ‘
- AND MAKING A DIFFERENCE ALONG THE WAY.

‘ ‘ | always had a curiosity about food and how it works,
beyond just cooking and eating,” says Hilary. As a kid, she ' )
devoured How It's Made clips and YouTube tutorials that
explored the science behind everyday ingredients. That early
fascination with food, paired with a growing love for science in
high school, led her straight to UNSW’s Food Science and
Technology degree.

“l was intrigued when | found out it was part of the faculty of
Engineering,” she says. “To me, this meant a pathway to novelty
and innovation in a space that | had already found fascinating.”

Hilary’s favourite part of the program? The labs. “We get to
apply all of the theory we've been taught and experiment with
different ingredients using analytical equipment,” she explains.
Highlights include brewing kombucha for a Food Microbiology
class and running consumer sensory panels for her Product
Design Project. “Even though we can't eat everything we make
or touch, a little bit of sensory analysis is always fun!”

A CAREER THAT FEEDS CURIOSITY

AND PURPOSE

One of Hilary’s most memorable experiences took her learning

beyond the lab and into the real world. Signing up for the New
| Colombo Plan Mobility Program allowed her to join a research

HILARY CHAP

FOOD SCIENCE AND TECHND
LO
STUDENT |+l

b

Programme. Her task was to investigate food safety practice;
am:mg home caterers making school meals, d
o dlifs :aCL[IJgr;t n,]:z o much,” she says. “I learned about global - - ‘
gained a nev{,appvrvercei:fizr:?oizncsul:tﬁlpor;';? oty . . Tu / »
re di "

She’s .amazed at how broad the field js —?‘:znmt:gon;ycz‘g;} t UNDERSTAND
and quality contro| to creating sustainable plant-based -
alternatives and tackling malnutrition, “To understand food i t
understand how communities grow and thrive.” she says o

And fo.r anyone considering the same path?l“lf you I;Iw'a food
and/or science, you're already more than halfway there!” "
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A day

Ciara Crisanti is helpin
iconic beverages flowing, a

s Syrup Room Team Manager at Coca-
A Cola Europacific Partners in Sydney, Ciara
manages the syrup that goes into millions of
bottles and cans of soft drink every day, leading
the crew that keeps it all flowing,

After studying Food Science and Technology
(Honours) at UNSW, Ciara landed a spot in the
company'’s graduate program and quickly found
her place in the factory — solving problems,
helping her team and learning something new
every day.

“I genuinely enjoy the dynamic nature of the
environment, especially the problem-solving and
adaptability skills it requires,” she says.

Working in food manufacturing means working
with lots of different people — and Ciara says her
time at uni helped her learn how to do that well.
“Through the hands-on learning approach at
UNSW, I learned how to communicate effectively,
adapt to different working styles, and stay focused
on shared goals.”

She’s also excited about where the future is
headed. “AT has the potential to transform the way
we approach everything, from solving complex
production challenges to accelerating product
development and innovation.”

: . day and upcoming week

NO TWD IJAYS
WHICH ARE THE SAME,
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BACHELOR OF FOOD SCIENCE
(HONOURS). UNSW

SUPPLY CHAIN GRADUATE.
COCA-COLA EUROPACIFIC PARTNERS

~ quality and productivity for

RESEARCH AND DEVELOPMENT INTERN.
KELLOGG'S AUSTRALIA
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in the life of a... 5=

FOOD SCIENTIST

g keep one of the world’s most
nd discovering that food science

can lead to some seriously sweet opportunities.

TOROPACIFL
PARTNERS

CIARA CRISANTI

ROOM TEAM MANA
COCA-coLA

EURDPACIFIC PARTNERS

€)

SYRUP

Day in the life

7:00am

Coffee in hand, check the
handover notes from the night
shift. Then lead a team
meeting to make sure
everyone is up to date.

7:30am
Provide updates to the site
management team on safety,

' 12:00pm
Lunch - and a chance to
connect with colleagues from
other departments ang
projects. “These
collaborations allow us to
share insights and tackle key
supply chain challenges
together, which [ find really
valuable.”

1:00pm

Work on both local and global
initiatives, as well as some
continuous improvement
projects to make syrup
production more efficient and
sustainable,

3:00pm

Complete handover with the
incoming shift, angd plan
ahead for tomorrow, “No two
days are the same — whichiis
part of what | enjoy most.”

the day ahead. “l ensure that
any potential issues for the

ahead are addressed with
appropriate plans in place.”

10:00am

Out on the floor with the team,
troubleshooting in real time
and keeping operations
running smoothly.

IS PART OF WHAT | ENJOY MOST."

QUALITY ASSURANCE INTERN.
MCDONALD’S AUSTRALIA

>>

SYRUP ROOM + RAW MATERIALS TEAM MANAGER.
COCA-COLA EUROPACIFIC PARTNERS
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Your career in food science starts here

Y
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EXPLOREy

T.

ake advantage of online resources like primezone.ed
e.edu.au

afree platform
e packed with info on agri
sustainability. You'll fing actvi nagriculture, food and

oo es, videos and real-
P you explore food systems, science and irrflil) W;’.”d cralenges
o vation.
e l.tjhse FoodSpan curriculum by Johns Hopki
ol -9. fesource dives into food syst e
Ion and sustainability. foodspan, orgems,

+ Choose high school subjects
like chemistry, biology and
food technology to give youa
solid science foundation and help
you understand what’s in your
Junchbox (and why it matters).
Maths is also a Super important
part of the mix for understanding
data and processes.

 Pay attention to global food
challenges, and start asking
yourself now how food could be
made healthier, more sustainable

or more accessible.

Plug into the

UNSW Engineering the Future podcast
starting with the episode “Insects, Ozempic
and the science fiction of all your food ina
single pill”. You'll hear experts unpack global
food challenges, from hunger and obesity to
the future of farming, and how science and
engineering might help solve them.

Watch Abbey the Food Scientist on YouTube
with a PhD in food science (and a six-year
deep dive into the microstructure of ice
cream), she breaks down the science behind
everything from instant noodles to your
favourite snacks.

Get curious in the kitchen at home
(with a parent’s help if necessary).
You could test new recipes, try
baking with alternative flours, or try
to decode nutrition labels on the

food in your pantry.

Follow the UNSW Food Science
Association for upcoming events and to learn
more about life as a food science and
technology student.
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http://primezone.edu.au
http://foodspan.org
https://www.unsw.edu.au/engineering/news-events/events/engineering-the-future/engineering-the-future-of-food
youtube.com/c/AbbeytheFoodScientist
https://www.instagram.com/fsa.unsw/
https://www.instagram.com/fsa.unsw/

