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Engineering for Food and Drinks Food Engineering

The end of the 20th century and the global reali-
sation that nature’s resources are finite intro-
duced two new dimensions, other than growth
and profitability, to the food industry namely; En-
vironmental and Sustainability issues.

IAgrE seeks to promote food engineering as a
worthwhile and rewarding career and aims to do
this by:

® promoting food engineering as its own disci-
pline within the wider engineering profession

promoting the need to change existing food

“Food Engineering is a technical multidis-
ciplinary profession that deals with the
system and structures of food, production
processes as well as physical, (bio)
chemical and biological transformation
processes. It is based on scientific laws
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