JTWU

COLLEGE OF FOOD INNOVATION & TECHNOLOGY

CULINARY SCIENCE &
PRODUCT DEVELOPMENT

UNIQUE TO JWU

Through the largest Culinary Science
program in the U.S., we prepare our
culinary and baking and pastry students
for great careers that can offer a quality
work-life balance (think 9 - 5). Career
possibilities range from being a research
chef creating food products for grocery
stores or chain restaurants to being a
culinary scientist concocting new flavors
and textures for product development.

INDUSTRY FOCUSED
LABORATORY KITCHENS

In addition to our variety of commercial
food service kitchens at JWU, The Food
Innovation Design Lab (FIDL) is where
Culinary Science & Product Development
students create their own market-ready
foods and explore emerging areas of
culinary arts, including food packaging
design, sustainable food sourcing and
development, food safety and
regulation, product
development, and more.

CAREER POSSIBILITIES

» Food Scientist

» Food Technologist

» Research Chef

« Quality Assurance Manager

« Executive Research & Development
Specialist

« Senior Food Engineer

» Flavorist

» Food Product Developer

» Corporate Executive Chef

e Culinary Director

« Quality and Regulatory Specialist

100+ STUDENT
ORGANIZATIONS AND CLUBS

« Nutrition Society

« Bee the Change, JWU Providence’s Apiary
Society, a student beekeeping club

o Club of Culinary Excellence

« Cooking Asia

o Pastry Arts Club

« Escoffier Club

« Operation: Peace, Love, and Bread

o Culinaria Latina

INDUSTRY FOCUSED COURSES

o Food Ingredient Technology

o Food Science

e Food Product Design and Development

* Food and Beverage Cost Control

* Food and Beverage Cost Control and/or

Introduction to Menu Planning and Cost Controls

o Food Processing

o Introduction to Product Development

« Foundations in Chemistry

* General Microbiology

*Students must pass a national exam that is recognized by the Conference for

Food Protection as a graduation requirement.

WHERE HAVE JWU
CS&PD ALUMNI
WORKED?

« General Mills

» PepsiCo

» Nestle

« Blount Fine Foods

e Puratos

« Flik Hospitality Group
« Ghiradelli Chocolate

e Bimbo
Bakeries USA

« Hemply Rooted
o Campbell’s

« Kraft Heinz Co.
« Tyson Foods

« Land O’Lakes

e McCormick
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