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 Food Science
 Preparing the food industry's future leaders through purpose-driven research, education and outreach.









     We offer comprehensive undergraduate and graduate programs that prepare students for leadership positions in the food industry, academia and government.
Our research programs are designed to expand understanding of the biological/microbiological, chemical, physical, sensory, nutritional and engineering properties of foods and beverages. Our extension and outreach programs transfer research-based information and technology to consumers, food and beverage companies, and government agencies with the goal of enhancing the availability, quality, and safety of our food supply.






  What we do.
We work together to provide new answers and discover new questions across the food science sectors.


    Undergraduate & graduate programs
 We offer comprehensive undergraduate and graduate programs that prepare students for leadership positions in the food industry, academia and government.



    Research
 Our research programs are designed to expand understanding of the biological/microbiological, chemical, physical, sensory, nutritional and engineering properties of foods and beverages.



    Extension & outreach
 Our extension and outreach programs transfer research-based information and technology to consumers, food and beverage companies and government agencies with the goal of enhancing the availability, quality and safety of our food supply.
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News

 March 11, 2024

 Details  Higher bacterial counts detected in single-serving milks After examining pasteurized single-serving milk cartons, Cornell food scientists found bacterial counts two weeks after processing were higher than in larger containers from the same facilities.
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News

 February 2, 2024
 Quick View  Bacterial test for raw, organic milk may require more precision 
Cornell food scientists show that a standard quality test used for raw, organic milk is insufficient for distinguishing between specific groups of bacteria -- suggesting that criteria needs updating.
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News

 December 12, 2023
 Quick View  Food for thought: Students churn ‘Freedom of Expression’ ice creams 
What’s Black, White and Big Red All Over? It’s a scoop of newspaper-inspired ice cream – one of four finalist flavors created by students – based on Cornell’s Freedom of Expression theme year.
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