Hoosier Agribusiness and Science Academy- July 20th 2012
Roughly 20 students arrived with their counselors to the Nelson Hall of Food Science on July 20th 2012 in the morning.  The students were part of the Hoosier Agribusiness and Science Academy (HASA) program championed by Indiana’s Lieutenant Governor, Becky Skillman.  The program is designed to expose urban high school student to the field of agricultural sciences.  The Purdue Food Science department was one of the areas of agribusiness that was chosen to be highlighted in order to expose students to a possible career path that they would not be familiar with. 

The Program for the Food Science Department was headed by Dr. Haley Oliver and her lab.  Undergraduate research assistants Carmen Wickware and Jake Eichinger served as the instructors for the day and Ben O’Neil led the students through a tour of the pilot plant facility in the department.  The objectives of the day were to highlight the core principals of food science, engage the students in hands on activities relating to food science, and to showcase the importance of food scientists in agribusiness.  

The first activity was a brief lecture on what food science is and how it relates to daily life.  Next, food processing was discussed, highlighted with an activity discussing how chocolate is produced.  This concluded with the students tasting a variety of different chocolate varieties; milk, dark, and unsweetened, and discussing the differences between the three.  Food safety and different food processing techniques were then talked about including canning, drying, and freeze drying.  Following the discussion of freeze drying, the students were taken down to the pilot plant in the Food Science Department and shown a freeze drier, they sampled freeze dried ice cream that Ben O’Neil had prepared. Ben led a brief tour of the pilot plant and answered any questions the students had regarding the equipment. 

After the tour of the pilot plant, the students returned to the classroom and the discussed sensory evaluation of foods and how appearance can affect the perceived flavor of foods.  This was demonstrated by giving the students different flavored waters that had been dyed a color that would not be associated with the fruit flavor, for example peach flavored water colored green, and asking the students to identify the flavor.  

Next the students learned about possible careers in food science and a brief overview of the food science program at Purdue.  The students then participated in an activity in which they drew four random ingredients from a pile and had to invent a hypothetical new food that included all of the ingredients.  The new products were then presented to the class and discussed. The program concluded with lunch generously provided jointly by the Horticulture Department and the Food Science Department at Purdue. 
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Ben O’Neil discusses freeze drying with students in the Food Science pilot plant facility
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A student tastes freeze dried ice cream

[image: image3.jpg]



Students perform a sensory experiment tasting flavored waters that have been dyed different colors
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Carmen Wickware and Jake Eichinger lead the discussion about sensory perception in food
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Students draw out novel food products with randomly selected ingredients

