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▪ Food and Biological Engineering

▪ Physics of Foods

▪ Advanced Bioprocessing

▪ Rheology, and Interfacial

Dynamics

▪ Data-driven Discovery 

▪ Scientific Computing
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DISTINGUISHED PROFESSOR, ROY L.

WHISTLER CHAIR, DIRECTOR OF

WHISTLER CENTER FOR 

CARBOHYDRATE RESEARCH
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▪ Investigation of physical interactions 
between food biopolymers, such as milk 
or vegetal proteins and polysaccharides

▪ Identifying techniques, preliminary 
processes, or components that guide 
assembly of biopolymers into useful 
colloidal structures

▪ Using physical structuring among and 
between colloidal materials to enhance 
stability or utility of liquid or solid 
suspensions

▪ Refinement of colloidal characterization 
techniques for food-relevant materials 

MEMBER OF WHISTLER CENTER FOR 

CARBOHYDRATE RESEARCH



UNDERSTANDING BIOLOGICAL ASPECTS of FOOD COMPOUND-

REGULATED LIPID METABOLISM, OBESTIY and AGING
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SCHOLLE ENDOWED CHAIR IN FOOD 

PROCESSING
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UNCOVERING WAYS TO USE ALTERNATIVE

PROTEIN SOURCES TO FIGHT GLOBAL

HUNGER
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UNCOVERING WAYS TO DESIGN FOODS 

FOR INCREASED GUT MICROBIOME -

AND HUMAN - HEALTH
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DIRECTOR, CENTER FOR FOOD SAFETY ENGINEERING
ASSOCIATE VICE PROVOST FOR FACULTY AFFAIRS



PROCESSINGAUTHORITY FOR ACID /  

ACIDIFIED AND LOW-ACID FOODS IN

BOTH  STILLAND CONTINUOUS FLOW

SYSTEMS
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IMPROVING FOOD SAFETY & QUALITY
SYSTEMS IN GOVERNTMENT, ACADEMIA,

AND INDUSTRY AROUND THE WORLD
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INTERACTION OF FOOD, GUT

BACTERIA AND THE HOST IN

HEALTH AND DISEASE
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FOR CARBOHYDRATE
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PROduct and Process Engineering Laboratory (PROPEL)

▪ PROPEL is a Research, Teaching, and Extension
program that aims to drive innovation in the food 
industry by developing novel technologies, 
processes, and products to address concerns of 
Food Security, Safety, Nutrition, and Sustainability.

Main Research Objectives:
▪ To develop novel technologies and processes for:

a. Thermal Food Processing
b. Non-Thermal Food Processing
c. Inactivation of Foodborne Pathogens
d. Extended Food Shelf Life
e. Improved Food Physicochemical Characteristics

▪ To develop value-added food products for 
improved food nutrition, security, safety, and 
sustainability.

Deandrae L. W. Smith, Ph. D.
Assistant Professor | Principal Investigator

PROduct and Process Engineering Laboratory
(PROPEL)
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