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Research Areas:

Ph.D. Ohio State University - 1975

Ag. & Biological Engineering Department Outstanding Counselor Award — 2001, 2003, 2005
Purdue University Agricultural Research Award — 1992
AICHE Fellow Award — 2008

Food & Bioprocess Engineering. Heat & mass transfer in foods. Computer-aided process design. Continuous fermentors.
Experimental & computer-aided research in optimization of food & bioprocesses.

Classes Taught:

ABE 555 — Biological and Food Processing Unit Operations
ABE 556 — Biological and Food Process Design
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