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Aims of the session

• Connecting food careers in schools
• Current challenges in the food system
• Careers in food
• Resources



‘Access to sufficient amounts of safe and 
nutritious food is key to sustaining life and 
promoting good health. Unsafe food 
containing harmful bacteria, viruses, 
parasites or chemical substances can cause 
more than 200 different diseases – ranging 
from diarrhoea to cancers’





Biology in 
Food Safety



Physics in Food 
Manufacturing/Food 
Safety
• Soft matter physics, materials and 

characterisation, instrumentation, 
measurement and imaging, 
thermodynamics, modelling, fluid 
mechanics and rheology - just some of 
the physics disciplines important to 
food manufacturing.

• Control of chocolate rheology with 
electric fields to enable fat reduction, 
the role of sound in food appreciation 
and characterisation and modelling of 
foods for food safety,physics of heating 
and cooling



Chemistry in 
Food Safety







Other challenges 
in the food 
systems

War...and supply 
shortages

Brexit –
labelling/legislation 
changes, imported 

goods and NI

Inflation and cost of 
living crisis

Poverty and food 
insecurity Traceability Allergens

Health – National 
Food Strategy Education Skilled workers and 

labour shortages

Drivers for 
consumer choice

........and of course 
Climate change





Role models for food careers



Career choices.....

Confided in about careers

Subject teacher Family member

Career advisor Year or course head

I can't remember Nobody or no single person

When did you develop an interest in a 
food career?

12-14 Years old 15-16 Years old 17-18 Years old After 18 Years old





Apprenticeships



www.tastycareers.org.uk
@TastyCareers

https://improvemedia.loyaltymatters.co.uk/tastycareers-2019/site-files/20190314_16-31-04.pdf
http://www.tastycareers.org.uk/






https://www.ifst.org/lovefoodlovescience

https://www.ifst.org/lovefoodlovescience


www.chillededucation.org
Imaginative teaching resources &inspirational career 
ideas from the chilled food industry

http://www.chillededucation.org/


• https://www.foodafactoflife.org.uk/whole-
school/careers-in-food/

https://www.foodafactoflife.org.uk/whole-school/careers-in-food/


‘My teacher was an inspiration 
and a big advocate for food 
being a career and not just a 
hobby’.

‘There was no advertisement of 
jobs in the food industry or the 
fact you could even study it at 
university’!



Get in touch...

• Dr Caroline Millman PhD BSc (Hons) FIFST MSOFHT
• Senior lecturer in Food and Nutrition | Course Leader - Food Technical 

Degree Apprenticeship|Research Theme Lead: Food Engineering for 
Health

• https://www.chillededucation.org/appreciating-apprenticeships/
• College of Business, Technology and Engineering, Sheffield Hallam 

University
• Email: c.e.millman@shu.ac.uk
• Twitter: @foodbugclub

https://www.shu.ac.uk/about-us/our-people/staff-profiles/caroline-millman
https://www.chillededucation.org/appreciating-apprenticeships/
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