
Why it matters
Ensuring food quality and
availability is crucial for
public health and
nutrition, influencing
global sustainability
efforts

Popular Careers
Biotechnology Food Engineer,
Personalized Nutrition
Consultant, Food Technology
Specialist, Digital Food Safety
Specialist, Alternative Protein
Developer, Smart Packaging
Designer

Skills needed
Culinary skills,
understanding of food
safety regulations,
creativity, quality control,
and knowledge of
agricultural technology

Food preparation, food safety, supply chain management, food technology, and
sustainable agriculture.

KEY AREAS

FOOD INDUSTRY
The food industry involves the
production, processing, and
distribution of food, emphasizing
safety, sustainability, and
innovation
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Future Outlook
Emphasis on sustainability
and technology integration,
such as vertical farming and
lab-grown food, is shaping the
future of the food industry.



Tasks 
- Development of new methods of food
preservation using biotechnological
technologies; - Optimization of fermentation
processes for the production of probiotic
foods; - Design of functional foods that have
specific benefits for human health; -
Analysis and improvement of the efficiency
of food production plants; - Conducting
research to reduce food waste.
 

BIOTECHNOLOGY
FOOD ENGINEER

Working conditions 
Working in food companies, he/she will be
found mainly in industrial environments, such
as production plants, research laboratories
and product development centers. They often
work in collaboration with nutritionists,
chemists, biologists and engineers to innovate
and develop food products that meet the
needs of the market and consumers. 

Skills 
Food Engineering; Biotechnology applied to food systems;
Sustainability applied to food production; Quality Control and Food
Safety; Production Management; Innovation and Research to
develop new products, improve existing ones or perfect production
processes; Analytical Techniques to analyze the physical, chemical
and microbiological properties of foods.

Education 
Master’s Degree in Biotechnology
Engineering or Food Science;
Specializations in food
biotechnology engineering,
nutrition, food safety, quality
management, or sustainability. 

Opportunities 
Food Industry; Research and
Development Laboratories;
Consulting and Regulatory Affairs 

He/She deals with the design, implementation and
optimization of biotechnological processes applied to
food production. It focuses on the use of
microorganisms, enzymes, biofermentations and other
biological technologies to improve food production in a
safe and environmentally friendly way.
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Working conditions 
The work can be quite flexible, with the
ability to arrange both in-person and
online meetings, and can work in private
offices, fitness centers, medical clinics,
hospitals, or even remotely. Online
consulting is increasingly. common 

Skills 
Knowledge of nutritional sciences applied to
the individual; Elements of Nutrigenomics;
Food Psychology; ora no; Advanced Nutritional
Technologies; Preventive Health and Disease
Management; Communication and Education
for healthy eating and a balanced lifestyle;
Adaptability and Motivation.

Education 
Master's Degree in Nutrition Science,
Biology, or Medicine. Specialization courses
in Personalized Nutrition or Nutrigenomics.
In many countries, professional certification
may be required to work as a nutrition
consultant. 

Tasks 
Creation of Personalized Nutrition Plans;
Consultation and Continuous Monitoring of
food plans; Nutritional Education for its
clients; Testing and Analysis to obtain
objective data that support nutritional
recommendations; Management of
Specific Medical Conditions 

Opportunities 
He/She can work as a consultant for Private
and Individual Clients; Wellness and Fitness
Centers; with Sportsmen and Athletes; Clinics
and Hospitals and in the Corporate sector to
support companies that wish to implement
nutrition and wellness programs for their
employees.

WHe/She offers personalized nutritional
consultations, aimed at optimizing the
health and well-being of an individual
taking into account their specific
biological, genetic, psychological and
environmental characteristics. 

PERSONALIZED
NUTRITION CONSULTANT
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