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Technical / Divisional Awards

International  
Food Engineering Award

The International Food 
Engineering Award recognizes 
food engineering professionals 
from all parts of the world who 
have made significant engineer-
ing contributions in research, 
development or design of food 
processes significant to the food 
industry; and in outstanding 
leadership, management or  
education to advance the food 
engineering profession.      

Honorees receive an engraved 
plaque and a cash award of $1,000. 

   
Previous Food Engineering Award Winners

1972 .........................................Arthur W. Farrall
1974 .......................................Robert P. Graham
1976 ........................................Walter M. Urbain
1978 ...............................................Marcus Karel
1980 ............................................... No Recipient
1981 .....................................Dennis R. Heldman
1983 ....................................... Judson M. Harper
1985 ...............................Henry G. Schwartzberg
1987 .............................................. Daryl B. Lund
1989 ...............................Roger W. Dickerson, Jr.
1991 ........................................ Stanley E. Charm
1993 .................................................Carl W. Hall
1995 ........................................Theodore Labuza
1996 ............................................... No Recipient
1997 .............................................. R. Paul Singh
1998 ....................................... Murat O. Balaban
1999 ...................................Kenneth R. Swartzel

2000 .................................Sevugan Palaniappan
2001 ........................................Arthur A. Teixeira
2002 ............................................... No Recipient
2003 .......................................... M.A. ‘Andy’ Rao
2004 ......................................... Kevin M. Keener
2005 ......................................Frederick A. Payne
2006 ............................................ Brian E. Farkas
2007 ................................Terry J. Siebenmorgen
2008 .......................................... Josip Simunovic
2009 ....................................................No Award
2010 ....................................................No Award
2011 ....................................................No Award
2012 ...............................................Juming Tang 
2013 ............................................. Dietrich Knorr
2014 .........................................Erich J. Windhab
2015 .......................................... Sudhir K. Sastry
2016 ..........................Gustavo Barbosa-Cánovas

Yrjö H. Roos, is the 2017 recipient of the 
International Food Engineering award for use of 
glass transitions and state diagrams in food engi-
neering as fundamental tools for processing and 
stability control.

Roos is a professor of food technology at 
the University College Cork in Cork, Ireland and 
he held a Finland Distinguished Professor at the 
Technical Research Centre of Finland. He has made 
contributions to academic teaching and research, 
particularly in food materials science with emphasis 
on freezing and dehydration technologies. He is 
well known for his research and publications cover-
ing phase and state transitions in food materials, 
and the understanding of glass transitions and 
noncrystalline states of biological materials. His 
research has led to development of state diagrams 
and water relations in food materials for wide 
applications in biological materials engineering and 
technology. His studies have developed fundamen-
tal concepts to advance processing technologies 
and materials performance and stability control 
across food, pharmaceutical, and other industries. 
He has contributed to the understanding of crystal-
lization phenomena and reaction kinetics in food 
materials while emphasizing the importance of 
their time dependent and nonequilibrium material 
characteristics.

Roos’ significant contributions to further the 
understanding of glass transitions in food systems 
and its application in state diagrams has given food 

engineers a visual tool to trace a product’s stability. 
His contributions to food engineering area contin-
ued while he served in demanding leadership and 
administrative roles along with full time teaching 
responsibilities. He served in industry as well as 
academia and developed innovative food products 
and did pioneering research in freeze-drying. 

Roos is the author or coauthor of seven 
books, 38 book chapters, and more than 400 refer-
eed journal articles, conference proceeding papers, 
and other publications. He is listed as a sole inven-
tor on one US patent.

Roos is the president of the International 
Symposium on the Properties of Water in Foods, 
a special interest group of the International Union 
of Food Science and Technology. He is also chair 
and founder of the Executive Group of European 
Academy of Food Engineering, a special interest 
group of the European Federation of Food Science 
and Technology and the European Federation of 
Chemical Engineers. He also maintains a profes-
sional membership with the Institute of Food 
Technologists. In 2015, Roos was inducted as an 
Institute of Food Technologists Fellow and elected 
as Fellow of the International Academy of Food 
Science and Technology in 2016. He received a 
Lifetime Achievement award from the International 
Association of Engineering and Food in 2015 as well 
as Applied Chemical Thermodynamics Award of 
Swiss Society for Thermal Analysis and Calorimetry 
in 2017. 

Yrjö H. Roos


