Blending Taste and Technology

In a region of worldwide agricultural importance, Fresno State’s Culinology® program is leading the way in how we will
prepare and eat food in the future.

Culinology® blends culinary arts and the science of food. Chef and assistant professor Klaus Tenbergen teaches students about
food production and preservation, quality, taste, texture and visual appearance. By combining food technology with culinary
artistry, graduates will find more efficient and economical ways of manufacturing convenient, safe, nutritious foods that have
the look and taste of food served in a restaurant.

From plant to plate, Fresno State's agricultural programs are impacting the world.
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