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Academic Experience

Professor Osvaldo H. Campanella has specialized in Food Engineering. He has worked on
modeling the fluid-mechanics of coating flows and rheology of coating dispersions before
obtaining a scholarship to carry out graduate studies at the University of Massachusetts in Food
Engineering. On completion of his PhD, he worked as a postdoctoral fellow in the same
University working in the characterization of food powders. In 1990, Professor Campanella was
appointed in the Department of Food Technology, Massey University, New Zealand as a Lecturer
and was promoted to the range of Senior Lecturers in the highest range of that position. He
focused his research on Food Engineering, Heat Transfer Modeling, Food Extrusion and
Rheology. Professor Campanella was appointed at Purdue University in 1999 where he continued
working on areas of Rheology, Food Engineering and Thermal Processing. He is also actively
involved in research related to new methods to characterize the formation of complex compounds
using novel acoustic/ultrasound techniques. Professor Campanella has published 265 articles
related to rheology, extrusion, cereal processing, food engineering, thermal processing,
physicochemical characterization of biomaterials and other areas of engineering and science and
technology. He was awarded the Best Engineering Teacher Award in Agricultural and Biological
Engineering in 2000-2001, 2011-2012 and 2017-2018. In 2007, and was named Purdue



University Scholar, a distinction given to faculties that have shown excellence in research and
teaching. Professor Campanella has been awarded twice (2008 and 2010) as one the faculties to
receive grants for more than one million dollars. In 2018, he received the Spotlight Educator from
the College of Agriculture, Purdue University. In 2019, Dr. Campanella was honored with the
Lifetime Achievement Award by the International Association for Engineering and Food (IAEF)
to recognize his exceptional, long-lasting achievements and contributions to the progress of food
engineering. Professor Campanella moved to the Department of Food Science and Technology at
The Ohio State University in January 2019 as the Carl E. Haas Endowed Chair in Food Industries.
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Institute of Food Technologist (IFT) 1999-2021 — Member at Large of the Food Engineering
Division 2003-2007.
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Gels (Member of the Editorial Board)

Frontiers in Sustainable Food Systems (Member of the Editorial Board)

Journal Referee

AIChE Journal

Carbohydrate Polymers

Carbohydrate Research

Cereal Chemistry

Critical Reviews in Food Science and Nutrition
Chemical Engineering Science
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Journal of Food Engineering
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Awards

Best Engineering Teacher College of Engineering, 1999-2000, Purdue University
Best Engineering Teacher College of Engineering 2011-2012, Purdue University
Best Engineering Teacher College of Engineering 2017-2018, Purdue University
Purdue University Research Scholar 2007-2012

Purdue Faculty Seed for Success Award 2010

Nomination for Potter Award for excellence in teaching 2017 — College of Engineering,
Purdue University

Nomination for Potter Award for excellence in teaching 2018 — College of Engineering,
Purdue University

Spotlight Educator 2018 - College of Agriculture, Purdue University.

Lifetime Achievement Award 2019. International Association for Engineering and Food
(IAEF)

2022-2023 Distinguished International Research and Engagement Award from the College of
Food, Agricultural, and Environmental Sciences at the Ohio State University

2024 Professor of the year award, Food Science Club at the Department of Food Science and
Technology at the Ohio State University

2024 Fellow of the International Academy of Food Science and Technology (IAFoST)

Presentations

Dr. Campanella and his research group has given more than 250 presentations in Conferences
(IFT, AACC, AIChE) and he has given more than 50 plenary conferences and courses in Latin
America (Argentina, Brazil, Chile, Colombia, Mexico, Peru, Uruguay), Australia, China,
England, France, Korea, Italy, Netherlands, New Zealand, Switzerland, Spain, Taiwan. He also
holds several patents and disclosure related to food processing.
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1. Device intended to feed mars-bound astronauts to debut in Africa. Picture "(From left) Carlos
Corvalan, Osvaldo Campanella, Martin Okos and Amudhan Ponrajan, have developed a
lightweight food extruder for NASA that could have immediate benefits in "April 20, 2017 |
Food & Drink International (United Kingdom).

2. SBE Update: The Other Bio: Chemicals and Materials. Just in case you haven't noticed, a new
wave of biotechnology is underway. Over the last three decades, we have seen biological
technologies”. Rheological Characterization of Bio-Based Materials. “Experimental and
analytical tools combined with computational studies can be used to design new bio-based
materials tailored for specific applications. April 30, 2012 Chemical Engineering Progress
(United States)

3. Cooking Up New Gelled Rocket Fuels. 1/26/2009. “Engineers and food scientists are teaming
up to develop a new type of gelled fuel the consistency of orange marmalade designed to
improve the safety, performance and range of rockets for space and military applications”.
Science Daily https://www.sciencedaily.com/releases/2009/01/090121122938.htm

4. Pesticide additives cause drifting droplets but can be controlled. "Chemical additives that help
agricultural pesticides adhere to their targets during spraying can lead to formation of smaller
"satellite" droplets that cause those pesticides to....”. March 20, 2012 | Farm Industry News
(United States).
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