
B.S. IN 
FOOD ENGINEERING IAL

Develop foods to prevent 
chronic-degenerative diseases

Assess food preservation and 
transformation processes in 
accordance with current national 
and international guidelines 

Design foods for individuals 
according to their genetics 

The best thing about studying at Tec is that you 
will be able to design your profile aligned with 
your interests, and work in a variety of fields, 
such as:

But you set the limits

Competencies you will develop 

Is this the right path for you?

Careers

Follow your passion and discover 
everything Tec can offer you!

Design the future of food processes and products.
This is just part of what you can achieve by studying the B.S. in Food Engineering
at Tecnológico de Monterrey.

If you're interested in
the food industry, see

engineering as a space for
innovation, and want to contribute

to sustainable futures
and people'swell-being,
this could be your path.

Innovation and development of beverages and food products
Quality assurance and food safety
Food transformation and preservation processes
Applied research



We want you to have an international 
profile and, to achieve this, we have 
signed agreements with more than 100 
top universities in 20 countries, such as:

As a student, you will have the 
opportunity to develop projects in your 
degree program with leading companies 
and education partners, such as:

On entering Tec, you will form part not only of a 
community, but also of an entire ecosystem that 

Study abroad

Why study the B.S. in Food 
Engineering at Tecnológico de 
Monterrey?

Network

While studying at Tec, you will have the opportunity to 
choose a concentration, gain experience, and create a 
unique, tailor-made professional profile. The available 
options include:

Specialize

Scan the Code to 
learn more about 

this degree.
tec.mx/ial

HEB
Alpura
Kerry Sigma
FEMSA
Nutrigrains
Food 
Bank
PepsiCo

US Dairy 
Export 
Council
Mars
Unilever
Nestlé
Danone
Heineken

IAL

Your journey starts here 

YOUR DEGREE 
AT TEC

B.S. IN 
FOOD ENGINEERING

WOULD YOU
LIKE MORE

INFORMATION?

Program nationally and internationally
accredited
International exchange opportunities

High-impact research centers

Focus on sustainable production

Transformation for the future of food

Bio-entrepreneurship and circular economy

Development of new chemical and biotechnological products

Data analytics and artificial intelligence tools

4.0 systems and technology

University of British Columbia

University of 
California, Berkeley

Cornell

Purdue

Texas A&M


