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The Virtual Food Processing Facility
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SUMMARY: The unprecedented disruption of traditional
course instruction stemming from the pandemic created a
need for new instructional methods, particularly for lab
courses that rely on experiential learning. In response, the
Simmons Lab and collaborators developed the Virtual Food
Processing Facility, a suite of virtual interactive environments,
experienced through personal computer or virtual reality
headset, to allow students to remotely investigate and utilize
simulated food processing equipment. The development,
deployment, and evaluation of the Virtual Food Processing
Facility will be presented.
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SUMMARY: Reducing milk loss and dairy waste call for
rethinking milk processing technologies and for enhancing
the quality and shelf life of dairy products. An example is
whole milk powder with an oxidative shelf-life of only 6
months. Building of their 3 decades of studying the physico-
chemical, functional and microencapsulating properties of
milk proteins, Rosenberg’s lab developed a milk powder with
an oxidative shelf life of at least 20 months. The critical role
of the O/W interface in governing the oxidative stability and
how it was constructed, modulated and stabilized will be
presented.



