


Department of Food and 
Nutritional Sciences
The Department is the largest of its 
kind in the UK. It is internationally 
recognised for its teaching and research 
in the sciences relating to food. It has 
excellent laboratories and unique 
pilot plant facilities. There are over 20 
members of academic staff involved in 
teaching and research covering a range 
of disciplines, and 30 post-doctoral staff 
undertaking research. The Department 
is committed to promoting excellence 
in teaching, research and scholarship 
in an environment that is intellectually 
stimulating for both staff and students. 

The Department has strong links with 
the food industry, who advise on both 
teaching and research programmes, 
and a signi�cant proportion of the 
Department�s research funding comes 
from industry. Modern facilities exist 
to investigate most elements of the 
food chain, from food chemistry, 
biochemistry, processing, microbiology, 
nutrition, and safety, to effects in the 
gastrointestinal tract. This gives the 
Department unique strength across the 
whole multidisciplinary spectrum of 
Food Science.

Flavourist Training 
Programme

 For more information,  
please contact:

Professor Don Mottram

Department of Food and 
Nutritional Sciences 
University of Reading 
Whiteknights 
Reading RG6 6AP

food@reading.ac.uk 
Tel +44 �0�118 378 8700 
Fax +44 �0� 118 378 7708

www.reading.ac.uk/food

For whom is the course intended? 
The course is primarily designed for graduates working in the �avour industry 
or food industry seeking to upgrade their skills. Applicants with other suitable 
quali�cations and experience will also be considered.

Programme Cost: £4,950

How to apply
For further information and an application form contact Professor Don Mottram 
at Department of Food and Nutritional Sciences, University of Reading,  
Whiteknights, Reading, RG6 6AP UK. 

Tel: +44�0�118 378 8700  Fax: +44�0�118 378 7708  
Email Food@reading.ac.uk 
www.reading.ac.uk/food/shortcourses/foodbio-�avourist.aspx

Accommodation 
Accommodation is available on campus in the University Conference Centre  
(cost approx. £400 per week). Further details will be supplied to all applicants.

Flavour Science at The University of Reading
The Department of Food and Nutritional Sciences is recognised as the main 
centre for research in �avour chemistry in the UK. The department is equipped 
with modern facilities for �avour analysis including a range of �avour extraction 
equipment and state-of-the-art GC-MS, LC-MS-MS and capillary electrophoresis, 
as well as a computerised sensory analysis suite. The �avour research group, led 
by Professor Don Mottram, has an international reputation and has links with 
academia and industry in many different countries. The Flavour Centre, based in 
the Department, provides a technical and consultancy service to industry.

British Society of Flavourists 
The BSF is a Society made up of individuals whose work involves �avourings. 
Its objective is to promote the knowledge and art of �avour creation through 
research and education. It works to foster scienti�c and general professional 
discourse amongst members of the Society through meetings, lectures, talks 
and links with other professional bodies. It seeks also to protect the interests of 
Members actively engaged in �avour research, technology and application.

For further information about BSF and its contribution to course contact:

British Society of Flavourists, Jack Knights  
Email jacknights@aol.com 
www.bsf.org.uk

International Federation  
of the Essential Oils and Aroma Trades 
IFEAT has a worldwide membership of companies involved in all aspects of the 
essential oil industry. It provides an unequalled forum for discussion of current 
issues and is an organisation committed to training and education.  
www.ifeat.org

Organising Committee 
Jack Knights, Richard Clark, David Baines, Don Mottram, Jane Parker.
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