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Jochen Weiss’ general expertise includes Food
Processing, Physical Chemistry and Biophysics. He
works as Professor at the University of Hohenheim
in Germany on food nanotechnology with a focus
on the nanofabrication of novel structures that can
be used as encapsulation or delivery systems.

Before Weiss worked as Professor for Food
Biophysics and Nanotechnology at the University of
Massachusetts. Over the past 5 years, he has
authored and co-authored more than 70 research
articles in refereed journals and 10 book chapters.
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He authored and co-authored more than 140
papers with abstracts that were presented at
regional, national and international conferences
and has been principal investigator or co-principal
investigator on more than 50 grant proposals.
Jochen Weiss is the recipient of the 2007 Institute
of Food Technologists Young Scientist Samuel L.
Prescott Award.




