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BIO:  

Greg West is a 28-year corporate veteran of the food industry, spending over half his career in the 
restaurant industry and the balance in consumer products. He’s held Innovation and Product 
Development leadership positions at many of the largest food companies; namely Kraft Foods, PepsiCo, 
Frito-Lay, Rich Products, YUM Brands!, KFC, and most recently Bob Evans Farms (located here in 
Columbus, OH). Innovation and Commercialization is his strength leading to products like Kentucky 
Grilled Chicken, KFC Original Recipe innovation, KFC Double Down, Bob Evans Broasted Chicken, Doritos 
flavors and forms, Kraft Blue Box flavor and forms, and of course, Breyers ice cream innovation.  

Greg graduated from the University of Delaware (B.S.), and The Ohio State University (M.S. and Ph.D.), 
all degrees in Agricultural Engineering. Most recently, Greg has joined the Ohio State University in an 
industry engagement role for the College. He is a huge advocate for the talent and skills that Engineers 
bring to the food industry, especially Food Engineers. Today Greg will speaking to the question of “Is 
there a role for Food Engineers in the Restaurant Industry?” We have a strong feeling the answer is Yes! 

ABSTRACT 

Food Engineering in the Restaurant Industry 

Our speaker will be providing a very interesting view of where food engineering exists within the 
broader restaurant industry. The basics of the multi-unit restaurant business and segmentation will be 
covered, along with the essential accountabilities of a R&D or Product Development leader within those 
organizations. Engineers, especially food engineers are trained to excel at finding technical and 
innovative solutions to industry problems and opportunities. The speaker will cover many examples 
from big brands in an engaging way, including new product development, ingredient development, 
supply chain quality, equipment development, and food safety activities. Of course, some of the current 
challenges for multi-unit chains will be highlighted in a world where customers are demanding more 
local/regional, fresher ingredients, and cleaner ingredient lines. You might ask “Can Food Engineers 
make an impact in the restaurant business?” Absolutely Yes! 

 


