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Education

e University of Massachusetts, Amherst, Massachusetts, Food Engineering, Ph.D., 1987
e University of Buenos Aires, Buenos Aires, Argentina, Chemical Engineer Diploma (six
years degree), 1978.

Professional Experience

e Professor in Food Engineering. Department of Food Science and Technology, The Ohio
State University, 2019.

e Professor in Food Process Engineering, Department of Agricultural & Biological
Engineering, Purdue University, 2005-2018

e Associate Professor in Food Process Engineering, Department of Agricultural & Biological
Engineering, Purdue University, 2002 — 2005

e Assistant Professor in Food Process Engineering, Department of Agricultural & Biological
Engineering, Purdue University, 1999 — 2002

e Senior Lecturer in Food Engineering, Food Technology Department Massey University,
New Zealand, 1992-1998

e Lecturer in Food Engineering, Food Technology Department, Massey University, New

Zealand, January 1990-1992

Research Associate. Argentina Research Council (CONICET), 1989-1990

Postdoctoral Fellow. University of Massachusetts, Amherst, MA, 1987-1989

Research Assistant. University of Massachusetts, Amherst, 1983-1987.

Research Assistant. Argentina Research Council (CONICET), 1979-1983

Research Experience

Professor Osvaldo H. Campanella has specialized in Food Engineering. He has worked on
modeling the fluid-mechanics of coating flows and rheology of coating dispersions before
obtaining a scholarship to carry out graduate studies at the University of Massachusetts in Food
Engineering. On completion of his PhD, he worked as a postdoctoral fellow in the same
University working in the characterization of food powders. In 1990, Professor Campanella was
appointed in the Department of Food Technology, Massey University, New Zealand as a Lecturer
and was promoted to the range of Senior Lecturers in the highest range of that position. He
focused his research on Food Engineering, Heat Transfer Modeling, Food Extrusion and
Rheology. Professor Campanella was appointed at Purdue University in 1999 where he continued
working on areas of Rheology, Food Engineering and Thermal Processing. He is also actively
involved in research related to new methods to characterize the formation of complex compounds
using novel acoustic/ultrasound techniques. Professor Campanella has published more than 170
scientific articles related to rheology, extrusion, cereal processing, food engineering, thermal
processing and physicochemical characterization of biomaterials. Professor Campanella was
awarded the Best Engineering Teacher Award in Agricultural and Biological Engineering in
2000-2001; 2011-2012 and 2017-2018. In 2007, he was named Purdue University Scholar, a
distinction given to faculties that have shown excellence in research and teaching. Professor
Campanella has been awarded twice (2008 and 2010) as one the faculties to receive grants for
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more than one million dollars. In 2018, he received the Spotlight Educator from the College of
Agriculture, Purdue University. Professor Campanella will move to the Department of Food
Science and Technology at The Ohio State University in January 2019.

Memberships in Academic, Professional and Scholarly Societies

Institute of Food Technologist (IFT) — Member at Large of the Food Engineering Division
2003-2007.

American Association of Cereal Chemists (AACC)-Chairman of the Rheology Division
American Institute of Chemical Engineers (AIChE)

Editorial Boards

Cereal Chemistry 2003-2005 (Associate Editor)
Journal of Food Processing Engineering (Associate Editor)
Food Engineering Reviews (Associate Editor)

Journal Referee

Carbohydrate Research

Cereal Chemistry

Critical Reviews in Food Science and Nutrition
Chemical Engineering Science

Chemical Engineering Progress

Food Hydrocolloids

Food Science and Technology International
Food Engineering Reviews

International Journal of Food Properties
International Dairy Journal

International Journal of Food Science and Technology
Innovative Food Science and Emerging Technologies
Journal of Food Science

Journal of Non-Newtonian Fluid Mechanics
Journal of Textures Studies

Journal of Food Processing Engineering
Journal of Food Engineering

Journal of Cereal Science

Langmuir

Polymer International

Rheologica Acta

Awards

Best Engineering Teacher College of Engineering, 1999-2000

Best Engineering Teacher College of Engineering 2011-2012

Best Engineering Teacher College of Engineering 2017-2018

Chair of the Rheology Division, American Association of Cereal Chemists

Purdue University Research Scholar 2007-2012

Purdue Faculty Seed for Success Award 2010

Nomination for Potter Award for excellence in Teaching 2017 — College of Engineering



e Nomination for Potter Award for excellence in Teaching 2018 — College of Engineering
e Spotlight Educator 2018 - College of Agriculture.

Presentations

Dr Campanella has more than 250 presentations in Conferences (IFT, AACC, AIChE) and has
given more than 50 plenary conferences in Latinomerica (Argentina, Chile, Mexico, Peru,
Uruguay), Australia, Chile, China, England, France, New Zealand, Switzerland, Spain, Taiwan.
He also holds several patents related to food and cereal products and processing.
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