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Dr. Cesar Vega earned his Food engineering degree in Mexico in 1998, his MSc in Food Science from the University of Guelph, Canada in 2003 and his doctorate in Food Science from the University College Cork, Ireland in 2006. Dr. Vega’s area of expertise is dairy science, particularly ice cream and spray-dried milk products - topics on which he has published close to 20 manuscripts in peer-reviewed journals.





His professional experience includes companies such as Procter & Gamble, Unilever and Dippin’ dots, Inc. Today he is a food applications scientist for Mars Botanical, a division of Mars Inc. He is part of a team in charge of incorporating cocoa flavanols into foods as well as of explaining the molecular interactions of these compounds with food proteins.





Dr. Vega is a passionate cook. He obtained culinary training from Le Cordon Bleu Culinary Arts Institute and since then, he has been deeply involved in all aspects related to the science of cooking. He co-authored the manuscript “Molecular gastronomy: A food fad or science supporting innovative cuisine”; he is co-editing a global-collaborative book entitled The kitchen as a laboratory: Science reflections inspired by the kitchen; and finally, he is part of the editorial board of a soon-to-be-published International Journal of Gastronomy and Food Science.
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