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THE RIPPLE EFFECT:

IN THE TIME OF COVID-19
FOOD

The COVID-19 pandemic has affected the
food industry in interesting ways:
food supply chains have been disrupted, the
food service industry has had to adapt or
redirect, and many are cooking at home
more. As Virginia and the country begin to 
reopen, we consider how will this affect the
landscape of our lives.

TECH ON TAP TOPICFOOD SCIENCE AND
 TECHNOLOGY

ROBERT C. WILLIAMS, PROFESSOR AND
EXTENSION FOOD MICROBIOLOGIST

RENEE BOYER, PROFESSOR AND
EXTENSION SPECIALIST

MELISSA CHASE, CONSUMER FOOD
SAFETY PROGRAM MANAGER

JOELL EIFERT, DIRECTOR OF
THE FOOD INNOVATIONS PROGRAM

TECH
ON

VT.EDU/INNOVATIONCAMPUS

PARTNERS:

Learning 
happens 
everywhere – 
Tech on Tap – a 
regular community 
speaker series that 
informs, educates, and 
raises questions about the 
impact of new technologies 
on society, equity, and policy. 
Topics include the types of issues 
and problems Virginia Tech’s 
Innovation Campus in Potomac Yard 
will explore.

Online for this virtual event
techontapfoodsafety.eventbrite.com

JOIN US
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MAY 28, 2020
4:00 PM
Admission: BY REGISTRATION


