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Question #T

What year was the
Institute of Food

Technologists
founded?



CHARTER

INSTITUTE OF FOOD TECHNOLOGISTS
The Professional Society of Food Technologists

Chicago Section
of the Ingtitute of Food Technologists
Regional Section $No. 1

In accordance with Article 14 of the Constitution of the Institute of Food Technologists the Comncil bereby
grants a Regional Section Charter to the Chicago food technologists, this group ro function as a coordinared unit of
the Institute and to be known as the CHICAGO SECTION of the Institute of Food Technologists. This Charter
i to continue in effect in accordance with the requirements of the Constitution and is to include the members from
the geographical area 1o be dmvm:'ned/bﬁw Council of the Institute.

Approved : Me 2ed ot/ K/‘. )?-,oj;:-\__

Presidene, Instétuse of Food Techwolagists Vice-President, Institsts of Fosd Technolagisss

Section recognized and authorized by Council. :
Dase Seckprary, Institare of Food Technolsgisrs




SILVER ANNIVERSARY

CHICAGO SECTION
INSTITUTE OF FOOD TECHNOLOGISTS

25TH ANNIVERSARY COMMITTEE

1965

E. W. Nordlinger - Chairman

J. J. Albrecht Eric Engel N. R. Lockmiller
E. F. Binkerd Reobert Jenne D. M. Strietelmeier
R. F. Cchee Mary Jane Kibler Desmond Watt

April 12, 1965

Grand Ballroom
LaSalle Hotel



Chicago Section IFT

S

Anniversary Celebration
1941 - 1991

January 14, 1991
Stouffer’s Hotel — Oak Brook, IL

Speaker: Robert G. McVicker
Sr. V.P. Technology, Kraft General Foods

"Food Technology in the 2000s"

Chicago Section Institute of Food Technologists was chartered January 21, 1941
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| Institute of Food Technologists ‘ *
Chicago, The First Section ‘




Question #2

What year did the
Chicago Section of
[FT initiate the

Nicolas Appert
Award?



Nicolas Appert
(1749 - 1841)
was the French

inventor of
airtight food
preservation.

Napoleon Bonaparte leading France to war against its neighbors, offered a
12,000 franc prize to anyone who could devise a practical means for preserving
perishable foodstuffs. Nicolas Appert, son of an innkeeper and owner of a
confectionery shop in Paris, undertook several years of trial-and-error
experiments, leading to his 1810 publication of the first safe methodology for
appertization, now commonly called canning. He opened the world's first
cannery as an experimental facility in 1804, and with the prize money
expanded it into a commercial factory in 1812. He had no formal education
and no theoretical understanding of chemistry, bacteriology, or sterilization,
and it was not until Louis Pasteur’s seminal work that anyone explained why his
process worked. His Paris canning facility remained in business until 1933.



The relationship of good nutrition to the health
and vitality of an individual and a nation cannot be

S . overemphasized.
(' “’ > P @Fy = l'. /—\v t}";‘ ‘ : ._\\. )
—— e L)Eo‘iﬁllygz‘otflylo‘e — . .y .
oL~ Aware of the need to improve nutrition practices

through education and research, several
organizations have requested that the first full week
of March be designated Nutrition Week in lllinoisto
coincide with the national observance.

Professional groups will have special programs
during that week to promote education in nutrition.
Interested persons in the fields of medicine, dietetics,
home economics, food technology and public health
e e e will utilize the various communications media to

' disseminate nutrition information to the public,
students in the classroom and children in school
lunch programs.,

1’1‘ m‘i‘m iﬂlj;mﬁ; )(/ Yovwe Aeveundo sel. ey Aand and.caused. e

e S /W,;'//"fi/ o THEREFORE I, Dan Walker, Governor of the
e State of Illinois, proclaim March 4-10, 1973,
Ve G denethind il NUTRITIONWEEK in Illinois and urge all citizens
i S to learn how essential adequate nourishmentis to
/!i /{)4,%@(./ one’s physical health and well-being.

COVERNOR




Question #3

What was the title
or name of the first

newsletter published
by CSIFT in 19487



First [ssue of..

VOTE NOW ON
CONSTITUTIONAL
AMENDMENTS

(See Editorial—Page 4)

NEXT MEETING

Evening, February 16, 1948

Henrici's Reataurant
Merchandise Mart

SPEAKER:
.. M. R. Stephens,
i Chief, Chicago Station
U. S. Food & Drug Administration

SUBJECT:
Some Aspects of the Enforcement

. of the Federal Food, Drug and
. Cosmetic Act

Published by CHICAGO SECTION !

INSTITUTE OF FOOD TECHNOLOGISTS
PUBLI — L
208 WEST WASHINGTON mz.gt“"w SR CHICAGO 6. ILLINOIS

PRESIDENT DIEHL CHAIRMAN JUNK

Northern California Section
1749 IFT Hosts

M AY Solving A Murder Through Chemistry -
Otto Eisenschiml
6:30 P. M. Monday Evening, May 23, 1949
I 9 4 9 Henrici Restaurant — Merchandise Mart



DATE: Monday, Qctober 11, 1965.
PLACE: Lake Shore Cclub, a50 lLake Shore prive.
PROGRAM: 5:30 - 6:30 Three pre-Dinner Seminars .
6:00 - pinner - Wwiss steak, jardinier®
($5.25 - Tax & TiP Incl.)
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Chicr9®

NEW@&EWEFP&

INSTITUTE OF FOOD TECHNOLOGISTS

Ohiet?®

NEWSLETTER

INSTITUTE OF FOOD TECHNOLOGISTS

OCTOBER MEETING,
DATE: Monday, October 10, 1966

PLACE: LaSalle Hotel, 10 N. LaSalle
(LaSalle at Madison)

PROGRAM:

5:30 - 6:15 - Pre-Dinner Programs
6:00 - 6:30 - Mixer
6:30 - Dinner, Chicken

($5.25 Tax & Tip Included)

Principal Speaker

Warren R. Schack, Grocery Foods
Research Manager, Swift & Company.

"'Flash 18' - Canning in Pressurized
Environment"

The development and design of the
Flash 18 canning system was directed
toward expeditious sterilization
which avoids deleterious effects such
as reduction in nutritive value and
development of off-flavors which are
inherent in cook-in-can processing. This canning
operation maintaine the modern concepts of continuous
operation, modern sanitation precepts, minimum plant
size in relation to capacity, and the like. In

this novel system, concentrated and delicate food prod-
ucts can be steam sterflized and diluted during
processing. By decreasing in-line pressure on the
product flashing occurs at approximately 18 psig. as
the product is filled and closed at approximately

APRIL MEETING

FIFTH TANNER LECTURE

DATE: Monday, April 10, 1967

PLACE: LaSalle Hotel, 10 No. LaSalle
(LaSalle at Madison)

PROGRAM:

5:30 - 6:30 =~ Cocktail Hour
6:30 -~ Dinner, Roast Sirloin of Beef, Au Jus
($5.75 Tax & Tip Included)

Principal Speaker

Dr. Fredrick J. Stare, Professor of
Nutrition and Chairman Department of
Nutrition, Harvard University, School
of Public Health.

"Frontiers of Nutrition"

Dr, Stare will discuse basic

nutrition science as applied to the
American diet including the require-
ments for optimum nutrition as derived
from processed foods versus natural foods. In addition, the
role of florine in osteoporosis, the importance of infant
diets in relation to mental health and energy requirements

of cancer cells will be reviewed.

Dr., Stare is an outstanding internationally recognized
nutrition scientist., He holds a PhD in biochemistry from
the University of Wisconsin and an MD from the University
of Chicago.”
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CHICAGO SECTION IFT

Advance Personally &
Professionally

The Chicago Section Institute of Food Technologists YOUR

is a unique umbrella organization that brings together

all the diverse disciplines involved in food technol- COW[TI‘EES

ogy. It offers regular meetings on a broad spectrum
of food technology topics, local educational courses,
career guidance programs, and employment services. AT
In addition, there are a variety of activities and func-

tions to broaden professional skills and enrich rela- w
tionships in the food industry. ORK

Cuicaco SecTioN IFT
And How You Can

Get Involved p&="

INSTITUTE OF FOOD TECHNOLOGISTS
P.0. BOX 926 « LOMBARD, IL 60148
PHONE & FAX: 708/916-0194



Question #4%

In which year was
the first CSIFT
Suppliers’ Night

held?



,2001 Suppliers’ N’Qh ¢ B

a CHICAGO SECTION IFT




2008 Suppliers” Night




Question #5

In what year was the
first Tanner lecture
held and what was
Tanner’s major field

of research?



PAST LECTURERS

1963 * Professor B. S. Platt, Director of the Human Nutrition Re-
search Unit of the Medical Research Council, Mill Hill, London.

t1964 * Professor John M. Kuprianoff, Director—Federal Institute
for Food Preservation, Karlsruhe, Germany.

1965 * Dr. Lloyd M. Beidler, Professor of Biophysics at Florida
State University, Tallahassee, Flonda.

1966 * Dr. 8, M. Partridge, Head, Department of Protein Chemistry,
Meat Research Institute, Cambridge, England.

1967 * Frederick J. Stare, Ph.D., M.D., Chairman, Department of
Nutrition, Harvard School of Public Health, Boston, Massachusetts,

1968 * Dr, Fred S. Thatcher, Chief, Division of Microbiology Re-
search Laboratories, Food & Drug Directorate, Ottawa, Ontario,
Canada.

19692 * Dr. Emil M, Mrak, Chancellor, University of California,
Davis, California.

1970 * Dr. Morley R. Kare, Professor of Physiology and Director
of the Monell Chemical Senses Center, University of Pennsylvania,
Philadelphia, Pennsylvania,

1971 * Dr.James R. Vickery, Commonwealth Scientific and Indus-
trial Research Organization, Division of Food Preservation, Australia
(Retired)

1972 *# Professor E. M, Foster, Director, Food Research Institute
and Professor of Bacteriology, University of Wisconsin, Madison,
Wisconsin.

1973 * Professor Calvin A. Lang, Director, Biological Aging Pro-
gram and Professor of Biochemistry, University of Louisville,
School of Medicine, Louisville, Kentucky.

1974 * Professor Rose Marie Pangborn, Professor of Food Science
and Technology, University of California, Davis, California.

1975 * Professor Jean Mayer, Ph.D., D. Sc., Professor of Nutrition,

Department of Nutrition, Harvard School of Public Health, Boston,
Massachusetts.

t Decea’

CHICAGO SECTION OF
THE INSTITUTE OF FOOD TECHNOLOGISTS

IFT

\J

presents

THE FOURTEENTH

FRED W. TANNER
LECTURE

“A DOUBLE QUEST — PROTEIN AND SAFETY"

by:

DR. STEVEN R, TANNENBAUM

PROFESSOR OF FOOD CHEMISTRY

DEPARTMENT OF NUTRITION AND FOOD SCIENCE
MASSACHIISETTS INSTITIITE OF TECHNOLOGY
CAMBRIDGE, MASSACHUSETTS 01239

May 10, 1976
Marriott Motor Hotel
Chieago, I1"~ois 60631



Scholarships

Research Apprentice scholarship at University
of lllinois for high school students - $8000
annually

Jonathan Baldwin Turner 4-year scholarship
at University of lllinois for undergraduate
food science students - $8000 annually

IFT Foundation Fun Run scholarship for
students -$5000 annually

Scholarship for unemployed CSIFT members -
dedicated to David Strietelmeier in 2005 -
$3000 annually



1

Annual Fund ‘ . £33 e’ B
Raiser for 4 L) A - o
Scholarships [§ " |
> $10,000 in
2011



Mark your calendars now for
the 75%% Anniversary on

27 January 2016!



Answers

#1 7939

#2 1947

#3 the Vitalizer

#4 71963

#5 71963 & Microbiology



