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Thank you for the opportunity to talk with you today about what’s new at IFT, within our community and within the profession…
I’d like to share how IFT is telling the story of the profession and what it means to you… 
And as part of our talk today, I wanted to have a little fun later on—which I’ll explain in a few moments…



A special thanks… 
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First and foremost, I’m very honored to be here today…
To be elected as IFT President
To be invited to speak tonight

Also… a special congratulations…
To the Chicago Section
I’ve been active with the section since my days here at Kraft (elaborate)

Greetings…
From the Office of the President
IFT Staff in both Chicago and Washington, DC



IFT: Telling the Story 
of the Profession 
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Thank you for the opportunity to talk with you today about what’s new at IFT, within our community and within the profession…
I’d like to share how IFT is telling the story of the profession and what it means to you… 
And as part of our talk today, I wanted to have a little fun later on—which I’ll explain in a few moments…



The Many Faces of IFT… 
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We’re 
active… 
54% 
Growth in division 
involvement since 
open access We’re 

engaged… 
2,000+ 
Members engaged 
in key volunteer 
positions 

We’re 
connected… 
18,000+ 
IFT online Community 
profiles updated 

Presenter
Presentation Notes
The Institute of Food Technologists (IFT) is a nonprofit scientific society. Our individual members are professionals engaged in food science, food technology, and related professions in industry, academia, and government. IFT's mission is to advance the science of food, and our long-range vision is to ensure a safe and abundant food supply, contributing to healthier people everywhere. 
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The IFT online Community has an 
average of: 
• 5,428 visits per month 
• 2,479 visits to the member directory 
• 68 new discussions each month 
• 75 logins per discussion 
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Presentation Notes
NOTE – THESE ARE MEMBERS WHO LIVE OUTSIDE THE US

http://community.ift.org/_layouts/community/profile/            /_layouts/community/profile/default.aspx?accountname=iftmp:100286621
http://community.ift.org/_layouts/community/profile/            /_layouts/community/profile/default.aspx?accountname=iftmp:200041690
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http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200027533
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http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:100110775
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:100287347
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:100212699
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200031630
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:100092397
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:100132755
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200041052
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http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200028261
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200048766
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200025940
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:100114021
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200032096
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:100124259
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200039362
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200039497
http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200033263
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http://community.ift.org/_layouts/iftcommunity/            /_layouts/community/profile/default.aspx?accountname=iftmp:200047683
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How have we told that story… lately? 
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Presenter
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As part of our work to ensure that there is a greater understanding of the value of our profession and the important contributions food scientists and technologists make every day, we’re telling the story of the profession in new, more consistent, and more compelling ways. 
Our electronic communications
Our publications
Our website
Our community
Our media relations activities
Our multimedia video productions
Face-to-face opportunities, such as Section visits by the Office of the President and the Membership staff


I could tell you about the many ways we are doing that, but I think our Year in Review video will let you hear from our members who will tell you more…



Partnering with Sections 

 Section Engagement    
Advisory Panel 

 
 Key initiatives 

• Joint membership recruitment 
and retention 

• Identify systems to ease 
administrative burdens 

• Allow section leaders to focus on 
value proposition 
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Sections – Section Engagement Advisory Panel 
The panel met in December 2010 and April 2011
Tasked with reviewing how we may foster a more consistent membership experience, while embracing geographic relevance
Pilot testing the Globally Consistent and Locally relevant membership experience, which includes joint membership.  

There are a variety of sections participating in a pilot program focused on being Globally Consistent and Locally Relevant as a membership experience. Working with pilot sections on joint membership recruitment and retention
These sections include: 
Cactus Section  Florida Section  Longhorn Section Oregon Section
St. Louis Section  South Florida Section  Washington, DC Section
We are also working with pilot sections to identify systems and processes to ease the administrative burden on section leadership, allowing section leaders to focus on providing value to the local IFT membership experience
Continuation of strong section outreach by both IFT leadership and staff







Section Outreach 

Chicago Section 

Longhorn Section 
Maryland Section 

 28 IFT Section 
visits in 2011-12 
 
 8 IFT Section visits 

set for 2012-13 
 
 Chicago Section 
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We’ve been reaching out to numerous sections and here’s just a few examples.  Each one of these visits allow us to hear more from you and share our progress…
The Chicago Section has definitely done it’s part and played in active role in helping support the profession
For example… 
2011-2012 – 28 sections visited by Office of the President or IFT staff
2012-2013 – 8 visits already scheduled
 
The Chicago Section and their support of Feeding Tomorrow and scholarships have been noteworthy. 
Fun Run Support Since 2008 = $21,000
CSIFT Awards and Scholarships (from information provided on their financial reports)
2009-2010 = $35,848.74
2010-2011 = $25,539.00
 




Building Your Career 
 Career Center 

• Find the talent you need 
• Post a resume—confidentially 
• Salary survey:  IFT members earn 35% more than non members* 

 
 Professional development webinars 
 
 Career guidance resources and opportunities at the 

Employment Bureau at Annual Meeting & Food Expo 

*Source:  2010 IFT Salary Survey 

As your professional home, IFT offers you 
many benefits throughout your career… 
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We have so many opportunities to help you build your skills and advance your career, from the latest news and practical applications to career development webinars and access to job opportunities.

Take advantage of the Career Center resources we offer through IFT. Jobs, salary surveys, materials designed to generate interest in making food science career… all this is available at ift.org

Professional development webinars are a convenient way to develop your resume, making your more attractive to hiring managers

Workgroups, elected offices and leadership positions provide you with the opportunity to grow personally and professionally – expanding your network to identify new opportunities.





Foundational 
Food Science 
Knowledge 

Experience/  
Knowledge Exam 

Certified 
Food Scientist 

(CFS) 

Certified Food Scientist (CFS) Credential 

 Developed in response to member interest; aligns with the 
mission/vision of IFT 

 Provides benefits to the individual and to the profession… 
• Confirms practical knowledge 
• Provides a career advantage 
• Demonstrates a commitment to lifelong learning 
• Builds a foundation for ethical standards that benefit the entire profession 
• Helps employers and practitioners identify individuals with certain 

knowledge/skills 
• Builds on the overall visibility and credibility of the food science 

profession 
 © 2012 Institute of Food Technologists  
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Member interest
2007 IFT Member Survey: 63% of members and 89% of non-members thought IFT should pursue an initiative that results in certification. 
2008 IFT Membership Survey: Several certification topics were assessed and 85% of members indicated they had some form of interest in a certification program. 
Aligns with the mission and vision of IFT
Supports the “steward for the profession” role and goal in our strategic plan
Advances the credibility and visibility of the profession
Provides global consistency to the knowledge and skills germane to the role of food scientists 
Reflects the multi-disciplinary nature of food science due to the exam’s breadth and depth
Puts food science on the same professional footing as other certified scientific and health professionals
Aligns with the mission and vision of IFT
Supports the evolution and growth of a profession
Increased demand for certified food scientists will drive increased enrollment in academic programs.
Enables increased enrollment in university continuing education as CFS certificants seek recertification
Highlights importance of food science continuing education and lifelong learning

The IFT Board of Directors approved the creation of a certification commission consistent with ISO 17024 principles, responsible for essential certification matters (standards, etc.)

Feasibility research conducted:
Almost 3/4 of supervisors indicated at least one of their employees would likely apply to become certified within the next five years.
Almost 1/3 of all individuals indicated they would be likely to apply to become certified in the next five years.  
For those aged 18-34, >1/2 indicated they would be likely to apply to become certified in the next five years. 
Almost 2/3 of supervisors indicated they would pay or reimburse for the certification.
Over 2/3 of supervisors agreed that IFT should develop the CFS.
Over 3/4 indicated certification attainment would influence hiring and promotion decisions to some extent.
Over 1/2 indicated they would include the certification as a position preference or requirement.
Almost 3/4 agreed that the program would increase the stature and visibility of the profession.




 More information regarding the 
CFS-related topics below can be 
found at ift.org/certification: 
• Eligibility 
• Application process 
• Preparatory materials 
• Testing process 
• Exam content 
• Recertification requirements 
• One-time alternative assessment 
• More… 
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The CFS is not… 
 A capstone to test 

knowledge learned in 
undergraduate 
programs 

 Mandatory 
 A replacement for a 

degree in food science 
 Program approval or a 

referendum on food 
science programs 

 A definitive standard 
 ….for everyone 

Presenter
Presentation Notes
Brief overview and refer to brochure in the back of the room



 Fifth year and highest ever 
ratings! 
 Consumer panel, Liz Sloan 

highlights 
 
 
 Save the date for  

Wellness 13:  
Feb 27-28, 2013 
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“ Very good content and 
excellent opportunity to 
network with people in other 
areas of the industry. ” 

Colin Seeley,  
HappyFamily Brands 

IFT Wellness 12 Conference 

Presenter
Presentation Notes
Panel of Boomers and Millennials discuss what healthful foods are.



• 18,109 registrants 
• 1,066 exhibiting companies, and 2,001 booths 
• 24% of attendees were from outside the U.S., 

representing 88 countries 
• 75% of attendees reported that they were very/ 

extremely satisfied with the event 
• For more than 40% of participants, this was the  

only food event they attended this year 
• 417 people attended Pre-Annual Meeting Short 

Courses, which registered record levels! 
• 132 media channels were represented onsite, with 

more than 582 million impressions generated 
 More than 9,200 people 

downloaded the mobile event app! 

The 2012 Annual Meeting &  
Food Expo was a hit! 



July 13-16, 2013 
McCormick Place South 
Chicago, IL USA 

SA
VE

 T
H

E 
D

AT
E 

Plan to  
join us in 
Chicago 
next year! 

Presenter
Presentation Notes
18,000+ attendees joined us in Las Vegas!
Special Features:
NEW digital book of abstracts introduced
2nd year of our Smart Phone App
2nd year of our “What’s New!” products program
NEW Sampling Program
Innovation!
Open Innovation Program for exhibitors
Food Expo Innovation Awards
Special Events Pavilion
Trends on the Expo Floor
Mintel
Innova 
Special Competition with ACF and RCA – USDA 
The Making Healthy School Meals Easy Challenge
NEW IFT Digital Library
Ajinomoto Sponsorship!
Web-based access to all 100 + session recordings & presentations

Be sure to join us in Chicago on July 13-16, 2013!!!




First Ever Food Policy Impact 
Conference 
 82% of attendees will recommend 
 4.29 (5) average breakout and 

general session rating 
 Pre-conference Labeling Short 

Course – 37 attendees 
 
 
 
 
 Join us on December 6 in 

Arlington, VA, for our next Food 
Policy Impact conference! 
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“ Overall, it was great conference 
and I would recommend it to 
anyone interested in keeping up 
with the rapidly evolving food 
safety policies. “ 

   Edward Steele 
  EAS Consulting 

Presenter
Presentation Notes
IFT will debuted a new conference last December called Food Policy Impact. This event will take a place in Washington, DC in December and it will be an expansion of Food Laws and Regulation Division and the IFT Washington, DC Section mid year meeting.
The one day event is designed to be a forward looking event that provides attendees with practical and actionable learning opportunities on food policy issues that impact the profession.




FDA Task orders: Food Product 
Tracing 
 3 summit workshops with 

stakeholders 
 
 80 food companies in the pilots  

• Growers – Food Service – Retail 
 
 Several other task orders 

• National Center for Food 
Protection and Defense 

• FREE B 
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In one of our most high-profile contracts, we are leading the FDA food product tracing pilots mandated by the Food Safety Modernization Act. For this contract, we organized an oversight panel, cost panel, produce panel, and processed food panel. The panels met last spring and about 80 food companies participated in the pilots with 50 subject matter experts. We also worked with dozens of providers of product tracing technology. In June, IFT submitted a final report to the FDA with recommendations for improving food product tracing, and it was accepted. Moving forward, this report will serve as an important foundation for science-based public policy initiatives 
As part of our ongoing National Center for Food Protection and Defense (NCFPD) grant, food processing and packaging companies have been collecting and supplying their traceability data to IFT. This data is being used to test the ability of technology solutions to share data (interoperability) in the event of a public health outbreak. While several technologies claim to be interoperable, to our knowledge, this is the first pilot to test and demonstrate this capability within the realm of food product tracing in the United States. More information about all of IFT’s traceability-related initiatives can be found at http://www.ift.org/traceability.
 
In another task order with FDA, we are conducting tabletop exercises and workshops using the Food Related Emergency Exercise (FREE-B) tool IFT developed for a previous task order. FREE-B is designed to assist stakeholders in assessing existing food emergency response plans, protocols, and procedures, or to assist in the revising or development of a food emergency response plan. As a part of this task, we shared our communications expertise to develop a promotional video highlighting the benefits of FREE-B, and we developed food defense press release templates for use by the FDA. You can see the video and learn more about FREE-B in the Knowledge Center on ift.org.




World Wide Education 
 IFT/CIFST Food Summit, 

Shanghai, China 
• Food Defense Workshop, 

Shanghai, China 
 Food Science and 

Innovation Conference, 
Guadalajara, Mexico 
 International Nonthermal 

Food Processing 
Workshop, Melbourne, 
Australia 
 

© 2012 Institute of Food Technologists 

Presenter
Presentation Notes
Food Science and Innovation Conference 2012 in Guadaljara, Mexico
First conference with our ALACCTA  (Latin American and Caribbean Association of Food Science and Technology) partners
International Nonthermal Food Processing Workshop
Held in conjunction with Food Innovation Emerging Science and Technology Applications Conference in Melbourne Australia CSIRO. Scheduled for October 2012
IFT-CIFST Food Summit in China 2011
November 2-4, 2011at the Everbright Hotel in Session topics included: Innovations & Trends in Flavors, and How Food Safety Impacts the Bottom Line and Feeding the World Through Food Science. IFT will also present sessions on risk
In addition to the conference program, we also co-hosted
two exciting new programs in conjunction with this meeting. The
first will be a Food Defense Workshop with the U.S. Food and
Drug Administration (FDA), the Certification and Accreditation
Administration of China (CNCA), and the National Center for Food
Protection and Defense. The second new activity is a “President’s
Forum” that will profile high-quality food science and technology
programs from around the world, identify how food science and
technology programs can evolve to prepare students for successful
careers and highlight the IFT Undergraduate Program approval
initiative as an opportunity for universities to build successful quality
programs worldwide.




IFT Research Summit 
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Food Processing & Packaging 

Food Safety & Quality 

Food Health & Nutrition 

Presenter
Presentation Notes
Directly following the Annual Meeting & Food Expo IFT will formally launch the Research Summit which is a multi-step which will focus on the following areas: Food, Health & Nutrition; Food Safety & Quality; and Food Processing & Packaging.

More than 50 global participants from academia, industry, and government will work together with IFT to create a research “call to action” to help shape funding priorities, identify potential collaborators and outline outcome-based activities that our organization should consider pursuing in the future. It aims to promote and strengthen multidisciplinary research endeavors across IFT’s membership, thereby creating greater experiential value for members. 



Ensuring the Future of the 
Profession 
 Feeding Tomorrow scholarships 
 IFTSA: Scholarship, leadership, and professional 

development 
 Career guidance                                     

resources 
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Let’s talk a little bit more about how we’re ensuring the future of the profession, our IFT community and how we’re shining a bright light on what the profession has to offer…
The Feeding Tomorrow Board of Trustees remains hard at work ensuring that our Feeding Tomorrow scholarships continues to help bright recipients foster innovation to advance the profession. The Feeding Tomorrow scholarship juries awarded 95 scholarships to undergraduate and graduate students for the 2011-2012 academic year.

Feeding Tomorrow has also partnered with General Mills for a 2011 summer internship program.

The IFT Student Association & Feeding Tomorrow 11th Annual Fun Run & Walk took place on Monday, June 13, 2011 at Audobon Park in New Orleans, and raised $77,000.000.   This is the highest fundraising total in the Fun Run history! 

We have Career Guidance material available as a part of our Career Center. Whether it’s viewing a video on the profession, gaining insights on new jobs, or salary information… it’s all there in the Career Center on the IFT.org website.




New Professionals 

Welcome to your new life campaign 
 Free webcasts 
 Section engagement 
 Las Vegas mixer 
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Graduated? Now 
What? 



We Have the People… 
 3,359 volunteer positions 
 2,022 unique volunteers 
 1,581 member volunteers & 441 non-

member volunteers (22% of our total 
volunteers are not IFT members) 
 61% of our volunteers are serving in 

multiple volunteer roles 
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Headquarters 
525 W. Van Buren Street 
Suite 1000 
Chicago, IL 60607 
312.782.8424 
ift.org 

Washington, D.C. Office 
1025 Connecticut Avenue, NW 
Suite 503 
Washington, D.C. 20036 
202.466.5980 
ift.org 
 

Institute of Food Technologists 

Presenter
Presentation Notes






In Defense of 
Processed Food 
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The cover of "The Economist," Dec. 13-19, 2003. 

Presenter
Presentation Notes
Starting with a look at the future of food by reviewing where we are today, and the key factors influencing tomorrow.  This will set the stage for food scientists and technologists in years to come.
They are thousands of years old
Early forms of food preparation (cooking, smoking, fermenting, drying, salting) provided basic survival
Domestication of plants and animals; planting and harvesting farming methods developed and refined
Ancient food technologists in Greece created three major foods—bread, olive oil and wine—through complex processing methods (think kitchen)
And have helped early civilization overcome disease and improve health
Cooking and Preservation were passed down over generations from important food scientists—moms and grandmas
Study of every ancient civilization clearly shows that throughout history humans overcame hunger and disease, not only by harvesting food from a cultivated land, but also by processing it with sophisticated methods. For example, the three most important foods in Ancient Greece—bread, olive oil, and wine—were all products of complicated processing that transformed perishable, unpalatable, or hardly edible raw materials into safe, tasty, nutritious, stable, and enjoyable foods (Floros 2004). 
Our food supply has evolved from use of only primitive forms of food processing like simple cooking, to a very complex production-to-consumption system that uses very sophisticated processing methods and technologies which can maintain or enhance food quality and food safety, preserve sensitive nutrients, remove toxins and antinutrients, and which are important to the design of foods for contributing to optimal health and meeting the needs of specific subpopulations, reducing waste and product loss, and distributing foods around the world. 






Food Today 
 Challenges are extreme 

 
• Developed vs Developing  Countries 
• Overnutrition vs  Undernutrition 
• Food Safety vs Food Security 
 

Presenter
Presentation Notes
The global challenges are indeed extreme.  From developed to developing countries, obesity vs. those who can not get the right nutrition, and food safety vs. food security, to name just 3 of the global challenges we face.

Food science and food processing is required to feed the future.

Emanating from the 2009 World Summit on Food Security was the recognition that by 2050, when the world’s population is projected to reach 9.1 billion, 34 percent higher than it is today, food production must increase by about 70 percent (FAO 2009).  This projected increase is expected to involve an additional annual consumption of nearly one billion tons of cereals for food and feed, and 200 million tons of meat.  It is critically important that scientific and technological advancements be accelerated and applied in agriculture and food systems, to be able to provide the growing world population an adequate food supply, particularly in areas of most need, in this increasingly water short world. 





 

• Today’s consumer enjoys safe, diverse, affordable and 
abundant food supply 

 
• Negative perceptions exist about the food supply  
 

• Consumer concerned about food safety 
 
• Misinformation and confusion about food and where it 
comes from 

 

In Developed Countries 

Presenter
Presentation Notes
First and foremost today’s consumer enjoys a safe, diverse, affordable and abundant food supply.  However, negative perceptions exist about the food supply….consumers are concerned about food safety….and there is considerable misinformation and confusion about food and where it comes from.  Consumers are distanced from agriculture and food processing today versus decades ago.  And on top of that, our global food supply chain is very complex and thus challenging to educate consumers.



Importance of traits when selecting foods and beverages to purchase 

Taste, Freshness and Safety Top Consumers’ 
List of Important Food Attributes 

Presenter
Presentation Notes
10. How important are each of the following when you select the foods and beverages you purchase at the grocery store?




As far as you know, which of the following statements, if any, accurately describe food additives?* 
[Select all that apply] (n=1024) 

 Food additives extend the freshness of certain 
foods/act as a preservative 

  

 Food additives can add color to food products 
  

 Food additives can help keep or improve the flavor 
of food products 

 

  Food additives must be reviewed and approved by 
the U.S. government before being added to food 

products 
 

  Food additives can reduce the presence of harmful 
bacteria in food products 

 
None of the above 

The majority of Americans agree with at least two statements about food additives, such as helping 
extend freshness of foods and improving the flavor of food products. 

 ‘09 ’08 

 ’08 ‘09 

 ‘09 ’08 

 ‘09 ’08 

 ‘08  

*Question asked since 2008. 

Selected 2 or more: 61%  
Selected ALL 5: 16% 
 

 /  Significant increase/decrease from year indicated 

Perceptions of Statements on 
Processed Foods 

Presenter
Presentation Notes
There are some generally accepted strengths of processed foods
Processed foods are a critical component of our everyday diets
Processed foods provide a good value for the money
Despite the strengths, “processed food” has become the default for everything negative
The negative perceptions cut across the entire population.
There is no voice talking about the benefits of processed foods
There is an opportunity to remind consumers about these benefits




• The term “processed foods” has negative connotations; 43% 
of consumers rate themselves “unfavorable” compared to 
just 18% “favorable.”   

• Sodium, trans fats, and high fructose corn syrup are poorly 
perceived and linked with processed foods. 

• Those self defined as knowledgeable about food tend to 
have more negative views. 

• A relatively small proportion of Americans indicate any 
recent exposure to media about processed foods 

Many Are Unfavorable  
Toward Processed Foods 

Presenter
Presentation Notes
The term “processed foods” has negative connotations; 43% of consumers rate themselves “unfavorable” compared to just 18% “favorable.”  
Sodium, trans fats, and high fructose corn syrup are poorly perceived and linked with processed foods.
Those self defined as knowledgeable about food tend to have more negative views.
A relatively small proportion of Americans indicate any recent exposure to media about processed foods
High negative perceptions in the absence of any major recent media attention suggests this is a long standing issue.  The concerns have developed independently; it’s a fundamental concern with strong roots. 
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Snack foods/fast foods/soda

Artificial/additives
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Processed/refined foods

Other

2010 2008

Q 1b.  [IF AVOIDED FOODS] What foods or ingredients have you avoided? [OPEN END] 

Types of Food Avoiding 

Presenter
Presentation Notes
1b. What foods or ingredients have you avoided? [OPEN END]
Sugars/Carbs			51%			
Fats/Oils/Cholesterol		32%
Salt/Sodium			         20%
Animal products			18%
Snack Foods/Fast Foods/ Soda	16%						
Artificial/Additives 		          8%	
Spices/Spicy Foods		 2%						
Processed Foods/Refined Foods 1%
Biotech				  0%			
Other				         14%			



Relative Risk Score 

Plan to increase Plan to decrease 

No specific category of 
processed food is being 
projected to be de-
selected at the same 
pace as “processed 
foods” overall, but 
virtually all fall more or 
less heavily on the de-
selection side of the 
equation.  

Processed Foods at High Risk  
of De-Selection 



“The mischaracterization of 
processed foods and food 
technology as unnatural, unsafe, 
and/or nutritionally inappropriate by 
some health professionals, 
advocacy organizations, and the 
media further makes the task of 
motivating consumers to eat more 
healthfully challenging.” 
 

--Advances in Nutrition, July 2012 

© 2012 Institute of Food Technologists  

Authors: 
 Johanna T. Dwyer 
 Victor Fulgoni 
 Roger Clemens 
 David B. Schmidt 
 Marjorie R. Friedman 

Is “Processed” a Four-Letter Word? 



© 2011 Institute of Food Technologists 

Daily Nutrient Intake & Processed Foods 

Source:  Advances in Nutrition, July 2012 

Presenter
Presentation Notes
Contribution of fresh, frozen, canned, and dried fruits and vegetables to daily nutrient intake.



Underlying currents affecting 
purchasing decisions 

 
  Social responsibility 

  Organic/natural 

  Fear of technologies 

  “Processed foods” 
 

Presenter
Presentation Notes
But there are what I call ‘underlining currents” that effect purchasing decisions in developed countries;
Social responsibility,
Organic and natural foods,
Fear of technologies,
 and my favorite …“processed foods”.

Misinforming and misleading statements about the food industry’s motives in manufacturing processed and “formulated foods,” leading to negative perceptions among the general public in the United States, are misplaced. Scientific and technical achievements throughout the food system, from agriculture and food manufacturing to preparation in the home, enable most people in the developed world to have ready access to a diverse, abundant supply of food that is safe, tasty, nutritious, convenient, and relatively inexpensive.

PLAY VIDEO
	




IFT: Telling the Story 
of the Profession 

John Ruff 
IFT President 
September 10, 2012 
Chicago Section Meeting 

© 2012 Institute of Food Technologists  



In Developing Countries it is Another Story 
 
 1 Billion people are chronically hungry 
 3.5 million children die from undernutrition 
 Up to 50% of crops are lost post-harvest 

• Not properly processed 
• Not packaged 

 Food Insecurity is being addressed by hundreds of 
programs globally …a few coordinated. 
 

Presenter
Presentation Notes
In developing countries it is another story.  Today’s plant-breeding techniques require more fertilizer and water, which are often unaffordable to poorer farmers. In addition, pesticide applications in the developing world are often inappropriate or excessive, and nutrient run off has lead to algal blooms and “dead zones” in lakes and estuaries. 

As much as half of the food grown and harvested in underdeveloped and developing countries never gets consumed, partly because processing, packaging and distribution methods are lacking.

The growing reliance on meat and dairy also taxes the word’s agricultural resources, as 80 percent of the world’s crops are used to feed livestock, which accounts for only 15 percent of caloric intake. 

"We believe that global food security means everyone having enough to eat, in a way that does not compromise  future generations' ability to feed themselves sustainably and healthily."




To Feed the Future 

We face a growing challenge to feed 
nearly 7 billion people today…  
 

The expected population growth to 9 
to 10 billion people by 2050… 
 

…food science and technology will 
have to provide critical solutions. 
 

Presenter
Presentation Notes
Our modern food system is very complex and changes continuously.  It is a fact that scientific and technical achievements  throughout the food system- from agriculture and food manufacturing to preparation in the home- allow most people in the developed world to have ready access to a diverse, abundant supply of food that is safer, tastier, more nutritious, more convenient, and relatively less expensive than would otherwise be the case.  Many people in the developing world however, where a substantial portion of food produced is lost, are not able to make choices from such abundance.  Further advances in science and technology are critically needed to successfully meet the daunting challenges ahead in feeding the growing world population, especially in the areas of greatest need.




Food in the Future 

 Today’s global issues will remain 
• Food Security 
• Water & Other Natural Resources 
• Health and Wellness 
• Global Food Supply Chain 
− Intricacies  
− Regulatory Harmonization 

• Food Safety 
• Sustainability of Food Systems 
 

Presenter
Presentation Notes
Today’s global food issues will remain with us for some time to come.
Getting food to those that don’t have it today,
Effective use of water and other natural resources,
Providing healthy foods to combat diet and disease,
Intricacies of the global food supply chain including regulating global standards and regulations,
Providing safe food,
And maintaining sustainability of our food systems.




What are we doing about it? 

© 2011 Institute of Food Technologists 

Presenter
Presentation Notes
Okay. It sounds rather grim when you listen to all the potential negativity. But we are doing something about it across several programs at IFT…



Perspectives from the 2011 Annual 
Meeting & Food Expo Keynote Session 

40 © 2011 Institute of Food Technologists  

 Michael Specter, Author 
• “Remember that progress is 

why we are here…” 

 Martin Cole, CSIRO 
• “Need to do a better job story 

telling… 

 Mary Wagner, Starbucks 
• “I don’t think we do a good 

enough job of being on the 
offensive…” 
 

Presenter
Presentation Notes
Michael Specter, Book Author and New Yorker writer
Anti Science attitudes are dangerous.
Society has become increasingly risk averse… precautionary principles
Food industry needs to do a better job of communication
Go out and educate, fight on the internet
People want to believe that things are simple; they’re not
Remember that progress is why we are here
Scientists tend to rely on a logical presentation of data without recognizing the importance of addressing the beliefs and emotions that consumers associate with the technology.
Martin Cole, Head at CSIRO Food and Nutrition Sciences 
To change the scenario the food industry needs to do a better job of story telling
We need to make it personal
Mary Wagner, SVP of Global R&D at Starbucks
I don’t think we do a good enough job of being on the offensive





 
 

July 2010 
 
Review of history, contributions,  
and controversies regarding  
processed foods.  
 
 
Published in Comprehensive Reviews in 
Food Science and Food Safety, Sept. 2010 
(now online) 

− Promoted to a wide audience 
− Used as foundational training tool 

2010 Educational Program  
IFT White Paper 

Presenter
Presentation Notes
IFT published  landmark paper in Comprehensive Reviews in Food Science and Food Safety.  The paper, Feeding the World Today and Tomorrow: The Importance of Food Science and Technology, takes a historical look at the food science, the role of processing in food safety, nutrition and sustainability and a variety of other realms.  Most importantly, it identifies that food science will be critical in the future to helping feed the more than 9 billion people forecast by the year 2050.
Work with IFT to promote the paper at key meetings of professional groups with high buy-in impact.
Review of history, status of issues regarding growing negative perceptions of processed foods. 
IFT to develop and distribute; IFIC oversee 
Consumer-oriented 
Promote to a wide audience including journalists, bloggers, health professionals, opinion leaders, policy makers, and consumers.
Use as foundational training tool



World Without Food Science 

© 2012 Institute of Food Technologists  

Profiles In Innovation 

Presenter
Presentation Notes
To build on the white paper, we have developed a new campaign that not features experts on the important contributions of the food science profession, but also provides a rather jarring image of what the world would be like if there was no food science around. I’d like to play a little bit from this campaign to show you how we are reaching out to the media and the public to tell the story of what food science has contributed…
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Foundational 
Food Science 
Knowledge 

Experience/  
Knowledge Exam 

Certified 
Food Scientist 

(CFS) 

Certified Food Scientist (CFS) Credential 

 Developed in response to member interest; aligns with the 
mission/vision of IFT 

 Provides benefits to the individual and to the profession… 
• Confirms practical knowledge 
• Provides a career advantage 
• Demonstrates a commitment to lifelong learning 
• Builds a foundation for ethical standards that benefit the entire profession 
• Helps employers and practitioners identify individuals with certain 

knowledge/skills 
• Builds on the overall visibility and credibility of the food science 

profession 
 © 2012 Institute of Food Technologists  

 

Presenter
Presentation Notes
Member interest
2007 IFT Member Survey: 63% of members and 89% of non-members thought IFT should pursue an initiative that results in certification. 
2008 IFT Membership Survey: Several certification topics were assessed and 85% of members indicated they had some form of interest in a certification program. 
Aligns with the mission and vision of IFT
Supports the “steward for the profession” role and goal in our strategic plan
Advances the credibility and visibility of the profession
Provides global consistency to the knowledge and skills germane to the role of food scientists 
Reflects the multi-disciplinary nature of food science due to the exam’s breadth and depth
Puts food science on the same professional footing as other certified scientific and health professionals

Aligns with the mission and vision of IFT
Supports the evolution and growth of a profession
Increased demand for certified food scientists will drive increased enrollment in academic programs.
Enables increased enrollment in university continuing education as CFS certificants seek recertification
Highlights importance of food science continuing education and lifelong learning

The IFT Board of Directors approved the creation of a certification commission consistent with ISO 17024 principles, responsible for essential certification matters (standards, etc.)

Feasibility research conducted:
Almost 3/4 of supervisors indicated at least one of their employees would likely apply to become certified within the next five years.
Almost 1/3 of all individuals indicated they would be likely to apply to become certified in the next five years.  
For those aged 18-34, >1/2 indicated they would be likely to apply to become certified in the next five years. 
Almost 2/3 of supervisors indicated they would pay or reimburse for the certification.
Over 2/3 of supervisors agreed that IFT should develop the CFS.
Over 3/4 indicated certification attainment would influence hiring and promotion decisions to some extent.
Over 1/2 indicated they would include the certification as a position preference or requirement.
Almost 3/4 agreed that the program would increase the stature and visibility of the profession.




Play Disney Video 

© 2012 Institute of Food Technologists  

Presenter
Presentation Notes
In addition, we are letting individuals tell their own story through our Day in the Life video series.  We are very pleased that our first video featuring Michele Perchonok at NASA won three awards for excellence in communications.  As a follow up to our “Day in the Life of a Food Scientist” video featuring Michele Perchonok, we co-created a second “Day in the Life of a Food Scientist” video with Disney Consumer Products. The video will look at the product development process at Disney and its focus on science, health and wellness. This video debuted at the Annual Meeting and Food Expo and we worked with Disney to promote this partnership. Let’s take a look …



Day In the Life – 3rd Video 

© 2012 Institute of Food Technologists  

Presenter
Presentation Notes
We now have added a third video to the series and I can play that now for you … 



IFT Food Facts Videos & Fact Sheets  
@ iftfoodfacts.org & Media Relations… 

© 2012 Institute of Food Technologists  

Presenter
Presentation Notes
IFT media relations and the food science communicators continue to conduct media interviews with the press.  But we’re now adding additional information that would be of interest to the media

We continue to promote the availability of consumer materials, which are located at www.iftfoodfacts.org. Our goal is to provide consumer-news-you-can-use to the media who distribute this to their readers and viewers. This information is distributed via social media channels as well.  This video on seafood safety was quoted extensively in Bloomberg Business Week and it’s example of how we are featuring our Food Science Communicators in a whole new way so that we can tell the story of food science and technology in practical terms that the general public can understand.

Here’s a recent example of a news release that had massive global pickup… A study in the Journal of Food Science was picked up by newspapers all over the world… it focused on the work of research who determined that Guiness beer tasted better in Ireland than any where else in the world. 




Dr. Clemens Makes a “House Call” 
to the Atlanta Media! 

© 2012 Institute of Food 
Technologists  

Presenter
Presentation Notes
Roger Clemens led a 2-hour “lunch and learn” for 40 editorial staffers at WebMD. Feedback from the presentation has been overwhelmingly positive, and we’re confident this could lead to future opportunities. Roger also met with a syndicated food writer from the Atlanta Journal Constitution. 



IFT In the News 

© 2012 Institute of Food Technologists  

Presenter
Presentation Notes
You can find out more about the latest media hits by visiting the news room on the ift web site. Therefore you will find “IFT in the News”  and you can find out more on




Resource Materials.: 
• Videos - Expert interviews 
• Print Series: Q&A, Expert 

and Farmer Quotes 

Modern  Food Production 

Presenter
Presentation Notes
Video clips: 
Interviews with six IFT experts: Mark McLellan, Martha Roberts, Roger Clemens, Bob Gravani, Aurora Saulo, and Connie Weaver – answer questions about modern food technology, food safety, growing our own food, and big vs. small producers

Print materials: 
Q&A on common questions about modern food technology and its impact on food safety, nutrition, health, and the environment; 
What the Experts Say About Modern Food Production: includes quotes from videos, as well as articles from Ferg Clydesdale and John Floros on the benefits of food technology; 
What the Farmers Say About Modern Food Production: includes quotes from articles written by farmers on their perspective regarding the benefits of innovation in food production vs. traditional farming.



Food Science and Technology will have to 
Provide the Critical Solutions to 

Feeding the Future 
 

Presenter
Presentation Notes
As in the past, food science and technology will provide the critical solutions to feeding the future.  Food scientists and technologists will take the raw agricultural products and make them into foods, often value added foods.



       Questions ? 
 
 For you-what are you 
going to do about it ? 

© 2011 Institute of Food Technologists 



EXTRA  SLIDES 
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Water and Soil will be Critical 

 85% of the population will be living in areas where 
demand for water exceeds supply 
 70% of available water is used for agriculture 
 50% of arable soils may be unusable by 2050* 

 

*UNEP State of World Soils report 

Presenter
Presentation Notes
It basically comes down to water and soil.  Where water flows, food grows.
85% of the population will be living in areas where demand for water exceeds supply,
70% of available water is used for agriculture,
And 50% of arable soils may be unusable by 2050 according to the United Nations Environment Program State of World Soils Report.
The need to increase yields are not necessarily in the field…but in post harvest processing.  And as I mentioned earlier, up to 50% of crops are lost post harvest.


http://www.topnews.in/files/unep_0.jpg
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