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Howdy! I am Allison Brenner, a fellow food science club
member. I have been tasked with launching a newsletter for the
club that will be published on a monthly basis. It will include a
variety of things such as·     

Club recaps
Announcements
Member Spotlights
Scientific Article Reviews
Food Science Department Information
Recipes
Scholarships
Internships
Jobs     
IFT news  
Other Fun Food Related Content

  

This newsletter is a way for the club to serve its members
and the members to serve the club. At any point if anyone wants
something to be included in the newsletter please let me know
and we will make it happen. I want everyone to be a part of this
newsletter. It is a collaborative newsletter were everyone has the
opportunity to be involved. Feel free to reach out to me by text or
email.

Allison Brenner 
Phone: 210-730-0394
Email: allisonbrenner@tamu.edu

Welcome
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          Howdy! My name is Jacob Webster-Jones and I will be serving
as your chapter president for the 2020-2021 school year. If you
are a returning member then you might remember me as the guy
who wrote meeting minutes and asked you to sign in last year. I
am a Junior Food Science major from San Antonio Texas and I’ve
wanted to be a food scientist since elementary school when I
would take field trips to C.H. Guenther’s R&D facility and eat
pancakes and biscuits. I enjoy cooking (and eating of course) and
love to try new recipes so if you ever want to have a recipe swap
you know where to find my email!
          This semester the officer team and I are working hard to give
the club the best experience we can given the current situation we
find ourselves in. That being said some things to look forward to
for the fall semester are: virtual presentations from food
companies, competitions, game nights, and professional
development workshops to help you adapt to the new job and
internship recruiting environment. That’s a little about me and the
club, I hope to see you at our first meeting!
~Jacob

Howdy from Jacob

Reach out to Jacob
for Anything. 
websterjonesj@tamu.edu
(210) 771-4215
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FALL 2020FALL 2020

Professional
Development 
Workshop

Game Night
Online But Still Fun

Sepember 9

October 21September 16

Members
Choice
October 28

Wednesday @ 6:30 

Friendsgiving 
November 18

https://foodsciencetamu12.wixsite.com/nfsc/events

Calendar
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Chapter of the Year:
Connect 

2019-2020

Congratulations to the club for winning the chapter of the year connect
award. The club grew to have over forty active members. The product
development worked hard to successfully submit a proposal for Yo-Art. The
chopped cooking completion was a huge success. Other highlights of the year
include winning the COALS wreath decorating completion, networking at the
Longhorn IFT suppliers night, potlucks, and the family game night. Lucas
Haskins, the president, was a great dedicated leader severing every member
and pushing the club to fulfill its mission. The officers also worked hard to
support Lucas and the club. Let’s make this next year a great one even if it
looks a little different. 4



This past summer I interned at the Ardent Mills facility in Hastings, Minnesota as a food quality intern. During
my three months there, I got an inside look at how quality control is managed at one of the largest flour mills
in the country. This facility feeds around 7 million people a day, and is depended on by many large
companies, like Kraft Mac n Cheese (80% of the flour for their products come from this mill). During my first
month I became familiar with the different sections of the mill, including the elevator, which takes in and
stores wheat kernels on trucks coming from North, South Dakota, and Canada, the mill, where spring, winter,
durum, and rye wheat are milled to certain specifications, the blend plant, where modifiers are added to give
flour certain characteristics (240+ final types), and finally the warehouse, where the flour is packed out in
totes, bags, railcars, and loaded onto trucks. All of this is made possible by the hard work of 141 people. I
was surprised at how large and complex flour production can be! 

The next two months were mostly filled with lab work, sanitation procedures, and 3rd party tool work. During
my time in the lab I learned to use many different specification verification machines such as the amylograph
and falling number machines, which test for the enzyme amylase, a Near Infrared Reflectance machine,
which tests for moisture, ash, and protein content, and a colorimeter, which verifies that a flour has a desired
color. In addition I would verify the presence of modifiers such as bleach, bromate, and enrichment through
controlled chemical reactions. I also spent a lot of time swabbing and sanitizing leaks and spills from
rainwater or plant spills. These swabs were sent to a lab overnight to test for the potential pathogens
Salmonella and E. Coli, to ensure that our facility was contamination free. I made some modifications to the
monthly swab program to improve our periodic pathogen monitoring. Another project I worked on was
connecting buyers with the appropriate policy documents to clarify to our customers what qualities we
guarantee our product to have and not to have. 

I was grateful for the many different aspects of quality the Ardent Mills internship included. I gained
experience working in a lab, learning new details about milling machinery, connecting and managing
company documentation online, and working on group projects with other interns, all at one of the country’s
most complex mills. It was cool to put my knowledge from my recent food processing and food chemistry
classes to use in a real world situation, and get an idea of what a quality position might look like at a large
food processing company.

My Time at the Mill
By: Max Wissinger
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Aquafaba 

Substitutes to normal food items have become ubiquitous in mainstream media.
Offering an increased palate for those who are vegan, those who are environmentally
conscious, and even those with dietary restrictions, aquafaba is taking charge by
becoming a replacement for the usual whipping creams, cake icings, and eggs.

Essentially, aquafaba is the liquid leftover of chickpeas. It can be obtained from the
drained liquid from an already cooked can of chickpeas or one can also just cook it
themselves and reserve the leftover cooking liquid.

The liquid can then be whipped so that one may achieve the desired whipping cream
type consistency.Furthermore, it is said that aquafaba gathers peaks more efficiently
when whipped with cream of tartar, rather than alone or with just sugar.If you are
looking for substitutes to normal binders, you should definitely incorporate aquafaba
into your dishes!

The Magical Leftover
By Shreya Veeravelli
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The Product Development Team we have through the IFTSA Food Science Chapter here at
A&M consists of six current members, and hopefully soon to be more. What do we do? We
compete in IFT Competitions like Smart Snacks for Kids, MARS, and others creating bench-
top prototypes of new food products. How do we do this? Well first we start out with an
ideation of markets that are either trending or in need of a new product. We then make a
list of potential food products which we narrow down to a few based on our capabilities as
students and guidelines of the competition. We then begin the formulation of the product.
For example, this past Spring and Summer we have been working on a vegan post-workout
ice cream sandwich. However, the product did not begin as that. We first came up with an
idea of a coconut-lime alternative grain post-workout bar. That product then became an
alternative grain coconut-lime ice cream sandwich, which then finally became our end
product. As you can tell, usually the product we start with goes through a lot of changes.
This is all a part of working together to fit the needs and desires of the consumer market.
Through the formulation it is important to be flexible to changes.

How have we gone about the process during COVID? While the pandemic has presented
its challenges, we have still been able to have bi-weekly meetings over zoom. This is where
we designate roles to each member according to their interests and ability. For example,
the ice cream sandwich we have been formulating is composed of two main parts: the
cookie and the ice cream. We have separated this research and assigned roles among the
members, compared our findings, and comprised a list of what we will create together
once we are all back together this Fall. We are now working on the Marketing of the
product (name, packaging, etc.) and will begin our proposal for the contest once we have
our final product.

Product Development Team

Howdy! Have you ever wanted to create a whole new food product from start to finish?
Have you been looking for exposure in a Food Science field? Are you an IFT Member and
undergraduate or graduate student at Texas A&M? If you answered yes to any of these
questions, keep reading to see why the Product Development Team might be right for you.

We would love for new members with an interest in R&D or in gaining Food Science field
knowledge to join! If you are interested in joining, please email Bethany Gawalis
(bethanygawalis17@tamu.edu) with your known availability for this Fall. Our meeting times
are Wednesdays from 5:30-6:00 and our lab days are Sundays from 2:00-4:00. 
Thanks and Gig’em!
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GET MORE OUT OF YOUR IFTGET MORE OUT OF YOUR IFT
MEMBERSHIPMEMBERSHIP

IFT CAREER 

CENTER
FIND JOBS AND INTERNSHIPS FOR FOOD

SCIENTISTS 

https://careers.ift.org/jobs/
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Falling Number
Standard Method to Measure α-amylase 

Falling number is a test that is performed on wheat and flour to determine the presence of
alpha amylase, an enzyme that reduces the quality of the wheat. The lower the falling
number the higher the amount of alpha amylase is present. Alpha amylase reduces the
viscosity in wheat. Sprouted grain causes higher amounts of alpha amylase present in
wheat. 

The falling number test is very basic and simple to perform.  First, seven grams of wheat or
flour and twenty-five grams of water are added to a test tube. The flour and water are then
mixed by shaking the test tube to make a homogeneous mix. Next, the tube is place in a
falling number machine where a hot water bath and a metal rod moves up and down
stirring the mixture for sixty seconds. The mixture then gelatinizes and the viscosity
increases. After the stirring rod is done mixing it sits on top of the gel and will slowly fall to
the bottom as the starch breaks down into glucose and maltose. When the rod hits the
bottom of the tube the test is over and the number of seconds it took to fall are recorded as
the falling number for that flour. 
 
A good wheat or flour sample will have a falling number of about 300 with anything over 400
being excellent. Falling number is a good indicator of the quality of wheat and very
important to the flower milling industry.

9



       Pillsbury is transitioning all of its refrigerated cookie dough to be “safe to eat raw”. This
gives Pillsbury a competitive advantage against other major cookie dough players such as
nestle toll house. The new cookie dough includes heat treated flour and pastured eggs
making the cookies safe to eat right out of the package. Pillsbury claims that the formulation
of the classic cookie dough has not changed. The company also made changes to their
manufacturing facilities to make them up to RTE standards. This is a huge change in this
market, but a change that will be welcomed by consumers most of whom were already eating
raw cookie dough. This is just one example of how food sciences innovate to keep people
safe.

Doughboy
Innovation

Safe to Eat Cookie Dough
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 Boil the broth.
 In a saucepan, heat oil over medium heat.
 Add minced lemongrass, chili, and oriental beef
spices and fry for 2 minutes. 
 Add chili, sugar, and salt. Stir to combine and 
 cook for 1 minute. 
 Add spice mixture to the broth.
 Soak vegan beef in water for 25 minutes.  Then   
squeeze out excess water and place in a       
 small mixing bowl. Add salt, sugar, and black   
 pepper to season the vegan beef.
 Heat oil in a large skillet over medium heat.
 Add mushrooms, vegan beef, and tofu.  Sautee
for 3-5 minutes and add to the hot  broth. 
 Pour broth over rice or noodles and garnish 
 with cabbage, thai basil and cilantro. 

1.
2.
3.

4.

5.
6.

7.
8.
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Hue-Style Spicy Vegan Soup
By: My Le 

Receipe:
1/2 cup vegetable broth
3 tbsp. oil
1/3 oriental beef spices
2 lemongrass stalks (minced)
2 chilis (finely chopped)
1/2 tsp. sugar
1/4 tsp. salt
1/4 tsp. black pepper
2 blocks (400g) fried tofu (cubed)
5 mushrooms
10 pieces of vegan beef (optional)
1 package of rice noodles
1 onion (sliced)
1 banana blossom or cabbage 
Garnish: Thai basil and cilantro

Instructions: 
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Food Science
Club

Every Wednesday @ 6:30 pm 

@tamu_fsc tamu-iftsa
https://foodsciencetamu12.wixsite.com/nfsc


