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Intro Meeting
The first meeting was a great way to see similar faces and meet new ones too.  It is always
excited when new members join the club. This semester will look different with COVID-19 but it
will still be good. This year we have a new president, Jacob Webster-Jones. Shayna Smith is
returning this year to serve as vice president. The officers for the 2020-2021 year are Kendall
Hough (treasurer), Bethany Gawalis (secretary), Alexandria Rodriguez (social media manager),
and Shreya Veeravelli (outreach coordinator).

Thank you Dr. Alex Brandt from Food
Safety Net Services for coming to speak at
the club. We learned about FSNS as a
company and how it interacts with its
customers and the food science industry.
We also learned about careers in food
safety.

Game Night
The first social of the semester: Game
night over zoom. We had a blast playing
food science themed Kahoot and
Pictionary! It was a nice study break and a
fun midweek break

How to Join the Club
Pay your dues: $10 for IFT members, $15
for everyone else.

9/9/2020

9/2/2020

8/26/2020

Come to meetings every wednesday @
6:30
Optional but highly encouraged: Join the
product development team, college bowl,
or the newsletter! 

FSNS Education
Programs
Free for Students

http://fsns.com/services/education

Microbiology and Food Safety 101
HACCP Training Course
Auditing Courses
PCQI
And More

TAMU Food Science Club
Monthly Recap
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Get Excited!
Upcoming Meetings

September 16th
September 23rd

Product Pitch

September 30th

October 7th

October 14th
Recipe Swap Can't wait 

to see you
there!
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The 2021-2022 University Scholarship
Application for Continuing Students 

Want Money for School?

Apply for All TAMU
Scholarships at One Time

Academic Excellence
Veteran/Spouse/Dependent Scholarships

Dependent Children of Texas A&MFaculty and Staff Scholarships
Southerland AggieLeader Scholarships

Academic Colleges and Department Scholarships

OPENS
 October 15
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Want a job or internship?
Go to the Virtual AGLS Career Fair

Opportunity to share resumes with recruiters before the
event
1:1 chats with recruiters
Join group presentations with company representatives

Highlights September 24, 2020

4



Food Science Trivia 
1. What is the first  law of thermodynamics?

2. How many instances of Botulism are required for it               
to be considered an outbreak?

3. The liquid in which pulses are cooked is called?

4. What are the three components of double acting 
baking powder?

5. An Amadori Compound is produced during the
first stages of what reaction?

7. Regulation of what fish is not under the jurisdiction of 
the FDA? 

6. What three vitamins can be toxic?

8. Name the process that is the transfer of energy from 
one molecule to another.

10. What is anosmia?

9. What is the name of a round loaf of bread?

From Previous College Bowl  Questions 

Answers on Page 10
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Food Colors

Dyes vs. Lakes

 Citrus Red No. 2
 FD&C Red No. 3
 FD&C Red No. 40
 FD&C Yellow No. 5
 FD&C Yellow No. 6
 FD&C Blue No. 1
 FD&C Blue No. 2
 FD&C Green No. 3
 Organe B

1.
2.
3.
4.
5.
6.
7.
8.
9.

9 certified color additives Food color additive are controversial. Some believe
that food colors cause hyperactivity in children. In
2011, the FDA did a study to seek if food colors
cause children to be hyperactive. The results of the
study found that there is not a relationship
between hyperactivity and food colors. 

Dyes are water soluble. They come in a wide variety of forms
including powders, granules, and liquids. They are used in drinks,
baked goods, candy, dairy produces and even pet food.

Quick Facts

Food Color is the most important sensory cue of what a
food or drink is going to taste like.

Lakes are water-insoluble. The are used in products containing
fats and oils. They are commonly used in cakes, donuts, hard
candies, and gums.

Note: Pigments derived from natural sources and
from a combination of the 9 certified color

additives are exempt form cerification.

For use in the United States
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A strong immune system is something that we all want to protect us from serious
diseases such as COVID-19 these days. We may be wondering what we can do to
boost our immune system and health.

One way is as simple as incorporating the right friendly bacteria (probiotics) into our
diet. Probiotics are live microorganisms that are intended to have health benefits when
consumed or applied to the body. Two important and common probiotic strains are
Bifidobacteria and Lactobacillus that one good source of probiotics is fermented
products such as yogurt, some cheeses (gouda, cheddar, parmesan, cottage), and some
pickled vegetables.

The other way is consuming prebiotic compounds, which stimulates the growth of the
population of gut natural probiotics and improves the immune system, by increasing
cytokines expression. Prebiotics are nondigestible short-chain carbohydrates and
dietary fibers found in Garlic, Onions, Leeks, Asparagus, Bananas (especially unripe),
Barley, Oats, Apples, Cocoa, Flaxseeds, Wheat bran, Chicory Root, Dandelion Greens,
Jerusalem Artichoke, Konjac Root, and so forth.

Foods to Boost Immunity
By Zahra Mohebbi
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JOIN IFT

Energy can neither be created nor
destroyed.
One 
Aquafaba
Fast acting acid, slow acting acid, and sodium
bicarbonate
Maillard reaction
Vitamin A, D, and K.
Catfish
Conduction
 Boule
Odor Blindness

1.
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4.
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Only $50 

for

Students 
Networking opportunities
Events

Supplier nights
Industry Speakers
IFT Convention every summer
and more

Monthly magazine subscription
Email newsletters
Ability to join college bowl and prod
development team
Exclusive access to IFT's job and
internship page 

Food Science Trivia Answers
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The processing of coconut oil is pretty interesting. The main ingredients are
coconuts, but it also has fatty acid such as 49% lauric acid, 20% myristic
acid, 8% palmitic acid, 7% caprylic acid, 5% capric acid and 3% stearic acid.
The processing that occurs to make coconut oil starts off with the
dehusking process of the coconut in which a machine breaks off the husk of
the coconut. Which is also followed up by the deshelling of the coconut and
peeling of coconut, which includes the outer shell and skin of the coconut
leaving you with the pure coconut meat. The pure coconut meat is then
processed by disintegration in which they dehydrate the coconut kernels
which compromises the white portion of the kernel. Then, after this it can
be taken to an extractor in which it will go through it twice. Once for the
extraction of milk and once for the oil. The extraction of milk is the process
of pressing the grated coconut pulp directly through cheesecloth and then
processing with heat to cause the proteins in coconut milk to denature and
destabilize the milk emulsion. Then, the process of removing water from the
milk starts off by heating to about 100-120°C for an hour, which when the
water is completely gone it leaves you with the coconut oil. 

How it's Made:

Coconut Oil
By Haeley Tercek 
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Air fryers allow you to use little to no oil when cooking your food. Instead of submerging
whatever you want to cook in hot oil (kind of gross if you think about it), air fryers work by
circulating hot air (much like a convection oven) at a high speed. So really you aren’t frying
your food as much as you are speed baking. If you aren’t experienced with cooking in an air
fryer it can take some time to figure out all the little tricks and quirks that come with each
recipe. When I first got an air fryer it took me a few weeks to finally get a good batch of
chips and french fries even though I followed recipes exactly as they were written.
Ultimately it just takes some practice and adjusting a good recipe to your air fryer.

Don’t stack your food in the fryer. The food won’t cook normally
and the food on the top could fly off and rattle around in the fryer.

Don’t put liquid or really wet food items in the fryer. Unless you
want to throw away your air fryer after you use it.

Make sure your food isn’t too small. Because the machine is
essentially a high-speed convection oven, any food that is too small will
fly around in the fryer and can damage the fryer.

Air Frying 101  
By Jacob Webster-Jones

Air fryers can be used for all sorts of things. They can cook meats, vegetables, cakes,
doughnuts, banana bread, toaster pastries, again the list goes on. A general rule of thumb
is: if you can normally make it in an oven or a fryer, you can make it in an air fryer. This is
one of the kitchen gadgets that can be a lot of fun experimenting with so I encourage you
to satisfy your curiosity (with less of the caloric hit you’d normally get from conventional
frying) and try cooking some of your favorite foods in the air fryer to see how it turns out!

A Few Tips to Get Started
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Ingredients
- 1 large potato
- 1 tbsp vegetable oil
- Salt (to taste)

Instructions
Thinly slice potato using a mandolin.
Pat potatoes dry with a paper towel.
In a mixing bowl, coat potato slices on
salt and oil.
Cook potato slices in batches in the air
fryer for 25 to 30 minutes.
Remove chips when the edges are
crispy and just starting to brown.

1.
2.
3.

4.

5.

Air Fryer Potato Chips
By Jacob Webster-Jones
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How you ever wondered what happens with "ugly" produce? Most of it gets
thrown away or turned into compost. The fruits and vegetables are perfectly
good they just do not look perfect.

Misfits Market is a new subscription based service that is trying to prevent
food waste by selling ugly organic produce at a discounted price.  Misfit
Markets buys organic produce from farmers and stores that they otherwise
not be able to sell and then packages the food into boxes. 

Misfits Market also sells pantry items like beans, rice and canned good that
are about to expire at a discounted rate or with a label issue. Overall, this new
concept helping to solve the problem of food waste and providing customers
an affordable option to buy more organic produce.   

Startup with a goal of saving ugly produce 
Misfits Market

What's in The Box?
10-13 lbs of organic fruits and veggies

$22
$35 at the 

store

Includes 12 different kinds of fruits and vegetables
such as:

candy stripe beets

baby broccoli

gala apples

broccoli ninos

orange carrots

celery hearts

tuscan kale

heirloom cherry tomatoes

roma tomatoes

red grape tomatoes

red cabbage

cherry tomatoes

white cauliflower

celery

cilantro

ginger

cucumbers

english cucumbers

mini seedless cucumbers

eggplant

grapefruit

mixed head lettuce

fennel

and many more! 12



Food Science Club  
Every Wednesday @ 6:30

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

Sign Up to be
apart of the

October
Newsleter

Thank you Zahra

Mohebbi, Haeley

Tercek, and Jacob

Webster-Jones for

writing article this

month! 

https://www.signupge
nius.com/go/9040E49

A9A929ABFD0-
october


