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UPCOMING EVENTS

The Food Science Club is hosting the Texas A&M Career Center. This will be a valuable meeting for 
 members to learn about how to get jobs and internships. This meeting will be beneficial for Freshman
just starting their career search all the way up to Graduate Students. 

Members get to choose what the club does! Be sure to vote on your favorite virtual social. This is a
great way for participants to take a mid-week study break. Come connect with friends in a safe socially
distant formate. It will be a nice break form the industy speakers.

Have you ever wondered what it is like to be a graduate student? Come to the grad student panel and
learn more about doing research in food science. Come prepared with any question you have for the
pannel. 

I do not know what the snack swap entails, but I am sure it will be fun. Everyone has their go-to snack
so I am sure everyone will enjoy this unique event. Look out for more information on GroupMe or in
emails. 

Friendsgiving has become a tradition of the food science club. Although this semester has been unlike
any other, it will be nice to reflect on the memories we have made and plans for the upcoming spring
semester.

CAREER CENTER

MEMBER'S CHOICE

GRAD PANEL

SNACK SWAP

FRIENDSGIVING
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Over the passed mouth our club has adapted to our new world with Covid-19. We have had great attendance at
all of the meeting and received positive feedback from members. The social Zoom breakout rooms have become a
favorite and the extra social time is definitely needed. 

On September 16th Amy Staten from Blue Bell shared a presentation on the history of Blue Bell and how Blue Bell
runs their product development department and some of the challenges they face. We missed the ice cream
samples, but it was still a great meeting. Maybe next year we can tour the Blue Bell facilities. 

Rodney Young, Robert Jonson, and Spencer Schriener from Ardent Mills came on September 23 and discussed
Ardent Mill’s culture, how flour is made, and their excellent internship program. The following Friday they
interviewed many members for the food safety and quality intern position. Congratulations to Osa Igbinoba for
receiving the internship this year! You will do great work at the Saginaw, Texas mill. 

On September 30th Kimberly Krenek, Shreeya Ravisankar, and Ryan Barnes from PepsiCo gave an excellent
presentation. They shared about their experiences working for PepsiCo and about PepsiCo extensive investment
in product development. They also shared about their internship program and other opportunities within the
company. Congratulations to Jacob Jebster-Wones for getting the Research and Development Internship position.
PepsiCo continues to support our club. It is also worth highlighting that the mentorship program is off and
running! Fifteen of our members were paired with individuals that work at PepsiCo. They meet for one hour on a
biweekly basisais to discuss career goals and other topics related to career development. If you did not get paired
with a mentor this year be sure to sign up next year. 

The first consulting group to present at our club was the Burdock Group on October 7. Special thanks to John
Lagabon for speaking. He gave a brief overview of the regulatory pathways novel food ingredients must go
through to be approved by the FDA. The key takeaway was that if an ingredient has a health claim it is a drug and
can no longer be added in a food product. He also shared his thoughts on deciding a career path. His advice was
to think about what you are really good at and then leverage that when applying to jobs. This meeting was very
different from most of our meetings, but it was well enjoyed by attendees.

Lastly, Kelloggs came on October 14 to share about their internship program and the great works that Kelloggs
does as a company. There are a global brand that focuses on breakfast but with a wide portfolio of other food
products. 

Overall this last month at the food science club has been exciting. College Bowl kicked off on October 7 with a
short informational. Lucas Haskins leads practice sessions every Wednesday at 5:00 pm. All experience levels
welcome! The Product Development Team is finalizing their formulation for a post-workout ice cream sandwich. It
is also recruiting season for food science internships. All members should be able to land an internship for this
upcoming summer regardless of class year or experience. If you are having difficulty finding an internship make an
appointment at the career center for an advising appointment and message recruiters and former Aggies on
LinkedIn.

Food Science Club Recap
Incase you missed a meeting or forgot what happened. 

Thank you to all the companies and student leaders for investing in the club!
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ALL UNDERGRADUATES AND

GRADUATE STUDENTS ARE WELCOME

TO JOIN!

College Bowl

Please reach out to me at luchas050@tamu.edu
if you are interested in joining or would like more information. 

Practice sessions every Wednesday at 5pm!

Thanks and
Gig'Em!

Howdy! If you are reading this, I would like to invite you to join the TAMU IFTSA
College Bowl Team! College Bowl is a fun quiz style competition between

Universities from around the world in all things related to food!  Do you know
fun facts like how Laffy Taffy was invented? Or all of the dietary essential amino

acids? Or the difference between an ale and a lager? If you do here is your
chance to flex on other universities! If you don’t, that’s okay too! College Bowl is

a fun way to practice and learn together!
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1. Vitamin D exposure: Being outside gardening allows the body to absorb
vitamin D from the sun. Vitamin D boosts your immune system keeping you
healthier. It also helps reduce depression. Vitamin D is essential to calcium
absorption which keeps your bones healthy and strong.

2. Mood Boost: Studies show that gardening fights stress, something most
college students have. Gardening lowers the level of cortisol, the stress
hormone.

3. Aerobic exercise: Gardening is a great exercise that does not even feel
like your exercising. Gardening increasing stamina, flexibility, and strength. 

4. Helps stop the feeling of loneliness: This is something more people are
experiencing with Covid-19. Gardening with other people is a great socially
distant activity.

Happy Gardening!

The Food Science Club has Partnered with
HOWDY FARM!

4 Benefits to Gardening 

Sign up to garden here:
http://tamuhowdyfarm.weebly.com/volunteer.html

One of the only in-
person opportunities

for Fall 2020!
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Although it may sound obvious, the food industry grows in production as the world 
population grows. With some predicting our global population to grow by 2.5 billion by the year 
2050 (Lutz, 2010). The food industry is going to have to overcome and innovate to feed these 
people, while keeping in mind the carbon footprint that we are leaving behind. Funnily enough, 
the global food industry produces enough food to feed everyone in the world and more, but up to
half of all food produced is discarded due to spoilage and food waste practices. Luckily, a 
preservation technique that has been used for thousands of years has been revamped: 
fermentation. 

The use of fermented foods dates back to 7000B.C., produced in ancient China, Egypt, 
Mexico, and more. One of the greatest benefits of fermenting beverages and foods was that it 
extended the shelf life of the food itself. Through battling off other harmful bacteria, 
fermentation allowed for people to choose what microbes were in their food. A nice side benefit 
to this was the production of alcohol, and other tasty flavors produced in the fermentation 
process in foods like cheese, yogurt, wine, etc (contributors, 2020).  Fermentation has a huge role
in human history and is still an area of interest for scientists and food safety experts today. 

With a new expansive knowledge of microbiology and genetics, scientists are able to 
hand pick bioprotective cultures to help protect food from spoilage. This is achieved by a few 
mechanisms; the bioprotective bacteria compete for nutrients that would otherwise be
consumed 
by spoilage/pathogenic organisms, and these bioprotective bacteria are able to produce their
own  anti-microbials which actively target other harmful bacteria. Currently, these bioprotective 
organisms are beat out in the market by traditional preservatives such as salt, nitrates, and 
sulfites, due to their affordability and effectiveness. However, as we learn more about these 
bioprotective organisms, researchers can apply them to multiple food applications. Bioprotective 
cultures are now used in fruit, vegetable, meat, seafood, and baked products. These cultures 
leave minimal sensory impacts and can increase shelf life in a natural mechanism (Laila Ben 
Said, 2019). 

As the global population gets larger, a way of producing food and keeping it safe will 
have to be innovated. Using bioprotective cultures is not widespread in the food industry at 
present, however these microorganisms may have a comeback role in food safety as they did for 
the ancient humans in 7000B.C.

Bibliography
Contributors, W. (2020, September 25). Fermentation in food processing. Retrieved from Wikipedia:                  
 https://en.wikipedia.org/w/index.php?title=Fermentation_in_food_processing&oldid=980286582

Laila Ben Said, H. G. (2019). Bioprotective Culture: A New Generation of Food Additives for the Preservation of Food
Quality and Safety. Industrial Biotechnology, 138-147.

Lutz, W. S. (2010). Dimensions of global population projections: what do we know about future population trends and
structures? Philosophical transactions of the Royal Society of London. Series B, Biological sciences.

Fermentation for the Future
By Carter Hayden

5



JBT Avure High Pressure Processing
Eliminate preservatives, increase shelf life, maximize food safety

What is High Pressure Processing?

High Pressure Processing (HPP) is a cold pasteurization technique. It increases shelf life and
keeps packaged food pathogen-fee through the use of ultra-high pressure water. High
pressures keep Listeria, E. coli, Salmonella, and Campylobacter inactive. 

Avure's HPP Technology Revolutionized the Ready-to-Eat Meat Industry

Consumers are demanding natural ready-to-eat meats that taste fresh without preservatives.
The consumers want clean labels but the meat processors must also meet government
regulations. HPP technology from Avure meets or exceeds all regulatory concerns.

Avure's HPP Product Advantages

Increases food safety with no heat, chemicals, or irradiation.
Products retain their freshness in both sensory and nutritional properties.
Pressure transmission is instantaneous and uniform.

Extended Shelf Life 

Most products that normally have a 30 day shelf-life with traditional chemical preservatives or
heat treatment can achieve up to a 120 day shelf-life with HPP. This increased shelf life makes
the meat industry more profitable. HPP reduced the levels of spoilage organisms and
inactivates pathogens.

More Information
Website: avure-hpp-foods.com

Email: hello@jbtc.com
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“TSOLLAAA” my mum yelled from somewhere in the house. Her voice followed by angry
footsteps stomping up the staircase of my two story house. As a 5 year old me sat in the corner
of our guest bedroom surrounded by flour, nail polish remover, dish soap, other random liquids
and kitchen tools I stole from around the house. My teddy bears sat around me all watching
carefully as I mixed together each of the random substances trying to make what I called “cake”,
which would later be used to wash my bears but don't tell little me that. I mitotically mixed these
ingredients together thinking I was Sid Science Kid until I heard the door of the guest bedroom
swing open to reveal my very angry mum looking for her kitchen tools.

Growing up events like this happened a lot. I was constantly trying to be a scientist except I
lacked the skills, knowledge and equipment to actually conduct any successful experiments.
Yet, whenever I was home alone or I could get away from my family for long enough you could
find me sitting on the floor of our guest bedroom or second floor bathroom mixing together
random concoctions that no human being should ever consume or put anywhere near there
skin. No, forreal someone should’ve stopped me.
At some point during my scientist days my cousin had a party at the Young's chefs Academy
where we made pizza from scratch and all of a sudden rather than my lab being in the corner of
the guest bedroom my lab became my mother's kitchen. Any chance I could I was in the kitchen
cooking for or with my mum, I’d watch carefully as each ingredient was manipulated and
something new came to be. Cakes started out as basic flour, sugar and eggs. Rice dishes
started out as simple grains and a ton of liquid. Meatballs started out as raw beef, eggs, and
bread crumbs. This astonished me and I wanted to know more not just about cooking but about
why. Why did over mixing a cake make it crummy and bread like. Why do we sear meat when
cooking it? Just knowing how wasn't good enough for me I needed to know the Science behind
it all.

When it came to choosing a major my junior/senior year of highschool I had no idea what I was
doing. I wanted to either forget about college and go to the CIA (Culinary Institute of America,
not the other one. I’d sadly make a pretty bad spy) or study biomedical sciences and go to med
school. Until one day my mum stumbled across Texas A&M’s Food Science and Technology
Major while looking for information about the BIMS program. Finding out Food Science and
Technology felt like opening the oven to a perfect batch of cookies after a long day of your
recipe just not working no matter how many times you tried to make it.

Growing up a science geek with a minor obsession with cooking it only made sense to go with
Food Science and Technology as my major and Texas A&M as my college. The Food Science
program here has a multitude of opportunities for anyone willing to take part in them and
everyone I’ve met, both students and faculty has been amazing. As a freshman I’m excited to
see how the next four years go as I gain knowledge and meet new people. :)

Why I Choose Food Science!
By: Osa Igbinoba
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The Texas Coffee Company located in Beaumont, TX. turns 100 years old July 22nd,
2021.
 
Founded in 1921, It is the oldest Family owned Coffee and Spice manufacturing and
distributing Company in Texas.
 
They manufacture Seaport brand Coffee and the famous Texjoy brand seasoning
blends and Spices.
 
The Company was founded by Charles J. Fertitta, Sr. and is currently run by third
generation Family members.
 
Texas Coffee Company was the first Coffee manufacturer in 1968 to introduce the
vacuum sealed foil bag for Coffee, known as the brick, which became the standard of
the coffee Industry.
 
Texas Coffee products are served in many restaurants such as Saltgrass Steakhouses,
Ragin Cajun, Tookies Seafood, T-Bone Tom’s in the Houston Area and many more
around Texas and Louisiana.
 
They also do Private Labels. Their most recent introduced Texas Sundown Seasoning.
 
The most popular blend is Texjoy all-purpose Steak Seasoning. It goes on everything
not just Steaks.
 
All of their products are Gluten Free and certified Kosher. You can visit their website at
Texjoy.com and be sure to check out their Facebook for reviews. They also offer
merchandise and gift items.
 
In the world of food and family their customers are very much a part of the history and
pride that is Texjoy and Seaport, and they are honored to include them as part of their
Family.

TEXAS COFFEE COMPANY TURNS

 "100 YEARS OLD"

www.texjoy.com
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The use of plastic polymers has increased substantially since its creation in the 1950s. It has
many benefits of using it such as protecting products against mechanical, chemical, and
microbial impacts, but there are huge drawbacks to using these products (Ivankovic, 2017).
Polyethylene Terephthalate (PET) makes up most plastic bottles and it takes 450 years to
degrade. Petroleum-based plastics take anywhere from 500-1000 years to break down into
carbon dioxide, water, and methane. The half-life is longer than the average life span, and
there is nowhere to store all of the garbage. It has polluted our oceans, filled our landfills,
and began to affect our everyday life. Plastic makes up 80 percent of marine litter of which
90 percent is microplastics, which are difficult to collect (Dussud, 2018). Due to the impacts
on the environment, plastic use must decrease or there will be catastrophic events. An
alternative has been in development for quite a few years. It is a polymer type structure,
because consumers enjoy the plastic feel, but it degrades at a much faster rate than current
petroleum plastics. All types of plastic will degrade to some level, but biodegradable plastics
could be the future of plastics because they break down in weeks to months, not the
hundreds of years that is currently the deterioration time (Cho, 2017). The biodegradable
plastics would need to be sent to a separate facility to process them and ensure that they
degrade correctly. The plastics need aerobic conditions, high temperature, and high pressure
to degrade. If any plastic, food, or other contaminants get into the batch that is being
processed the entire batch must be taken to the landfill and it will not be degraded. These
plants can only be afforded in richer countries, so it is not feasible to introduce these plastics
worldwide (Nishide, 2012). In 2012 only 31.8% of PET bottles were recycled. 68.2% of PET
bottles were not recycled, so they are either in landfills, were incinerated, or are in the
oceans (Lunt, 2010). It is safe to assume that only around 31% of biodegradable plastics
would be send to the correct facility. This option is exciting, but there would have to be an
effort from every individual to rinse all products and ensure it is being sent to the correct
plant. This is a viable option to solve the plastic process, but we must all do our part.

Cho, R. 2017. The Truth About Bioplastics. Earth Institute.  

Dussud, C., Hudec, C., George, M., Fabre, P., Higgs, P., Bruzaud, S., Delort, M., Eyheraguibel,  B., Meistertzheim, A., Jacquin, J., Cheng,
J., Callac, N., Odobel, C., Rabouille, S., and J.  Ghiglione. 2018. Colonization of Non-biodegradable and Biodegradable Plastics by
Marine  Microorganisms. Front. Microbiol. 9:1571. doi: 10.3389/fmicb.2018.01571  

Ivankovic, A., Zeljko, K., Talic, S., Bevanda, A., and M. Lasic. 2017. Biodegradable Packaging  in the Food Industry. Journal of Food
Safety and Food Quality. 68:26-38.  

Lunt, J. 2010. The Business Case for Commercial Production of Bioplastics in Maine. Sustainable  Bioplastics Council of Maine. 1-
25.  

Nishide, H., Toyota, K., and M. Kimura. 2012. Effects of soil temperature and anaerobiosis on  degradation of biodegradable
plastics in soil and their degrading microorganisms. Soil Science and  Plant Nutrition. 45(4):963-972. DOI:
10.1080/00380768.1999.10414346

Biodegradable Plastics to Solve the Plastic Crisis

Works Cited By: Melinda Fagundes
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Are you sick and tired of eating plain boring protein bars and shakes? Have you
ever wanted to eat Cheetos that are good for you? Introducing Iwon Organics a
company with a mission of finding the perfect balance of taste and nutrient. They
are truly revolutionizing the snack aisle. Iwon sells both protein stixs and protein
puffs in a wide range of flavors.  Each 1.5-ounce bag of chips is under 200 calories
and features an impressive 10 gram of high-quality vegan protein. Iwon uses green
pea, yellow pea, brown rice, and navy beans for the protein sources. The snacks
are a quite a bit pricier than the conventional household names. Iwon sells the
snacks on their website for $19.92 for eight single serving bags. They also sell the
snack at Kroger, GNC, and The Vitamin Shoppe. Iwon is hoping to
be a real disruptor to the snack industry. 
 
As a food scientist, it is vital to observe trends in the food industry. Lately high
protein foods have been a huge trend. Also making snacking healthier is a major
trend in the industry. Overall consumers are caring more about what they are
putting into their body more than ever.

PROTEIN MEETS CHEETOS
Iwon Organics

10G OF 

PROTEIN
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Longhorn IFT News

1)     Preheat Oven to 450 F
2)    Mix 

a.    2 cups of flour
b.    1/3 cup sugar
c.     1 tbsp baking powder
d.    Pinch of salt

3)    Add 1 cup of cream (may need slightly more)
4)    Knead until dough is just fully hydrated but not sticky (don’t overmix)
5)    Lay to be .75” tall then cut into shape
6)    Put into greased cast iron 

 *Optionally top with butter*
 7)    Bake for 20 minutes
8)    Remove from oven and allow to cool for ~5 minutes

Mom's Biscuit Recipe
My mom has made these delicious biscuits all of my life. They are excellent for breakfast or
served with a pork chop and sides for dinner. The heavy cream makes them tender but not overly
rich. When I first got to A&M, I missed them severely. Little did I know how easy they are to
make! I hope you enjoy!

Regulation Update for Hemp and CBD based
Consumer Products

“Voila! The BEST biscuits! - if I do say so myself.”

-Lucas H.

October 27, 2020 at 12:00 PM
Speaker: Rebecca Pfundheller, President/CEO, AFL (Analytical Food Laboratories)

Meeting ID:902 106 4008 Passcode: 354338 11



IFT Career InFocus 
Virtual Career Fair

OCTOBER 21

11:00 AM - 4:00 PM
This career fair will a great opportunity to virtual
meet recruiters at major food companies. And
because it is hosted by IFT only food companies
will be there. All ready to hire food scientists. This
is your best opportunity to land an interview for a
internship or full time job this year. To attend all
you need is a resume and a computer. You must
register prior to attending and can do so at the
link below. If you need tips for attending career
fairs reach out to the career center. 

Register Today!
https://www.careereco.com/Fair/EventDetails?
fairId=106d4f4f-0030-4f80-9bf9-ac3d0109e487
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Flour naturally has a slight yellow tint to it. This tint comes from carotenoids. Yes, the
same pigment molecule that makes carrots bright orange. After storing the flour for
many months oxygen in the air with turn the flour from yellow to white. This is the
natural bleaching process and why unbleached flour is still white.
 
But some millers wanted to speed up the process by adding a bleaching agent to the
flour so that they could sell freshly made flour immediately. The Pure Food and Drug Act
in 1906 contains a list of bleaching agents that are safe to use.These include nitrogen
peroxide, chlorine gas, chlorine dioxide, nitrogen trichloride, and benzoyl peroxide. The
bleaching agent chemically attacks the double bonds in the carotenoid thus making a
new compound. Chemically bleached flour is much cheaper to produce because it does
not require storing the flour for months waiting for it to turn white. 
 
Chemically bleaching flour has more benefits than just increasing the rate at which the
flour turns white. It actually helps in the baking process. Chlorine dioxide and chlorine
gas are maturation agents. Maturation agents chemically alter the proteins in the flour
through oxidation. This allows the proteins to form larger networks which is called
developing gluten in baking terms. The alteration in the protein also makes the dough
easier to work will by making the dough less sticky. Unbleached flour will yield a very
dense loaf of bread. That is the difference of bleached vs unbleached flour.

Flour: Bleached or Unbleached

Unbleached Flour Bleached Flour
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Halloween Candy
Fun Sized Facts

Most Popular Halloween candy is Skittles. 3.3 million pounds are
purchased every Halloween. However in Texas, the most popular
candy is Reece's.
$4.6 billion dollar every year is spent on candy during the eight weeks
leading up to Halloween in America.
The average American kid consumes 3,550 to 7,000 calories on
Halloween. 
Candy corn was originally called Chicken Fee
Mars distributed the first “fun size” candy in 1968. Curtiss Candy Co.
then started making fun size Baby Ruth and Butterfingers and Mars
sued. Mars lost the lawsuit and now every candy can be sold as fun
size.
There are over 350 flavors of Kit Kats sold in Japan. Flavors include
purple sweet potato, cheesecake, coconut, wasabi, butter, chili and
many others.
The average Tootsie Pop takes 364 licks to consume according to a
licking machine designed by some Purdue engineering students.
Americans purchase 600 million pounds of candy each Halloween.
National Candy Day is not Halloween it is instead on November 4th.
The top selling day of the year for candy is October 28th. 
Nine billion kernels of candy corn are manufactured each year.

Food Science Club Members'
Favorite Halloween Candy Is:
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Lucas Haskins submitted this cool coffee infographic. He has a passion for coffee and

even works at the Starbucks in Hullabaloo. He loves receiving vistors!

Are you prepared for Spring 2021?
Registration Starts November 5

If you need assistance or have any questions reach
out to Evelyn or Poppy.

They are available to meet virtually Monday - Thursday 9-
11:30 a.m. and 1:30-4 p.m. and 9-11:30 a.m on Fridays. 

https://tamu.campus.eab.com
Link to schedule your appointment 
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Food Science Club  
Every Wednesday @ 6:30

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

Special Thanks to Carter
Hayden, Lucas Haskins,
Melinda Fagundes, Osa
Igbinoba, Texas Coffee
Company and JBT for

contributing to this month's
newsletter. 

Email Allison Brenner at 
allisonbrenner@tamu.edu


