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NYIFT VIRTUAL MEETING 

Insights on the Impact of COVID-19  
upon the Consumer and the Food Industry. . . . and What’s Next? 

Tuesday, January 26, 2021 

This will be a Zoom Meeting: 4:30 – 6:00 pm ET | No Charge to Participate  
Virtual Board/Excom Meeting precedes at 3:00 pm Eastern Time 

 

                     
 
 
 
 

NYIFT is fortunate to have two outstanding speakers to address this subject from different 
perspectives, please join us on January 26. 

 
Lynn Dornblaser, Director of Innovation & Insights at MINTEL, will discuss how COVID-19 has changed how we 
cook, eat, and shop. We are eating at home more than ever before, which is impacting what we shop for, how 
we purchase our groceries, and how (and what) we cook. This presentation will look at how consumer behavior 
and preferences have changed so far during the pandemic and how new product innovation has answered those 
changing consumer needs. Ms. Dornblaser will also cover how meal prep has changed, the role that immune-
boosting and other health claims play in innovation, and how new products continue to answer consumers' desire 
to have a treat. 
 

Alison Bodor, President and CEO of the American Frozen Food Institute (AFFI), will share insights on how the 
frozen food industry supply chains and retail outlets were immediately impacted by COVID-19 in 2020 and the 
lessons learned as we head into the second wave and 2021. Ms. Bodor will also discuss her perspective from 
Washington, DC and the role of the government, both on a federal and state level, in keeping workers safe and 
manufacturing facilities operational. More coordination with government will be important as we begin the 
administration of vaccines to workforces that are deemed critical and essential to the infrastructure of the United 
States.  
 

Join us, via Zoom, for this look from the consumer and industry side on the past and potential future impacts 
COVID-19 may have on us personally and in the everyday lives of the companies we work with. 
 

(Learn More About the Speakers and How to Register on Page 2) 

Lynn Dornblaser, Director of 
Innovation & Insights – MINTEL 

 

Alison Bodor, President and CEO 
American Frozen Food Institute (AFFI) 
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NYIFT OFFICE 

P.O. Box 138 
Cresskill, NJ 07626 
Tel: 201-905-0090 
Fax: 201-490-5922 

 
Email: 

nyiftoffice@optonline.net 
 

Visit us at www.nyift.org 
 

About Our Speakers . . . 
 

Lynn Dornblaser, Director of Innovation & Insights – MINTEL 
Ms. Lynn Dornblaser brings more than 30 years of product trend 
knowledge to her work at Mintel, which she joined in 1998. She applies 
her unique perspective on the market and new product development to 
tailored client research and to extensive public speaking and has been 
a frequent speaker at NYIFT Meetings. Ms. Dornblaser holds a BS in 
Journalism from the University of Illinois. Prior to COVID-19, she can 
usually be found in the aisles of a supermarket somewhere in the world, 
and like all of us is anxiously waiting to get back into them. 
 
Alison Bodor, President and CEO – American Frozen Food Institute 
Ms. Alison Bodor is President and CEO of the American Frozen Food 
Institute (AFFI), the member driven national trade association that 
advances the interests of all segments of the $50 billion frozen food and 
beverage industry. As President and CEO, Ms. Bodor is working to 
deliver member value by ensuring that AFFI’s activities contribute to 
both the individual companies and the collective success of the industry. 
The mission of the Institute is to ensure that frozen foods and beverages 
are proudly chosen to meet the needs of a changing world. Ms. Bodor 
holds an MBA from the University of Maryland and a BS in Food Science 
from Cornell University, where she currently serves on the Department 
of Food Science Advisory Council.  
 

How to Register 
 

This Zoom webinar is being conducted on a complimentary basis. 
There is no charge to participate, but pre-registration is required. 
Complete the online registration form at 
https://nyift.org/events/nyift-dinner-meetings/. 
 
Once registered you will receive a confirmation with a link containing 
the Meeting ID and the Password. Please log in about 10 minutes 
prior to the start of the webinar to avoid any technical issues.  
 
 
 
 

 
 

Virtual Student Night 
Poster Presentations and Awards 

 
Wednesday, February 10, 2021 

Event Details will be announced in early January 
Lock this date on your calendar  

and support our students 
 
 
 
 

NYIFT Officers 
 

CHAIR 
Spencer Sullivan 
PepsiCo 
Spencer.sullivan@pepsico.com 
 

CHAIR-ELECT 
Shirin Madanshekaf 
PepsiCo 
shirin.madanshekaf@pepsico.com 
 

PAST CHAIR 
Marlene Hyme 
Flavor & Fragrance Specialties 
m.hyme@ffs.com 

 
SECRETARY 
Yangyang Jin 
Sun Chemical 
yangyangjin52@gmail.com 

 

SECRETARY-ELECT 
Gina Cobianchi 
Nestle US Nutrition 
Gina.cobianchi@us.nestle.com 

 
TREASURER (Exp. 2021) 
Melanie Gong 
Citromax 
mgong@citromax.com 
 

TREASURER-ELECT 
Sally McLeod 
Morgan Stanley 
finpro@hotmail.com 
 

DIRECTORS-AT-LARGE 
 

Suzanne Mutz-Darwell – Exp. 2021 
Firmenich 
suzanne.mutz.darwell@firmenich.com  
 

Marc Meyers – Exp. 2022 
Meyers Consulting 
marc.meyers@meyersconsulting.com 
 
 
 
 
 
 

 

 
 
 

https://nyift.org/events/nyift-dinner-meetings/
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CNJIFT Officers 
 

CHAIR 
Amy Gilliland 
amygilliland00@gmail.com 
 

CHAIR-ELECT & NY LIAISON 
Open Position 
 
 

PAST CHAIR 
Ryan Gaboy 

bioMérieux 

ryan.gaboy@biomerieux.com 

 
SECRETARY 
Joe Auslander 
Panos Brands 
joeauslander@gmail.com 
 

TREASURER 
Ronnie McBurnie 
Groncki Associates 
ronniemcb@verizon.net 
 
 

DIRECTORS-AT-LARGE 
 

Jo Ann Fritsche Exp. 2021 
IFF 
jo.ann.fritsche@iff.com 
 
Maria Manisero   Exp. 2022 
IFF 
maria.manisero@iff.com 
 

 

 
NYIFT/CNJIFT STUDENT 
REPRESENTATIVES 
 

Graduate Student 
Shuo Yuan 
Rutgers University 
Dept. of Food Science 
sy362@scarletmail.rutgers.edu 
 

Undergraduate Student 
Akino Tomizawa 
Rutgers University 
Dept. of Food Science 
akino.tomizawa@rutgers.edu 

 

 

 

 
 
 
 

 

Brooklyn Brewery Beer Tasting was a success! 
Over 80 computers connected to hear Brooklyn Brewery Co-Founder 
Mr. Steve Hindy tell us amazing stories and walk us through 5 beers. 
Some of us couldn’t find the popular Black Ops, and The Black 
Chocolate Stout was substituted. It was an enjoyable virtual time! 

Thank you to all those that participated and if you haven’t registered for our events, 
don’t be shy! They are lots of fun! Here’s some snapshots. 
 

      
 

        
 

You can do your own Beer Tasting. Here is the list of the beers that Steve spoke 
about. We have included the tasting notes, Alcohol by Volume and what they pair 
well with: 
 
Brooklyn Defender IPA: Packed with fruity and tropical hops. 
ABV: 5.6% 
Pair with grilled chicken, seafood, goat cheese, sorbets, fresh fruit, margherita 
pizzas. 
 

Brooklyn Lager: Bold, fresh grapefruit and smooth, toasty caramel notes 
ABV: 5.2% 
Pair with pizza, burgers, roasted chicken, fried fish, manchego cheese 
 

Brooklyn Winter Lager: Milk chocolate, roasted barley, dark bread 
ABV: 5.6% 
Pair with barbecue, hearty meats, stews, root vegetables, dark breads, pastries 
gouda cheese 
 

Brooklyn Black Ops: Cocoa nib and milk chocolate meets vanilla-forward oak 
ABV: 12.4% 
Pair with blue cheeses, dark chocolate ganache, buttery pastries, Black Ops Float 
with vanilla ice cream!! 
 

Brooklyn Black Chocolate Stout: Robust chocolate and hints of espresso 
ABV: 10.0% 
Pair with chocolate dessert, fruit tarts, strong blue cheeses 
 

For more descriptions visit www.brooklynbrewery.com – Our Beers 
 

 

Contact us at 

nyiftoffice@optonline.net 

mailto:jo.ann.fritsche@iff
mailto:maria.manisero@iff.com
http://www.brooklynbrewery.com/
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Thursday, January 14, 2021 
4-5 pm CT | 5 – 6 pm ET 
 

Chef Robert Dahni, Co-Founder & CIO  
of Flavor360 Solutions 

 
Registration for RCA Members is $25; Nonmembers is $35 
Complete Details & Registration at https://www.culinology.org/e/in/eid=129 

 
Just in time to celebrate Lunar New Year, Chef Robert has selected a trio of Southeast Asian Spring Rolls 
representing the best that Vietnam and Malaysia have to offer! You have watched his fantastic Taste of Vietnam 
videos on YouTube and LinkedIn, now’s your chance to cook along with him live! Learn how to make your own 
Malaysian Spring Roll wrapper and all the fillings and some tips on the ubiquitous Vietnamese Rice paper Salad 
Rolls. So plan on celebrating the Lunar New Year in style and learn how to make Spring Rolls from the master! 
 

About the Cooking at Home With RCA Chefs Series: An exclusive RCA experience where you can cook alongside respected 
RCA chefs at home in a virtual setting. Each one-hour session features a different cuisine or celebrates a particular holiday, 
making for a fun and educational program. You don’t need any special equipment – just set yourself up in your kitchen and 
follow the steps from the RCA chef to create your own culinary treats. Or, just watch and learn from the comfort of your couch! 
Our chefs will guide you through the recipe, offering tips and suggestions along the way. You can even use the “Chat” function 
on the platform to ask questions or offer comments.   
 

Proceeds from the Cooking at Home With RCA Chefs Series will go to RCA’s 25th Anniversary Campaign.  
Complete Details and Registration available at https://www.culinology.org/e/in/eid=129 

 

2021 UPCOMING MEETINGS 

** Indicates Board Meetings Held. Members are encouraged to participate.   
 

NOTE: Due to the current situation, we have extended our virtual meetings through February 2021.  
Stay tuned as we navigate the possibility of returning to an in-person meeting in March 2021. 

 

Wednesday  Virtual Student Night 
February 10  Future Food Scientists: Agents of Change 

       Danielle Dos Santos – Mars; Steven Jeanty, Assistant Grower – Aerofarms; 
                  Nicholas Tarleton IV – Kraft Heinz 
                  

Thursday  CNJIFT Meeting 
March 11  How to Diminish Food Waste in America Using Education and Technology 
  Gary Oppenheimer, Founder & Executive Director - AppleHarvest.org 
  Location TBD 
 

March TBD  NYIFT Meeting 
  Topic & Location TBD 
 

Thursday  Joint NYIFT/Nutmeg Meeting 
**April 29  Design Features of PepsiCo’s New Laboratory 
  Kevin O’Sullivan, SVP, R&D – Global Beverages, PepsiCo 
  Location: Pepsico - Valhalla, NY 
 

Thursday  NYIFT Suppliers Day & Career Fair 
May 6  Meadowlands Expo – Secaucus, NJ 
 

Monday  CNJIFT Golf Outing 
June 14  Cranbury Golf Club – Cranbury, NJ 
 

July 18-21  IFT 2021 – Chicago, IL –  
  Details will be available at https://www.iftevent.org/ 
 

DATES ARE SUBJECT TO CHANGE BASED ON SPEAKER AND VENUE AVAILABILITY 
 

https://www.culinology.org/e/in/eid=129
https://www.youtube.com/channel/UC_B9dZGZ5QXwmcKf6wrej5A
https://www.linkedin.com/in/robert-danhi-5242013/
https://www.culinology.org/page/25th-anniversary
https://www.culinology.org/e/in/eid=129
https://www.iftevent.org/
https://www.culinology.org/e/in/eid=129
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2020-2021 NYIFT CORPORATE SPONSORS 
as of December 29, 2020 – A star () indicates a new Corporate Sponsor for 2021. 

Those companies in BOLD have renewed their sponsorship for 2021. 

Time to Renew! To be listed in the FEBRUARY 2021 Newsletter,  

renewal must be received by January 8, 2021 

 

Thank you for supporting the NYIFT. Your contributions help fund our Scholarships and Awards. 
 

 

Accurate Ingredients/Ingredient Resources 

Acme-Hardesty 

Advanced BioTech 

Balchem Ingredient Solutions 

Bell Flavors and Fragrances 

Beverage Hill International 

Biomerieux 

Bontoux Inc. 

Certified Laboratories Inc. 

Comax Flavors 

Divi’s Laboratories (USA), Inc.  

Domino Specialty Ingredients 

DuPont Nutrition & Health 

Enzyme Development Corporation 

Givaudan 

GNT USA Inc. 

Gold Coast Ingredients Inc. 

Hunter Walton and Co. Inc. 

Ingredient Connections Inc. 

Ingredion 

J.F. Kelly Company 

KALSEC, Inc. 

Mincing Spice Company 

Palsgaard Inc. 

Perimondo 

Scott Process Equipment Corp. 

Sethness - Roquette 

Ungerer & Company 

Virginia Dare

  

 

Not a Corporate Sponsor? Join Today! Get recognition on our website, newsletters and more!  
 

Some of the many benefits of becoming a Corporate Sponsor include: 

      $100 discount per booth and premium booth placement at 2021 NYIFT’s Suppliers’ Day 

      Complimentary employment advertising – a savings of $200 per ad per month! 

      Your company name publicized in each issue of the NYIFT newsletter and on the website 

      Publicity and recognition of your commitment to the food industry throughout the year 

      Receipt of a full list of Suppliers’ Day participants with their name, company and contact  
        information shortly after Suppliers’ Day. 

      Opportunity to submit a project brief for a Cornell University Food Science Summer Scholar to 
        work on for Summer ’21 – See more information on pages 6 and 7. 

 
There are 2 ways to join. Use the form at the end of this newsletter or complete the online form at 
https://nyift.org/membership/become-a-corporate-sponsor/ and follow the payment instructions.  

 

Questions? Contact:  
Corporate Sponsor Chair Martin Slayne at 469-767-4031; martin@slayneconsulting.com; 

 

Gerri Cristantiello at the NYIFT Office at 201-905-0090; nyiftoffice@optonline.net 

 

 

https://nyift.org/membership/become-a-corporate-sponsor/
mailto:martin@slayneconsulting.com
mailto:nyiftoffice@optonline.net
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                    A Unique Benefit of Becoming a NYIFT Corporate Sponsor 

Summer Scholars Research Conducted at Cornell University Ithaca, NY  
Written by: Leslie Herzog – Past Chair of NYIFT and IFT Fellow; The Understanding & Insight Group 

 
 

 
Any company that conducts research (or has a summer internship program for college students) knows 
how expensive it is to run such a program. However, for an investment of $350 to become a Corporate 
Sponsor of NYIFT, your company can have the same opportunity as one of our Section’s Corporate 
Sponsors had in 2019. The company was able to have a student conduct a 10-week research project in 
Cornell University’s Department of Food Science with a Summer Scholar.  NYIFT had lined up several 
projects from Corporate Sponsors for Summer 2020, but due to the pandemic the program was canceled.  
The NYIFT has committed funds in support of the program for Summer 2021. 
 
The overall goals of the Cornell internship program are to:  
 

 recruit and retain students representing traditionally underrepresented minorities in food science;  

 recruit students from related disciplines into food science; 

 provide experiential learning opportunities in food science for undergraduate students; 

 recruit students into advanced degree programs in food science; 

 train a cadre of future leaders in food science. 

 

The Department approached our Section several years ago and asked: “Does any Corporate Sponsor have 
a research project that might be suitable for one of our summer scholars to work on in return for the financial 
support that the Section is giving to our program?” In 2019, we had one such company step forward with 
an idea for a potential research project. After several discussions with the administrator of the Summer 
Scholars Program, faculty at Cornell, and members of the company, as well as signing of Confidentiality 
Agreements, a student worked on such a project for 10 weeks. 
 
The Company (who requested anonymity) was in contact with the student and his/her professor over the 
summer to provide additional guidance and answer any questions that arose. They also arranged a face-
to-face meeting at the IFT Annual Meeting in Chicago and sat in (via phone) on the student’s final 
presentation at the end of the Summer Scholars Program. Comments from the Corporate Sponsor about 
the benefits of being a Corporate Sponsor and having a research project conducted by a Cornell Summer 
Scholar, included “providing our R&D team with a good review of options for natural antimicrobial acids. 
This evaluation at Cornell helped provide us with direction on which natural compounds would provide the 
best performance while maintaining desired sensory attributes. The Summer Scholar program helped us 
advance our research in the area of clean label acidulants and antimicrobials.”  
 

 
(Continued on Next Page) 
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Summer Scholars Research – An Opportunity for NYIFT Corporate Sponsors 
 
Areas of specialization in the Department of Food Science include, but are not limited to: dairy fermentation; 
wine making; emulsion technology; physiology and sensory science; sensory perception and olfaction; yeast 
biology and wine microbiology; biomaterials in food and agriculture; improving food safety and quality; food 
engineering; wine flavor and science; beer quality, hop chemistry and fermentation; mineral absorption and 
bioavailability: food and dairy processing; rapid detection of pathogens; biosensors. 
 
The Department of Food Science at Cornell will not work on any project that is hemp or CBD related as 
part of the Summer Scholars program. 
 
There are many additional benefits of becoming a Corporate Sponsor (including, but not limited to): 
 

 $100 discount per booth and premium booth placement at NYIFT’s Suppliers’ Day 

 Complimentary employment advertising – a savings of $200 per ad per month! 

 Your company name publicized in each issue of the NYIFT newsletter and on the website 

 Publicity and recognition of your commitment to the food industry throughout the year 

 Receipt of a full list of Suppliers’ Day participants with their name, company and contact 

information shortly after Suppliers’ Day. 

 
With the added benefit of potentially having a research project worked on by a Cornell Summer Scholar, 
please consider becoming a NYIFT Corporate Sponsor today -- your investment will help support your 
organization research and help train the food scientists of the future. Corporate Sponsor benefits will begin 
when you join and run through December 31, 2021. 
 
The deadline for submission of a project proposal is Friday, February 5, 2021; no exceptions. 
 
For additional information about the Cornell Summer Scholars Program, or how to submit a potential 
project, please contact Leslie Herzog (leslieherzog@theuandigroup.com). 
 
 

 

How to Become a Corporate Sponsor of NYIFT 
 

There are 2 ways to join. Use the form at the end of this newsletter or complete the online form at 
https://nyift.org/membership/become-a-corporate-sponsor/ and follow the payment instructions.  

 
If you have any additional questions, please contact 

Corporate Sponsor Chair Martin Slayne at martin@slayneconsulting.com at 469-767-4031; 
Gerri Cristantiello at the NYIFT Office at 201-905-0090; nyiftoffice@optonline.net  

 

  

mailto:leslieherzog@theuandigroup.com
https://nyift.org/membership/become-a-corporate-sponsor/
mailto:martin@slayneconsulting.com
mailto:nyiftoffice@optonline.net
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HAPPY 40th ANNIVERSARY CNJIFT 
1980 - 2020 

A Brief History of Its Inception 

 

Recently, Carol BoNey called me and mentioned that 2020 was the 40th Anniversary for the founding of 
the Central New Jersey IFT. It seems like I just joined you to celebrate the 20th anniversary. This got me 
thinking about how CNJIFT came about. Here’s a brief history of this 40 year old subsection! 
 

In 1980 as food manufacturing and research expanded into central and southern New Jersey there was also 
a need for support personnel in those areas. At that point I had a thought that forming a subsection to the 
New York IFT Section might be beneficial.  It could provide support to NYIFT, and also reduce traveling time 
which by doing so would allow more individuals to attend meetings and hopefully gain new members.  
 

General Foods had a food research campus in Cranbury, New Jersey. I approached Paul Halladay, a 
friend at General Foods who I knew had been involved in an IFT Section in another state. I asked if he 
would join me in an effort to start a NYIFT subsection. I thought that both, a food technologist and a person 
from the commercial side of the business would be a good team to start the inquiry process. Paul declined 
but referred me to who he thought would be a great candidate for starting a subsection. His 
recommendation was Dr. Marijan Boskovic*. I did not know Marijan personally, as he worked in General 
Foods' basic research programs, but Paul was right about Marijan.  
 

Without Marijan, CNJIFT would have probably, at best, floundered for a while, if it even would have gotten 
off the ground.  Marijan had significant knowledge of the National IFT and knew exactly what was required 
to form a subsection. Marijan provided solid credentials to propose the subsection.  We were truly an odd 
couple.  I, possessing the shotgun approach, and broad planning skills to get results, often coming across 
a little loud. Marijan possessing excellent planning skills, and best of all, was very focused and patient.  
 

Since I was active in the NYIFT, I started promoting the concept of a subsection to the NYIFT Officers at 
their meetings.  We scheduled a meeting with the CNJIFT Officers to propose the subsection.  You have 
noted that I said "subsection".  It was our intent to be linked to the NYIFT section. Part of the reason was 
that Rutgers University’s food science group had a concern that if we became even a subsection, they 
were within our target area.  Additionally, they feared they would no longer be able to obtain the benefits 
NYIFT had always provided. This turned out not to be a problem. 
 

I wish to thank all CNJIFT members, professional and corporate, that have supported the CNJIFT in the 
past and present, and those that serve and served as Officers.  During the last few years, membership in 
trade and professional organizations has faltered and even declined.  You deserve credit for keeping 
CNJIFT healthy in even more complicated times without face-to-face meetings and contacts. Keep up the 
good work!   
 

Wishing my best to all of you in the New Year,  
 
 

Gary Wheelock 
CNJIFT Founder 
 
 

* After Marijan retired from General Foods he moved to Arizona and continued active involvement in many 
endeavors including translations and interpreting.  He passed away in 2008.  He was truly a special person, 
and I was honored to know and work with him. 
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February 1980: Mr. Gary Wheelock and Dr. Marijan Boskovic made a motion at 
a NYIFT Executive Committee meeting to begin the Central New Jersey 
Subsection of the New York IFT. 1980-1981 was the first year that Central New 
Jersey Subsection of New York IFT operated. 
 

CNJIFT Chairs – 1980 – 2020 

40 Year Anniversary 

 

TERM NAME AFFILIATION WHEN CHAIR 
2020-2021 Amy Gilliland   

2019-2020 Ryan Gaboy Biomerieux 

2018-2019 Yan (Lavinia) Wang International Flavors & Fragrances 

2017-2018 Susan Mayer RTI International 

2016-2017 Jillian Horowitz David Michael & Co. 

2015-2016 Kevin Nicolson Sapphire Flavor &  Fragrance 

2014-2015 Carol BoNey International Flavors & Fragrances 

2013-2014 Peng Yuan Innophos 

2012-2013 Jo Ann Fritsche International Flavors & Fragrances 

2011-2012 Jo Ann Fritsche International Flavors & Fragrances 

2010-2011 Adam Getzel Bontoux 

2009-2010 Kristen Schmitz Cadbury-Schweppes / Kraft Foods 

2008-2009 Mark Moisey* Synergy/VanLab Corporation 

2007-2008 Beth Anthony  Chemidex, LLC 

2006-2007 David Horowitz Danisco USA 

2005-2006 David Horowitz Danisco USA 

2004-2005 Lisa Chedid Avebe America Inc.  

2003-2004 Lisa Chedid Avebe America Inc.  

2002-2003 Barbara Brojack Eurofins Scientific Inc. 

2001-2002 Barbara Brojack Eurofins Scientific Inc. 

2000-2001 Michele DiStefano Haarmann & Reimer / Biolandes 

1999-2000 Ed Brown* Fleurchem Inc. 

1998-1999 Ed Brown* Fleurchem Inc. 

1997-1998 Lyn (Giel) Ralston International Flavors & Fragrances 

1996-1997 Jane (Goodson) Petrolino AVEBE America Inc. / Colloides Naturels, Inc.  

1995-1996 Jane (Goodson) Petrolino AVEBE America Inc.  

1994-1995 Beth Zurick International Flavors & Fragrances 

1993-1994 Mitch Telsey Farbest Brands, Inc. 

1992-1993 Lee Chu  Diehl Inc. 

1991-1992 Mike McDermott Mitsui Foods 

1990-1991 Cathy (Grenci) Burke* International Flavors & Fragrances 

1989-1990 Ed Brown* International Flavors & Fragrances 

1988-1989 Chris Endris Mid America Farms 

1987-1988 Domenick Luccarelli International Flavors & Fragrances 

1986-1987 Jerry  Klavans T.J. Lipton 

1985-1986 Ralph Shapiro Nutrition International 

1984-1985 Carol BoNey General Foods Corp. 

1983-1984 Jeanne P. Angalet General Foods Corp. 

1982-1983 William C. Franke T. J. Lipton  

1981-1982 Gary L. Wheelock International Flavors & Fragrances 

1980-1981 Marijan Boskovic* General Foods 
 

* Deceased 
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Rutgers University Undergraduate and Graduate Food Science Student Update 
Written by: Akino Tomizawa (Undergraduate IFT Student Representative) 

and Marina Girbal (Graduate Student Association IFT Student Representative)  
 

\\ 
When we think of the holidays, we often think fondly of friends and family and associate the season's warmth with 
the special moments, conversations, and meals we share at this time. We are also given the opportunity to reflect 
on the year that has just passed and ponder ways to learn and grow from our experiences in the upcoming year. 
Despite the physical distance required to be kept between us this year, the support, and the willingness of the 
members of the food science community to be there for each other and help each other flourish was the most heart-
warming takeaway from this holiday season. We were able to observe firsthand the amazing and universal power 
that food has in bringing people together and the reasons why we are so committed to the world of food.  
 

The Rutgers Undergraduate Food Science Club, with the support of the Graduate Student Association and IFTSA 
member-at-large, Morgan Kandrac, held a resume workshop and graduate student Q&A on November 16. 
Undergraduates learned the "anatomy of a food scientist's resume" from Morgan and had the opportunity to ask 
questions regarding the graduate student application process/experiences in graduate-level research and 
coursework to current graduate and Ph.D. students. In a time when undergraduates no longer have the opportunity 
to meet and bump into graduate students in the food science building, this event was an invaluable resource. It 
provided a good background in making a personal and informed decision regarding whether they would go straight 
into industry or consider pursuing a graduate degree (or beyond) at some point in their professional and academic 
career. On November 30, the undergraduate food science club held its first-ever bake-along, with Chef Cara 
Watkins, a confection applications scientist, at FlavorChem, in which we baked a decadent Chocolate Chess Pie. 
After Chef Cara described it as a "pie with a brownie-like filling," we were sold on the concept and could not wait to 
start baking.  As we had just learned about the world of Culinology in early November, the undergraduate club hoped 
to have a fun, hands-on, and interactive baking event and expose food science students to the artistry and nuances 
of the culinary/pastry arts. Students enjoyed baking along with Chef Cara as she walked members through the 
process of rolling out, crimping, and preparing the decadent filling. 
    
The Holiday party has become a tradition for the Rutgers Food Science Department. It is one of the only activities 
of the year that manages to gather individuals from all corners of the department: faculty, staff, undergraduate, and 
graduate students. As such, it brings a wonderful opportunity to say farewell to the fall semester and welcome the 
holidays with warm drinks, delicious food, and games. It is an event looked forward to by most, and it helps in getting 
to know other members of the food science community/ strengthen our bonds in the food science community. This 
year, instead of our traditional holiday event, we opted to have a socially distanced event co-organized by both the 
undergraduate and graduate students. We played Kahoot as an icebreaker, with featured questions about food 
science and Rutgers. There was an excellent turnout of people representing all groups, and we received great 
feedback and suggestions to do a similar event during the spring semester. Another initiative to foster a sense of 
community and holiday feelings was the preparation of several care packages around the time of the Thanksgiving 
celebration, including scented candles, Thanksgiving snacks, and COVID-useful items like tissues and hand 
sanitizer. All the care packages were successfully delivered to GSA students who had indicated interest in receiving 
a care package via remote pickup and received great feedback as well.  
 

The holidays are also a time to show gratitude and appreciation, and serendipitously corresponds to the time of year 
that NYIFT/CNJIFT releases its applications for student scholarships and poster competitions. The undergraduate 
and graduate students at Rutgers University would like to take this time to thank the NY/CNJ IFT for its continued 
support, advocacy, and mentorship that it has continued to provide for Rutgers students despite the unique 
challenges brought about by COVID. With Student Night coming in February and with the subject being the 
empowerment of future food scientists, one cannot deny the impact that the food science community at large has 
had in inspiring the growth and success of food scientists to come. With this gratitude at heart, we will continue on 
as we make our way into 2021 and look forward to future collaborations, events, and opportunities to grow.  
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Fellows Nominations – Deadline: February 1, 2021 

 

Each year, IFT honors exemplary achievement and service to the profession through the IFT Fellows 
Program. Recipients will be honored during ceremonies at IFT21 in Chicago. The deadline to submit a 
Fellows nominations application is Monday, February 1, 2021.    
 
For complete details on the nomination process visit http://www.ift.org/Membership/Awards-and-
Recognition/Achievement-Awards.aspx. 
 
 
 
 

2021 NYIFT SUPPLIERS DAY 
Including a Morning Technical Seminar 

Thursday, May 6, 2021 
Meadowlands Expo Center – Secaucus, NJ 

FREE TO ATTEND 
CORPORATE SPONSORS BOOTH DISCOUNT! 

 

 

 

 

 

 
 
 
 
 
 
 

 
 
 
 
 

 
 

2021 NEWSLETTER DEADLINES 
 
This Newsletter is a publication of the New York Institute of Food Technologists and the Central New 
Jersey Subsection. The opinions expressed in this Newsletter are the opinions of the contributors and do 
not necessarily represent the official position of IFT, or the NY/CNJ sections of IFT and should not be 
interpreted as such. 

 

 February Issue .................. January 8 May Issue .......................... April 3 
 March Issue ...................... February 5 June Issue ......................... May 7 
 April Issue ......................... March 26  

 

Articles can be faxed to the NYIFT Office at 201-490-5922 or emailed to nyiftoffice@optonline.net 
 

 
 
 
 

SAVE THE DATE 

13th Annual CNJIFT Golf Outing 
Monday, June 14, 2021 
Cranbury Golf Club – Cranbury, NJ 

http://www.ift.org/Membership/Awards-and-Recognition/Achievement-Awards.aspx
http://www.ift.org/Membership/Awards-and-Recognition/Achievement-Awards.aspx
mailto:nyiftoffice@optonline.net
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In Memoriam 
 

Mark John Moisey (1960 – 2020) 

Mark John Moisey, 60, passed away Tuesday, December 22, 2020. He was born on The 
Feast of the Assumption, August 15, 1960 to parents Michael and Mary Moisey. After 
attending Hazleton High School, he went on to get his Bachelor's in Food Science from the 
University of Scranton. He had a lifelong career in food sales, and was Chairman of CNJIFT 
from 2008-2009. When Mark was Chair of CNJIFT, one of his missions/goals during his 
term was to be sure that there was at least one professional sitting with students at the 
dinner meetings. This was his idea of getting the students and professionals to know each 
other and the importance of networking. 

On October 21, 1989, he married the beautiful Janet Murtin. In their 31 years of marriage, 
Mark and Janet made a happy home for their two children, Matthew James and Kristen Marie, filling their lives with 
abundant love. Mark was, to put it mildly, one of a kind. May his well-known energy, generosity, and goodness spark 
love and hope for generations to come. 
 

In addition to his mother and father, Mark is preceded in death by his sister Anastasia Garzio and her husband 
Joseph Garzio. Mark’s light shines on through his wife Janet Moisey of Center Valley, PA; son Matthew Moisey of 
Brooklyn, NY; daughter Kristen Moisey of Baltimore, MD; brother Michael Moisey and companion Velma Kline of 
Bethany Beach, DE; nephews Joseph and Keith Garzio; nieces Noreen McGarry, Jennifer Vojacsek, and Michele 
Talty, extended family and friends spanning multiple continents. 
 

A private funeral was held on Monday, December 28 and his interment at the cemetery can be viewed at 
www.facebook.com/damianofuneralhome/videos/1852056498282376  

Due to Covid-19 restrictions, a Celebration of Life Service will be held at a future date. 
 

In lieu of flowers or gifts to family, donations can be made in Mark's name to Covid-19 Emergency Fund 
at https://give.lvhn.org, or to his beloved St. Mary's Ukrainian Catholic Church, 210 W. Blaine St., McAdoo, PA 18237. 
 

Condolences and memories may be shared online at www.damianofhinc.com.  A beautifully written Tribute by his 
children can be read at Obituary for Mark J. Moisey | Damiano Funeral Home, Inc. (damianofhinc.com) 
  

 

Rudolph J. (Rudy) Krukar (1929-2020)  
 

Longtime IFT member Rudolph J. (Rudy) Krukar passed away in November at the age 
of 91. Mr. Krukar joined IFT in 1964 and was active in the New York Section throughout 
his career and retirement. He served as Chairman of NYIFT from 1972–1973. 
  
A graduate of Seton Hall University with a BS in Chemistry and New York University 
with an MS in Biochemistry, Mr. Krukar began his career in the vitamin division of 
Hoffman LaRoche, where he held a variety of positions.  He joined The Nestlé 
Company (FIDCO division) in 1966, transitioning from a technical role to a more 
commercial one, and was instrumental in helping the company build its hydrolyzed 

vegetable protein business in North America. He also authored a number of papers on hydrolyzed vegetable proteins 
over the years.   
  

In 1972, his career took him into the flavor industry when he joined Givaudan as director of international marketing. 
Building on his experience in hydrolyzed vegetable proteins, he later assumed roles with increasing responsibility at 
The Stange Company and McCormick and Company before joining Champlain Industries as vice president of 
sales/marketing, a role he held until his retirement in 1996. 
  
In addition to being a member of IFT for more than 45 years, Mr. Krukar was also an active member of the Society 
of Flavor Chemists.  
 

http://www.facebook.com/damianofuneralhome/videos/1852056498282376
https://nyift.us6.list-manage.com/track/click?u=5088f013498bc6d3ba31a3c85&id=bcaf20febf&e=461693ad26
https://nyift.us6.list-manage.com/track/click?u=5088f013498bc6d3ba31a3c85&id=28e30da45f&e=461693ad26
https://nyift.us6.list-manage.com/track/click?u=5088f013498bc6d3ba31a3c85&id=b055b63626&e=461693ad26
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EMPLOYMENT REFERRAL SERVICE 

 

TO PLACE A POSITION WANTED OR POSITION AVAILABLE AD 
 

To place a POSITION WANTED ad you must be a member of the NY/CNJ IFT.  Contact the NYIFT at  
201-905-0090 for details.  
 
Corporate Sponsors of the NY/CNJ IFT can place a POSITION AVAILABLE ad at no charge.  The fee 
to post a POSITION AVAILABLE ad, if your company IS NOT a NY/CNJIFT Corporate Sponsor, is $200 
per ad, per month. To become a Corporate Sponsor contact Gerri Cristantiello, NYIFT Office at 201-905-
0090.  
 
NOTE: Positions will be removed after 3 months unless you contact NYIFT to continue to have your posting 
listed.  
 
 
 

 
 

POSITIONS AVAILABLE 
 
 
 
 

 
A-1031 FOOD SCIENTIST/BIOCHEMIST: Part-Time - Divi’s Laboratories (USA) Inc. is seeking 
a Part-Time Food Scientist/Biochemist with experience in Food Science, Nutrition, Vitamins, and 

Supplements. This position will assist the Technical Director, assist with sales and customers on technical  
and application related questions, join on customer visits, assist with contract manufacturing operations; 
QC Review technical sales documentation, perform sales training, and ensure FSMA/FSVP compliance 
updates.  
Job Location: Partially remote, monthly attendance at the office in Florham Park, NJ required. 
For information or to apply contact Denise Catini at d.catini@divisnutra.com. (11/20)    
 
 

A-1030 SQF (SAFE QUALITY FOOD) COORDINATOR: Part Time – Perimondo is seeking a 
Part-Time Safe Quality Food Coordinator. This position is responsible for maintaining and 

coordinating the creation of documents required in our QMS (Quality Management System). 
Additionally, this position is responsible for coordinating and tracking activities required to maintain our 
SQF Certification. Must work independently. Good knowledge of food safety regulations and some lab 
experience is an advantage. Click for Complete Job Details and Application Process.  
Job Location: Florida, NY – (11/20) 
  

TO RECEIVE INFORMATION FOR 
THESE JOB OPENINGS 

Contact Gerri Cristantiello 
NYIFT Office: 201-905-0090 

Email: nyiftoffice@optonline.net 

 

mailto:d.catini@divisnutra.com
https://www.indeed.com/job/sqf-coordinator-part-time-08a43388016855db
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2021 CORPORATE SPONSOR APPLICATION  |  Corporate Sponsor Dues: $350 
Submit your application online at: https://nyift.org/membership/become-a-corporate-sponsor/  

or complete this form and return with your check. 

 

Company Name:_____________________________________________________________________ 
(As it is to be listed on the Newsletter and the NYIFT website) 
 

Contact Person:_____________________________________________________________________ 
   First Name         Last Name    
 

___________________________________________________________________________________ 
Street Address/PO Box       Apt # 
 

___________________________________________________________________________________ 
City      State     Zip 
 

___________________________________________________________________________________ 
Phone:                           Email: 
 

___________________________________________________________________________________ 
Website/URL to link your Company Name      
 

 

Additional Contacts: The benefits of being a NYIFT Corporate Sponsor extend to other departments, by 
providing us with the contacts in the following departments, your company can benefit the most. 
 

 Please check this box if you are the main contact for all departments 
 
Research & Development: For Complimentary Research Project through Cornell University Summer Scholar Program 
available only through February 5, 2021 
 

NAME: _____________________________________________  E-MAIL: ________________________________________ 

 
Human Resources/Personnel Hiring: For Complimentary Employment Advertising 
 

NAME: _____________________________________________  E-MAIL: ________________________________________ 

 
Marketing Department: For Suppliers Day Expo Benefits 
 

NAME: _____________________________________________  E-MAIL: ________________________________________ 
 

PAYMENT OPTIONS: 
 Credit Card – Email completed form to nyiftoffice@optonline.net and pay online at www.squareup.com/store/nyiftshop 

 Check – Please make check in the amount of $350 (one year sponsorship) payable to New York IFT and remit with form 
to: New York IFT, P.O. Box 138, Cresskill, NJ 07626 

 
We want Corporate Sponsors’ input.  What speakers or topics would you like to hear at NYIFT meetings?  

Where would you like meetings held?  Would you like to be on a committee? 
 

 _______________________________________________________________________________  
 
 _______________________________________________________________________________  
 
 _______________________________________________________________________________  

 

Questions? Contact NYIFT Office at nyiftoffice@optonline.net  |  Tel: 201-905-0900 or 
Corporate Sponsor Chair Martin Slayne at martin@slayneconsulting.com  |  Tel: 469-767-4031 

 

Visit our website at www.nyift.org for calendar of meetings and events 

https://nyift.org/membership/become-a-corporate-sponsor/
mailto:nyiftoffice@optonline.net
http://www.squareup.com/store/nyiftshop
mailto:nyiftoffice@optonline.net
mailto:martin@slayneconsulting.com
http://www.nyift.org/

