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Season's greetings food industry fellows, and a Happy New Year to you all!

| am very excited to invite you to the first NYIFT event of 2023: "Unveiling Food and
Beverage Trends". The US consumer base is moving forward in new and exciting ways!
Our guest speaker will be Lynn Dornblaser, Director of Innovation & Insights at Mintel,
who has over 35 years of product trend experience. In this presentation, Lynn will review
2022 in terms of growing and declining introductions across categories, new and
emerging claims, and a brief discussion of changes in consumer behavior.

A new dawn, a new day -- this year has so much in store for you! | look forward to seeing
you all virtually through Zoom on Wednesday, January 18, 2023.

Sophia Jin
Global Business Manager - Sun Chemical
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NYIFT VIRTUAL WEBINAR

Unveiling Food & Beverage Trends:
A Review of 2022 and MNert Out

Lynn Dornblaser, Director of Innovation & Insights
MINTEL

Wednesday, January 18, 2023
4:30 — 6:00 pm Eastern Time

About the Presentation . . .

The US consumer is not “going back” to where they were before but is
moving forward in new and exciting ways. This presentation will review what
happened in 2022 in terms of growing and declining introductions
across categories, new and emerging (and some fading) claims, and a brief
discussion of changes in consumer behavior. Then we’ll look ahead into
h 2023 and beyond, with discussion of three key food & beverage
trends that Mintel’s experts have identified as impactful for the new
year. Savvy Sustenance (creating well-priced nutritious food), Staying
Sharp (formulating for improved mental performance), and Unguilty
Pleasures (because we all deserve a treat!).

About the Speaker. . .

Ms. Lynn Dornblaser brings more than 35 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. Prior to joining Mintel, Ms. Dornblaser covered new
product trends at several trade magazine publishing companies, as editor and
editorial director of publication New Product News. She has been quoted by major
US news organizations, including The Wall Street Journal, USA Today, The New
York Times, and CNN. In addition, Ms. Dornblaser has also served as keynote
lecturer and speaker for numerous industry groups and sales forums. Ms.
Dornblaser holds a BS in Journalism from the University of lllinois and has also
contributed to a textbook on new product development. She can usually be found
in the aisles of a supermarket somewhere in the world.

CLICK HERE TO REGISTER FOR THE VIRTUAL WEBINAR
OR copy and paste the following link in your browser:
https://usO2web.zoom.us/webinar/register/WN_MC2PpG5sSN26G@83sFms
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CNJIFT HOLIDAY PARTY RECAP

Attendees had a lovely evening of networking and learning about a local New
Jersey honey establishment and a local New Jersey cheesemaker.
Additionally, they were able to partake in tastings of three different honeys,
each paired with a different cheese! The pairings were:

SPRING 2022 ALLENWOOD APIARY

Light golden color, sweet, floral, apple/pear blossom, slight citrus aftertaste
Paired with Chevre from Gorgeous Goat Creamery — Stockton, NJ

SUMMER 2022 EGG HARBOR CITY LOOSESTRIFE

Neon yellow color, extremely sweet, green apple front,
mellows to butterscotch at the end
Paired with 100% Goat’s Milk Feta from Gorgeous Goat Creamery — Stockton, NJ

FALL 2022 HOWELL KNOTWEED

Dark color, prunes, malt, slight umami
Paired with Amram from Bobolink Dairy & Bakehouse — Milford, NJ

( h

Thank you for attending the CNJIFT Holiday Dinner Meeting at
Diamond’s in Hamilton, NJ. A special thank you to the following
companies for providing door prizes:
Firmenich | GC Business Services | Starboard Consultants
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Rutgers University Undergraduate and Graduate Food Science Student Update

| Written by: Michael Shen, Colleeedsey and Akino Tomizawa

(Graduate Student Association IFT Student Representatives)

Every year, as the weather gets colder and the end of the fall semester approaches, the Rutgers Food Science
student body comes together with alums and faculty to share the season's warmth. Through sharing food and stories,
we collectively support each other and reflect on the difficulties and triumphs we have faced during this past
semester and year. These shared experiences ultimately help us grow and move forward in a meaningful and
productive way. With these sentiments in mind, we are reminded of the importance of practicing compassion for
ourselves and others. Given our industry's nature, these values are ingrained within us and drive us to leave the
food system in a better state than we found it.

The Rutgers Food Science Graduate Student Association ended the month of October with an autumn-inspired
cider and donut social, where the graduate student body was able to share and enjoy hot cider and donuts while
mingling and relaxing with members of the faculty. This event was followed by the first NYIFT happy hour event of
the year, which is part of a new initiative started by Dan Levison of Apple and Orchards, Director-at-Large for NYIFT,
with the support of the Rutgers Food Science GSA Board. This event was held at Roosterspin on the Rutgers
College Avenue campus and was well received by the students and new professional attendees. This initiative aimed
to increase student and new professional engagement in NYIFT through casual social events.

As November came to a close, the Rutgers Food Science Annual Thanksgiving Luncheon returned in full force and
was purported to have been restored to its “former glory.” It was indeed the event of the semester. This event
involved the Food Science GSA Board members developing and preparing an entire Thanksgiving feast. This crew,
led by HUGS (Historically Underrepresented Groups) Chair Maud Dias, worked tirelessly to deliver a Thanksgiving
meal with “all the fixins” to share with the Rutgers Food Science community. It was an excellent way to escape
midterms and other mid-semester stressors for students and faculty alike.

December started with another NYIFT social event. Taco Thursday was held in the first week of December at
Tacoria, located on the Rutgers College Avenue Campus. This event featured NYIFT’s own Gerri Cristantiello, who
shared tips and tricks on how students and new professionals can leverage NYIFT and IFT to grow their networks
and careers. As the social event committee hopes to improve and optimize the planning and execution of these
types of events, we kindly request that all NYIFT members fill out a brief interest/involvement form (Please scan the
QR code below to access the form):

Or CLICK HERE

The end of the semester was also a time to gather, eat and relax with our foodie family at the Annual Food Science
Holiday Party. The event was a great way to connect with alums, faculty, and fellow students as we bonded over
hot cocoa and a fun ugly sweater contest. The best part of the evening was, by far, playing a game where students
and alumni had to “guess the professor” based on their teenage/college-aged photos. It was a great bonding
experience and a way to realize that faculty members were once like us.

As we reflect on all the fantastic opportunities to connect, grow and upskill during the semester, the Rutgers Food
Science Student Association would like to thank NY/CNJIFT for their continued support and advocacy for Rutgers
students. Furthermore, we are also grateful to IFT Board of Directors members Peggy Poole and Joe Light, who have
supported and provided students with IFT resources and tools to support their academic and professional growth.

Meanwhile, the Student Night planning committee, comprised of graduate and undergraduate student
representatives, NY/CNJIFT Board members, and Rutgers Faculty representatives, have been working tirelessly to
plan the spring semester event. We proudly present the theme of NY/CNJIFT Student Night 2023: Effective Science
Communication for Academic and Professional Success. This event will feature a poster session/competition,
the announcement of scholarship winners, and a moderated panel on the theme of this year's leading event for
students! This event celebrates all the hard work graduates and undergraduates do and is open to faculty, alums,
students, and industry professionals. We hope to see you all on Thursday, February 23, 2023, on Rutgers’ Cook
Campus (IFNH Building - 61 Dudley Road, New Brunswick, NJ).
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2022 - 2023 NYIFT CORPORATE SPONSORS
Time to Renew or Become a Corporate Sponsor for 2023
Thank you for supporting the NYIFT.
Your contributions help fund the NYIFT Scholarships and Awards Program.

Compan!_es in BlackText have paid for 2023 Corporate Sponsorship.
A star (I ) indicates a new Corporate Sponsor for 2023 (as 0f12/29/22)

Ampak Companyl Kalustyan |
Berjé Inc. | MicroThermics
Mincing Spice |

CellMark USA LLC 1

Dempsey Corporation

Enzyme Development Corporation
Starboard Consultants |

Gold Coast Ingredients Inc.
Hunter Walton & Co. Inc.

Why Be a Corporate Sponsor of NYIFT?
Some of the many benefits of being a Corporate Sponsor include:

9 Opportunity to submit a project brief for a Cornell University Food Science Summer Scholar Program

1 $100 discount per booth and premium booth placement at the NYIFT’s Suppliers’ Day

1 Receipt of a full list of Suppliers’ Day participants with their name, company and contact information
1 Complimentary employment advertising — a savings of $200 per ad per month!

9 A Directory of NYIFT Food Industry Consultants — New Benefit!

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

1 A Certificate of Appreciation by email that can be displayed in multiple locations

There are two (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 Dan Levison at dan@appleandorchard.com
Gerri Cristantiello of the NYIFT Office at 201-905-0090; 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 a small investment of $350 to become a Corporate Sponsor of
NYIFT your company could be the next Corporate Sponsor selected to participate in Cornell’s Summer Scholar
Program. For each of the last four years, on of NYIFT’s Corporate Sponsor was able to have a student do a 10-
week research project in Cornell University’s Department of Food Science with a Summer Scholar. In the summer
of 2019, the research was conducted on campus; in the summer of 2020 (in the midst of the pandemic), the project
turned into a literature search which matched exactly the needs of the company. The project for 2021 morphed into
a project that was conducted during the 2022 academic year as part of an MFS (one year Masters which is course
based) project in the Department. Additionally, in the Summer of 2022, a company sponsored a project, which
provided tangible results for their business, and in turn materialized in a manuscript being submitted to a referred
journal that is pending publication.

The overall goals of the Cornell internship program are to:
1 recruit and retain students representing traditionally underrepresented minorities in food science;
1 recruit students from related disciplines into food science;
1 provide experiential learning opportunities in food science for undergraduate students;
1 recruit students into advanced degree programs in food science;
9 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 their 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, includedid pr ovi di ng our R&D

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
Schol ar program hel ped us advance our research in t

For the summer of 2021, because of the pandemic, Cornell didn’t allow individuals who weren’t already students
onto campus. However, the Department Chair was intrigued by one of the projects a Corporate Sponsor had
submitted. Discussions ensued between the Corporate Sponsor and the Cornell Food Science Department and it
was agreed that the project would be worked on by a student during the 2021 academic year in close collaboration
with the Corporate Sponsor.

The Summer Scholar project for 2022 involved the creation of a process to stabilize a food waste material from one
industry to be utilized in a finished product for the sponsor. In other words, utilize a process to upcycle leftover
materials and through the research prove the potential dietary benefits for a new finished product.

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.

(continued on next page)
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A Unique Benefit of Becoming a NYIFT Corporate Sponsor
(continued from previous page)

The Department of Food Science at Cornell will not work on any project that is hemp or CBD related as part of the
Summer Scholar program.

There are many additional benefits of becoming a Corporate Sponsor (including, but not limited to):
1 $100 discount per booth and premium booth placement at NYIFT’s Suppliers’ Day
1 Complimentary employment advertising — a savings of $200 per ad per month!
9 Your company name publicized in each issue of the NYIFT newsletter
1 Publicity and recognition of your commitment to the food industry throughout the year

9 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 research with little
added cost and help train the food scientists of the future.

The deadline for submission of a project proposal is Friday, February 3, 2023; 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). For additional information about becoming a
Corporate Sponsor See Page 5 of this newsletter.

IFT ACHIEVEMENT AWARDS AND FELLOWS NOMINATIONS NOW OPEN
IFT Recognizes Individuals for their remarkable contributions through Awards and Fellowships
Help us honor excellence in the science of food! Nominations are now open for the 2023 IFT Achievement
Awards and the IFT Fellows designation.

This year's honors include 14 distinct awards recognizing individuals and teams for their outstanding
contributions in the areas of lifetime achievement, leadership, service, research and development, and
diversity, equity, and inclusion.

Additionally, IFT is seeking nominations for one of the highest honors in the science of food
profession - IFT Fellow. If you or some you know has consistently demonstrated an extraordinary
commitment to advancing the science of food, we encourage you to nominate them (or yourself) for this
prestigious career achievement. Get more details here

Read all the guidelines and submit a nomination today at https://www.ift.org/community/awards-and-
recognition

Nominations close January 15, 2023. Nominate yourself or a colleague or encourage your peers to
nominate themselves or others for one of the 2023 Achievement Awards or the IFT Fellows designation.
All it takes is submitting a few basic pieces of information and your work is done! From there, the person
being nominated will be contacted to provide additional information and officially complete the submission.
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NYIFT ANNUAL HOCKEY GAME IS BACK!!

Get Yaur Tickets Before they Sell Out!

Thursday, March 16, 2023
Tampa Bay Lightning vs. New Jersey Devils

Purchase your Tickets Today! Open to members and nonmembers; invite your family, friends and
colleagues to join you! The game will take place as follows:

WHEN: Thursday, March 16, 2023
Game starts at 7:00 p.m.

WHO: Tampa Bay Lightning vs. New Jersey Devils

WHERE: Prudential Center, Newark, NJ

COST: $50 per seat (Sections 101 to 107)
A limited number of tickets have been purchased and we will be seated together somewhere in
Sections 101 to 107. If you want to be part of the fun, reserve your tickets online at
https://nyift.org/events/sporting-events/. Payment can be made by credit card at

https://squareup.com/store/nyiftshop or by sending a check payable to New York IFT and mailed
to PO Box 138, Cresskill, NJ 07626.

For more details contact Spencer Sullivan at swsullivan8@gmail.com or Gerri Cristantiello at
nyiftoffice@optonline.net phone: 201-905-0090. Tickets may also be purchased online at
https://squareup.com/store/nyiftshop

Q!
' South Eastern Section
. Institute of Food Technologists
N

South Eastern Section IFT Golf Event & Expo
February 22 — 23, 2023

The South Eastern Section of IFT which encompasses Alabama, Georgia, and South Carolina
invites the food industry to attend its golf event at Topgolf in Atlanta, Georgia on Wednesday
evening, February 22 and its food industry expo and educational program on Thursday, February
23, 2023. Hotel room blocks have also been arranged for those attending from out of town.
Complete details and registration can be found at https://www.southeasternift.org/expo
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The Rutgers Food Science GSA Presents

STUDENT HIGHT 2023

Effective Science
Communication for Academic &
Professional Success

$900

DR. DONALD SCHAFFNER KRISTIN TRUGLIO, MS, CFS DR. ROSEMARY TROUT, DHSC
Graduate Program Director Director of Quality Assurance at Assistant Professor. Program
Distinguished Professor Regal Commodities. Adjunct Director Culinary Arts &

Extension Specialist Professor at MSU Food Science

& RUTGERS ProRAET

* Research Poster Competition sponsored by
* 2023 NYIFT Scholarships IFI'

Drexel

* Networking Opportunities L
¢ Panel Discussion + Q&A
THURSDAY| 23 FEB, 2023 | 5-8 PM

IFT Members: $55 | Non-members: $60 | Students: $15 | Retired & Unemployed: $30
Q IFNH Building Atrium - 61 Dudley Rd New Brunswick, NJ

Students, Alumni, Members of Academia & Industry

Professionals are All Welcome!

Mondaydune.2, 2D23
Cranbury Golf Club* Cranbury, NJ

.l' - ;| )

https://nyift.org/events/cnjift-golf-outing//

% \
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Upcoming NY & CNJ IFT Meetings
‘ Save These Dat eersonandothereareairtuall i

S, Please b sure to take note of thdifferent days of the week based on
venue/speaker availability.

Thursday NYIFT Student Night - In Person
February 23 ‘Ef fective Science Communication for Acade
Moderator: Donald Schaffner, Ph.D. — Rutgers University
Rosemary Trout, Ph.D., DHCS — Drexel University
Kristin Truglio, MS, CFS - Regal Commodities / Adjunct at Montclair State University
Venue: Institute of Food Nutrition & Health, Rutgers University — New Brunswick, NJ

Thursday NYIFT Hockey Night - In Person

March 16 NJ Devils vs Tampa Bay Lightning: 7 PM Game - Seats located in Sec 101-107
Prudential Center — Newark, NJ

Tuesday NYIFT Dinner Meeting - In Person

March 21 Topic to be determined

Speaker: Chris Findlay, Ph.D. — Founder of CompuSense; Treasurer, IFT
Mondeléz — East Hanover, NJ

Tuesday NYIFT Suppliers Day & Seminar - In Person
April 4 NJ Expo Center — Edison, NJ — NEw VENUE
Seminar will focus on Regulatory Hot Topics in the Food Industry
Thursday Joint NY/Nutmeg IFT - In Person
April 27 Topic to be determined

Johanna Vazquez, Sr. Director Global Beverages R&D - PepsiCo
PepsiCo — Valhalla, NY

Monday CNJIFT Golf Outing - In Person
June 12 Cranbury Golf Club — Cranbury, NJ
Registration is Open - https://nyift.org/events/cnjift-golf-outing/
July IFT FIRST Annual Event and Expo
16-19 McCormick Place, Chicago and Online

DATES ARE SUBJECTOMANGE BASED ON SRER AND VENUE AVALAY
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| 2022-2023 STUDENT AWARDS PROGRAM |
e |
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The New York Institute of Food Technologists (NYIFT) is proud to announce its 2022 - 2023 Student Awards
Program. The NYIFT along with its Central New Jersey subsection will again sponsor scholarship awards at the
local level in addition to the awards sponsored by the Institute of Food Technologists (IFT). Additionally, a Poster
Competition for exhibition at Student Night and at the Annual Suppliers Day will be held. These awards represent
the NYIFT's commitment to the growth of up and coming Food Scientists. The programs are outlined below.

We'd like to take this opportunity to encourage you to participate in these programs and wish those who do GOOD
LUCK! These scholarships are only a small part of what the NYIFT and its Central New Jersey subsection have to
offer. To gain a better understanding about the Food Industry and to meet professionals involved in the industry, all
you have to do is to attend the monthly meetings. The cost to you is your time and a nominal (subsidized) cost for
your meal. The rewards are truly immeasurable! We hope to see you at meetings. If you have any questions, feel
free to contact Carol BoNey, Awards Committee Chair at dboneysr@aol.com.

X APPLICATIONS CAN BE FOUND ONLINE AT WWW.NYIFT.ORG y

NYIFT SCHOLARSHIPS

The NYIFT Scholarship Program will seek to award six Scholarships (Graduate Scholarships are $2,000 each and
Undergraduate Scholarships are $1,500 each). Scholarship application forms for the NYIFT Scholarships are
available for students online at www.nyift.org/student-scholarships/. The filing deadline is January 23, 2023.
Interviews and judging will take place on Friday, January 27, 2023. In the event of inclement weather, judging will
take place on Friday, February 3, 2023.

To be eligible for one of these scholarships, the prospective student must:
have a GPA of 3.0 or better
be enrolled in an IFT accredited Food Science Program
have paid his/her IFT and New York Section membership dues for 2022-2023

The Scholarships are awarded to those academically qualified students who are selected by the Awards Committee
following personal interviews. Awards will be presented at " Student Night" on Thursday, February 23, 2023, and
recipients attend as guests of NYIFT. Previous recipients are encouraged to continue their participation in the
Scholarship Program.

POSTER COMPETITION

As part of the "Student Night" Program, interested students are encouraged to present their research. Poster
presentations will be judged by the Awards Committee prior to Student Night. Monetary awards ($750 - first place,
$500 - second place and $400 - third place) will be presented to the top three presenters at the Student Night
Meeting on February 23, 2023. All students participating in the Poster presentation at the February meeting are
invited to attend the dinner that follows, free of charge. Filing deadline for the poster abstracts is February 13, 2023.
Poster Judging will be held on the afternoon of Student Night (February 23).

This year, all those who submit a poster will also have the opportunity to exhibit their poster at the NYIFT Suppliers
Day on Tuesday, April 4, 2023 at NJ Expo Center in Edison, NJ

All reasonable material costs associated with preparation of the posters will be reimbursed by the NYIFT.
Reimbursement of expenses will be handled through the Food Science Club. Receipts for poster supplies are
required.

SCHOLARSHIP FOR A DEPENDENT OF NYIFT MEMBER
The NYIFT awards one scholarship ($1,500) to a dependent of a NYIFT member. Applications must be received by
the deadline of January 9, 2023. The application is available online at www.nyift.org/student-scholarships/.
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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........ccccce....... January 20 May IssU€.....ccceeeeeeverennns April 14
March Issue........cccccceeennnn. February 17 June lssue.......ccceeeeennn.. May 5
April ISSU€ ....coovvvvviiiiiiiiie March 3

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

MONTCLAIR STATE UNIVERSITY SEEKING PARTNERSHIPS

The Nutrition and Food Studies Department at Montclair State University is seeking partnerships with local
companies. They would like to meet with any companies interested in providing undergraduate internships
and graduate practicum opportunities for students in the areas of Food Science, Food Systems, and
Applied Nutrition and Wellness. If your company has such openings or would like to learn more about the
partnership, please contact Dr. Charles Feldman at feldmanc@mail.montclair.edu.

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 Available will be removed after 3 months unless you contact NYIFT to continue having your posting listed.

<<< POSITIONS AVAILABLE BEGIN ON THE NEXT PAGE >>>
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_ A-1077 QUALITY ASSURANCE ASSOCIATE — Mincing Spice is a food manufacturing
.|=/° company of spices and herbs, located in South Brunswick Township, NJ. We are seeking a QA
e Associate for an entry level position to support food safety and quality assurance programs and
activities. This includes completing customer document requests (questionnaires, technical documents,
i.e., specifications, COAs, Letter of Guarantees, Statements, etc.); creating and verifying accuracy of
product labels and related QA paperwork; inputting micro and environmental analysis results; following up
with Customer Service about the sales notes (purchase orders); conducting environmental swabbing;
following up on metal detector non-conformances. The candidate should have a four-year degree in
Biology, Food Science, Chemistry, or related field (preferred), some manufacturing experience (food
manufacturing experience is a plus) and knowledge of quality standards and concepts, knowledge of the
SAGE X3 ERP System or similar system, and SQF management system experience (a plus). Detail
oriented and computer savvy. Please send your resume to louise@mincing.com
Job Location: South Brunswick Township, NJ  (01/23)

A-1076 DISTILLATION CHEMIST - Starboard Consultants’ client is a leading citrus company in New
Jersey. It is expanding its lab to add a distillation chemist. The expansion of the lab coincides with their
increased production capabilities. The company is growing and the position is key to their continued
growth. A chemist with 5 plus years of experience in conventional, molecular distillation and CINC is
required. This is an on site position and part of the lab devoted to distillation and fractionation of citrus olils;
therefore, knowledge of citrus cuts and GC citrus analysis is important. MS in Chemistry is preferred. We
have been supporting this company's growth and the people we have placed there love working at the
company. The company has operations in South America and Asia. This is a growth position for the right
person. It is an immediate need. For more details please contact Ernie Bivona at ernbivona@marketing-
sales.com

Job Location: At this time, the person should be relatively local to NJ or NYC. A competitive salary is
offered to the qualified person along with benefits and bonus. (12/22)

A-1075 - SALES AND SALES MANAGEMENT - Starboard Consultants has several Vice Presidential (Supplement
Ingredients), Director (of Animal Nutrition) and Sales roles for the nutritional supplement ingredients marketplace.
The compensation ranges from $55k to $180k plus incentives. All have benefits and most are manufacturers. All
require a degree and at least 2-5 years of experience calling on the appropriate industries - Food, Supplement
and/or Animal nutrition. It also has an immediate need for a trainee with a technical degree and no sales
experience. All of these needs are immediate openings. The more junior positions will be for North Jersey
companies where the positions are hybrid.

For more details please contact Ernie Bivona at ernbivona@marketing-sales.com

Job Locations: The senior positions are remote and can be in the Midwest to East Coast. (12/22)

A-1074 - PRODUCT DEVELOPMENT FOOD SCIENTIST - Starboard Consultants has a client who is seeking a
Product Development Food Scientist who has experience with citrus products. They have been recruiting for this
company for years. The client has been very successful in expanding the sales nationally and globally. The staff has
been expanded as well as the facilities. Other positions available are in quality assurance with experience in food
ingredients. For more details please contact Ernie Bivona at ernbivona@marketing-sales.com

Job Location: North Jersey. (12/22)

Positions Available Continued on Next Page
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A-1073 RESEARCH & DEVELOPMENT TECH will be responsible for assisting researchers or research teams in
the development of new products. Using chemical and mathematical procedures, they compute formulas,
percentages, or production-specific factors. As part of the stage-gate process, R&D technicians also assist
marketing and sales teams in the commercialization of products. Requirements: A degree in food technology or
related applied science or a high school diploma with relevant experience is required. A minimum of two years of
experience in the food industry is required. An understanding of Microsoft Excel and Word. A minimum of two years
of experience in testing techniques. Team player who puts safety first. Bilingual (Spanish) is preferred but not
required. Highly self-motivated individual, focused on providing quality laboratory data in an efficient manner with
the ability to exhibit excellent workplace leadership in the pursuit of site goals, project goals, and site/company
workplace initiatives.

For complete details of position responsibilities and to apply, click https://bit.ly/3L9fs7A

Job Location: Crossroads Blends, Union NJ (12/22)

A-1072 QUALITY ASSURANCE / QUALITY CONTROL MANAGER (Nutraceutical manufacturing) is responsible to
establish and maintain quality control, quality standards, inspection, test methods and procedures for controlling and
maintaining the desired level of product quality for the company. S/he is responsible for writing and implementing
the Standard Operating Procedures (SOPs) and maintaining compliance with Dietary Supplement Good
Manufacturing Practice (cGMPs) Rule 21 CFR Part 111 and 117 to assure the quality and quantity of product
produced. The individual will be responsible for FSSC 22000 GFSI recertification, FSMA (HACCP and HARPC) and
FSVP governance and compliance. Requirements: Bachelor's degree in related field of study with 8-10 years of
QA/QC Manager experience in a Nutraceutical or Food manufacturing environment. FSSC 22000, PCQI and
HACCP certification and experience is highly desired.

View full job description and apply: https://career.cellmark.com/jobs/2126313-quality-assurance-quality-control-
manager-nutraceutical-facility Job Location: Naugatuck, CT (1122)

A-1070 PRINCIPAL R&D CHEMIST will be responsible assisting in the design, then synthesizing and characterizing
new digestion resistant soluble fiber ingredients at Ingredion. The Chemist will apply chemistry, biochemistry, and
understanding of dietary/bulking fibers in the commercialization of new sugar reduction ingredients. The Chemist
will conduct fiber synthesis and characterization protocols, work with Analytical Science subject matter experts for
specialized analyses. Requirements: M.S/B.S. degree in chemistry, biochemistry, or related field industry
experience and applied knowledge in synthetic organic and/or ingredient synthesis techniques. Preferred experience
with dietary fibers. Experience with fiber characterization including chemical linkage analysis, in vitro digestibility
analysis techniques, and prebiotic compounds is desired. Experience in the formulation and performance attributes
of bulking agents and soluble fibers also desired.

For complete details of position responsibilities and to apply, click https://bit.ly/3L9fs7A

Job Location: Bridgewater, NJ — hybrid schedule (09/22)

Positions Available Continued on Next Page
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A-1069 SENSORY SCIENTIST will thrive in a fast-paced cross-functional innovation environment and support our
business strategic platforms by partnering on regional/global sensory research projects/programs, capability build,
customer projects and sensory knowledge capture. At Ingredion, Sensory covers the front fuzzy and back end of
the process, using data science trends and technology truths to deliver relevant and actionable sensory guidance
in line with the business platform strategies and projects. Sensory partners with Innovation, Manufacturing,
Research, Analytical, Marketing, Sales, and the shapers of the Innovation Promise. The Sensory Scientist will
develop sensory methodologies to deliver results and conclusions, with a strong focus on descriptive analysis and
providing descriptive panel leadership. The Scientist will also identify and use sensory consumer science as a
competitive tool, data mining and translating data into innovation ideas, strategies, and project execution and be the
voice of the consumer during project scoping, definition, and execution. Requirements: Doctorate, Master's or
Bachelor’s degree in Food Science or related with emphasis in Sensory Science — food and non-food (academia,
supplier, or industry preferred); experience in descriptive panel leadership and expertise in Concentration Response
(CR), Continuous Time Intensity (CTI), Time Intensity (TI), Temporal Dominance of Sensations (TDS) and other
Temporal Perception methodologies, analysis and reporting is a plus! Practical experiences in Chemosensory &
Oral Processing would also be a fabulous plus! For complete details of position responsibilities and to apply, click
https://bit.ly/3udIKfz

Job Location: Bridgewater, NJ — hybrid schedule (09/22)

A-1067 SAMPLE PROGRAM COORDINATOR - iTi Tropicals is seeking a bright, energetic and detail-
oriented person with a quality or food science background. This position is well suited for a recent graduate
or an individual looking to rejoin the workforce.The Sample Program Coordinator is responsible for
monitoring and maintaining sample inventory of tropical fruit juices and purees. He/She/They is also
responsible for the integrity of all inbound product samples and managing the outbound distribution of
samples to U.S. and international customer locations. A strong technical background is necessary to
process sample requests, ensure samples meet all necessary food safety requirements/regulations and
conform to the appropriate product specifications. Job responsibilities include: technical analysis of
inbound samples, repacking and maintaining sample inventory, managing sample requests, and
distribution of samples to our customer base in the food and beverage industry. The right candidate will
possess strong organizational skills as well as the ability to communicate effectively with customers,
suppliers and staff members. A Bachelor's degree in Biology, Chemistry, Food Science or related
discipline, 1-2 years of food industry experience, including internships and cooperatives, preferably in a
lab environment, experience with quality systems within the food industry a plus, and advanced proficiency
in Microsoft Office products. iTi Tropicals, located in Lawrenceville NJ, offers a comprehensive benefits
package including health, dental, vision, and life insurance as well as a 401K with company match.

For complete details of position responsibilities and qualifications, download the complete job posting.
Interested candidates should submit their resume on their website www.ititropicals.com.

Job Location: Lawrenceville, NJ (09/22)

Positions Available Continued on Next Page
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A-1066 QUALITY & TECHNICAL SPECIALIST — iTi Tropicals is seeking a team player with excellent
communication skills and the ability to multi-task while paying strict attention to detail. This position is
responsible for updating, maintaining and tracking critical technical documentation in compliance with
applicable FSMA regulations regarding fruit juices, concentrates and purees that are a part of iTi Tropicals
product portfolio. This position is also responsible for logging, tracking, reviewing and responding to written
customer technical inquiries. Job responsibilities include but are not limited to support of complaints
process, continual update and maintenance of quality tracking systems, and support of various verification
activities including but not limited to review and approval of food safety documentation, certificates of
analysis and laboratory results. An Associates or Bachelor’s degree in a science-based field is required;
1-3 years of experience in related field preferred (quality assurance, safety, regulatory, documentation
control, etc.); and advanced proficiency in Microsoft Office products including Excel, Powerpoint, and
Word. iTi Tropicals, located in Lawrenceville NJ, offers a comprehensive benefits package including
health, dental, vision, and life insurance as well as a 401K with company match.

For complete details of position responsibilities and qualifications, download the complete job posting.
Interested candidates should submit their resume on their website www.ititropicals.com.

Job Location: Lawrenceville, NJ (09/23 12/2p

A-1060 REGULATORY AND COMPLIANCE COORDINATOR — Ampak Company is seeking a self-starter, who is
organized, highly motivated and pays attention to detail. This person must possess a professional and positive
demeanor as they will be interacting with respected clientele and will be supporting the Director of Regulatory. The
Regulatory and Compliance Coordinator will perform diverse document management duties requiring confidentiality,
initiative, sound judgment and analytical ability. Ability to operate effectively in a multi-tasking, dynamic environment,
while maintaining a forward-thinking and customer-first attitude. Candidate should be competent at a variety of
responsibilities including but not limited to: Review high volume of supplier technical documents for accuracy,
completeness to meet company standards and regulatory compliance; maintain and track an updated extensive
database of supplier documents; stay current with food, personal care and pharmaceutical regulations and trends.
The candidate must be knowledgeable in MS Office Applications, communicate effectively both verbally and written
for all levels of the organization and clientele, ability to research, analyze technical data and perform metrics. Position
requires a Bachelors degree in food science or related discipline and three (3) to five (5) years of experience in a
similar position.

Complete list of requirements are accessible online at https://nyift.org/career-center/positions-available/.
Interested candidates should submit their resume to sbrewer@ampakcompany.com

Job Location: Larchmont, NY (0922 12/2p
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2023 CORPORATE SPONSOR APPLICATION | Corporate Sponsor Dues: $350

Submit your application onliaghttps://nyift.org/membership/become-corporatesponsor/
or complete this form and return with your check.

Company Name:

(As itis to be listed on the Newsletter and the NYIFT website)

Contact Person:

First Name Last Name

Street Address/PO Box Apt #

State Zip

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.

A Please check this box if you are the main contact for all departments

Research & Developmdrbrconsideratiafhawnga Cornell Univerditgod Scienc&ummer Scholaork on you
companyods rmrsadeana rsch @padliae)foesaiaissiynFebruary 203. ClickHerefor More Details

E-MAIL:

Human Resources/Personnel Hirfigr Complimentary Employment Advertising

E-MAIL:

Marketing Departmeiitor Suppliers Day Expo Benefits

E-MAIL:

PAYMENT OPTIONS:

A Credit Card — Email completed form to nyiftoffice@optonline.net and pay online at www.squareup.com/store/nyiftshop
A 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 Dan Levison at dan@appleandorchard.com

Visit our website atwww.nyift.org for calendar of meetings anavents

NIFTY NEWS CENTRAL - PAGE1l7 - JANUARY 2023


https://nyift.org/membership/become-a-corporate-sponsor/
https://nyift.org/wp-content/uploads/2021/10/A-Unique-Benefit-of-Becoming-a-NYIFT-Corporate-Sponsor-2022.pdf
mailto:nyiftoffice@optonline.net
http://www.squareup.com/store/nyiftshop
mailto:nyiftoffice@optonline.net
mailto:dan@appleandorchard.com
http://www.nyift.org/

