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• 23+ years in the Flavor Industry, supporting Food& Beverage Companies
• Current Role: McCormick & Company, Flavor Division - Responsible for partnerships 

in the communities we manufacture and in food/beverage industry, to build good 
name and reputation in both.

• Past Roles: Food Regulations, Business Unit Marketing, Corporate Marketing
• Brands: Have worked with 100's of companies to ideate and create 

products across Beverage, Alcohol, Confection, Dairy and Bakery segments.
• Education:

• B.S. in Dietetics - Purdue University
• Business classes - Northern Illinois University
• M.S. in Child, Youth & Family Studies – University of Nebraska-Lincoln
• IL Teaching Certificate - grades 6-12 to teach Health, Family & Consumer Sciences



McCormick FONA

Our work with AU:

• NSF Grants
• Chemistry & Biology Degree Program
• Host students for Applied Learning 

Experiences
• Career Fairs
• Student Tours 
• Chemistry Technology Degree Program



Agenda

• Teaching Science through Food
• Flavor Perception – Brain Science
• Sensory inputs – How you can activate the brain and turn on
• Your next generation of students - Gen Alpha’s 
• Future workforce – Skills, employability, lighting a love of learning and 

curiosity



What is your favorite lab/activity to 
do with your students?



McCormick Brands





Food Science & STEM

INCLUDED: 

Article has 6 Demos!

Written by University of 

Illinois Food Science 

professors.

Site has many Biology, 

Chemistry, 

Environmental Science, 

Food Science, Physical 

Science, Physics, Science 

& Technology lessons, as 

they relate to food 

topics.

Journal of Food Science Education
*Use Google Scholar to find article above

University of Georgia – Science Behind our food
http://extension.uga.edu/programs-
services/science-behind-our-food/food-science-
lesson.html

http://extension.uga.edu/programs-services/science-behind-our-food/food-science-lesson.html


Food Science & STEM

Google: “Comprehensive 

Review in Food Science & Food 

Safety ‘Feeding The World 

Today & Tomorrow’”



Why teach about Food Science?
• As consumers, it’s pertinent to know more 

about the food we consume!
• Your students are already familiar with food!

• Inherent interest
• They are being “fed” information about 

cooking, nutrition, trends, new products on 
social media

• Interdisciplinary 

• Students love playing with their food!  
Taste the “science”.



Understanding how we interact with food involves:
• Chemistry & Organic Chem: mixtures, density, emulsions, concentrations

• Biology & Physiology/Anatomy: Senses & taste, Smell/Memory, Biologically wired to desire sweet & 
fat,  impact of growing population, water use in agriculture

• Mathematic: Statistic, data  analysis, consumer preferences, concentrations/conversions

• Environment, Social & Cultural:  social changes due to globalization of food, impact of increase 
middle income-globally, hunger, eco friendly products & packaging

• Economic:  actual cost vs time cost as it relates to food & cooking, financial impact of globalization 
on small farmers and specialized products

• Physics: Qualitative & Quantitative Analysis with GCMS, spectroscopy, attraction of charged particles 
to magnetic fields 

Educational Application



Next Generation Science Standards 

• Practices
• Demonstrations
• Hands on Activities

• Cross Cutting Concepts
• Interdisciplinary connections

• Disciplinary Core Ideas 

Biology

Chemistry

Physiology & 
Anatomy

Mathematics

English 
Language Arts

FOOD 
SCIENCE



What is Food Science?
Sensory

Areas 
of

Study

Biology

Engineering
Chemistry

Sensory

Microbiology & Quality

Laws & Regulations

StatisticsNutritionPhysics

Horticulture & 
Animal Sciences

Biochemistry

Material Science &
Packaging

Marketing & 
Business

Literature



What is Food Science?
Sensory

Vitamins & 
Minerals

Proteins
Gums

Starches

Water

Starches

Cellulose

PectinSugar

Proteins, Amino Acids 
& Peptides

Enzymes

Lipids

Phytochemicals

Sugar 
Substitutes

Food Additives

Food 
Matrix



Food Scientists understand 
Sensory

Drying
Freezing

Dehydrating
Pasteurization

Canning

Extrusion

Sugar

FermentationSmoking

High Pressure

Jellying

Salting/Pickling

Freeze drying

Vacuum Packing

Irradiation

Food
Preservation

& Processing



The Science of Taste & Smell



Why are flavors important in food? 



Taste

Trigeminal

Mouthfeel
Perceptions

Touch

Visual

Aroma

Flavor Cognition – Sensory Inputs



Light/Reflectance Volatiles

Food Matrix

Eating

Volatile &Nonvolatile Release

Activation of Sensory Systems

Temperature

Mastication

Composition

Saliva

Auditory

Olfaction Somatosensations Taste

Thermal Tactile Irritation

Physical 
Stimuli

Physiology

Perception Central cognitive processing 
of information

Perceived Flavor of Food

Cited: Keast, R.S.J., P.H. Dalton, 
P.A.S. Breslin, Flavor Perception, 
A.J. Taylor, D. Roberts, Eds., 
Blackwell Publ., Ames, 2004, p. 228.

3 stages to help 
process information

170 mph



Ted Ed Video: How do we smell? - Rose Eveleth
http://ed.ted.com/lessons/how-do-we-smell-rose-eveleth

Ted Ed Video: How do we Smell?



80-90% of what 
you experience as 

“flavor” is aroma.  



Slide content © 2014, FONA. All rights reserved.

1. Orthonasal Pathway

Fig. 8. Cross sectional depiction of naso-oral cavity

Olfaction Routes



Slide content © 2014, FONA. All rights reserved.
Fig. 8. Cross sectional depiction of naso-oral cavity

2. Retronasal Pathway

Olfaction Routes



The Human Nose

• Responds to aromas
• 50 million receptor cells
• Sends signals to the Limbic system



Processing Aroma

Limbic System
Structures:
1. Amygdala
2. Hippocampus
3. Hypothalamus
4. Thalamus

Function:
• Learning & Memory
• Emotions & Behavior
• Smell



Slide content © 2016, FONA. All rights reserved.

Flavor Cognition



is a scientific discipline used to evoke, measure, 
analyze, and interpret those responses to products 
that are perceived by the senses of sight, smell, 
touch, taste, and hearing (Stone and Sidel 1993)“.

Study of:
• Food Science
• Psychology
• Statistics
• Trends

Sensory Scientist Video:
https://www.youtube.com/watch?v=hxwm7Fde9B0

CAREER
Sensory Science

https://www.youtube.com/watch?v=hxwm7Fde9B0


CAREER
Flavor Creation

Flavor Chemists are creative scientists. They 
tend to specialize and become experts in 
specific areas of flavor chemistry.  

• Flavor profile
• Application
• Traditional vs. process flavors

Certification Process
• Training is 7-years minimum
• Must train under a Certified Flavorist
• First test with The Society of Flavor 

Chemists at 5-year (Apprentice) 
• Certification exam at 7 years

Flavor Chemist Video:
https://www.youtube.com/watch?v=Yv3WVqVVxj0
What is a Flavor? 
https://www.youtube.com/watch?v=iyuW-fhkE78

https://www.youtube.com/watch?v=Yv3WVqVVxj0
https://www.youtube.com/watch?v=iyuW-fhkE78


Flavor Formation



If all our natural food had to have ingredient 
statements

• In descending order from most to least 
prevalent.

• PLUS, more chemicals that are not listed.

James Kennedy, Chemistry teacher from Australia
https://jameskennedymonash.wordpress.com/category/infographics/chemistry-of-everything/

Look at all th
e flavor chemicals fo

und 

in a stra
wberry!



Flavor Components
The Flavor Chemist’s Toolbox

Flavor 
Components

Natural Extracts
Extracts, essences, 

juices, essential oils, 
botanical extracts, 

etc

Aroma Chemicals
Naturally or 

synthetically derived 
chemicals that have 

an odor

Reaction 
Formulations Non-Volatiles

Flavor ingredients
Masking Agents

Enhancers

Carriers and 
Delivery Systems

Flavor Formation



DEMO - Flavor Chemistry

Create a flavor, it’s fun!
Flavor chemists create all the flavors for foods around the world.

• Natural, organic & artificial flavors
• Talk about flavor chemistry and food science/product development, purchasing, quality of 

products.



Food Science & your students

• Your students need to understand how 
science, technology & society are 
interrelated.

• Challenge our students to build on what they 
already know– connecting what is learned in 
a science class & their lives in the world.

• Take the concerns, interests & experiences of 
students and connect them to the classroom, 
using scientific knowledge & critical thinking.



What happens when you Smell or 
Taste 

something new?



Sensory Influence:
The Power of the Human Brain

The pweor of the hmuan mnid. Aoccdrnig to rscheearch codnutced at Cmabrigde Uinervtisy, 

it deosn't mttaer in waht oredr the ltteers in a wrod are tpyed, the olny iprmoetnt tihng is 

taht the frist and lsat ltteer be in the rghit odrer. The rset can be a total mses and you can 

still raed it wouthit porbelm. Tihs is bcuseae the huamn mnid deos not raed ervey lteter by 

istlef, but the wrod as a wlohe.

Amzanig huh? 



Sensory Influence:
The Power of the Human Brain

The power of the human mind. According to research conducted at Cambridge 

University, it doesn’t matter in what order the letters in a word are typed, the only 

important thing is that the first and last letter be in the right order. The rest can be a 

total mess and you can still read it without problem. This is because the human mind 

does not read every letter by itself, but the word as a whole.

Amazing huh? 

Outlying information processing theory





Pareidolia

Slide content © 2016, FONA. All rights reserved.

1976



Slide content © 2016, FONA. All rights reserved.

Pareidolia



Initial Discomfort:
• You'll likely feel awkward and unnatural at 

first, as your brain is trying to establish a 
new motor pathway.

New Habit Formation:
• The brain needs time to create new neural 

connections for the new thumb position to 
feel natural.

Practice Makes Permanent:
• Consistent practice, even just for short 

periods, will help your brain re-wire and 
make the new position a new habit.

Learning something new is uncomfortable!



• Present information in a new way
• Various types of learning

• Sounds – what kind of effect they can have
• Loud jarring bells vs therapeutic calming noises

• Aromas
• mints, citrus
• Chewing gum studies

Activate your student’s brains!

Link to studies about activating the human brain
- chewing gum



• Present information in a new way
• Various types of learning

• Sounds – what kind of effect they can have
• Loud jarring bells vs therapeutic calming noises

• Aromas
• mints, citrus
• Chewing gum studies

Activate your student’s brains!



Your future students -
GENERATION ALPHA



The Gen Alpha 
Moment

Consumer Insights & Preferences

January 2025 



Gen Alpha is a generation still 
in the making.

Making up 12% of the population, Generation 
Alpha is the youngest generation in the U.S. 
Born between 2010 and 2025, the oldest 
Alphas are in their early teens.

By 2030, the collective spending power of 
this group of young consumers is projected to 
reach $12 trillion.

Source: Datassential, Kantar, The Food Institute

By the time Alphas
are 16, their 

generation’s spending 
power will surpass 
Gen Z & Millennials 

combined.



Diversity Demographic
Gen Alpha is the most diverse generation in U.S. history.

Source: Datassential, Kantar, The Food Institute

47% 26% 13% 5% 10%
Non-Hispanic White Hispanic Black Asian Mixed &

Other

Gen Alpha represents the future of the nation. They are a majority-minority generation, the first 
generation to have less than half of their population identify as white. 

Gen Alpha 
in 2022

53% diverse

Race/ethnicity of Gen Alpha at 0 - 9-years-old



The Phone Zone
Nearly 90% of Gen Alphas spend at least an hour a day looking at screens, for socialization and entertainment.

Source: Datassential

Which of the following media platforms are your 
children currently on and allowed to use with 
parental supervision?

Do your children have access to a smartphone?

55% YouTube

32% TikTok

27% Snapchat

25% Facebook

17% Twitter

24% Instagram

15% Discord

19%
Do not have 
access to a 

phone

56%
Have their 
own phone

25%
Have access 
to a phone 

but don’t own 
their own 

phone

39%
of Gen Alpha 

say they talk to 

their frie
nds 

online



Tech Savvy & Digital Natives:
• Growing up with technology seamlessly integrated into their lives
• Identify as “gamers” and use tech “to live and enjoy their life”
• Already content creators, sharing their lives and perspectives online, with power to influence 

trends, opinions, and social movements

Source: ABC News, Britopian, Datassential

Social Consciousness:
• Describe themselves as “incredibly creative” and “kind” 
• Care strongly about environmental issues, social justice, and other causes at a young age 
• Support their causes through involvement in social activities in school and social campaigns in 

media

Consumer Power:
• Developing strong brand loyalty early on
• Preferences significantly impact family purchasing decisions and household spending
• Highly receptive to social media influencers and prioritize recommendations from their favorite 

creators

The Power of a New Generation
Despite their young age, Gen Alpha already possesses significant social influence.



Gen Alpha is 
growing up with a 
deeper 
appreciation for 
overall wellness, 
convenience, and 
flavor variety.

Source: The Food Institute, Innova, Fuch Gruppe, Mintel, Perdue Food Service

Nearly half of Gen Alphas eat fresh 
fruits daily. 80% of parents try to 
maintain healthy, balanced diets for 
their kids as much as they can. 

Gen Alpha is captivated by spicy and 
bold flavors, proving to be the most 
adventurous consumers we’ve seen 
so far. 53% of households look for 
flavors they have never tried before.

43% of parents report that their 
children eat fast food at least 
weekly, and 79% appreciate value, 
variety, and convenience. 



CAREER
Food Marketing
Focuses on activities aimed at selling products or services. 
Food marketing aims to create awareness, generate interest, 
and drive sales for food business.

Key aspects of marketing:
• Consumer Understanding & Data analysis
• Product Development
• Promotion & Advertising
• Social & Digital Marketing
• Branding & Packaging

Sensory Scientist Video:
https://www.youtube.com/watch?v=hxwm7Fde9B0

https://www.youtube.com/watch?v=hxwm7Fde9B0


Food Scientists can work in:
• Product Development
• Food Safety & Food Quality
• Research
• Sales & Marketing
• Sensory
• And more!

CAREER
Food Science

McCormick FONA Scientist will do the demo with you!

https://www.youtube.com/watch?v=9XyPH4P5BRU-W

What is Food Science?

https://www.youtube.com/watch?v=9XyPH4P5BRU



Ooho-Edible Water bottle

Different terminology:
• Flavor Encapsulation by Ion-

Exchange
• Culinary Spherification
• Molecular Gastronomy

https://youtu.be/x3K5SxV4NI4CAREER
Research & Innovation

McCormick FONA Scientist will do the demo with you!

https://www.youtube.com/watch?v=DCHp7GCt-LY



Employment opportunities 
for your students



• Food Science is a viable career option – one 
with a great job outlook, combining everyday 
life and science!

• It is a fun, social science – eating your way 
through the day.

• Many of your students will never consider 
food science or careers in the food industry!

Food Science & Your Students



World Business Chicago

https://worldbusinesschicago.com/



https://worldbusinesschicago.com/



Food Science Career Areas
• Food Safety & Defense

• Food Health & Nutrition

• Product Development

• Public Policy & Regulations

• Education & Careers
• Food Processing & Packaging

• Sustainability

• Business, Marketing & sales

• Engineering, Production & Logistics



• Product Development: Develop New products or improve existing products. Qualities: Creativity 
& Teamwork

• Research and Development: Use microbiology, chemistry, engineering, or nutrition skills to 
investigate scientific principles and as they pertain to specific food components, food products, or 
food processes.

• Technical Support: Apply knowledge of raw materials and ingredients to food processing 
applications. 

• Management: Involved with  the organization, operation, and development of food processing 
companies. Their key role is to oversee employees and operations in the processing of specific 
foods.

• Quality Assurance: Analyze the components of ingredients & finished product to ensure it is safe 
& quality food.

Potential Career Descriptions

Source:  http://foodscience.psu.edu/majors/careers



• Regulation: Work with governance of food, dealing with USDA, FDA, EPA, and the Patent Office. 
Positions include policy development, enforcing food sanitation and labeling regulations, or 
ensuring the safety of our food supply.

• Extension Education: Extension educators specializing in food safety, food processing, or human 
& educate the community.

• International: Many larger food companies are multinational and employ graduates with 
international experience or who speak a foreign language. Graduates looking to expand their 
horizons can be involved with helping citizens of developing nations improve their food handling 
and storage procedures through agencies such as the Food and Agriculture Organization, World 
Health Organization, or the Peace Corps.

• Professional Schools: Many food science graduates continue on to attend dental school, medical 
school, law school, and other professional fields using their food science education 
as foundation for future studies.

Source:  http://foodscience.psu.edu/majors/careers

Potential Career Descriptions



•Food Scientist
•Biochemist
•Cereal Scientist
•Dairy Products Scientist
•Director of Quality Assurance
•FDA/USDA Research Scientist
•Flavor Chemist
•Food Biochemist
•Food Biotechnologist
•Food Chemist
•Food Engineer
•Food Industry R&D
•Food Ingredient Sales
•Food Inspector
•Food Microbiologist
•Food Product Consultant
•Food Product Developer

•Food Safety Inspector
•Food Technologist
•Food Toxicologist
•General Manager, Research
•Laboratory Director
•Manager, Analytical Lab
•Manager, Meat Applications
•Market Researcher
•Meat Scientist
•Natural Products Researcher
•New Technologies
•Packaging Specialist
•Plant Manager
•Plant Supervisor
•Product Development
•Project Leader, Technology
•Project/Product Manager

•Public Health Official
•Quality Assurance Director<
•Quality Assurance Manager
•Quality Assurance Supervisor
•Research and Development
•Research Scientist
•Quality Assurance Officer
•Sales Manager
•Scientific and Regulatory Affairs
•Scientific Research
•Senior Food Scientist
•Sensory Evaluation Expert
•Sensory Scientist
•Technology Development Manager
•Technical Sales Representative

Jobs a Food Scientist can have



• Food processors
• Ingredient manufacturer/suppliers
• Academia
• Self-employed/Consultant
• Government
• Non-government organizations
• Foodservice
• Testing laboratory

Where can Food Scientists work?



Skills Industry wants your students to learn!
• Effective communication – written & oral, technical communication
• Intellectual curiosity
• Self-starter
• Ability to collaborate
• Strong lab skills

• Physical precision
• Must wear PPE (Personal Protective Equipment)

• Interpret data, Critical thinking, Problem Solving
• Organization & documentation practices 
• Integrity, Trust, Respect for others



Careers at McCormick FONA



Summary
• The Food industry is a very diverse industry.
• 1500 companies in Chicagoland area in Food & Beverage

• Another 2000+ support the food industry.

• Food manufacturing accounts for 15% of all manufacturing jobs.
• Americans spend about 15% expendable income on food.
• We need your students to become problem solvers!!  

• Engineers, Developers, Science Communicators, Regulations, Manufacturers, etc!

• Food is FUN.  Enhance lessons with opportunities for your students to learn more about 
what they eat.



Katie Sudler
Website: https://www.mccormickfona.com/learn/discover-fona-food-science-for-young-minds
Email: katie_sudler@mccormick.com
Email: https://www.linkedin.com/in/katiesudler/

McCormick FONA
Website: https://www.mccormickfona.com
LinkedIn: https://www.linkedin.com/company/mccormick-fona/

http://whttps/www.mccormickfona.com/learn/discover-fona-food-science-for-young-minds
mailto:katie_sudler@mccormick.com
https://www.linkedin.com/in/katiesudler/
https://www.mccormickfona.com/


Food Science 
Resources

Katie Sudler



• Teach & Taste
• Lesson Plans & Demonstrations

• Career Exploration
• FONA Employee short career videos

• Science Bites
• Trend & White Papers
• Podcast (with technical & marketing)
• Sign up to be a taste tester!

McCormick FONA 
https://www.mccormickfona.com/learn/discover-fona-
food-science-for-young-minds

Discover FONA (this program J)



- White Papers
- Trend Information
- ‘App’ with Flavor Language

Flavor & Food 

Trend Information

https://www.mccormickfona.com/category/trends-insights
McFONA Resources



McCormick & Company
YouTube: @McCormickandCompanyInc

https://www.mccormickforchefs.com/en-us

https://www.mccormickscienceinstitute.com/



Abby the Food Scientist
https://abbeythefoodscientist.com/  

• Abby is a food scientist & researcher. Abbey The Food Scientist – Explanation of all things food! 
• Blog & Videos and more great videos on YouTube @AbbeytheFoodScientist



• CFSF supports the next generation of Food & Beverage Professionals
• College scholarships for your students

Chicagoland Food Science Foundation
https://chicagofoodscience.org/

SCHOLARSHIPS FOR STUDENTS



IFT:  Institute of Food Technologist 

• The IFT is the professional organization for food industry 
professionals.

• The group communicates all things the food industry 
needs to know – changes, laws, improvements, new 
technologies, research, consumer trends and more!

For Educators!

https://www.ift.org/



IFT:  Institute of Food Technologist 

PODCAST:
Salary/Career Trends, 

Sandwiches on the 
menu, Food Waste, 

Sensory, Pet food, etc

https://www.ift.org/news-and-publications/podcasts/omnivore

FOOD TECHNOLOGY MAGAZINE:



Ag Explorer

• Virtual Field Trips
• Current videos on interesting 

companies

• Career Finder
• Descriptions about 100’s of careers in 

the various areas of business

https://www.agexplorer.com/



Science Meets Food-Blog

Institute Food Technology Student Association

http://sciencemeetsfood.org/



FDA resource – Food Additives
https://www.fda.gov/Food/IngredientsPackagingLabeling/ucm115326.htm

https://www.fda.gov/Food/IngredientsPackagingLabeling/ucm115326.htm


FDA resource – Food Additives
https://www.fda.gov/food/nutrition-food-labeling-and-critical-foods

• FDA has a few older, but still appropriate 
labs (Nutrition) 

• Food Additives (Food Science)
• Food Allergies (Food Science, Culinary 

Arts, Health) 
• Standards of Identity 

https://www.fda.gov/food/nutrition-food-labeling-and-critical-foods


National Science Teachers Assn.
http://www.nsta.org/conferences/fda.aspx

http://www.nsta.org/conferences/fda.aspx


Journals for Food Science Education
https://ift.onlinelibrary.wiley.com/



http://www.ift.org/knowledge-center/read-ift-publications/journal-of-food-science-education.aspx

Use this search bar 
to find  something 
relating to your 
classroom topics!

Everyone loves PIZZA!! 

Multidisciplinary lesson 

on the science of pizza.

IFT: Journal of Food Science Education



Univ. of Nebraska Lincoln –
Food Science Labs

1. Food Innovation Center Virtual Tour -
https://innovate.unl.edu/food-innovation-center

2. Food Safety - https://food.unl.edu/food-safety
3. Food Safety Lunch hour videos -

https://nemep.unl.edu/food-safety-lunch-hour
4. Game Based Learning about Genetic Engineering 

& Biotechnology 
https://growable.unl.edu/tags/hs-ets1-3

5. Home Food Preservation Lab -
https://food.unl.edu/home-food-preservation-lessons

https://innovate.unl.edu/food-innovation-center
https://food.unl.edu/food-safety
https://nemep.unl.edu/food-safety-lunch-hour
https://growable.unl.edu/tags/hs-ets1-3
https://food.unl.edu/home-food-preservation-lessons


University of Illinois – Food related Labs
1. Food Safety - https://extension.illinois.edu/food



University of Georgia – Science of Food
http://extension.uga.edu/programs-services/science-behind-our-food.html



http://www.acs.org/content/acs/en/education/resources/highschool/chemmatters.html

American Chemical Society-ChemMatters

ChemMatters has a lot of 
information on-line, full lessons 
with videos, activities, etc. across 
a wide range of food & non-food 
topics.  

It’s a GREAT Resource!!

http://www.acs.org/content/acs/en/education/resources/highschool/chemmatters.html


ACS: Food & Cooking Chemistry
https://www.acs.org/content/acs/en/education/students/highschool/chemistryclubs/activities/food-and-chemistry.html

From ACS.org, 
the pathway to 
get to the 
ChemClub
activities.



https://jameskennedymonash.wordpress.com/

James Kennedy Blog

• Infographics
• Chemophobia
• Natural vs. Artificial
• Chemistry of everything!

Chemistry Teacher Australia 

https://jameskennedymonash.wordpress.com/


The Kitchen as a Physics Lab!
https://legacy.ibp.ucla.edu/research/rowat/Publications_files/Rowat.Phys.Edu.2014.pdf

“Each week focuses on a single scientific idea that is essential to 
numerous culinary examples. This idea is introduced through 
the ‘Equation of the Week’ (table 1), then elaborated through 
lectures by professors and chefs, as well as a recipe prepared by 
the students during their lab section.”



The Kitchen as a Physics Lab!
https://teachersinstitute.yale.edu/curriculum/units/files/20.02.02.pdf

https://weitzlab.seas.harvard.edu/science-and-cooking



Food Loss & Food Waste

http://www.fao.org/save-food/resources/keyfindings/infographics



Global Water Issues
• Water Calculator

https://www.watercalculator.org/
• Cape Town, South Africa will turn off it’s Taps!  

https://news.nationalgeographic.com/2018/02/cape-town-
running-out-of-water-drought-taps-shutoff-other-cities/

• Water Footprint, National Geographic: 
https://www.youtube.com/watch?v=2T_n0oi9YdY
• 13 gal water=1 gal fuel, 30 gal water=1 glass of wine
• Agriculture consumes about 80% water consumed.

https://www.watercalculator.org/
https://news.nationalgeographic.com/2018/02/cape-town-running-out-of-water-drought-taps-shutoff-other-cities/
https://www.youtube.com/watch?v=2T_n0oi9YdY


Monell Taste & Smell Institute https://monell.org/smellandtasteforlife/



• Alton Brown (http://altonbrown.com)
• FEMA Flavor & Extract Manufacturers Association  (https://www.femaflavor.org/)
• Society of Flavor Chemists (http://flavorchemists.com/) 
• Discovery Education & IFT 

(http://school.discoveryeducation.com/foodscience/college_resources.html#careers) 
• International Food Information Council (IFIC) offers a lot of food information related 

webinars https://ific.org/what-we-do-education-cpe/ (more appropriate for educators or 
industry professionals)

• Research Chef’s Association (RCA) past issues of Culinology Magazine -
https://www.culinology.org/education/culinology-magazine

Additional Resources

http://altonbrown.com/
https://www.femaflavor.org/
http://flavorchemists.com/
http://school.discoveryeducation.com/foodscience/college_resources.html
https://ific.org/what-we-do-education-cpe/
https://www.culinology.org/education/culinology-magazine


• UK version of IFT has some labs online for High school -
https://www.ifst.org/lovefoodlovescience/resources

• FDA has a few older, but still appropriate labs – (Nutrition) -
https://www.fda.gov/food/nutrition-food-labeling-and-critical-foods

• Partnership for Food Safety Education (K-12 Curriculum): https://www.fightbac.org/
• Scientific America – Science Buddies Experiments:  

https://www.scientificamerican.com/author/science-buddies/

Additional Resources

https://protect-us.mimecast.com/s/t4U9C31vx7fnQzHZ7m2t?domain=urldefense.proofpoint.com
https://www.fda.gov/food/nutrition-food-labeling-and-critical-foods
https://www.fightbac.org/
https://www.scientificamerican.com/author/science-buddies/

