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nciFt Student recognition banquet

Upcoming Events

by Anna Caroselli

monday, may 7, 2012
ncift annual golf classic

The NCIFT Student Recognition
Banquet, which took place on February 21st
at the UC Davis Conference Center, was
yet again a great success. Food Science
grad and undergrad students, faculty,
staff, and industry professionals all enjoyed
an evening of catching up with friends,
networking, and eating a delicious meal.
The evening began with a networking
session as everyone filtered in. In true Food
Scientist fashion, everyone greeted each
other with smiles and great conversation.
To facilitate networking, students were
paired with industry professionals who
hold jobs in the student’s field of interest.
Over a satisfying three-course meal, the
students impressed the professionals and
learned about professions and companies
in the food industry.
As dessert was being served, the
program of the night began. Carol
Cooper and Dr. Christine Bruhn started
us off by recognizing the students who
had received scholarships from the Food
Science Department and from NCIFT.

Then, Amber Masoni and Tien-Hsin Wu
talked about all of the activities that
Food Tech Club has been participating
in the last year, followed by Ali Schultz’s
presentation about what FSGSA has
been up to. Then it was time for the
guest speaker, Lauren Schimek, PhD
from IDEO to speak. She gave what could
only be called an inspiring presentation
about innovation and IDEO’s process of
designing new products, experiences,
and environments. And with that, the
evening ended with the exchange of
handshakes and business cards.

Anna Caroselli is a second
year graduate student at
UC Davis, studying sensory
science in Dr. O’Mahony’s
lab. She is the president
of the Food Science Graduate Student
Association at UC Davis and a member
of IFTSA and NCIFT.
Read more about this event on page 6.

Location: Poppy Ridge, Livermore, CA
10:30 a.m.: check-in; 1:00 p.m.: start;
6:00 p.m.: dinner
Contact: Imelda Vasquez
(ncift@marketingdesigns.net)

tuesday, may 8, 2012
ncift Suppliers’ night & Symposium
free to attend
Location: Pleasanton, Alameda Fairgrounds,
Pleasanton, CA
1:00-3:00 p.m. Symposium – Speaker:
Steven Witherly, PhD, “Food Pleasure: An
Update for Food Scientists, Dietitians, and
Nutritionists”
3:00-7:00 p.m. Suppliers’ Night
5:30 p.m. Supplier-sponsored networking social
Contact: Stacey Hawley
(stacey@flavorproducers.com)

may 21-23, 2012
HACCP Workshop
Location: California State University,
Fresno in the Family Food Science building,
Room FFS 108
Contact: Dr. Erin Dormedy
(edormedy@csufresno.edu)

june 25-29, 2012
National IFT Expo
Location: Las Vegas
Volunteers Needed!
Contact: Bruce Ferree (bruce.ferree@cnp.com)

September 10, 2012
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3rd Annual Dave Orona Memorial Golf
Tournament & Fundraiser Dinner
Location: Crow Canyon Country Club, Danville
Contact: Shannon Gross
(shannongross@pcchem.com)

Officers of NCIFT and Subsections
Northern California
Regional Section
Chair: Carol Cooper, UC Davis (retired)
Phone: 916-684-2887
Email: cac95758@gmail.com

Nominating Committee

San Joaquin Valley Subsection

Stacey Hawley, Flavor Producers
Phone: 415-971-3587
Email: Stacey@flavorproducers.com

Chair: Quinn Zweigle, National Raisin Company
Phone: 559-352-8644
Email: qzweigle@nationalraisin.com

Vidya Ananth, Clorox

Chair-elect: Trisha Fraizer, Brenntag
Phone: 559-515-1652
Email: tfraizer@brenntag.com

Chair-Elect: Earl Weak, Consulting
Phone: 925-462-5570
Email: docweak@aol.com

Michael Frediani, The National Food Laboratory
Phone: 925-556-4839
Email: FredianiM@TheNFL.com

Past Chair:
Susan Howe, The Intrinsic Group, Inc.
Phone: 408-406-1870
Email: showe@intrinsicgroup.com

Brad Olson, Amy’s Kitchen
925-451-5409 Email: bradolson@gmail.com

past Chair: Erin Dormedy,
California State University, Fresno
Phone: 559-278-8321
Email: edormedy@csufresno.edu

Carol York-Westphal,
Ajinomoto Food Ingredients, LLC
Phone: 925-628-7866 Email: clyork@prodigy.net

Golf Tournament Chair:
Scott Nichols, E.T. Horn
Phone: 559-438-6444 Email: snichols@ethorn.com

John Bruhn, UC Davis FST Emeritus
Phone: 530-754-6455 Email: jcbruhn@ucdavis.edu

Secretary: Ly Rendon, Lyons Magnus Inc.
Phone: 559-233-7231
Email: lrendon@lyonsmagnus.com

Secretary: Scott MacAdams
Phone: 925-595-4625
Email: swmacadams@gmail.com
Treasurer: Elizabeth Cuff, Sierra Kitchen
Phone: 775-448-6517 / Cell: 775-997-4852
Email: sierrakitchen@charter.net or
elizabethcuff@yahoo.com
Membership Secretary:
Russ Nishikawa, SPI Group
Phone: 510-351-8012
Email: russn@spigroup.net

Members-at-Large
Pam Vaillancourt, Tate and Lyle
Cell: 206-510-0440
Email: pamvtic@sbcglobal.net
or pam.vaillancourt@tateandlyle.com
Andy McSunas, Safeway, Inc.
925-951-4605
Email: amcsunas@yahoo.com
Carl Anderson, Annie’s. Inc.
707-254-3700 x146
Email: carl1406@sbcglobal.net
Lisa Braun, The National Food Laboratory
925-556-4802
Email: BraunL@TheNFL.com

Phil Blagoyevich, The HACCP Inst
Phone: 925-820-3558
Email: blagoyevich@msn.com

Committee Chairs
Program Chair: Earl Week, Consulting
Phone: 925-462-5570 Email: docweak@aol.com
Finance Committee Chair: Open
Suppliers’ Night Expo Chair:
Stacey Hawley, Flavor Producers
Phone: 415-971-3587
Email: Stacey@flavorproducers.com
Grants Committee Chair: Dale Olds
Phone: 925-336-0896
Email: olds@idea-food.com

Student Representatives
UC Davis: Lilith Wu
Email: lilwu@ucdavis.edu

Central Valley Subsection
Contact: Susan Spafford-England
Phone: 209-656-5225
Email: Susan.England@sensient.com

Treasurer: David Hardt, Ruiz Food Products Inc.
Phone: 559-591-5510
Email: DavidH@ruizfoods.com
Members-at-Large:
Gary H. Jue, Valley Fig Growers
Phone: 559-237-8895
Email: GJue@valleyfig.com
Rachel Dwyer, CSU Fresno
Email: wingwalker@mail.fresnostate.edu

Other Important Contacts
Newsletter Editor:
Susan Howe, Intrinsic Group, Inc.
Phone: 408-406-1870 Email: showe@intrinsicgroup.com
Web Editor: E. Jerry Oliveras, Jr., Aemtek, Inc.
Phone: 510-520-0755
Email: ejoliverasjr@sbcglobal.net
Jobs Available ListServ:
Steve Nagorski, David Michael & Company
Phone: 925-212-0619
Email: snagorski@dmflavors.com
Suppliers’ Night Expo Coordinator
& Membership Records:
Imelda Vasquez,
NCIFT Office at Marketing Designs
Phone: 650-802-0888
Email: ncift@marketingdesigns.net

A Note from the Assistant Editor
Happy Spring Hornblower readers! I hope you’re all
doing well and enjoying the longer days of sunlight.

Lesli Hamamoto is a 2010 graduate of UC
Davis. She received her double Bachelor’s
of Arts degree in Communication and
American Studies with an emphasis in food
and consumer culture. She is exploring the
marketing and business side of the food
industry while splitting her time between
the Central Valley and East Bay Area.

Since the last issue was sent out, I am glad to have
received a few comments and information updates/
modifications from readers – thank you! As always, if you
have any comments, suggestions, or corrections for this
newsletter, please send them my way! Please also let me
know if you’re interested in writing a future article – we’re
always looking for fresh new ideas and perspectives.
april / may / june
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Please send emails to lhamamoto@intrinsicgroup.com
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From The Editor’s Desk

by Susan Howe

MAGAZINE OF THE NORTHERN CALIFORNIA INSTITUTE OF FOOD TECHNOLOGISTS

Spring Is Truly in the Air

EDITOR:
Susan Howe

Spring and summer are magnificent times of
the year. We experience not only a bounty of long,
warm and beautiful days, but we are also able to
enjoy friends, colleagues and ourselves during these
seasons.
This issue of The Hornblower is packed full of
events, projects and people that are taking full
advantage of the plethora of opportunities that are
available to our NCIFT community.
The CLFP was an energizing gathering this
year. Dr. Clare Hassler-Lewis from UCD presented
a fascinating review of product and lifestyle trends.
There was a substantial increase of both attendees
and exhibitors at the event.
NPEW in Anaheim drew 60,000 attendees,
5,000 booths and 500 new exhibitors. Gluten
free, Paleo diet and enhanced beverages were in
abundance at the show.
The RCA had a dreamlike setting in San Antonio.
The tone of this excursion was all about flavor, flavor,
flavor. Culinary creations with technical backbone
were not in short supply.
Paula Sugarman of Sugarman Design (winner of
two Addy Awards from the American Advertising
Federation this year) has contributed an intriguing
article about one of the winning package designs
for hummus. Who would have thought that hummus
would have taken the U.S. market by storm. I was
drawn to the design detail in the packaging that
Sugarman created – it is whimsical and fun! Most
importantly, it is memorable to the market.
The world of food and beverage is again on an
upswing. Get active; there will never be a better time
than now to engage with the many exciting offerings
that are available as an NCIFT member.

408.406.1870

CAMPUS CORRESPONDENTS:
Carol Cooper
530.752.1468
Erin Dormedy
559.278.8321
Miriam Perry
408.924.3118

ASSISTANT EDITOR:
Lesli Hamamoto
925.263.2531
EDITORIAL BOARD:
Christopher Ham
Eric LeBarbe
Sukriti Sehgal
Sam Adapa

510.520.0334
209.341.7607
925.425.4486
925.951.4326

DESIGN, PRINTING &
BUSINESS MANAGER
Marketing Designs
650.802.0888

The Hornblower (USPS 257-140) is the official publication of the
Northern California Section of IFT, a nonprofit organization, and
is published quarterly. Postage is paid at Belmont, CA.
POSTMASTER: Send address changes to: THE HORNBLOWER,
c/o NCIFT, 850 Old County Road, Belmont, CA 94002
Hornblower Editorial Policy
Opinions expressed by the editors or contributors to The
Hornblower do not necessarily reflect the official position of the
Section. The publisher reserves the right to edit or reject any copy
that is submitted.
SUBSCRIPTIONS are $15 per year and include NCIFT
Membership. Please send to NCIFT, 850 Old County Road, Belmont,
CA 94002.
Hornblower Advertisement Policy
Continuous, year-round advertising is available to our suppliers
through The Hornblower Classified Ads posted to www.ift.org/
sections/ncift/hornblowerads.pdf, as well as placement in all four
hard copy issues of The Hornblower including an Annual Membership
Directory mailed to members quarterly.
As noted below, special rates are available for ads to run onetime-only in any single quarterly issue. You may submit completed
ad copy electronically. If you provide a rough draft, the publisher will
create, design and typeset an ad for you at a very reasonable rate.
Advertising rates per year:
Full Page.................... $1,300
1/4 Page.........................$475
1/2 Page........................ $750	Business Card.................$350
Advertising rates per single issue:
Full Page....................... $350
1/4 Page.........................$150
1/2 Page........................ $200	Business Card.................$120

Contact Susan directly at showe@intrinsicgroup.com
or (408) 406-1870

Deadlines for Contributors,
advertisers and announcements:
Issue
Deadline
April/May/June .......................................February 10, 2012
July/August/September...........................May 10, 2012

Susan Howe is the Founder and
President of the Intrinsic Group,
Inc. Intrinsic is a full service
Ideation, product development
and market research firm in
Alamo, CA.

TO PLACE AN AD, CONTACT:
Business Manager – Imelda Vasquez
NCIFT Office at Marketing Designs, 850 Old County Road,
Belmont, CA 94002; Phone: 650-802-0888; Fax: 650-802-0188
Email: ncift@marketingdesigns.net
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Would you like to share? I’d love to hear from you.
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Northern California Section
Institute of Food Technologists
The NCIFT Office at Marketing Designs
850 Old County Road, Belmont, CA, 94002
(650) 802-0888 • Fax: (650) 802-0188

MEMBERSHIP APPLICATION/RENEWAL
I wish to:
❏
❏

Renew my membership as
Apply as a new member as
❏
❏
❏
❏

Regional Member: Current member of the national Institute of Food Technologists. Annual Dues are $15.00.
Regional Associate Member: Anyone active in any aspect of the food industry and not currently a member of IFT.
Annual Dues are $15.00.
Emeritus Member: Anyone who has been a member of NCIFT for more than 10 years, who is at least 65 years old, and
has applied for Emeritus status. No Annual Dues, but must return renewal invoice each year.
Student Member: Current Student Member of the IFT or anyone registered in a recognized educational institution who is
interested in food. Requires faculty member’s signature below. Annual Dues are $5.00.

Please provide the following information. Abbreviate to keep each line to 30 characters and spaces.
Name:_________________________________________________________________________________________________________
Last

First

Middle Initial

Company Name:________________________________________________________________________________________________
Job Title: ______________________________________________________________________________________________________
Office Address:

Mail Address:

______________________________________________________

______________________________________________________

P.O. Box or Street

P.O. Box or Street

______________________________________________________

______________________________________________________

City

City

State

Zip Code

State

Zip Code

Work Phone____________________________________________

Home Phone___________________________________________

Cell Phone_____________________________________________

Email_________________________________________________

MEMBERSHIP includes a subscription to The Hornblower and the NCIFT Membership Directory. The NCIFT bi-monthly newsletter, The Hornblower, and meeting announcements are delivered by ListServ so your e-mail address is required. As a member of
NCIFT you will be listed in and receive printed hard copy of the Membership Directory, a valuable resource connecting you with
peers and key contacts. It is delivered by USPS mail so you must also provide us with a valid mailing address.
◆ NCIFT also maintains a Jobs Available ListServ. ❏ Check here if you are interested in receiving those notices.
◆ Hard copy of the newsletter, The Hornblower, is available by USPS mail. ❏ Check here to receive The Hornblower by USPS mail.
Mail application with check, payable to NCIFT, to the address listed above. Dues are renewable annually and you will be billed
with your IFT Membership or by NCIFT.
Not currently a member of the Institute of Food Technologists? ❏ CHECK HERE to receive more information or go to
http://members.ift.org/IFT/Member/JoinIFT/ to download student or member applications.
Signature:______________________________________________

Date:_________________________________________________

Students only: Student Member status requires that a faculty member of your school sign this statement:
I certify that the applicant is a full-time student at _______________________________________________________________
Signature__________________________________________
april / may / june

2012

Title:_________________________________________________
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Chair’s Message

from Carol Cooper
We are in good hands for the future.
Planning for the Annual Meeting and Expo in Las Vegas,
Monday, June 25 – Thursday, June 28, is coming along
great. We have had a great turnout of volunteers, especially
students. If anyone is still interested in volunteering, let us
know (cac95758@gmail.com or bruce.ferree@cnp.com).
Our section has the chance to win $500 through the IFT
Section Challenge. The IFT Section Challenge is a friendly
competition among sections designed to encourage
attendance at the 2012 IFT Annual Meeting & Food Expo® in
Las Vegas. The two (2) sections with the highest number of
registered attendees, as a percentage of section membership
at the Annual Meeting, will win $500 to be used for a
scholarship or education program. We won one of the prizes
last year and were able to help the students buy new buzzers
for the regional college bowl meeting in March.
AND don’t forget the annual NCIFT golf tournament and
Suppliers’ Night!

I can’t believe how fast this year is going.
We had a great student recognition night at UC Davis
(see articles in this issue) and two great Central Valley
Meetings. Many thanks go to Susan Spafford England for
resurrecting the Central Valley Section all on her own! The
Pacific Northwest Regional IFT Student Association held
their College Bowl competition at UC Davis in March,
which I attended. It was so great to be with all the students
again. Congratulations to the UC Davis team. They will be
representing their regional section at the College Bowl at the
IFT Annual Meeting.
Congratulations also to our newly elected officers:
2012-2013
EARL WEAK - Chair
JOHN ASHBY - Chair-Elect
SCOTT MACADAMS - Secretary
ELIZABETH CUFF - Treasurer
RUSS NISHIKAWA - Membership Secretary

See you there!
2012-2014
LISA ROSENBERG - Member-at-Large
ZACHARY WOCKOK - Member-at-Large
GARY BOEL - Nominating Committee
STEVE NAGORSKI - Nominating Committee
RACHEL ZEMSER - Nominating Committee

Carol Cooper is the 2011-2012 NCIFT Chair
and has been an active member since 1985.

NCIFT at the CLFP Expo
On January 31st, the NCIFT held an
enjoyable luncheon at the California
League of Food Processors Expo in
Sacramento. This annual expo is always
a great opportunity to visit informational
booths (including NCIFT’s – thank you
to our volunteers!) and reconnect with
contacts in the industry.
The highlight of the NCIFT luncheon
was undoubtedly the guest speaker,
Dr. Clare Hassler-Lewis, who serves
as
the
founding
executive director of
the Robert Mondavi
Institute for Wine
and Food Science
at the University of
California,
Davis.
Her presentation on
Dr. Clare Hassler-Lewis the “Top Food and
ncift hornblower

Nutrition Trends of 2012” was highly
informative and compelling, sharing
what she sees as current key trends
driving the food industry. Everyone in
the audience could acknowledge and
appreciate the importance of what Dr.
Hassler-Lewis shared. Some highlights
included opportunities in: natural
foods marketing (to be the biggest
consumer nutrition trend in 2012!),
energy (there’s a huge untapped
potential), movement (and feeling its
healthy effects!), and the health crisis
of diabetes. It’s apparent that healthy
whole foods and products, eaten along
with exercise, is what we all should be
looking toward in 2012.
Thank you to Dr. Hassler-Lewis and
everyone who made this luncheon a
success.
5
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2012 Cruess Scholarship Winners
This year the William and Marie Cruess
Memorial/NCIFT Scholarship was awarded
to four deserving students.

Fresno State University
Alvina Wirawan is a senior in the Food
Science Program at Fresno State. She has
maintained a high GPA during her studies
at FSU. In addition to her studies, Alvina
currently enjoys working as an intern for a
local food manufacturer
and also spends time
participating in Fresno
State Food Science Club
and the San Joaquin IFT
Chapter events. Alvina
hopes to use her Food
Alvina Wirawan Science degree to make
a difference at a global
level and help bring nutritious and safe
food to people around the world.
Anita Rahman demonstrates the
admirable traits of hard work, volunteering,
and scholarship. She currently serves
as the Co-President of the CSU Fresno
Food Science Club and participates in
Food Club events that promote the Food
Science Department at Fresno State. Anita
also is currently working as an intern at a
local food company and enjoys conducting

research and participating in development
projects. Anita has worked on the Food
Sub-Committee of the Emerging Leader
Program at CSU, Fresno
and under this program
worked with managers
of restaurants and
grocery
stores
to
acquire food donations
and gift cards in support
Anita Rahman
of the program. Anita
hopes to continue her
studies at Fresno State to attain a Master’s
Degree in Food Science and gain further
food science research experience.

University of California, Davis
Merek Chang is a second year Food
Science undergraduate at UC Davis.
Emphasis is in brewery science and upon
graduation it is his dream career to work
in the brewing industry. However, as he
has come to learn and is still learning, the
different roads a food science degree
can take you are endless.
Kimber Lew is a third year undergraduate student and is majoring in
Food Science with an emphasis in
Brewing Science. She grew up in Pacifica,
CA (slightly south of San Francisco)

Merek Chang and Kimber Lew hold their
scholarship certificates.

and has always been intrigued by the
science behind the food phenomena
that occur in her own kitchen. She
currently works as a research assistant
in Dr. Charlie Bamforth’s brewing science
lab, studying the oxygen-scouring effects
of ascorbate. Although her emphasis is with
brewing science, she is interested in pursuing
a career in other fermented food/beverage
sectors as well as other food products, and
values natural foods produced sustainably.
After graduation, Kimber wants to work in
product development, where she hopes to
help make tastier, more sustainable, and
healthier foods.

Student Recognition Night Gets Better Every Year
by Lilith Wu

were fortunate enough to have a returning alumni, Dr. Lauren
Shimek, who now works as Food Science Innovator at IDEO and
gave a speech. I found it to be inspiring and encouraging to the
students of the Food Science department to get to hear from the
people who work in different industries, learning what opportunities
are out there. Sometimes, Food Science students are too focused
on the science and academic aspects that they forget the food
industry involves a lot of marketing, sales, management, laws and
regulations, and even public relations. These are also the areas that
a food scientist should explore and experience, not always keeping
their focus on laboratory experience such as a quality control
technician. Bringing the alumni back allows the current students to
understand the job potential in related fields. It’s a combination of
implementing school knowledge into the real world and receiving
new information that’s outside the norm of food science. I truly
appreciate that the professionals are sharing their experiences with
us, educating us, and connecting with us. These people who care
about the future and the quality of current students are the reason

This was my third year participating in the NCIFT Student
Recognition Night and it has gotten better every year. Not only
the food, but there has been an increasing attendance rate for
professionals coming to Davis to spend their evening with the
students. The purpose of this event is to recognize the outstanding
students from University of California, Davis Food Science
department and give students a chance to connect with food
industry members and facility members. The layout of the night
usually starts with a greeting from the department head followed by
presentations from the student associations (Food Tech Club and
Food Science Graduate Student Association), multiple scholarships
and grant award winners are announced and recognized, and an
alumni gives a keynote speech.
We had many award winners who are all excellent students that
are active and eager to learn. Some are undergraduate students
who have been interning in labs and some are graduate students
who design and run their own projects. In addition, this year we
april / may / june
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Continued on page 8
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Spotlight

Words from a New NCIFT Member

Daring Design Defines Dips
by Paula Sugarman
My company specializes in brand identity and package
design for the food and wine industries. We love this work
because it’s a critical component in helping our clients promote
their products. And it gives us the opportunity to communicate
through our artistic passion every day we come to work. Who
could ask for more?
Effective package design accomplishes four key goals – to
stand out on the shelf, to engage shoppers, to communicate
key messages, and to close the sale.
When we begin a branding and package design project, we
have a list of about 29 questions we ask in order to understand
the company and their goals for the project at hand. We research
the competition and visit the marketplace to become immersed
in the environment in which the products will be seen. Once this
research is complete, we are well on our way to coming up with
creative solutions for branding. That’s when the fun begins.
One of our recent projects is a line of dips for Frankly Fresh
Foods. They asked us to create branding and package design
for 16 hummus dips geared toward college students and other
health-minded consumers. The products come in an array
of unusual flavor profiles and are called Hummus Cocktails,
Hummus Smoothies, and Hummus Classics.
Frankly Fresh wanted the dips to look as fun and innovative
as the flavors themselves and asked Sugarman Design to create
a brand identity that was a bit edgy, yet appealing in a universal
way. They needed a fresh, exciting, and memorable look that
would stand out in the mainstream deli case and make great
conversation when taken to a party or served at home. Ahh!
These are the kind of projects over which designers salivate.
The Frankly Fresh dips are all natural and non-alcoholic.
The Hummus Cocktail dip flavors are; Dirty Martini with a
savory olive flavor, Bloody Mary with sun-dried tomato and a
hint of horseradish, Pineapple Mojito, sweet and minty, and
Black Russian with a creamy coffee accent, which is surprisingly
addictive. The Smoothies are creamy hummus based flavors
in tropical mango, four berry, strawberry banana, and green
tea flavors, great served with fruits and crackers. There are also
five other more traditional dips in the line, which we named
HipDips.
Our solution was to create a fun and thought-provoking
character for each flavor to tell a bit of a visual story. We
started with Dirty Martini and a caricature of an olive inspired by
Mae West. Bloody Mary is having a problem squeezing herself
into a glass.
The way the dips are produced is also innovative. High
ncift hornblower

Pressure Processing (HPP) applies elevated pressures to foods
to inactivate bacteria, retain food quality, and extend shelf
life. In simple terms, it’s similar to sealing the ingredients in a
flexible container and dropping it 47 miles under the ocean’s
surface for 3-5 minutes. HPP provides an alternative means of
killing bacteria without the loss of sensory quality or nutrients.
Basically, it pasteurizes the product and provides an extended
shelf life of 60 days without the use of heat or preservatives.
The results are foods with fresher taste, better appearance,
texture, and nutrition. HPP technology has been available since
the late1990s, but requires a significant financial investment for
the equipment. Another company that uses the HPP is Wholly
Guacamole. HPP allows them to produce avocado products all
year round.
All successful companies have a brand statement or a
greater purpose and every detail in a product’s packaging
should provide a true connection to that greater purpose. A
great package design reinforces the branding and messaging
communicated in other marketing efforts aimed at selling the
product or service.
Paula Sugarman is the owner and creative
director of Sugarman Design Group, a full
service graphic design firm specializing
in branding and package design for
the food and wine industries. Paula can
be reached at 916-965-5900 or paula@
sugarmandesigngroup.com.

If you are interested in being a future Hornblower
article contributor, please contact Editor Susan Howe
(showe@intrinsicgroup.com) for more details.
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Delicious

from Chef Almond

Nowruz –
Persian New Year
I was lucky enough to be invited to
a Persian New Year celebration in late
March. The Persian New Year, or Nowruz,
takes place on the vernal equinox or first
day of spring. To prepare for the New
Year, Persian families extensively clean
their homes, buy new clothes, and even
jump over a fire that symbolizes shaking
off the darkness of winter and welcoming
the warmness of spring. A few days
before the New Year an alter is created
in the main room of the house. The
alter is topped with a variety of objects
all beginning with the letter “S” in Farsi
– fruit, candy, candles, sprouts, painted
eggs, and even a bowl of living goldfish.
All of these items represent good fortune,
health, and fertility in the upcoming year.
Family members and friends travel
to each other’s homes to exchange gifts
and stories and to share a fabulous meal.

Although each feast I enjoyed during the
Persian New Year contained numerous
dishes, the constant was always rice.
It would not be unusual to have four
different rice dishes at one meal. Some
were flavored with black garlic and herbs,
others topped with dried fruit.
Preparing a full Persian feast may be a
time consuming endeavor. However, the
traditional fluffy Persian rice with crispy
bottom, or Tahdig, can be easily recreated
in your home and go well with any entrée
you happen to be preparing for dinner.
Here is the Almond’s Kitchen interpretation.
Persian Rice
2 Quarts of water
3 Tbs. Salt
1 ½ cups Basmati Rice
3 Tbs. Butter
1 pinch of saffron
¼ cup of chopped parsley and chives
In a large saucepan bring water
with salt to a boil. Add rice and boil 10
minutes. In a colander drain rice and
rinse under warm water.
In a 2- to 3-quart nonstick saucepan
melt butter. Add saffron and herbs. Spoon
rice over butter and stir to incorporate the
herbs. Cover the pan with a heavy lid and
cook rice over moderately low heat until
tender and a crust forms on bottom, 30 to
35 minutes (the crisp bottom is the tahdig).

If possible, remove all the rice from the
pan in a large circle with a spatula, like a
pancake (loose and crisp bottom altogether).
Transfer all onto a platter and serve (tahdig
may be sliced and spooned out).
Enjoy as a side with your choice of
entrée.
Bon Appétit!
Chef Almond Elisa
Estrada owns and
operates Almond’s
Kitchen, a catering
company in the East
Bay that specializes
in local, seasonal cuisine. Almond may
be reached at almond@almondskitchen.
com or 925-425-0760.

Student Recognition Night
Continued from page 6

why we try to improve things every year.
Although I will not necessarily be at the banquet since I’m
graduating, I will definitely try to go back as an alumni or as a
sponsor from the industry. I would also encourage all students from
UC Davis to attend and reach out to the professionals, and also
hope that the professionals who attend the event have an enjoyable
night out meeting the students as well.
As a NCIFT student representative for this academic term,
I had the pleasure to help and coordinate the night. A special
thank you to this year’s NCIFT chair, Carol Copper, our department
coordinator, Letia Graening, our department advisor, Tiffany
Johnson, our student club advising professor, Charles Shoemaker,
our 2012 department chair, Michael McCarthy and the seven
students who volunteered to make this year’s student recognition
night run smoothly.
april / may / june
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John Krochta, Lauren Shimek, Carol Cooper, Charles Shoemaker,
and Justin Shimek at the Student Recognition Banquet.

Tien-Hsin (Lilith) Wu is a fourth year
undergraduate student of U.C. Davis, graduating
in Food Science this June. She serves as this
academic term’s NCIFT student representative.
Contact her at lilwu@ucdavis.edu
8
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Erin Evers is the newest member of the SPI
Group team, providing ingredient solutions
for the Food industry for more than 40 years
as a privately held Bay Area-based Western
States specialty food ingredient distributor.
For more information about soy and other
ingredient solutions, please contact Erin Evers, technical sales
manager at SPI Group. 510-351-8012 or erine@spigroup.net

What’s Up in the
World of Food and
Beverage?

Got Soy Protein?
by Erin Evers
If spring is in the air, that means summer is right around the
corner! Is it time to shape-up for swimsuit season already? If
healthier living is on your mind, try thinking about protein.
For more than 5,000 years, soy has been a diet staple – a
primary source of complete, high-quality protein for millions of
people worldwide. Soy protein is a high-quality protein, with a
PDCAAS = 1.00, comparable to milk and egg protein.
As a satiating macronutrient, protein is a great choice for
weight control and weight loss efforts! For athletes, soy protein
supports muscle development and helps promote increased
strength during exercise training. In addition, protein:
• Helps improve heart health
• Preserves lean muscle mass
• Promotes fat loss during weight loss.
Soy protein has been found to be as effective as other highquality proteins to increase satiety and aid weight loss, and it
offers the additional advantage of promoting cardiovascular
health. By reducing total and LDL cholesterol levels, soy protein
reduces the risk of heart disease when consumed as part of a diet
low in saturated fat and cholesterol.
Concerned about environmental footprints? Soy protein is an
environmentally sustainable, economically efficient and healthy
alternative to meet growing global demands – while using fewer
of the world’s precious resources.
Soy protein can be found in a wide range of food and beverage
products; from nutritional beverages and bars to bakery products
and snacks. For plant-based, high-quality protein, try soy!

323.234.2200, fx 323.232.3608
www.sweetenerproducts.com
Since 1923
Gran. Fructose
Evap. Cane Juice
Corn Syrup Solids
Corn Syrup
Mold Inhibitors
Soy Protein
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Acidulants
Leavening Agents
Dough Conditioners
Shortening
Dextrose
HFCS
Starch

Sugar
Dietary Fiber
TVP/HVP
Emulsifiers
Flow Agents
Fortifiers
Gums
Humectants
Polyols
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Dairy Products
Encapsulates
Rice Syrup
Agave Nectar
Tapioca Glucose
ne Glycol
Propylene
es
Molasses
Salt
n
Glycerin

Vital Wheat Gluten
Flavor Enhancers
Phosphates
Lecithin
Rice Protein
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Classified Advertising
Accurate Ingredients.............................15
Aemtek, Inc...........................................15
American Art and Technology
Corporation...........................................16
American Fruits & Flavors.....................13
Anresco Laboratories............................14
Batory Foods.........................................10
Brenntag Pacific, Inc........................10, 14
Centerchem, Inc....................................18
Clark Pest Control.................................19
Cooperative Purchasers........................18

You will find the advertisers listed here on the page indicated to the right.

David Michael & Co., Inc......................14
E.M.A., Inc.............................................12
E. T. Horn Company..............................13
Flavor Producers, Inc.............................15
Food Safety Net Services......................11
Frutarom, Inc.........................................14
Gold Coast Ingredients, Inc..................17
Innova....................................................16
Intrinsic Group, Inc..................................8
Mane Inc................................................14
Metarom Neotech.................................12

Mission Flavors & Fragrances, Inc.........15
Pacific Coast Chemicals Co...................18
Sugarman Design Group.........................9
SupHerb Farms.....................................11
Sweetener Products Co...........................9
TIC Gums, Inc........................................12
Univar....................................................12
Vivion.....................................................17
Virginia Dare..........................................15
Westco Chemicals, Inc..........................17

CHOICE INGREDIENTS AT YOUR SERVICE
At Batory, we believe it’s what’s inside that counts. We are committed to our
30 year tradition of consistently providing our customers with the highest
quality products and first class service.
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Laboratory Services | Auditing | Consulting | Education | Crisis Management | Research | Special Projects

’

 

 

 

      

      

    
   

Client: SupHerb
 Farms

Pub: NC IFT
 Size: 7.5 x 4.75
San Antonio
Created: Feb
2010
Dallas/Ft Worth
Atlanta
Contact: Armstrong
Associates
Green Bay
707 527-8511
Phoenix
Fresno
Los Angeles
AC C R E D ITE D

*Review Scope of Accreditations for each location on Web Site



info@food-safetynet.com | 888.525.9788 x 262

Lemon Grass and
Ginger. Exotic flavors
in unexpected places.
Awaken your creations with the
natural fresh taste of SupHerb
Farms fresh frozen culinary herbs,
specialty vegetables, pastes, purées
and blends.
Always available, always on-trend.

Ready-to-Use Fresh Flavor
Represented by:
Chocolate Ginger Cupcake with
Lemon Grass Butter Cream Frosting

ncift hornblower
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Boyd Brokerage
(925) 455-0491 www.boydbrokerage.com
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E.M.A. Inc.

10552 Philadelphia Road
White Marsh, MD 21162

Environmental Micro Analysis

Texture and Stabilizer Solutions
for the Food Industry

Specializing in Pesticide Residue Analysis . . .

PESTICIDE RESIDUE SPECIALISTS

Contact us for all of your
gum and stabilizer needs...

At EMA, PESTICIDE RESIDUE ANALYSIS
is our whole business, not just a side line.
•

Multi-Residue Screens

•

Specific Pesticides

•

Foreign/Domestic Tolerance

Scott Riefler

sriefler@ticgums.com
(360) 793-3254

Kara Selgrade

kselgrade@ticgums.com
(800) 899-3953 ext. 3368

For Complete Information Contact:

Technical Support Hotline

Dr. David J. Elliott
Environmental Micro Analysis, Inc.
460 N. East Street
Woodland, CA 95776
(530) 666-6890 Fax: (530) 666-2987
emalab@emalab.com
www.emalab.com

(800) 899-3953

Chat with a Gum Guru
ticgums.com/chat

TECHNICAL EXPERTISE = VALUE
HEALTHY REDUCTION:

Replace the fat and
reduce calories with
texture modification.

Flavor
Créateur
Designer d'Arômes

Reduce sodium while
still delivering taste.

Lower sugar to improve
the glycemic index without
sacrificing flavor and mouthfeel.

LIKE TO CREATE HEALTHIER VERSIONS
OF THE FOODS PEOPLE LOVE?

Christophe Dugas
Director of Sales
Cell 619 400 9355

Achieve both the functional and sensory results consumers expect.
Univar has the expanded knowledge of ingredient options required to
create a healthier version of an existing food or beverage.

Metarom Neotech
4343 Viewridge Avenue, Suite B
San Diego, CA 92123
Tel 858 268 4000
Fax 858 268 4009

Technical expertise, innovation, healthier products – it all adds up to value.
INNOVATION > TECHNICAL EXPERTISE > MARKETING > SALES > LOGISTICS > DISTRIBUTION

www.metaromneotech.com
www.metarom.com
To learn more, contact:
paula.hinds@univarusa.com
www.univarusa.com | 925-223-7932

april / may / june

2012
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FAMILY OWNED & OPERATED FOR 50 YEARS 1962 - 2012
FAMILY OWNED & OPERATED FOR 50 YEARS 1962 - 2012

®

®
®

®

Making You look good
Making You look good
®
®

®

web site:
www.americanfruits-flavors.com
web site:
www.americanfruits-flavors.com

®

800-527-6709
800-527-6709
MUTUAL FLAVORS & AFP are divisions of AFF
MUTUAL FLAVORS & AFP are divisions of AFF

ORDER DESK: email - customer_service@americanfruit .com
Ph 818-899-6482
Fax
818-896-0774
ORDER
DESK: email
- customer_service@americanfruit
.com
Ph 818-899-6482 Fax 818-896-0774

ncift hornblower

SALES: email - sales@americanfruit .com
Ph email
818-899-9574
Fax 818-899-6042
SALES:
- sales@americanfruit
.com
Ph 818-899-9574 Fax 818-899-6042
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Flavor
Specialties

David Michael & Co.
Hit Your Flavor Target Faster.®

now

Steve Nagorski

Senior Account Manager
2344 West Saratoga Way, San Bernardino, CA 92427
1.800.DM.FLAVORS • 909.887.3800 phone • 909.887.3339 fax
1.800.613.0006 ext. 1142 voicemail • 925.212.0619 mobile
snagorski@dmflavors.com • www.dmflavors.com

QUALITY FLAVORS
Produced from our Corona facility

Natural Beverage Flavors
Organic Flavors
Bakery Flavors
Snack Food Flavors
Dairy Flavors and Blends
Pharmaceutical Flavors
Vegetable &
Spice Extenders

Savory Flavors
Coffee & Tea Flavors
Spray Dried Flavors
Botanical Products
Botanical Extracts
Herbal Teas
Nutraceutical Products
Specialty Products

Let us help you create
that innovative new product.
790 E. Harrison Street, Corona, CA 92879
Tel: (888) 551-6620 or (951) 734-6620
Fax: (909) 734-4214 Web site: www.frutarom.com

Meena Haidari

Food Industry Specialist

Brenntag Pacific, Inc.
860 Wharf Street
Richmond, CA 94804
Customer Serice: (877) 229-6305
Cell: (510) 672-0814
Fax: (510) 235-4182
E-mail: mhaidari@brenntag.com

1370 Van Dyke Avenue
San Francisco, California 94124
Phone: (415) 822-1100 Fax: (415) 822-6615
Toll Free: (800) 359-0920

A Commercial Laboratory Providing Quality Services To The Food Industry For Almost 70 Years
Offering services in the areas of:

Nutritional Analysis
(Experts on FDA Regulations Since 1973)
Microbiological Analysis
Pesticide & Herbicide Analysis
FDA “Automatic Detention” Analyses
Meat Analysis
Meat & Dairy Product Drug Residue Analyses
Hazardous Waste Analysis
Collaborate in AACC Check Sample Programs

april / may / june
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Certified by the following for specific methods:
California Dept. of Food & Agriculture
California Dept. of Health Services -— Hazardous waste,
pesticide residues, & drinking water (microbiology)
United States Dept. of Agriculture

Unique Services:

New Product Development & Evaluation
Testing to Meet FCC & USP Requirements

14
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CAMERON LUTHER

A C C U R AT E
INGREDIENTS
–––––––––– Your Food Ingredient Resource ––––––––––

3617 W. MacArthur Blvd., Suite 509, Santa Ana, CA 92704
California Office Tel 714-966-0566 / California Fax 714-966-2638
Cell 714-317-2098 / NY Office 516-496-2500
cluther@acing.net | www.acing.net

Paul V. Loskutoff
Vice President
Sales/Marketing
www.missionflavors.com

Corporate Headquarters
25882 Wright Circle
Foothill Ranch, CA 92610-3503
Phone: 949-461-3344
Fax: 949-461-3355
1-800 FLAVORS • 1-888 FLAVORS

ncift hornblower
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E-mail:
paul.loskutoff@
missionflavors.com
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Research and Development – Engineering and Technology – Nutritional and
Functional Foods – Private Label – Product Consolidation and Brand Optimization –
Cost Optimization – Laboratory Set Up – In Store Food Service Development –
Regulatory – Marketing...

2505 S. Finley Road | Lombard, Illinois 60148
Gary Boell | gboell@innovaflavors.com
office: 510.237.7600 | cell: 510.289.6422 | www.innovaflavors.com
april / may / june

2012
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WESTCO CHEMICALS INC.
FOOD & PHARMACEUTICAL INGREDIENTS
Antifoams
Ammonium Bicarbonate
Ascorbic Acid
Calcium Lactate
Calcium Propionate
Citric Acid
CMC
Corn Starch
Dextrose
Gelatin
Glucono Delta Lactone
Glycerin

A BALANCED
APPROACH TO
QUALITY GENERAL
INGREDIENTS
When food acids are needed,
we have the right pH.
CITRIC ACID
FUMARIC ACID
LACTIC ACID
MALIC ACID
TARTARIC ACID
ASCORBIC ACID

Guar Gum
Magnesium Carbonate
Maltodextrins
Monosodium Glutamate
pHase
Potassium Chloride
Potassium Sorbate
Sesame Seed
Sodium Acid Pyrophosphate
Sodium Benzoate
Xanthan Gum

B. K. Giulini Phosphates
Texturized Soy Protein Concentrates
Contact our Sales Office:
12551-61 Saticoy Street South
North Hollywood, CA 91605
Tel: (818) 255-3655
Fax: (818) 255-3650

CALL 1-800-479-0997
929 Bransten Road
San Carlos, CA 94070

Visit the NCIFT Home Page

Where You’ll Find:
Classified Ads
Membership Application
Executive Committee Minutes Bylaws
Registration for Coming Events Operation Manual

www.ift.org/sections/ncift
ncift hornblower
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COOPERATIVE PURCHASERS

2131 East 51st Street • Vernon, California 90058
Tel (323) 588-6800 • Fax: (323) 588-5040
www.cooperativepurchasers.com
Acidulants - ADM,
Tate & Lyle, Imported
Ascorbic
Citric/Citrates
Erythorbic
Fumeric
Malic
Corn Syrup Solids - Tate & Lyle
All D.E.’s and Granulations
Dehydrated Onion and Garlic - Sensient
All piece size and packs
Dextrose (Corn Sugar) Tate & Lyle Corn Products
All Granulations
Fructose - Tate & Lyle
All Granulations
Maltodextrins - Tate & Lyle
All D.E.’s and Granulations
Monosodium Glutamate
All Granulations
Phosphates - Innophos
Food Grade Phosphates
All Granulations
Polydextrose - Tate & Lyle
Sta-Lite III
Sta-Lite 370 (liquid)

Preservatives - Domestic, Imported
Calcium Propinate
Potassium Sorbate
Sodium Benzoate
Sorbic Acid
Salt - Morton Salt
All Types and Granulations
Sodium Bicarbinate - U.S.P.
All Types and Granulations
Solution Sets - Tate & Lyle
Cereal
Cracker
Dairy
Egg
Yogurt
Sorbitol - A.D.M.
Crystalline and Liquid
Soy Products - Legacy Foods
Soy Protein Concentrate
Textured Soy Flour
Starches - Tate & Lyle, Avebe
Waxy Maize
Dent
PFP
Potato
Tapioca
Sugar - Beet or Cane
All Types and Granulations

Quality Ingredients
Serving the Food, Beverage & Nutraceutical Industries for Over 40 Years

april / may / june
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PEST CONTROL

FOR YOUR BUSINESS
that will exceed your expectations

TRE
ENDING
G REPO
ORT
TS
MAPPIN
NG FO
OR
PE
EST
T AC
CTIV
VIT
TY
NTEGR
RAT
TED
D PE
EST
T
IN
MA
ANAG
GEM
MEN
NT SER
RVIICE
ES
ORGAN
NIC--CO
OMP
PLIA
ANT
SE
ERV
VICES AVA
AIL
LAB
BLE
E
WEED CON
NTR
ROL
L

Clark Pest Control will customize a pest
management program to target and
control the pest problems, or infestations,
unique to your business – whether those
invaders come in the form of stored
product pests, crawling or flying insects,
rodents, even birds or bats. We’ll tailor our
services to your needs, rather than offer
you a one-size-fits-all approach.

BAT AND BIR
RD
AB
BAT
TEM
MEN
NT

Give us a call today, and Clark Pest
Control’s licensed, experienced technicians
will inspect your facility – thoroughly – to
locate any and all trouble spots. Once
we have your pest picture in sharp focus,
we’ll explain your options for controlling
those pests, along with whatever actions
may be necessary. We’ll also provide a
comprehensive written estimate that lists
all problems we discover, along with the
treatments we recommend.

clarkpest.com/commercial-services
877 3.9903
877.21
877.213.9903

ncift hornblower
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Register now for NCIFT’s

Suppliers’ night 2012
The

Fall

tuesday, May 8, 2012
alameda county Fairgrounds

Group, Inc.

I DEATION

Training

September 6-7 (Thurs-Fri), 2012
Santa Cruz, CA
at Intrinsic’s own

Otter House

overlooking beautiful Monterey Bay

The annual NCIFT event where leading
food technology professionals go to
learn and network.

And don’t miss the annual

golf tournament
& Dinner
Monday, May 7, 2012
Poppy ridge, livermore, ca

Scenic view from the Otter House

Ideation participants in a session

Excursions to local markets

Utilizing a proven systematic approach to creative problem solving,
Intrinsic’s proprietary 2-day Ideation training full of idea-generating
activities, excursions, and exercises will leave attendees with the skills
and direction to become creative leaders in their respective fields.
Registration deadline: August 22, 2012
Session is limited to 10-12 participants on a first come, first served basis.

Spend the day with your customer,
supplier, and fellow NCIFTers for a
round of golf.
for more information:
phone: (650) 802-0888
fax (650) 802-0188
email: ncift@marketingdesigns.net

Testimonials:

“I found the ideation session exciting and invigorating... a process where I could help impact a company’s business through the
creation and extrapolation of new product ideas and concepts.” -Vernon Lee, Columbus Sausage Co
“thoroughly engaging opportunities to immerse completely in creative thinking...” -Adrian Pearson, Pearson Market Research Owner

For further details, contact facilitator

Susan Howe

at (408)406-1870 or showe@intrinsicgroup.com
and visit http://www.intrinsicgroup.com/potpourri.html

april / may / june
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