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As we thrive through the beautiful

summer of 2025, let's review the

activities and accomplishments of FTC

in this past flourishing spring.

FOOD DEMONSTRATIONS

AND COMPETITIONS

With the smell of blooming flowers
in the Davis spring air, FTC brought
students together to turn creative food
ideas into reality:

e In April, we hosted the Oobli Sweet
Protein  Product Development
Competition, where students used
Oobli sweet protein as a sugar
substitute. The winning team sold
their cookies during the FTC Spring
Bake Sale.

o Collaborating with the Davis
Alt Protein Project, we invited
ShroomHouse from Sacramento to
lead a mushroom kit workshop. Over
40 undergraduate and graduate
students grew and cooked their own
blue oyster mushrooms in various
delicious ways.

e In May, we held our Spring Chopped
Challenge. With required ingredients
like kimchi, goat cheese, tempeh, and
plantains, students practiced product
development with a creative twist,
exploring new culinary approaches
and flavor pairings.

VOLUNTEER OPPORTUNITIES

Spring brought a wave of
community engagement and pro-
fessional exposure for FTC members:
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e Inouryearly tradition, we had students
learn and use the pilot plant in the
food science department to produce
refreshing school-made ice cream
to help guests beat the Davis heat
during picnic day.

e FTC members proudly represented
theclubatNCIFT Suppliers'Night,where
they networked with professionals
from across the food industry.

« We concluded the quarter with a
community conversation on cultural
appropriation in food product
development, creating a space for
students to reflect on the cultural
significance of food and innovation

e To finish off our 2024-2025, we
had our mentor and mentee
meet up for a picnic event in Davis
Central Park. We also held an
end-of-school-year sunset social for all
of our club members and students in
the Food Science Department. These
were great opportunities to chat about
another school year and continue
to build the communities in the UC
Davis Food Science Department.

GUEST SPEAKERS

We were honored to welcome a
diverse lineup of guest speakers this
spring, who shared their expertise and
career insights:

e A product and mission presentation
from the food scientists and product
development team at Oobli Sweet
Protein.

o (g
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o A Q&A session with the UC Davis Food
Science and Technology Leadership
Board, featuring Carol Maccall
(PepsiCo), Jackie Beckley, and Leslie
Herzog (Understanding & Insight
Group).

o A Zero Waste Cooking Talk with Chef
Eric Martinez from Crispin Supper
Club.

e A conversation with John Satumba
from Cargill R&D on the future of
edible oils.

INDUSTRY TOUR

To wrap up the quarter, FTC
organized an industry tour with The

Better Meat Co. Students had the

opportunity to explore the mycelium

protein production process and learn
about cutting-edge alternative protein
technologies.

Thank you all for staying connected

with FTC at UC Davis. Wishing you a

joyful summer — see you in the fall!
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UC DAVIS: George Chiala Farms, May 28, 2025

SUPPLIERS' NIGHT
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Undergrad Student

Jaime Reeves George Chiala Farms hosted the New
Mattson Professionals at their facility in Morgan Hill, CA.
Karen Dawes, NCIFT board member, organized

We were honored to hear from

Check out our website: the event.
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by Erin Evers

Alice Chiala, founder of the company. We were
= . . happy to have current IFT board members,
I EE OB S T LITInT: NCIFT volunteer leaders, industry members
and student members all in attendance!

www.ncift.org



me HHornblower

MAGAZINE OF THE NORTHERN CALIFORNIA INSTITUTE OF FOOD TECHNOLOGISTS

EXECUTIVE EDITOR:
Jaime Lynn Lawrence
Jaime.Lawrence@tastepoint.com

DESIGN, PRINTING &
BUSINESS MANAGER

Marketing Designs650.802.0888

CAMPUS CORRESPONDENTS:
UC Davis: Stephanie Myers
sxmyers@ucdavis.edu

CSU Chico: Maria Giovanni
530.898.4023 mgiovanni@csuchi-
co.edu

SJSU: Xi Feng

408.924.3146 xifeng@sjsu.edu

The Hornblower (USPS 257-140) is the official publication of the
Northern California Section of IFT, a nonprofit organization,
and is published triannually. 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 included with NCIFT Membership.
Please send to: NCIFT, 850 Old County Road, Belmont, CA 94002.

HORNBLOWER ADVERTISEMENT POLICY

Continuous, year-round advertising is available to our
suppliersthrough The Hornblower Classified Ads posted to www.
ift.org/sections/ncift/nornblowerads.pdf, as well as placement
in all three 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 one-
time-only in any single 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 ... 1/4 Page.... .$475

1/2 PAg€ ..o Business Card.................. $350
ADVERTISING RATES PER SINGLE ISSUE:

IO [ =F=To = — $350 1/4 Page ..o $150

1/2 Page oo $200  Business Card............. $120

DEADLINES FOR CONTRIBUTORS,
ADVERTISERS AND ANNOUNCEMENTS:

Issue Deadline
September — December.......ccrnen December 5, 2025
January — April April 5, 2026

May — August August 5, 2026

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

Email: ncift@marketingdesigns.net

www.ncift.org

NCIFT New Professionals Event -
Blindwood Cider, July 31, 2025

by Erin Evers

The NCIFT New Professionals enjoyed a summer
afternoon at Blindwood Cider, a local family-run cideryin
San Leandro, CA. Blindwood originated with a desire to
createinteresting and thought-provoking ciders using a
wide array of apple varieties, botanicals, and aging
processes. We enjoyed learning from the owners
about their cider philosophy and manufacturing
and taste their seasonal and core offerings.
Additionally, we appreciate Evan Quigley sharing
insights and updates on Packaging EPR (Extended
Producer Responsibility) laws.

The NCIFT New Professionals are grateful to
the many supporters who enhanced our event at
Blindwood cider: La Terra Fina, Columbus Craft
Meats, Albertson’s companies, and Debra Topham of
Knowledge Bank.

The NCIFT new Professionals are a community of
recent food science graduates and members in the
industry less than 10 years. Many thanks to Michelle
Flood and Erin Evers for organizing every New
Professionals event!

Welcome New Members

Takashi Morioka
Taylor Nguyen
Sandeep Patel
Tristin Phegley
Andrew Reyes
Xavier Rodriguez
Stephanie Salinas
Jeri Sparks-Gonsalves
Danica Tan
Victoria Taylor
Michael Zhen Zhao

Camron Clifton
Mauricio Duque
Eliza Fierro-Kroes
Aleta Flores
Courtney Geer
Noga Golan
Mary Graham
Alexa Grimes
Eric Hamborg
Carson Hantula
Michael Huang
Steve Knudsen

Welcome New Student Members

Kaveh Asadbeigi
Zhan Chen
Tsan Yin Lau

Katelan Liang
Shruti Nikam
April Rao
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Golf Tournament Callippe Preserve, Pleasanton, May 5, 2025

The NCIFT Student Poster Competition is now in its fourth
year. This year competition was a success with participants from
UC Davis and San Jose State University. Participants showcased
a wide range of research topics, parking engaging discussions
and valuable feedback. The judges noted the efforts and quality
of the posters. Throughout the event, attendees stopped by the
poster session, posed questions about the methodology, and
real-world applications. The competition encouraged knowledge
sharing and networking among participants.
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NATURAL COLORS

Ingredients + Service

Bakery

Beverages
Canning & Sauces
Confeclionery
Dairy

Meat

i e Seafood PRE-COOKED | DELI SLIGES | RAW-TO-COOKED
pICES SaaSebORIRgS SAUCES & GLAZES | NON-DAIRY CHEESE

e s Mitsubishi International Food Ingredients, Inc. @vBemae Mifiusa.com
Fora completelistingof ourproducts, /&

Z%  Walnul Creek, CA 94596 .
pleasevisit us at pcchem.com W)  Offices & Warehouses Nalionwide - I -
510.549.3535800.348. 1579 | _—

©) AEMTEK
New Locations NOW OPEN In...

Salinas &Modesto

Accurate, Fast, and Courier Routes:
Reliable Laboratory Hwy 99 (Sacramento —

Services Merced) & Salinas
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ADVERTISING
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You will find the advertisers listed here CUSTOMN FIAVOIS oo sesssssssssssssssssssssssssssssssssssssssssssssssssssnnns 8
on the page indicated to the right. EUFOTINS .ot eseeseevesssssssssssssssssssssesessesssssssssssssssssssssssssssssse s 7
FIaVOr PrOAUCEIS, INCeeeeeeeseseeeseeeeeeeeseeseeesssesseseesssssessssessens 1

;._ eurofins Foodarom Flavor DESIGNENS .. eeeeevevvvssssssssssssssssssesesseen 7
[T R TSI 1 TP 10

Mitsubishi International Food Ingredients, Inc................ 6

ADVANCED Pacific Coast CREMICAIS COurreoeeeessessessessessessesseen 6
FOOD & BEVERAGE Sweetener ProdUcts CO. ... 7
WESTCO ChEMICAIS, INCareeeeeeeeeeeeeeeeeeeeeeeeses s sessesersseseens N

MICROBIOLOGY

Process Authority Services

Antimicrobial Efficacy Testing CONTACT US

WE CREATE TODAY

Cause of Spoilage Investigations

Process Validation Support

FLAVORS

Powered by Glanbia Nutritionals

THAT MAKE

Pathogen & Spoilage Challenge Studies

Yo U R B R A N D info@foodarom.com

é www.foodarom.com

1888 663 6832

MONTREAL * CORONA « SALT LAKE CITY * TWIN FALLS * BREMEN « MILANO

L Yy YD ;50200
-J y- www.sweetenerproducts.com
SWEETENER PRODUCTS CO.
Since 1923 ﬁi
Gran. Fructose  Acidulants Sugar Dairy Products  Vital Wheat Gluten V
Evap. Cane Juice Leavening Agents Dietary Fiber Encapsulates Flavor Enhancers /
Corn Syrup Solids Dough Conditioners TVP/HVP Rice Syrup Phosphates .
Corn Syrup Shortening Emulsifiers Agave Nectar  Lecithin 4 2
Mold Inhibitors ~ Dextrose Flow Agents Tapioca Glucose Rice Protein k7
Soy Protein Fortifiers Propylene Glycol \“-.,?
Gums Molasses =N =
Humectants  Salt A %

Polyols Glycerin k 9 |
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= CUSTOM FLAVORS

GREAT TASTE BY DESIGN

EXPECT MORE THAN
ANNVAVAINICH = W:\V[0] 235

LET US HELP YOU FLAVOR
YOUR NEXT PROJECT!

info@customflavors.com
or call 949.276.7995

With Custom Flavors you get more than industry-leading natural and
organic flavors, you get a partner to help streamline your product
development process, reduce costs, and accelerate time-to-market.
With over 20,000 flavors and flavor combinations backed by
our team of experts, we offer you the highest standard
of flavor development and customization.

WE KNOW YOUR PRODUCTS ARE ONE OF A KIND.
LET US' MAKE SURE YOUR FLAVORS ARE TOO!

OF 2408 SCAN TO ORDER SAMPLES AND

r‘{«%& START WORKING WITH A MEMBER OF
itakieg]  OUR TEAM IN LESS THAN 72 HOURS
@.% - CUSTOMFLAVORS.COM/REQUEST-A-SAMPLE
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@ AEMTEK, INC.

ACCURATE, FAST, AND
RELIABLE LABORATORY
SERVICES

Food Microbiology | Food Chemistry |
EMP Testing & Data Trending | Probiotic
Enumeration | Shelf-Life | Process
Validation | Challenge Study |

Spoilage Investigation

Serving You From Fremont,
Modesto, & Salinas

WHY AEMTEK?

/ @ Industry Leading Client Care

GET A QUOTE TODAY

= Deep Technical Expertise &
Easy Access to Ph.D. Scientists

§ 510-979-1979

._ Reliable & Accurate Results with
&w www.aemtek.com

Competitive Pricing & Fast TATs

& Lab@aemtek.com N & A Partner in Growth
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Food safely is as importand
to us as it is to you

Clark Pest Management is a leading-edge
company that is fully engaged in supporting
your commitment to produce safe,
compliant, quality foods for your customers.
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Clark professionals provide science- -
based approaches to pest management, Ll

resources for food safety education and g
facility assessments to help you meet the
challenges of today and the future. .y a

gvunEd-canmEmy ‘

E CLARK &
CEPEST CONTROLRP Ce
foodsafety@clarkpest.com -~ 2

877.213.9903 ~

clarkpest.com/commercial-services
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CUSTOM SEASONING BLENDS

« Non GMO « Low Sodium/Sugar  « Flavor Enhancement
g?ggf/ = Better For You = Clean Label = Nutritional Blends

SEASONINGS

We provide the service, expertise, and consistency
in seasoning blends, flavor profiles, and flavor systems
to become your personal blending room.

SODIUM | CLEAN TASTING | LABELED AS “SEA SAL]

MERISAL MERISAL

57 45

57% less um 45% less sodium

MERISAL MERISAL

35 25

35% less sodium 25% less sodium

== == ==
US Food Grade AHA Recommended HACCP Certified :
Certified Kosher USDA Organic SQF Certified MOVES

» ' Mitsubishi International
a subsidiary of Food Ingredients, Inc.
www.mane.com
@ MANE

mvBoww Mifiusa.com | carolinaingredients.com
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VQ/ESTCO WESTCO CHEMICALS INC
FOOD & PHARMACEUTICAL INGREDIENTS

Organic NonGMO

5 | Antifoams Organic Additive
- ] A i Bicarbonat NonGMO
PIONEERS % | oo ionsc  forkio
I N N AT U RA L Baking Ingredients Potassium Sorbate
?

Calcium Propionate Phosphates

ORGANIC, & _ Citric Aci Propylene Glycol

D sal
P LA N T- BAS E D Gil)gzs;\ee S?)(;ium Benzoate
FLAVORS Vatodone e et eum

Dave Wiley Sales Representative Northern California
707-631-0943 / dwiley@westcochemicals.com
Office: 12551-61 Saticoy Street South
North Hollywood, CA 91605

818-255-3655

Meat Processing

Seasoning for sausage, jerky, cured and fresh meats and fish

Snack Food

Seasoning for pretzels, crackers, popcorn, chips, nuts and seeds

Artisan Bakeries
Seasoning for breads, toriillas and bagels

Restaurant & Institutions e 5
- - - g & dip i Your 14eb
Soup and gravy mixes, dry marinades, bakery mixes, salad dressing & dip mixes Uur

Condiment Mfg & Canneries

Seasoning for salsa, salad dressings, catsup, canned vegetables, fruit & beans

ORGANIC KOSHER GLUTEN FREE

GUSTOM & GONTRAGT MANUFACGTURING

ABCO Laboratories, Inc. Fairfield, California 800-678-2226 www.abcolabs.com

www.ncift.org MAY - AUGUST 2025



IFT

feeding the minds

that feed the world

I'-a-!.

nC|ft org

850 OLD COUNTY ROAD, BELMONT, CA 94002

Presorted
First-Class Mail
U.S. Postage
PAID
San Francisco, CA
Permit No. 2001

The Role of Al in Modern 3D Food Printing

by Nicol Leon Nunez (Department of Nutrition,
Food Science and Packaging, San Jose State University)

3D printing is a manufacturing method that creates
objects by layering materials like plastics or resins based
on digital models (Vinod et al, 2017). In recent years, new
technologies such as Al have made it possible
to increase the efficiency of this process and
have allowed for the growth in 3D printing
applications, even being used in the food
industry. Food companies now use 3D printing
not just for creative designs and nutritional
enhancements, but also to cook food.

According to an article titled “Al-enhanced
3D printing cooks food with infrared precision”,
researchers at the Hong Kong University
of Science and Technology, HKUST, have
developed an Al-assisted 3D food printing
system that includes infrared cooking of starch-based foods
during the printing process (Al-enhanced, 2025). Researchers
used Al to help design food shapes, making the process
automatic, looking to improve the food's quality while keeping
the process efficient.

This new 3D printing addresses two of the main
problems when preparing healthy food, which are
giving it an appetizing appearance and maintaining
food safety while keeping it nutritious. By cooking food
as it prints, the system helps reduce cross-contamination
risks and maintains the intended shape of the food.
From a food safety perspective, this immediate cooking
process could help reduce the chances of microbial growth in
raw ingredients, which is necessary for producing safe foods.

Furthermore, from a nutritional perspective, this
technology could help to create personalized nutrition by
allowing meals to be made exactly for each person's needs.
For instance, hospitals could use it to prepare customized
soft-textured meals for patients with dysphagia, ensuring
they receive essential macronutrients safely and efficiently.

This new printing system not only offers an in-line,
simultaneous printing and cooking process using a laser-
induced graphene heater, but also uses Al to accelerate the
technique (Lee et al., 2025). The university suggests the use
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of Al to generate simple 2D images and then turn those into
3D shapes. This approach reduces the time and expertise
required for 3D food design, making the technology more
accessible to people who do not have training.

However, the article mentions that this area needs
further research because using Al to
transfer 3D designs may not be very useful
when applying complicated designs. Also,
they recommend combining this study
with further sensory evaluation to test
consumers' acceptance of the printed food
(Lee et al, 2025). In addition, the article
mentions that the team is planning to
improve the system to preserve heat-sensitive
vitamins, such as ascorbic acid, allowing
people to have a cooked meal without losing
vitamin C (Al-enhanced, 2025).

In brief, while 3D food printing has existed for
years, integrating infrared cooking and Al represents a major
step forward in efficiency, safety,and personalization. However,
there are still a few concerns about the use of this system,
such as the creation of 3D designs with Al, the acceptability
of people to the food, and the high cost of implementing it
in public hospitals. Nevertheless, the Al-enhanced 3D food
printing technology developed by HKUST is one of the new
methods that add artificial intelligence to make food safer,
customizable and nutritious.
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