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ﬁmu READ THROUGH THIS BOOKLET,
it is suggested that you keep in mind these

distinctions—the sciences give you the “know-

why," the technologies give you the “know-how"

for your professional career. For eardy success

you need both.




- . . hs & serious-minded yousg man or

oman will 10f chise a career Hghily, It =

rrasstashle amnl proper that ¥om compare the varind

oppertunitirs and rewands earefully, 1t & yowr l3fe. Your futnes

welfare and happines depend upon your fimding = profesion that
engages vour full inteeest sind talents—amd properly rewanls them.

We imwite vou 1o censider the opporfunities for o earver 18 the ool
indusiey.

Yai fan amtivipate, when you have compleisd your teaining, oppor-
tumithes in abusdance. The demand for welldrained fool technologisis
exeenils 1he supply.

Tior fowl bushnisas is 8 massive aml stable business. Tere nre some facis
of inferest:

# I terms of rotail sabes, it is a 87 billion-dollars-a-year business,

# The foml market grows with ibe popnlatsen, asl the pepalatios
gy, fasf,

» Howearch aid techsslogy are sirongly sapported By the indusirs ;
ey will poeive inereasel emphasis in the pears alesi.

» New Fools, beller fooils betier and cheaper ways 1o manafaciane
Foanls are nof only sought by the iedest o are wheo disined,
even densanilal, by the Ameriean consumer,

This sable amil progresive jndusiry’ can offer you & secure aud ©ima.

K& elifens

President, Tmstilels of Pood Technsloginls




T Tndusitny

In the great meat packing branch of the industry, with
cinters of researchi in Chiengo sl b many other poini=
over e nation , . .

I the doiry gl daire prodects beaneh of e industry
with smtors of researel in Neow Yark, Wiseosnsin, O,
eumsylvanin, Cropon, nid ot many poistz in the Soathemn
alilos ., , .

shle beaneh of the indastry with
vofiters of resenreh in Flovida {eitras ]FI'IH]L'II.'lH:I. il Far
West, Maryland, New Jersey, the Midwest, aud the Moan
1aiin Slafes (sugar boots) | . .

T dhee frisit misd wvege

Tia thic @eroal and hakod tlhiil.llﬂ‘- hisinicli of tha industry,
with research centers in Minneapolis, St Pael, and the
Milwestern grain belt gonemally . . .

lm e bevernge fmlestry, with nefive conlers of roscarcls
i Georgin and the South, in New Fagland, in the Midwesd
(8. Loais and Milwaskee), in the Mountain Stabes, the
Sonthwest, mwl the Pocifie Const States . .

Tt %am@enzf

Im e 17, 8 []L‘]}HNIIH‘IIE of Apricaliare Laloratories . . .
In the State Experiment Stalions . . .

In the Departmentrof Defense Laboratories . . .

D Prévate

Dstitations nmd Foumdntions and Dindustry Supparied
M ssoEinbions - . .,




Possible fields of specialization in food research
and development are varied. These are the

broad areas . . .

* FOOD TECHNOAGY —For every mow ides i wescarch someone
hns to carry the idea into the plant, where the produetion line is rolling,
1o mee thad Bt will work out. Doveloping and widjusting wow products to
sueeeszful mannfastwre, nmintaining stamdonls of quality, redueing
manufactaring eoxls by simpler, befter methods—those aro some of

the responsibilities of 1lw fosl teclmaologist,

* RESEARCTH—Proloma roelating do the consiifuenis of foodle—ile
proteing, fats, earboliydrules, vilaming, minernls—are endlossly mvs-
teriows and challenging. Chemistry, bacteriology, histology, nuatle-
mities, md evenr psyclhology are brought o benr wpon thom.  Changes
in these constituents andor leat processing, freeeing, drving, ferment-

inmg, ele, mre fypicnl ohjeetives of rosenrel ““slentling, '

* ENGINEERIXNG-—-The machinery and equipmont wsed to propars
foouls for lunmn consumption are alveady highly develaped bat sy
nre constantly being improved. Conveving rnw fosdds info the plant,
cooking them, or drving, freezing, concentrating, or fermenting them
i® n meclanical operntion in the modern food industry. But the distnnes

mecliniization lias conso w.mtpul“l to where il will go is abor.

* RELATED FIELIS— Many kinds of taleat nre utilized by 1l food
industry, Later an in this booklet vou will find them listed nnd briefly

explainel

You can locate your career interest in one of
the foregoing main divisions of technical activity



In eboosing a ewreer vou will wish fo know Lthings

not about *jobs fn general™™ bt abont specific
joeliw, Tockiiical jobs in tho fooil Dulustev aee nevor
“just jols"" They are *particulnr jobs" requir-

g all vou have aof training, menial tnsenn

oleervational powers. Consider, for example, the

great meal packing beanch of @he food imlestry,

Wills n =onml hackzgrowml in clwmistey, von ean
Iselp track down tle changes in U proteing and
fats of ankmal prodocts that canse vancidity, dis-
coloration, or loss of texture during storage,

As nn engineer, yon may be alde fo devise new
ways of canning neat that will extemd storage life,
iserense the convenionoe of sucl products, or -
g. There is alveady some
exploring around™” in regand to o flexible poek-

prove Bl packag

e For © eamived”’ neal—a transparent filia that
will witlsdaml liomt '||H,u_'|,l|.ui||,:|;_

Az n trwingd bacteriologi=1, vou can assist in the
problems thnl besel frozen meats, for example,

precooked frozen poalivy products,

Asa lastalogist (a '-]mci:d st i eellulnr stroctor o)
won may lomrn Ul seerel af how to aesare tenders
npss in meat products,

" Finally, in aw industry famons for using “ovorys
thing but the squeal™ 1o searcl for In:lu-p;ml_".,-q,
still goes on—1le search for plarmacontioals, wses

for beatleer, for Fats, bome, hair, asd horms gl

le\-'l."'u

You can begin preparing for a particular
job now . . .



Widle open to Yaung ea regrisls is the great dniry
products branch of the food indostry. Last year
some 121 billion pounds of milk were produced in
the 17,5 A. Withont the waricty of produocis
nehieved throngh technieal means, muoch of this
highly nntrifious product would go fo waste,

Opportunities for earcers in dairy research sl
technology nre numerons nnd rewarding.

Clsemists, biochemists, bactoriologists, vutrition-
ists, homse ecomomisis, engimecrs and packaging
techeologists are wanted,

Half the milk prodeced in 1he U8, A, i= markotod
Fresle In this [.l|.|||:ﬂ.' of 1l business, sanitation
engineers, public Jsealth inspectors traimed in
bacteriology, and duiry engivecring specialisis

meo afilized.

Milk is also manufactared in the form of evapa-
rated, eondensed, or debydrated milk, These
aperations  require the specinlized serviees of
l:|:|i.|'_'r feclnalogists nnd ougineers. By the way,
Sinstant milk"" is the produet of their recent
eileavors

Amerienns are forever looking for new jee
oreams, wew milk drinks, new choeses = all, of
conrse, milk jllvﬂl}clﬂ. Taclinbeal eroativéness in

this area may be rieldy vowsrded,

For the great surge of technical
progress ahead you will need training in
the basic sciences . . .



S T.';EJN";‘IST%

HN{_')L{_'}G
d the dev
ed products

1STS
elopmen
and pr

¢ of these

e::erwatinn

AND 1
spe rh
new Or jmprov

eade

fogdls. The ApopefTet™® awits i Ll Amarien
foodl

Froort
ks of tle

uauiet Ly yeflock 1w greal i
fnde1ry in 1-h-~-.-|~".|'.:: fopds fo¥ jong KloTRED by fretd:
5 Julees, PEIS Hoeaiss o e, SHOP and @ hosb

o w sl of re-

are Trod

(hlra
iy &

AR
oy Tk AR
'-HLf|q.-.-.-l'r--L-|.-'|.-- i

of otleT fe
gk

yislE
M-:nlr'll._ Lpis il |-'.|'.';|1|-.---'r:-'.|l:_
s q drodli :.'l\.--'l-\.'l'\-\.'l..'\-}. wa remlity [P

il bosE

Vot LTI T F
sl 1o wpe

Hra
s o s
Jusdant fonds. Waur ';'.':|'|||'||'.'|l-1|'.n.-l %
L e palaios el gt At foanls T e ok
paday fennl 1||'.'|'..l.'||'='.|.'|.l.=.'.'-.'l.'-- Tt
The

P (LG
i ST aLioN-

Wil Trodid
Ler¥ puk ol food

f b Avs
by

ke el @
=l ward 1 s L menk 18 food that @

devokop

v 1nefome B ving:
pweal 10 ek o glpied appke
ke A

alnvost 1

peauires Tueiat
I Iu_l-:'rul---i fouds- Peopht
L l'l:-'m_uh.nw-.l apple glices podny W

einas s

e

w::.;:.r,:::‘-_’ 'llx-'u'g.'l'w:m.-i'l. whola Eroen peans  inste o e
freat DEY s [ |-r'li.ﬂ,1|-.-1'|-.'t'l ti hianle Yike ilk fresh

from Ve dairy-



7

UL iwitial *HAE iy

Frrest il B0# af _||u,|-|.l- Ly gLt B0
ik weaiting o1 1w priglt Wes ol ol ackonliais, tech-

walogisl® il epEAneeT

ay e

o of bomT Lk '|l'.'|u-.-'l wi

gl ML of entlle T

eoplt of Toal |_~|~‘--x-l'\':l.1.irln
an alterualt ST yOY R :-_-.-m-r;.l.-.--'l framn 0Los
When 1=J.-Tf|-|-l.--l.'|. walimtioa sterihzatiod ot

'I|;\-'-~|_:|ul||l.|.l-"| i
an Bn st e

p:.:-l.r'm':.x||'||-.-|
wng WY e 19tn Contnry

Liidls e Aypoovery of clw
ppomulinaits Wienlar Apperls
ample fi el HAs salian of |
thie alwdk® [-I."lh:'l'l."-l.\-' I'm||!| |'hl'l el Y are b
ation— 1l \'|>1|-.p'||.-'l~-'|-_.' |.|.:~1L||.|mu.14'||. anik 1.,'.|,-.|.:mi,1,“1,
Jownl 1:1-.-\.11|-.".:|n1|. Tiwie- !J.r-."lluu.‘:'c:-.l.i.-.l'.: s 1|Tr\urx->-uﬂ fax
ik T &t O Do

i Ll U ask of (aking the gl &
-|_..'||.-l.|.-'|x eut of {col 1-1.1|.1|.|.|'|.'.|.-1.u.n.|- R ﬂml.'ln.--u-\.u ek
pienl poanfnre for MWW and woTAER of 11:u.m:.||1|w o worhh

of '|.1n.'|l.'n-l.1'm'| roacarcl

N CON T RIBU TE to the €

; 11115&1‘31 for

ring techniques P

exciting m_w ‘En::'ﬁ.lﬁ -

the W uﬂ



one branch of the Food Industry,
oice is wide . . .

Take the cereal
and baked products
branch of the food
industry—a highly
diversified enterprise,
Here are a few of the
jobs requiring
specialists:

Vameleny af Fillibury Mille, Taur,

¥aast l'mp:r.-r'-"lh-'n-f.' Fimling e strming with siglt clar-
acteristios for leavening plus stornge stability ander all
conditions of use is n fascinating pursuit,

Flowr researchk: Differenees in the proportios af greaine
and in the constituonts of corenls creates a never-ending
search for ways of enbancing qualily, improving stnbality,
multiplying uses, aimd adjusting Bours lo new mosles of
manufaciure apd new producis—for example; propaped
mbxes,

fesearch on ingredicals: Numerous opportunitics exist
for improving the ingredients of floar. Now the objoct of
much study are clembcal leaveners, shortonings, eggs and
milk and olber ingredients—pot o montion spicss and
flavarings.

By-producls research: Separnting tle components of a
cereal—corn, for cxample—inte imbustrially wscful by
products is a continging project. Used in sonp, lenthor
dressings, paper prodects, brewing, tobaceo, bevornges,
mirzcle drug manufacture, aml explosives, there are still
uses fo be diseoversd.



Techniral ediling apd seeidfong: On fhie basis of a combinsl fntorst s
relener and Kuwglich von eap attain o bigh pasition in the food field by

a knnck Tor telling the story of food resenrch 1o lavmen or by polisling

e feclmicn] reports aml nrticles that vour eollengues prepare.

Pepzoupel work: With o backgrowmd in science plis teinkng in psy-
chology, sociology, wd mbinistration, yvou ean fisd wemerons oppoer-
1unitios b wpply vour 1l

1= i the Foodl husiness,

Feegal conwecling: The Food ol Dreayg law lae beeonse trenensdlonsly
rrl||||lh'.\ i reeend vears and witls eancli new develojsent in il food
industry it osomes neore se. To farnish ohbe counsel in this Gebld the
industry vequires bl falent with sonwe backgromel in ool seicnee
sl deelimalagy.

Psgehomelrics : This expensiviesounding word menns, in its application
to Foend, Uhe mensurensent of food quality as jodged by the senses. Food
neceplaner lesting has beeome o systematizel procedure and is inveala-
wble in guiding prodact cdevelopneent ml v detormining  consunsgr
preferences. Gone nro the adnys whin Ehe president of (e company

tasted the soupr and salted it to his liking.

Stadistical wnialgpsis: Witlewm bewt for *‘math," vou ean apply vour
talents bo many phases of food research aml developmeit-—to consamer
preferemee teating, 1o guality eomirel, to the design of experiments on
eew product= ote,

Almaost any type of job you are interested

in can be found in the Food Industry



Bevornges, confections, spisos, condi-
ments, flavorings, fruils, vogeiabbes,
nats amd the meat, dairy, amnd cereal
products alromdy mentioned pass
Hl'lnlu:h many stages af a1|l:|]|' bofore

It mny be of interost fo v to figanre
out where vom wonld fit into fhe
selwane of tlangs ln the Tood hulestre,
The dingram below iz a seseralized
flow clort of fomd imdusiey nses for

they appear an the table as foods rescirel aid devologasent talent -

e, SO
1aink ul“""m“ ¥
Dbt iy, 5 mat Deteimining asd teuizetag Brlbeimising gifggy 54
q el istva® { qhomical FpRTIAET- Eunlig prae-
apduin 1 " P IR a8 ki
FaruEveE

) 2

. Tiviitai y-product -

Confralling bacterial and
clber Bedmd of apeilipe

. 4

Stady o
RL L Te
vanal 12 imprgy PRIt ggy,
[termIBIEE Lt . .-l'h'.“.
af m"ll’luhl 1:“”'.

sremed 1ol
::.'I:c::.:: prgi » Farmuliting mrw produits .

As a Food Technologist vou would be concerned
with improving the guality of foods — their color,
flavor, texture, nutritional value — and in creating
new foods or better foods by scientific methods,
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An engineer in the Food Industry will be concerned with new
and improved methods for moving, cleaning, preparing, process-
ing and packaging foods

A lighly simplifbed way of looking o1 the vole of 1w cngiveer in the food i
dustry i= to consider the flow of raw prodect= throogh manafaciore o the
finisl] produact. The food engineer ix involved in 1he design, inprovesent, and
basie mnintonamee of e nmehbie= asl q-.;"i-|.-||-.|-n| el in the folbowine=
ot jans

J

RECEIVING TEE PRODUCT HOLDING FRODUCT PRIOR TO

FREPARATION FOR MANUFACTURE

0

. a

INITIAL PREPARATION (CLEANING, PRESERVING BY APPLICATION
GHINDING, SLICING, OR OTHER OF HEAT, OR BY FREEZING,
CORMTIONING) DRYING, FERMENTING, ETC.

s .

HOLDING PRIOR TO PACKAGING PACEAGING AND DISTRIBUTION

0



The KNOW-WHY Way

After majoring in eollese in one of 1l wei-
encex colamon o the fond feld<bioelsemistre,
basteriology, elicmioal engincering, ole. — ¥ou
N pErsne vour soorse inlo graduste eolloge
niwd obtain a higher degree . ., or . . . pro
cond direetly into n ool company where, at an
exeollent beghming salnry, von will receive on
the-job training that pr
advanced food or food processing  problems,
Equipped with 0 knowledge of new scientific
teclmipues, the lafest theoretical discovories o
the newest exgineering approaches, you have
an opporiunity fo gain =cientific recogmition
rapidly. In nssocintion with highly trained po-
seirch mon, leaders in their respective speeial-
imed fiwlds, vou will be contriboting te the ad-
vancement of our mationn] welfnpe,

ires von for salving

You can follow
gither of two
avenues to g
successful career
in Food
Technology ...

The KNOW-HOW Way

In colloges that have courses in food teclnal.
oy wom ente begin to simjor i this field in vour
Junior or somior vear, Affer lenining in the
basie seiewces, sueh & eotrse will give vou a
prracticnl insight into the applientions of foeod
resenrelt miwl ongineering, o brond grasp af ihe
major food problems—in shart, 8 sound per.
speefive an the roles of the fool sciences and
technologies that contribate to the production
of new and better foods, Thoe food industries
have & diversity of apenings for the food tech-

- tiologisl. Available o vou are wp-todate ro-

senreh facilities, plod plant t'll_l.l.i|illl|'ﬂ[.. TEESCL-
tiom with men of keon mind and creative ability,
Nowhere in the professional world is thore a
greater ehallenge lo the person with an alert,
inventive mind—or greater oppariunities,

For infermation on schosh offering cowrses in Food Tecknalsgy o7 Fosd Engineering,
and infermation of job oppertusities in specific indusiries, write ts the Exécutive Secre-
tary, Institute of Feod Techselogists, 176 Wt Adams Street, Chieago 3, Timeds.




¥
jHE FOOD IMDUSTRY 15 AT THE BEGINHING
L ““of an sra of tremendous technical progress. As
a trained feod technologist you can anticipate a

wide variety of rich opportunities. Bq-gin now o
plen & caroer in this field of aver-now horizons.
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