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The Current Status and
Future of Food Science
in the United States.

Everett Bandman

Visiting Professor,
Food Science & Technology,
University of California, Davis U.S.A.

I would like to first take the opportunity to thank Professor
Akamatsu and the Faculty of the Graduate School of Agriculture
for inviting me to spend 5 meonths as a visiting Professor of
Agriculture at Kyoto University during my sabbatical year from
the University of California, Davis. This is my second opportunity
to spend sabbatical time in Japan. In the spring of 1998, as a
Fellow of the Japanese Society for the Promotion of Science, I
spent 8 weeks at The University of Tokyo at Komaba with Pro-
fessor Ryoichi Matsuda in the Department of Life Sciences and 6
weeks at Hokkaido University with Professor Akihito Hattori in
the Meat Science Lahoratory of the Faculty of Agriculture. I am
greatly honored to now have the opportunity to be part of the
world-renowned Kyoto University.

In addition to my previous sabbatical in Japan, I was privileg-
ed to be invited as a symposium speaker at the International Con-
gress of Meat Science in Yokohama in August 1999. This gave me
the opportunity to meet many Japanese meat scientists and their
students. I was very impressed with both the quality of the
science that was being carried out in Japan and by the enthusiasm
of the students and professors whom I had an opportunity to talk
to. [ made many new friends and colleagues and provided some an-
tibodies and DNA probes for their studies. In my discussions I en-
couraged many to publish their excellent work in international
journals in order to disseminate their findings around the world.
In reading the meat science literature, I have observed that many
contributions by Japanese meat scientists tend to be published in
Japanese journals and have either been overlooked, or not
referenced in other papers. I believe this will change in the future
as Japanese meat science researchers make a concerted effort to
publish more of their work internationally.

I would like to provide you with some information on my
background, my position at the University of California, Davis,
and my current and future research interests and plans. I am ob-
tained my Ph.D. from the University of California, Berkeley in
Molecular Biology. I subsequently had post-doctoral positions at
Harvard Medical School in Boston and at the Department of
Zoology at University of California, Berkeley before joining the
faculty of the Department of Food Science & Technology at
University of California, Davis. My road to becoming a Professor
of Food Science was interesting and provides some insight into
the Food Science Department at Davis. During my post-doctoral
work I became interested in chicken muscle development and the
functional properties of contractile proteins, particularly myosins.
As I began searching for a faculty position, I noted the Depart-
ment of Food Science at the University of California, Davis was
looking for a faculty member to offer a course in meat science and
to conduct basic and applied research relevant to muscle foods. At
the time I was not familiar with Meat Science Research, but upon
further investigation, I learned that much of the basic understan-

ding of muscle function and composition had come from studies
by researchers at meat science laboratories around the world. I
realized that my own research and interests were in fact the same
as meat scientists. I interviewed for the position at the University
of California, Davis and joined the Faculty of Food Science &
Technology in 1982. Over the past 20 years, I have maintained my
interest in meat science, but also developed new interests in Food
Science Education. I currently am proud to be the Master Advisor
for the Food Science Major at the University of California, Davis.

The Department of Food Science & Technology is part of the
Human Sciences Division of the College of Agriculture and En-
vironmental Sciences at the University of California, Davis. There
currently are 29 faculty and cooperative extension specialists
associated with the Department. Faculty members include,
biologists, biochemists, physical and organic chemists, micro-
biologists, and engineers. The research in the Department is
multidisciplinary and encompasses both basic and applied
science. This has been a hallmark and unique aspect of The Food
Science program at Davis. Faculty members are chosen for their
research and leadership potential within their individual
disciplines with the expectation that they will also focus their ex-
pertise on related research problems in Food Science. Although
this model has not been universally adopted in all Food Science
programs throughout the United States, it is fair to say, that most
of the top rated Universities with Food Science programs, such as
Cornell, University of Minnesota, Purdue, and Rutgers, also hire
faculty based more upon their research potential rather than their
prior training in Food Science. I believe this has greatly improved
the quality of research being carried out in Food Science in the
U.S. today and has also introduced the most modern research
tools and applications into this area.

The Food Science Major is currently one of the largest ma-
jors in the College of Agriculture and Environmental Sciences.
Students obtaining the B.S. degree in Food Science from the
University of California, Davis are among the most sought after
graduates in Food Science in the U.S. Major Food Companies
from around the world come to our department every year to ac-
tively recruit our students. Virtually every graduate wishing
employment in the Food Industry is successful obtaining a job.
Food Science majors obtain a multi disciplinary foundation in the
chemical, physical, biological, engineering, and social sciences. At
the upper division level students take courses in nutrition, food mi-
crobiology, food chemistry, food analysis, food commodities, food
processing, and food engineering. Because of the diverse career
opportunities available to food science graduates, the major offers
five options. The Food Technology option provides students a
broad exposure to food chemistry, food microbiology, food
engineering and food processing. The Food Business and
Management option allows students to integrate study of the
science and technology of food with that of business and
economics in a unique program. The Consumer Food Science
option prepares students for jobs in food product formulation,
research and development oriented marketing, and sensory
analysis, quality assurance, extension service, creative writing,
and community service. The Food Chemistry option prepares
students for graduate study and research in several areas in-
cluding food science, flavor chemistry, food additive chemistry,
organic chemistry, biotechnology, biochemistry, and toxicology.
Lastly, the Food Biology/Microbiology option prepares
students for graduate study and research in several areas in-
cluding food science, biochemistry, biotechnology, microbiology,




and post-harvest biology. Over the past’5 years that I have served
as the Major Advisor in Food Science, the number of students in
the major has grown considerably due to its popularity and reputa-
tion on the University of California, Davis campus. With student
numbers on the University of California, Davis campus continuing
to grow annually, further increases in the major are likely.
Because of the international reputation of the University of
California, Davis Food Science our majors include students from
many countries around the world, including Japan.

In the U.S., most students entering college are not aware of
Food Science as a major or as a career. Many think it is equivalent
to home economics, or to nutrition. I have found that offering a
beginning survey course in Food Science to freshman was a very
effective mechanism of recruiting new students into the Food
Science Major at the University of California, Davis. Using food
systems for examples of scientific principles often makes learning
fundamental concepts such as pH and hydrogen bonding more in-
teresting and relevant to their everyday lives. Indeed, as Master
Advisor I have talked to many students who have transferred into
the Food Science Major from other basic science majors who in-
formed me it was easier for them to learn advanced concepts in
disciplines such as biochemistry and biology from the unique
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perspective of a food scientist. Although some may believe that a
Food Science Major is less rigorous than basic science majors, in
fact Food Science majors are required to take most of the same up-
per division courses as Biochemistry majors. Majors in Food
Science are as qualified for Professional Schools, such as Medical
School or Veterinary School, and compete equally with students
in the basic biological sciences for laboratory positions in the
Biotechnology Industry as well.

The future of Food Science as a career is very promising not
only in the U.S. but throughout the world. The Food Science In-
dustry continues to expand, even in difficult economic times. We
have seen no drop in the demand for our graduates. The public
demands more research into the safety and quality of our food
supply. The government continues to fund research into many
areas of Food Science. The application of genetically modifying
food producing organisms has drawn many biotechnology com-
panies into Food Science along with consumer activist groups in-
tent on ensuring the safety of these products. In this environment,
students with B.S., Masters, and Ph.D. degrees in Food Science
disciplines will likely have numerous job opportunities afforded to
them for many years to come.
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Gregorio Angelez-Perez (Zethfl¥Hi)
Regeneration Processes and Coexistence Mechanisms of
Abies Firma and Tsuga Sieboldiiin Mixed Forest, Central
Japan
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Mapping of Field Information and Development of Yield
Sensor for Precision Agriculture in Paddy Field
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Studies of Thermostable Enzymes from Symbiotic Ther-
mophiles Isolated from Compost
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Transformation of Japanese Persimmon (Diospyros kak?
Thunb.) with the Genes Involved in Biosynthesis of Com-
patible Solutes

Dede Hermawan (FHKEIEHIR)

Manufacture of Cement-Bonded Particleboard Using Car-
bon Dioxide Curing Technology
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Long-Term Changes in Soil Physico-Chemical Properties
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and Crop Productivity in a Maize-Barley Rotation under In-
sive Chemical and Organic Fertilizations
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Development of Reed and Wheat Straw Composite Panels
Dody Dharmawan Trijuno (&44FEE1%)
Studies on the Development and Metamorphosis of Coral
Trout Plectropomus leopardus Under Rearing Experiments
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Studies on Urea-Induced Polymer Formation in the Mixed
System of Soybean and Sesame Globulins
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Production of Ligninolytic Enzymes by the Edible
Basidiomycete Pleurotus Ostreatus

Jaime L. Padilla (E3=1%)

Analysis of Long-Term Changes in Rice Productivity
Under Intensive Cropping Systems in the Tropics and Im-
provement of Nitrogen Use Efficiency
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Genetic Differentiation of Perilla Crops and Their Weedy
Types in East Asia Revealed by Morphological and AFLP
Analyses
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Biochemical and Molecular Analyses of Coclaurine N-
methyltransferase from cultured Copfis japonica cells
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Comparisons of Quality of Kamaboko Gels Derived from
Freshwater Fish and Marine Fish
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