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HISTORY OF FOOD SCIENCE

A Century of Food Science, IFT publication, 2000.
http://www.ift.org/knowledge-center/learn-about-food-science/what-is-food-science.aspx
Getting Enough Food (1900-1929)

The first period is that of an emerging nation, and covers the era surrounding World

War I. Food was essential to fighting that war, and methods of preserving food so that it could free troops from foraging for food meant a major difference in winning it. The United States was developing its food systems, and three important issues emerged: preserving food to break the ties of seasonality, dealing with the concerns about economic and toxic adulteration, and building an agronomic system that could provide food not only to Americans but also to other countries. The beginnings of our great companies were clear during the early part of the 20th century, and the American sweet tooth was evident.

Innovation in Getting By (1929-1945)

The second period was clearly dominated by the Great Depression and World War II.

During this time of chaos, companies were built and fortunes waxed and waned. Some of the themes that would be seen later in the century have their roots during this time. Americans developed a desire for the good life: more meat, dairy foods, and sweets. But the discipline of the war years brought out a Yankee determination to do a little more than "make do." Many of the beginnings of reduced-fat foods were found in kitchens that added oatmeal and bread crumbs to the ground beef for meatloaf, or mayonnaise or applesauce to cake recipes. Fats were scarce because of the war effort, and other ingredients were substituted. Imported ingredients including gum arabic, tapioca starches, cocoa, bananas, imported cheese, and 3 others were often unavailable because of interruptions in shipping. Sometimes there were no harvests. Sugar was in short supply, and nearly all

Convenience and New Products (1945-1965)

The third period was a time of some extravagance; there were stirrings of nutritional

concerns, and a great deal of emphasis on convenience. More women joined the workforce, so that one-dish meals and casserole mixes gained popularity. Companies and supermarket chains vied for more new products, and sometimes technology couldn't keep up with the new product mania. There were new product failures, competition was fierce, and products left the marketplace quickly. Food scientists, especially formulators, were in demand. Marketers voiced opinions that "nutrition wouldn't sell." Price was considered very important and indeed appeared to be correlated closely with the success of new products.

Nutrition and Food Safety (1965-1980)

During this era of transition, Americans looked for more government assistance,

formed consumer groups, and tried to better understand the consumer's role in the food

sector. FDA and USDA tried to more tightly control food quality and content. Probably the defining event of this era was the White House Conference in December 1969. The changing emphasis on nutrition and good food for all consumers, following the Fair Practices Labeling Act, opened the door for nutrition labeling, changes in product standards, and a general adjustment in the thinking about what was good food and what was not.
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Changing Styles of Food Consumption (1980-2000)

As American preferences for food became increasingly global, the kinds of food that

were preferred also became more international. Consumers were interested in seasonal foods all year round, so that imported foods became the norm. As Americans bought food in fresher forms, the concept of a safe food supply with its cornerstone of commercially sterile products changed. New testing methods identified foodborne organisms that would have been missed (or blamed on "flu") a short time before. The food sector moved to provide both safer and fresher foods, using a panoply of new processing techniques, new agricultural methods, and faster testing. More ethnic foods widened the supply of foods and required broader sources for new products. Two new concepts entered the "food science" mix: nutraceuticals and biotechnology. These two subjects will continue to dominate food-based discussions for at least the first decade of the new millennium.
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