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Preface

This Symposium on Modern Methods of Food Analysis was the sev-
enth in a series of basic symposia, begun in 1976, on topics of major
importance to food scientists and food technologists. The Symposium,
sponsored jointly by the Institute of Food Technologists -and the In-
ternational Union of Food Science and Technology, was held June 17
and 18, 1983, in New Orleans immediately prior to the 43rd annual
IFT meeting. Like the other six basic symposia, the program brought
together outstanding speakers, from biochemistry, chemistry, food
science, microbiology and nutrition, who are at the cutting edge of their
specialty, and provided a setting where they could interact with each
other and with the participants.

The Symposium and this book are dedicated to the memory of George
F. Stewart (1908-1982) who made so many important contributions
to th field of food science, including that of food analysis. Bernard S.
Schweigert has documented George F. Stewart’s contributions in the
Dedication of this book. ‘

The field of food analysis touches all of us, whether teacher, scien-
tist, regulator, politician, secretary or consumer. Any time a question
of how much of an ingredient or the presence of a compound in food

"is raised, the answer must always be based upon analysis. For some
of us, analysis is our life’s work; for others it is only a tool to be used
as necessary; for others of us it provides protection and quality assur-
ance. Whatever our role in relation to food analysis, it is important
that we all communicate with each other in maximizing the advan-
tages of food analysis.

Selection of Symposia topics and of the Co-Chairs and assistance in
planning and executing the program is the responsibility of the Basic
Symposium Committee, which includes members from industry, gov-
ernment and academia. The 1983 Basic Symposium Committee mem-
bers were Darrel E. Goll, chair, Ernest J. Briskey, immediate past chair,

xiii
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xiv. PREFACE

Larry R. Beuchat, John P. Cherry, Richard V. Lechowich, Louis B.
Rockland, Richard A. Scanlan and Henry G. Schwartzberg.

The success of the seventh basic symposium was also the result of
the expert assistance of Owen Fennema, 1983 President of IFT, Cal-
vert L. Willey, Executive Director of IFT, John B. Klis, Director of
Publications, and the IFT staff who provided moral support and pub-
licity and coordinated physical planning including registration, meet-
ing rooms, hotel reservations and the numerous other details of such
a two-day symposium.

John Klis coordinated all details of interface with the publisher and
Anna May Schenck, JFS Assistant Scientific Editor, served for the
seventh time as copy editor for the proceedings. Their capabilities, pa-
‘tience and professionalism in the face of pending deadlines were of
immense value.

It is to the authors of the chapters of this book that we owe our
deepest gratitude. They heeded the call to teach others—not only at
the basic symposium but for many years to come through the written
word—the importance of the field of modern food analysis. Their un-
selfish devotion to knowledge and to the education of others should be
an example to all of us.

It is with great humility yet with a strong sense of purpose and pride
that we, one the son and the other a Junior colleague who learned much
through his personal encouragement, join in the dedication of tl'us book -
to the memory of George F. Stewart. » ,

KENT K. STEMM‘
JOHN R. WHITAKER



Dedication:
GEORGE F. STEWART

The Man and the Scientist

B.S. Schweigert!

It is appropriate to introduce this book with comment on a distin-
guished colleague Professor George F. Stewart who was keenly inter-
ested in methods of analysis as well as in the development of new and
modern methods and their applications to food systems.

For perspective, a quote from a resolution adopted by the Executive
Committee of the Institute of Food Technologists on March 25, 1982,
just a week after his death at age seventy-four, follows:

George F. Stewart was a man who touched the lives of many in the Institute of Food
Technologists, who initiated many of the activities and projects we take for granted. In
his roles as a charter member of the society, as executive editor of the IFT journals, as
winner of the prestigious International and Appert Awards, as Fellow, and finally as
president of the Society, there is hardly an area of IFT which has not felt his guidance
and direction. :

His concerns were wide-ranging: He was as interested in forming the local IFT sec-
tion at Ames, lowa, as he was the International Union of Food Science & Technology;
in being an IFT Scientific Lecturer, as in helping bring about the First International
Congress of Food Science and Technology. He was not narrow in his organizational out-
look: He was as at home as a consultant to industry as he was as advisor to many gov-
ernment agencies and com.mitte¢s. He found it as rewarding to practice as to supervise,
and was as productive in basic research as in the Experiment Station. He made time
for his family, and for an active outdoors life, and truly enjoyed his fellow man.

! Department of Food Science and Technology, University of California, Davis, Califor-

nia 95616
xvii
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Dr. Stewart was recognized as a Fellow by three scientific societies
and served as President of the Society of Nutrition Education in its
early formative years. See the accompanying tabulation.

GEORGE F. STEWART—AWARDS AND HONORS

Awards
Iinternational, IFT 1968
Nicholas Appert, IFT 1974
Fellow
American Association for The Advancement of Science © 1963
Institute of Food Technologists (IFT) 1971
Poultry Science Association 1949
President
Institute of Food Technologists 1968
International Union of Fi Science &
Technol%y 1970-1974
Society of Nutrition Education 1973

It is also appropriate to provide a few additional highlights on his
contributions to teaching, research, and public service. Professor
Stewart was active in teaching the introductory course in food science
(FS&T 1, Introduction to Food Science), the food packaging course
(FS&T 131, Packaging Processed Foods), and after full retirement in
1975, he volunteered to teach FS&T 109, Principles of Quality Assur-
ance in Food Processing that filled a critical teaching need in the De-
partment that of Food Science and Technology, University of Califor-
nia, Davis. This author had the opportunity to work closely with him
in the teaching of FS&T 1, and he and another distinguished col-
league Professor Maynard Amerine wrote the text published by Aca-
demic Press entitled Introduction to Food Science and Technology. It
is significant to note that the final edited second edition was com-
pleted just before Professor Stewart’s illness and death.

The following quote from the preface to the second edition illus-
trates the thinking that he and Professor Amerine provided to read-
_ ers of the second edition.

Academic training for technical careers in food science and technology requires a broad,
in-depth education both in certain sciences and in selected engineering specialties. It is
precisely because of the complex nature of food and its processing and the requirement
for a rigorous scientific/technical training that food science and technology offers an ex-
ceptional opportunity and a real challenge to the bright applications-oriented science
student seeking a rewarding career.

Dr. Stewart’s contribution to teaching also included the guidance of
graduate students, particularly when he served on the faculty at Iowa
State University. A member of the Cooperative Extension Faculty in
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Food Science and Technology at the University of California—Davis,
Dr. A W. Brant was one of his graduate students at Iowa State Uni-
versity. Three other faculty members have contributed key treatises
to this volume—Professors Walter Jennings, Rose Marie Pangbprn, and
John Whitaker.

In the area of research and research needs, Professor Stewart was
a leader in emphasizing trends occurring in the food and allied indus-
tries. This included two relatively new aspects of the interdisciplinary
field of food science and technology, namely, food engineering and sen-
sory science. He also highlighted nutrition and food analysis in the
address he presented when he was President of the International Union
of Food Science & Technology during the Fourth International Con-
gress of Food Science and Technology in 1974. The following is a quote
from the paper he developed entitled “Tomorrow’s Foods—Obligations
and Opportunities for the Food Scientist. Chemical Composition of
Processed Foods, Especially Their Nutrient Content.”

We are woefully lacking in reliable data about the nutrient composition of our foods.
Equally serious is a lack of sensitive, accurate, and reproducible methods of analysis
for nutrients. While many scientists will not find analytical studies very challenging or
exciting, it is essential that we obtain reliable information about the nutritional value
of tomorrow’s food. Someone must address himself to this neglected area of research.
Perhaps some of you can be induced to do so.

This leadership is clearly exemplified by this symposium, including
the contributions made by his son, Dr. Kent Stewart, the cochairman
of this symposium, and head of the Department of Food Science and
Technology, Virginia Polytechnic Institute and State University,
Blacksburg, Virginia.

Dr. Stewart’s leadership and public service have already been re-
ferred to with respect to participation and leadership in scientific so-
cieties. He also served as Executive Editor of the IFT journals, Food
Technology and Journal of Food Science during the period 1960-1965
and as a coeditor with Academic Press, Inc., for two major publica-
tion series: (1) Advances in Food Research, and (2) Monograph Series
in Food Science and Technology. An achievement of major importance
was his leadership as a cofounder of Food Science and Technology Ab-
stracts in 1969.

Dr. Stewart also led other important developments in public service
including working closely with Howard Mattson, Director of Public
Information of the Institute of Food Technologists, and in developing
food advertising guidelines in a paper entitled “Food Advertising and
Promotion—A Plea for Change.” This paper i% highly recommended.

Dr. Stewart’s interest in public service extended beyond the imme-
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diate area of professional interest in food science, and he was very ac-
tive in working with various groups on environmental issues, partic-
ularly preservation of wild streams in California and Montana and the
protection of habitat for fish and wild birds and other animals. His
expertise in this area was increased by his keen interest in fly fishing!

In summary, it is most fitting that this book be dedicated to Profes-
sor George F. Stewart in view of his key leadership in emphasizing
the basic sciences associated with the interdisciplinary field of food
science and technology including food chemistry and even more spe-
cifically modern methods of food analysis. His qualities as-a person
and his perception of the important scientific issues provide the basis
for noting further advances in this important field such as those pre-
sented in the chapters that follow.
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