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President’s Message 
The invaluable skills of flavorists most recently enabled organiza-
tions of our employ to collaboratively realize record breaking rates 
of return during unprecedented pandemic circumstances. As we 
fulfill our futures, flavorists will undoubtedly continue to lend their 
valuable creative expertise while simultaneously adventuring 
through life.  

  In this issue 
 

Candidates who join the Society through our existing interview 
process are the most courageously thoughtful, imaginative and 
resourceful the industry has ever grown.  Currently, our newest 
members are welcomed after a rigorous demonstration of 
knowledge, grit, creativity, dedication and motivation to flavor 
creation.   

Achieving membership is often supported by our more experi-
enced members, programs and expanding library.  Yet, every 
membership earned is for each to hold.  What is further realized 
by being a part of a society by flavorists for flavorists is up to us.  

Cathianne Leonardi 
SFC President 2022-2023 

The Society of Flavor Chemists supports the evolution of flavorists’ 
abilities throughout their careers. The bonds created throughout 
that journey is what makes any society, including ours, great.   

In the year that lies ahead, I sincerely look forward to the time we 
will spend together acting to benefit our Society of Flavor Chem-
ists. 
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The Flavorist’s Notebook 

Fermented Foodstuff Inspired Flavor Creation 

By Amy Yap 

What could yeast, bacteria, and mold possibly 

have in common with each other?  

Happily, they all happen to contribute to delicious 

food and beverages.  Through time and across cul-

tures, the process of fermentation has made ex-

tended food storage possible and delivered 

unique flavor profiles.  Fermentation is the pro-

cess where substrates undergo chemical changes 

due to reactions with enzymes produced from 

bacteria, microorganisms, or yeasts. (1) The fer-

mentation process breaks down the fats, carbohy-

drates, and proteins of the original product into 

acids, alcohols, and amino acids.  

Saccharomyces cerevisiae. Lactobacillus plantarum. Aspergillus oryzae. 

will focus on the vola-

tile components gener-

ated in foodstuffs that 

undergo fermentation.  

As flavorists, we 

draw upon our per-

sonal experiences 

and unique back-

grounds to inform 

our creative process. 

our creative process.  The foods we grew up eating 

and the memories intertwined with them influ-

ence our work. It seems logical to employ the 

chemical compounds found in those culinary offer-

ings into our flavors.  In my case, my parents hail 

from Singapore and Malaysia and I was raised in 

the southern United States.  Growing up, I was ex-

posed to a spectrum of dishes ranging from bitter 

melon with black bean sauce to buttermilk biscuits 

with sausage gravy.   One of the best parts of 

eating food from two complementary foodways 

are all of the tasty combinations that result. For 

instance, a breakfast of fried eggs on toast 

splashed with soy sauce. 

When this process occurs, we are gifted with im-

pactful, complex, and novel flavors.  While amino 

acids produced from fermentation impart won-

derful mouthfeel and umami, in this discussion, I  

As flavorists, we draw 

upon our personal ex-

periences and unique 

backgrounds to inform 
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During trips to the local Asian specialty market when 

my brother and I were children, my mother would re-

ward our good behavior with cellophane packages of 

dried squid and rolls of haw flakes.  Family trips to Sin-

gapore and Malaysia involved spending time with our 

relatives and feasting on local specialties.   

Some of the most memorable dishes I ate were banana leaf 

wrapped grilled fish served with sambal belacan, generous bowls 

laksa (seafood curry noodle soup), and wok hei imbued plates of 

chicken & salted fish fried rice from different hawker stalls.  These 

foods contain ingredients that bring impact to their respective 

dishes from volatile compounds generated through fermentation. 

Black bean sauce or dòuchǐ jiàng is made by fermenting black soy-

beans and wheat flour with mold (usually koji) (2). It results in a pun-

gent, savory, and salty paste that is used to flavor a variety of dishes. 

One of these dishes includes stir fried bitter melon which was some-

times prepared with minced beef or pork but was always coated in 

black bean sauce. As a child the smell of black bean paste was simul-

taneously repulsive and enticing. How could something that smelled 

so funky also be so delicious?  

Similarly, soy sauce is made from soybeans and wheat fermented with 

mold, bacteria, and yeast.  The resulting sauce is full of flavor and rich in 

salt & umami. Its addition to food adds body, complexity, and enhances 

the natural components of the food. For instance, sprinkled on top of 

fried eggs and toast, the richness of the yolk and the crispness of the 

fried egg white are increased as are the nutty brown notes in the toast. In 

a review of soy sauce profile and characteristics, some of the com-

pounds identified included dimethyl trisulfide, 3-methyl-butanal, 1-octen

-3-ol, and 2-acetyl pyrroline. (3) 
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Proposed soy sauce flavor wheel from a review of compounds found in soy sauce. (3) 
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Sambal belacan is a rich and pungent paste composed of 

chilies, shrimp paste, and other ingredients.  It is an essen-

tial Malaysian condiment.  Like sambal belacan, laksa gains 

its huge punch of savory impact from a relatively small dol-

lop of shrimp paste.  Shrimp paste is made by grinding up a 

mixture of the salted crustaceans that have been fer-

menting in a sealed container for about 12 months. (1,2)  

This results in a semi soft to solid product that is briny, sa-

vory, and fishy in aroma and flavor. (1)  Volatile analysis of 

Thai fish paste detected 3-methyl butanal, 2-heptanone, 

trimethyl amine, and 2,5-dimethyl pyrazine among other 

molecules. (5&6) 

Salted preserved fish is usually made by coating fish in salt and 

hanging it up to air dry.  The fish then undergo a series of reac-

tions: dehydration, oxidation, and fermentation. (2)  After the 

process is completed, the excess salt is removed and the fish are 

ready to be used in a variety of dishes. (5)  While it may smell 

funky and rancid, the process creates an ingredient that imparts 

an intensely marine, fishy, and savory profile when added to rec-

ipes.  Finely diced salted preserved fish added to fried rice in-

creases its meatiness, umami, and overall flavor impact.  The 

volatile compounds that are present are similar to those found 

in shrimp paste. (5&6) 

Fermented foodstuffs provide complex profiles that can serve as a 

great source of inspiration. Whether you are adding sauerkraut to 

your bratwurst, sipping on your local microbrewery’s new IPA release, 

or enjoying gỏi cuốn with nước chấm (Vietnamese cold rice paper 

wrapped rolls with dipping sauce), what compounds will you identify 

and use to add complexity in your next delectable creation?  ❖❖❖ 

 

...what compounds will you 

identify and use to add 

complexity in your next  

delectable creation? 

In stark contrast, the southern buttermilk biscuits that were a decadent 

treat of my childhood are characterized by their buttery, crisp outer crusts, 

and their steaming warm, flaky, pillowy soft, tangy buttermilk infused interi-

ors.   The distinct aroma of a buttermilk biscuit comes from molecules gen-

erated from lactic acid bacteria cultured milk.  True buttermilk is actually 

the fermented portion of the milk that is leftover after butter is made. (2)  

Some of the compounds present in true buttermilk include ethyl furaneol, 

2,3-butadione, acetic acid, and butyric acid. (4) 
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(1) Herbst, R., & Herbst, S. T. (2013). The New Food Lover’s Companion (5th ed.). Sourcebooks. 

(2) McGee, H. (2004). On Food and Cooking: The Science and Lore of the Kitchen (Updated ed.). Scribner. 

(3) Diez-Simon, C., Eichelsheim, C., Mumm, R., & Hall, R. D. (2020). Chemical and Sensory Characteristics of 
Soy Sauce: A Review. Journal of Agricultural and Food Chemistry, 68(42), 11612–11630. https://
doi.org/10.1021/acs.jafc.0c04274 

(4) Szudera-Kończal, K., Myszka, K., Kubiak, P., & Majcher, M. A. (2021). Analysis of the Ability to Produce 
Pleasant Aromas on Sour Whey and Buttermilk By-Products by Mold Galactomyces geotrichum: Iden-
tification of Key Odorants. Molecules, 26(20), 6239. https://doi.org/10.3390/molecules26206239 

(5) Cha, Y., & Cadwallader, K. (1995). Volatile Components in Salt-Fermented Fish and Shrimp Pastes. Journal 
of Food Science, 60(1), 19–24. https://doi.org/10.1111/j.1365-2621.1995.tb05597.x 

(6) Kleekayai, T., Pinitklang, S., Laohakunjit, N., & Suntornsuk, W. (2016). Volatile components and sensory 
characteristics of Thai traditional fermented shrimp pastes during fermentation periods. Journal of 
Food Science and Technology, 53(3), 1399–1410. https://doi.org/10.1007/s13197-015-2142-3 

Amy Yap is an active certified 

member since 2019.  She cur-

rently works for Givaudan in 

Cincinnati, OH. 
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Reflections  

of A 

Retired 

Flavor  

Chemist 
Idon’t believe a kid wakes up and says “ I want to be a Flavor Chemist.”  

Each of us has a special road that we traveled to reach our career.  Mine 

started many years ago.  I was in college studying Architecture.  That did 

not go as planned. 

My Dad and Uncle owned Del-Crest Juice Company in Forest Park, Illinois.  Del-

Crest purchased all of their flavors from Theonett Flavor Company which was 

on the west side of Chicago.  While working at the juice company, I became 

friends with the head Flavor Chemist at Theonett, Hermann Proft.  I helped Her-

mann compound his cola oil which was then shipped to Germany.  I learned 

that cola oil is composed of lemon oil, lime oil, orange oil, and Hermann’s secret 

ingredient.  This ingredient will remain Hermann’s trade secret.  The finished 

cola tasted like Coca-Cola.  I was hooked.  After a few years, I knew that I did 

not want to work for the family business.  I went back to school and earned a 

Chemistry degree from Northern Illinois University.   

I started working at Flavorchem in January 1979.  At that time, Flavorchem was 

a small family-run company.  The first year there, I worked in production.  Mak-

ing batches, packaging product, and learning about the ingredients used to 

make flavors.  That time in production was as important as any of the classes I 

had in college.  I did not set foot in the R&D lab until the second year of my ca-

reer.   

I learned 

that cola 

oil is com-

posed of 

lemon oil, 

lime oil, 

orange oil,  

and Hermann’s se-

cret ingredient….The 

finished cola tasted 

like Coca-Cola.  I was 

hooked... 
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As a Flavor Chemist, the most important items you 
need to learn are: 

• How strong is an ingredient?  There is a reason 
that a symphony orchestra has twenty violins and 
one tuba. 

• What does the ingredient cost?  You can make a 
great strawberry flavor that costs more than anyone 
would be willing to pay. 

• Be a good Problem Solver.  This is more difficult 
than it sounds.  Assemble all potential solutions, re-
view all potential solutions, then pick an option.  
Don’t ruminate on your options.  If an ingredient is 
in short supply, what can it be replaced with? 

After five years, I applied to the Society 
of Flavor Chemists for Membership.  
The interview process and vetting was 
much different at that time.  I met with 
Gerry Mosciano at the O’Hare Airport 

Marriott Hotel bar.  I believe I had one beer. At the 
end of an hour of conversation, Gerry said “You’re in 
kid!” My application was signed by Sal Sprovieri, 
Vince Rieck and Past President of the Society, Paul 
Samulenas. 

I have always been one to have goals—become an 
architect, work for the family business, graduate 
from college, work for a flavor company, move to 
California and start a flavor company.  As you can 
see, some came to fruition, others a dream. 

One aspect of flavor chemistry that I be-
lieve is very important is working in pro-
duction.  Treat production personnel as an 
equal.  Yes, it is true that most R&D lab 
workers have a college degree—book 
learning.  Production workers have some-
thing just as important—experience. 

I moved to California in 1986 and Paul Loskutoff and I 
started Mission Flavors in September 1987.  I could 
not have asked for a better person as a partner than 
Paul.  Our philosophy was simple: Customers first, 
employees second and management third.  This 
worked well for the thirty-three years that we were in 
business. 

At least once a year, buy 
lunch for the entire pro-
duction crew.  Pizza and 
salad work very well.  If 
you make a mistake (and 
you will sooner or later), 
the production crew will 
make sure that your mis-
take does not turn into a 
problem. 

At Mission Flavors, I requested that all Lab personnel 
work in production twice a year.  I understand that 
not everyone can make a two thousand pound batch.  
But, if you can lift fifteen to twenty-five pounds, you 
can make a one hundred pound batch.  If you devel-
op a formula with thirty ingredients, the goal is for 
you to retrieve thirty ingredients, weigh thirty pours 
and return thirty ingredients to their rightful place.  I 
don’t believe that you will be a fully disciplined Flavor 
Chemist without a thorough understanding and 
knowledge of production. 

I have always felt that I was a very good Flavor Chem-
ist, but a better businessman.  I enjoy purchasing and 
production and working in the lab.  One of my max-
ims for business is:  “You can’t have a good customer 
without a good supplier.”  Be loyal to your suppliers.  
You do not want them to get rich, but you do want 
them to make a profit.  Over the years, I learned to 
stick with the good suppliers that we had.  If some-
one is doing a good job, stick with them.  There are 
reasons to change suppliers—pricing is not competi-
tive, supplier does not deliver when requested or to 

purchase a captive ingredient.  If you can-
not deliver a customer’s order on time, 
nothing else matters—not pricing or your 
relationship with the customer or the 
quality of the flavor. 

Next, let’s talk about the Sales Depart-
ment.  Sales is a very tough job today.  
People not responding to your emails or 
texts.  What can R&D Lab do to help sup- 

port Sales?  As a Flavor Chemist, you can bring ideas 
to the Sales Department.  I was always thinking about 
new products or line extensions that may be of inter-
est to our present customers or new customers.  That 
is part of your job. Sales people need a reason to visit 
a potential customer.  At Mission, we developed a 
Sweetness Enhancer & a Fat Taste Intensifier—thirty 
years ago.  This allowed our Sales Team to approach 
any company for an initial visit.  When was the last 
time that you brought an idea to your Sales Team? 

When was the 

last time you 

brought an 

idea to your 

Sales Team? 
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One of the highlights of my career was my 2016 trip to Vietnam with the Chapman Food Science Program. 
There were ten students, Dr. Anu Prakash and myself.  We visited a coffee plantation, tea planation, a compa-
ny that processed black pepper, and a cashew processing plant. 

I enjoyed spending time with the students. By the end of the trip the students 
were calling me “Dr. Patrick”—an Honorary Degree. 
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Cashews are very interesting.  Vietnam is the 
largest supplier of the worlds cashews.  They 
grow on a tree and hang from the fruit.  They 
are farmed, harvested, roasted, cracked 
open, peeled, sun dried and sorted.  They 
must be shelled one nut at a time.  Previous-
ly this was done by hand, but Vietnam has 
developed machines that will shell the nut 
much quicker.  Quite a bit of work.  That is 
why they are so expensive. 

One question always asked of a flavor chemist 
is “What is your favorite ingredient?  Without 
a doubt mine is Boronia Absolute.  Boronia is 
grown in the southwest of Australia and Tas-
mania.  A very small flower that exhibits a 
rich, complex aroma.  The taste is of cassis 
and a blend of ionones. A little goes a long 
way.  The current price for Boronia Absolute is 
$12,160.00 per kg. 

Here is one of my favorite 
pictures.  

Citrus fruits from the       
California State Citrus Park 
in Riverside.  
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One way to advance your career as a flavor chemist is to get involved with a trade group.  Pick one group —
SFC, NAFFS, FEMA or WFFC.  Some of my  best friends are the result of my involvement in NAFFS.   Fifteen 
years ago, NAFFS initiated a Scholarship Program for Food Science students at the University level.  I, along 
with other NAFFS members started with one school—Rutgers.  In 2022 NAFFS will donate to eleven schools.  
Today a number of organizations, including the Society of Flavor Chemists,  support a Scholarship Program.  A 
worthwhile venture. 

How do I keep busy?  I have two passions: food—feeding people and education.  I am involved with Catholic 
Charities of Orange County.  I have been instrumental in Catholic Charities Cantlay Food Distribution Facility. 
Cantlay distributed 240,000 pounds of food in June 2022, to people in need. 

I am also on the Board of St. Catherine’s Academy in Anaheim. 

I have been married to my beautiful wife, Lori, for thirty years.   We have three children.  Rachael & Sarah are 
both nurses at Northwestern Hospital, downtown Chicago.   Joe is a firefighter/paramedic for the city of Vista 
CA Fire Department.  They have followed their dreams—just as I did. 

As I said previously, I have always had goals. 

Here are my goals for the future: 

• Visit Tasmania to view the Boronia fields and see how Boronia Absolute is produced. 

• Receive my fifty year membership recognition from the Society of Flavor Chemists in 2034.  I hope to see 
you all there! 

 

Sincerely, 

Patrick Imburgia  

Flavor Chemist 

paddyflavors@gmail.com 

Pat Imburgia has been a member since 1982, 

certified in 1984.  He earned his 25-yr member-

ship pin in 2008.  In December 2020, he retired 

from Mission Flavors in California and is now 

an active Emeritus member. 

There are a few people I would like 

to thank for their friendship over the 

years: 

Phil Sprovieri, Arthur Curran, Paul 

Loskutoff, Stephen Pisano, Al Roth, 

Mike Bloom, Chris English, Chris 

Walsh, and    especially all of the 

employees of Mission Flavors. 

Also the three gentlemen who signed 

my application to the Society          

—Sal, Vince, and Paul. 
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How I Spent My Summer Vacation . . . 

Georgia Bound To The Leffingwells’ 

By Sam Tharpe 

Summers come and go.  We look forward to the beginning of the season.                   

It is a time for vacation.  This is how I spent my summer vacation… 

On the weekend of August 5th, I flew to Georgia to meet with the family of  Dr. John Leffingwell.  

Jack was the name he preferred, his wife, Dorothy, told me with fond familiarity.  

 

After his passing in 2020, the family had re-

cently begun the task of packing up his lab 

and didn’t know what to do with everything.  

I had been in contact with his daughter, 

Melissa, over a period of several months.  

She had sent photographs of some of the 

materials to me and also Patrick Shea, the 

Curator of Archives and Manuscripts at the 

Science History Institute in Philadelphia.  

The family wanted the items to go to some-

one who would appreciate them. 

Representing the SFC, I felt it was im-

portant to meet with the family in per-

son, to pay tribute as well as to assure 

them that Dr. Leffingwell’s  legacy would 

be secured.  I also wanted to be the eyes 

and ears for Patrick Shea, who will be 

making the trip in the fall.  From the 

photographs that Melissa had sent in 

May, he quickly became aware of          

Dr. Leffingwell’s contributions to the   

tobacco industry.  In this case a picture 

was worth a thousand words.    
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The heat of the morning predicted another hot sum-

mer day.  We arrived around 10:30 in the morning, 

finding the white wood fence where we were to make 

our turn into the  driveway.   Perched on a small hill 

there was the two-story, white farmhouse in front of 

us.  We parked under the large cottonwood trees by the 

house and walked onto the side porch.  I knocked on 

the door and was soon warmly greeted by Melissa.  

Upon entering the home, there was a covered pool table in the center of the room.  Later in the day 

this would provide ample space for displaying Dr. Leffingwell’s many awards of commendation from 

the flavor and tobacco industry and also from his community he held so dear.   

In the same room portraits of movie stars in the thirties hung on the walls.  This was the real McCoy 

we would find out. Returning to the house after sorting through boxes, Mrs. Leffingwell told us that 

her grandfather, Clyde Eckhardt, worked in Hollywood in its heyday.  As a little girl she played on 

the 20th Century Fox backlots.   

The family cat soon greeted us as we made our way through to the living room.  Here would be the 

first time we would meet Mrs. Leffingwell.  She greeted us with a welcoming smile.  We visited for a 

short time, expressing our admiration and respect for her husband.  She shared with us that he      

developed the Leffingwell Data Base out of necessity.  He was tired of having to go to multiple 

sources to find the information he was looking for, she explained. “I spent countless hours entering 

data,” she said.  With a grin she apologized to us for any typographical errors! 

Scott Michaluk, Secretary 

on the SFC Board and   

living in Atlanta, joined 

me for the adventure.  I 

was glad he was free on 

Saturday to travel with  

me to the Leffingwell 

farm.  Country roads led 

us through the rolling  

hills of Georgia to our  

destination.  The farm is 

located in Canton, 40 

miles north of Atlanta.  
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A short walkway connected the house to his lab. 

Lantana was planted along the side of the walkway, 

making a colorful display.  The outside of the lab 

was cottage-like, painted white with a red metal 

roof, to match the architecture on the property.  

Clients traveled from all over the world, we would 

find out, with some even spending the night.  It 

was a place her father would spend hours, some-

times long into the night to her mother’s dismay, 

she told us.   

Our next destination was to the home of Melissa’s brother.  His property connected to their parents’ 

property.  This is where the boxes were stored from her father’s office.  Her brother, John Leffingwell 

II, has a thriving greenhouse business and sells to local nurseries.  His house was a considerable walk 

from the home place, but we all agreed the walk was manageable and we didn’t feel the need to drive. 

Scott and I were    

really curious to see 

the location of          

Dr. Leffingwell’s lab.  

Melissa took us for a 

quick tour.  We      

exited the house 

through a door from 

the living room.   
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Our route took us along the front 

porch of the Leffingwell home.  We 

soon came to a large magnolia tree.  

It was one of the biggest magnolia 

trees I had ever seen.  Looking under 

the branches, Melissa showed us the 

“room” that     existed under the tree.  

It was a favorite spot for her children 

and now her grandchildren, she told 

us.  We continued on our journey 

and passed by a small garden shaded 

by the large cottonwood trees.  It was 

a tranquil spot with a Koi pond and 

fountain.  Melissa paused and said 

this was her Dad’s favorite spot and 

is where her Mom and Dad would sit 

in the evenings with a glass of wine. 

It wasn’t long before we arrived at John’s house.  

With the garage door opened, exploring the  

contents of the boxes would soon begin.  “There 

are lots of books,” she explained, “as well as   

papers from his files.  He saved everything,” she 

continued, drawing out “everything” in her 

Georgia accent.  

Stacked white boxes faced us as we stood in the 

heated daylight.  Where to begin, how deep do we 

dig?  Melissa led the charge and began lifting the 

lids.  She said they had no idea he did all these 

things, “he was just Dad to us.”  
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Soon the life and career of Dr. Jack Leffingwell came   

literally into the light.  Neatly written journals recording 

research he had been performing emerged.  We read    

letters of commendation from leaders in the flavor and 

tobacco industry recommending him for the prestigious 

Phillip Morris Award. Correspondences referenced his 

many patents.  One letter expressed what a man of       

integrity Jack Leffingwell was and how everyone who 

worked with him respected him.  It went on to say how 

important his family and community were to him.  

We opened more boxes, discovering slides of family     

vacations as well as slides for presentations on flavor 

chemistry.  The collection was a metaphor for his career, 

family life mixing into work life. Conversations contin-

ued as we went through the boxes.  Melissa told us that 

when he worked in Winston-Salem he would travel the 

six hours home for the weekend to attend swim meets.   

As we continued to sort through the contents, his career at R.J. Reynolds began to unfold.  Sunkist 

Orange soda and its development were woven into the fabric of the story.  
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John II joined us and shared some additional stories.  Both he and Melissa 
said they didn’t inherit their father’s knowledge and expertise in chemistry.  
It was their sister, Diane, who helped to run the family business and pursued 
a career in chemistry.  When it came to tutoring, they explained, their Dad 
struggled to bring the subject down to a level that they could understand.  

One of John’s favorite memories was meeting the Beach Boys as a result of 
his father’s work on Sunkist Orange Soda.  The marketing theme was “Good 
Vibrations.” With a big smile, he said, “I met the Beach Boys several times.  
It seemed we had beach balls and surfboards everywhere!  It was a fun 
time!” he exclaimed.  

How I spent my summer vacation… the trip exceed-

ed my expectations.  I was excited to meet the fami-

ly of the man who was so well respected in our in-

dustry and whom I had heard lecture several times 

at our  Society meetings.  I had come to meet the 

family and to look at what was in his boxes.  I didn’t 

expect the riches that would come from the  stories 

the family would tell.  I believe Edison and Leff-

ingwell would have been great friends.  There were 

no obstacles, just new directions to find solutions.  

Dr. Leffingwell had a pioneering and entrepreneur-

ial spirit dosed with a good sense of humor.  He 

loved his job and he loved his family.  

Securing legacies such as Dr. John Leffingwell’s will serve as inspiration for future generations of sci-

entists and chemists.  There are many additional inspiring stories to discover in the white boxes.   It 

may not be tomorrow, but archiving and preserving ensures that someday others will learn from the 

knowledge and experiences of their predecessors. 

The SFC Legacy Project through funding will digitize books related to flavor chemistry and flavor   

science.  We will create educational tools for making chemistry through flavor more relatable to 

high school educators.  Through this funding there will also be physical exhibits on flavor for the 

general public to experience at the Science History Institute museum.  The pinnacle of this project 

will be the recording of oral  histories to capture the voice of the flavor industry and the people and 

stories that have helped shape it.     

 

 

The Society of Flavor Chemists is partnering with  

our friends at the Science History Institute to pre-

serve the history of our industry.  The collections of 

Dr. Richard Hall, a flavor pioneer who helped establish the FEMA GRAS, as well as the collec-

tions of Earl Merwin, a flavor educator and legend in our industry, are archived here. 

Sam Tharpe is a certi-

fied member since 1999.  

He was a Midwest Pro-

gram Committee Chair 

for several years, elect-

ed as Secretary in 2016, 

and served as President 

in 2018.  This year, he 

received his 25-yr mem-

bership pin.  He is the 

current Library Com-

mittee Chair.  He cur-

rently works for  

McCormick in Hunt 

Valley, MD. 
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Women in Flavor & Fragrance Commerce 

2022 ANNUAL RECOGNITION AWARDS DINNER 

The Liberty House, Jersey City, NJ  

June 16, 2022 

By Cathianne Leonardi 

Flavor Chemist’s (SFC) President and current Website Chair was among 

those honored this past June at the Women in Flavor and Fragrance 

Commerce (WFFC) annual recognition dinner in Jersey City, NJ.   

summer have arrived.  With a wealth of warmth and 

gratitude each awardee was introduced by a cher-

ished colleague.  Kim Bendickson, Flavorist at Kerry 

and current SFC East Coast Program Chair, aided 

Elsa to take the stage, sharing moments honoring 

their connection made while crafting careers. 

During her acceptance of the Flavorist Recognition Award, Elsa encapsulated treasured 

experiences with which many flavorists can empathize.  During her training days at T. Ha-

segawa, she was provided a unique perspective in the art of flavor creation by her interna-

tional colleagues while being encouraged to develop her own style.  She took on a new 

role, landscape and climate at Kerry as a Senior Flavorist.  Over time Elsa found herself 

to be in a position of privilege to train others.  Her ability to lend her expertise developed 

into training others at Kerry allowing for career progression to Director, Senior Flavorist.   

Flavorist Award—Elsa Howerth 

E lsa Howerth, Director and Senior Flavorist at Kerry, former Society of 

The evening recognizes excellence in the areas of flavor and fragrance 

creation, innovation and leadership while suggesting the longer days of 
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As her mentors did for her, Elsa encouraged creative 

independence trainees need to succeed.  She simultane-

ously distinguished herself from her mentors by adding 

years of committed volunteerism time to the SFC.  We 

are lucky to have the pleasure to know Elsa’s example 

of leadership.  The hallmarks of which can be seen  

The WFFC smartly highlighted 

what we at the Society of Flavor 

Chemists have known for a while.  

Elsa is a winner.     

       ❖❖❖ 

Cathianne Leonardi 

is a certified mem-

ber since 2009.  She 

was Membership 

Chair, Treasurer, 

and  is the current 

President. 

today in our expanded membership 

process, memories we hold dear from 

the 2019 Symposium and look of our 

current website and newsletter.   
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Member News 

Candidates elected on May 5, 2022 

Congratulations! 
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New Members & Upgrades 

 
I started in the Food/Flavor 

industry as a Beverage Tech-

nician in a flavor house in the 

west coast after my under-

graduate studies in 2012. Here 

I learned the intricacies of for-

mulating different types of 

beverages. After a few years 

in beverage application, I tran-

sitioned to flavor  develop-  

ment in 2014. I have been working for Symrise since the acquisi-

tion in mid-2015 and working out of the Teterboro facility since 

early 2016. In 2019, I completed the two year Symrise Flavor 

Academy. 
John Cris Balmonte 

Symrise 

Upgrade to Certified 

Rina Gaspercic 

IFF 

Apprentice 

I have worked in the flavor indus-

try for a little over 20 years. I 

started as a flavorist assistant in 

my early career and then went on 

to become a sensory evaluator 

for quality control. I eventually 

managed the Sensory Quality 

Control group for several years 

before going back to my industry 

roots as a flavorist.  I applied 

to and was accepted to train at IFF's Flavorist Development Pro-

gram. I completed the program and have since moved on to work as 

a Flavorist for IFF in both Commercial and Technical areas.  

I am very easy going and open to new challenges and willing to try 

any adventure (including being a flavorist!). I avidly read, exercise, 

cook and bake, swim and pretty much find any excuse to be outside.  
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New Members & Upgrades 

 
Before entering the flavor in-

dustry, I was a Patriot Missile 

Crewmember in the U.S. Ar-

my. I served in South Korea 

and Texas. After the military, I 

was introduced to the flavor 

industry through the Universi-

ty of Cincinnati co-op pro-

gram.   As soon as I was intro-

duced to this unique industry, 

I knew that I wanted to be a part of it. I love the daily learning 

opportunities and challenges involved with creating flavors.  

Outside of work, I enjoy spending time with my husband and 

three daughters. I love trail running, hiking, camping and volun-

teering with the Ohio State Parks and Nature. 

Jennifer Meehan 

Firmenich 

Upgrade to Certified 

After studying both Chemistry 

and Fine Arts in college, I was 

thrilled to start my career in an 

industry that really values both 

disciplines. Flavor creation is the 

perfect fusion of art and science.   

Other passions of mine include 

parinting, cuddling with my dog, 

watching old horror movies, and 

playing for the Firmenich Fusion 

softball team!  Lately my most  

Important and rewarding job is being “Aunt Nen” to my niece and 

nephews, Addy, Eli, and Everett.  

Renee Jacobsen  

MANE, Inc 

Upgrade to Certified 
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My name is Crystal Paone and I 

have been working on the fla-

vor team at McCormick & 

Company for over seven years. 

I am originally from New Jer-

sey where I received my Bach-

elor of Science in Chemistry 

from The College of New Jer-

sey.  I currently reside in Mary-

land with my husband and 

three adopted cats.  In my free  

Crystal Paone      

McCormick & Co 

Upgrade to Certified 

 

Born and raised in New Jersey, I've 

always had an interest in food. 

Growing up in a Filipino-American 

household, I have experienced the 

best of both worlds with Filipino and 

American cuisines. In addition, I was 

raised in the Spanish community of 

West New York, where I was also 

able to be surrounded by the His-

panic culture and the many foods 

from the different countries.  I have  

Eric Tang 

Firmenich 

Upgrade to Certified 

New Members & Upgrades 

time, I enjoy reading, hiking, and traveling to National Parks and 

Seashores.  

learned to try new things and experience foods from other cultures be-

sides what I grew up eating. Working in the Flavor industry has allowed 

me to love what I do because of all the different diverse I have experi-

enced.  

Outside of my career, I enjoy playing many sports like basketball, soft-

ball, and bowing. I have a love for shopping and finding out new trends 

in fashion, but most importantly I have an addiction to shoes and sneak-

ers and have a large collection of them. 
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 25-Year Membership Award 

Congratulations on reaching 25 years of continued membership with 

the Society of Flavor Chemists!   May you continue to have more crea-

tive years ahead.  We present you this 25-year membership pin in ap-

preciation of your support of the Society.  We hope you wear it with 

Steve Askew 

Trilogy 

Belayet Choudhury, PhD 

Savorx 

Margaret Dvoretsky 

Consultant 

Usha Manduru 

Firmenich 

Harshad Patel 

Kerry 

Alpa Roman 

FFS 
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 25-Year Membership Award 

Congratulations on reaching 25 years of continued membership with 

the Society of Flavor Chemists!   May you continue to have more crea-

tive years ahead.  We present you this 25-year membership pin in ap-

preciation of your support of the Society.  We hope you wear it with 

Samuel Tharpe 

Past President 2018 

McCormick 

Angel Tse 

Robertet 

Douglas West 

Givaudan 

 John Wright 

Consultant 

Marie Wright 

ADM 
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 50-Year Membership Award 

Congratulations on reaching 50 years of continued membership with the Society of 

Flavor Chemists!   May you continue to be an inspiration to us.  We present you 

this 50-year membership award in recognition of your longevity and support of the 

SFC.  We hope you display it with pride. 

 

Carl Holmgren 

Emeritus 

Marion Sudol 

IFF 

26 



 Fritzsche Dodge & Olcott, 1974, Analytical Chemist— trained by Frank Fischetti 

 Scientific Flavors, Dolf DeRovira 

 Warner-Jenkinson Flavors, bought by Universal Food Ingredients (Sensient) 

 Food Materials, Chicago— first worked with vanilla 

 Bush Boake Allen— worked exclusively with vanilla 

 David Michael— Director of Vanilla Technology 

 

Mike’s Career 
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Mike’s Involvement in the SFC 

 Midwest Program Committee Chair 

 Instrumental in starting the Cincinnati meeting 

 Membership Committee Chair 

 SFC Secretary 1996 

 SFC President 1999-2000 

Mike has been involved in 6 symposiums 

1994– Speaker 

1999– President of SFC 

2004– Vanilla Presentation 

2009– Chair 

2014– Special Panel 

2019– Special Panel 
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Chairman, Paul Ricciardi,  

presented Mike Fasano  

The 2022 Golden Blotter Award 

Mike’s approach to creation was always collaborative while keeping the broader team top of mind. Instead 
of saying “what is this?” or “guess what this is?” he would ask “what does this remind you of?” when cre-
ating and evaluating flavors.  

Mike says, "We simply don’t train someone to be a flavorist.  Circus animals are trained. You teach someone 
to be a flavorist.  And a teacher who can’t learn, can’t teach." 

Mike thrives within the team dynamic.  He says to always give credit where it’s due, no matter how small it 
may seem on its own, because little things add up.  Things we as flavorists do and accomplish are never fully 
on our own. There are always people supporting and helping, and they are a deserving part of the accolades 
flavorists receive. 

Mike closed his Golden Blotter Award acceptance speech with two takeaways: 

1.  Keep it up. 

2.  Have fun. 

❖❖❖ 
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 2022 Jogue Scholarship Award 
 

Gabriela Elisa Rodriguez Suazo 

Gabriela is a 3rd year PhD student in Nutrition and Food 

Science.  Prior to academic studies at Louisiana State 

University, Gabriela received a BS degree in Food Sci-

ence and Technology at Zamorano University in Hondu-

ras and a Master's in Food Safety from the  University of 

Chile.  Gabriela was then hired as an instructor in the 

Food Science lab at Zamorano before relocating to LSU 

where she now collaborates for the Flavor and Color 

course and volunteers at the LSU Agcenter Food Innova-

tion Institute where she assists entrepreneurs with tech-

nical assistance in the development of new prod-

ucts.  Through the PhD and under the supervision of Dr. 

Zhimin Xu, Gabriela has developed a stronger love for 

flavors and aroma molecules and has focused research 

on identifying, quantifying, and extracting terpenes from 

natural sources specifically sweet potatoes.  Gabriela's 

career goal is to become a Senior Flavorist.  
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 Annual Meeting 
May 5, 2022 

Marriott Hotel, Newark, NJ 

Outgoing Chair-

man, Paul Ricciardi, 

presenting out-

going President, 

Chris Williams, his 

presidential plaque 

in  appreciation of 

his leadership. 

Outgoing President, 

Chris Williams, passing 

the gavel to our new 

President, Cathianne 

Leonardi. 

Our new  

Board of Directors 

2022-2023 

 

Scott Michaluk was 

elected the new 

Secretary joining 

the Board of Direc-

tors.  He has been 

a certified member 

since 2018.  He 

currently works for 

The Coca-Cola 

Company in Atlan-

ta, GA. 
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BOARD OF DIRECTORS 

2022-2023 

CHAIRMAN—Chris Williams 

PRESIDENT—Cathianne Leonardi 

VICE PRESIDENT—Bill Aslanides 

TREASURER—Justin Kozlowski 

SECRETARY—Scott Michaluk 

25 yr membership pin 

Steve Askew 

25 yr membership pin 

Bill Choudhury 

25 yr membership pin 

Harshad Patel 

25 yr membership pin 

Sam Tharpe 

50 yr membership award 

Carl Holmgren 

32 



33 



34 



 Committee Updates 

East Coast Program Committee Chair 

Kim Bendickson 

Has been a certified member since 2017.  She cur-

rently works for Kerry in New Jersey. 

History Committee Chair 

Sharon Tortola 
Has been a certified member since 2017.  

She currently works for Tastepoint by IFF in 

Philadelphia, PA. 

West Coast Program                       

Committee Chair 

Jay Harris 
Has been a certified member since 2007.                   

He currently works for Tastepoint in Corona, CA. 

East Coast Program                

Committee Chair 

Kim Bendickson 
Has been a certified member since 2017.      

She currently works for Kerry in Clark, NJ. 

Membership Committee Co-Chair 

David Gera 
Has been a certified member since 2015.  He 

currently works for Campbell Soup in Camden, 

NJ. 

COMMITTEES 

2022-2023 

ARRANGEMENTS 

     CHAIR:  Chris Williams 

AUDIT 

     CHAIR:  Paul Ricciardi 

BY-LAWS 

     CHAIR:  Mariano Gascon 

HISTORY 

     CHAIR:  Sharon Tortola 

LIBRARY 

     CHAIR:  Sam Tharpe 

MEDIA 

     CHAIR:  Alison Freedman 

MEMBERSHIP 

     CO-CHAIRS:  Aparna Oak &  

                            David Gera 

PROGRAM-CHICAGO 

     CO-CHAIRS:  Greg Griffin & 

                            Lauren Hammerschmidt 

PROGRAM-MIDWEST 

     CO-CHAIRS:  Mike Weller & 

                            David Wolfenberger 

PROGRAM-EAST COAST 

     CHAIR:  Kim Bendickson 

PROGRAM-WEST COAST 

     CHAIR:  Jay Harris 

NOMINATION 

     CHAIR:  Chris Williams 

RECOGNITION 

     CHAIR:  Mary Robertson 

SCHOLARSHIP 

     CHAIR:  Megan Nolan 

SYMPOSIUM 

     CHAIR:  John Baughman 

WEBSITE 

     CHAIR:  Elsa Howerth 

 

 

❖❖❖ 
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 Calendar 2022-2023 

SAVE THE DATES 

The following are the hotel arrangements for the upcoming 2022-2023 SFC 
Meetings.  Reservations can be made now ahead of the meeting notice and be 
sure to book your hotel reservations and register for the meetings before the cut
-off dates.  Updates, cut-off dates, and hotel links to follow soon. 

September 15th, 2022 

The MC Hotel 

• 690 Bloomfield Avenue, Montclair, NJ 07042 

• Call for reservations – T: 973-329-5500 
Book your group rate for Society of Flavor Chemists Room Block – This expired Aug 14, 2022. 

October 20th, 2022 

Chicago Marriott Northwest 

• 4800 Hoffman Boulevard, Hoffman Estates, IL 60192 

• Call for reservations – T: 847-645-9500 or book directly via the link: Book your group rate for Society of 
Flavor Chemists (SFC) 

• Last day to book with the $130/night discounted rated: Monday, October 3rd  

January 19th, 2023 

DoubleTree Suites by Hilton Anaheim Resort – Convention Center 

• 2085 S. Harbor Blvd., Anaheim, CA 92802 

• Call for reservations – T:  800-222-8733  
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February 16th, 2023 – TBD 

Science History Institute 

• 315 Chestnut Street, Philadelphia, PA 19106 

• Details to follow 

April 13th, 2023 

Hilton Cincinnati Netherland Plaza 

• 35 West 5th Street, Cincinnati, OH 45202 

• Call for reservations – T:  866-238-4218 

May 11th, 2023 – CSA Roundtable and SFC Annual Meeting & Awards Dinner 

Newark Liberty International Airport Marriott 

• 1 Hotel Road, Newark, NJ 07114 

• Call for reservations – T: 973-623-0006 

March 9th, 2023 – SFC/CSA/NAFFS Joint Meeting 

Delta Marriott Hotels Anaheim Garden Grove 

• 12021 Harbor Boulevard Garden Grove, California 92840  

• Call for reservations – T:  714-867-5555 

 
Editor’s Note  If you would like to submit an article, announcement, and /or 

message relevant to our membership body, and any questions, suggestions, or feedback , 
please do not hesitate to contact Elsa Howerth at elsa.howerth@kerry.com 
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