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Casual Dinning
Restaurant

Michelin Star-rated
Restaurant

2015 Age Pyramid

75-79 3.4 | a4
70-74 5.0 | 6.0
65 - 69
60 - 54
55-59
50-54
45-49
40- 44
35-39
30-34
25-29
20-24
15-19
10- 14
05-09 11.0
00-04 [11.4

Age Men | Women
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oo~ L GenYataGlance} - - -
36% i

= 809% o—
B0 lst at beast one Omnby 365 list g job
school on their profile entry an their profile
> \\.
Lmm \H
2 —“Owner” 2

Tha average tenura al a given An enireprencurial genoration,
company 15 fust over 2 years Gen-Y's fifth meat popular job title
is "'Owmar"

18-29 Years Old
zource; Millennial Branding and [dertified .com, Jan 2012

Gen-Y at a Glance - Cont'd

Management

% of Gen Y workforce in the following company sizes % of Gen Y in management roles
Small Medium Large Where They Work
e ARSI isecmcmployess % of workforce that is Gen Y

i

Median years with employer ‘Washington D.C.

New York, NY

Baby Silent *
Boomers Generation
Boston, MA
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Food Product Development

Monitor on-
going
Production

Commercialize
/Scale-up

Identify Best
manufacturing
option

Define Market

Opportunity

Develop
Concepts and
Prototypes

Test with
Consumers

Optimize to
Consumer
expectation
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Sodium propionate

Annatto
Sunset yellow FCF Tartrazing Sodium metabisulphite
Allura red AC Sunset yellow FCF i
Brilliant blue FCF Monozodivm glutamate
Tartrazine
Sunset yellow FCF
Carmoisine

Brilliant blue FCF

Erythrosine
Cyclamate

Saccharin

unset yellow FCF

Allura red AC
Erilliant blue FCF

Manosadium glutamate

<

Sodium

Sodium benzoate
Aspartame
Cyclamate

== Sulphur dioxide

» Sunsat yellaw FCF
Allura red AC
Brilliant blue FCF

= Sodium sulphite
Potassium
metabisulphite

o Annatto

Tartrazine

Sunsat yellow FCF
Carmuising
Ponceau 4R
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Different types of food additives

Type of additive

First digit of
the E number

Purpose

Example

('r:]'ﬂun’ni’.u

o improve eolour

tartrazine (E 102), a synthetic yellow
dye added to sweets, fizzy drinks and
packet food

Preservatives

to preserve food so that it
goes bad less quickly

benzoie acid (E 210) added to beer,
sauee and jam

Flavourings

(not numbered)

to add or enhance flavour

ethyl ethanoate, a synthetic ester, added
to give a pineapple flavour in drinks
and sweets

Anti-oxidants g 3 to stop fats and oils getting BHA (E 320) added to biscuits, butter,
] oxidized, changing colours margarine and oils
and tasting bad
Emulsifiers and Jord to make oil and water mix, and lecithin (E 322) added to ice cream,
stabilizers % alter the texture of food salad dressings and margarine
Acid and hases 5 to control pH citric acid added to soft drinks;
Eﬂ' m | y onate (E 500)
- o added to canned custard ete.
Sweeteners 4or6 to sweeten food without using sorbitol (E420) added to certain drinks
| sugar and sweets
(suitable for diabetics and those on diet)
Nutrients (not numbered) to increase the nutritive value vitamin C added to soft drinks;
E minerals added to milk powder

KRB RARIF vs. BRLE SR
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Food Safety

Estimates of foodborne illnesses
in the U.S. each year:

« 76 million people becomeiill

» 5,000 people die )

Source: http://nutritionandaging.fiu.edu/

Signs and symptoms

Fever

«
Dehydration

Source: http://nutritionandaging.fiu.edu/
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“Key recommendations”
for food safety

The 2005 USDA Dietary Guidelines give five
“Key Recommendations”
for food safety.

Source: http://www.health.gov/dietaryqguidelines/dga2005/recommendations.htm

/@ Recommendation 1: CLEAN

Clean hands,
food-contact surfaces, fruits
and vegetables.

Source: http://nutritionandaging.fiu.edu/
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/gRecommendation 2: SEPARATE

Separate raw, cooked, and
ready-to-eat foods while
shopping, preparing or
storing foods.

SEPARATE

Don’t cross-

Source: http://nutritionandaging.fiu.edu/

ﬁRecommendation 3: COOK

Cook foods to a safe

Cook to proper

temperature to kill e
microorganismes. WY Y9

Source: http://nutritionandaging.fiu.edu/

10
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C G hermy IT'S SAFE * emperature Rules!
Q WHEN THE ... for cooking foods at home.
TEMPERA TURE
‘s 1 g SUESEEES Beef, lamb & veal steaks & roasts,
A ba\‘a medium rare (medium—160 °F)
T?EF/FT Ground beef, pork, veal & lamb
¢ Pork chops, ribs & roasts
Egg dishes
Ground turkey & chicken
Stuffing & casseroles
Leftovers
Chicken & turkey breasts
L Chicken & turkey
whole bird, legs, thighs & wings
Food Safety and Inspection Service USDA Meat and Poultry Hotline
. 1-888-MPHotline (1-888-674-6854)
E-mail: mphotline.fsis@usda.gov TTY: 1-800-256-7072

/?(ecommendation 4: CHILL

Chill (refrigerate)

and defrost foods
properly.

Source: http://nutritionandaging.fiu.edu/

perishable foods promptly

11
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The TWO-hour rule

Refrigerate perishable foods so TOTAL time at
room temperature is less than TWO hours or

only ONE hour when temperature
is above go degrees F.

s
Perishable foods include: q \\\\\\\\\\ ﬂ
« Meat, poultry, fish, eggs, tofu
« Dairy products ‘
« Pasta, rice, cooked vegetables )
/
« Fresh, peeled/cut fruits and vegetables )
2
—
Source: http://nutritionandaging.fiu.edu/
180 “F Whole Poultry
170 °F Poultry Breasts
165 °F Pounng Ftansat
Leftovers
ZONE = e
(medium rare)
140 Hold HOT Foods

Bacteria multiply rapidly between
40 and 140 degrees F.

Source: http://nutritionandaging.fiu.edu/

Temperatures
Freazar
Temperaturaes

Refrigerator

12
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ﬁRecommendation 5: AVOID...

+ Raw (unpasteurized) milk or milk
products

« Raw or partially cooked eggs and
foods containing raw eggs

- Raw and undercooked meat and
poultry

Most at risk are infants, young children,
- Raw sprouts pregnant women, older adults and the
immunocompromised.

+ Unpasteurized juices

Source: http://nutritionandaging.fiu.edu/

Genetic Modified Food
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What is a Genetically Modified Organism?

_@tinvolves the insertion of DNA from one organism
into another OR modification of an organism’s
DNA in order to achieve a desired trait.

Suntory "blue" rose

Example of Genetic Modified Food ..

« The first GM whole food, FLAVR SAVR™ tomato, was marketed in the United
States in 1994.
- Slower ripen rate
- Ripenlongeron vine
- Fully developed flavors

Flavr Savr Tomato developed by Calgene
(Sources: http://www.ca.uky.edu/agripedia/glossary/flavr.ntm)

14
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Other examples of GM Food

Soy bean

Corn

Canola

Sugar Beet

13AAA
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1M ADOPTING BIOTECH CROPS

75M,

Fireeed

Help alleviate poverty for
more than 168.5M small
Farmers and their families

- - Increased crop production
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MORE STAPLE FOOD CROPS PUBLIC-PRIVATE from 1995-2013
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US GMO Foods Status

US Corn Hectarage

H USA

M Brazil

H Argentina W Biotech Corn
M India Corn

B Canada

Planting BioTech Crops by
Hectarage

Super Market Processed Foods US Soybean Hectarage

M Biotech
B Contains GMO Soybean
ingredients m Soybean
® No GMO
ingredients

16
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USDA Organic Standards

« No antibiotics

No growth hormones

Animals raised on organic feed

Farmed without pesticides or herbicides M EAN

Farmed without synthetic fertilizers

WHAT DOES

USDA
ORGANIC

Organic Labeling

100% 100% Organic USDA
Organic Use of the USDA Crganic Seal is optional.

Made with Organic Ingredients
(At least 70% Organic Ingredients)

Less than 70% Organic Ingredients
{Organic Ingredients denoted in
ingredient list only)

Organic
{95% or more Qrganic Ingredients) USDA
Use of the USDA Organic Seal is optional.

1/
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What is Trans Fat?

« Trans fat formed naturally

« Trans fat formed during food processing

u -
E:g C=C
2N TR

Cis Configuratio T Configurati

18
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Why Trans Fat is Bad
Trans fats and the body

Trans fats (also known as partially

hydrogenated oils) are created by adding Bad cholesterol

hydrogen to liquid vegetable oil. This Low-density lipoproteins (LDL) transport
process makes the fat more solid, lengthens cholesterol throughout the body. As

its shelf life and makes it more suitable for :';‘;'e,‘t";”' P“"ﬁ "”’r't" the ";;':" of the
frying and other uses. However, trans fats V'S AVIEMES, L ATLESICS JCCONIE IRrTUw

and hardened, reducing blood flow and
are also more unhealthy than regular, Ieading to an increased chance of heart
unsaturated fats. Here's why:

attack and stroke:

Good cholesterol

High-density lipoproteins (HOL) pick up
excess cholesterol and transport it back
to the body’s liver for processing.
Consuming trans fats lowers the body's
HDL levels: _#mg--caa.._ |

Art

Sources: The Mayo Clinic;
American Heart Association

Brian Moore / The Register

Coffee creamer

Crackers, cookies, cakes, frozen pies, and
other baked goods

Fast food

Frozen pizza

Ready-to-use frostings

Refrigerated dough products (such as
biscuits and cinnamon rolls)

Snack foods (such as microwave popcorn)
Vegetable shortenings and stick margarines

19
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How to identify Trans Fat?

Nutrition Amount/Serving %DV* Amount/Serving %DV*
Facts fotal Fat 79 1% Total Carb. 200 1%

Serv. Size _SalFal 459 23% DielaryFiber 19 4%

m B;azul Trans Fat g Sugars 10g

Calories 150
fropeston  Sodium 115mg 5%

Vitamin A 0%sVitamin C 0%eCalcium 0%slron 4%
INGREDIENTS: Enriched flour, riboflavin,
sugar, partially hydrogenated vegetable oil,
cocoa, cornstarch, hydrogenated oils, soy
lecithin, salt, caramel color, artificial flavors.

20
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Celiac Disease

+ Digestive disorder

« Smallintestine could be damaged
+ Abdominal pain

+ Nutrient loss

Gluten Intolerance

 Also called Gluten Sensitivity
« Experience same symptoms
+ Test negative for Celiac disease

+ Avoid food with gluten to ease symptoms

National Institute of Diabetes and Digestive and Kidney
Diseases, National Institutes of Health

21



7/31/2015

What is Gluten? : A protein found in wheat, barley and rye and all foods made with these grains

Common Foods with Gluten

* Beer * Flour Tortillas
+ Bread - Gravy

« Cakes - Muffins
+Cereals - Oats

+ Cookies - Pasta

« Couscous - Pastries

« Crackers - Sauces

* Dressings

22
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Gluten-Free Foods

® Beans «Quinoa

* Dairy * Rice

« Fruits « Gluten-free versions of foods
» Nuts

- Vegetables

Top Reasons Cited for Seeking Gluten-Free Products

1. Digestive Health (39%) 8. Alleviate Stress (12%)

2. Nutritional Value (33%) 9. Cleansing Regimen (10%)

3. Help Lose Weight (25%) 10. Alleviate Depression (9%)

4. Other (21%)* 11. Alleviate Asthma (6%)

5. Healthier Skin (20%) 12. Treat Celiac Disease (5%)

6. Joint Pain (18%)

7. Improve Concentration (13%)

Source: Hartman Group Survey, 1700 US Adults, July 2009

23
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<Diet can be high in fat, calories

<Alternative grain foods (Rice cereal, rice-tapioca bread etc.) higher in
sugar and fat

<+High glycemicindex (Gl) and low in fiber

<+Not enriched or fortified, may lack certain nutrients that are found in
fortified wheat products, including vitamin B1, B2, B3, and (Iron) Fe.

Jenkins et al 1987 AJCN 45: 946-951; Berti 2004 EJN 43: 198-204

Q&A
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