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Food Chemists

When you eat a meal, you might not think about the science 
behind it. Most of us just enjoy the taste. We do not consider how 
the food was packaged, or why it stayed fresh. Some people do 
think about these details. They are called food chemists. Their job 
is to take care of the hidden chemistry in the food industry. There 
is chemistry in everything from making food to storing it.

Food chemists do many tasks. One might find a way to reduce 
the amount of fat in one food. Another might find a better way to 
package food. Their goal could be make it stay fresh for longer. Yet 
another food chemist might work as a flavorist. A flavorist uses 
chemicals to make different flavors. These flavors can be stronger 
and more appealing than natural flavors. These are just a few of the 
many jobs a food chemist might do.

Food chemists tend to study chemistry in college. Then they get a 
graduate degree in food science. Becoming a flavorist takes seven more years. Most food science jobs are 
easier to prepare for. With a graduate degree, lots of jobs are open to food chemists.

Food chemists study the parts that make up food. These include fats and proteins. They look for new ways 
to combine them. They also try to replace some parts of food, such as sugar. There are plenty of other 
challenges, too. Making a food that keeps its texture at the store can be tough. A food chemist might also 
work to make a food smell or look better. Food chemists also play a big part in the making of processed 
foods.

Food chemists need to be curious and creative to do their jobs well. They need to love what they do and want 
to improve foods. It is also helpful for food chemists to have strong senses of taste and smell. The foods they 
make have to taste and smell good. Like many scientists, food chemists spend a lot of time in the lab. Since 
they work with food, their labs often look like kitchens. They make food similarly to how most people cook 
in their homes. Many food chemists work for companies in the food industry or the government.

Even though most people might not think about it, there is a lot of science in the food industry. Food 
chemists make sure the chemistry works properly so that the rest of us can simply enjoy our food.

Reflect:

1. What is one interesting aspect of this career?

2. Is this a career you are interested in? Why or why not?

3. How could you learn more about this career?

Adobe Stock Images

https://www.teachtci.com/

