
Message from Debbie Levine – Ingredion, Inc., Chair of CNJIFT

So much is happening—I’m not sure where to begin!
We had record attendance at the October CNJIFT meeting, and it was truly a standout event. A huge thank you to GNT USA LLC and our fantastic presenters, Jeannette O'Brien and Alice Lee, for delivering an engaging and educational presentation on the challenges and solutions for replacing FD&C colors. The audience was energized, and the lively discussion that followed was both insightful and inspiring—exactly the kind of exchange our community thrives on.
Looking ahead, we have an upcoming NYIFT meeting at Microsoft’s Times Square Office on Monday, November 17th. We’ll be diving into the exciting topic of “Digital Transformation: Reimagining Food Product Development with AI.” With speakers from Microsoft, Mondelēz, Ingredion, Inc., and Innov8 NXT, this promises to be a thought-provoking session. Please note that registration for this event is now full. We look forward to welcoming all confirmed attendees; no walk-ins will be allowed.
I’m also thrilled to share that we’ve finalized plans for our CNJIFT Holiday Meeting, scheduled for December 9th at the Cranbury Inn in Cranbury, NJ. We’re especially excited to return to this beloved venue, which has long been a favorite for our holiday gatherings. This year’s theme, “Sensory Science Meets Comfort Food,” will be brought to life by a dynamic duo from dsm-firmenich: Chef Robert Wallauer and Dr. Michelle Reyes.
Chef Robert brings culinary creativity and deep industry experience, while Dr. Reyes offers expertise in sensory science and consumer insights. Together, they’ll deliver a flavorful and thought-provoking session that blends comfort, science, and innovation—an ideal way to wrap up the year with warmth and connection.  See registration information under Upcoming Events.
Thank you all for your continued enthusiasm and support. Let’s keep the momentum going!
Warm regards,
Debbie Levine
Chair, CNJIFT

