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Abstract

The varying roles of food professionals are described and their involvement in the provision of food
dietary guidelines and in the development of new food products is explained. The conflict that may
be set up in these differing tasks can lead to a professional dilemma. An explanation of the dichotomy
berween sectors of the food professions indicates how the dilemma may occur and also how it might be
resolved. A more integrated approach to the challenge of development of foods and diets for healthy

living is suggested.
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Introduction

Most professional food scientists are employed by the food industry and have their professional status
ratified by their national institution. In the United Kingdom that is the Institute of Food Science and
Technology (IFST) and in the United States it is the Institute of Food Technologists (IFT). All of
these national institutions have codes of conduct and guidelines for ethical behaviour and most of these
institutions are members of the International Union of Food Science and Technology (IUFoST). These
member institutions or Adhering Bodies (ABs), as they are termed, share their technical expertise and
compare professional standards. Most countries, recognizing the relationship between food and health,
have developed national dietary guidelines aimed at improving their nation’s health and preventing
premature death. Food professionals are involved in the development of these guidelines. Despite every
effort so far, most developed and many developing countries appear to be unable to prevent the growth
of obesity and the spread of type 2 diabetes among their populations.

The global food industry has developed rapidly over the last century and mergers and acquisitions
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have produced large monopolies and, more recently, very large retail enterprises with great purchasing

power and market influence. Their success has been fuelled by increasing sales and the consistent high

profitability of processed foods, many high in fat, sugar and carbohydrates, inconsistent with or directly

contrary to dietary guidelines. The development of many of the fast food and instant commodities

presently available for purchase has been in the hands of food professionals.

The dilemma facing many food professionals in the industry is how to apply their skills and abilities in
the development and marketing of products that may negate the very dietary guidelines they know can
bring health and wellbeing to consumers, including themselves.

Training food professionals

In any consideration of this process there must be some agreement as to the definition of both ‘profession’
and ‘food’ The New Shorter Oxford English Dictionary (1993) defines ‘profession’ as ‘A vocation, a
calling, especially one requiring advanced knowledge or training in some branch of learning or science,
specifically law, theology or medicine; generally, any occupation as a means of carning a living’ and a
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professional’ as ‘Engaged in a profession, especially one requiring advanced knowledge or training.
Food’, from the same source, is defined as, ‘Substance(s) (to be) taken into the body to maintain life and
rowth, nourishment; provisions, victuals” These definitions are broad and it follows that the compass
of food professionals will be great. However, in most instances a basis of scientific study at a university
of three to five years duration, to degree standard or above is a minimum requirement for membership
of most food related professions. Full professional status requires proof of experience in the area of
professional competence, usually through approved internships, supervised employment and, in some
cases, further examination of the candidates’ professional, rather than academic, knowledge. Whilse chis
process is common for those entering the medical, dietetic, nutritional, food science and technological
sectors, some areas, particularly in the hospitality related areas, may rely much less on academic rigor
and much more on practical and artistic skills. Nonetheless, each related professional association will
have its own rules of membership and related codes of professional conduct, whose failure to observe
may result in expulsion from the profession and loss of employment. Many of these professions operate
both nationally and globally, where for example the Insticute of Food Science and Technology (IFST)
from the United Kingdom, the Institute of Food Technologists (IFT) from the USA and the Australian
Institute of Food Science and Technology (AIFST) register professional members from their respective
countries but are, themselves, members of the International Union of Food Science and Technology
(IUFoST), aglobal organisation. Recognition of professional status in one country may well give similar
recognition in many others, where common standards of training and conduct apply.
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All governments have concerns for the health of their populations, not only as a matter of general
wellbeing, but also as a means of improving productivity and reducing the costs of medical care and
welfare payments. As part of the strategy for ensuring good health many governments develop health
policies. Such policies often emanate from surveys of consumers and their use of food. In the UK the
National Diet and Nutrition Survey (NDNS) was established as a joint venture between the Ministry
of Agriculture, Fisheries and Food (MAFF) and the Department of Healch (DH) in 1992, the role
of MAFF devolving to the Food Standards Agency (FSA) in 2000. The surveys are used ‘to develop
nutrition policy at both national and local levels and to contribute to the evidence base for Government
advice on healthy eating” In addition the surveys *. . . are designed to provide detailed information
on the current dietary behaviour, nutritional status and oral health of adults in Great Britain. From
the results of the surveys an Advisory Committee develops the national dietary guidelines. A similar
approach is used by the United States government, placing the rask in the hands of the Department of
Health and Human Services (HHS) and the Department of Agriculture (USDA). It is important to
note the requirements for membership of the US Dietary Guidelines Advisory Committee (Federal
Register, 2008). Committee members should be .. . knowledgeable of current scientific research in
human nutrition and be respected and published experts in their fields. Familiar with the purpose,
communication and application of Dietary Guidelines and have demonstrated interest in the public’s
health and wellbeing through their research and/or educational endeavours. Expertise in, but not
limited to: Cardiovascular disease, cancer, paediatrics, gerontology, epidemiology, general medicine,
overweight and obesity, physical activity, public health, nutrition biochemistry and physiology, nutrient
bioavailability, nutrition education, and food safety and technology.” The paucity of representation of
food science and technology or other elements of food services should be noted against the dominant
presence of medical and nutritional specialists. In examining the profiles of the members of the Dietary
Guidelines Working Committee, Australia (National Health and Medical Research Council, 2008), no
member had any qualifications in food science, technology or service and no experience in any part of the
food industry. A similar pattern emerges for the United Kingdom committee. These food professionals
concentrate on the whole diet outcomes as reflected in the populations health.
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professional bodies and any impacts they might have on the behaviour of consenting professionals. In
the case of one example, the IFST’s Code of Professional Conduct (IFST, 2005), which in total occupies
36 pages of text, a significant requirement is for the professional member to take legitimate steps through
proper channels to ensure (or assist in ensuring) the wholesomeness of any food with which he or she
is concerned’ If the definition of ‘wholesome’ is accepted as ‘conducive to general wellbeing; beneficial,
safe; promoting physical health, and formerly also, curative and medicinal, then the requirement on
the professional is significant with regard to health. Further examination shows that the guidelines of
the Code deal specifically with Nutrition Value. “The total diet of any consumer should be such as to
provide and adequate balance and amount of known nutrition requirements. Each consumer’s choice of
anumber of foods, and of quantities of each, however, represents one of the virtually infinite number of
permutations and combinations. Such choice by the consumer is entirely outside the control of the food
scientist or technologist concerned with a particular food or group of foods. With certain exceptions,
discussed below, therefore, it is not normally possible to specify that an individual food must have
particular nutrition characteristics. The exceptions are as follows:

o Foods for which legislation specifies minimum nutrition standards.

s Foods for which nutrition claims are made.

o Foods which are generally recognised as being valuable sources of specific nutrients.

o Novel food products which may significantly replace foods of nutrition significance.

s Food products intended for particular nutrition purposes.

How then is the food professional engaged in product development or even manufacture, able to
continue to work and keep within the Code of Conduct? Another element of the Code states that the
Professional should behave so as “to respect any confidence gained in his or her professional capacity.
Some comfort must be taken from within the detail and the reminder that ‘no one food is a diet’ and
‘no dietis all of health’

A solution by integration

An experience from the [UFoST conference held in Seoul, South Korea in 2001, may give some direction
to a solution of the apparent dilemma. One of the keynote speakers at a plenary session was the then
President of the Chinese Peoples’ Republic Medical Association. His inclusion seemed to be more for
political than scientific reasons as this was a food conference. Although he had to speak through an
interpreter, he recognised with some amusement, our irritation at his apparently inappropriate inclusion
in the programme. He observed that in our history, no medical practitioner had been included as a
speaker, yet in his country, no medical doctor would consider the treatment of a patient before first
examining their diet and then would begin any treatment required through dietary manipulation in
the first instance.

A way must be found and strategies deployed to bringa closer integration of the work of food professionals
in the development of effective dietary help to improve the health of all people. There are signs of a
more co-ordinated approach to improving health through good diet and the right foods in the recent
discussion paper from the UK government ( The Strategy Unit, 2008).
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