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Don’t Cry Over Spilled Milk – Find Gold With It
		
 
	
		
						
			
				
			  
One giant downside of all the cool technology we have at our fingertips nowadays is what happens to it after we’re done with it. Throwing out e-waste with regular garbage leaches toxic chemicals into our ecosystem. Even doing the responsible thing and recycling e-waste uses harsh chemicals, and can have devastating repercussions for the humans involved. […] read more 


		
		
	
			
		  

		
	  

	Tomatoes vs. Typhoid: An Unexpected Winner
		
 
	
		
						
			
				
			  
Tomato lovers rejoice! Science has discovered a new feature of the tangy, antioxidant-filled fruit (technically, berry) that makes sauces, salads, and airplane beverage service such a delight. A team of Cornell microbiologists tested tomato juice’s bacteria-killing abilities, and found it startlingly effective at taking out one of the evillest food-borne pathogens out there, Salmonella enterica Typhi. This form of Salmonella not only […] read more 


		
		
	
			
		  

		
	  

	The End of Self-Checkout is Nigh?
		
 
	
		
						
			
				
			  
I have to confess I loathe a self-checkout. They’re buggy, frustratingly slow, and a tragic sign that businesses are willing to take livelihoods away from real people in the name of commerce. I can feel my cells dying when the sensor accidentally double-scans my liter of milk and I have to wait ages for a poor, run-off-ther-feet […] read more 


		
		
	
			
		  

		
	  

	Banish Bacteria From Your Bash: The Science of Double Dipping
		
 
	
		
						
			
				
			  
Good thing I have well-mannered friends, otherwise I’d have to keep this dispatch in mind during my next party! Bon Appetit has done a recent deep dive into the real science behind double dipping. The act of dunking, say, a corn chip into a bowl of salsa, biting off the dipped part, and then going back for […] read more 


		
		
	
			
		  

		
	  

	“Tongue Prints” May Show Taste Preferences
		
 
	
		
						
			
				
			  
The only time I’ve really thought about my tongue is when I’ve burned it on hot soup or pizza or coffee, and then that unpleasant numb and sandpapery sensation gets in the way of all the awesome things I want to taste for a day or two. Otherwise, it’s justmy words and staying out of […] read more 


		
		
	
			
		  

		
	  

	Redefining Coffee for a Changing World
		
 
	
		
						
			
				
			  
In this space, we’ve looked at the many ways food scientists are innovating alternatives to traditional foods, with the frequent goal of taxing our poor planet less. They’ve done cheese, meat, chocolate – and now coffee! The massively popular, hot (or cold) caffeinated beverage is traditionally made from beans that thrive at a specific altitude and temperature. With climate […] read more 


		
		
	
			
		  

		
	  

	Reindeer Games
		
 
	
		
						
			
				
			  
I’m sure Santa’s reindeer are napping right now after a gruelling night delivering presents to good children all over the world. And now, new research has shown that they’re probably doing it while eating – according to scientists from the University of Zurich. This team has discovered a behaviour unique to reindeer, where the ruminant animals maximize both […] read more 


		
		
	
			
		  

		
	  

	Wasabi to the Rescue
		
 
	
		
						
			
				
			  
When we first decided to add wasabi to our mustard, we did so solely because it tastes great. The unique, nasal-cavity-clearing, Japanese variety of horseradish really livens up a roast beef sandwich, a pretzel, or even a potato salad. But it turns out we at DFC were ahead of a health curve with our wasabsession: Researchers in Japan […] read more 


		
		
	
			
		  

		
	  

	Culture vs. Cultivation: Italy Bans “Meatless Meat”
		
 
	
		
						
			
				
			  
Things are cooking – pardon the pun – in the cultivated meat space, and the nation of Italy has just turned up the heat! Preempting a safety assessment by the EU, which is predicted to go through, the Italian parliament has banned cultivated meat in the country, as well as the use of meat-related terms, like “steak,” […] read more 


		
		
	
			
		  

		
	  

	The Hot Weather/Spicy Food Nexus
		
 
	
		
						
			
				
			  
Sometimes the coolest part of science is when your hypothesis doesn’t work out. That’s what happened to a team of researchers from the Australian National University, as reported recently by the delicious food blog Gastro Obscura. They attempted to investigate if there was a scientific reason behind the correlation between the spiciness of a location’s cuisine and the […] read more 
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