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INTRODUCTION

The Devision of Apriculioral amd Food Chmu.m'j. (AGFDY af
the Amencan Chemical Seciety (ACS) colehraied its 1000k
AFmRVERsary im 2. Severn! histones of AGED fnom dsfferent
perspociives have appeinad over the years, the katest besng a 2002
article by Harold Pattee on the occasion of the Sith anniversary
o the Jowermal off A pricwreral imd Food Chomiviry (75, That paper
Focizead om the actatics of AGFDinthe postwar era: the present
papet will dzal mose with. 1he formenen and early years of the

SECTION FOUNDED

The American Chemical Socieny (ACS) was foanded in 1576
and met in the sammer and m Decemnber each viar streny wilh
Mewport, HIL and Phitsdelphia, PA, meetings in | 590 ), Dhring
ke nexi three dermiba, ALS ofien met mconjunction with Ssceion
L fchemistry ) of the: American Assocafion for the Advimosmin?
of Scence (7). Omiginally, all of the papers were presepled in
peneral sessions, bat this armangement became ipractical as
ACE grew. As szared i the Movember LK, 194, jssug of Seience;
“Chwing b the large number of papers annuilly presented  and
the wrier impossabilicy of reading them all ... a radical change has
heen adopesd ™ (7). Bepmmme with ihie December 1904 meeting m
Philadelphia, papers were categorized into sections, each chaired
by an eapert i the fizld, Following weleoming speeches and an
aclidpess by the preadent of ACS. members atendad prescniations
i ity arcas of méerest. The initial sectioes: were [ndistmal
Chenmstry, Inorgine: Chemistry. Orpamic Chemistry, Phivsical
Chemistry, amd Agricaltural, Sanitary and Phyaological Chem-
istry (7). The amer was chaired by William Pitt Masom, the
lounder and firat head of the chemisiry and chemical engincesing
departments a1 Renssclaer Polviechmic Instituie Mason wias o
vhinisl engineer. a6 modical expert who was a peonesrs (o7 prare
meumicipal water supplies §5). Mine papers were presented o the
sction. six of them dealing with water (5).

The sxtion experienosd neme chanpss over the next fiow years,
with "phyeiclogmeal” bamg dropped in December 1905 and
“héplomcal”™ being added in the summer of 1907 (7). The section
was headed m 19065 by 1w former ACS pressdents, John H Eong
of Mortkwestern University, whiohad served 23 presdent i 1903,
end Hurvey Washomgtion Wiley, the chicl of the USIDAs Baresu
of Chemustry ( predecessor of the FDA) mnd ACS preadent i 1895

* Ao 10 whom correipisdosiz should he addresed [1=t=phone
(215 155054 fax (215) 133-6 795 ¢-mmil Michas Tunackitarsusda

go|

08 Armoce D Skl

The sext three chairs werd Edwand B, Voorhees | Dirocior, Wew
Jersey Aenculiaral Experiment Station), Lucigs Lincoln van
Slyke (Chisf Apricultaral Chemist. MNew York Agricaltural
Esxperiment Siation), 2nd Frank T. Shatt (Canadian Depasimen
of Apricultue), “Food” appeared im the section aume for 1he firs
teme in December 1907 when the Section of Agrcuitursl. Sank-
tory, amd Food Chemmstry was led by Willand D Bip=low
{Assistant Chiel, USDA Bureau of Chemdstry) (7). The maise
was al lust shortened in 1908 10 (he Section of Agricubtaml and
Food Chemisiry and was chaired at the summir meetisg by
Anclrew: Lincoln Winton (Chiefl Chicago: Food and Prug Ls-
oratory, VISI3A Buresu of Chenustry) and in Precember by
Homer Jar Wheeler (Director. Rhode Islimd  Expesimenl
Sranion} (71

Th first divisions in AUS wone formed en 1908 afier suceesssiul
seetion meetings proved 2 peed for them (2] omer Wheeber,
repreamimy a commitee of 10, presensed ACS Coundl with a
request for the formatica of the Divissoa of Agriculiumi and
Food Chemisry ol the Bultimiors mesling on Decernber 30, 19K
The request was prongpily granted. and AGFD was bom (7, 71,

AGFD BEGINS

Figure 1 shoas the firs AGFD program, whath teok plice at
the summer 1HY pweting in Ditroir, M1 Willard Tr, Bigslow, the
Davemnber 1007 section chair, served n4 the first AGF1D chiair, and
Wikliom B, I} Penniman was tie firsl secrotiny. Penniman had
fiunded g laboratary wsting and civil enginesring firm, Ponri-
mait & Browne, Inc., in Balimmore, MO, in 189, and the firm is
stllin husiness. The first paper. “The distiitation of whiskey.” was
presenied bi Arthier B Adams, the Chicl Chemist of the Internal
Revenne Service throagh 1he corlv Prohiketon diys; when that
agency deali with idemtifing illegal alcohobic products (#). The
mext Ewn papers wene given by Jormer scetion chair Lo L. Yan
Slykee, 2 noved dairy chepnist whose lormuls for cheese yisld i= =1l
im wse (N, The founh papsr was presented by Elmer Yerner
Molollem, wha was 10 become cie of 1he most celebraled
mémbers of the diviskon. MeCollum siablished the first ral
cobony for mwntions] mesgurch in the Linited Stales, was. the
codisceveser of vitamin A ai the Limveraty of Wisconsin in 1912,
and was the codseoverer of vitaun D ar Johess Hopkins
Undversity in 1921 He ulse devised ibe letier names for vita
mims ({4}, The nexi two papers were defivered by John Pearce
Mirtchell, who was at Stanford University & & studend, chamisiy
imstructid, and repisirar from 1899 o 1973 He abso seroed two
berms &5 Palo Ao mayor in the carky 19508 and s o prominent
public park mamed for him (12}, He was lollowed in the program
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