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Q:  Why did you personally pursue the CFS? 

A:  After obtaining my science academic degrees up to a Ph.D. level, I noticed that if I wanted to advance in the 

industry, I needed to acquire some additional knowledge to differentiate myself from other scientists in the 

market. And while earning an academic title is a great learning experience, it loses value if it is not 

maintained. 

 

As I was analyzing all the possibilities to maintain and improve my professional qualifications, the Certified 

Food Scientist program was developed. I didn’t hesitate to invest in the program because I believed that 

recognition of this caliber would help me achieve my professional objectives.  

 

Q:  What career advantages are you seeing now that you’re certified? 

A:  At the moment, I am working on a number of projects related to food, and while it has not yet helped me get 

promoted, reviewing all the CFS food science material in a practical manner is helping me develop my own 

line of business.  

 

It gives me a sense of security to know that now I can use the knowledge that I acquired for the benefit of 

my clients and, personally, that if I give a recommendation, it is based in a strong body of knowledge.  

http://www.cifst.ca/default.asp?ID=1330


 

Q: Why is having this certification important for the industry? 

A:  I think that this certification is important because it differentiates and promotes continual improvement in the 

scientific community. One of the fields in which I operate is safety, and food safety auditors are required to 

constantly upgrade their knowledge. Similarly, maintaining professionalism and ethics is critical for 

engineering, agrology, and sustainability, which are areas I am moving into. So, I strongly believe that 

acquiring knowledge does not end after acquiring an academic degree. 

 

Q:  What advice would you give to your colleagues who are unsure about whether they should apply?  

A:  My advice is that they should not hesitate to try if they are strongly convinced that food science knowledge is 

one of their business assets. The chances that the certification may help us get hired may vary individually, 

but the knowledge acquired cannot be taken away and is ours to use.   

 

Q:  Now that you’re certified, where do you see benefits within your organization?  

A:  I believe in business with conscience (or conscious business), so in addition to differentiating myself, this 

credential can help me build my reputation. Although there is a general perception that scientists are made 

for the laboratory, I think that with this type of credential, my opinions and recommendations can have a 

stronger base, and that my professionalism can help to better guide the public to form a better individual 

opinion of the various issues affecting our food.  

  


