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 November 24, 1905 — January 22, 1998

Dr. David B. Hand, Emeritus Professor of Biochemistry and former chairman of the Department of Food Science 

and Technology at the New York State Agricultural Experiment Station in Geneva, died in Annapolis, Maryland 

on January 22, 1998, at the age of 92 years.

Professor Hand was born in Berkeley, California on November 24, 1905. His career in science developed from an 

early interest in nature and experimentation. He received the B.A. degree majoring in Chemistry from Pomona 

College in 1926, and the Ph.D. degree from Cornell University in 1930. While obtaining the Doctorate, he held a 

position as Instructor of Biochemistry and assisted Professor Sumner in his Nobel Prize winning work on urease. 

From 1930-32, he did postdoctoral work in enzyme chemistry at the Kaiser-Wilhelm Institute, Heidelberg, as 

a National Research Council Fellow. Upon his return to the United States in 1932, he rejoined Cornell as an 

Instructor of Biochemistry, becoming Assistant Professor in 1936 and Associate Professor in 1940.

As a teacher in the classroom and laboratory, Dr. Hand was known for his clear and well-prepared lectures. 

His command of the field of Biochemistry stimulated and inspired his students. During this time, he became 

increasingly interested in the application of chemistry to the study and improvement of foods, particularly dairy 

products. In 1942, he became Technical Director for Sheffield Farms, Inc., a position he held for five years. He was 

elected to the Board of Directors of Sealtest, Inc.

His appointment as Professor of Biochemistry and head of the Department of Food Science and Technology, 

Geneva, came in 1947. He continued as department head until December 31, 1966 and retired in December 1967 

after 39 years association with Cornell. During his 20 years as head of the Department of Food Science and 

Technology, he helped guide that department to a position of strength and depth in food research. Highlighting 

his tenure as department chairman, was the construction of the Food Research Laboratory in 1960 housing 

laboratories, offices and support services for twenty faculty. It was equipped with the most advanced scientific 

instrumentation and featured an outstanding fruit and vegetable processing pilot plant.

Dr. Hand had an abiding interest in the use of food technology to improve nutrition in America and in developing 

countries. He served as a member of the Food and Nutrition Board of the National Research Council, a member 

of the Advisory Committee on Research of the Food and Drug Administration, and a member of the Council 
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on Foods and Nutrition of the American Medical Association. He was a consultant to the Interdepartmental 

Committee on Nutrition for National Development of the U.S. Public Health Service and engaged in nutrition 

surveys in Iran, Pakistan, and Lebanon. He was a member of the Technical Advisory Committee of the Institute 

for Nutrition for Central America and Panama and the Pan American Health Organization. In 1953, he spent six 

months in Taiwan as a food-processing specialist for the U.S. Agency for International Development. He designed 

the food technology program for the Cornell University of the Philippines collaborative program in Los Banos in 

the 1960s.

Much of his extracurricular activity, all of his sabbatic leaves, and a large share of his working time and talents 

were devoted to establishing the importance of food technology to human nutrition and to the economic progress 

of non-industrial nations. His keen, penetrating mind, coupled with a warm and generous personality, made him 

a successful ambassador in carrying this idea from the American food technologists to those in other lands. At 

the same time, he impressed American nutritionists, biochemists, and government officials with the role that food 

technology can play in the progress of developing nations at a time when international outreach activities were not 

assigned the high priority they enjoy today.

Dr. Hand strongly believed in the importance of international exchange of knowledge and backed that belief 

by inviting visiting professors, postdoctoral fellows, and graduate students from other lands to serve temporary 

appointments on the staff at Geneva. At the same time, he encouraged his own faculty to participate in international 

professional activities. This philosophy is still evident in the Geneva Food Science and Technology Department 

where there is always a large number of visiting scientists and graduate students from other lands. His effectiveness 

in generating international interests among his faculty is attested to by the fact that four faculty (Hand, Kertesz, 

Steinkraus and Bourne) have received the prestigious Institute of Food Technologists International Award. No 

other institution can match this number of awardees.

Dr. Hand’s research was directed toward the processing and nutritive value of plant proteins including soybean 

protein, measurement of food quality, and use of food additives. He had more than 80 publications. His research 

combined both basic and applied aspects of food science and technology and made him well known and respected 

by both the scientific and industrial communities. His work was acknowledged by two prestigious awards from 

the Institute of Food Technologists. In 1970, he received the International Award for international exchange and 

ideas in food technology, and in 1977, he received the Babcock-Hart Award for significant contributions to food 

technology resulting in improved public health through some aspect of nutrition.
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He foresaw the importance of soybeans as an economic resource of high grade protein and that the objectionable 

flavor of foods such as soymilk was a major barrier to its widespread acceptance. His keen interest in this work was 

spurred by his first-hand knowledge of the world protein deficit and his conviction that food technology research 

must play a major role in the battle for Freedom from Hunger. Under his leadership, a group of scientists in his 

department studied this problem and discovered that the terrible flavor was caused by the enzyme liperoxidase. 

They worked out a commercial process to manufacture soy-based food free from this bad flavor. This process and 

spin-offs from it are now used worldwide. As a result, the consumption of soy-based foods has sky rocketed.

As a scientist and humanitarian, he firmly believed that education and rational thinking could resolve most of the 

world’s problems. In a radio talk in November 1966, he said:

“Through education, man learns to seek out the evidence, sift facts from fantasies, and weigh the alternatives. Rational 

thinking is a vital necessity in times of crises. Never before in history has there been a greater need for the application of 

reason. Rational thinking leads to self-confidence and peace of mind. The educated man is not disturbed by controversies nor 

is he upset by imaginary dangers. Mankind can build a better world if he can develop the power of reason through education.”

Professor Hand was a member of a number of societies including the American Chemical Society, Institute of 

Food Technologists, which made him a Fellow in 1970, Society of Biological Chemists, and American Institute of 

Nutrition. He was elected a member of two honorary scientific societies, Phi Kappa Phi and Sigma Xi.

Dave Hand was a strong department head. He not only guided the individual faculty members, but he was able 

to fight for the rights of the department in his contacts with the Dean, the Director, and other members of the 

Cornell Administration. He and his wife, Eleanor, had frequent social evenings in their home that developed a 

friendliness and camaraderie among the faculty and led to a high degree of “team” research which contributed to 

a high degree of productivity in the department.

David Hand married Eleanor Foote in 1929. They had two children; Clifford Hand of Tuscaloosa, Alabama and 

Sylvia Pott of South Orleans, Massachusetts; and six grandchildren. Eleanor died in 1996, ending a marriage that 

lasted 67 years.

An active sportsman, Dave Hand excelled at tennis as a young man winning many trophies. As he grew older, 

he devoted his athletic skills to sailing and golfing. After his retirement, he and Eleanor moved to Annapolis, 

Maryland and purchased a 30-foot sailboat, which they used frequently.
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Professor Hand was a consummate gentleman whose high expectations for himself extended to others as reflected 

in his tactful but firm leadership of the Food Science and Technology Department. For those of us who worked 

with him, he was a mentor and a friend. The Food Science and Technology Department at the New York State 

Agricultural Experiment Station is a lasting tribute to his vision and leadership.

 Donald Barton, John Stamer, Malcolm Bourne

Cornell University Faculty Memorial Statement http://ecommons.library.cornell.edu/handle/1813/17813




