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Project Title: Development of a Food Physical Chemistry Team
Issue:
Abbott Nutrition serves unique and vulnerable segments of the global population.  One of our two major product categories serves elderly patients recovering from a hospital stay.  Balanced nutrition is a key to recovery: shortening hospital stays, decreasing readmission, and prolonging life.  In the United States, half of elderly patients enter the hospital malnourished, and nearly three quarters leave malnourished.  Abbott Nutrition products such as Ensure, Glucerna, and others are prescribed by doctors because they make huge differences in quality of life when used daily.  However, adherence to this regimen is can be a challenge.  Physical product attributes are among the major factors contributing to non-adherence.
Physical attributes of products such as mouthfeel, taste, sedimentation, creaming, and grain are key to customer experience.  For instance, product separation can be interpreted as spoilage and is understandably not well accepted.  Interactions that cause instability or lead to smell and taste changes are not well understood.  This is especially true over shelf life because ongoing chemical reactions change the nature of the product.  Small, seemingly minor changes in ingredients, processing, or packaging can have dramatic impacts on product physical stability and sensory attributes.
We have addressed these issues in an ad-hoc manner over the past 50 years, but never had a team specifically focused on improving our understanding of the basic chemistry.   Because of the importance of nutrition to the patients we serve, better understanding of the underlying chemical changes is of paramount importance to their health.  My task is to develop a team that can investigate these issues; integrate within our global network of research centers, technical centers, and CRO’s; and deliver new and better methods to improved understand our products from a physical perspective.
What has been done:
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Impacts/New Partnerships:
We’ve created new partnerships with colleagues in the U.S., Europe, and Asia to advance techniques serving food physical chemistry.  We’ve already made an impact in building the team, connecting with our colleagues, building new methodology, and mapping the research direction of our Product Analytics group within Product Development R&D.  (We also have an invention disclosure in draft that will provide opportunities in a new product class).  Further, a couple of technologies we are investing in have the potential to truly transform our level of understanding so we can change the balance of the equation governing patient acceptance.
Outcome of Project (societal impact/ measure of increased quality of life)
The team of researchers I’ve built and the global connections were are making within the business and CRO network will enable a step change in patient/consumer preference through advanced understanding of the chemistry that drives product acceptance and adherence to prescribed regimen.  And better adherence will drive quality of life improvements for millions of our customers around the globe.
How has your project been aided by your FSLI experience?

My experience with FSLI has been game changing.  I learned a number of tools and techniques of practical value in building a team, communicating, negotiating, and influencing.  The biggest benefit for me, however, was the additional self-confidence I’ve gained by talking to colleagues in my cohort, learning with my mentor, and building my team and project proposals.  I’m naturally an introvert, and I’m comfortable with a quiet role.  This was identified as a potential derailer for me in the 260 Feedback Report.  Thanks to FSLI and the steps I’ve taken as part of the project, I‘ve had to step outside of my comfort zone and network and influence with a greater number of people.  In turn, I feel greater confidence in voicing my opinion and leading the organization.
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Clarify with stakeholders
Assemble & build team
Background research/learning
Current state analysis
Connect w/global network
Build methods
Opportunity mapping
Opportunity prioritization
Stakeholder review
Project creation
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