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Although his period of tenure as professor of human nutrition and food at Cornell University was brief (June 

1968-December 1969), Thomas J. Schoch’s influence on teaching and research programs in the University covered 

a more extended period. His extensive publications in the scientific literature, principally basic research in starch 

chemistry, had contributed richly to the instructional program in the Department of Human Nutrition and Food 

for several decades. Discussions with members of the Faculty and graduate students, while he served as research 

chemist and group leader for the Corn Products Company, encouraged the research interests of several in this 

field.

Professor Schoch, a native of Ontonagon, Michigan, received his primary and secondary education in New York 

schools, and at Columbia University he was awarded the degrees of Bachelor of Arts in 1928, Master of Arts in 

1929, and Doctor of Philosophy in 1933. Here the foundation was established for a long and distinguished career 

as a research chemist concerned with the properties of starches, exotic as well as common types.

From 1934 to 1936 he was chief chemist for B. P. Ducas Company of Jersey City, New Jersey, a manufacturer of 

modified starches and other products. From 1937 until joining the University Faculty on June 1, 1968, he was 

associated with the Corn Products Company at Edgewater, New Jersey, and later at Argo, Illinois.

Dr. Schoch’s scientific career resulted in major discoveries which gave him a position of eminence among 

carbohydrate chemists. His development of the classical method for separating linear from branched starch 

molecules was one of the great achievements in starch chemistry. Adopted in carbohydrate laboratories throughout 

the world, this provided impetus not only to fundamental starch research but also to the entire field of theoretical 

high-polymer chemistry. He contributed to the substantial progress that has been made toward an understanding 

of the molecular architecture of the starch granule and the physical phenomenon of starch gelatinization, an area 

offering marked potential for useful fundamental research and industrial applications. His investigations of the 

reactions of polar lipids with starch have contributed to an understanding of the role of fatty materials in starchy 

foods and of fatty “plasticizers” in paper and textile sizing. Studies of the associative reactions of-the branched 

starch fractions provided some explanation for the role of starch in bread staling and in certain changes that occur 

in starch products during cold storage or freezing.



He was the author or coauthor of more than sixty papers and articles in scientific and technical journals, had 

contributed chapters and sections to twelve books, and held eight patents.

In collaboration with Dr. R. P. Walton of South Carolina Medical School, Dr. Schoch developed an acid-

thinned hydroxyethyl derivative of waxy starch as a synthetic blood-plasma extender to avoid the instability and 

hemarrhagic side effects of dextran.

Among the awards he received were the Saare Medal of the German Federal Institute for Cereal Research, 

Detmold, Germany, in 1959; the Thomas Burr Osborne Medal, highest award of the American Association of 

Cereal Chemists, in 1964; and the Medal of Merit and Honorary Life Membership, Society of Starch Technology, 

Tokyo, Japan, in 1965. At the time of his death he was a candidate for the highest elective office of the American 

Association of Cereal Chemists. He had served on the board of directors of the Association and on the editorial 

board of its official publication, Cereal Chemistry.

His accomplishments and influence are a reflection of Tom Schoch’s personal philosophy of research. He “felt 

that the field of starch chemistry is sufficiently large and varied to share it freely with others and that there is no 

necessity for selfish withholding of ideas, techniques, and assistance.” He was “convinced that almost all phases 

of fundamental starch research will eventually have some practical value” and regretted that often there is a “long 

span of years between fundamental discoveries and practical utilization.” He wrote, “I have tried to develop a 

mid-ground which can draw on fundamental science to aid the practical, and in reverse can derive inspiration 

for fundamental research from the everyday practical .... new and totally different areas of utility can only be 

uncovered by long and intensive fundamental research.”

Professor Schoch’s capacity for new and creative ideas and his breadth of interests, enthusiasm, and ability to 

express himself with clarity and vigor were important factors in his many accomplishments. His colleagues 

remember him as a stimulating, versatile, and genial associate.

At Cornell, Professor Schoch was engaged primarily in research, but he also taught a graduate course and seminar 

and directed the programs of graduate students.

He is survived by his wife, Lydia, and three daughters, Nancy, Karen, and Deborah.
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