
Milton Seecharran is a Certified Flavor Chemist developing flavors for sweet and sa-

vory food applications. He has over 25 years of experience in the food and flavor in-

dustry. He has extensive knowledge in creating savory flavors from natural raw mate-

rials including oleoresins, essentials oils, extracts and aromatic chemicals.  Milton is 

an expert at designing unique flavor systems via Maillard Reaction technology and is 

globally involved with Takasago’s Flavor Chemists to create propriety ingredients for 

seafood flavor formulations.   

He holds a BS and BA degree in Biochemistry and Business Administration from The 

City University of New York. 

After completion of undergraduate studies in marine biology at the University of California Santa 
Cruz, Randy Rice came to Alaska in 1977 for graduate studies at the University of Alaska, Fairbanks, 
Institute of Marine Science.  During graduate work, Mr. Rice worked with numerous species of 
groundfish, halibut, crab, and shrimp, completing his master’s Degree in 1980 with studies on Cook 
Inlet shrimp.  Randy also spent two seasons conducting research on protein synthesis rates in indige-
nous fish in Antarctica.  Mr. Rice worked 6 years with the Alaska Department of Fish and Game 
(ADF&G), and 7 years with the Alaska Department of Environmental Conservation (ADEC). Randy 
joined the Alaska Seafood Marketing Institute (ASMI) in 1998 as Seafood Technical Program Director 
and served in that position for 16 years.  Mr. Rice developed various programs and information mate-
rials to heighten the awareness of the Alaska seafood industry on the international movement for 
sustainability, traceability, and seafood quality.  He was also a representative to the Codex Alimen-
tarius, an international body developing world food standards and codes of practice. A part of his AS-
MI duties involved training in food safety and quality for fishermen and seafood processing workers.  
He was actively involved in facilitating communication among the ASMI members and their custom-
ers in and out of the country.  He gave seminars in Asia and Europe on technical issues of Alaska sea-
food, such as sustainability, quality, purity, and nutrition. Mr. Rice also fished commercially in Alaska 
for 19 years, fishing halibut, shrimp, and salmon. 


