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SCI - the only society connecting science, business & you

Whatever stage you are at in your career SCI can be an invaluable tool. If it is networking with potential employers, learning from
fellow peers or taking an active role within your local regional group, SCI will be there to add to and support your further and
ongoing development. Become an SCI member. Here are just a few of the great products and services you can get:

• Chemistry & Industry Magazine - Latest news features and reviews, direct to your desktop and to your door twice a
month.

• 50% discount on Wiley books, 25% off Blackwell books and 20% off Oxford University press books (some exceptions
apply).

• Discounted Conferences - 75% off our exciting conferences.

• Global Networking Opportunities - A chance to meet other like minded professionals working within the chemical
industry and academia.

• Technical Interest Groups - Over 20 industry and topic specific groups to discuss, share and discover development
within your sector.

• Writing and speaking opportunities - Present at one of our prestigious conferences and write for the SCI's renowned
journals.

• 50% discount on SCI peer reviewed journals.

• International and Regional activity - Contribute to your local group and take advantage of free events and the local
networking opportunities.

• SCIAwards - Achieve recognition of outstanding contribution to your field within the chemical industry, serving both
the individual and innovation.

• Plus much more.


