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News about Former
Students and
Researchers

Robert Brackett, formerly
professor of food microbiology at
the University of Georgia-Griffin,
isnow director of the Center for
Food Safety and Applied Nutri-
tion (CFSAN) in the Food and
Drug Administration; his appoint-
ment was effective January 1,
2004; inthisposition Bracket is
responsiblefor all food-related
activitiesof the FDA. ... Michael
Doyle, regents professor of food
microbiology at the University of
Georgia-Griffin, in October 2003,
was elected to the Institute of
Medicine of the National Acad-
emy of Sciences. ... Maribeth
Cousin, professor of food
microbiology at Purdue Univer-
sity, has been elected afellow of
the Institute of Food Technolo-
gists; the honor will be bestowed
on her at the 2004 annual meeting
of thelFT.... MoustafaEl-
Shenawy continues at the
National Research Centrein Cairo
where heisworking on behavior
of pathogens in the environment
(including workers) of food
processing plants; he is also
collaborating with workers at
Alexandria University on a study
of methods to detect fecal
pollution. ... Elliot Ryser,
effective July 1, 2004, will be
promoted to associate professor
of food microbiology inthe
Department of Food Science and
Human Nutrition, Michigan State
University ... TheodoreMinor is|
spending retirement time by...
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From the Chair - Bill Wendorff

Greetings from the Department of Food Science at the University of Wisconsin-Madison.
We are moving into the third year of our 5-year transition plan, “Design for the Future.” Our
transition has taken a slightly different twist this year, caused by our current state budget
crisis. Asmentioned in the Fall newsletter, our support staff in the departmental offices has
completely turned over because of retirements, transfers and budgets cuts. We now have
our restructured support staff in place and functions are almost back to normal.

This past year we were required to vacate two foodservice laboratories in the School of
Human Ecology building that we were using for the dietetics program, so we consolidated
activitiesin the two remaining foodservice labs. Melanie Dineen, Monica Theis, Yvonne
Bushland, and Tom Blattner did an outstanding job of transitioning the foodservice equip-
ment during the first semester. We are still waiting for Phase 2 to be completed in Babcock
Hall, and we thought we were getting close. Phase 2 was the #1 capital project for the CALS
campus for this next year but with the state budget crisis, no capital projects on Ag campus
were funded for this next year. Phase 2 does have provisions for establishing afood
application suite within Babcock Hall that would not only service the labs for the dietetics
program but would also provide facilities for food application labs for our Food Science
students.

Aswe planfor the future, we will be reviewing our total curriculum this June at our faculty/
staff retreat. With the change in the background of our students and the changed needs for
personnel within the food industry, we felt now was the time to take a serious look at the
curriculum for our current and future major options. Our incoming freshman class this past
year had an average ACT score of 27 and an average class rank of 92%. With a highly
qualified student coming into the department, we should be able to begin our major courses
for studentsearlier intheir career and expand their skill level.

Speaking of our top notch students, they continue to gain national recognition. This past
February, our product devel opment team defeated 26 other national teamsto win the Grand
Prizein the Almond Innovation Contest with their entry of abaked almond snack chip,
“Almond Cravers’. Their winning product concept will be showcased at the national IFT
convention in Las Vegas in July. They have also been selected as one of the final teamsin
the 2004 | FT Product Development Contest in July with their vegetabl e snack bar,
“Vegebytes.” For more information see the article on the Food Science Club.

Thisyear we have increased our undergraduate enrollment to 65 so we are almost back to
our 1997 modern high figure. Our graduate enrollment has dropped to 44, primarily because
of adecrease in federal research funding and the poor economy. We are hoping that our
“Create the Future” Campaign Drive will be successful in providing fundsfor additional
scholarships and research assistantships to help stabilize our student enrollments.

We appreciate your continued support of the Department and look forward to visiting with
you in the near future. On Wisconsin!
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traveling —in 2003 hevisited the
Falkland Islands, spent aweek
north of the Arctic Circleand
visited Finland, Sweden and
Norway. ... Ahmed Youssf,
professor of food microbiology
at the Ohio State University, is
the senior author of Food
Microbiology: A Laboratory
Manual published in 2003 by
John Wiley and Sons and is the
senior editor of Sress Adapta-
tion and Food Safety published
in 2003 by CRCPress. . . .
Margaret Halpin Dohnalek is
director of Product and Technol-
ogy Strategy at Abbott Labora-
tories; in this position sheis
responsible for ingredient and
technology strategy in the
international nutritional busi-
ness — she also is responsible
for pediatric product strategy. . .
. Rhona Applebaum, formerly
executive vice-president at the
National Food Processors
Association, is now with the
Coca-ColaCompany. ...
ThomasGruetzmacher isnow
vice president of dairy foods
research and development at
Land O’ Lakesin Arden Hills,
MN; he has over 25 years of
experienceindairy research
including executive positions at
Dean Foods Company and
Kerry, Inc....JamesBehnkeis
retired from the Pillsbury
Company (Genera Mills) and
now livesin Incline Village, NV
(near Lake Tahoe). . . . SueHefle
is now atenured associate
professor in the Department of
Food Science and Technology at
the University of Nebraska
where she is the co-director of
the Food Allergy Research and
Resource Program;

Sue has been elected a Fellow of
the Institute of Food Technolo-
gists—she will receive the honor
at the 2004 annual meeting of the
IFT....
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Departmental Research
Activities
Research continuesto beamajor departmental activity not only becauseit gener-
atesnew information, but also becauseit affordsthe meansfor training graduate
studentsand postdoctora workers. Asonemight expect, much of theresearch

dealswith dairy foodsand cheese continuesasamajor object of inquiry. Re-
search projectscurrently activeinthe department areitemized in thefollowing

paragraphs.
Cheese

Eleven different projects supervised by four faculty memberscurrently areactive.
Included are: (&) useof dairy componentsin cheesemaking, (b) relationship
between rheological propertiesand functional performance of cheese, (c) control-
ling the calcium equilibriumin cheese, (d) use of sweet cream buttermilk asa
cheeseingredient, (€) making cheesefrom milk standardized with milk protein
fractions, (f) understanding the chemistry of emulsifying satsused in process
cheese, (g) understanding structure/function rel ationshipsin cream cheese respon-
sbleforitsperformance, (h)identifying enzymesand metabolic pathwaysof
Lactobacilluscasel and Lactobacillus hel veticusto enhance cheeseflavor, (i)
development of apredictiveformulato estimate cheeseyield from sheep milk, and
(j) moisturemigration into cheese piecesin processed meat products.

Other dairy-related projects

Nineresearch projectssupervised by six faculty membersdeal with an array of
dairy products. Included are: (a) complex lipidsindairy foods, (b) enhancing the
nutraceutical valueof fermented milksusing flaxseed lignans, (¢) microbia spoilage
patternsinfluid milk products, (d) value-added productsfrom salty whey, (€)
control of annatto cheese colorsinwhey products, (f) phase/statetransitionsin
whey drying, (g) improvement of lactose refining technol ogy through control of
crystallization, (h) microstructural aspectsof frozen desserts, and (i) devel opment
of processesto recover value-added components of cheese whey.

Food safety

I ssuesof food safety are considered in six projects supervised by four professors.
Theprojectsinclude: (a) enzyme-based assay to verify adequate pasteuri zation of
applecider, (b) food safety at home—computer-based food safety lessonsfor high
risk audiences, (c) field-validation of critica limitsfor use of non-composted cow
manureasfertilizer in vegetable production, (d) validation of meat processing
critical limits, (e) effectsof cheese solidsand condimentson Clostridiumbotuli-
numin process cheese products, and () determination of mechanismsof formation

continued on next page..




and devel opment of methodsto prevent acrylamideformation in heat-processed
foods.

Sugar

Two projects supervised by one professor deal with sugar. They are (@) sugar
crystalizationin confectionsand (b) moisture sorption and crystallization in amor-
phous sugar matrices.

Proteins

Three projects supervised by oneprofessor areinthiscategory. They are(a)
development of protein-based bi odegradabl e superabsorbent hydrogels, (b)
competitive absorption, thermodynamic incompetibility and phase separation of
proteinsintwo-dimensiona filmsat theair-water and oil-water interfaces, and ()
characterization of conformational changesin proteinsat interfacesusing CD
spectroscopy.

Nutraceuticals

Four projects supervised by two professorsdeal withthistopic. They are: (a)
identifying cancer chemopreventive agentsin soybeans, (b) selenium-enriched
vegetablesasdietary vehiclesfor delivering cancer chemoprotective benefits, ()
identifying potential ly anticarcinogenic compoundsin common vegetables, and (d)
chemistry and nutraceutical functionality of ginkgo bilobacongtituents.

Other research

Five projectssupervised by three professorsarein thiscategory. Theprojectsare:
(a) structure-functionality rel ationshipsin water-in-oil emulsion products, (b) effect
of mixing intensity on dough devel opment and rheologica property measurement,
(c) mixing and s mulation studies, (d) mechanism of activation of lipolytic enzymes
at lipid-water interfaces, and (e) removal of off-flavorsfrom soy proteinisolate.

The December, 2003 Newsd etter described the Food Science Campaign witha
goal of raising $5.75 million to support departmenta programs. A list of the
contributors isincluded inthisissue of the Newd etter. A formyou can useto
contributeto the Campaign, if you have not yet done so, also appearsat the end of
the Newdletter.

Thisissueof the newd etter was organized by Elmer Marth and Yvonne Bushland
and was edited by Elmer Marth. The copy for printing was prepared by Molly
Fischer Bjork, GeraBodley, and Nicole Sparacino, and constructed by Sarah
Grant. Joanne Gauthier from the Center for Dairy Research again gaveinvauable
assistance. Production and distribution of the Newd etter is supported by the
Wisconsn Agricultureand Life SciencesAlumni Association (WALSAA).
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Kathy K nutson livesin Chicago
Heights, IL and serves the food
industry by designing curricula
and providing training on topics
of food safety. . . . Mahmoud
Buazzi isthe technical manager
for Rebyana Food Technology
in Khoms, Libya; he provides
technical information and
problem solving to the local
food industry and to govern-
mental authorities. . .. Carol
Karahadian iswith Firmenich
and spent the last year or so in
Geneva, Switzerland. ... Luke

L aBor de has been promoted to
associate professor of food
science, with tenure, at the
Pennsylvania State University . .
. John Pasch isthetechnical
brand manager for the adult
meal s category at Kraft Foods. . .
. Sharon Pasch received the
Great Blue Heron Award from
Citizensfor Conservationin
recognition of her dedication to
prairierestoration. . . .
Christiaan Kirk recently joined
Flavorsof North America, Inc.,
Carol Stream, IL, asapplications
technologist; his expertiseisin
ice cream and yogurt product
development. . .. Bruce
Hildenbrand retiredin2001 asa
senior staff engineer at Sun
Microsystems; now he spends
histimein the San Francisco
Bay area, Colorado and Europe
pursuing outdoor activities — he
alsoisinvolved with several
charitable organizations. . . .
Indravadan Shah, after complet-
ing hisM.S. in dairy industry at
UW-Madison, went to New
York, earned an M.B.A. degree,
worked for Sealtest Dairy and
then for several advertising
agencies; he worked on cam-
paignsfor Ed Koch (former
mayor of New York City) and
organized amediaeventin City
Hall for Mother Teresa; Shah
etired at age 45, returned to India

News continued on p. 4..
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and has been working to change
the legal system for Indians
living outside of India. . . . Verl
Hannah, now retired, during his
career worked at Libby, McNeil
and Libby (Bluelsland, IL), Corn
Products Co. (Argo, IL),
Seymour Foods (Topeka, KS),
Dole Pineapple Co. (Honolulu,
HI, 1964-1978), and Continental
Mills, Inc. (Kent, WA); he now
livesin San Jose, CA. . ..
Stephen Smith, now retired,
during his career was with the
USDA (1959-1962), Florida
Department of Public Health
(1962-1966), and Novartis Corp.
(1966—1994). ... Wayne

Sander son retired in October,
2003 from hisexecutiveR& D
rolewith Murray Goulburn
Cooperative Co. LTD. in
Brunswick, Victoria, Australia;
hewill remain on the board of
the company as a nhon-executive
director and will continueto live
inMelbourne. . . . Susan
Peterson Cotter isaquality
assurance specialist with the
Madison (WI) Metropolitan
School District. ... Chet Raois
currently aHormel Fellow inthe
University of Minnesota's
cancer research center in
Austin; heisworking on therole
of certain protein-lipid interac-
tions in colon cancer and
Creutzfeldt-Jakob disease. . . .
Milford L ewisiswiththe New
York State Department of
Agriculture and Markets — Food
Safety and Inspection; on April
17, 2003 he was promoted to
chief inspector inthe New York
City Regional Office....Arun
Shastry iswith Masterfoods
U.S.A.inHackettstown, NJ. . ..
Joy Mausiswith Degussa
BioActivesin Waukesha, WI. . .
.LaverneNelson isretired from
Beatrice Cheese, Inc. and livesin
New Hampton, IA. ...
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The Extension Report
by Scott Rankin

Extension and Outreach programs at UW-M adison Food Science continueto bea
strong component of our departmental activities. In collaborationwithindustry,
regul atory agenciesand other campus colleagues, hundreds of food industry
professionalsparticipatein awidevariety of extension programs. Please seethe
departmenta websitesfor more detailed information. Departmental homepage:
http://mwww.wisc.edu/foodsci/; The Extension Program Calendar: http://
www.wisc.edu/foodsci/conted/; Bar b Ingham’sFood Industry Research Service
and Training Webpage: http://Amww.wisc.edu/foodsafety/index.htm.

Somenoteworthy highlightsinclude: Rich Harte will bedirectingthe42™ version
of the Resident Coursein Confectionery Technol ogy, co-sponsored by the Na-
tional Confectioner’sAssociation. Datesare July 26- August 6, 2004. Of interest
isthat oneof our aumni iscurrently enrolledin thissummer’sclass. Richisaso
hosting a2.5-day short course on Chewing and Bubble Gumin November. This
latter program is co-sponsored with the National Confectioner’s Association,
PennsylvaniaManufacturing Confectioner’sAssociation, and CafosaGum.

Thispast year, Bill Wendor ff had 258 studentsfrom thedairy industry attending
the 8 short coursesthat he coordinated. At least 35 students compl eted require-
mentsfor their Wisconsin cheesemaker’slicenseand 8 licensed waste trestment
plant operatorsat dairy plantsgained CEU unitsfor renewa of their license. We
are completing thetenth year of the Wisconsin Master CheeseMakersprogramin
which over 40 cheese makershavefinished their advanced training for their Master
CheeseMaker certificate. ThisMay weareintroducing two new dairy short
courses. Cultured Dairy Products Short Course and the Cheese Packaging Short
Course. That bringsusto 13 different dairy manufacturing short coursesthat are
offered within thedepartment. Bill continuesto work with the state and national
dairy industry indevel opment of potential marketsfor sheep milk productsand will
be presenting apaper on cheeseyieldsfrom sheep milk at the | DF Sheep and
Goat Dairy Conferencein Spainin October.

Stevel ngham continuesfood safety extension activitiesin support of Wisconsin
food processors. During January-March, heworked with Dr. DennisBuege
(Animal Sciences) to train meat and poultry processorson methodsto prevent
Listeria monocytogenes contamination of Ready- To- Eat products. Steve has
also been working closaly with Dr. Buegeto validate the anti-pathogen efficacy of
severa meat processing intervention steps. Results of severd of thesestudieswill
be posted to afood safety section of the Wisconsin FIRST website.

Scott Rankin coordinates programming for four events (three offered biannually)
including the milk pasteurization course, the premiumice cream course, the cheese

Extension continued on p. 7...




Graduate Program Requirements

Revised
by Kirk Parkin

The Curriculum Committee has been quite busy over thelast severd yearsand has
been comprehensive by reviewing both graduate and undergraduate programsin
the context of making necessary revisionsto enhancethevalue of the educationa
experience. The Graduate Programsrevisions havejust been approved by the
department and the changeswill befully implemented by July 1, 2004.

Wewill still offer graduatetraining in the options of Food Chemistry, Food Engi-
neering, Food Microbiology and Toxicology, and Food Science. Thetwo biggest
changesindl of these optionsisthat lessfocusisplaced on minimum coursawork
requirements” to enter” the graduate program, and thereisno longer any minimum
credit requirement for theM.S. (formerly 14 credits) and Ph. D. (formerly 16
creditsbeyond M.S.) programs. Thisdoesnot mean that the programisless
rigorous, but rather that we see alternative waysto ensure or enhancetherigor of
coursework to better augment the sel ected research program.

We now recognizethat having aB.S. degreein Food Science or related field with
prior coursework REQUIRED inonly selected areas (organic chemistry, bio-
chemistry) issufficient for graduate studies. We al so no longer requirethat gradu-
ate students have the breadth of Food Sciencetraining that our undergraduates
receive, inrecognition that graduatetraining specializesin oneof themultiple
disciplinesembodied by Food Science. However, wea so recognizethat all Food
Science graduate students must be conversant in the various disciplinesand be
awareof contemporary trendsand issuesin Food Science. To achieveabalance,
thereisadimens on of breadth requirement through coursework, and now all
graduate studentswill berequired to attend Graduate Seminar EVERY semester
they areenrolled inthe Graduate program.

The Food Science Department a so recognizesthe Graduate School changein
policy of now stipulating a10-credit minimum of coursework to satisfy the Minor
requirement. In addition, the Food Science Department now specifiesfewer
required courses outside of Food Science; thiswasintended to create added
flexibility for the student intailoring Minor course sel ectionsto meet needs of the
research project. For example, whileacoursein statisticsisstill required, specific
coursesin physica chemistry and biochemistry laboratory may not be, dthough
these courses still remain popular choices.

Thelast changethat was adopted isthat a Graduate Program Committeewill be
identified for each student early in the graduate program to hel p monitor and
ensure student progresstoward compl etion of graduate program requirements.

Graduate Program continued on p. 7...
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Bill Hantkeretired in 1998; for
30yearshelivedin California
where he owned and operated
an engineering/installation
company that sold packaging
equipment and conveyor
systems; he now livesin
Madison, WI. ... Floyd Harris
isretired and livesin Indian
Head Park, IL. ... Christine
Bunting isthe manager of R& D
for Nellson Nutraceuticals, Inc.,
amanufacturer of nutrition bars
andlocated in Irwindale, CA. . ..
Vidya Sridhar iswiththe
bakeries and foodservice
division of Genera Millsin
Minneapolis. ... Chanokphat
Phadungath isteachinginthe
Food Science and Technology
Program in Rajabhat Surin
University in Surin, Thailand. . . .
Daniel Patienceand Nicole
Diliberti weremarriedin
Milwaukee on August 2, 2003;
they now livein Narberth, PA. ..
. VeroniqueL agrangerecently
was hamed vice president for
strategic research at U.S. Dairy
Export Council, Dairy Manage-
ment, Inc; sheislocated in
Washington, D.C....Byron
Brehm-Stecher isnow asenior
scientist/molecular biologist at
Applied Biosystemsin Bedford,
MA; heis continuing to work on
molecular detection of microor-
ganisms using peptide nucleic
acid technology, including its
useinrea-timePCR. .. Mike
Matthewsis presently CEO of
TatuaDairy Cooperativein
Hamilton, New Zealand; the
cooperative focuses on spe-
cialty dairy products. .. . Lawrie
Creamer isasenior scientist at
Fonterra Technology Center,
formerly the New Zealand Dairy
Research Ingtitute. . . . W. James
Harper of Ohio State University
spent the three U.S. winter
months at the Fonterra Technol-
ogy Center....

News continued on p. 6..
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Gene Chyou, acurrent under-
graduate in food science, when
not studying gets dressed in the
official Bucky Badger suit and
participates in athletic and other
events.

Robert Georgereceived hisB.S.
degreeindairy industry in 1950.
Hedied on October 12, 1996 of
Lou Gehrig'sdisease. George
was the owner of the Harp and
Kettle Cheesehouse in Madison,
WI. 1n 1985 heretired and sold
the business. He was activein
the Gift Cheese Association for
many years and designed the “I
Love Wisconsin Cheese’
bumper sticker.

Robert Van Lierereceived the
B.S. degreeindairy industry in
1936 and died on August 11,
1997. For many yearshe wasthe
midstates regional manager of
Associated Milk Producers
Association. At the time of his
death, helived in Salem, WI.

Walter Cook receivedthe B.S.
degreein dairy and food
industriesin 1954 and died on
July 5, 1995. Cook retired from
theU.S. Navy in 1984 with the
rank of commander. Helivedin
Woodbridge, VA.

Harold Steinke, age 82, died on
August 20, 2003. Hereceived
the B.S. degree in dairy industry
and then joined the Borden
Company in 1946 where he
remained for 42 years. During
his career with the Borden
Company, Steinke served as
quality control director; director
of research; production man-
ager; vice president, cheese
division; president, refrigerated
products; vice president,
economic and industrial rela-
tions; and vice president,

News continued on p. 7..

Undergraduate Program Update
by Barbara Ingham

Theinstructional staff of the department met June 3 and 4, 2004 at the West

M adison Research station for aretreat aimed at an evaluation of the undergraduate
curriculum. Thisdiscussionwasinformed by input from the Babbcock Associates,
anaumni survey, andinformation gathered from within our own campusand from
peer indtitutions.

Themissionfor undergraduate education in the department, aswearticulatedit, is.
To contributeto afood supply that is safe, wholesome and innovative by providing
the next generation of food science professiona swith contemporary knowledge
and skillsinapersondized, dynamiclearning environment.

Overall, three primary goasguided our discussion at theretreat:

- Toidentify what our graduates should know, understand, and be ableto do;

- Toidentify what assessment strategieswill be used to gauge student progress;

- Toidentify what interdisciplinary rel ationshipsneed to be established or strength-
ened to meet our goalsand movetoward our vision.

Our discussion at the retreat was strengthened by theinvolvement of colleagues
from the department of Nutritional Sciencesand Anima Sciences, andfromthe
Food Research Ingtitute. Dean Bob Ray from CAL S Academic Student Affairs
also providedinsight into the background, interests and attitudes of students
admitted to the UW campus, all owing usto gauge student capabilitiesand expec-
tations.

Aswe movetoimprovetheundergraduate curriculum and movetoward our

vision, we agreed at theend of theretreat to:

- Affirm our commitment to teaching the coredisciplines

- Continueto emphasizecritical and integrative problem-solving skillsin our
curriculum

- Maintain and build upon therigor of our program

- Add food, nutrition, and health as one areaof program focus

- Add opportunitiesfor research and practical training for all our students

- Increase participation of adjunct and affiliatefaculty inour curriculum

- Increaseflexibility for Food Science dectiveswithin our curriculum.

The Curriculum Committee, and theentireinstructional staff, iscommitted to
implementation of theaction stepsfromthisretreat. Wewishtothank all alumni
and staff who provided input into our discussi onsthrough survey responses,
discussionsand other feedback. If youwould like additional information or wish
to offer input into undergraduate curriculum reform, please contact Dr. Bill
Wendorff, Chair or Dr. Kirk Parkin, Curriculum Committee.




Food Engineering in Focus
by Robin Connelly

The Undergraduate Food and Bioprocess Engineering Program

The Food and Bioprocess Engineering undergraduate program optionisoffered
within the Department of Biological SystemsEngineering (BSE) inpartnership
with the Department of Food Science. It isdesigned to capture essential features
of both afood science and engineering education with coursesin mathematics,
physics, genera chemistry, organic chemistry, biochemistry, biology, engineering
and food science. In addition, food engineering undergraduate studentscan gain
valuable hands-on experience by participating in the many co-op and internship
positionsoffered by thefood industry or viaundergraduate research opportunities
availablewithinlaboratoriesof the Food Engineering faculty. Our Food and
Bioprocess Engineering undergraduates aretraining to be professiona engineers
with astrong food science background who areready to tackleissuesinvolvedin
delivery of ahigh quality, inexpensive and safefood supply.

Food and Bioprocess Engineering Program Committee (FBEPC)

The purpose of the FBEPC isto facilitate communi cation among thefaculty with
interest or teaching respons bilitiesin the Food and Bioprocess Engineering
undergraduate and graduate programsand includesfaculty from both Food
Science (Rich Hartel, Mark Etzel (co-chair), Daryl Lund and Bill Wendorff) and
Biological SystemsEngineering (Sundaram Gunasekaran, Frank Denes, and Ron
Schuler) with the newest member, Robin Connelly (co-chair), holding a60/40
dual appointment in both departments. The committee has made recommenda-
tionsfor updating and improving both the undergraduate curriculum for the Food
and Bioprocess Engineering optionin BSE and the graduate Food Engineering
optionin Food Science based on suggestionsgenerated in anindustria focus
group that met inthefall of 2001, theresults of an external 2003 CSREESreview
of the Department of Biological SystemsEngineering, and preparationsfor the
upcoming 2006 ABET accreditation review of theundergraduate Biological
Systems Engineering program. Another priority of thecommitteeisincreasing
visihbility of our Food Engineering programsand students. Tothat end, weare
forming the Student Food Engineering Committeeto provide student input and
representationinrecruiting activitiessuch asat the Engineering EXPO, SWEETC
summer camp for high school students, introductory engineering classes, SOAR,
and others; aswell asoffering aforum for undergraduate and graduate Food
Engineering studentsto get to know each other. If youwould liketo get involved
intheactivities of the Student FE Committeeto get to know our studentsand to
help usincreasethe size and strength of our student pool, please contact Robin
Connelly at rkconnelly@wisc.edu.

..News continued from p. 6

economic and industrial rela-
tions; and vice president,
purchasing and industrial affairs.
Steinke served as president of
the National Cheese Institute
and served as an officer of
several other cheese-related
organizations. Haroldretiredin
1984 and in 1993 received the
Laureate Award fromthe
National Cheese Institute.

Ronald Novelen received the B.S.
degreein dairy and food
industriesin 1951. Hethen
joined the Research and Devel-
opment Division of Kraft Foods
inGlenview, IL, wherehe
remained for hisentire career.
Upon retirement, Ron returned to
Wisconsinand lived in Bailey’s
Harbor. Hedied on April 21,
2004.

Extension continued
fromp.4...

grading and evaluation course,
and the Wisconsin dairy field
rep’sannual meeting. Over 250
persons have attended these
programs over the last year.
Additionally, Scott acts as chair
for the FFA dairy foods career
development program, attracting
over 300 high school students
from throughout Wisconsin.

Graduate Program con-
tinued fromp.5

The Committeewill meetona
yearly basis to confer with the
student to assess specific
coursework needs, preliminary
exam (for Ph.D candidates),
assessing progress in research
and the thesis defense. The
preliminary examination hasbeen
changed from evaluating perfor-
mance of the student to one where
the research proposal, based on
the student’s dissertation
research, provides the basis for
qualifying for the Ph.D. degree.




News from the Food Science Club

compiled by Elmer Marth

It hasbeen abusy year for the University of Wisconsin- Madison Food Science Club, but avery successful oneas
well. Thisyear’smeetings have created interest for Food Science majorsand stimulated interest inthe possibilities
availableto Food Science magjors. The Food Science Club congists of fifty-two active membersand club meetings
areheldthefirst Tuesday of every month. Throughout theyear, the club participatesin numerousactivitiessuch as
fundraising, community service, socid events, field trips, and our College Bowl and Product Development Teams.

Our main fundraising event isthe cheese box project. Studentsvolunteer to cut cheese and stuff order envelopesfor
theUniversity of Wisconsin-Madison Dairy Store'sHoliday Cheese Boxes. A portion of itsprofitsarethen givento
theclub. Another main event isexam proctoring where students supervise examsfor classeswithin the department.
Sofar thisyear, the club hasrai sed about $1,500.00 and plansto raise more during the spring semester.

Onceamonth, the Food Science Club isinvolved inacommunity serviceevent. Inthe Fall weparticipatedinan
Adopt-A-Block where students cleaned up trash around Babcock Hall. We also held afood drive and aclothing
drivewhere proceedswere donated to The Salvation Army. This Spring the club will bevolunteering at aSenior
Centerin Madison.

Every month theclub a so plansasocia event. Inthe Fall wehad a“WelcomeBack” picnic which allowed students
to reacquaint with one another after the summer break. Theclub also had asocia at State Street Bratsand apre-
game cook-out beforeaBadger football game. Thissemester we' ve had achocolatelab, aninternational dinner, wine
and cheese social, and aspring picnic.

Twiceayear theclub plansafield trip to afood company. ThisFall the club went to Natural OvensBakery and
Miller Brewing Company. Each company gave usatour of itsfacilitiesand allowed the studentsto sampl e products.
This Spring wewent to Galloway Company and Sunrise Farms.

Our College Bowl Team and Product Devel opment Team have done exceptiona ly well thisyear. The College Bowl
team received firgt placein the | FT SA national championship whichisthefirst timeinthe University of Wisconsin-
Madison’shistory. Theteam competed at the Midwest AreaMeeting on April 3. The Product Devel opment team
asoreceivedfirst placeat the|FTSA Product Devel opment Competitionin 2003 withitsFruit-Yo'sproduct. Re-
cently, they received first place at the Almonds | nnovations Competition. Asgrand prizewinners, theteamreceives
$5,000 and afreetriptothel FT conventionin Las Vegasthis summer.

The 2004 College Bowl team, early in April 2004 won thethird consecutive Midwestern College Bowl and thushas
quaifiedto defend itsnationd title at the 2004 annual IFT meeting. Membersof theteam are: RitaMishra, Sandhya
Sridhar, Marcell Salonga, Dierdre Titel, and AnupamaDattatreya. To achieveitsvictory, theteam beat Michigan
State University, UW-River Falls, and Ohio State University. The competitionwasat Purdue University.

Scholarship awardswent to thefollowing students. |FT Sophomore scholarship to Laura Shumow and Bridget
Schigoda; IFT Graduatefellowship to Karen Mandl; Hilldale Research Scholarship to Clement Chan; and Norman

Olson Graduate Research Scholarship to Chinthu Udayargjan. )
continued on next page...




We Zhangisafindistinthel FT graduate student paper presentation contest. Wel will discussuse of mechanical
intelligenceto hel p make decisions about usefulness of applying antimicrobials. Dr. John Norback isservingasWei's
major professor.

Dairy Plant News: Anniversaries,
Celebrations and Innovations
by Tom Blattner

During the past year two anniversary celebrations occurred on campus: Agricultural Hall turned 100 yearsold and
Memoria Unionturned 75 yearsold. To help commemoratetheseevents, the Dairy Plant was asked to develop two
new icecreamflavors. Inboth instances, good spirited contestswere conducted by the Collegeand by Memorial
Uniontoidentify clever and meaningful names. Contestantswere asked to suggest flavorsand ingredientsthey felt
would match thename. Dairy Plant staff then devel oped samplesof thetop contendersfor taste-testing by adistin-
guished panel of judges. Theresult of the Ag Hall contest was Ag Hall Berrieson Henry Malt —acranberry flavored
ice cream with afudgerippleand miniature chocolatemat balls. Dean Aberleintroduced thenew icecreamat a
reception celebration heldin Ag Hall on December 4, 2003. Union Utopia—avanillabased ice cream with carame,
fudge and peanut butter swirls—wasthewinner inthe Memoria Union contest. Contest winnerswere awarded
(what else!) agalon of their namedice cream flavor. Wehad agreat deal of funworkingwith Ag Hall and Memorial
Union and are pleased that the Dairy Plant was asked to participatein thesememoria events. Check out our website
www.wisc.edu/foodsci/storefor afull listing of icecream flavorsand cheeses currently available.

photo: B-Wolfgang Hoffmann
Life Sciences Communication
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E.H. Marth Receives NCI Laureate Award

During the 2004 Dairy Forumin BocaRaton, FL, the National Cheese Institute awarded itsL aureate Award to
emeritus professor ElImer H. Marth. The award recognizesindividua swho have made significant contributionsto
devel opment and growth of theindustry. Marth wasborn on adairy farm near Jackson, W1 in 1927 and by 1954 he
had earned B.S., M.S. and Ph.D. degreesfrom UW-Madison, al in bacteriology with an emphasison dairy and food
science. After 3yearsof postdoctora work indairy bacteriology, Marthjoined the R & D Division of Kraft Foods
inGlenview, IL. 1n 1966, when hewas associate manager of the Microbiology Laboratory, Marth |eft Kraft and
returned to UW-M adison as associ ate professor of food science, bacteriol ogy, and food microbiology and toxicol-
ogy. Hewas promoted to professor in 1971 and was named emeritus professor upon retirement in 1990.

Marth did most of hisresearch at UW-Madison; hiswork included studies on behavior of salmonella, aflatoxin M 1,
Saphylococcus aureus, enteropathogenic strains of Escherichia coli and Listeria monocytogenesduring the
manufacture and ripening of varioustypesof cheese. During his24 yearson thefaculty Marth served asmajor
professor for 32 studentswho earned the M. S. degree and also for 32 studentswho earned the Ph.D. degree. In
addition, 17 scientistsdid post-doctoral researchin hislaboratory. Marth isthe author, coauthor, editor or coeditor
of over 660 scientific publications, including research papers, review papers, books, chaptersin books, patentsand
published abstracts of papersgiven at professiona meetings.

The Laureate Award hasbeen given since 1989. Inthose 15 yearsthe award went to personsinindustry 12 times
and to personsassociated with auniversity threetimes. Interestingly, thelatter threerecipientsall were/are associated
with UW-Madison. John Nelson (1994) was emeritus program manager at the Food Research Ingtitute (although his
work inindustry probably wasthe basisfor hisaward) and Norman Olson (1998) isan emeritus professor of food
science. Itisasonoteworthy that al three earned the Ph.D. degree at UW-Madison and two (Olson and Marth) did
all their undergraduate and graduate work at UW-Madison.

R. W. Hartel Receives IFT R&D Award

Dr. Richard W. Hartel, professor of food science and of biological systemsengineering, was selected to receivethe
Research and Devel opment Award at the 2004 annual meeting of the Institute of Food Technologists. Hartel was
chosenfor theaward in recognition of the excellence of hisresearch dealing with confectionery ingredients. He has
devel oped principlesfor controlling crystallization of sugar in confectionsbased on an understanding of the phase/
statediagram in productswhere crystallization structureisdesired (fondant, fudge, caramel, grained candies) and
whereitisundesired (hard candy, ungrained candies, etc.). Hiswork onsugar crystallization iswidely recognizedin
and applied by theindustry.

Hartel aso hasstudied the problem of bloom formation in chocolate. Hisresearch on bloom formation in untempered
chocolates has changed our thinking about thisubiquitous problem. He has shown that the bloom formedin
untempered chocolateis sugar and cocoapower rather than cocoabutter, asiscommonly accepted. Hartel also has
studied therole of milk fat fractions on physical propertiesof and bloom formation of chocolate. Because of hismajor
research contributionsinthisarea, Hartel’ s expertiseis sought by confectionery fat and chocolate suppliersand by
candy manufacturing companies.

Inadditionto hisresearch, Hartel providesassistanceto the confectionery industry by coordinating and teachingin
theannual 2- week resident coursein confectionery technology sponsored in part by the National Confectioners

continued on next page..
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Association and held at the UW- Madison. He al so has devel oped an undergraduate coursein confectionery science
and technology. Thissoonwill becomean onlinecourse.

S.A. Rankin Receives 2004
ADSA Foundation Scholar Award

In 1997, the American Dairy Science Association initiated the Foundation Scholar Award to recognize ayoung scholar
and his’her potentid inresearch and educationa leadership and toidentify critical issuesaffecting thefutureof thedairy
ndustry. Thisyear, Dr. Scott A. Rankin, assistant professor of food science at UW-Madison, will receivethisaward at
the 2004 annua meeting of the American Dairy Sciencein St. Louis, MO. Thisaward recognizesthe excellence of
Rankin’sextension work and research contributions, both at UW-Madison and at the University of Maryland, hisfirst

pogition.

Dr. Rankin received hisPh.D. degreeinfood science at Oregon State University in 1996. Hethen became assistant
professor at the University of Maryland and in 2001 he moved to UW-Madison where he holds an extension/research
appointment.

The central theme of Rankin’sresearch has been and continuesto be cheeseflavor, although at UW-Madison heisa so
determining how processing parameters affect properties of whey powder. Inhiswork with cheese, Rankin madethe
UNi que observation that bixin, apigment in the cheese col orant, annatto, has substantial antimicrobia properties, espe-
cialy against Saphylococcusaureas.

Dr. Rankin’sextension program, geared entirely to the needs of the dairy industry, hasinvolved organizing and partici-
pating in short courseson milk pasteurization, ice cream making (especially for small businesses), and cheesegrading
and evaluation. Healso contributesto other dairy-related short coursesoffered at UW-Madison. Rankin arrangesthe
program for the annua meeting of the Wisconsin Dairy Field Representatives Association and for theannua FFA Dairy
FFoods Career Devel opment Event.

Rankin isthe second UW-Madison faculty member to receivethisaward. Thefirst wasDr. John Lucey in 2001.

R.C. Lindsay and F.S. Chu Are Named
Highly Cited Researchers

Thelnstitute of Scientific Information (1SI) publishesthevariousversionsof Current Contents. For over 20 years
namesof al authorson referencescitedinall paperslisted in Current Contents have been assembled in animmense
database. Thus|SI canreadily determinethe names of researcherswhose papersare cited frequently by other
researchers. Frequency of citationisakey measure of theinfluence of aresearcher on science and technol ogy.
Citation dataareadatistically powerful resourcefor findingindividua authorswho haveformed or changed the
course of researchinasubject.

INn2002 Sl identified 112 highly cited researchers, worldwide, in the agricultura sciences covering the period of
1981 through 1999. Early in 2004 thelisted was expanded by 88 researchers. Includedintheexpanded list are

continued on next page...
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Robert Lindsay, professor of food science, and Fun Sun Chu, emeritus professor of food microbiology and toxicol-
ogy and of food science. Dr. Lindsay isafood chemist with an emphasison food flavors. Over theyearshehas
worked on avariety of foods such as cheese, butter, cultured milks, wild riceandfish. Dr. Chuisabiochemistwhois
best known for devel oping immunol ogica methodsto detect and quantify such mycotoxinsasthe aflatoxins, T-2
toxin, deoxynivalenol, ochratoxins, aternariamycotoxins, fusarochromanone, fumonisins, sterigmatocystin,
diacetoxyscripenol, cyclopiazonic acid, and patulin.

Emeritus professors Norman Olson and Elmer Marth areincluded inthe original list of 112 researchersinthe agricul-
tural sciences. Thecompletelist of highly cited researchersintheagricultural sciencesandin 20 other fieldscan be
found at www.is highlycited.com.

R.W. Hartel Named Teaching Academy Fellow

Professor Richard Hartel has been selected asaUniversity of Wisconsin-Madison Teaching Academy Fellow. He
wasofficialy inducted into the Academy on April 29, 2004 in aceremony at the University Club.

The UW-Madi son Teaching Academy aimsto promote effective education by encouraging innovation, experimenta-
tion, and dial ogue about teaching and learning. 1t iscomposed of faculty membersand instructiona staff who provide
leadership to strengthen undergraduate, graduate, and outreach teaching and learning at the University of Wisconsin-
Madison.

Scholar-teachersare sel ected asFellowsin the Teaching Academy in recognition of their commitment to educational
excellence on thiscampusand beyond and to provide aforum for supporting the advocacy, scholarship, and profes-
sional development of teaching at the University of Wisconsin.

D.B. Hyslop Received Outstanding Faculty Award

DouglasB. Hydop, senior lecturer in the Department of Food Science recelved the 2004 Outstanding Faculty
Award given annually by the Food Science Club. Thisisthesecond timeDr. Hys op received theaward; thefirst
wasin 1989 whentheaward wasinitiated. Hyslop received hisPh.D. degreeinfood science (food chemistry) from
UW-Madisonis1978. After post-doctoral work at University College, Cork, Ireland, hereturned to UW-Madison
and hastaught food science coursessince 1980. Presently, Hys opisinvolved in teaching the undergraduate courses
FS310 (Analysisof Foods), FS 410 (Food Chemistry), FS 440 (Food Engineering), FS 530 (Food Processing 1),
Food Science 532 (Food Processing I1), and FS 542 (Food Unit Operations). Inaddition, Dr. Hyslop teachesFS
718 (Food Calloids), agraduatelevel course.

K.L. Parkin Named ACS Division Fellow

Professor Kirk Parkin, in 2003, was named aFellow of the Agricultural and Food Division of the American Chemical
Society. Parkinwashonored for hisresearch contributionsto our understanding of lipids, action of fungal lipaseson
glycerols, esterasefrom Lactobacilluscasel, acyl hydrolasefrom potato tubers, and action of thiosulfinatesfrom
Allium (garlic/onion) species.

continued on next page...
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Dr. Parkin earned B.S. (1977) and Ph.D. (1983) degreesfrom the University of Massachusetts-Amherst and the
M.S. degree (1979) from the University of California-Davis. After threeyearsat the University of Guelph, Parkin
cameto the UW-Madison in 1986 asan assistant professor of food science. Hewas promoted to associate profes-
sor in 1990 and to professor in 1997. Thusfar, Dr. Parkin has served asmajor professor for 16 studentswho
earned theM.S. degree and 8 who received the Ph.D. degree.

S. Gunasekaran Receives ADSA Award

Sundaram Gunasekaran, professor of biological systemsengineering and of food science, received the 2003 I nterna-
tional Dairy Foods A ssociation Research Award at the annual meeting of the American Dairy Science Associationin
Phoenix, AZ.

Gunasekaran received the B.E. degreein 1979 from Tamil Nadu Agricultural University inIndiaand the Ph.D. degree
inagricultural engineeringin 1985. After 3yearsat the University of Delaware, he cameto UW-Madisonin 1988.

Professor Gunasekaran devel oped the UW Méeltmeter and UW Ml tProfiler and their related dataanalysis software.
The UW Mdtmeter isthefirst significant new objective cheese meltability measurement and test procedure devel -
opedinover 25years. The UW Meltmeter isbased on principles of squeezeflow rheometry, avalid rheological test
ideally suited for materialssuch ascheese. Later Gunasekaran devel oped the UW MétProfiler which alsoisbased
on sgueezeflow rheometry; it givesafinger print of rheological changesoccurringin cheeseasitisheated (for
example, pizzabaking). Measurement of cheese melting propertieswith these approaches has enabled the cheese
industry to modify its cheese manufacturing processesto produce cheesethat meetsthefunctionality targetsof the
foodservicepizzaindustry.

Gunasekaran isthe author or coauthor of 55 research publications dealing with dairy foods processing topics. Heis
the coauthor of the book “ Cheese Rheology and Texture,” and has edited abook on nondestructivefood eval uation
techniques. To date, he hastrained 27 graduate studentsin M.S. and Ph.D. programs.

Awards at the Food Research Institute

compiled by Ellin Doyle

Ed Traisman wasinducted into the Wisconsin Meat Industry Hall of Famefor research hedid on nitratein cured
meatsand control of E. coli O157:H7. Dr. Chuck Kaspar assumed the Chair of the division on Food Microbiology
at ASM. Dr. Eric Johnson served on several committeesrelated to control and detection of clostridiaand other
spore-formers. Dr. EImer Marth received the 2004 L aureate Award from the National CheeseInstitutein recognition
of hiscontributionsto cheese safety.




14

Faculty Notes:
July 2004

compiled by E.H. Marth

Barbaral ngham isscheduled for promotion from assi stant to associate professor on July 1, 2004; sheteachesthe
introductory coursein food science which regularly hasan enrollment of 500 to 700 studentsand al so does extension
work intheareaof consumer food science. . . . Norman Olson visited New Zealand and Australiaas part of aUW-
M adison Babcock I nstitute study tour; whilethere hevisited with several former graduate studentsand apost-
doctoral researcher (seearticle on Newsof Former Studentsand Researchers)....J. Russall (Rusty) Bishop isthe
chairman of theU.S. National Advisory Committeetothelnternational Dairy Foundation (IDF) and asointerna-
tional chairman of the | DF sProgram Coordination Committee, which putshimin charge of al work of the I DFfor
thenext threeyears, Bishop alsoisamember of theU.S. delegationto CODEX Alimentarius (International Food
Code).... S.Damodaran, K .L. Parkin, and O. Fennema arethe editors of thefourth edition of Food Chemistry
to be publishedin 2005 by Marcel Dekker, New York.... S. Damodar an ison the editorial board of the Journal of
Food Biochemistry....Mark Etzel servesontheeditorial board of the Journal of Food Engineering and the
Journal of Food Process Engineering.... Richard Hartel isthe co-author of the sixth edition of 1ce Cream, which
was publishedin 2003 by Kluwer, New York; he a so serves as managing editor of Food Reviews|nternational, as
associ ate editor of the Journal of Food Science Education, as senior associate editor of the Journal of the Ameri-
can Oil Chemists Society, asatopic editor ( crystal growth and design) of the American Chemical Society and on
the editorial boards of Journal of Food Engineering, Journal of Food Process Engineering, Food Science and
Technology International, Marcel Dekker, Inc. and Kluwer Publishing Co....Stevelngham isamember of the
editorial board of the Journal of Food Protection; recently Steve was el ected to the executive committee of the
University’sBiological Sciencesdivision. .. Robert Lindsay servesontheeditorial boards of the Journal of Food
Composition and Analysisand of Flavor and Fragrance Journal.... John L ucey servesasregional editor (North
America) of the International Journal of Dairy Technology and on the editorial board of Le Lait. Johnissched-
uled for promotion from assistant to associate professor on July 1, 2004; hisresearch program involvesthe chemistry
and technology of dairy foods....Kirk Parkin isamember of the editorial boards of Food Research International,
Journal of Food Processing and Preservation, Journal of Food Biochemistry, and the Journal of Food
Science....Scott Rankin isthe representative of the American Dairy Science Associationto the 3-A Sanitary
Standards Committee; he alsoisamember of the editorial board of the Journal of Dairy Science.... James Steele
isontheeditorial boardsof Marcel Dekker’sfood science and technol ogy section and of Food Research Interna-
tional; in June, 2003 he gave an invited presentation at the Functiona Genomicsof Gram— Positive Microorganisms
Conferencein Baveno, Italy- thetopic of hispresentationwas" comparativefull-genomemicroarray-anaysisof
Lactobacillusgasseri under differing pH growthregimes’ ... .William Wendor ff isamember of technical advisory
committees on chloridesand on phosphatesfor the Wisconsin Department of Natural Resources; Wendorff wasa
judge of processed meats at the Wisconsin State M eat Convention and of dairy productsat the American Cheese
Society Conference and at the Shawno County (WI) fair....Monica T heisisthe co-author of thetenth edition of
Introduction to Foodservice to be publishedin 2004 by Prentice Hall; shealso isthefood safety editor for The
Consultant Dietitian, aquarterly newd etter of the American Dietetic Association....YvonneBushland and M.
Theisvisted Kendall Collegein Evanston, 1l to explore the potential for building partnerships between food science
and the culinary arts; in June 2003, Bushland served asafood science resource person for aresearch chef’sculinary
workshop at Kendall College.
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In Memoriam:

David A. Stuiber, 1934 — 2003

Emeritusprofessor David A. Stuiber died at age 69 on September 16, 2003 of severe anemiaand leukemia. He
washborn on February 11, 1934 in Kaukauna, WI. On November 25, 1961 David married Mary Dahnkein Crivitz,
WI. HeservedintheU.S. Army from 1951 to 1953 and then attended UW-Stevens Point where hereceived the
B.S. degreein chemistry in 1958. Stuiber then worked asabrineanalyst at the West End Chemica Company near
Death Valley, CA. Hereturned to Wisconsin, enrolled in the UW-M adi son biochemistry graduate program and
smultaneoudy worked asachemist at the University Hospital. After recelvingtheM.S. degreein biochemistry,
Stuiber transferred to food scienceto work on aPh.D. degreewhich hereceivedin 1969. Hethen joined thefaculty
of the Department of Food Science as an assistant professor and an extension seafood processing specialist. Much
of hiswork wasin conjunctionwith the SeaGrant program. Intime, Stuiber was named associate professor, profes-
sor and, upon retirement in 1994, emeritus professor.

Davidissurvived by hiswife, Mary, hisdaughter, Heidi Holmes (Oxnard, CA), hisson, Hans (Madison, WI), and
hisbrothersHarold (Altadena, CA) and Sylvester (Fond du Lac, WI). Hewas preceded in death by hisparents,
Arnold and Linda(Finke) Stuiber, and hisbrother, Kenneth. A celebration of David'slifewasheld at VilasPark in
Madison on June 19, 2004.

Ava Marie Peterson, 1922 — 2003

AvaMarie Peterson died on October 22, 2003 at age 81. Shewasborn on September 17, 1922 to William and
AvaReuter in Bear Creek, WI. AvaMarie married Theodore Peterson on September 2, 1961 in Richland Center,
WI. Sheattended UW-Stout and in 1944 received the B.S. degree in home economics education. Shethen moved
to UW-Madison where she earned the M..S. degree in home economics and extension education. AvaMarietaught
high school home economicsin Lone Rock, Kewaskum, and Reedsburg and was an extension home economistin
Grant and Chippewacounties. She also wasan assistant professor at UW-M adison and served as supervisor of
extension home economistsin 28 western counties. AvaMarieretired from UW-Madisonin 1962 but continued
teaching asfoodsinstructor at the Madison Area Technical College and asalecturer inthe Department of Food
Science. Shewasamember of the American and Wisconsin Home Economics Associationsand alife member of
Phi Upsilon Omicron.

AvaMarieissurvived by her husband, Theodore, her son, Mark (Oregon, WI), two grandchildren, and sisters
Wilma(Gotham, WI) and Alice (Madison). Shewaspreceded in death by her parentsand sister, Carol. Funeral
servicesfor AvaMariewereat the Memorial United Church of Christ in Fitchburg on October 27, 2003.

continued on next page...




16

...continued from previous page

Arvid O. Grimstad, 1919 — 2004

Arvid Grimstad died on January 8, 2004 at age 84. He was born near Westby, Wl on March 17, 1919, the seventh
child of Emma(Lovstad) and Nordahl Grimstad. ArvidenlistedintheU.S. Army in 1942; hewasinthe 234"
Engineer Combat Battalion which landed on OmahaBeach in France on the second day after D-Day. Grimstad was
discharged in 1945 and on January 1, 1946 married Bernice Knoble. Arvid attended the Dairy Short Course at
UW-Madison in 1948 to study cheesemaking. Hethenworked at the Larson Creamery in GaysMills, the Westby
Co-op in Westby and the UW-Madison dairy plant. Arvid attended UW-Whitewater where, in 1970, heearned a
bachelor’ sdegreein accounting. Hethen served asthe chief accountant for the UW-M adison Department of Food
Scienceuntil hisretirement in 1987.

Arvidissurvived by hiswife, Bernice, hisdaughter Jane (Middleton, W1), hisbrothersLef (Baraboo) and Cleo
(Madison), and hissistersRuth (Hayward) and Alta(Midland, MI). Arvid waspreceded in death by hisparents; his
brother, Erling; and hissistersMargie, Borgne, and Esther. Funeral servicesfor Arvidwereat Bethel Lutheran
Church, Madison, on January 12, 2004.

News from the Food Research Institute
by Ellin Doyle

M eetings. Our 2003 Annua Meetingwasheldin May, with scientistsfrom university, industry, and government in
attendance. Updates on food safety issueswere presented and specia sessionsaddressed: (a) Hot Topicsin Food
Safety including obesity, bioterrorism and food safety, global regulation of agricultural biotechnol ogy, and ethicsand
biotechnol ogy, (b) Zoonotic Diseases, including Salmonella, prion diseases, and risk communication, and (C) List-
eria, including RTE foods, human defenses, and FSI Sinitiatives. FRI’s Acrylamide Consortium discussed intervention
strategiesto reduce acrylamide level sin baked and fried foods. Poster sessionshighlighted theresearch of FRI faculty
and affiliatesand presented research results of FRI staff and postdoctoral and graduate students. The 2004 Annual
Meeting washeld May 18-19 and featured presentationson (1) Obesity, asrelated to determining factors, gene
expression, thefood pyramid, and theinfluence of technology and economics; (2) Foodborne Pathogensand At-Risk
Popul ations, including microbiol ogical andimmunological consderationsand anima models; (3) Microbia Adapta
tion, including microbia evolution, E. coli and colonization of cattle, and GM Osand soil microbes; and (4) Interven-
tion Strategies, including an acrylamide update, prionsin the environment, and microbia interventions.

A Symposium on Science, Research, and Regulation washeld in August 2003 in cooperation with Covance Labora-
toriesand considered topicsrelated to food safety, dietary supplements, and consumer concernsand current fads.

FRI Acrylamide Consortium hasmet severa timesduring the past year to enabl e sharing of information among
researchersin severa departments on campusand thoseinindustry with respect to analytical methodol ogy, mecha-
nismsof acrylamideformation and degradation, and the effects of variety, growth conditions, and length of storageon
asparaginelevelsand acrylamideformation in potatoes.

Resear ch. Our mainstay research focuses onimportant foodborne bacteria pathogens, biofilm formation, mycotox-
ins, theanticarcinogen, conjugated linolel c acid, foodborneallergens, and most recently, acrylamideformationin
foods. A review on saturated fat and beef fat asrelated to human health hasbeen prepared and isavailable on our
webgte (http:/Aww/wisc/edu/fri/).
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Center for Dairy Research Update
by Mary Thompson

Dr. Rusty Bishopisthe Chair of the Programme Coordination Committee of the International Dairy Foundation,
which asoincludes membership on the | DF Management Committee and the Council/General Assembly of IDF.
Rusty’s | DF committee membershipsinclude Standardsfor Cheese, Codex Standard for Individual Cheese (including
cream cheese), Investigationsinto M ethodswhi ch can be used for the Recognition of Coagulation of Proteinin
Cheese, Microbiological Hygiene, and Food Additives. Rusty isthe Team Leader of the Codex guidelineson
validation of food hygiene control measures. Healso chairsthe US/IDF National Committee and servesonthe U.S.
delegation to the Codex Committee on Milk and Milk Products.

The 2003 Wisconsin Cheese Industry Conference held at the LaCrosse Center drew record attendance. The
openingjoint session featured apand addressing “ Trade concernsfor globa marketing of U.S. dairy products,
including Protected Designationsof Origin.” Technicd offeringsduring the conferenceincluded cheeseflavor devel -
opment and theuse of dairy proteinsin cheese manufacturefor performance.

Marianne Smukowski servesasatechnical advisor to the committeefor the assurance of Wisconsin Dairy Product
Safety. Thiscommitteewasformed to assist Wisconsin dairy manufacturers: development of astandardized food
safety program. A manual addresses Food Manufacturing Practices, Prerequisite Programs, and HACCP Program,
Audit programs, Bio-security and References.

If you attended the 2003 | FT meeting at Chicago’sMcCormick Place you may have sampled one of the high-protein
treatsprovided by Dairy Management Inc. Kathy Nelson, Karen Smith, and K.J. Burrington from CDR’'sWhey
Applications program were on hand to talk about the value of whey proteinsasthey offered samplesof anutritious
fruit leather and empanadasde mgjido, aflaky pastry with asweet filling of queso fresco cheese.

Carol Chen, CDR, and her South Dakotacollaborator, K. Muthukumarappan, have begun sharing theresultsof their
recently compl eted research on melt profilesand aging of shredded cheese. Two posters summarizing their work
werepresentedinitialy at the 2003 IFT meeting by Carol Chen, and then by Muthukumarappan at the meeting of the
American Society for Agricultural Research.

In September 2003 the Wisconsin Center for Dairy Research cheesemakerswithin the UW-Madison College of
Agricultura and Life Sciencesintroduced aspecialty cheesefor Wisconsin cheese producers. Thisunique, buttery-
flavor cheese hasrootsin Finland and Sweden. Juustol el pé (pronounced you-stah-lee-pah), which means* bread
cheese,” isaflat, squeaky cheesewith avery buttery flavor.

The September 2003 issue of the Journal of Dairy Scienceincludes|nvited Review: Perspectivesonthe Basis of
Rheology and Texture Properties of Cheese. Authorsof thereview include John A. Lucey*, Mark E. Johnsont, and
David S. Hornet - * Department of Food Scienceand TCenter for Dairy Research, University of Wisconsin-Madison
and $Charis Food Research, Hannah Research Park, Ayr, KA6 5HL, Scotland UK. Thereview canbefoundin
Vol. 86, No. 9, 2003, 86:2725-2743.
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Food Science Campaign Donors

Since December’s newsletter, the following people have graciously donated to the Food Science
Educational Investment Initiative: Creating the Future. Details on how to donate are on the next page.

AlvinJ. Alton

Joy A. Alwes

Marvin L. Alwes

Julene Sorensen Beck
Siegfried J. Behm

Jim and Deena Behnke
Karen L. Berke
Benjamin R. Bierer
Robert J. Bogdanoff
Jane F. Bukacek
Kimberlee Jo Burrington
Patrick J. Cardiff
Li-FuChen

Lindsey A. Christy-Klemens
Willard J. Corbett
Maribeth A. Cousin
Grace C. Cox

Linda O. Daines
Thomas H. Daines
Norbert J. De Beukelar
Dean Foods Company
Harvey H. Ebert

Mark R. Etzel

R.l. Fenton-May

Beth A. Flett

Foss North America Inc.
Galloway Company
General MillsInc. Minnesota
Roger P. Genske
Elizabeth M. Gorak
Grande Cheese Company
Guard Society

Michael J. Gugler
Rachel Hopen Gustafson
Elroy C. Hagberg

Paul R. Hagen
William T. Hamann

John J. Hansen

James A. Hardell

Harper Fritsch Studios Inc.
Derek R. Held

Peggy E. Henninger
Geraldine L. Herberger
Beatrice T. Hoekstra

Arthur |. Hoekstra
Herbert A. Hollender
Lee A. Jensen

Mark E. Johnson
Aileen M. Kacvinsky
Richard A. Kallan
Stephen P. Kaufman
Frances C. Keller
Robert A. Keller
David L. Kitzki

Joy R. Klockow
Jerome F. Koczan
Jane A. Kusler-Jensen
Charles P. Lattuada
Vera Kwok-Ching Lau
Daryl B. Lund
Dawn Kreft Lund
Michael J. Mack
Eugene R. Maly
Kim T. Manthei

Gary L. Mayer

Lucy McProud
Karen L. Merlau
Grace M. Merritt
Holly B. Mezera
Franco X. Milani
SaraR. Strom Miller
Paul M. Morano
Joan C. Niland
Aleen K. Nusbaum
D. David Nusbaum
Lorrene Ann Occhino
Darlene M. Olson
Norman F. Olson

J. Douglas Quick
Arthur G. Rand Jr.
Susan K. Reed
Therese M. Rexroat
Thomas Richardson
Susan J. Ridley
Kevin P. Ronayne
Leonard E. Rudie
Elliot T. Ryser
Phillip J. Sass

DaeR. Schmidt

Schoeps Ice Cream Company
Bruce R. Seemann

Carol A. Seemann

Robert L. Sellars

Seminis Vegetable Seeds/Oxnard
Jody A. Shands

Joseph R. Shebuski
Christopher P. Simon

Karen E. Smith

Keith W. Smith

Timothy Sonntag

Stacee A. Specht

Brianna M. H. Spors

Daryl D. Spors

Jolyon A. Stein

Frederick C. Steinhauer

Fern A. Stone

Dennis C. Stopen

Marilyn A. Swanson

Robert J. Theisen

Russell A. Tietz

LindaH. Tonucci

George S. Torrey

Marguerite S. Torrey
WilnaG. Tygum

Anne F. Van Donsel

Thomas A. Vergeront

Carol von Elbe

Joachim H. von Elbe

Jean W. Wallberg

Wisconsin Alumni Research Fdtn.
Wisconsin Dairy Products Assn.
Paul H. Zander
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Food Science Education Investment Initiative:
Creating the Future

I/wewishtojoin other students, d umni, industry and friendsin enhancing theteaching, research, and outreach programs
inthe Department of Food Science by contributing asindicated bel ow to the Food Science Educationa Investment
Initiativecampaign.

$250 $500 $1000 $5000 $10,000 Other

____ llwewishtopledge$ eachyearfor ___yearsbeginningin (year). Pleaseremind meof theannual
amount | havepledgedin (month).

____liwewishtomakeasinglegift at thistime. Enclosed isthe contribution of $ :

____ Pleasechargemy giftof $ tomy: Master Card __ Visa __ Am. Exp.
cadnumber Exp. Date

Cardholder’s name (please print)

Cardholder’s Signature
____llwewishtodesignatethisgirttoward: _ Graduate assi stantships

____Undergraduate scholarships ___ Ingtructiona equipment

___ Other

Name:
Address;

Please makeyour gift payableto UW-Foundation-Food Science Campaign, University of Wisconsin Foundation,
1848 University Avenue, PO Box 8860, Madison, WI 53708-8860

The University of Wisconsin Foundation isan independent non-profit, tax-exempt corporation that raises, invests and
distributes funds for the benefit of the University of Wisconsin-Madison. Your gift, whatever size, is needed and appreci-
ated by the University. For those contributors whose level of support represents a special commitment to excellence at
UW-Madison, the Foundation provides recognition through annual giving honor clubs. For exceptional support, the UW
Foundation invites donorsto membership in The Bascom Hill Society. For moreinformation about giving opportunities,
contact Jodi Wickham, director of development for the College of Agricultural and Life Sciences, 608-263-2027.

Please send meinfor mation about thefollowing:
____Collegeof Agricultura and Life Sciences ___Lifeincomeagreements
Dean'sClub
___ Egablishing apermanently endowed scholarship
___Incdluding the UW Foundationinmy will namedfor arelativeor friend

____ Giftsof red estate ____TheBascomHill Society
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Wewould liketo hear fromyou. Thisinformation not only alowsusto update our filesbut a so providesuswith news
to passonto your classmatesand friends. Pleaseremember if you relocatein thefutureto send usyour new address.
Also, if thereare changes or mistakesin your addressaswe now haveit, please notify us.

Name UW Degree(s)
Year(s)

Newsworthy itemsfor the next Newdl etter:

HomeAddress:

Phone:
E-mal:

Returnto: Department of Food Science
1605 Linden Drive
Madison, WI 53706

Fax:  (608)262-6872 email: foodsci@wisc.edu
Department of Food Science Nonprofit Org.
University of Wisconsin-Madison
1605 Linden Drive U.S. Postage
Madison, Wi 53706-1565 PAID
Address Service Requested Permit No. 658
Madison, Wi




