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Join us for the 10th Food Science Alumni Weekend on November 7 and 8. The 
Alumni Weekend Committee, chaired by Tang Rojanasasithara and Dao Waraho, are are working hard to put 
together a tremendous program for our 10th Alumni Weekend.  Events will include a Friday night dinner where 
we can meet old friends and congratulate our scholarship winners.  Dinner will be followed by a reception at a 
local Amherst pub.  The next morning we will have breakfast in Chenoweth so you can see all the new 
renovations in the Pilot Plant and Laboratories and you can learn more about our student activities.  For lunch, 
we are arranging a hands-on cooking experience led by our world class dinning service.  We will also have our 
traditional grab bags and raffle.  The registration site is umassalumni.com/foodscience2014.  This site will be 
active during the second week of August.  An insert with details on the weekend is included.  Please pass on the 
extra to fellow alumni to encourage them to attend. 
 
This is a wonderful opportunity to see all the improvements in the Department that your contributions have 
made possible.  This is also a great chance to see old friends and meet our new faculty and students.  Hope to 
see you there. 

UMass Food Science has most Highly Cited Food 
Science Faculty in the World 

The Thomson Reuters compilers, who set out to identify “some of the 
best and brightest scientific minds of our time,”recognized UMass Amherst food 
scientists Eric Decker, David Julian McClements and Yeonhwa Park, in its 
recent “Highly Cited Researchers 2014” list. The Food Science Department had 
3 of the 8 highly cited scientists on the Amherst campus and has more highly 
cited faculty and any other Food Science Department in the world.  Other 
UMass faculty recognized included chemist Vincent Rotello, polymer scientist 
Thomas Russell, soil chemist Baoshan Xing, microbiologist Derek Lovley and 
astronomer Mauro Giavaliso.   

All are faculty members in the UMass Amherst College of Natural Sciences. CNS Dean Steve Goodwin 
said, “No matter what methodology we apply, we know that all eight of the researchers identified by Thomson 
Reuters are engaged in incredibly high quality science and are truly having significant impacts on their fields of 
study. The university is very proud of this most recent recognition for these notable researchers.” 

Basil Moftah, president of Thomson Reuters IP & Science, said, “Science and innovation are strong 
drivers of the future – and these people are making that future come to life. The global nature of the study 
highlights the countries, institutions and researchers on the cutting edge of science. It’s our mission at Thomson 
Reuters to support these individuals as they advance innovation globally.” 

The UMass Amherst researchers are among more than 3,000 researchers in 21 fields who earned this 
distinction “by writing the greatest numbers of reports officially designated by Essential Science Indicators as 
highly cited papers, ranking among the top 1 percent most cited for their subject field and year of publication, 
earning them the mark of exceptional impact.” 



 

UMass at IFT 

                          

 

 

UMass Food Science and its Alumni had another successful IFT meeting.  Hang Xiao received the Samuel Cate 
Prescott Award for Young Scientist.  This makes 3 young scientist awards for Hang who also received an ILSI 
Future Leader Award and the American Society of Nutrition’s Mary Swartz Rose Award.  Liz Sharpe received 
the IFT Student Association Excellence in Leadership Award.  This award is presented to only one 
undergraduate student that has made outstanding contributions to IFT and their Student Chapter.  Advisory 
Board Members Chuck Manley received the Bernard Oser Food Ingredient Safety Award and Herb Stone 
received the Sensory and Consumer Science Award.  Eric Decker was honored as an IFT Fellow and Mary 
Ellen Camire, UMass Alumni and incoming IFT President, did a tremendous job in the opening sessions. 

UMass Food Science also had an outstanding showing in research competitions:   

Paula Feldmar; 1st Place; Undergraduate Paper Competition; Advisor Lili He   
Bicheng Wu; 1st Place; Product Development Paper Competition; Advisor Julian McClements 
Jingjing Chen; 1st place in the North America Jiangnan University Alumni & Friends Association’s Graduate  
 Paper Competition; Advisor Hang Xiao 
Jingjing Chen; 2nd Place; Nutraceuticals & Functional Foods Division Poster Competition; Advisor Hang Xiao 
Dana Wong; 2nd Place; Food Packaging Division Poster Competition; Advisor Julie Goddard 
ChiAn Lee; finalist; Food Microbiology Paper competition; Advisor Ron Labbe 
Maxine Roman; Phi Tua Sigma Student Achievement Award; Advisor Julie Goddard 
Bicheng Wu; Phi Tua Sigma Founder’s Award: Advisor Julian McClements 
David Sela and Hang Xiao organized and chaired a session on Bioactive Food Components in the  
 Gastrointestinal Tract: Fate and Function 
Lili He and her grad student Shintaro Pang organized and chaired a session on Development of Analytical 

 Tools for Rapid Detection of Chemical Hazards in Foods 
Eric Decker and former UMass faculty Jochen Weiss co-organized a session on Technology Transfer from 

 Academia to Industry: Approaches and Case Studies 
 
The Annual UMass Breakfast was very well attended as usual.  However, we are thinking about switching to a 
lunch or a late afternoon reception.  If you have any thoughts on this, please let me know 
(edecker@foodsci.umass.edu). 

Hang Xiao with 
IFT President Janet Collins 

Liz Sharpe with 
IFT President Elect and UMass 

Alumni Mary Ellen Camire  



 
 

UMass takes 3rd Place in IFT’s Wellness Conference Heart-
Healthy Product Development Competition 
 

Left to right: Shintaro Pang, Kathryn Harris, Carolyn 
Dirnfeld, Lauren Lew, Justine McAllister, Jonathan Lam 
 
The above team place 3rd for their development of 
“SmarTarts”, a gluten-free, heart-healthy toaster pastry that 
does not compromise taste for nutrition. It has a thin, flavorful 
crust and its filling is made with 100 % natural fruit 
(strawberry, blueberry, apricot). It is an ideal snack to be eaten 
on-the-go as it is delicious, affordable and nutritious.  
Congratulations on their hard work as they developed this 
product with minimal faculty oversight. 

 

Two UMass Graduate Students Named Honored Student by 
American Oil Chemistry Society  

      
Ketinun Kittipongpittaya     Ying Yang 

 
Two UMass Students were named Honored Students by AOCS.  Ketinun was honored for her research on the 
impact of surface active minor components on physiocochemical properties of association colloids and lipid 
oxidation in bulk oil. Ying was honored for her research in structure design of proper delivery systems for 
lipophilic bioactive agents. In 9 of the past 12 years, 16 UMass students have received the honored student 
award from AOCS. 



 

UMass at Experimental Biology 
Experimental Biology has also become an important meeting for our faculty in the Health and Wellness area.  
Our students are also excelling at this meeting as you can see below.  

 
Dr. Xiao’s lab gave 5 oral and 9 poster presentations. Ziyuan Xia (left) won the master 
student poster competition in the Dietary Bioactive Components Research Interests Section 
(RIS) competition; Xian Wu (right) was a winner of 
the Aging & Chronic Disease RIS poster competition 
and a finalist in the Diet and Cancer RIS Poster 
Competition; Mingyue Song received 5th palce in the 
Dietary Bioactive Components RIS Ph.D student 
poster competition;  Minqi Wang was a finalist in the 
Diet and Cancer RIS Poster Competition and the 

Experimental Animal Nutrition RIS poster competition. Dr. Park’s 
research group also gave 6 presentations.  

Research News 

Guodong Zhang and Hang Xiao Receive UMass Armstrong 
Fund for Science Award 

Guodong Zhang and Hang Xiao, will receive $30,000 for their project “Co-administration 
of DHA and regorafenib synergistically inhibits colorectal cancer.” An estimated 1.25 
million new cases of colorectal cancer are diagnosed and 600,000 deaths occur each year in 
the U.S. In 2012, the drug regorafenib was approved for advanced colorectal patients whose 
disease is resistant to all standard therapies, the researchers explain. 

However, this drug can cause adverse effects such as hypertension, which limits its use. 
Zhang and Xiao say that new strategies to augment the anti-cancer effects and reduce the 
side effects of regorafenib would be a major advancement in colorectal cancer therapy. Their 

recent research suggests that a combination of regorafenib and docosahexaenoic acid (DHA), a major omega-3 
fatty acid found in fish oil, synergistically increases tissue levels of DHA metabolites, which have potent effects 
to inhibit tumor growth. 
The food scientists plan to test their hypothesis that co-administration of regorafenib and DHA produces 
enhanced inhibition of colon carcinogenesis. Success could quickly lead to human clinical trials to benefit 
colorectal cancer patients, they note. 

USDA Funds Goddard’s 
Research on Re-Usable Enzymes 
for Food Production Janet Lathrop, UMass 

Julie Goddard recently received a four-year, $489,100 
grant from the U.S. Department of Agriculture’s National 
Institute of Food and Agriculture to improve the efficiency and 



environmental sustainability of making value-added agricultural products such as emulsifiers from starch or 
seaweed. She will collaborate with Vince Rotello, Dept. of Chemistry, an expert in nanoparticles and magnetic 
nanomaterials, in a new approach they hope will move the industry forward with natural, re-usable enzymes for 
processing raw materials into naturally derived food additives. 

Value-added agricultural processing is a multi-million dollar industry that turns low-cost, highly 
abundant materials such as seaweed, sorghum, hay, field corn and soybeans into widely useful products such as 
modified food starch, thickeners, some flavors and stabilizers used in many food products. “It’s adding some 
kind of functionality that makes a material able to do something it couldn’t do before for the food and 
agricultural world,” Goddard notes. 

Current processes use synthetic catalysts in solvents that withstand many different temperatures and pH 
conditions encountered in processing, but they tend to be expensive and less environmentally friendly, Goddard 
explains. Lower cost, more environmentally friendly enzyme catalysts can do the same task, but at present these 
are less stable and do not retain their structure and function well enough to be re-useable for these processes. 
They are often lost or inactivated when conditions change only slightly. 

Goddard and her team, including postdoctoral researcher and enzymologist Joey Talbert, do research at 
the interface of materials and biology, for example materials interacting with enzymes, antimicrobials, or other 
biological activity. 

Rotello is an expert at designing nanoparticles to perform many different functions. In this case, the 
research team hopes to stabilize natural enzymes by locking nanoparticles onto their surface to hold them 
physically and chemically in place. Magnetic nanocomplexes would then associate around a larger, oil-based 
core microcapsule. Overall, the process will stabilize enzymes and improve their solubility, while the nano size 
helps with recovering them for re-use. 

Goddard explains, “Enzymes are natural protein chemical reactors that are extremely specific to a 
certain chemical reaction, and they are environmentally friendlier than synthetic catalysts, but they don’t fare as 
well as their synthetic counterparts because they are so sensitive, and they are not always very re-useable. Our 
goal is to improve the stability of enzymes so they are recoverable, while helping them retain their activity so 
the industry can move toward using more environmentally friendly solvents.” 
 

Sam Nugen Receives Grant to Develop Rapid Food 
Safety Tests to Deliver Safer Food Janet Lathrop, UMass 

A research team, led by Sam Nugen recently received a $495,950 grant from the U.S. Department of 
Agriculture’s National Institute of Food and Agriculture (NIFA) to improve food safety by developing faster 
methods for detecting and separating microbial contamination out of food. 

New techniques designed by Nugen and fellow food scientists Amanda Kinchla and doctoral student 
Juhong Chen, with nanochemist Vincent Rotello, should help food manufacturers avoid costly waiting for 
safety tests before products can be sold. Food companies may soon need to prove that their products are safe 
before they ship, since the Food Safety Modernization Act of 2011 shifted the Food and Drug Administration’s 
focus from responding to food contamination to preventing it. 

As Nugen explains, “The current method of testing a batch of chocolate pudding, for example, means 
collecting a sample, sending it to a lab where a broth is prepared and any bacteria found are plated and grown. It 
can take several days to a week before they’re identified. Meanwhile, the company has to warehouse its 
pudding during the testing period. We’re working on separating bacteria from a food sample much more 
quickly, in minutes, so technologies that already exist for testing a clean sample can be used. It should break the 
bottleneck in the system and save considerable time and expense.” 

Further, he adds, about 46 percent of foodborne illness outbreaks come from fresh fruit and vegetables, 
which can’t be held for days of testing without losing freshness and nutritional quality. Faster test methods will 
help add a layer of safety to the fresh produce market. 



For this work, the researchers create beads made of magnetically charged cobalt nanoparticles coupled 
with microbe-specific phages, or viruses, each of which binds to a specific, disease-causing bacteria such as 
Listeria, E. coli orSalmonella, known as “the big three” of food-borne pathogens. The magnetic virus-bacteria 
beads can then be quickly removed from liquid samples with a magnet. 

Nugen says, “It works really well to magnetically pull them out of solution. The cobalt nanoparticle 
beads bind to the phages much more strongly than antibodies, and cobalt is very strongly magnetic so the 
method works quickly, much faster than other magnetic nanoparticles such as iron, for example. Using the iron 
in the retrieval process might take overnight, but the cobalt works in 30 seconds,” he adds. 

The UMass Amherst researchers have shown that their methods work in non-food liquids; their new 
NIFA grant will allow them to begin testing in actual food samples such as unpasteurized whole milk. The 
group will be inoculating spinach leaves with E. coli and then determining how efficiently the bacteria can be 
separated from the sample. 

Nugen and colleagues are also working on a method to detect disease-causing microbes in dry food 
samples such as cereals and grains by sampling air sucked from spaces between individual bits as they pass by 
on a conveyor belt. Particles collected this way will be pulled into a “wetted cyclone” filter from which a clean 
sample can be prepared for microbial testing. 

The UMass Amherst research team will run a pilot air-sampling project for separating microbes from 
dry cereals at Holliston Technologies in Owensboro, Ky. 

In the future, Nugen and colleagues hope this method will allow manufacturers to check a truckload of 
nuts as they arrive from the fields, for example, or prepared cereal bits as they move by on a conveyor belt. 
Nugen notes, “The spot-sampling method could easily miss a pocket of Salmonella, but our new technique 
should improve detection.” 

Interestingly, each of the specific viruses the researchers introduce to target one the “big three” harmful 
microbes continues to multiply inside the bacteria, killing them all in 25 minutes in the case of E. coli, for 
example, Nugen points out. “So if I develop a technique for detecting the signature of a replicated virus that had 
been growing in E. coli, I can also tell whether there ever was E. coli in that sample,” he explains. “This study is 
all about separation but we’re setting it up so that this strategy of rapid detection can be an end product of our 
research.” 

According to NIFA Director Sonny Ramaswamy, the grant program addresses foodborne illness that 
affects approximately one in six Americans each year. “Our goal is to reduce the number of illnesses and 
protect the food supply through research, education and extension efforts focused on all levels of the food chain, 
from farm to fork.” 

 
Faculty Activities 
 
Eric Decker and Fergus Clydesdale helped organize a Food Forum/Institute of Medicine workshop on 
Relationships between the Brain, Digestive System, and Eating Behavior with emphasis on is food addiction the 
proper model for treating obesity. Eric Decker also gave talks on Food Lipids at Food 3000 in Amsterdam and 
Experimental Biology in San Diego.   

Julie Goddard has been busy having baby #2 (Kai) and her research group has been giving 
presentations at both the National and Northeast Regional American Chemical Society 
meetings. 
 
Sam Nugen has been busy help Julie with baby 2 and was recently appointed to the Food 
Safety Committee of International Life Science Institute North America. 
 



Lili He’s student, Mike Driver, gave an oral presentation “Monitoring lipid oxidation of canola oil using 
Surface Enhance Raman Spectroscopy (SERS)” at American Oil Chemist conference, San Antonio. Mike did 
such an excellent job that he was invited to write a magazine article for AOCS INFORM. 
 
Amanda Kinchla presented “Produce Food Safety: From Farm to Product” in Chicago at the PITCONN 
conference.  She also gave talk on “Tools to improve on-farm food safety practices” to agricultural stakeholders 
at the UMass Agronomy and Vegetable Farm in South Deerfield. In addition, Amanda and many UMass food 
science students lead a fun-filled interactive Food Science program to 50 4H Summer campers to promote 
science to school children. 

 Bob Levin has just completed his 50th year as a faculty member and recently published 
his third book entitled "Anthrax:  History, Biology, Global Distribution, Clinical 
Aspects, Immunology, and Molecular Biology." 
 
 
 
 
 
 

 
Julian McClements and Eric Decker gave lectures and started research collaborations with King Abdulaziz 
University in Saudi Arabia. Julian gave 4 invited talks at IFT. 
 
Yeonhwa Park presented seminars at UConn, UMass-Lowell, University of Florida and 3 universities in 
Korea.  Her lab group presented 6 posters during the Experimental Biology meeting and her grad student, Yoo 
Kim, won a Graduate Student Scholarship from the Korean-American Scientists and Engineers Association. 

David Sela’s undergraduate student, Monica Gandhi, was awarded a Commonwealth Honors College 
Research Grant to conduct her honors thesis. David’s grad student, Ezgi Özcan, was awarded a travel grant to 
present her research at the “Gut Microbiota Throughout Life” conference in Germany 
 
Hang Xiao helped establish a research and education collaboration agreement with the Institute of Agro-
products Processing Science and Technology in Beijing. Dr. Xiao gave a talk on the development of vegetable-
based functional foods at the AUSVEG Convention (the largest event in Australian horticulture) in Cairns 
Australia. Hang also received the “Outstanding Service Award” from IFT’s Food Chemistry Division. 
 
Guodong Zhang was invited to give a talk at The 15th International Winter Eicosanoid Meeting in Baltimore, 
MD where he also won an Outstanding Poster Award.  He was also an invited speaker at the 
FASEB Research Conference at Niagara Falls, NY.  
 

  



Congratulations: Goal for Fergus Clydesdale Professorship 
Campaign Reached!!! 

Thanks to a tremendous response from Alumni and Friends we now have over $1.78 million in the Clydesdale 
Endowment.  We still have 3 years to go on pledges and are hoping to reach $1.9 million by the end of the 
campaign.  Noel Anderson, as Chair of the Advisory Board, has have signed the gift agreement with the 
Chancellor and the campaign will officially close June 30, 2016.  A year later we will receive the first interest 
from the endowment which will be used to hire a new faculty and appoint a Clydesdale Scholar from among the 
Department’s faculty.  The Clydesdale scholar will receive funds from the endowment to support their research 
program for 5 years. 

Congratulations to all that helped make this campaign such an amazing success.  You may remember that our 
original goal was $1.5 million but with the tremendous efforts of the Advisory Board and the generosity of our 
alumni, friends and industry partners, we have been able to significantly exceed that goal.  With these additional 
funds, we will be able to support graduate student research and continue to expand our already outstanding 
research programs. 

Up Coming Short Courses 
 

HACCP: UMass, Amherst, MA, December 2-4th, 2014 
This workshop will provide the tools for you to complete the requirements for HACCP 
(Hazard Analysis Critical Control Point) certification, understand HACCP principles, 
identify the resources needed to develop, implement and maintain a HACCP plan, 
understand and identify process step hazard assessment and understand and identify steps 
required to determine critical control points. This course will include interactive exercises 
to help illustrate HACCP planning with an emphasis on FDA regulated food products.  
 

Better Process Control School: UMass, Amherst, MA, January 6-9th, 2015 
The Better Process Control School (BPCS) certifies supervisors of thermal processing 
systems, acidification, and container closure evaluation programs for low-acid and acidified 
canned foods. Each processor of low-acid or acidified foods must operate with a certified 
supervisor on hand at all times during processing. This program satisfies the training 
requirements specified in both the FDA and USDA regulations.  Instructors for this school 
are drawn from the Food and Drug Administration (FDA), the University of Massachusetts, 

and industry. 
 

Contact Amanda Kinchla for registration and program details, 
amanda.kinchla@foodsci.umass.edu 

 


