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JOHN M. KROCHTA
Tel: 530-752-2164; Fax: 530-752-4759
E-mail: jmkrochta@ucdavis.edu
Position
Professor, Dept. of Food Science & Technology, Dept. of Biological & Agricultural Engineering,
University of California, Davis 95616 (1989-present)

Degrees
B.S., Chemical Engineering, Purdue University, 1965

M.S., Chemical Engineering, University of California, Berkeley, 1967
Ph.D., Chemical Engineering, University of California, Berkeley, 1971

Other Related Experience
Research Chem. Engr, USDA-ARS, Western Regional Research Ctr, Albany, CA (1971-89)

Registered (Professional Engineer)  California

Honors and Awards
Phi Eta Sigma (Scholastic Honorary), 1962
Omega Chi Epsilon (National Chemical Engineering Honorary), 1964
Tau Beta Pi (National Engineering Honorary), 1964
Omicron Delta Kappa (National Achievement Honorary), 1964
Graduated first in class with highest honors, Purdue University, 1965
Regents' Fellowship, UC Berkeley, 1965-67
Sigma Xi (Research Honorary), 1967
NDEA Fellowship, UC Berkeley, 1967-71
Registered Professional Engineer in California, 1977
USDA Merit Awards for Creative Research and Leadership, 1986, 1987, 1988
USDA Merit Awards for Patents, 1989, 1991
G. Malcolm Trout Visiting Lecturer and Scholar, Michigan State University, 1997
Peter J. Shields Endowed Chair in Dairy Food Science, 1998-present
Associated Students of University of California, Davis, Teaching Award, 2003
Food Science Students of University of California, Davis, Teaching Award, 2004
UC Davis Food Science & Technology Outstanding Department Citizen, 2007
Institute of Food Technologists (IFT) Fellow, 2008
IFT-Food Packaging Division — Riester-Davis Award for Accomplishments in Packaging, 2008
Associated Students of University of California, Davis, Teaching Award, 2009
International Academy of Food Science & Technology (IAFoST) Fellow, 2010
ISI Highly Cited Researcher

Teaching Areas
Food Preservation
Food Packaging
Mass Transfer in Food and Biological Systems
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Recent University Service
* CAES Panel on Future Dairy Industry Product Innovation (Chair)
* Robert Mondavi Institute (RMI) Advanced Materials, Methods & Processing Work Group (Leader)
* RMI Milk Processing Lab Planning Coordinator
* Dept. of Food Science & Technology Teaching Committee (Chair)
* RMI Dairy Technology Day II Conference (Program Coordinator)

Selected Professional Service

e Secretary (2001), Chair-Elect (2002), Chair (2003), Past Chair/Nominations Comm. Chair
(2004), Alt. Councilor (2005-06) and Newsletter Editor (2005, 2008) of IFT Food Packaging
Division

* Editorial Board, J. of Food Process Engineering

* Reviewer for Biomarcromolecules, Food Chem., Food Hydrocolloids. Food Res. Int’l, Food
Sci. & Tech. Int’l, J. Ag. & Food Chem., J. Appl. Polymer Sci., J. Food Eng., J. Food
Process Eng., J. Food Science, J. Science of Food and Agric., Packaging Technology and
Science

Patents

Robertson, George H., Melvin E. Lazar, John M. Krochta, Daniel F. Farkas and John L.
Bomben. Aug. 1978. Method of removing corn from the cob. U.S. Patent No. 4,107,340.

Krochta, J. M. 1989. Production of high yields of glycolic and oxalic acids from polysaccharide
containing materials. U.S. Patent No. 4,885,387.

Krochta, J. M. 1991. Coatings for substrates including high moisture edible substrates. U.S.
Patent No. 5,019,403.

Krochta, J. M., M. Saltveit and L. Cisneros-Zevallos. 1996. Method for preserving natural
color on fresh and minimally-processed fruits and vegetables. U.S. Patent No. 5,547,693.

Krochta, J. M and T.H. McHugh. 1996. Water-insoluble protein-based edible barrier coatings
and films. U.S. Patent No. 5,554,164.

Delwiche, M, J. M. Krochta, R. E. Rice and C. Atterholt. 1999. Aqueous emulsion comprising
biodegradable carrier for insect pheromones and methods for controlled release thereof. U.S.
Patent No. 6,001,326.

Krochta, J. M., S.-Y. Lee, T. A. Trezza and K. L. Dangaran. 2005. Methods and Formulations

for Providing Gloss Coatings to Foods and For Protecting Nuts from Rancidity. U.S. Patent
No. 6,869,628.

(cont.)
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Publications

Vermeulen, Theodore, Louie Nady, John M. Krochta, Edo Ravoo and Darryl Howery. 1971.
Design theory and separations in preparative-scale continuous-flow annular-bed
electrophoresis. Industrial and Engineering Chemistry: Process Design and Development
10(1):91-102.

Heftmann, Erich, John M. Krochta, Daniel F. Farkas and Sigmund Schwimmer. 1972. The
chromatofuge: An apparatus for preparative rapid radial column chromatography. Journal of
Chromatography 66(2):365-369.

Krochta, John M., and Richard J. Bellows. 1974. Cleaning of food: Alternatives to present water
use patterns. Food Technology 28(2):34-37, 47.

Krochta, J. M., R.P. Graham and W.W. Rose. 1974. Cleaning of tomatoes using rotating rubber
discs. Food Technology 28(12):26,30-32, 34, 48.

Krochta, John M., Sandra J. Tillin and Linda C. Whitehand. 1975. Ascorbic acid content of
tomatoes damaged by mechanical harvesting. Food Technology 29(7):28-30, 38.

Krochta, J M., T.R. Rumsey and D.F. Farkas. 1975. Defining food R&D needs as a guide for the
future. Food Technology 29(10):74-76, 78-79, 82-84.

Krochta, John M., and Bernard Feinberg. 1975. Effects of harvesting and handling on the
composition of foods. Part 1. Effects of harvesting and handling on fruits and vegetables.
p-98-118, IN: Robert S. Harris and Endel Karmas (eds.), Nutritional Evaluation of Food
Processing, 2nd ed., Avi Publishing Co., Westport, Connecticut.

Pavlath, Attila E., Kathryn A. Caldwell and John M. Krochta. 1975. Agriculture 2000.
Chemtech 5(8):452-458.

Carroad, Paul A., John M. Krochta and Walter W. Rose. 1976. Water/energy trade-off in
cleaning tomatoes. Food Technology 30(3):24-26, 28.

Han, Youn W., Hwe Ik Zhang and John M. Krochta. 1976. Death rates of bacterial spores:
Mathematical models. Canadian Journal of Microbiology 22(2):295-300.

Krochta, John M., Robert A. Carlson, Joseph M. Ogawa and Bill T. Manji. 1977. Harvesting
into foam reduces tomato losses. Food Technology 31(3):42-46.

Krochta, John M., and Thomas R. Rumsey. 1977. Solar-energy cooling and freezing of food: A
computer analysis. Food Technology 31(3):61-66, 76.

Krochta, John M., Robert A. Carlson, Joseph M. Ogawa and Bill T. Manji. 1977. How to
DROP the tomato. Chemtech 7(8):472-475.
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Robertson, G.H., M .E. Lazar, J. M. Krochta and D.F. Farkas. 1977. Yield, effluent reduction,
and organoleptic incentives for intact or unit-kernel sweet corn. Food Technology 31(8):58,
60, 62, 64-66.

Robertson, G.H., M .E. Lazar, W.C. Galinat, D .F. Farkas and J.M. Krochta. 1977. Unit
operations for generation of intact or unit kernels of sweet corn. Journal of Food Science
42(5):1290-1293, 1303.

Finley, John W., John M. Krochta and Erich Heftmann. 1978. Rapid preparative separation of
amino acids with the chromatofuge. Journal of Chromatography 157(1):435-439.

Krochta, John M. 1978. Air-cushion harvesting of tomatoes. Food Technology 32(10):78-82.

Krochta, John M., and Kevin T. Look. 1978. Reduction of energy in wet corn milling. p.495-
502, IN: R.A. Fazzolare and C.B. Smith (eds.), Energy Use Management, Vol. III/IV,
Pergamon Press, New York.

Krochta, John M. 1979. Energy analysis for ethanol from biomass. p.1956-1963, IN: Rocco A.
Fazzolare and Craig B. Smith (eds.), Changing Energy Use Future, Vol. IV, Pergamon
Press, New York.

Barton, Weldon V., Harry E. Brown, Don A. Fink and John M. Krochta. 1979. The USDA
loan-guarantee program for industrial hydrocarbons and alcohols pilot projects. p.A10-A16,
IN: Rocco A. Fazzolare and Craig B. Smith (eds.), Changing Energy Use Futures, Vol. VI,
Pergamon Press, New York.

Krochta, John M. 1980. Energy analysis for ethanol. California Agriculture 34(6):9-11.

Krochta, J M., K.T. Look and L.G. Wong. 1981. Modification of corn wet-milling steeping
conditions to reduce energy consumption. Journal of Food Processing and Preservation
5(1):39-47.

Krochta, J M., K.T. Look, J.S. Hudson and A .E. Pavlath. 1981. Extraction with ethanol as an
energy-saving alternative to conventional drying of corn starch. Journal of Food Science
46(4):1054-1058, 1063.

Krochta, J M., J.S. Hudson, R.N. Young and G.E. Secor. 1984. Alkaline thermochemical
degradation of rice straw to oxychemicals. Transactions of the ASAE [American Society of
Agricultural Engineers] 27(1):250-254.

Krochta, John M., Joyce S. Hudson and Charles W. Drake. 1984. Alkaline thermochemical
degradation of cellulose to organic acids. Biotechnology and Bioengineering Symposium
14:37-54.
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Krochta, J. M., J.S. Hudson, C.W. Drake, T.R. Mon and A .E. Pavlath. 1985. Thermal
degradation of cellulose in alkali. p.1073-1086, IN: R.P. Overend, T.A. Milne and L .K.
Mudge (eds.), Fundamentals of Thermochemical Biomass Conversion, Elsevier Applied
Science Publishers, New York.

Krochta, John M., and Joyce S. Hudson. 1985. Alkaline thermochemical degradation of rice
straw to organic acids. Agricultural Wastes 14(4):243-254.

Krochta, John M., Sandra J. Tillin and Joyce S. Hudson. 1987. Degradation of polysaccharides
in alkaline solution to organic acids: Product characterization and identification. Journal of
Applied Polymer Science 33(4):1413-1425.

Krochta, John M., Sandra J. Tillin and Joyce S. Hudson. 1988. Thermochemical conversion of
polysaccharides in concentrated alkali to glycolic acid. Applied Biochemistry and
Biotechnology 17:23-32.

Krochta, John M., Joyce S. Hudson and Sandra J. Tillin. 1988. Thermochemical conversion of
biomass with concentrated alkaline solution to organic acids. p.399-410, IN: J. Kuester and
T. Bridgewater (eds.), Research in Thermochemical Biomass Conversion, Elsevier
Publishers, Ltd., London.

Krochta, John M., Joyce S. Hudson and Sandra J. Tillin. 1988. Kinetics of alkaline
thermochemical degradation of polysaccharides to organic acids. p.119-128, IN: T.A. Milne
and E.J. Soltes (eds.), Production, Analysis and Upgrading of Pyrolysis Qils from
Biomass, ACS Symposium Series, American Chemical Society, Washington, D.C.

Krochta, J M., AE. Pavlath and N. Goodman. 1990. Edible films from casein-lipid emulsions
for lightly-processed fruits and vegetables. p.329-340, IN: W.E.L. Spiess and H. Schubert
(eds.), Engineering and Food. Volume 2. Preservation Processes and Related
Techniques, Elsevier Applied Science Publishers, London.

Krochta, J M. 1990. Emulsion films on food products to control mass transfer. p.57-61, IN:
Peter J. Wan, John L. Cavallo, Fouad Z. Saleeb and Michael J. McCarthy (eds.), Food
Emulsion and Foams; Theory and Practice, AIChE Symposium Series No. 277 (v.86),
American Institute of Chemical Engineers, New York.

Krochta, JM. 1992. Control of mass transfer in foods with edible-coatings and films. p.517-
538, IN: R. Paul Singh and M.A .Wirakartakusumah (eds.), Advances in Food Engineering,
CRC Press, Boca Raton, Florida.

Camirand, Wayne, John M. Krochta, Attila E. Pavlath, Dominic Wong and Margaret E. Cole.
1992. Properties of some edible carbohydrate polymer coatings for potential use in osmotic
dehydration. Carbohydrate Polymers 17(1):39-49.

Avena-Bustillos, RJ., and J.M. Krochta. 1993. Water vapor permeability of caseinate-based
edible films as affected by pH, calcium crosslinking and lipid content. Journal of Food
Science 58(4):904-907.
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Avena-Bustillos, R.J., L.A. Cisneros-Zevallos, J.M. Krochta and M_.E. Saltveit. 1993.
Optimization of edible coatings on minimally processed carrots using response surface

methodology. Transactions of the ASAE (American Society of Agricultural Engineers)
36(3):801-805.

McHugh, T.H., R. Avena-Bustillos and J.M. Krochta. 1993. Hydrophilic edible films: Modified
procedure for water permeability and explanation of thickness effects. Journal of Food
Science 58(4):899-903.

Sundfeld, Esdras, Susan Yun, John M. Krochta and Thomas Richardson. 1993. Separation of
cholesterol from butteroil using Quillaja saponins. I. Effects of pH, contact time and
adsorbent. Journal of Food Process Engineering 16(3):191-205.

Sundfeld, Esdras, John M. Krochta and Thomas Richardson. 1993. Separation of cholesterol
from butteroil using Quillaja saponins. II. Effects of temperature, agitation and concentration
of Quillaja solution. Journal of Food Process Engineering 16(3):207-226.

Avena-Bustillos, R. J., J. M. Krochta, M. E. Saltveit, R. J. Rojas-Villegas, and J. A. Sauceda-
Perez. 1994. Optimization of edible coating formulations on zucchini to reduce water loss.
J. Food Engineering. 21: 197-214.

Avena-Bustillos, R. J., L. A. Cisneros-Zevallos, J. M. Krochta, and M. E. Saltveit. 1994.
Application of casein-lipid edible film emulsions to reduce white blush on minimally
processed carrots. Postharvest Biol. and Tech. 4(1994): 319-329.

Fairley, P., J. B. German, and J. M. Krochta. 1994. Phase behavior and mechanical properties
of tripalmitin,/butterfat mixtures. J. Food Science. 59(2): 321-325, 337.

Gennadios, A., T. H. McHugh, C. L. Weller and J. M. Krochta. 1994. Edible films and coatings

based on proteins. In Edible Films and Coatings to Improve Food Quality. J.M. Krochta, E.
Baldwin and M.O. Nisperos-Carriedo (eds), Technomic Publishing Co., Lancaster, PA.

Mate, J. I., and J. M. Krochta. 1994. B-lactoglobulin separation from whey protein isolate on a
large scale. J. Food Science. 59(5): 1111-1114.

Maynes, J. R. and J. M. Krochta. 1994. Properties of edible films from total milk protein. J.
Food Science. 59(4): 909-911

McHugh, T. H. and J. M. Krochta. 1994. Milk-protein-based edible films and coatings. Food
Technology. 48(1): 97-103.

McHugh, T. H., J.-F. Aujard and J. M. Krochta. 1994. Plasticized whey protein edible films:
water vapor permeability properties. J. Food Science. 59(2): 416-419, 423.

McHugh, T. H. and J. M. Krochta. 1994. Water vapor permeability properties of edible whey
protein-lipid emulsion films. JAOCS. 71(3): 307-312.
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McHugh, T. H. and J. M. Krochta. 1994. Sorbitol- versus glycerol-plasticized whey protein
edible films: Integrated oxygen permeability and tensile property evaluation. J. Agricultural
& Food Chemistry. 42(4): 841-845.

McHugh, T. H. and J. M. Krochta. 1994. Dispersed phase particle size effects on water vapor
permeability of whey protein-beeswax edible emulsion films. J. Food Proc. & Pres.
18(1994): 173-188.

McHugh, T. H. and J. M. Krochta. 1994. Permeability properties of edible films. In Edible Films
and Coatings to Improve Food Quality. J.M. Krochta, E. Baldwin and M.O. Nisperos-Carriedo
(eds), Technomic Publishing Co., Lancaster, PA.

Rumsey, T. R. and J. M. Krochta. 1994. Mathematical modeling of moisture transfer in food

systems with edible coatings. In Edible Films and Coatings to Improve Food Quality. J.M.
Krochta, E. Baldwin and M.O. Nisperos-Carriedo (eds), Technomic Publishing Co.,

Lancaster, PA.

Simoneau, C., P. Fairley, J. M. Krochta and J. B. German. 1994. Thermal behavior of butterfat
fractions and mixtures of tripalmitin and butterfat. JAOCS. 71(8): 795-801.

Stuchell, Y. M. and J. M. Krochta. 1994. Enzymatic treatments and thermal effects on edible
soy protein films. J. Food Science. 59(6) 1332-1337.

Cisneros-Zevallos, L., M. E. Saltveit and J. M. Krochta. 1995. Mechanism of surface white
discoloration of peeled (minimally processed) carrots during storage. J. Food Science.
60(2): 320-323, 333.

Fairley, P., J. M. Krochta and J. B. German. 1995. Crystal morphology of mixtures of
tripalmitin and butterfat. JAOCS. 72(6): 693-97.

Stuchell, Y. M. and J. M. Krochta. 1995. Edible coatings on frozen king salmon: effect of whey

protein isolate and acetylated monoglyceride on moisture loss and lipid oxidation. J. Food
Science. 60(1): 28-31.

Fairley, P., F.J. Monahan, J. B. German, J. B. and J. M. Krochta. 1996. Mechanical properties
and water vapor permeability of edible films from whey protein isolate and sodium dodecyl
sulfate. J. Agric. Food Chem. 44(2): 438-443.

Fairley, P., F.J. Monahan, J. B. German and J. M. Krochta. 1996. Mechanical properties and

water vapor permeability of edible films from whey protein isolate and N-ethyl maleimide or
cysteine. J. Agric. Food Chem. 44(12): 3789-3792.

Hu, M., M. J. Kurth, Y.-L. Hsieh and J. M. Krochta. 1996. HPLC and NMR study of the
reduction of sweet whey permeate. J. Agric. Food Chem. 44:3757-3762.
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Krochta, J. M. and C. L. C. De Mulder. 1996. Biodegradable polymers from agricultural
products. In Agriculture as a Renewable Source of Raw Materials. G. Fuller, T. A. McKeon
and D. D. Bills (Eds.) ACS Symposium Series. Washington, D.C

Lerdthanangkul, S. and J. M. Krochta. 1996. Edible coating effects on postharvest quality of
green bell peppers. J. Food Science. 61(1):176-179.

Mate, J. I., M. E. Saltveit and J. M. Krochta. 1996. Peanut and walnut rancidity: effect of
oxygen concentration and relative humidity. J. Food Science. 61(2):465-468,472.

Maté, J. 1., and J. M. Krochta. 1996. Whey protein coating effect on the oxygen uptake of dry
roasted peanuts. J. Food Science. 61(6): 1202-1206, 1210.

Maté J. I., E. N. Frankel and J. M. Krochta. 1996. Whey protein isolate edible coatings: effect
on the rancidity process of dry roasted peanuts. J. Agric. Food Chem. 44(7):1736-1740.

Maté, J. 1., and J. M. Krochta. 1996. Comparison of oxygen and water vapor permeabilities of
whey protein isolate and B-lactoglobulin edible films. J. Agric. Food Chem. 44(10):3001-
3004.

McHugh, T. H., C. C. Huxsoll and J. M. Krochta. 1996. Permeability properties of fruit puree
edible films. J. Food Science. 61(1):88-91.

Wilson, M. E., M. Hu, M. J. Kurth, Y.-L. Hsieh and J. M. Krochta. 1996. Preparation and
characterization of lactitol-based poly(ether polyol)s for rigid polyurethane foam. J. Appl.
Poly. Sci. 59:1759-1768.

Avena-Bustillos, R., J. M. Krochta and M. E. Saltveit. 1997. Water vapor resistance of red

delicious apples and celery sticks coated with edible caseinate-acetylated monoglyceride
films. J. Food Science. 62(2):351-354.

Cisneros-Zevallos, L., M. E. Saltveit and J. M. Krochta. 1997. Hygroscopic coatings control
surface white discoloration of peeled (minimally processed) carrots during storage. J. Food
Science. 62(2):363-366, 398.

Fairley, Peter, John M. Krochta and J. Bruce German. 1997. Interfacial interactions in edible
emulsion films from whey protein isolate. Food Hydrocolloids 11(3):245-252.

Hu, M., J.-Y. Hwang, M. J. Kurth, Y.-L. Hsieh, C. F. Shoemaker and J. M. Krochta. 1997.
Polyurethane rigid foam derived from reduced sweet whey permeate. J. Agric. Food Chem.
45(10): 4156-61.

Krochta, J. M. Edible protein films and coatings. 1997. In Food Proteins and Their
Applications in Foods. S. Damodaran and A. Paaraf (Eds.) Marcel Dekker. New York.

Krochta, J. M. and C. L. C. De Mulder. 1997. Edible and biodegradable polymer films -
challenges and opportunities (A Scientific Status Summary). Food Technology. 51(2): 61-74.
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Krochta, J. M. 1997. Edible composite moisture-barrier films. In Packaging Yearbook: 1996.
B. Blakistone (Ed.) National Food Processors Association. Washington, D.C.

Krochta, J. M. Films, edible. 1997. In The Wiley Encyclopedia of Packaging Technology. 2nd
Edition. A.L. Brody and K.S. Marsh (Eds.) John Wiley & Sons, Inc. New York.

Maté J. 1., and J. M. Krochta. 1997. Whey protein and acetylated monoglyceride edible
coatings: effect on the rancidity process of walnuts. J. Agric. Food Chem. 45(7):2509-2513.

Shellhammer, T. H. and J. M. Krochta. 1997. Edible films and barriers, in Lipids-Industrial
Applications and Technology. F.D. Gunstone and F.B. Padley (eds) Marcel Dekker, Inc.

Shellhammer, T. H. and J. M. Krochta. 1997. Whey protein emulsion film performance as
affected by lipid type and amount. J. Food Science. 62(2):390-394.

Shellhammer, T. H. and J. M. Krochta. 1997. Water vapor barrier and rheological properties of
simulated and industrial milkfat fractions. Trans. ASAE. 40(4):1119-1127.

Shellhammer, T. H., T. R. Rumsey and J. M. Krochta. 1997. Viscoelastic properties of edible
lipids. J. Food Eng. 33(3-4): 305-320.

Stuchell, Y. M. and J. M. Krochta. 1997. Edible coatings and films. In Quality in Frozen
Foods. M. C. Erickson and Y .-C. Hung (Eds.) Chapman & Hall. New York.

Miller, K. S. and J. M. Krochta. 1997. Oxygen and aroma barrier properties of edible films: A
review. Trends in Food Science & Tech. 8(7):228-237.

Miller, K. S., M. T. Chiang and J. M. Krochta. 1997. Heat curing of edible whey protein films.
J. Food Science. 62(6): 1189-1193.

Olmstead, M. M., M. Hu, M. J. Kurth, J. M. Krochta and Y .-L. Hsieh. 1997. Lactosylurea
dihydrate. Acta Crystallographica. C53:915-16.

Zhou, W.J.,M. E. Wilson, M. J. Kurth, Y .-L. Hsieh, J. M. Krochta and C. F. Shoemaker. 1997.
Synthesis and properties of a novel water-soluble lactose-containing polymer and its
crosslinked hydrogels. Macromolecule. 30:23 (7063-68).

Alcantara, C. R., T. R. Rumsey and J. M. Krochta. 1998. Drying rate effects on the mechanical
and water permeability properties of whey protein films. J. Food Process Engr. 21:387-405.

Atterholt, C. A., M. J. Delwiche, R. E. Rice and J. M. Krochta. 1998. Study of biopolymers and
paraffin as potential controlled-release carriers for insect pheromones. J. Agric. Food Chem.
46:4429-4434.

Kim, S. and J. M. Krochta. 1998. Polymer chain immobilization factors for whey protein-
sorbitol/beeswax edible emulsion films. In Paradigm for Successful Utilization of
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Renewable Resources, D.J. Sessa and J. L. Willett (eds), AOCS Press, Champaign, IL. pp.
198-213.

Krochta, J. M. 1998. Whey protein interactions: effects on edible film properties. In Functional
Properties of Protein and Lipids, J. R. Whitaker, F. Shahidi, A. Lopez Munguia, R. Y. Yada
and G. Fuller (eds), ACS Symposium Series 708. ACS, Washington, D.C. pp. 158-167.

Lin, W., Y -L. Hsieh, D. Warganich, W .-J. Zhou, M. J. Kurth and J. M. Krochta. 1998. Solution
copolymerization of D-lactose-O-(p-vinylbenzyl)-hydroxime with acrylonitrile. Polymer.
39(20):4911-4914.

Lin, W., M. Hu, Y .-L. Hsieh, M. J. Kurth and J. M. Krochta. 1998. Thermo-sensitive lactitol-
based polyether polyol (LPEP) hydrogels. J. Polymer Science: Part A: Polymer Chemistry.
36:979-984.

Mate, J. I. and J. M. Krochta. 1998. Oxygen uptake model for uncoated and coated peanuts. J.
Food Engineering. 35: 299-312.

Miller, K. S. and J. M. Krochta. 1998. Measuring aroma transport in polymer films. Trans.
Amer. Soc. of Agricultural Engrs. 41(2): 427-433.

Miller, K. S., S. K. Upadhyaya and J. M. Krochta. 1998. Permeability of d-Limonene in whey
protein films. J. Food Science. 63(2):244-247.

Wilson, M. E., S. Najdi, J. M. Krochta, Y .-L. Hsieh and M. J. Kurth. 1998. Complexation of
borate with poly(1-(acrylamido)-1-deoxylactitol): dilute solution viscosity, 11B NMR, and
13C NMR studies. Macromolecules. 31:4486-4492.

Zhou, W .-J., S. S. Naik, M. J. Kurth, Y .-L. Hsieh and J. M. Krochta. 1998. Synthesis and
characterization of random hydrophilic/hydrophobic copolymers of styrene and D-lactose-O-
vinylbenzylhydroxime. J. Polymer Science: Part A: Polymer Chemistry. 36:2971-2978.

Atterholt, C. A., M. J. Delwiche, R. E. Rice and J. M. Krochta. 1999. Controlled release of
insect sex pheromones from paraffin wax and emulsions. J. Controlled Release. 57:233-247.

Han, J. H. and J. M. Krochta. 1999. Wetting properties and water vapor permeability of whey-
protein-coated paper. Trans. ASAE. 42(5):1375-1382.

Perez-Gago, M. B. and J. M. Krochta. 1999. Water vapor permeability of whey protein
emulsion films as affected by pH. J. Food Science. 64(4):695-698.

Perez-Gago, M. B and J. M. Krochta. 1999. Water vapor permeability, solubility and tensile
properties of heat-denatured versus native whey protein films. J. Food Science. 64(6):1034-
1037.

Zhou, W .-J., M. J. Kurth, Y .-L. Hsieh and J. M. Krochta. 1999. Synthesis and thermal
properties of a novel lactose-containing poly(N-isopropylacrylamide-co-
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acrylamidolactamine) hydrogel. J. Polymer Science: Part A: Polymer Chemistry. 37:1393-
1402.

Zhou, W .-J., M. J. Kurth, Y .-L. Hsieh and J. M. Krochta. 1999. Synthesis and characterization
of new styrene main-chain polymer with pendant lactose moiety through urea linkage.
Macromolecules. 32:5507-5513.

Chacon, D., Y .-L. Hsieh, M. J. Kurth and J. M. Krochta. 2000. Swelling and protein
absorption/desorption of thermo-sensitive lactitol-based polyether polyol hydrogels.
Polymer. 41(23):8257-8262.
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