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Introductory Remarks
Diana Beymer, Food Tech Club
President

Nutritiors and Function of Fat in Food
J. Bruce German, Asst. Prof.,, UCD

Sensory Difference Tests - New

Methods in Sensory Evaluation
Ursula Thieme, MS Candidate work-
ing with M. O'Mahony

Monitoring the Shelf Life of Cottage
Cheese Through a Time-temperature
Indicator
Tom Shellhammer, MS Candidate
working with R. P. Singh

Effect of Blanching on the Stability of
Undermilled Rice
Bernd Sruenner, MS completed with
B. S. Luh; currently working toward
Ph.D. in Ag. & Env. Chem. with A.
Daniel Jones, Facility for Advanced
Instrumentation

Antioxidant Effect from Model

System - Maillard Reactions
Pojjanee Paniangvait, MS Candidate
working with G. F. Russell

On Board Handling Methods and
Albacore Quality
Jon Bell, MS Candidate working
with R. J. Price

Hydrogen Sulfide Production by
Thiosulfate Reductase in Salmonella
typhimurium
Nina Heinzinger, MS Candidate in
Food Science; Ph.D. Candidate in
Microbiology working with E. L.
Barrett

3:40 pm

4:15-
5:30 pm

5:30 pm

6:30 pm

Coffee Break
Panel Discussions

Biotechnology [ Microbiology
Stndent Moderator:
Deborah Richardson

Kathryn Boor, SRA, UC Ext.

Dr. Rafael Jimenez-Flores, SRA

Prof. David. M. Ogrydziak

Prof. Lirnda F. Bisson, Viticulture

and Enology

Properties of Foods
Student Moderator:
Gina Pilhofer
Prof. J. Bruce German
Prof. David S. Reid
Prof. Charles F. Shoemaker
Prof. Kathryn L. McCarthy

Proteins and Enzymes
Student Moderator:
Arideshir Haerizadeh

Prof. John R. Whitaker
Prof. Mendel Mazelis

Prof. Norman F. Haard
Prof. Everett Bandman

Happy Hour
Dinner

Menu: Breast of Chicken atop
artichoke hearts with
tarragon sauce

Student Awards Recognition

Speaker: Dr. R. L. Merson, Chair-
man and Professor,
Department of Food
Science and Technology

at UCD.
Crossroads



