round robin letter where we got news of
his travels about the world, what Jim and
John were doing, etc. My family visited
them several times in Chicago, in
Michigan, and in California. What I do
recall about these visits is that Bernie
would invariably comment, "I trust that
you and Harold have provided for the
higher education of this fine family," (we
have 8), and I'd reply, "Well, Bemnie, they
will work for it like we all did." And
they did - that pleased him so, for we all
know how he valued education.
Meanwhile, Alta, bless her, kept the
home front operating, mothered and often
fathered the boys, entertained visiting
dignitaries and occasionally accompanied
him on a trip. They also contributed
financially to Alta's family and to our
parents during these years.

When Alta died two years ago, the
tender soft-hearted Bernie emerged into
my life again - it was the first time in
years I got a glimpse of the facade of self
confidence, capability, and self-sufficiency
failing - and I heard him cry. The team
members were scattered - Jim, a dentist,
in Michigan with Diane and grandchildren
Jimmy and Amy; John in the banking
business in Fresno married to Dona and
busy with grandchildren Nicholas and
Jennifer.

I find it fascinating that Bernie's life
made a complete cycle these past 2 years
and that God saw it fit that he found time
to visit all his family. In May of '88
after Alta died, Harold and I visited him
here, had a tour of his offices and
laboratories at Davis, golfed at the
Country Club, and even had a great dinner
cooked by Bernie - steaks on the grill.

I must also comment, since I am being
very honest about my feelings, that the
honesty and integrity that Bernie showed
in the classroom, in research, and in
industry did not always carry over onto
the golf course, but his enthusiasm
certainly did. It was so good to spend
some leisure time with him.

There was a visit that spring to
Cincinnati to visit sister Irma Osterman
and husband Gerry. In June of '88 after a
Universal Foods Board meeting in
Milwaukee, he came to Madison again
and we had brother Fred here - the two had
not seen each other for 20 years.

Then in August of 1988, I drove
him and my sister Eileen up to northern
Wisconsin to the 50th reunion of his
high school graduating class - he had
never been back for a reunion - what
memories flooded in. We walked some of
the country roads to the site of the old
one room country school, we visited
brother Gerry and family, we toured the

old farmstead house and tumbled down
barn - we even visited his eighth grade
sweetheart, and spent an hour with on¢ of
his grade school teachers. For me it was
another time of sharing with him - for
Bemie was a man of few words in the arca
of feelings - if he's said it once, don't
expect him to repeat it - and roses and
gifts and sweet nothings were not his
manner of expressing love. He showed
his love by working hard, being a success
in his career and giving his loved ones
financial security.

That Christmas of '88 we began
hearing about Dianne - he had found
someone (o again love and beon his team.
He thoroughly enjoyed that holiday with
her and his sons and their families - so
much he called us on the phone to tell us
about it - and Bernie was not one to waste
money on phone calls. Dianne brought
to Bemnie's life encouragement, a reason
io live - she loved him for himself - as
both the scientist and the tender little boy
- for Bernie needed 1o be loved - and that's
how I loved him too, not for what he did,
or what he had, but for being Bemie.
Bernie and Dianne were married in March
of 1989.

It was at his suggestion that we had
a Schweigert Reunion in June of this year
- he wanted all of us to meet his Dianne.
Unfortunately they were unable to attend
due to his ill health, but he saw videos of
it, and chatted to us via the phone that
day - at his expense.

This summer he also saw John and
Dona move from Fresno to Napa Valley,
and in August of ‘89 to help complete the
cycle, he and Dianne got back to
Michigan to visit Jim and family, old
friends, and to take grandson Jimmy
fishing.

On September 13, 1989, Dianne
made it possible for Bernie to attend the
Universal Foods Board of Directors
Meeting in Milwaukee - and to complete
the cycle, my sister Eileen, her daughter
Mary, Harold and I were their guests at
dinner and spent an evening visiting.
Here it was that I finally realized how ill
he was - but the spark was still there. He
asked about all the families - he told us of
his plans to begin really enjoying life
with Dianne - and in typical Bernie
fashion commented that our new Buick
car was "not too shabby." Thank you,
Dianne, for making this last visit
possible, for we could really see the love
you two shared. Bernie had made the
circuit, he had touched all the bases and
seen all his family once more.

And to you, Bernie, I must say
about your life - "Not too shabby” - that's
about as sentimental as you can handle.

Again to Bemnie, to you Dianne,
Jim and John and families, to my family,
and to all of Bemie's friends and
colleagues here and not here:
My Love to You, May God Bless
You and Keep You.
- Beatrice Schweigert May

% % %

Also from the family is this letter
Jrom Jim Schweigert. It was written a
couple of years ago at the time of a
symposium honoring Bernie. I haven't
asked permission from Jim to share it, so
I hope it is okay to do so.

Thank you for your letter of
invitation to the Bernie S. Schweigert
Symposium. Unfortunately I will be
unable to attend.

Having known Bernie S. Schweigert
for almost 42 years, I would like to make
a few observations conceming his
abilities and character.

First, I recall several instances where
his intelligence and impartiality have been
called into question. I must concede that
these instances involved his serving as a
Little League Umpire while his eldest son
was pitching.

Secondly, I seem to remember that he
is not much of a cook. The meal plans
were terrific, but when the rain was
pouring down and the Boy Scout troop was
getting restless, Bernie always knew just
what to do. Those hot dogs sure were
good!

Finally, I know that Bernie has a
sportsman'’s heart. He is an expert
fisherman, as I have seen him catch trout
on Mt. Whitney when no one else could.
His skill as a golfer is legendary, although
you will have to ask him which legend
you should believe.

Yes, Bemie Schweigert does have
many talents and abilities. His greatest
ability was, I feel, that of being a good
dad.

Sincerely,
James B. Schweigert

*® & K

Next on the program are thoughts
from those who worked closely with
Bernie every day, those in the Department
of Food Science and Technology. Pat
Poirier is the management services officer
in the department now and worked daily
with Bernie for 10 years.

Professor Schweigert was an
important person to staff in FS&T. For
10 years he was certainly the most
important person in my work life. He
was the person in charge, the boss, the
leader. Ed Moore used to call him the



chief. Dr. Schweigert established the
environment we worked in. He set the
pace -- that was difficult to keep up with.
And he set the standards -- that were high.

It is an understatement to say that he
was a strong leader. However, his
forceful leadership was coupled with
fairness, his great concern for the welfare
of our department, and his deep caring for
it.

He was a superb administrator and
manager. He had naturally used for years
some of the techniques that current
management experts now recommend --
for example: MBWA -- Management By
Walking Around. He would casually
walk through Cruess, IMR and
Chemistry Annex to briefly visit with
faculty, staff and students and "sce how
things were going."

Clara Robison commented that
outside the department, Dr. Schweigert
was truly an ambassador for us with his
gregarious persenality and many contacts.
He knew so many people and so many
knew him.

Dennis Shimek, the Associate Vice
Chancellor for Staff, said he was the
friendliest man he knew.

He was intelligent, influential,
perceptive, organized, and he had a
remarkable memory and because of that,
as Diane King said, he had answers, he
was a resource.

With his remarkable memory he
could remember students' names, and who
they worked for, he could remember
specific details having to do with various
accounts funded in the department, he
could remember who he wrote to when
and why (so that we could be successful
in retrieving correspondence from our
files?).

Teri Wolcott said that Dr. Schweigert
was totally dedicated to his profession,
extremely hardworking and efficient.

Al Wilson said he was especially
sensitive to maintaining the dignity of
others. Dr. Schweigert knew he could be
intimidating to others because he was
such a powerful figure both physically
and because of who he was, and he was
careful about overwhelming other people.
I remember that he and I did not always
agree on some things and he told me
more than once that "he didn't think he
would have handled it quite that way."

He was a master at making his point in
the most subtle way. Carol Cooper said
he was a diplomat.

He eamed the respect of the staff.

I admired and respected him and leamed so
much from him. We all did.

I saw him grow to appreciate our

staff more and more as time went by.

Of course he always referred to the staff as
the TEAM. Although we always smiled
when he used this cliche, there is no
doubt that the TEAM was a term of
encouragement, support and endearment --
and we consider ourselves a TEAM.
Through his leadership in shaping our
department, and his example, he
developed our pride in being part of the
TEAM of the very best Department of
Food Science and Technology. He left
that legacy.

He loved his work and had a
tremendous capacity for work. He loved
this department, and of course the
department is the people in it.

Dr. Schweigert's passing is the end
of an era. Yes. But Dr. Schweigert,
BERNIE, I know that where you are, you
will continue to follow all our careers
with a great deal of interest.

- Pat Poirier

* & %

"On behalf of faculty, staff and
students...”

Bernie started a lot of memos and
ceremonial speeches with that phrase.
Pat has given you one view - a personal
view - of how Bernie interacted with staff.
Let me comment now for students and

Jaculty.

Bernie was good at knowing people.
He genuinely cared about them and
always had a personal greeling about
something of mutual concern. Students
were no exception. He took pride in
knowing the students; it always surprised
me that ke could do this because it's hard
to stay in contact with students when he
had so many administrative duties.

He apparently kept in close contact
with his own graduate students from
earlier days. Last week his first Ph.D.
student Ann Akers wrote me this letter
when she heard of Bernie's death.

Thirty-eight years ago in my Doctoral
thesis I wrote of my "deep appreciation to
Dr. B.S. Schweigert for his continual
interest and encouragement - and for his
wide interests and enthusiasm that were a
constant source of stimulation.”
Throughout these many years of our
friendship, I have also come to realize and
appreciate even more, Bernie's honesty,
loyalty and patience. He was always ready
to listen and give honest advice to anyone
seeking 1it.

But above all, Bernie was a warm and
fun-loving person, always ready for the
"next challenge”, whether work, play, a
new experience, or a new relationship. In
that vein I will always remember:

- the friendship that developed
between Bemnie and my parents

- baby sitting for Jim and John when
they were small

- the hotly contested ping-pong
matches before evening seminars

- careening from drift to drift in an
epic Chicago blizzard as we attempted to
get to my graduation exercises

- the comraderie of the personnel in
Bemie's lab at the AMIF - and their
tolerance and help to us graduate students

- coffee every aftemoon for everyone
with Bernie never too busy to be there for
informal discussions

- the fact that Bemie's office door was
always open

- the fun of trying ourselves to build
equipment now taken for granted -

a fraction collector, a pipette washer

- Bernie's ready welcome to any of my
fellow grad students in whatever
department and no matter how "far-out”
some may have seemed to him

- my graduation gift of a tiny silver
coffee cup and saucer charm

- the uproarious engagement party
during Federation meetings in San
Francisco at which my fiance convinced
Bernie that he was a "big Texas cattle
rancher."

- Bernie's move to Michigan State
University while we were in Egypt and our
delight when we returned - also to MSU

- Bernie and Alta caring for our 5-year
old daughter for ten days so our infant son
would not be exposed to her chicken pox

- the wine-tasting adventure (Bernie's
first) on the hottest day of the year when
Bernie and family first visited California

- Bemie's and Alta's first visit to
South Lake Tahoe where we introduced
them to the casinos, too much sun, and a
California campground with too-rare steaks
and frozen beer

- Bernie's 6-month sabbatical in a
trailer so tiny the telephone was in the
bathroom

- "doing" San Francisco together,
with everything from the symphony to
Columbus Avenue

- my birthday-present weekend with
them at Tahoe that included a bag-full of
dimes and a bottle of Margaux

- the long evening in Davis when
Bemie, Alta, my husband and I hammered
out the pros and cons of our offer from
Tulane University

- Introducing Bemnie to New Orleans -
culture, food and the French Quarter Jazz

- my husband’s and Bernie's "who was
worse” golfing afternoons

I am especially grateful that my
husband and Bernie became close and
lasting friends in a relationship of mutual
respect and great warmth - and that all of
Tom's and my children were able to know
and love Bernie as Tom and I did.

% % %k



Bernie and Alta Schweigert, 1987

In 1987 when Bernie announced his
intention to step down from the
department chairmanship, faculty and
Jormer students and friends put on the
Bernard §. Schweigert Symposium in his
honor. (Bob Pearl was one who was
instrumental in organizing that, and [
mention that because Bob himself is
recently retired, traveling in Europe, and
may not know of Bernie's death.) At that
time a scholarship was established 1o help
students studying food science. When his
wife Alta died later that year the
scholarship name was changed to the
“Bernard S. and Alta G. Schweigert Food
Science Award” to honor both Dr.
Schweigert and Alta. The first winner of
that award was selected this year. At the
risk of embarrassing her I'm going to ask
her to stand up. This is Pojjanee
Paniangvait. We call her Bee. I know
many of you have contributed to this
award, and I thought you might appreciate
this opportunity to see scholarship in
person.

* ¥ %k

Yesterday I spoke with Charley Hess,
former Dean of our College and now
Assistant Secretary of Agriculture in
Washington, D.C. We were wondering
together how he could participate in
today's program from such a great
distance. We agreed that I should read to
You excerpis from some remarks that he
made in tribute to Bernie at the
Schweigert Symposium in 1987. I have
changed this to past tense for today.

Bernie brought national recognition
to the Department in addition to that
generated by faculty research, teaching
and service through participation in
professional societies, scientific advisory
committees and editorial boards. His

membership on the Board of Agricultural
and Renewable Resources of the National
Academy of Sciences, Presidency of IFT,
and Chairman of the Dietary Guidelines
Advisory Committee are three examples in
a very impressive list of activities. His
contacts at the national level helped bring
industry support to the Department, helped
attract graduate students and faculty, as
well as establishing the presence of the
Department and UC Davis throughout the
U.S. But what really made Bernie a true
leader and friend was his style of
operation. He was a dynamic force in
every meeting I attended with him. He got
his point across forcibly, but with great
diplomacy in either spoken or written
form. Let me give you a few examples of
"Bernie-ese™:

In asking for a Ph.D. program in
Food Science: "We trust that you will put
the full power of your office toward
meeting the objectives we have desired.”

Or for additional space: "Your high
priority attention to meeting this request
will be much appreciated.”

On funds: "This is a special funding
opportunity for the Dean's office.” (and
after just hearing there were none) "If
your office will have any flexibility in
meeting these important funding needs..."

A friendly point...

Bemnie was a master of presenting
faculty strengths in letters supporting
merits and promotions. Each letter would
have "May I call your special attention
to..." and then point out the faculty
member's most recent accomplishments as
a teacher or researcher.  And later he would
follow up with: "If any additional
documentation or clarification of the
record is needed, please let me'know. We
will appreciate your reconsideration on
this personnel action."

A true measure of the support for
Bemie was that after 17 years as Chair,
the faculty, staff and students wanted more.
If I could not convince Bemie to serve,
the least I could do was clone him - in
view of all the emphasis I had been giving
to biotechnology.

Bernie was not all work and no play.
He did enjoy a round of golf now and then.
When Bernie was asked about his score, he
often replied, "the fellowship was great,”
or "I'm glad I have another way to make a
living." The other day when he made a

particularly long putt, Bemie said, "Well,
even a blind pig gets an acom once in
awhile."

One thing about Bernie at meetings -
he liked to keep them moving. Usually as
the time approached for an ending he
began to shift his weight around a bit.
Then there were frequent glances at his
watch. And finally, "Isn't it time we
moved on to the next issue?”

These quotes were not the whole of
Dean Hess's remarks and I hope that I
have not omitsted the parts that reflected
the genuine respect and affection that
Charley had for Bernie.

% % %

From a faculty point of view - we
appreciated Bernie as our department
chairman for 17 1/2 years. During that
time:

He hired 17 faculty members - each
outstanding in his own field and some of
the best young scientists on campus.
Bernie was proud of these people and in
the words of Robert Gray, Dean of the
Division of Biological Sciences, "Food
Science and Technology has followed an
enlightened hiring policy during the past
years under Dr. Schweigert.”

He worked hard to establish a Ph.D.
in Food Science at the Davis campus.
His efforts were not wasted, and a Ph.D.
has been approved for implementation
next fall. Ironically, approval came last
week, within a few days after Bernie's
death.

He was instrumental in establishing
an endowed chair (the Peter J. Shields
Chair in Dairy Food Science, currently

filled by Tom Richardson) and also in
helping to establish the California Dairy
Foods Research Center.

Bernie was amazing at finding space
in the department buildings for squeezing
in one more professor. He converted
porches into laboratories and departmental
storerooms. Then he made a compressor
room inio a laboratory. Then he made a
walk-in incubator into Marty Miller's
office, which was fitting for a
microbiologist. And he converted the
men’s shower room into offices for
emeritus professors. But his crowning
achievement was the office for our
endowed chair. There really was no more
space in Cruess Hall. But one day he
took Ernie Burton out to the foyer and
said, “Look up there,” and pointed up to
the two story entry way and staircase in
Cruess Hall. "We'll put his office right
there.” And they did. They put some
beams across the empty space and hung
the office over the entry way.



We could continue this list of
accomplishments, and there are many, but
1 would rather talk more about the man
himself.

Bernie's gift was administration. His
favorite phrase was "We're here to serve."”
And he did.

Every year he sat down with each

Jfaculty member "for a good visit” as he
called it. He would check up on our
progress and encowrage as needed, ask
about our families and give advice.
Frankly, he scared me to death with these
“visits." I would work for days before,
outlining all my accomplishments and
papers published and projects underway
and plans for student funding. But these
meetings were effective in making sure
we were all "fully harnessed.” to use
another of his favorite phrases.

Apparently he had these good visits
with the dean as well. Former Dean Hess
who had great affection for Bernie used to
say, "Half the time you take Bernie's
advice and the rest of the time you receive
his advice.” Actually he was quoting
John Whitaker who is also in the Dean'’s
office - but you get the point.

Bernie was known as the "fastest
memo in the west.” If you had a meeting
with him he would have a memorandum
about the decision waiting for you by the
time you got back to your office. There
was a rumor that he used iwo dictating
machines: after one overheated he would
use the second one.
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I'm sure Bernie would think this
ceremony is much too long and from
somewhere on the other side he is
shifting in his chair and looking at his
watch.

I tried to think of how he would have
done this ceremony about himself, and in
best Bernie Schweigert style, with all his
favorite phrases, it might have gone
something like this:

Actually, I do feel a short speech
coming on about the good professor.
Bernie Schweigert, you achieved a Ph.D.
in Biochemistry and Physiology from the
University of Wisconsin in just 3 years
time, and started your academic career at
Texas A&M as an Associate Professor with
tenure by the time you were 25 years old.
Not too shabby. You published over 200
papers in your years with the University
of Chicago, American Meat Institute
Foundation, Michigan State University and
the University of California. I want to

congratulate those institutions on having
the wisdom to hire you.

You got my attention with that point,
young man, but now it's time for your
promotion to a new team. A friendly
point. Please give my special greetings
to those folks over there, and we'll be
following your new career with a great deal
of interest.

* % %

Let me close my part of the program
by reading a letter from Jim Kirk that he
faxed to me yesterday from Hong Kong.
Jim was Bernie's former student, a faculty
member at Michigan State under Bernie,
and is currently a Vice President at
Campbell Soup.

How fortunate I was to have known
this man. Bernie had a wonderful
combination of knowledge, insight and
personal caring about people. In graduate
school Bemie believed in my potential.

I have spent my career trying to meet his
expectations.

From being my advisor at Michigan
State University, Bernie became my
mentor and general counsel. While his
passing will leave a personal void, his
contributions have enriched us all and will
not be forgotten.

Paulette and I will miss him.

Jim Kirk

I know we must quit, but one phrase
in that wonderful letter caught my
attention: "I have spent my career trying
to meet his expectations.”

That statement touched a responsive
chord in me, and I want to say to Jim and
John and to me and others who are trying
to live up to the legacy that Bernie left
us: We heard what Bernie's sister said
about why Bernie worked so hard and was
the way he was. He had his
circumstances that shaped his life. As we
carry on without him, we must shape our
own lives - not trying to live up to what
we think are his expectations for us.
Bernie would want it that way.
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In our faculty meetings, the last item
on the agenda was always "Comments
Jfrom the Faculty,” and Bernie would go
around the room and call on each person
present by name to make his views
known. I won't do that today, but it
would be fitting for a few of you in the
short time we have to come up here to
the microphone and share a brief memory
you may have.

[There were remarks from colleague John
Whitaker, former staff employee Cathy
England and student Tim Taylor.]

* k&

Bernie was 68 years old when he
died. The 90th Psalm says:

The length of our days is seventy
years, or eighty if we have the strength.

In that same 90th Psalm are the
words of the University Hymn. Listen to
these words as the closing hymn before
the benediction:

© God, our help in ages past,
Our hope for years to come,
Our shelter in the stormy blast,
And our eternal home!

Before the hills in order stood,
Or earth received her frame,
From everlasting, thou art God,
To endless years the same.

% %k %

Father,

We thank you for the comfort we have
received today. We want once more to
commit Bernie to his eternal home. To
his home in our hearts, and to his eternal
home in your everlasting love.

Amen.

Go in peace, or as Bernie would say,

With Special Good Wishes.

Graduate school, 1943
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Damage to protein synthesis concurrent
with lipid peroxidation in rat liver slices:
Effect of halogenated compounds, peroxides
and vitamin E. C.G. Fraga, R. Zamora and
AL. Tappel. 1989. Archives of
Biochemistry and Biophysics 270:84-91.

John R. Whitaker

Solubility and emulsifying properties of
caseins modified enzymatically by
Staphylococcus aureus V8 protease. J.-M.
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1988. Journal of Agricultural and Food
Chemistry 36:220-224.

Importance of cross-linking reactions in
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Parameters involved in binding of porcine
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Filho and F.M. Lajolo. 1988. Biochimie
70:1153-1161.

Proceedings of the UCDIINIFAP Conference
on Agricultural Research Opportunities for
U.S. and Mexico Collaboration. JI.R.
Whitaker and C.E.G. Vicente (eds.), 1988.
Guadalajara, Mexico. 315 pp.

Enzymes responsible for off-flavor and
off-aroma in blanched and frozen-stored
vegetables. P.J. Velasco, M.H. Lim, R.M.
Pangborn and J.R. Whitaker. 1989.
Biotechnology and Applied Biochemistry
11:118-127.

Biocatalysis in Agricultural Biotechnology.
J.R. Whitaker and P.E. Sonmnet (eds.).
1989. ACS Symposium Series No. 389.
American Chemical Society, Washington,
D.C.

Interdependence of enzymology and
agricultural biotechnology. J.R. Whitaker.
1989. p. 19, IN: J.R. Whitaker and P.E.
Sonnet (eds.), Biocatalysis in Agricultural
Biotechnology. ACS Symposium Series
No. 389. American Chemical Society,
Washington, D.C.

Introduction: Tailoring enzymes for
industrial uses. J.R. Whitaker, 1989. p.
12-13, IN: J.R. Whitaker and P.E. Sonnet
(eds.), Biocatalysis in Agricultural
Biotechnology. ACS Symposium Series
No. 389. American Chemical Society,
Washington, D.C.

Introduction: Bicsyntiesis and degradation
of polymers. J.R. Whitaker. 1989. p.
82-83, IN: J.R. Whitaker and P.E. Sonnet
(eds.), Biocatalysis in Agriculiural
Biotechnology. ACS Symposium Series
No. 389. American Chemical Society,
Washington, D.C.
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JR. Whitaker. 1989. p. 174-175, IN:
JR. Whitaker and P.E. Sonnet (eds.),
Biocatalysis in Agricultural Biotechnology.
ACS Symposium Series No. 389. American
Chemical Society, Washington, D.C.

Characteristics of some enzymes used in
genetic engineering. J.R. Whitaker.
1989. p. 44-64, IN: J.R. Whitaker and
P.E. Sonnet (eds.), Biocatalysis in
Agricultural Biotechnology. ACS
Symposium Series No. 389. American
Chemical Society, Washington, D.C.

Synthesis and degradation of nitrate
reductase during the cell cycle of Chlorella
sorokiniana. P.J. Velasco, R. Tischner,

R.C. Huffaker and J.R. Whitaker.
Plant Physiology 89:220-224.

1989.

George K. York

Replacement of sodium chloride by
modified potassium chloride (cocrystallized
disodium-5'-inosinate and disodium-5'-
guanylate with potassium chloride) in
fresh pork sausages: Acceptability testing
using signal detection measures. G. Pasin,
M. O'Mahony, G. York, B. Weitzel, L.
Gabriel and G. Zeidler. 1989. Journal of
Food Science 54:553-555.

General principles and methods. B.S. Luh
and G.K. York. 1988. p. 1-31, IN: B.S.
Luh and J.G. Woodroof (eds.), Commercial
Vegetable Processing, 2nd ed., Van
Nostrand Reinhold, New York.

Gideon Zeidler

Improving efficiency, safety and quality of
meat processing using solid state
temperature monitoring systems. G.
Zeidler, G. Pasin, B.S. Luh, J.F.
Thompson, L.A. Gabriel and D.R. Rice.
1988. p. 70-102, IN: Proceedings of the
30th Amnual Meat Science Institute,
Athens, GA.

Consumer use and attitude toward
luncheon/sliced meats. H.G. Schutz, K.
Diaz-Knauf and G. Zeidler. 1988. Food
Technology 42(10):162, 164, 166, 168-
169.

Replacement of sodium chloride by
modified potassium chloride (cocrystallized
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using signal detection measures. G. Pasin,
M. O'Mahony, G. York, B. Weitzel, L.
Gabriel and G. Zeidler. 1989. Journal of
Food Science 54:553-555.
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