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Amanda Kinchla joins UMass Food Science as
Extension Specialist
UMass Food Science was delighted to welcome a new faculty to
the department at the start of this year. Amanda Kinchla (many
may know her from Kraft and Conagra) will be leading the new
Food Science Extension program at UMass focusing on applied
research and food science education to support the
Massachusetts and national food industry. Amanda has over 15
years of product development success at Kraft and Conagra that
will support product development research from concept to
commercialization and address technical challenges that target
specific product/business needs. In addition, she has extensive
experience in food microbiology and will conduct research in all
aspects of food safety from farm to fork. Her responsibilities
will also include developing education programs and collaborating with other faculty to offer
workshops, conferences, distance education and training events for the food industry.

.

Department Receives Donation of Pilot Plant
Equipment

Extruder from General Mills

Contherm Heat
Exchanger from
Alfa Laval

Armfield Pasteurizer from
International Food Network

I am pleased to announce that the Department has received several major donations from our
current Pilot Plant Campaign. Thanks to the help of Peter Erickson, we have received a
completely rebuilt extruder from General Mills. Peter Salmon from International Food Network
helped the Department obtain both a Armfield Pasteurizer and a Freeze Drier. Craig Martin
was also instrumental in the donation of a Contherm Swept Surface Heat Exchanger from Alfa
Laval. Finally, Shane Zhou of Kellogg’s helped us get a freeze drier for the Pilot Plant and 2
mass spectrometers that are currently houses in the central mass spec facility in Polymer Science.
All of these extremely generous donations are a huge addition to the Department and will be
great upgrades to both our research and teaching efforts. Thanks so much to our very generous
Alumni that took the lead to get this valuable equipment donated to the Department and also
many thanks to Spencer Sullivan of Kraft who has been chairing this committee and taking the
lead of finding opportunities for the Department.

Fergus Clydesdale Foods for Health and Wellness
Center Renovations Continue
All of the tremendous support from Alumni to help us raise $1.8 million for phase 1 of the
Fergus Clydesdale Foods for Health and Wellness Center has impressed the University so much
that they have provided the funding for phase two. The phase 2 project will occur on the western
wing of the 2nd floor and will involve putting a floor over the observation deck area of the pilot
plant. The project will build two new laboratories and a state of the art conference room with
teleconference capabilities. The University is also funding the renovation of a lab on the first
floor and the 2 color labs on the 3rd floor. These new labs will house the research programs of
Sam Nugen and Julie Goddard. Thanks to all of you form helping us convince the University to
invest in the top Food Science Department in the U.S

Food Science Club Host IFT Regional Quiz Bowl

The Food Science Club did a tremendous job this spring hosting Cornell, Maine, Penn State and
Rutgers for a regional round of IFT’s College Bowl Competition. The club held several events
for over 75 students including a dinner and social at the Amherst Brewing Company, tours of the
Department, gift bag raffles and the College Bowl Competition itself. Alumni Emmanouil
Apostolidis, who is a faculty member at Framingham State University served as the moderator.
The event was made possible by generous donations from Northeast IFT, Kraft and Pepsico.

Other Student Activities: The students had a very good year with scholarships. Leann
Barden, Jeff Barish, Tanu Tokle, Jay Gilbert and JiaJia Rao all received IFT scholarships. Jay,
JiaJia, Julianne Bell, Kayla Seto and Chandra Ankolekar received 5 out of the 10 Northeast IFT
Scholarships. Bincan Chen and Jay Gilbert were finalist of the ACS, Agriculture and Food
Chemistry Division Graduate and Undergraduate Research Competitions. Tanu and Atikorn
Panya received Honored Student Awards from American Oil Chemist Society. Tom
Charoensinphon won the first place in the Graduate Research Competition under Diet & Cancer
Research Interest Section of Experimental Biology. This is the second time that Tom has won
this award. Congratulations to all, this is maybe the best scholarship year the Department has had
further testifying that even though are student numbers continue to grow our quality remains as
high as ever.

Hang Xiao Receives International Life Science Institute
Future Leader Award
Hang Xiao of the Department of Food Science was recently announced as the
recipient of the International Life Science Institute Future Leader Award. The

Future Leader Award is given annually to two early career nutritionists or food scientists that
show exception promise to become future leaders in foods and health. The award provides
research funding to new investigators to expand an existing project or to conduct exploratory
research that might not receive funding from other sources. Dr. Xiao was recognized for his
research in the field of cancer prevention by diet-based strategies. He has worked on cancer
preventive effects of multiple bioactive dietary components, such as polyphenols from green tea,
tocopherol isoforms (Vitamin E), sulfur/selenium compounds from onions and garlic, and
polymethoxyflavones from orange. Dr Xiao research with polymethoxyflavones is especially
important as these dietary phytochemicals are metabolized by the microbiome and the liver into
powerful anticarcinogenic and anti-inflammatory agents. Dr. Xiao’s research is funded by NIH,
EPA, American Institute of Cancer Research and USDA AFRI. Dr Xiao’s research excellence
was also recognized by the Agricultural and Food Chemistry Division of the American Oil
Chemist Society.

Decker presents seminar on Capitol Hill
Food Science Department head Eric Decker presented a
lunch-time seminar, "Do processed foods have a place in a
healthy diet?" to 90 congressional staffers and industry
leaders on March 5 in the Longworth House Office
Building. "Science has much to offer in taking a critical
look at the origin and composition of processed foods to
evaluate if they can fit into a healthy lifestyle," says Decker.
"This presentation provides an excellent example of the
value of federally funded food and agricultural research in producing the scientific outcomes and
outreach needed to meet 21st century challenges and opportunities," says Chuck Conner,
president of the National Coalition for Food & Agricultural Research, a non-profit, nonpartisan,
consensus-based and customer-led coalition that hosted the event
The National C-FAR's Seminar Series regularly presents leading-edge researchers to address
pressing issues confronting the public and Congress. National C-FAR and the seminar series
serve as a resource to policymakers and all congressional staff.

Food Science: The Recruitment Video debuts
From In-the-Loop
..."Very nicely done and very useful!!" -James Roche, Associate Provost for Enrollment
Management
..."looks great!" -Michael Malone, Vice Chancellor for Research and Engagement
...Senstive and provocative... " -Janet Maslin, The New York Times

"Great video, great program!!!" - James V. Stavros, Provost
The Food Science Department, of course, is recognized as among the nation's best. You already
know that. You also know that prominent alumni in the food industry work closely with faculty
to support students' studies and research, and they provide an invaluable network that hones the
program's competitive edge. That much is obvious. What you may not know is that . . . well, let
the new Food Science video tell you the rest. Nuff said.
You can see the video at: http://www.youtube.com/watch?v=z19ngnC71QU

Research News
Julie Goddard receives grant for investigating the use of iron chelating
packaging as an EDTA replacement

Julie M Goddard (Assistant Professor) was recently awarded
a $498,809 grant from the USDA to support their research
on Preventing Oxidation of Bioactive Compounds via Metal
Chelating Active Packaging. Trace metal ions in packaged
foods cause degradation of important nutritional bioactives
such as omega-3 fatty acids, carotenoids, and antioxidants,
as well as natural colors and flavors. Synthetic additives
such as ethylenediaminetetraacetic acid can be added to the foods to effectively inhibit such
metal ion promoted degradation reactions, but prohibit the
development of all-natural, additive-free foods. The active
packaging being developed by Goddard is a novel approach
to inhibiting such degradative processes, while enabling food
manufacturers to remove synthetic additives like
ethylenediaminetetraacetic acid from their ingredient
statements. This patent pending technology represents an
innovative solution to a problem traditionally solved by the
use of synthetic additives.

McClements studying use of all-natural nanoparticles in food
products
Increasingly, food manufacturers want to use nanoparticles to boost nutrition by
adding compounds with health benefits such as carotenoids, omega-3 fatty acids
and vitamins A, D and E, sometimes called "nutraceuticals." The tiny capsules can

be designed to preserve nutritional value and freshness, enhance nutrient bioavailability and
maintain desirable product quality. D. Julian McClements recently received a three-year,
$400,000 grant from the U.S. Department of Agriculture to study the design and fabrication of
all-natural nanoparticles for delivering oil-soluble vitamins and other nutrients in food products.
Few consumers realize that humans have been consuming nanoparticles in natural foods since
prehistoric times, in milk and beer, for example, McClements points out. Casein micelles in milk
are nano-sized protein-calcium-phosphate particles produced naturally by a cow to deliver
nutrition to her calf in a readily digestible form. And the polysaccharide compounds in beers are
often nano-sized.
"Certain kinds of nanoparticles in food have been in our diet for a long time and they have not
proved bad for us, but it is still important to ensure that any newly created nanoparticles are
safe," he says.
Julian plans to create all-natural food-grade nanoparticles with different sizes, electrical
properties, chemical compositions and digestibility for different applications in the food and
beverage industries. One reason manufacturers want to use more nanoparticles in food is that
tiny particles give nutrients more stability and a longer shelf life. For example, using
nanoparticle vitamins in beverages prevents the vitamins from accumulating in the cap and being
thrown away, as often happens now.
Another advantage of nanoparticles is that they don't scatter light in the same way conventional
particles do, so using nanoparticles lets liquids appear crystal clear. A conventional nutrient
droplet is roughly 100 to 10,000 nanometers (nm) across, while a nanoparticle is about 5 to 50
nm. "At that size they remain translucent and clear," McClements says.
"Perhaps the most interesting factor in using nano-sized encapsulated nutrients is that the smaller
particles increase the bioavailability of oil soluble nutrients," he adds. This is assumed to be an
enhancement but research should be done on actual absorption to confirm it, making sure the
absorbed dose is not so high as to be harmful or toxic. "With some nutrients, such as carotenoids,
you only get a small fraction of the nutrition when you eat it in conventional foods. Using
nanoparticles would change this, making much more available to the body, so we must test each
one."

Faculty Activities
The Department continues its efforts to strengthen its ties
with Chinese Universities to both recruit students and
build research opportunities with this rapidly growing
economic giant. This Spring Drs. Xiao, Decker,
McClements and Park visited Ocean University of China
in Qingdao. The faculty participated in a conference on
bioactive components from seafood, signed a
collaboration agreement between two Food Science
Departments and had the chance to experience Chinese

culture by visiting Confucius’s home town and Mountain Tai. Also shown in the picture below
are Alumni Ping Dong (left) and Shiyuan Dong (right) who are faculty at Ocean University.
Ferg Clydesdale: Ferg continues to work with his Food Policy dinner. One of the student
participants, Jaimie Klingensmith, did an intern at Pepsico where she developed a matrix for
additive approval to establish a framework that recognizes public concerns, industry’s ability to
operate and FDA oversight. Another student,Yan Wang, worked at Coca Cola studying the
relationship between reactive dicarbonyl compounds and their role in diabetes, aging and neurogenerative diseases.
Eric Decker: I had the opportunity to give a lipid oxidation short course and the plenary lecture
for the Australian Section of the American Oil Chemist Society in Adelaide, Australia. I also
had the pleasure to serve with alumni Marty Starr on a grant review panel for a new Cranberry
Institute at UMass Dartmouth.
Julie Goddard: Julie also received a grant from UMass Commercial Ventures and Intellectual
Properties grant to support her US Provisional Patent (61/570,417) entitled "Ion Sequestering
Active Packaging Materials". She is also collaborating with the Vince Rotello of the UMass
Nanotech Facility on Nanomanufacturing Using Biomaterials.
Julian McClements: Julian was named to the Editorial Board of Annual Reviews of Food
Science and Technology and Julian’s long years of excellence as also recently recognized by an
Exceptional Merit Award from the University.
Robert Levin: Bob received a grant from the Amerian Meat Institute for development of
rapid detection techniques by PCR of Salmonella in ground beef. He also published a review of
molecular detection methods for aflatoxin production.
Lynne Mclandsborough:
Sam Nugen: Sam had one of his research publications, “Development of a Capillary-driven,
Microfluidic, Nucleic Acid Biosensor”, named as one of the top ten articles in 2011 by Sensors
& Transducers. Sam has also been working hard on te pilot plant campaign and matching up
internships with students. If anyone would like to hire one of our great students for an intern,
please contact Sam at snugen@foodsci.umass.edu.
Yeonhwa Park: Yeonhwa gave a seminar at UMass Dartmouth on bioactive food components.
She has also been a fabulous job with undergraduate recruiting with our undergrad numbers
reaching over 90 students.
Micha Peleg: Micha gave an invited presentation on "An alternative approach to shelf life
prediction" at the AOCS Annual Meeting in Long Beach CA. Working with Mark Normand,
they posted a free MS Excel program: "Calculating the Weight of Desiccant or Moistener to
Adjust a Dry Mixture's Water Activity"
(http://people.umass.edu/aew2000/WaterAct/DesMoi.html).

Kali Shetty:
Hang Xiao: Dr. Xiao's research group attended the 2012 Experimental Biology Annual Meeting
where they presented 8 posters and 3 oral presentations covering their latest research findings on
bioactive food components. During this meeting, Dr. Xiao chaired a symposium on "molecular
targets of dietary components in cancer chemoprevention" and delivered two presentations on
dietary flavonoids and health. Dr. Xiao also attended "Dietary Supplement Research Practicum"
sponsored by NIH in Washington, DC.

Finally, we had another addition to our Food Science family with the
birth of Mikkel Goddard Nugen on Friday the 13th in April.
Despite the unfortunate day of his arrival, his parents, faculty
members Sam Nugen and Julie Goodard, are feeling very lucky
and are doing great. As you can see from his shirt, they are already
prepping him to become a future Food Scientist.

I hope your summer is going well and if you are ever in the Amherst area please stop in and see
the amazing changes in Chenoweth.

Eric Decker
Department Head

