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A century of Food Science bears fruit

When Walter Chenoweth set up his gas plate and some pots and pans in the basement of Wilder Hall over
100 years ago, he may not have envisioned the thriving and innovative department that would later blossom.
Over the years, the UMass Food Science program has transformed into one of the world's strongest of its kind.
At the end of September, the department celebrated its 100th anniversary with a weekend of alumni activities
that included a reception and dinner in the Student Union Ballroom and tours of Chenoweth Laboratory and
food-related activities.
At the dinner, campus officials addressed the gathering, including Kumble R. Subbaswamy, UMass Amherst
chancellor; John J. McCarthy, provost and senior vice chancellor for academic affairs; Tricia R. Serio, dean of
the College of Natural Sciences, and professor Eric Decker, the department head. Video presentations offered
congratulations from U.S. Representative James McGovern and U.S. Senator Elizabeth Warren.
Over 200 alumni, faculty, students, and families enjoyed a weekend of milestone celebrations and reunions,
and exciting events including canning demonstrations in the Pilot Plant, a history of chocolate paired with
tastings, and a scavenger hunt beginning from the Chenoweth Laboratory.

Walter Chenoweth began teaching and demonstrating
food preservation at UMass at a moment when World
War I pointed out the problem with food shortages.
The staff of the College was mobilized to engage in
food production and conservation. Their efforts
progressed so well that in 1917 Waugh petitioned the
campus' board of trustees to found the Department of
Horticultural Manufactures. Permission was granted on
April 27, 1918, and on that date the nation's first
"food science" department was born.
Entrepreneurial thinking and innovation, timing and
seizing opportunities, a sense of daring to try
something new, recognizing needs and providing
solutions, visionary faculty – the qualities that make
UMass Amherst Food Science the top program in the
nation today were there from the very start.
The National Research Council’s evaluation placed the
program at the top of its rankings in 2010, and by many other measures it continues to garner awards and
high rankings. The PhD research program was ranked first in the U.S. by the National Research Council of the
National Academy of Sciences.
The department has created alliances and centers to continue connecting their research with industry
innovation, food policy, and wellness. The Fergus Clydesdale Foods for Health and Wellness Center is
supported by the federal government, food industry, and alumni. The Strategic Research Alliance created by
the department has more than 20 industrial members, and the Food Science Policy Alliance addresses current
and future issues of food policy and regulation for both domestic and international markets.
This leadership can be seen in the appointment of numerous faculty members in national leadership roles
with the National Academy of Sciences’ Institute of Medicine, the FDA, the USDA, and the State Department.
As the UMass Food Science department heads into its second century, it is well equipped to remain at the
forefront of the field.

UMass Amherst researchers among most highly cited
in the world

Each year Clarivate Analytics list the top 1% of scientists whose journal articles receive the highest number of
citations from other scientists. This year, in the field of agriculture, UMass Food Science has four highly cited
researchers, Eric Decker, Julian McClements, Yeonhwa Park, and Hang Xiao. UMass Food Science is the only
Food Science Department in the world with four highly cited scientists. Eric Decker and Julian McClements
have received this recognition since the inception of the award (2005) and Hang Xiao received his first
recognition this year.

UMass Food Science receives top recognition from
Academic Analytics

Academic Analytics gathers public data on grants, publications, citations, and awards that can be used by
Universities to benchmark the strength of departments. In a recent analysis by Academic Analytics of 53 Food
Science programs, UMass Food Science was ranked as a top department in the United States. Of note, UMass
Food Science had the most articles per faculty member, with almost double the number compared to the next
highest ranked department. UMass Food Science is also firstamong peers in book publications, awards per
faculty member (almost double the number compared to the next ranked department), citations per faculty
member (almost triple the number compared to the next highest rated department), total citations, citation
rates per publication, and number of grants per faculty. We are extremely proud of the success of the
department and are very thankful for the support of our Alumni members who have been critical in our
success.

John Gibbons, Microbial Genomicist,
Joins UMass Food Science

Our lab primarily focuses on microbial genomics with emphases on identifying the genetic underpinnings of
traits. Our lab has three main themes: (1) Understanding the genetic and phenotypic changes associated with
microbial specialization to the fermented food environment. Due to their beneficial health effects, the
fermented foods and drinks market has grown substantially during the 21st Century. Our work will lead to
enhanced production of fermented foods with specific flavor, aroma, and nutriceutical properties. (2)
Determining the genetic basis of virulence in the mold Aspergillus fumigatus, a potentially lethal pathogen of
animals. A. fumigatus kills 100,000 people a year, and is an emerging agricultural pathogen of ruminant
livestock. The goal of this work is to better predict, prevent, diagnose, and treat A. fumigatus infections. (3)
Understanding aflatoxin production in the mold Aspergillus flavus. Aflatoxin is a carcinogenic that can
contaminate nuts, seeds, and grains. Aflatoxin contamination is responsible for an estimated $270 million of
agricultural losses annually. Our work aims at developing methods to control and prevent aflatoxin production
and contamination. To address these topics, our research group incorporates cutting-edge DNA sequencing
methodologies, computational genomics, population genetics, molecular biology, and laboratory experiments.

Good agricultural practices
‘the only line of defense’ against E. coli

By WESLEY BLIXT
For the Recorder

Tuesday, December 25, 2018

[Amanda] Kinchla’s focus is produce. A self-described “food safety nerd,” she plays detective, analyst,
interpreter, guide, and teacher as she helps growers work with the new federal Produce Safety Rule, which
establishes science-based standards for the safe growing, harvesting, packing, and holding of fruits and
vegetables grown for human consumption. In the process, she has come to know many local growers, what
they are growing and how produce is being handled, both in the field and after harvest.
There have been three E. coli related recalls in the last 18 months. Does this mean we have to rethink eating
Caesar salads altogether? Not really, according to Kinchla. But Kinchla wants you to know that E. coli
contamination can happen anywhere. You can’t wash it off, or even be sure, before the fact, that it’s there.
Heat will kill E. coli, which is not an option for fresh vegetables. While washing vegetables to remove dirt is
always a good idea, there is evidence that washing can drive bacteria like E. coli into the plant membranes.
“Let me be clear on this,” Kinchla said. “The only line of defense is good agricultural practices.” As luck would
have it, Good Agricultural Practices is the title of a recently established set of safety protocols, audits and
certifications, covering everything from using clean equipment and clean water, to transportation. Also, she
noted, while it’s good to know where your veggies come from, small and local doesn’t necessarily count for
much. “Local food is not necessarily safer,” she said. “Food safety is not a matter of big versus small.” …
FULL STORY: umass.science/ecoli

Quality analysis techniques earn
honors for doctoral student

Food science doctoral student Yanqi “Cookie” Qu, an advisee of associate professor Lili He, was awarded first
place and a $10,000 prize in the Millipore Sigma Food & Beverage Safety Award competition held Oct. 22-23
in Darmstadt, Germany.
To achieve the honor, Qu “successfully demonstrated contributions in research, education or information
transfer while displaying innovative and effective strategies to promote safety in the food and beverage
arena,” according to organizers. Burlington-based Millipore Sigma, Merck’s global life science business, was
formerly known as Merck Millipore.
His advisor says of Qu’s accomplishment using a technique for
detecting molecules called surface-enhanced Raman scattering (SERS),
“We are very proud of Cookie. I would say it is an amazing experience
for him. He has made us so proud not only because he won this
prestigious award, but also because he has done such an outstanding
job on delivering his scientific work on SERS to the industrial world.
This should benefit everyone in the SERS area. Congratulations to
him!”
Qu presented his research on safety and quality analysis of alcoholic
and non-alcoholic beverages using SERS for detecting molecules, in
this case pesticide residue in a beverage. SERS is increasingly used as a
detecting technique because it is convenient and offers faster analyses
compared to standard techniques, Qu notes. Further, he and his
colleagues used SERS to establish a database of 16 commonly used
natural and artificial colors, sweeteners, acids and fruit juices to assess the potential adulteration of artificial
colors or foreign ingredients in juice and beverages.

Faculty News

Amanda Kinchla was promoted to Associate Extension Professor. Amanda also gave a talk on improving food
safety practices with small entrepreneurs and chaired a session focused on the challenges of implementing
preventive controls at the International Association of Food Protection Annual Meeting.
Eric Decker was elected Vice President of the American Oil Chemist Society. He is also currently on the
National Academy of Science Sodium and Potassium Dietary Reference Intake Committee.
Lili He organized a Raman/SERS food application workshop at UMass. She was elected Director of Phi Tau
Sigma, the honor society of food science. She was invited to give several talks at the North American
Chemical Residue Workshop, USDA-Food Safety and Inspection Service (FSIS) seminar, Information &
Communication Technology Summit, and the Partnership for Food Safety Education Meeting.
Julian McClements received the Tanner Award in recognition of the most-cited paper of 2015 published in the
Nanoscale Food Science, Engineering, and Technology Section of the Journal of Food Science. Julian was also
the recipient of the 2017 IUFoST/Fi Lifetime Achievement Award for Excellence.
Matt Moore was selected as a top Young Food Scientist by IUFoST. Matt recently gave talks on foodborne
virus research in South Korea (Ministry of Food and Drug Safety), China (Hangzhou; University Consortium of
Food Science and Nutrition), and Maryland (U.S. FDA CFSAN Molecular Virology Team).
Alissa Nolden joined the department in January 2019 (look for more on her research in the summer
newsletter). She was recently appointed an Affiliated Scientist at Monell Chemical Senses Center
Yeonhwa Park gave a talk on CLA delivered as nonoemulsions reduced fat accumulation and increased activity
in C. elegans at the American Oil Chemists’ Society Meeting and gave two invited presentations at the
American Chemical Society Meeting. One talk was on the anti-obesity effects of green coffee bean, and green
tea, and the other on food bioactives that can extend lifespan in C. elegans.
Hang Xiao was promoted to full professor. Hang was a co-chair for the Food & Function (a Royal Society of
Chemistry journal) Symposium on Food for Health and Wellness in Xi’an, China, and he gave a talk at the
University of Hohenheim in Germany.
David Sela organized a pre-conference program at the ASN annual meeting entitled, "Emerging Science of the
Microbiome and Impacts to Human Nutrition.” David and Guodong Zhang were recently appointed codirectors of the Clydesdale Foods for Health and Wellness Center.
Guodong Zhang gave invited talks on the negative health effects of oxidized fats at the Food & Function
International Symposium in Xi’an, China and at the American Oil Chemists’ Society Annual Meeting & Expo,
Minneapolis where he received the Lipid Oxidation and Quality Division Junior Researcher Travel Award.

