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I am excited to up-

date you on happen-

ings in the Depart-

ment of Nutrition, 

Dietetics and Food 

Science at Brigham 

Young University.  

We have just con-

cluded an eventful 

year and enthusiastically look for-

ward to the year ahead.  One un-

expected change this year was Dr. 

Oscar Pikeôs call to serve as mis-

sion president for the Church of 

Jesus Christ of Latter-day Saints 

in Arcadia, California.  His three 

year leave of absence, which be-

gan in June, necessitated my ap-

pointment as the new department 

chair.  I look forward to the op-

portunity to work with the out-

standing faculty and students of 

this department in this capacity. 

 

We also said goodbye to Dr. Kay 

Franz, who retired as a full-time 

faculty member after many years 

of exemplary service as a scholar 

and educator.  (Details of Dr. 

Franzôs many accomplishments 

can be found in a biographical 

sketch on p. 5).  Three new fac-

ulty additions have bolstered our 

ranks to fill the positions vacated 

by Dr. Pike (temporary), Dr. 

Franz, and Dr. Mark Rowe, who 

retired last year.  Dr. Michelle 

Lloyd, familiar to many of you 

from her years as a research asso-

ciate in the department, graciously 

stepped in to cover Dr. Pikeôs 

teaching load during his absence.  

She will also be carrying out re-

search in food science.  Dr. Tory 

Parker joined the nutrition faculty; 

and, in addition to his department 

teaching load, will be carrying out 

research in the area of natural 

plant bioactives.   Also joining the 

nutrition faculty is Dr. Chad Han-

cock, who will be shouldering our 

biology teaching load in the col-

lege and carrying out research on 

diabetes and insulin resistance.  

Another piece of faculty news is 

Diana McGuireôs promotion to 

full teaching professor.  We are so 

appreciative of her strong support 

in our Dietetics program, espe-

cially in her new role as our Die-

tetic Intern Program Director 

(further details on p. 8). 

 

Our students have also been ac-

tive this past year.  Noteworthy 

accomplishments this year include 

a high national placing by our 

Food Science College Bowl team, 

garnering the Grand Prize in the 

IMPA Product Development con-

test, and absolutely stellar student 

scores in the national Registration 

Examination for Dietitians.  Stu-

dent enrollment continues to in-

crease significantly in all three 

program areas.  Nutrition, Pre-

Dietetics and Food Science enroll-

ment is up 14% over last year.  A 

national survey ranked the BYU 

Food Science program as the 6th 

largest among 38 U.S. schools 

participating. 

 

In this newsletter, you will read of 

these and other achievements of 

our capable students and faculty.  

We likewise enjoy hearing from 

all our department alumni.  Please 

stay in touch!   We wish each of 

you a new year filled with success 

in your various endeavors, and 

happiness and joy for you and 

your loved ones. 

 

Michael Dunn 

NDFS Chair 
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SDA News 
Each month SDA holds an ac-

tivity for its members. Officers 

try to incorporate service, spiri-

tual development, learning, and 

fun into the activities. The fol-

lowing are just a few examples 

of what weôve been up to in 

2008. 

 

A highlight of each year is our 

SDA fireside given by one of 

the professors in our depart-

ment. This yearôs fireside was 

given by Dr. Rickelle Richards. 

The fireside centered around 

charity toward ourselves and 

others.  Dr. Richards brought 

an invaluable perspective as 

she spoke of her experiences in 

her youth, her mission to Ger-

many, and her unique research 

opportunities with homeless 

families.  She encouraged each 

of us to have charity and love 

for ourselves, and those we as-

sociate with.  Dr. Richards in-

spired us with her experiences 

and testimony and reminded us 

that we have an incredible op-

portunity in our future profes-

sions to touch others and help 

them feel Christ's love. 

 

Our opening social for this year 

was held in September at the 

LDS motion picture studio park. 

SDA members enjoyed delicious 

pulled pork sandwiches, the 

worldôs largest game of Twister, 

and other fun games.  

 

 

Our October SDA activity was 

a frighteningly wonderful! We 

had a ghoul old time showing 

off costumes, dates, children, 

husbands, you name it! The 

food science club was invited 

to attend this grave event, and 

really added to the party spirit. 

We enjoyed caramel apples 

with some delicious toppings. 

We also had a really great time 

playing a mummy wrapping 

game and eating doughnuts off 

some string. 

 

Early in November, junior and 

senior officers attended the 2nd 

annual SDA leadership train-

ing. Officers learned new lead-

ership skills and had a blast do-

ing the Cha-Cha Slide with Sis-

ter Duncan! Dr. Nyland taught 

us about the six hats of deci-

sion making and then officers 

split into groups to use the hats 

while discussing the objectives 

of SDA. Great ideas for im-

proving SDA and its members 

were shared. 

 

December included a food 

drive competition between the 

pre-professionals, juniors, and 

seniors. Winners were an-

nounced at an activity at the 

end of the week featured a pie 

contest and the film Mr. 

Kruegerôs Christmas. Dona-

tions from the food drive were 

donated to the local food bank. 
 

SDA members participate in the opening social. 

Parachute fun at LDS Motion Picture Studio Park. 

SDA members gather round to take a picture at the 
Halloween  party . 

Donuts are good, but definitely hard to eat when 
dangling by a string. 
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The following list of publications 

and presentations indicate the ar-

eas of research currently being 

pursued by students and faculty in 

the Department of Nutrition, Die-

tetics and Food Science.  (* indi-

cates students while faculty names 

are bold.) 
 

Presentations 
 

Brown LB, Eggett DL. Col-

lege studentsô attitudes 

about cooking: A sur-

vey. Society for Nutri-

tion Education, July 

21, 2008. JNEB 

40:S58. 

 

Johnston, N. P., L.K. Jeffer-

ies, O. A. Pike, and B. 

2008. Consumer ac-

ceptance of interior 

egg spots before and 

after introducing the 

idea that the spots may 

merely be shell pig-

ment. Annual Meeting 

of the Poultry Science 

Association, Niagra 

Falls, Ontario, Canada, 

July 20-23. 

 

Johnston, N. Paul. ñSuper 

Cookiesò ï Calcium 

enriched cookies for 

Andean children. Brig-

ham Young University 

Presidentôs Council, 

October 16, 2008. 

Johnston, N. Paul. Dietary 

calcium enrichment of 

Andean children 

through food-

fortification and con-

sumption of calcium-

rich foods. Annual 

Meeting of USDA re-

gional project W-2003 

How to motivate par-

ents to promote intake 

of calcium rich foods 

among early adoles-

cents. Minneapolis, 

MN, November 5-9, 

2008. 

 

Johnston, N. Paul.  In-

creased use of quinoa 

and calcium rich 

foods for Andean 

children. University 

Seminar.  University 

of Chimborazo, Rio-

bamba, Ecuador, Oc-

tober 22, 2008. 

 

Johnston, N. Paul.  Omega-3 

fatty acids and super 

cookies.  Department 

Seminar. Department 

of Nutrition, Dietetics 

and Food Science,  Oc-

tober 17, 2008. 

 

Nickels K,  Brown LB, Eg-

gett DL. College stu-

dentsô repertory of 

cooking skills: A sur-

vey. Society for Nutri-

tion Education, July 

21, 2008. JNEB 

40:S14 and Errata 

Sheet.  

 

Zamora-Morris A, Steele 

FM. 2008. Control of 

listeria monocyto-

genes on beef frank-

furters by combined 

potassium lactate and 

sodium diacetate and 

frozen storage. Insti-

tute of Food Tech-

nologists Annual 

Meeting. Poster 052-

18. New Orleans.  

 

Publications 
 

Johnston, N. P., 

L.K .Jefferies, O. A. 

Pike, and B. 2008. 

Consumer accep-

tance of interior egg 

spots before and af-

ter introducing the 

idea that the spots 

may merely be shell 

pigment. Poultry 

Science 87 (Sup 

1):127. 

 

 

Research by Nutrition, Dietetics & Food Science Faculty and Students  

Continued on p. 4 
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Smith C, Richards R. 

Dietary intake, 

overweight status, 

and perceptions of 

food insecurity 

among homeless 

Minnesotan youth. 

Human Biology. 

2008;20(5):550-

563. 

 

Smith C, Butterfass J, 

Richards R. Envi-

ronment influences 

food access and re-

sulting shopping 

and dietary behav-

iors among home-

less Minnesotans. 

Ag Human Values. 

2009, in press. 

 

Jackman MR, Ravussin 

E, Rowe MJ, Prat-

ley R, Milner MR, 

Willis WT. Effect of 

a Polymorphism in 

the ND1 Mitochon-

drial Gene on Hu-

man Skeletal Mus-

cle Mitochondrial 

Function. Obesity 

(2008) 16, 363ï368. 

  

Dunn ML, Steele FM. 

2008. Effect of End 

User Preparation 

methods on vitamin 

content of fortified 

humanitarian food-

aid commodities. J. 

Food Composition 

and Analysis. In 

press. 

 

Dunn ML, Serna SSO, 

Sanchez- Hernan-

dez D. and Griffin 

W. 2008. Commer-

cial Evaluation of a 

Continuous Micro-

nutrient Fortification 

Process for Nixtamal 

Tortillas. Cereal 

Chem.: 85(6): 561-

565. 

 

Richins AT, Burton KE, 

Pahulu HF, Jefferies 

L and Dunn ML, 

2008. Effect of iron 

source on color and 

appearance of micro-

nutrient-fortified 

corn flour tortillas. 

Cereal Chem 85(4): 

561-565. 

 

Rowe JP, Brodegard WC, 

Pike OA, Steele FM, 

and Dunn  ML. 2008. 

Storage, preparation, 

and usage of fortified 

food aid in the diet of 

Guatemalan, Ugandan, 

and Malawian benefici-

aries: A field study re-

port.  Food  and Nutri-

tion Bulletin 29(3), 213

-220. 

 

Burton KE, Steele FM, Jef-

feries L, Pike OA 

and Dunn ML. 2008. 

Effect of micronutri-

ent fortification on 

nutriational and other 

properties of nixta-

mal Tortillas. Cereal 

Chem. 85(1):70ï75. 

 

Rose DJ, Ogden LV, Dunn 

ML, and Pike OA. 

2008. Enhanced lipid 

stability in whole 

wheat flour by lipase 

inactivation and anti-

oxidant retention. 

Cereal Chem. 

85(2): 218-

223. 

Research by Nutrition, Dietetics & Food Science Faculty and Students   
(continued from p. 3) 
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Dr. Kay Franz received her BS and PhD degrees in nutrition from the Uni-

versity of California Berkeley, with an MS from BYU. She conducted re-

search at the University of California Davis, University of Washington 

Medical School, and Harvard School of Public Health prior to joining 

BYUôs department of Food and Nutrition in 1968. 

 

During the 1970ôs, Dr. Franz developed nutrition education material for 

Western Samoa and Bolivia, and worked with BYU students in Mexican 

villages. Collaborating with Oak Ridge National Laboratory, she developed 

nutritional survival guidelines that became the basis for the food storage guidelines for the 

Church for many years. 

 

Among her recognitions and awards, Dr. Franz has received the Seelig Magnesium Award, 

which recognizes magnesium research; the Karl G. Maeser Distinguished Teaching Award and 

the College of Biology and Agriculture College Professorship. 

 

Dr. Franz has been involved in many professional organizations and has been President of the 

American College of Nutrition. For 19 years she chaired the BYU Women in Science Center, 

which promoted and supported women students in science careers.  She was also involved with 

the development of the Freshman Academy. 

 

As a prolific reader, Dr. Franz has stayed constantly abreast of current nutrition research and the-

ory, incorporating the latest information into her teaching. Many students have been influenced 

through her tutelage. She has been a tireless faculty contributor, always willing to serve when 

asked; and has been exemplary in her support of colleagues. Currently she is teaching part-time 

during this school year. 

Dr. Lloyd finished her Ph.D. degree and North Carolina State University in 

September and arrived on campus October 1. At NC State, she studied un-

der Dr. Mary Ann Drake and became an expert on using descriptive analy-

sis as a research tool. She studied the flavors that develop in powdered 

milk as it ages.  

 

Michelle received her MS and BS degrees from Brigham Young Univer-

sity  in 2003 and 1999, respectively. She managed the Quality Assurance 

Laboratory for several years. Michelle worked closely with Dr. Oscar Pike and mentored un-

dergraduates on the team that established the shelf life to many stored dry foods.  

 

Dr. Lloyd will be teaching Food Chemistry and Food Analysis. She will continue research on 

food storage questions. Her skill in descriptive analysis is already in demand on those projects. 

NDFS Spotlights  
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Dr. Tory Parker received his BS degree in Human Biology from Brigham 

Young University  in 200. He then worked full-time for Pharmanex, a division 

of Nu Skin Enterprises, for three years. While working for Pharmanex, Tory re-

turned to BYU for a MS in Nutritional Science which he completed in 2004. 

With Dr. Merrill Christensen as his advisor, his thesis explored the effects of 

selenium on estrogen-regulated gene expression.  

Tory earned his Ph.D. in Nutritional Sciences from the University of Illinois at Urbana-

Champaign (UIUC) in 2008. For his dissertation, he studied processing effects on the antioxidant 

and human nutritional value of grapes and papaya. While pursuing his Ph.D., Tory mentored five 

undergraduate students in the lab, served as a teaching assistant each semester, taught courses 

during two summers, and taught both an undergraduate and graduate course his final winter se-

mester. He received graduate student teaching awards from the College of Agriculture, Consumer 

and Environmental Sciences at UIUC, and the North American Colleges and Teachers of Agri-

culture. Tory was also ranked in the top 10% of TAôs campus-wide, and top 25% among all in-

structors. Toryôs current research focuses on fruit bioactive components, their interactive effects 

on human health, and the short-term effects of food on cardiovascular health. He met his wife 

Andrea through the BYU ballroom dance team and has two sons, ages three and one. 

Chad left Brigham Young University several years ago after earning a BS in 

Physical Education (Exercise Physiology). He then went to the University of 

Missouri-Columbia and earned a Ph.D. in Physiology from the Department of 

Physiology and Medical Pharmacology. His graduate research project focused 

on high energy phosphate metabolism during muscle contractions. As a result 

of that work, he had three first-author publications and was recognized with two 

Pre-doctoral Research Recognition Awards. He left Columbia to go to Wash-

ington University in St. Louis School of Medicine where he worked as a post-

doctoral fellow in John Holloszyôs lab. There, he was able to obtain funding for research con-

cerning the development of muscle insulin resistance from the NIH in the form of a National Re-

search Service Award.  Some of the work from this project was recently published in the Pro-

ceedings of the National Academy of Sciences.  

 

Chad currently serves on the Editorial Board of the American Journal of Physiology-

Endocrinology and Metabolism. His general research interests lie in muscle energy metabolism 

and the adaptations/consequences that occur with diet and/or exercise. Since starting in the fall, 

he has been mentoring undergraduate students and has begun collaborative work with David 

Thomson and William Winder in physiology and development biology. He is looking forward to 

teaching Biology 100 for the first time in Winter 2009.   
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Nutritional Science Faculty News 

By Emily Myers, Ashley Shepard and  
Michelle Lloyd  

 
The BYU Food Science Club (FSC) opened 
the 2008-09 academic year with a terrific 
social including a BBQ dinner and volley-
ball. During the social, club officers let 
students know of the many opportunities 
available to them as club members, in-
cluding involvement with the Institute of 
Food Technologists (IFT), networking op-
portunities with future employers, and 
team competitions such as College Bowl.    
 
This past year, our College Bowl team 
went undefeated in the Mountain West 
Regional competition, which earned them 
a spot in the national competition in New 
Orleans, LA this past summer. In their first 
round at the national competition, the 
BYU College Bowl team went undefeated.  
After putting up a good fight in the final 
round, the team placed third overall in the 
nation. Congratulations to all of the team 

members: Dan Colyar, Jessica Colyar, 
Christine Shearer, Philip Saddler, and 
Jacob Berry.   
 
This past summer, a team of food science 
students from our department won 
$10,000 from a product development con-
test sponsored by the Idaho Milk Proces-
sors Association (IMPA). The product, 
called Pudding Quakes, is a shear thinning 
pudding, which can be eaten with a spoon 
or can be shaken to turn it into a drinkable 
milkshake.  Congratulations to Christine 
Shearer, Amy Payne, Christian Griffin, and 
Keri Grether! 
 
This year, club members have the oppor-
tunity to attend various information ses-
sions sponsored by possible future em-
ployers that wish to inform students of 
opportunities in the food industry and 
hopefully interest them in their company. 
Those involved this year are General Mills, 
Dairiconcepts, Leprino, and Safeway.   
 
The club also will hold various social activi-
ties to increase club unity and welcome 
new members into the Food Science pro-
gram. The club joined with the Student 
Dietetic Association for a Halloween Party 
in October. In December, the club spon-
sored a traditional Christmas party, com-
plete with a catered dinner, and white-
elephant gift exchange.    
 
The club was able to raise funds last year 

by working at an IFT-sponsored food sup-
ǇƭƛŜǊΩǎ ƴƛƎƘǘ ƛƴ {ŀƭǘ [ŀƪŜ /ƛǘȅ ŀƴŘ ōȅ ǎŜƭƭƛƴƎ 
canned valentines at the Wilkinson Cen-
ter. 
 
We are excited for the upcoming year and 
expect it will be better than ever. 

BYU Food Science Club News  

Left to right: Dan Colyar, Christine 

Shearer, Lynn Ogden (coach), Jessica 

Colyar, Philip Saddler, Brady Russon, 

Left to right: Mike Dunn (team advisor), 

Keri Grether, Amy Payne, Christian 

Griffin, and Christine Shearer. 

2008-09 Officers 
President : Ashley Shepard 
VP Activities: Amanda Wellman 
VP Publicity: Amalie Brown 
VP IFTSA: Kyle Hampton 
VP Fundraising: Nathan Stanley 
Secretary: Kari Grether 
Treasurer:  Emily Myers 
Webmaster: Kelly Bragg 
Club Advisor: Michelle Lloyd 
 
Mountain West Area Represen-
tative (IFTSA): Ryan Davies 


