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S DA N Eews Our October SDA activity was

Each month SDA holds an ac® frighteningly wonderful! We .

tivity for its members. Officersn@d @ ghoul old time showing e JBR
try to incorporate service, spirff costumes, dates, children, =7 y
tual development, learning, arf@'SPands, you name it! The - R~ P
fun into the activities. The fol- food science club was invited - >
lowing are just a few example§° attend this grave event, and Sl - &

(0] f W h at w e 6 VvV e reﬁ-”¥ @HEd E? Ebe F{a@/ SH'“h SDA members participate in the opening socigl.
2008. We enjoyed caramel apples

with some delicious toppings. i
A highlight of each year is ourWe also had a really great timy % c ohgp Sy
SDA fireside given by one of Playing a mummy wrapping i 3
the professors in our depart- 9ame and eating doughnuts o} Bl T
ment. This ye&M§eNg.j reside
given by Dr. Rickelle Richards. ) o e |
The fireside centered around Early in November, junior and : S
charity toward ourselves and S€nior officers attended the 2
others. Dr. Richards brought annual SDA leadership train-
an invaluable perspective as N: Officers learned new lead- parachute fun at LDS Motion Picture Studio Py

she spoke of her experiences fShiP skills and had a blast do-
her youth, her mission to Ger-INg the ChaCha Slide with Sis-
many, and her unique researcig’ Duncan! Dr. Nyland taught

opportunities with homeless US about the six hats of deci-
families. She encouraged eachiON Making and then officers £ gy

of us to have charity and love split into groups to use the hat

for ourselves, and those we a¥hile discussing the objectives
sociate with.Dr. Richards in- Of SDA. Great ideas for im-
spired us with her experience®roving SDA and its members
and testimony and reminded J¥ere shared.

that we have an incredible Op- SDA members gather round to take a picture a} the

portunity in our future profes- D&cémber included a food

sions to touch others and helgdrive competition between the

them feel Christ's love. pre-professionals, juniors, and
seniors. Winners were an-

Our opening social for this yearounced at an activity at the
was held in September at the ©nd Of the week featured a pie
LDS motion picture studio park contest and the film Mr.

SDA members enjoyed deliciod$ T U €9 €er 0s Chri
pulled pork sandwiches, the tions from the food drive were

wor |l dos | ar ge sdpnatgdfqdhe logaf foogt hapk

and other fun games.

Donuts are good, but definitely hard to eat whin
dangling by a string.




Research by Nutrition, Dietetics & Food Science Faculty and Students

The following list of publications

and presentations indicate the ar-

eas of research currently being

pursued by students and faculty |i

the Department of Nutrition, Die
tetics and Food Science. (* indi-

cates students while faculty names

are bold.)
Presentations

Brown LB, Eggett DL. Col-
| ege stude
about cooking: A sur-
vey. Society for Nutri-
tion Education, July
21, 2008. JNEB
40:S58.

Johnston, N. P., L.K. Jeffer-
les, O. A. Pike, and B.
2008. Consumer ac-
ceptance of interior
egg spots before and
after introducing the
idea that the spots mg
merely be shell pig-
ment. Annual Meeting
of the Poultry Science
Association, Niagra
Falls, Ontario, Canada
July 2023.

Johnst on, N .
Co o ki @kiom
enriched cookies for
Andean children. Brig
ham Young University
Presi dent 6
October 16, 2008.

A

Johnston, N. Paul. Dietary
calcium enrichment @
Andean children
through food
fortification and con-
sumption of calcium
rich foods. Annual
Meeting of USDA re-
gional project W2003
How to motivate par-
nt segts 19 premote U“g'i
of calcium rich foods
among early adoles-
cents.Minneapolis,
MN, November 59,
2008.

Johnston, N. Paul. In-
creased use of quino
and calcium rich

foods for Andean

children. University
Seminar. University
of Chimborazo, Rio-
bamba, Ecuador, Oc;
tober 22, 2008.

y

Johnston, N. Paul. Ome@a
fatty acids and super
cookies. Department
Seminar. Department

eminar. Departm
P a g Food Stnbese

Ci
tober 17, 2008.

Nickels K, Brown LB, Eg-
= ngthDrlr.CCpllpge stu
dentsd 're

P

cooking skills: A sur-
vey. Society for Nutri-
tion Education, July
21, 2008. JNEB
40:514 and Errata
Sheet.

ZamoraMorris A, Steele
FM. 2008. Control o
listeria monocyto-

f
e genes on beef frank-
furters by combined

\

potassium lactate an
sodium diacetate an
frozen storage. Insti
tute of Food Tech-
nologists Annual
Meeting. Poster 052
18. New Orleans.

a

Publications

Johnston, N. P., |
L.K .Jefferies, O. A.
Pike, and B. 2008.
Consumer accep-
tance of interior eg
spots before and af

ter introducing the

idea that the spots
may merely be shel
pigment. Poultry

Science 87 (Sup

1):127.

Continued on p. 4
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Research by Nutrition, Dietetics & Food Science Faculty and Students
(continued from p. 3)

|
Smith C, Richards R.  |Dunn ML, Steele FM. Rowe JP, Brodegard WC, I

Dietary intake, 2008. Effect of End Pike OA, Steele FM,
overweight status, User Preparation and Dunn ML. 2008.
and perceptions of methods on vitamin Storage, preparation,
food insecurity content of fortified and usage of fortified
among homeless humanitarian food food aid in the diet of
Minnesotan youth. aid commodities. J. Guatemalan, Uganda
Human Biology. Food Composition and Malawian benefic
2008;20(5):550 and Analysis. In aries: A field study re-
563. press. port. Food and Nutri—l
tion Bulletin 29(3), 21
Smith C, Butterfass J, |[Dunn ML, Serna SSO, -220. 1
Richards R. Envi- Sanchez Hernan- I
ronment influences dez D. and Griffin |Burton KE, Steele FM, Je}-
food access and ref W. 2008. Commer- feries L, Pike OA I
sulting shopping cial Evaluation of a and Dunn ML. 2008
and dietary behav- Continuous Micro- Effect of micronutri- |
lors among home- nutrient Fortification ent fortification on
less Minnesotans. Process for Nixtamal nutriational and othel
Ag Human Values. Tortillas. Cereal properties of nixta-
2009, in press. Chem.: 85(6): 561 mal Tortillas. Cereall
565. Chem. 85(1):7075.
Jackman MR, Ravussin
E, Rowe MJ, Prat- |Richins AT, Burton KE, |[Rose DJ, Ogden LV, Dun
ley R, Milner MR, Pahulu HF, Jefferies ML, and Pike OA.
Willis WT. Effect of L and Dunn ML, 2008. Enhanced lipi
a Polymorphism in 2008. Effect of iron stability in whole
the ND1 Mitochon- source on color and wheat flour by lipas
drial Gene on Hu- appearance of micro- inactivation and antiEI
man Skeletal Mus- nutrientfortified oxidant retention.
cle Mitochondrial corn flour tortillas. Cereal Chem. /
Function. Obesity Cereal Chem 85(4): 85(2): 218

(2008) 16, 36B368. 561-565. 223.
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NDFS Spotlights

Dr. Kay Franz received her BS and PhD degrees in nutrition from the
versity of California Berkeley, with an MS from BYU. She conducted r
search at the University of California Davis, University of Washington
Medical School, and Harvard School of Public Health prior to joining

BYUGs department of Food and Nu

During the 197006s, Dr. Franz de
Western Samoa and Bolivia, and worked with BYU students in Mexic4
villages. Collaborating with Oak Ridge National Laboratory, she devel
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 Awar
which recognizes magnesium research; the Karl G. Maeser Distinguished Teaching Awar
the College of Biology and Agriculture College Professorship.

Dr. Franz has been involved in many professional organizations and has been President
American College of Nutrition. For 19 years she chaired the BYU Women in Science Cen
which promoted and supported women students in science careers. She was also involv
the development of the Freshman Academy

As a prolific reader, Dr. Franz has stayed constantly abreast of current nutrition research
ory, incorporating the latest information into her teaching. Many students have been influg
through her tutelage. She has been a tireless faculty contributor, always willing to serve W
asked; and has been exemplary in her support of colleagues. Currently she is teactimg pari
during this school year.

Dr. Lloyd finished her Ph.D. degree and North Carolina State Universi
September and arrived on campus October 1. At NC State, she studi
der Dr. Mary Ann Drake and became an expert on using descriptive :
sis as a research tool. She studied the flavors that develop in powdet
milk as it ages.

Michelle received her MS and BS degrees from Brigham Young UniVv

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

Laboratory for several years. Michelle worked closely with Dr. Oscar Pike and mentorec
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 researd
food storage questions. Her skill in descriptive analysis is already in demand on those [




Chad left Brigham Young University several years ago after earning a BS|i
Physical Education (Exercise Physiologyte then went to the University of
MissourtColumbia and earned a Ph.D. in Physiology from the Departmen
| Physiology and Medical Pharmacolodfis graduate research project focuse
on high energy phosphate metabolism during muscle contrachisrasresult
of that work, he had three firauthor publications and was recognized with
Pre-doctoral Research Recognition Awartte left Columbia to go to Wash-
ington University in St. Louis School of Medicine where he worked as a pps
doctoral fell ow There, heoMasabldito dbiaio fesndiggdos redeach con
cerning the development of muscle insulin resistance from the NIH in the form of a Nation
search Service AwardSome of the work from this project was recently published ifPthe
ceedings of the National Academy of Sciences

Chad currently serves on the Editorial Board of the American Journal of Physiology
Endocrinology and Metabolismilis general research interests lie in muscle energy metabolj
and the adaptations/consequences that occur with diet and/or ex@irtgestarting in the fall,
he has been mentoring undergraduate students and has begun collaborative work with D
Thomson and William Winder in physiology and development biolbigyis looking forward to
teaching Biology 100 for the first time in Winter 2009.

Dr. Tory Parker received his BS degree in Human Biology from Brigham
Young University in 200. He then worked ftilne for Pharmanex, a division
of Nu Skin Enterprises, for three years. While working for Pharmanex, Tof
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
selenium on estrogemregulated gene expression.

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

Champaign (UIUC) in 2008. For his dissertation, he studied processing effects on the ant
and human nutritional value of grapes and papaya. While pursuing his Ph.D., Tory mento
undergraduate students in the lab, served as a teaching assistant each semester, taught
during two summers, and taught both an undergraduate and graduate course his final wintg
mester. He received graduate student teaching awards from the College of Agriculture, C
and Environmental Sciences at UIUC, and the North American Colleges and Teachers of
culture. Tory was al so r a-wildegahd topr25% ameng allang
structors. Toryds current research focu¢gg¢
on human health, and the shtetm effects of food on cardiovascular health. He met his wifg
Andrea through the BYU ballroom dance team and has two sons, ages three and one.




BYU Food Science Club

News

By Emily Myers, Ashley Shepard and members: Dan Colyar, Jessica Colyar,
Michelle Lloyd Christine Shearer, Philip Saddler, and
Jacob Berry.
The BYU Food Science Club (FSC) opened

by working at an IF$ponsored food sup-

LX ASNR& yAIKIG Ay {
canned valentines at the Wilkinson Cen
ter.

the 200809 academic year with a terrific This past summer, a team of food science
social including a BBQ dinner and volley-students from our department won We are excited for the upcoming year and
ball. During the social, club officers let $10,000 from a product development corexpect it will be better than ever.
students know of the many opportunitiestest sponsored by the Idaho Milk Proces-

available to them as club members, in- sors Association (IMPA). The product,

cluding involvement with the Institute of called Pudding Quakes, is a shear thinn

Food Technologists (IFT), networking oppudding, which can be eaten with a spoj

portunities with future employers, and  or can be shaken to turn it into a drinka

team competitions such as College Bowlmilkshake. Congratulations to Christing
Shearer, Amy Payne, Christian Griffin, 4

This past year, our College Bowl team  Keri Grether!

went undefeated in the Mountain West

Regional competition, which earned thenThis year, club members have the oppg

a spot in the national competition in Newtunity to attend various information ses-

ing
on
Dle

ind

Orleans, LA this past summer. In their firsions sponsored by possible future em-
round at the national competition, the  ployers that wish to inform students of
BYU College Bowl team went undefeatecpportunities in the food industry and
After putting up a good fight in the final hopefully interest them in their company

Left to right: Mike Dunn (team advisor)
Keri Grether, Amy Payne, Christian
Griffin, and Christine Shearer.

lle

round, the team placed third overall in th&hose involved this year are General Mi
nation. Congratulations to all of the teamDairiconcepts, Leprino, and Safeway.

The club also will hold various social ac
ties to increase club unity and welcome
new members into the Food Science pr
gram. The club joined with the Student
Dietetic Association for a Halloween Pa
in October. In December, the club spon
sored a traditional Christmas party, com
plete with a catered dinner, and white
elephant gift exchange.

Left to right: Dan Colyar, Christine
Shearer, Lynn Ogden (coach), Jessica
Colyar, Philip Saddler, Brady Russon,

200809 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

The club was able to raise funds last ye
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