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1988-1989 EXECUTIVE COMMITTEE MEMBERS:

President: Cathy Ang (% % &) (404) 546-3493
President-elect: Daniel Fung (% g5 %) (913) 532-5654
Secretary: Yen-Con Hung ( & 1€ ég)- (404) 228-7284
Treasurer: Ing-Chia Peng (% % ) (314) 446-2632
Past President: ¥. C. Jao ( A% )% Z ) (219) 264-7604
Members (87-89): Joseph Jen (46 58 w ) (404) 542-2286
(87-89): Chi Hang Lee (% % M) (415) 944-7273
(88-90) : T. €. Chen (5 12) (601) 325-3382
(88-90): Chu H. Tzeng (& 91 &) (315) 476-9101
OPERATIONAL COMMITTEES (*: Chairpersons)
Annual Meeting: Daniel Fung* (% % 3) (913) 532-5654
Awards: Shaw S. Wang#* (= % %) (201) 932-3672
Tung Ching Lee; Chi-Tang Ho
By-Law: Santa Lin* (% 8 =) (314) 982-3138
Peter Wan; David Chou
Conference Overseas: George Chux* (% 2 %) (312) 461-4222
(Workshop) Peter Wan#* (ﬁ; 2 ) (312) 998-7939
Employment: Chi Hang Leex* (4 £ H0) (415) 944-7273
Fund Raising: Michael C. Tao* (% 2 ) (812) 429-7653
Grace Yao
Long Range Planning: Y. C. Jao#* (2 & %) (219) 264-7604
Membership: Ing-Chia Peng* (8 % 9) (314) 446-2632
Shwn-Pyng Chen; Shu-Chi Lee; W. C. Pan
Nomination/Election: Y. C. Jao* (A% ﬁ.-é) (219) 264-7604
Chu H. Tzeng; Yen Con Hung
Public Relation: George Chu* ( = ¢) (312) 461-4222
Publication: Yao-Wen Huang* (K A x) (404) 542-1092
(Newsletter) Shen-Youn Chang; Ada Chen; Yen-Con Hung;
Jennifer Lee; W. C. Pan; Sam Wang
Student Affairs: T. C. Chen%* ( R 3 ﬁﬁ? (601) 325-3382
Kow-Ching Chang
Historian: B. S. Luh (72 40 % ) (916) 752-0151

Legal counsel:

Marian F. Ming

(M % &)

Special Strateqic Advisors to the President:

T. S. Chen (® /@ %
Y. Hang (&% %

Grace Yao (%%

315-787-2265) ; Whu-Ta Lee
2 3% 1% 312-927-6622)

213-885-2841) ;

(312) 782-8200

Wayne Chu ( ##f# 818-706-3727);
( /3 312-381-8550);
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STATEMENT OF POSITION: The Chinese American Food Society (CAFS)
is a non-political and nonprofit organization dedicated to the

scientific and professional betterment of its members. The

members of CAFS wish to interact with all scientists based on
common cultural and scientific interests. CAFS takes no political
stand or preference. Selection of materials for all CAFS
publications is based on the scientific content and general
interest. Any inadvertent connotation should not be deemed as the

official position of CAFS.

members.

CAFS NEWSLETTER is published quarterly by CAFS for its
Contributions of articles of news should be sent to:

Dr. Yao-Wen Huang, Editor, CAFS Newsletter, Department
Science and Technology, University of Georgia, Athens,

of Food
GA 30602.
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SYSTEM, OUTREACH, ENTHUSITASM

Reywords of CAFS 1988-89 R T
Part 2 A

i

t

Dear Members:

In my previous letter {September 1988 issue of CAFS newsletter).
I reported to you my visions as what we need to do this year to
move CAFS forward. The kevword was SYSTEM. I outlined seven
items for building up this SYSTEM. I am pleased to report to

you now that several projects are well underway and I hope to see
the completion of SYSTEM in this fiscal year. Your continuous
support and sncouragement are appreciated.

In this letter, I shall address to ¥ou the second and third
keywords -- OUTREACH and ENTHUSIASM. Actually these two words
are no lesss important than the first one. These three kesywords
are related to sach other like three rings interlocked together.
The movement of any one will affect the other two {(plesase see MY
drawing at the upper right corner of this page}.

We need a good SYSTEM as a base to develcp OUTREACH programs
and to encourage our ENTHUSIASM. Similarly, we need
ENTHUSIASM to establish a good SYSTEM and to carry out
OUTREACH objectives. Undoubtedly, OUTREACH will help us in
building our SYSTEM and ENTHUSIASM.

OUTREACH means the act of reaching out. We need to reach out

to pursue many of our objectives. For instance, the Public
Relations Committee needs to reach out to potential members, to
media and press, and to other professional organizations. We
need to do more publicity for our organization. Our goal is to
let all Chinese American professionals know our Society aven
though many of them may not be trained in food science areas.
They may be sengineers, chemists, or medical doctors, etc., but
their work may be in relation to food science and technology. We
want to reach them.

Many of our other objectives also require OUTREACH to achieve
them: The Fund-raising Committee needs to reach out to
corporations and individuals for contributions; the Employment
Committee needs to reach out to prospective employers and
emplovees; the Membership Committee needs to reach out to former
CAFS members: the Student Affairs Committees needs to reach out
to all Chinese American students in food related areas; and the
Conference/Workshop Overseas needs to make contacts with overseas
organizations, etc.



OUTREACH is not only the responsibility of several Committees,

it needs everyone's participation. You, as an individual member
can help our organization greatly. For instance, if you know any
Chinese Americans who is in food related field, why not ask
him/her to join us? If you know cf any former members' new
addresses, why not inform the Membership Committsze sc that those
former, "missing" members can be found. Additionally, please
feel free to contact any Committees for any information or ideas.

ENTHUSIASM is the major driving feorce in many activities. Many
of our members are very ENTHUSIASTIC about our Organization.
Since the =sstablishment of CAFS, I have seen the continuation of
this spirit. I was especially influenced during the past several
vears by our ENTHUSIASTIC, dedicated and energetic CAFS
"Workers" whether they were eslected, appointed or volunteered. I
have seen how they performed and how much I learned from their
examples. Over 1.5 years ago, I accepted the responsibilities as
CAFS's President-elect because I was given this precious gift --
ENTHUSIASM. This year, as entrusted with the role as "Chief
Worker", I hope not only to maintain but also to increase and
spread this ENTHUSIASM among our members.

I am most grateful that esvery one of the CAFS Officers, Executive
Members and Committees is willing and diligently carrying out

his/her assignment. With this ENTHUSIASM, we can build a sound
SYSTEM and to REACH OUT to even higher status.

Wishing you a PROSPERQUS NEW YEAR.

Truly yours,

Cathy Ang

President
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The Executive Committee will hold a Semiannual Meeting on
January 29, 1989 at Athens, Georgia. If you are in the area
during that time, we would like you to join us. Please contact
Cathy Ang for further information.
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Coordinator:

CAFS 1989 ANNUAL MEETING ANNQUNCEMENT

Daniel Y.C. Fung

Local Arrangement Committee: George Chu, Chair

Location:

Peter Wan
Grace Yao
Whu Ta Lee

nn oru

JUNE 27, 1989 (Tuesday)

To Be Announced

Time and Activities:

2:00 p.n.

2:30 p.m.

3:00 p.na.

3:45 p.m,

4:15 p.m.

10 2:30 p.m.

10 3:00 p.m.

to 3:45 p.m.

to 4:15 p.m.

to 5:00 p.m,

Annual Business Meeting of CAFS
Cathy Ang presiding

Getting acquainted
Daniel Y.C. Fung presiding

International Involvements of Food Scieatists from CAFS

Y. Hang and D.Y.C. Fung will take you around the world in sharing
with you their experiences in working with food scientists 1n such
countries as Australia, New Zealand, Singapore, Finland, France,
Ethiopia, Japan, etc. Guaranteed to be informative and inspirational.

Student Program

1.C. Chen will provide valuable information on job hunting,
professional development skills, etc. designed for Chinese students.

Scientific exchange and interactions with Chinese scientists from other
regions of the world.

fvening Gila Gafhier!

Chinese restaurant to be announced. Price per person will be about $25.00.

6:30 p.m.
7:00 p.m.

8:.00 p.m.

Mixer. Meeting old friends - making new ones.

Dinner. Menu will be announced in the next newsletler.

After dinner activities include a short key note address, presentation of Professional
Scientist award and QOutstanding Graduate Student award, entertainment and DOOR

PRICES!!

PLAN TO ATTEND BOTH EVENTS, YOU WILL BE GREATLY REWARDED.



MY INVOLVEMENT in THE HISTORY OF CAFS

B. £. Luh
Dept. of Food Science and Technology
University of California, Davis, CA 95616
October 19, 1928

I have been requested by Dr. Cathy Ang, President of the Chinese
american Food Society to write a history of CAFS. It will be
difficult for me to turn down the reguest, because we all want to
make CAFS a better association to serve the members intesrested in
food science and technoleogy. I ask your excuse in case I made
improper writings of the history of CAFS, and wish to have the help
of fellow members to correct any &rrors or incorrect statements.

In 1953, I joined the Institute of Food Technologists after I started
Cc to work for the Department of Food Science and Techneclogy of the
University of California. Davis, California. The intsrest of the
Department is to help the food processing industry solving their
technical problems, with emphasis on peach and tomato processing. I
devoted more than ten years on the processing of fruits and
vegetables. In order to achieve academic standing, I was also asked
Lo do some basic research that will help us to understand the basic
principles in food science and technology. In addition, I have to
advise graduate students for their research for advanced degrees,
either M. S. or PH. D. We have many foreign students at that time.
Usually they need a lot of help in carrying out the projects.

The hardest part to them is to write reports in English. Most of the
foreign students were handicapped in speaking and writing English
eaven though they were capable of reading the literature in English
very well. Every year, since 1939, there was an Annual IFT meeting.
I was fortunate to meet many scientists and technologists during the
meetings. Gradually we got to know more Chinese food scientists and
technologists working for the food industries and universities. Some
of them also worked for the federal and state governments. We started
to think about forming a Chinese Association.

In the summer of 1974, the IFT meeting was held in New Orleans,
Louisiana. As usual, a group of Chinese had a dinner together in a
local restaurant. We had a great dinner party, and discussed about
making a list of Chinese food scientists attending the IFT meeting.
After the meeting, Dr. Whu-Ta Lee of the Durkee Foods made a list of
the participants and other names, and mailed it to all. Our common
goal was to know one another better and to have technical discussion
among curselves in case difficulties arise. Indeed, we got a lot of
benefit by having such a connection. We decided that we would have a
dinner together on Monday evening of the next IFT Annual meeting, so
that we may know one another better and to learn food science and
technology through discussion. Therefore, we may say that the idea
of forming an association was started in June, 1974 in New Orleans.
Our group also asked Dr. Samual L. Wang, who was located in Chicago,
to coordinate the 1975 Annual IFT meeting in Chicagoc and to take care
cf the directory.



Formation of the IFT-Chinese Association in 1975

In June 8-11, 1975. the IFT Annual Meeting was held in Chicago, IL.
We held the first official dinnsr meeting on June $, 1975, arranged
by Dr. Sam L. Wang There were over 60 Chinese food sxperts came to
tha meeting. One important decisicon was rhat we shall have a
permanent organization of the group =0 that every vear, we will havs
an IFT Chiness Dinner on Menday &venindgs »f the IFT neetings
In this dinner meeting, I was elected as the first president of the
rssociation, Dr. Li-Chuan Wang, the vice president and Dr. T. S
Chen, the secretary. Dr. Chen was also appointed to arrande a dinner
meeting in June, 1976 in Anaheim, CA. The membership fee was decided
than any scisntific

for $2.00 per person. This fee was much lower
society, but we were determined to have more fellowship and exchange
of knowledge. Dr. Sam Wang cc lzcted the fzes, names and addresses
of the participants as well as other absent Chinese food scientists.
He later compiled the directory and send coples out to every one on
the list. Details of the 1975 event was later reported by Dr. Joseph

J. Jen in the Focd Industry.

The 1976 Meeting in Anaheim, California

The 1976 meeting was arranged by Dr. T. S. Chen. He had sent out
notices to all members in advance of the the IFT Meeting. The
Convention Center was very near to the Disney Land in Crange County.
Most of the members brought their families to see the Disney Land
arranged by the IFT. Our dinner took place on Monday evening as
planned, and we had a good turn out. I thank Dr. T. S. Chen who did
so much work for the Association and donated many hours of his
precious time to us.

During the meeting, I presented a draft of the first version of our
By-Laws. It was approved unanimously. The most important thing was to
slect a new president. Dr. Stephens S. Chang was elected to assume
the term of 1976-77. The Association has been going well since then.

Other events as I remembered about were: during the 1977 Meeting in
Philadelphia, the By-Laws was revised and a formal name -- The
Association of Chinese Food Scientists and Technologists in America
(ACFSTA) was proposed by Dr. Chang. That new name had been used until
1983 when the present name -- Chinese American Food Society was
proposed by Dr. Anthony H. Chen {(president of 1983-84) and approved
by the membership through mail ballots.

During the year cf 1975-77, we had issued several newsletters
regarding announcements/news/information etc. and directories to all
members periodically, though not regularly. Dr. Joseph Jen
{president of 1977-78) started the first formal and regular CAFS
Newsletters, four issues a year. I would like to lzave the details
of the history from 1976 to 1988 to other past presidents to report.

I would welcome any comments or corrections made about the past
history of our Society. The Society is still growing and will
continue to enlarge. The members are looking forward to have better
services and achievements of the whole group to benefit the mankind.

5



COMMENTS AND RESPONSES. ..

Dear Cathy:

Thank you for your letter dated Nov. 25, 1988 re: History of the CAFS.
I read with very much interest the history as recalled by Dr. B. S. Luh,
especially the synopsis of the embryonic phase of our association (1974-
75), since | was present and involved in these two meetings personally.

Dr. Luh's recording of these two meetings is by and large accurate and
| really admire his excellent memory in details. However, to help make
this historical record as accurate as we can, | have edited a few lines
in the 1974/75 description.

It should be pointed out that the Association has gone through 2 name
changes from the early IFT-CA to ACFSTA and today's CAFS. Perhaps
someone can provide the exact date of these changes. Other interesting
events that warrant recording, besides what have been mentioned by Dr.
Luh, include the establishment of new by-law, the incorporation as a non-
profit organization, the change in president's. term, and the raise of mem-
bership dues.

Since | just received your letter today, | do not have ample time to do
a better review job if your deadline is to be met. | hope you have asked
others to review the record as well.

With respect to who were at the dinner meeting in New Orleans, | believe
16 was a close estimate except that my name should have been among
this group of people. We did have more than 60 people attending the 1975
dinner meeting in Chicago, but it would be of little significance as to
who were there. Do you agree?

ZZ221 -

o
Samuel L. Wang, Ph.D.
Research Scientist
Horticultural Products Laboratory

(Response from Cathy Ang: Thanks for your comments. Some of
yours and Joe Jen's suggestions have been incorporated into Dr.
Luh's revised version. We still be interestad in receiving
your article about the history. I wanted to know who were
there at the 1974 and 1975 dinners because I would like to
contact them to request for their articles about the events).

6
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We need inputs in
CAFS HISTORICAL EVENTS

Kok ok ok ok ko ok ok ok koK kK Kk Kk ok ok ok ok ok ok ok

DO YOU REMEMBER HOW CAFS WAS STARTED?

WERE YOU THERE AT THE 1974 OR 1975 GET-TOGETHER DINNER DURING
IFT CONVENTIONS? PLEASE INFORM CATHY ANY IF YOU WERE THERE
and IF YOU WILL WRITE SOMETHING ABOUT THE EVENT(S).

The following articles may help you recall some of your
remembrances. Please do not hesitate to write or call Cathy
Ang if there are any corrections/comments. Your input will be
greatly appreciated.

The "Beginning" is a part of the CAFS HISTORY which we are in
the process of compiling it. WOULD EACH OF THE PAST
PRESIDENTS, VICE PRESIDENTS and SECRETARIES and other INVOLVED
MEMBERS, PLEASE WRITE A SHORT ARTICLE DESCRIBING THE MOST
SIGNIFICANT EVENTS OF THE YEAR WHEN YOU WERE THE OFFICER. Your
contributions will be part of the CAFS HISTORY. PLEASE SEND IN

YOUR ARTICLE TO CATHY ANG AS SOON AS YOU CAN. THANKS A LOT!

NEW BOOKS FROM OUR MEMBERS. ..

AI\AAAAAAAA'\AAI\AAAAAAAAﬂAAAAA‘\AAAAAAAAAAAI\AAAAAAAAAAAAAAD\AAA/\AAAI\

Title: Chinese Cookbooks- An Annotated English-Language
Compendium/Bibliography

Author: Dr. Jacqueline M. Newman

Publisher: Garland Publishing, Inc.
136 Madison Ave.
New York, NY 10016
(212) 686-7492

Price: §47.00

hdkkhkkdhhdhhhhhhhhhhhhhhrhdhhdddhhhhhhdddrhhrrhhbhhbhhdbhhhhdrtdd

Title: Handbook on Anerobic Fementations

Editors: Drs. Larry E. Erickson and Daniel Yee-Chak Fung

Publisher: Marcel Dekker, Inc.
270 Madison Ave.
New York, NY 10016
(212) 696-9000

Price: §149.75

AAAAAAAAAAAAAAAAAAAl\AAAAAAAAAAAAAAAAAAAAAAAAAAAA)\AAAI\AAAAAAAAAAA

9



PROFESSTONAL SCIENTIST AWARD - nomination
Chinese American Food Society

Purpose: To recognize a professional member for his/her
outstanding contributions to the field of food
Science and Engineering, as it relates to teaching,
research, extension, administration, or leadership
in industry.

Please type:

Name of Nominee: address:

Position:

Date of Birth:

Please include the following information of a separate sheet of
paper:

A.

Educational background (Institution, degrees, year, major and
minor fields)

Professional Societies (Offices held, dates)
Professional Activities

Publications

Honors and Awards

Nomination Statement ( A one-page description that establishes
the nominees’s qualifications for the award. Personality
characteristics and contribution to other fields are not
pertient. Please confine this statement to one page.)

Submit four (4) copies to:
Dr. Shaw S. Wang
Department of Chemical and Biochemical Engineering
Rutgers University
P.O. Box 909
Piscataway, NY 08855-0909

Deadline: March 15, 1989.

“An amateur knows
what he can do.
A professional knows
what he can’t do.”
— JOHN H. LARSEN

10



Student Scholarship Award - Nomination/Application

Purpose:

a. To Stimulate students to engage in food research.

b. To promote excellence in the application of scientific
methods.

c. To encourage excellence in communication research results.

d. To develop self-confidence and professionalism in
communicating scientific knowledge.

Eligibility:

Competition will be limited to students for members of the
CAFS who are undergraduate or graduate students or persons having
completed the degree within the past year.

One manuscript may be entered for competition during any one

year. A person may enter in competition during succeeding years
by presenting new data.

Requirements:

The written manuscript will be evaluated on the following:
(1) Objective, (2) Experimental design, (3) Data interpretation,
(4) Clarity of wording, (5) Style and form.

The manuscript must be in he style and form suitable for
publication in a journal which has an editorial staff. The
contestant shall be the senior author. Titles, abstracts, and
four copies of the finished manuscript shall be submitted to the
chairman of the Award Committee along with the completed
application form by April 1, 1989.

** We encourage professors to nominate their own students and
student members to initiate his/her application.

“Goodness
is the only
investment
that never fails.”
— HENRY DAVID THOREAU

11



APPLICATION FOR CAFS SCHOLARSHIP AWARD

Date of application
Legal name ’
Last First Middle

Chinese name
Mailing address

Phone number including area code
Date of birth

You will be a candidate for what degree?
Major

department University
Major courses taken at current institution (please attach your
transcripts to this application)

Grade Average Point(current institution) (A=4, B=3, etc.)
Thesis topic

State briefly your professional experiences including

teaching, research, and other professional activities
(organization membership, meeting, presentation, club activity,
et )

State briefly your career goal

List names and phone numbers(including area codes) of three
persons who are familiar with your past academic work and who may
be contacted for further information.

I certify that the information given on this form is complete and
true.

Signature of applicant

12



NEED OUR MEMBERS' HELP!!!
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Dear Sir:

I am a student in college and am writing a paper that promotes
the many ways in which Chinese foods can be served and prepared
to provide a nutritious meal.

T am looking for articles, technical bulletins, advertisement
and photographs that promote the consumer to buy and prepare
Chinese foods.

I would appreciate if you could provide me with any materials
to help with this project.

Sincerely yours,

. Wayne Dublin

WW\L 'LO U-Mf‘ Gl5 Greenbriar Condos

Wayne Dublin ' Route 9 Poughkeepsie, N.Y.
12601

Lee. 1989
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*Announcement from the Nomination/Election Committeex
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It is time to solicit for nominations for the candidates of 1989/90

officers. Please send your nominations to me by March 15, 1989.
Office Has the Nominee been informed?
President-Elect: Yes o
Secretary: Yes o
Treasurer: Yes No

Executive Committee (2 years term, 2 positions)

Position 1: Yes No
Position 2: Yes No

Nominated by:

Mail in by March 15, 1989 to:
Dr. Y. C. Jao
51683 Northfield Dr.
Elkhart, IN 46514
Tel: (219) 264-7604

FUNNY BUSINESS ?
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WHATS UP? CAFS MEMBERS...

Congratulations to Ada and Yung-Hai Chen! They are the proud
parents of a baby boy, Thomas, weighing 7 1lb, 12 oz. Ada was
recently elected as the president of Sunrise Toastmasters #619,
and the vice president of LA Science and Engineering Society.

Good Luck!

Congratulations also to Yen-Con and Heidi Hung! They had a new
baby boy named Jonathan Kevin, who arrived on November 14,
Yen-Con recently travelled to Taiwan and stayed for 4 weeks.
During his trip, he visited several universities and food
research institutes.

Wai-Kit Nip travelled to Taiwan on September, 1988 to collect
information related to his research projects. Dr. Nip also
visited National Taiwan University, Chung Hsing University and
National Taiwan college of Marine Science and Technology.

James H. Moy attended the International Workshop on Food
Irradiation 1989 at FIRDI, Taiwan, ROC from January 5 to 15,
1989.

Paul J. Ke is a Professor at the Department of Food Science
(Biochemistry), Memorial University of Newfoundland, St. John’s,
Canada. Paul is in charge of Eastern Canada Fisheries Science
and Technology Research. The Center for International Fisheries
Renewal was established on November, 1988. Dr. Ke is the Chief
person. He welcomes our members to participate the Atlantic
Fisheries Technological Conference which will be held at St.
John’s on August, 1989.

Santa Lin was promoted as Director for Analytical Service,
Protein Technologies International. His territory includes
chemical and microbiological analysis and computer services.
Santa recently travelled to mainland China for the business, he
wonders if there is a FIRDI type organization in China. Any one
of you know that?

Tung-Ching Lee is now a professor at the Department of Food
Science, Rutgers University. He also works in Rutgers’ Center
for Advanced Food Technology and the Fisheries and Aquaculture
Technology Extension Center. Although Dr. Lee was on board on
August, his family was still in Kingston, RI. Last month,Tung-
Ching with his family had a trip to Taiwan.

Emil An-I Huang and Fu-Hung Hsieh attended the Seminar on Modern
Science and Technology and their Applications at Tung-Hai
University, Taiwan, October 24-26. The seminar was sponsored by
the Tung-Hai University and Central United States Science and
Technology Association. Emil was so kind to write a article
regarding this Seminar for our members.
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Huan-Wen Hsu is the owner of Super Fried Chicken at Houston. His
business has been great. Dr. Hsu said that food service is a
tough business, while the location and the advertisement are two
keys for success.

Rong~-Yue Chao concentrated his research in the area of separation
technology. He has a project cooperated with Fu-Hong Hsieh. Dr.
Chao planed to prsent papers at two international meetings , the
5th International Congress in Engineer and Food at Cologne, West
Germany, on May and Conference on Separation Technology at
Toronto, Canada , on October.

Sherman H. Lin recently changed his job. He is working in the
flavor area with Philip Morris Tabaco Co. at Richmond, VA. now.
Congratulation!

Joseph J. Jen travelled to Taiwan to meet with high rank
government officers who are policy makers in agriculture and food
division. Dr. Jen was invited by Executive Yuan, ROC to evaluate
the food and agricultural industries in Taiwan and to give the
recommandations for Nation’s long term and short term directions
and priorities. During his two-week trip, he visited food
manufacturers and gave lectures in FIRDI and National Taiwan
University. Joe also visited National Taiwan College of Marine
Science and Technology and Ping-Tung Institute of Agriculture.
Around the world in 47 days! Daniel Y.C. Fung had a successful
"Around the world lecture tour" from August 24 to October 9,
1988. He gave 21 lectures mainly regarding the rapid methods and
automation in microbiology. The lectures and presentations
reached more than 1,000 scientists, students and facilities in
six countries including U.S.A., Australia, New Zealand,
Singapore, Finland and France. The tour completely circled
around the world (from Manhattan, KS to Manhattan) and went as
south as 45 degree (New Zeland) south of the equator and as north
as 60 degree (Finland) north of the equator. How marvelous Dan
is! No jet lag. You may like to know this at the first hand,
don’t miss this summer’s CAFS Annual Meeting at Chicago.

Who else was in travelling? Y.C. Jao, Shaw Wang, Grace Yao, Chi-

Hung Lee, Michael Tao, and Shu-Chi Lee had their overseas trips
during last October and December. And where were YOU?

PEANUTS

10-8

© 1988 Urwied resture Synaicale, inc | |

WELL,NO..
NOT IF
YOU HATE
TRAVELING..

YOU'RE LUCKY YOU CAN FLY..
IF 1 WERE YOU, I'D FLY
CLEAR AROUND THE WORLD!

— ]

v
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Fundamentals of Supercritical Fluid Extraction and Its
Application in the Food Industry

by
Roy R. Chao

Dept. of Food Science & Nutrition
University of Missouri-Columbia
Columbia, MO 65211

Background of the Technology

Over a century ago, there was a general consensus that
materials above their critical points would be gaseous in nature
and perform poor solvation power. Not until in 1879 Hannay and
Hogarth first demonstrated that as the ethanol was situated
beyond its critical point, its solubility of potassic iodide and
other inorganic salts displayed in the same manner as normal
liquid. Studies of solubility of gaseous compounds in the region
of supercritical state continued during the following years but
on a somewhat sporadic basis, and research emphasis was centered
on setting up phase diagrams for binary mixture with respect to
pressure and temperature projections. Many of the available
solubility data were limited only relatively moderate densities
due to the lack of and/or difficulty in building high pressure
vessels in early days. Meanwhile, it should be noted that the
critical phenomena was realized in the mining industry, for
instance, the formation of quartz deposits on turbine blades in,
working with supercritical water vapor which contained dissolved
mineral matter.

Intensive industrial interest in the application of SFE used
in food and natural product processing was stimulated primarily
by the numerous patents from Dr. K. Zosel of the Max Planck
Institute between and years of 1964 to 1977. His work gave the
impulse in Europe for a detailed investigation of the
supercritical fluid (SCF), or in general term, the dense gas, as
extracting agents. However, the first symposium entitled,
"Extraction with Supercritical Gases", held at Essen, West
Germany, on June 5th, 1978 was in fact the milestone. The
symposium made the techniques generally known and gave rise to
various research, worldwide.

Review of Formation of SCF

The SCF usually are low molecular weight gas such as
ethylene, propane, carbon dioxide, ammonia, etc. Before
discussing the characteristics of SCF state, we first review the
relationship between pressure, molar volume, and temperature
properties of a typical gas. As shown in Figure 1, the two-
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dimensional diagrams are the projection of the three-dimensional
figure onto the suitable axes. On the p-v phase diagram shows
isothermal lines, while on the p-t diagram shows isobaric lines.
The critical point can be determined from a p-v diagram by
plotting isothermal lines for the experimental data. As higher
pressure proceeds, the horizontal portion of the isothermal lines
becomes shorter until finally the isotherm has only an
inflection.

The critical point of a gas is then best described as a
state where the density and other properties of liquid and vapor
become identical. The SCF is then defined as any fluid at
temperature and pressure being stated above both its critical
pressure and temperature.

Supercritical Fluid Extraction

The physical-chemical properties of SCF which makes it a
unique solvent is shown in Table 1. The SCF has a density
comparable to normal liquid ones, while its diffusivity and
viscosity are intermediate to those properties for normal liquids
and gases. Therefore, a SCF possess a solvent power similar to a
typical normal liquid, but with better mass transfer
characteristics, i.e. higher diffusivity and lower viscosity
which leads to higher extractability of soluble solutes than
normal liquid solvents. The supercritical fluid extraction (SFE)
works by manipulating the creating a gas to its SCF state, via
the pressure and temperature, and allowing it to contact with the
material of interest and extract the desirable or undesirable
soluble components from the material in an extraction vessel.

The soluble component-loaded supercritical CO, mixture then
leaves the extraction vessel, passes through an pressure-
expansion valve to reduce the density of supercritical fluid, and
enters to the separator where the CO, phase is separated from the
loaded soluble components and leaves the separator. The released
components are then deposited in the separator and ready for
collection.

Application of SFE in the Food Industry

The research motivation in SFE mainly comes from the
increased cost of energy, expected stringent regulation of
conventional solvents, and increased demand on better biomaterial
products. The conventional extraction methods, i.e. vacuum
distillation, steam distillation, extraction with solvents and
adsorption, used for concentrating food colors, for instance,
usually carry the drawbacks such as:

(1) low recovery of solvent;

(2) risk of thermal degradation of the extract:

(3) risk of oxidation of some oxygen-labile extracts: and
(4) limited use of the extracted residue for protein source.

However, by using a SCF with regard to temperature and
pressure the above-mentioned drawbacks can be avoided.
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Specifically, SFE offers the following advantages:
(1) minimal thermal effects on the products;

(2) high quality of recovered products;

(3) low energy requirement for solvent recovery; and
(4) high selectivity in the separation process.

Therefore, the SFE technique particularly using CO, as the
solvent agent is attractive to food industry. Carbon dioxide is
chosen in most SFE processes because it meets most of the
criteria as an ideal solvent which include: (1) an end-product of
human metabolism; (2) inert toward the extract and residue; (3)
stable toward influences of the environment such as heat, light,
air and water; (4) no corrosive action on the installation; (5)
non-combustible and non-explosive; (6) inexpensive; (7) GRAS
(generally recognized as safe)-status; (8) economic; (9) harmless
to environment; and (10) sterile and bacteriostatic.

There are generally two types of application for the SFE:
either removing the undesirable components from wanted materials,
or extracting the desirable components from unwanted substances.
The successful cases most frequently cited are the decaffeination
of coffee and extraction of alpha-acid from hop, a major
component of bitter flavor for beer. Other interests included
the deodorization from animal/vegetable oils, delipidation from
pharmaceutical and foods, flavor/aroma/color concentration, etc.

Highlights of some recent published results of SC-CO,
extraction applied to food products are:

* Fractionation of butter into high-melting and low-melting
fractions and selectively removing cholesterol from it.

* 0il extraction from rice bran and soybean with low content of

phospholipids.

Extraction of omega-3 fatty acids from fish oils and algae.

Color extracts from paprika, annatto seed, and licorice root.

Delipidation of fish protein, mustard, wheat germ, and soybean.

Terpenes extraction from citrus oil.

Cholesterol removal from butter and ground meat products.

Decontamination and/or sterilization of natural products.

* % F % ¥ ¥

Conclusion

SFE, in association with separation technique such as
adsorption, can provide the basis of industrial processes in
foods, particularly where it is important to keep temperature as
low as possible in order to prevent thermal damage to the process
material. The application may extend far beyond the lipid
extraction branch of food technology.

“Never mistake
knowledge for wisdom.
One helps you make a living;
the other helps you make a life.
— SANDRA CAREY

»
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Table 1 : Typical physical properties associated with different fluid states.

Density Ditfusivity Viscosity
State of Fluid (g/mi) {cm2/s) (g/cm-s)
Gas {0.6-2) X10-3 0.1-0.4 (1-3) X 1074
P=1atm., T=15-30C '
Liquid 0.6-1.6. 0.2-2 X103 (0.2-3) X102
P=1atm., T=15-30C
Supercritical 0.4-0.9 0.2 X103 (3-9) X 104

P=4P, T=Tc

TEMPERATURE —=
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GAS
| / ;
i |I.ﬂ,l¢|‘ll=l
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- riticel
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[ TEMPERATURE == ] { VOLUME —— _J

Figure 1. Typical phase diagram of a gas.
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JOB UPPORTUNITIES o « «
$3555555355333535535335535335555335333593559335393533893333

Dear Yao-Wen:

I talked to a friend who runs an employment agency in the Bay Area and
he mentioned several immediate openings in the following areas: Meat and
savory, flavors (analysis and compounding), dairy, frozen foods, and
ingredient sales. Persons interested in seeking employment should contact
Mr. Larry Brickman, L. Brickman Associates, 1638 Latham #1, Mountain View,
CA 94041. Telephone: (415) 965-7339. Alternatively, they can contact
Larry’s associate in Southern California: Tom Allison, Kurbatoff and
Allison Associates, 2660 W. Woodland Drive, #180, Anaheim, CA 92801.

Best regards.

Sincerely,

Chi-Hang Lee

XOXOOOOOOONNEXEXX XXX XXX XXX XX XXX XXX XXX XX XXX XXXXXX

Company Name: Protein Technologies International
Position Title: Sales Manager
Location: Taipei, Taiwan, ROC

Qualifications: Bachelor or Master in Food Science, Food Technology or
Business Administration

Speak good English and Chinese, and willing to
live in Taiwan are desired

How to apply? Please send your resume to Dr. Santa Lin
Protein Technologies International
Checkerboard Square
St. Louis, MO 63164

xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx
Displaced IFTers eligible for free ad and free registration

Any five-year-or-more member of IFT who is unemployed or undcrtemployed dqe to a merger
or acquisition is eligible for: 1) one free Situation-Wanted advertisement FS lines) in Food
Technology and, 2) complimentary registration for the 1989 IFT Annual Meeting & Food Expo.

see: OCTOBER 1988—FOOD TECHNOLOGY 288

$$535555353335533555355555555335555353535555555533333
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Anatomy of a successful workshop

uccessful, workshops, conferences

and short-courses do not just hap-

pen; they are the result of good
planning, careful execution and a great
deal of hard work. The recent decline in
enrollment at colleges and universities
across the nation has generated special
challenges to university administrators. In
light of those challenges, I would like to
share with other educators some strategies
that have proved successful for me.

For the past eight years, I have been
offering a workshop at Kansas State Uni-
versity on atechnical topic, “Rapid Methods
and Automation in Microbiology.” I have
found the following ingredients to be key
to the development of a successful pro-
gram: unique opportunity, organization
and follow-up, academic credibility and
target marketing.

Unique opportunity. During the past
L5 years, wnile traveling and lecturing
about “rapid methods and automation in
microbiology,” Thad become aware of how
many new and exciting instruments and
diagnostic kits had been and were being
developed commercially to rapidly enum-
erate, estimate, identify and characterize
microorganisms in clinical specimens, food
samples and environmental samples. In
few laboratories, I observed, was it pos-
sible for scientists to test all these instru-
ments and kits at one time.

Meanwhile, I had noticed that com-
panies manufacturing these instruments
and kits were eager to show and demon-
strate their products to serious potential
users. The question, “Why not bring the
two groups tugether?” sowed the seed for
my international workshop.

Once the program was established, ap-
propriate programming was necessary to
attract participants to Manhattan, Kan.,
inthe middle of July. The workshop offers
“hands-on” experience, under the guid-
ance of manufacturing company repesen-
tatives, with many of the most advanced
techniques in applied microbiology.

Iinvite well-known scientists in the field
to present academic lectures, and I am
blessed by the dedication of a host of
laboratory assistants. Graduates of the
workshop become ambassadors forit. and
some even send their own people to subse-
quent sessions.

Organization and follow-up. The
most successful format I have found is to
start the workshop at 1 p.m. on a Friday, to
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Daniel Y.C. Fung

continue through the weekend and cnn-
clude at noon the following Friday. This
allows enough time for covering the topics,
while keeping participants’ official time
off from the job to a minimum.

Each day begins with an academic iec-
ture, followed by a hands-on session in the
laboratory with company representatives.
Three or four new systems are tested
daily. Time is very tightly controlled. so
that a great deal can be accomplished in
one week.

Social events also are a part of the pro-
gram and include an opening reception. a
mid-week picnic and a farewell swimming
pool reception. Optional dinner groups
meet during the rest of the week. Many
participants feel the evening times are
very valuable to exchange ideas and to zet
to know each other better. The workshop
is intended to be a “summer camp” for
microbiologists.

Besides sending many materials to nar-
ticipants before they arrive, I also keep
track of them after they leave. I send them
at least three letters during the year to
inform them about forthcoming workshops
and other happenings, and I publish an
annual cumulative Participant Directory
to keep everyone informed. At major na-
tional meetings, I also organize “rapid
reunions” to continue the fellowship gen-
erated through the workshop series.

Academic credibility. Soon after
coming up with the idea for the workshop,
I proposed it for a graduate course at
KSU. I went through all the proper chan-
nels and received official approval. Later,
the workshop was certified by the Amer-
ican Society for Microbiology for continu-
ing education units (CEU’s.)

One of the program's major strengths
has been its ability to attract those who
purely wanted to learn the newest tech-
niques in microbiology, as well as those
who needed graduate credits while on the
job and those who needed CEU's for pro-
fessional advancement.

In order to test the workshop's feasibility,
I taught it as a regular course at KSU in
1980. During that year, I developed a for-
mat and established liaison with manufac-
turing companies. Armed with a successful
experience, I then contacted the KSU
Continuing Education department and
worked closely with personnel there to
chart a future course of action.

I concentrated on development of the

Journal of Environmental Health
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academic program, while the continuing
education staff worked on all the necessary
administrative details, including budget,
printing, mailing, registration and book-
keeping. At this stage, the department
agreed to assume the risk and gave the
green light to proceed with the workshop.

Target marketing. Through personal
contacts, national and international direc-
tories and other lists, 2,000 names were
selected for a preliminary mailing. That
mailing went out in January 1981. An-
nouncements of the program also were
made in many professional journals and
organizations. By the middle of March, 40
people had shown an interest in attending
the workshop. With that information, |
convinced the manufacturing companies
to participate.

Eventually. 16 participants from several
states and countries attended the first
workshop in 1981. By 1988, that number
had increased to 52, which is the absolute
maximum for a workshop of this kind: In
the past eight years, participants have
come from 40 states and 22 foreign coun-
tries. A few of their comments follow:

“Ireally learned and relearned my mic-
robiology and was proud to be a partici-
pant in such a wonderful program.™

“Your energies continue to amaze me!
The workshop, once again, was a total suc-
cess and [ was happy to be included.”

“Everything was just about perfect: the
weather, the laboratory set-up, the course
content, the instructors, the assistants,
the peaceful campus, the hospitality, etc.”

“This workshop was one of the most
interesting and informative I have ever
attended. Nowhere else would I have been
able to get this type of exposure to such a
variety of rapid identificaton and enumer-
ation systems.”

In conclusion, it is not the intent of this
column to describe in detail the scientific
content of this workshop, but rather to
describe the process by which a workshop
like this can be developed. I am sure there
are many scientists on other campuses
and with other organizations who can util-
ize their expertise in various fields to
develop similar programs. OJ

Daniel Y.C. Fung, MS.P.H., Ph.D., is a
professorof Food Sciencein the department
of Animal Sciences and Industry at Kansas
State University, Manhattan, KS 66506.

Volume 51, Number 2



Treasurer's Report
November 13, 1988
C. Peng

I. Please check your records and renew your CAFS memberships for the year
1988/89. ™he membership dues are due now. The Renewal Form is attached.
Verify your dues payments by checking the Dues Received announcements
published in this and last issues of the CAFS Newletter.

IT. Drs. Anthony Chen and Tung-Ching Lee, the winners of the‘1988 CAFS
Professional Achievement Award, donated their honoraria($50 each)
to the CAWS, Thank you, gentlemen!

III. Pinancizl status of CAFS as of October 31, 1988

4 1 ¥o CuDs $2600 (face value at time of purchase)
b. Savings account 3148,51
¢. Checking account 2533.71
Total $8282.22
IV. Dues Received as of October 31, 1988
Attached

V. Membership directory changes as of October 31, 1988
Attached

CAFS MEMBERSHIP DUES RECEIVED
(8/31/88 - 10/31/88)

1. Supporting( $30/yr ) - Lin, Santa H.C.

2. Professional ($15/yr)

Cha, Alice S. (88-89) Hsu, Kenneth (87-88, 88-89) Soo, Hong Ming
Chang, Pei K. (88-89) Huang, I-Lo(88-89) ) T
Chen, Shwu-Pyng T.(88-89) Huang, Victor (88-89) Yang, Samusl T,
Chen, T.C. (88-89) Ma, Robert Tzu-I(88-89) (88-89)

Chen, Tung-Shan (88-89) Ni, Peter (88-89, 89-90) Yiu, Ann(87-88,
cheny |, Cha ~bvans (88 -39) 88‘89)

3. Student ($5/yr)

Kuo, Jin-Der (88-89) *Wang, Lih-Ling (88-89) *Yang, Luoging
*Liu, Li-Zen (88-89) (88-89)

(November 1 - December 15, 1988)

Professional ($15/yr):
Chao, Roy Rong-Yue (88-89); *Hul, Yiu H.(88-89): Newman, Jacqeline(88-89):

Lee, Yung-Hsiung(87-88, 88-89)

Student ($5/yr):
Yang, Binghuei Barry(88-89); *Yau, Jia-Chyi(88-89)

* denotes new members. Permanant ($ 200): Wei, chung Rong ; NiPp, War kit
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NAME

aAFS DIRECTORY CHANGES( AS OF 10/31/88)

HOME ADDRESS

BUSINESS ADDRESS

EDU & SPECIATY

Chen, Shwu-Pyng T.

¥k #

Hsu, Kenneth

3k} pb-
Huang, Victor

A

¥ &4
Kuo, Jin-Der

*Liu, Li-Zen

PLp e

Ma, Robert Teu-I

Hik
Ni, Peter

Aﬁ@)§<i

Soo, Hong Ming
.vf Ia
3 b4

*Jang, Lih-Ling
A APy

¥ang, Samuel L.
£ ¥ 3

*Yang, Luoging
1L R4

More!

Tang, qurl
A 2R

Yeh, Sing-Wood
¥ 42

Ke, Paul J.

¥ %

3011 Badger Dr.

Pleasanton, CA 94566

(415)848-3768
(mailing address)

9 Staats Rd
Belle Mead, NJ 08502

7309 Parkview Dr.
Moundsview,. MN 55112

B-10, North Village
3718 Parkway Flaza
State College, PA 16801
(814)867-5219

3 Huron Ct.

Western Flavors&Fragrances BS 81 Fu-Jen Cathlic U.

2001 Peralta St.
Oakland, CA 94566
(415)893-9433

East Brunswick, NJ 08816

(B14)241-8042

15 E. Northwood Av

Apt # 1

Columbus, OH 43201

(614)291-5149

8 Wooctriar Circle

St. Catharines, Ont
Canada L253K3

612 Storer Av
Fayetteville, AR 72701
(501)442-7394

#12, 470 S. 4th St
San Jose, CA 95112

1078 Nez Perce Ct.
Fremont, CA 94539

0ld Wisconsin Sausage Co.
2107 S. 17th St.
Sheboygan, WI 53081
(414)458-5304

MS 83 Onio St. U.
Ph.D. 86 Ohio St. U.
Lab Manager

Flavor Development,
Application & Evalua-
tion

BS National Taiwan U.
Student

Plant Manager

All Phases of Fresh
Meats & Processed Meats
Technology and Flant
Production Management

Protein Technologies International

4th Floor, Yang Sheng Bldg

687, Sec.5, Chung Shan N. Rd.

Taipel, Taiwan
R.0.C.

Dept of Horticulture
Ohio St. Univ.
Columbus, OH 43210
(614)292-5030

Dept of Food Scl.
U. of Arkansas
Fayetteville, AR 72703
(501)575-6846

6845

BS 85 National Taiwan U.
MS 87 Ohio St. U.
Student

BS 69 Beijing Normal U.
MSc 81 Hangzhou U.
Student :

Dept. of Food Sci. (Biochem)
Memorial U. of Newfoundland

St. John's
NF, AIB3X9 Canada
(709) 737-8698/8001
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NAME

CAFS Directory Changes
(November 1 - December 15, 1988)

Home Address

Business Address

Educ. & Specialty

Chao, Roy Rong-Yue

%

*
Hui, Yiu H.

Yang, Binghueil Barry
15 2% 1%

3*
Yau, Jia-Chyi

On behalf of CAFS,

5643 South Bethel Ln.
Columbia, MO 65203
(314) 449-1438

3204-D Calumet Dr.
Raleigh, NC 27610

Hensel Apt. W-1-C

University of Missouri
Rm 222

Ag Engr Eldg

Columbia, MO 65211
(314) 882-4868

John Wiley & Son, Inc.
P.0., Box 34

Cutten, CA 95534

(707) Lb4-3376

Texas A&M University

College Station, TX 77840Dept of Poultry Sci.

(409)846-5377

SPECIAL

(109)845-4818

APPRECIATIONS

following persons for their generous support:

B.E. 73 National Taiwan
College od Marine Sci.
M.S. 79 Oregon St. U.
Ph.D. 84 U, of Mass.
Research Assoclate
Supercritical Fluid Ex-
traction, Solid-liquid
Extraction, Modified
Atmosphere Packaging
Technigque

Ph.D.
Editor

Student

I wish to express our special appreciations to the

LIFE (PERMANENT) MEMBERS:
Joined in 86/87: 87/88: 88/89:
Chan, James K. C. Ang, Cathy Wei, Chung Rong
Chang, Taylor Chen, Kit Nip, Wai Kit
Chen, Ada Aiti Fung, Daniel Y. C.
Chou, Christine Hsu, David
Yao, Ruey-Yi Grace Jao, Yun Chi
Ying, Levi Chang Gang Lee, Shu Chi
Tao, Michael
Wan, Peter

HONORARY MEMBERS

Yang,

(88/89):

Lim, Chee Kian

SUPPORTING MEMBERS

Lin,

Wei, Lun-Shin

(88/89):

Santa H. C.

Jih Hsin Jason

We would like to encourage more members to join any of the above

categories.

President

(1/791%9)
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FIRDI'S DIRECTOR MET WITH CAFS MEMBERS

Dr. Paul C. Ma, Director of Food Industry Research and
Development Institute, Taiwan, ROC, visited the Department of
Food Science and Technology, University of Georgia and USDA Lab
in Athens, GA on November 4, 1988. Division chairman Dr. Joseph
J. Jen arranaged a conference in the Department to let faculty
members to meet Dr. Ma. Our CAFS president Cathy Ang and other
members including Yen-Con Hung and Yao-wen Huang had a chance to
meet with him. Dr. Ma told Cathy that he was very concerning CAFS
members as well as the Newsletter. He sincerely welcomes our
members to visit FIRDI and to give any suggestions.

MORE NEWS YOU LIKE TO KNOW...

Our organization is in the list of the Encyclopedia of
Association. Yen-Con, our secretary, sent an update information
of CAFS to the publisher of the Encyclopedia last October. The
Encyclopedia is the standard reference guide to Associations,
Societies, and Other nonprofit organizations. The publisher is
Gale Research Inc., (Book tower, Detroit, Michigan 48226.)

CAFS has a good reputation, we need to make an effort to
increase our publicity. Here is a good example! 1In Dr. Daniel
Fung’s new book "Handbook on Anaerobic Fermentation", he wrote
himself as an editor "...Among the professional organizationa he
belongs to are the Chinese American Food Society, Institute of
Food Technologists, American Society for Microbiology..." How
about that!

EDITOR’S CORNER

In this issue, we change our cover design. We asked an
artist who learned the Chinese painting from "Stone man" (& AL ),
a very famous artist, to paint for the Newsletter. Original
painting is in color. VYou may like to know who is the artist.
Just guess! Well, Do you like it?

President Cathy Any is very concerning about our organiza-
tion’s history especially in the early time. Several articles in
this issue will let our newer members to know how and where we
started. Please send your opinions to us. Hope we could get a
final version of history in the next issue Newsletter.

Finally, thanks Santa Lin, Peter Wan, and T.C. chen for
their kind letters of compliment and suggestion and thanks for
those who wrote articles and/or provide valuable information.
Thanks also for my committee members especially Mr. Shen-Youn
Chang (to be Dr. Chang next month) for writing to our student
members and typing some articles. (Y.W.H.)
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D. # {to be filled in by the Membership Committee)

CHINESE AMERICAN FOOD SOCIETY
Membership Application

NAME NAME IN CHINESE

PROFESSICNAL

AFFILIATION POSITION

ADDRESS Office Residence
Taly ) - Tel: ( ) =

Preferred mailing address: Office or Residence

EDUCATION: (Degree, Year, University/College, Major)

Bls Sl

ML S

Bh.D o

AREAS OF SPECIALIZATION

PROFESSIONAL EXPERIENCE

APPLICANT'S SIGNATURE DATE

KRR IR TR KA R AT R R IR R A AR K AR KR AR AR IR AR KA KRR AR AR T AR AR AR AR KRR AR AR KK KRR R KRR KKK

CAFS MEMBERSHIP DUES

NAME (Please print)

Address (For correction only)

Please check the following status:

Corporation Member ($200) Professional Member ($15)
R T Honorary Member ($50) Student Member ($5)
Supporting Member ($30) Permanent Member ($200)

Please make check payable to CAFS and return a copy of this form with your
payment to:
Dr. Ing-Chia Peng, 2406 Hartford R4, Columbia MO 65203
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