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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 perference. 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. o Bit i SipATe e

_CAFS NEWSLETTER is published quéfteriy'by CAFS for its members.
contributions of articles or news should be sent to the editor.
Dr. Fmil Huang, RT&E, LAND O'LAKES, Inc., P.0. Box 0116, Minneapolis, MN 55440- .
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CONTINUE FOR EXCELLENCE o
- ®
Message from the president, Yao-wen Huang, 1990-1991 fgr

As the Chinese new year begins, I would like to say "Happy New Year" to
you and wish you a prosperous year. Time flies. But, what we have done during
the half year? I would like to inform you.

In order to have a communication to other Chinese society, last Fall I
asked the secretary Dr. Shu-ping Tseng to represent our society to attended an
activity sponsored by the North American Engineering Association. We also mail
our Newsletter to some other societies. I believe this will help for our
publicity and visibility.

For helping to identify the qualified speakers for a seminar held in FIRDI
this Winter, we recommended two members from industry to address the refrigerated
and frozen new food products. We always provide information regarding member’s
expertise to the inquires from both members and non-members. Of course, we
supported our members’ requests too. Recently, we wrote a Tetter for supporting
a member’s publication.

This year, we will have a forum again during the IFT Annual Meeting.
Program chairman Dr. T.C. Lee has been worked with me closely to identify the
topics and panelists. This year’s Forum is entitled "Uses of Chinese food in
food service industry." Last year, we had a successful Forum, I believe that
we will have another excellent one. Recently, the CAFS co-sponsored a special
seminar entitled "A taste of Chinese culture” with the Athens Chinese Language
School. Cathy Ang and I spoke about the traditional Chinese food. The principal
of the Athens Chinese Language School is our member Joe Jen’s wife, Salina. The
seminar was very successful. It was supported by the Pacific Cultural
Foundation.

The proceedings of the 1990 IFT-CAFS Forum, "Traditional Chinese food with
advanced technology", is in press. The proceedings will be available soon.
Secretary Christin Chou has been working on the new membership directory, she
is going to publish a new directory with pictures in it. Hope all of your send
a passport picture. Publishing an updated directory is a hard job because of
member’s changing address with no notice. Please to notify either the secretary
or the treasurer anytime when you change your mailing address. Again, we want
to have a membership directory with members’ pictures. It has been a dream for
the Immediate Past President Daniel Fung and myself. Without your hundred
percent commitment, it will just be a day dream and never be a true.

Again, I am asking you to nominate qualified members for the 1991 CAFS
Professional Achievement Award and Student Scholarship Award. Dr. Yuan Hang,
the Award committee chairman is ready to accept any nomination from you. Please
help us to have a good one. Other committees such as Long Range Planning,
Membership/Public Relation, Nomination/Election are also very active for their
duties. Please see their reports in the Newsletter.

Thank you very much! You made the society excellent.
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LIFE MEMBERS:
PROFESSIONAL MEMBERS:
Dunn, Danny

Wang, William C.

Yong, Nyet V.

STUDENT MEMBERS:

Chen, Jon S.

Cheng, Shi-tzu (Emily)
Chiou, I. Peng

Huang, Tung-shi

Liu, Ming-Bang

Yang, Zhaomin

HEIZXERG RS

17541 Yorba Linda,
Yorba Linda, CA 92686
1602 Brighton Drive
Carrollton, TX 75007
1405 Hillmont Ave
Modesto, CA 95355

384-3 Maguire Village
Gainesville, FL 32603
400 Atrium Way, #422
Davis, CA 95616

250 N. Santa Rita. #111
Tucson, AZ 85719

Food Science Building
University of Florida
Gainesville, FL 32611
1600 W Plum, #24A

Fort Collins, CO 86521
Department of Viticulture and Ecology
UC Davis, CA 96616

79.4.50x500



TITLE OF IFT-CAFS FORUM: Uses of Chinese Food in Food Service Industry

Challenges and opportunities facing the Chinese food -service industry in
year 2000 will be addressed. Discussions include how to establish Chinese fast
food chains, what factors are involved in using Chinese foods in Tunch programs,
how governmental food regulations affect the Chinese food service industry, what
role R & D has in manufacturing Oriental food for food service, how to implement
the total customer satisfaction concept into the fast food industry, what is the
future of Taiwan’s food industry in the new century, and how Taiwan can face
the challenge posed by the invasion of the Western fast food system.

DATE & TIME: June 5, 1991 (Wednesday) 2:00-5:00 p.m.

FORUM SPONSORED BY: Chinese American Food Society and
Chinese Institute of Food Technologists

FORUM CHAIRMEN: Dr. Yao-wen Huang, University of Georgia and
Dr. Tung-ching Lee, Rutgers State University

PROPOSED PANELISTS:

Dr. Ada A. Chen, President
Food and Agriculture Consulting Technology Corp.
Fort Collins, CO 80524

Dr. Mike L. Chen, Group Leader
Food Science Group

International Trans-Technics Corp.
Los Angels, CA 90032

Mr. George C. Chu, Director
Quality Assurance

American Maize Company
Chicago, IL 60604

Dr. Y. Hang, Professor

Department of Food Science and Technology
Cornell University

Geneva, NY 14456

Dr. Romeo J. Leu, Manager
Technical Service

Minh Food Corp.

Pasadena, TX 77508

Dr. Tin-yin Liu, Director
Food Industry Research and Development Institute
Hsin-Chu, Taiwan, ROC

Mr. Chung-hsin Tsai, General Manager
Han-Hwa Chinese Fast Food Corp.
Taipei, Taiwan, ROC



PROFESSIONAL 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 tvpe:

“'Name of Nominee: address:

Position:

Date of Birth:

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

A Educational Background (Institution, degrees, year, major and minor fields)

B. Professional Societies (Offices held, dates)

. Professional Activities -

D. Publications

E. Honors and Awards

8 Nomination Statement (A one-page description that éstablishes the nominee’s

qualifications for the award. Personality characteristics and contribution to other
fields are not pertinent. Please confine this statement to one page.)

G. Submit four (4) copies to:

Professor Yong D. Hang

Dept. of Food Science & Technology
Comell University

Geneva, New York 14456

Tel: 315-787-2265
Fax:315-787-2397

H. Deadline: April 8, 1991



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. i

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 §, 1991 .



Application for Scholarship
Chinese American Food Society

Date of Application

Legal name ;

%2

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 Point Average (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, etc.)

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

Submit four (4) copies to:

Professor Yong D. Hang

Dept. of Food Science & Technology
Comnell University

Geneva, New York 14456

Tel: 315-787-2265
Fax:315-787-2397

Deadline:  Apri] §, 1991
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A Taste of
Chinese Culture
Seminar

Program:

January 19, 1991 2pm - 5Spm, Room 137 Tate Student Center, UGA

2:00 pm Introduction
2:15 pm Traditional Chinese food, their flavor, color and variety.
by Dr. Yao-wen Huang and Dr. Cathy Ang

3:15 pm Unique Chinese music and dance.
by Ms. Yunyu Wang

4:15 pm Silk Road and its role in East-west culture Exchange.
by Dr. C.H. Tsao

5:00 pm Limited Chinese food for sale
(The proceed of the sale goes to the Chinese Language School.)

J"‘
‘.’ January 20, 1891 3pm, Room 266, Physical Education Bldg

3:00 pm Demonstration of Chinese painting
by Ms. Salina Jen

Sponsored by
Chinese American Food Society
Chinese Student Association, UGA
Dept of Dance, UGA
J Athens Chinese Language School
Supported by
Pacific Cultural Foundation, R.O.C.

FREE ADMISSION

Advance ticket for food & information call:
Salina Jen 354-4214
Yunyu Wang 542-4432
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Introduction—Conventional and Minia—
turized Microbiological Methods
Dr. Daniel Y.C. Fung

Coffee and Tea V‘Break

Comparative Analvsis of Diagnostic
Methodology
Dr. Daniel Y.C. Fung

Lunch

Current Development and Application
of Viable Cell Count Methods

Dr. Dagiel Y.C. Fung and Dr. Sheree
C.C. Lin

Workshop—Inoculation of Culture to
Conventional and Miniaturized Systems

. Dr. Sheree C.C. Lin and Dr. Daniel
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Rapid Methods

in Microbiology

Workshop Purpose

Rap:d methods and automation is a dynamic area in
aoplied microbiology dealing with the study of improved
metnods N the isclation, early detection, characterization.
ana enumerauon of microorganisms and their products in
cinical food. ndustnal, and environmental samples. This
workshop. “'Rapid Methods and Automation in Microbiol-
ogy.” will focus on the practical applicauon of conventional
and new commercial systems of rapid identification of
microorganisms from medical specimens, foods, water, and
the environment. \Workshop participants will receive eight
days of intensive theoretical and hands-on training in
microbiological automation under the direction of

Dr. Daniel Y.C. Fung. an internationally known authority
in the field.

A special 2-day mini-symposium will be offered as an
integral part of the workshop. Workshop participants must
attend both the symposium and the workshop. Some
individuals may opt Lo allend the symposium only.

Designed for

° Microbiologists

® Food Scientists

» Medical Technologists
e Consultants

e Quality Assurance and
Control Managers

e Laboratory Directors

e Researchers

and Automation

WWorkshop Director

~1 Dr. Daniel Y.C. Fung is Professor of Food
Science in the department of Animal
Sciences and Industry at Kansas State
University. He has gained an interna-
tional reputation as a lecturer on rapid
methods and automation in microbiology
at symposia in Sweden, Germany, Great
Britain, France. Czechaoslovakia, Washington, D.C..
Canada, Italy, Republic of China, Singapore, Finland
(1990). and the United States. He has about 300
publications in journals, books, and proceedings. and is
the recipient of the Faculty Service Award given by
the US. National University Continuing Education
Association because of the uniqueness of this workshop
series. He is the coeditor of the book Anaerobic Fermen-
tarion (Marcel Dekker, Inc., 1988) and Instrumental
Methods for Quality Assurance and Research in Foods
(Marcel Dekker, inc., 1991). He made & round-the-world
lecture tour in the Fall of 1988. He is chairman of the
Food Microbiology Division of ASM, and Fellow of the
American Academy of Microbiology.

i
| el

Visiting Professors

Dr. Nelson A. Cox, a research microbiol-
ogist with the United States Department
of Agricultare, holds an adjunct professor-
ship in the Poultry Science Department at
the University of Georgia. He is a well-
known poultry microbiologist and has
published extensively in the field of food
microbiology and diagnaostic kits for food microbiology.
He has over 250 publications in journals and abstracts
and is coeditor of the book The Microbiology of Foultry
Meat Products (Academic Press, 1987).

Dr. Miilicent C. Goldschmidt, professor
of the Dental Branch, Dental Science
Institute, at the University of Texas Health
Science Center in Houston, has authored
more than 160 publications. Her particular
expertise in microbiological instrumenta-
tion led her to be recognized as an
Outstanding Woman In Science in 1985-1986. by
the Association for Women in Science. A Fellow of the
American Academy of Microbiology. she presented -

. several papers at international meetings recently. ..

" GQuest Lecturers S T

Dr. J. Stanley Bailey, research microbiol-
ogist with the United States Department
of Agriculture, works extensively with
poultry microbiology and diagnostic kits
¥ and systems. He has about 200 publica-
tions to his credit and has received a.
U.S.D.A. citation for excellence in rapid
methods and automation in microbiclogy.

Reginald Bennett. P.C. Vasavada, Cecile Lahellec,

55

years.

Previous Participants

¥

~ and Paul A. Hantman have been guest lecturers in recent -

Participants in 1981, 1982, 1983, 1984, 1985, 1986, 1987,

1988, 1989, and 1990 workshops came from more than

40 states in the United States, Algeria, Argentina, Australia,

Belgium, Brazil, Canada, Denmark, Finland. France,
Germany, Great Britian, Guatemala. Honduras, Hong

Kong. Iceland, Iraq. Iran. Japan, Mexico, The Netherlands,

New Zealand: Norway. Republic of China. Saudi Arabia,
Singapore. and Spain.




\Xorkshop Agenda*
Thursday July 11, 1991**

Registration at 1:320 p.m.

Food Microbiology Seminar at 2:30 p.m.

"Origin of Salmonella enteritidis in Poultry and Eggs”
Dr. Gilles Saivat, Pioufragen, France

Keynote lecture: Dr. Paul A. Hartman

“"Rapid Methods in Water and Environmental Samples”

Friday July 12, 1991+**

Morning Lecture: Introduction to conventional and
miniaturized methods (Dr. Daniel Y.C. Fung)
Aftérnoon Laboratory: Viable Cell Counts—
Conventional, Petrifilm, Redigel, DEFT, Catalasemeter

Saturday July 13, 1991

Morning Lecture: Comparative Analysis of Diagnostic
Kits [Dr. N.A. Cox and Dr. J.S. Bailey)

Afternoon Laboratory: AP, MicrolD, Enterotube,
Minitek Spectrum 10, IDS, Biolog

Sunday July 14, 1991

Morning Lecture: Salmonelia and Listeria detection—
Conventional vs. Rapid Methods (Cox and Bailey)
Afternoon Laboratory: ELISA (Organon Teknika), DNA
Probe (Genetrak), Biocontrol, Tecra (Vitek|, Report (3M)

Monday July 15, 1991

Morning Lecture: Mechanization, New approaches,
Sophisticated light scattering detection systems, Impe-
dance, Conductance (Dr. M.C. Goldschmidt) )
Afternoon Laboratory: Artek Systems, Isogrid,
Malthus, Spiral Plate

Tuesday July 16, 1991

Morning Lecture: Radiometry, Microcalorimetry, ATP
detection {Goldschmidt)

Afternoon Laboratory: Vitek Systems, Bactomatic,
Lumac, Omnispec

\Wednesday  July 17, 1991

Morning Lecture: Emerging Pathogens—
Campylobacter, Yersinia, Hemorrhagic E. coli, etc. (Cox
and Bailey)

Afternoon Laboratory: Detection of emerging
pathogens. Conventional vs. rapid methods. MUG,
Motility enrichments, Polymerase Chain Reaction

Thursday July 18, 1991

Morning Lecture and Laboratory: Rapid detection of
microbial toxins [Reginald Bennett) Oxoid, Aflatest

A look into the future, presentation of certificates
Noon: Departure

*The participation of commercial companies is in the
negotiation state.
**A mini-symposium occurs on July 11 and July 12.

15
Location
The Rapid Methods and Automauon in Microbiology
Symposium Workshop will be held at the Hohidome in
Manhattan, Kansas, and Call Hall on the Kansas State
Urniversity campus. Manhattan has an airport served by
US Air-Arr Midwest. The city 1s approximately 130 miles
west of Kansas City on Interstate Highway 70, a drive of
about two and oné-half hours

Social Activities

Welcome and farewell receptions, one lunch, two ban-
quets, and a midweek picnic are planned. Informal,
optional dinner meetings will be arranged. Spouses are
welcome. Due to hot weather, casual dress during the
workshop is recommended.

Graduate Student Fellowships

Fellowships, including tuition. room, and board, may be
awarded to highly qualified degree-seeking graduate
students to participate in the workshop as special assis-
tants. Contact Dr. Fung for details.

1987 Fellows: Marilyn Hattier
Kathy Richter

1988 Fellows: Margie Lee
Kim Payne
Elliot Ryser

1989 Fellows: Hassan Gourama
Adela Aguirre

1990 Fellows: Elaine Berry

Distinguished Fellows
1990: Dr. Stephanie Doores
Dr. Leroy Blankenship

Special Scientists
1988: Frank Borius
1989: Mera Manninen

American Society for
Microbiology Certification

Participants will receive 5.25 ASM Continuing Education
units to be granted upon successful completion of the
workshop.

Notice of Nondiscrimination

Kansas State Umiversity 1s commutted (o a policy of nondiscniminanion on the basis of race, sex,
national ongin, handicap. rehgquon, age. sexual preference. Or other noNment reasons. in
Admissions. educatonal programs or activites. and emplovment. all as required by apphcanie laws
and regulations. Responsibility tor coordmation of comphance efforts and receipt of nguines
ncluding those concerning Title 1X of the Educaton Amendments of 1972 and Section 504 of the
Rehabiltanion Act of 1973, has been delegated to Jane D Rowlert, Ph D . Director. Aftinative
Action Office. 214 Anderson Hall. Kansas State University, Manhattan, Kansas 66506-0104
(913/532-6220)

2550-191-7M



WYorkshop Fees

The reqistration fee for the 1991 Rapid Methods and
Automation in Microbiology Workshop is $1,055 (includes
the mmi-symposium|. This includes two hours of graduate
crecit. eight days of program sessions and laboratories, all
nandout matenals, and 5.25 Amencan Society for Microbi-
olog, Contunuing Educaton units, Also included are two
banguets, one lunch, a picnic, and receptions. Other
meals. lodging. and transportation are not included.

Payment must be in U.S. dollars or by World Wide Money
Order

Mini-Symposium Fees

The registration fee for the Mini-Symposium of July 11 and
July 1215 $150. The fee includes all sessions, handouts,
coffee brezks, one lunch, Symposium banquet, and a
reception

Registration Information

The waorkshop registration fee. less a $30 handling charge,
will be cheerfully refunded if notice is received on or before
June 24, 1991. Thereafter, a 75 percent refund will be
made. If you have questions concerning the workshop
scientific content or format, contact Dr. Daniel Y.C. Fung
at Tel: (913) 532-5654 or FAX: (913) 532-5681.

cut and mail

Rapid Methods and Automation
in Microbiology

July 11-18, 1991

Kansas State University

Registration Form

Name {as you wish it to appear on certificate)

Job Title (Please be specific)

Company

Address

City, State, ZIP Code. Country

Telephone |- ) FAX | )

&

Questions concermng registration or general information
should be directed to the Rapid Methods and Automa-
uon in Microbiology Conference Coordinator at 1-800-
255-2757 [outside Kansas| or (913) 532-5575 (in Kansas
or outside the U.S)

You may FAX your registration to us at (913) 532-5637
anytime, day or night.

Accommodations

A block of rooms has been set aside for workshop
participants at the Manhattan Holiday Inn/Haolidome,

530 Richards Drive. Please refer to the workshop
when making reservations directly with the Holiday
Inn/Holidome at (913} 539-5311. The rate for a single or
double room is $52 plus tax per night. Please make
reservations before June 26, 1991, to receive the reduced
rate.

Student residence hall facilities featuring single rooms with
bathroom facilities on each corridor are also available for
workshop participants. If you would like a reservation

for residence hall accommodations, please call

(913) 532-5575. before June 24, 1991

Limited Enrollment

Enroliment in the Workshop is limited. Please return the
registration form or FAX, or telephone your registration as
soon as passible to guarantee your enrollment. There is no
enroliment limit for the mini-symposium (July 11 and 12,
1991).

____ Workshop registration fee of $1,055 (includes
the mini-symposium) (July 11-18, 1991)

— Mini-Symposium registration fee of $150
{July 11-12, 1991)

— Check [payable to Kansas State University)

Invoice my company at the address on form

____Chargeto —

Print Cardholder’'s Name

Cardholder’s Signature

Card Number Expiration Date
To register by telephone, call (913) 532-5566 and ask for
conference registration. Or FAX your registration tc us at
(913) 532-5637.

Return this form to:

Rapid Methods and Automation in Microbiology
Division of Continuing Education

Kansas State University

College Court Building

Manhattan, KS 66506-6015
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GREETINGS FROM THE FONGS: - =
1990 has been an ENERGETIC YEAR!!
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Busy with Ph.D. research. Target in 1991: Dr. Catherine L. Fung ! Pulsar MX still going stronc )
Prancis just turned handsome 17. Straight "A" Senior at KSU, majering in Math and Physics.
Presented his second paper and won the best paper award at the Joint Math Meeting.
Acpointed NSP-REU Fellow and spent 2 months at the University of Oklahoma in Math.
Finalist in the Barry Goldwater Fellowship competition ($14,000 stipend).
BUDAPEST SFMESTFRS TN MATHPMATICS—Will travel to Hungary to study Math with some cf the
worid's leading mathematicans for 5 months in Spring, 1991. ’
Catherine and Daniel plan to visit him sometime in Europe.

GOOD FRIENDS IN EURCPE, PLEASE WATCE CUT, THE FUNGS MAY COME TO DINNER!!

President of the Pi Mu Epsilon Chapter and Vice president of the Math club.
Growing fast pnysically and especially mentally. !

Daniel tock many trips this year. Besides the ones with Catherine he went to Van Ccuver,
Terento, Ottawa, Windsow, Portland, St. Louis, Wasningten, D.C., N.Y., etc. for professicnal °
meetings and visited relatives, especially sister Yvette and cousins in Canada.

De

eply saddaned by the loss of his belcved aunt and benefacter Dr. Marie Fung, M.D.,
.a decorated ophthalmologist (Hong Keng) in Ottawa, Canada. :

His seccnd book "Instrumental Methods for Quality Assurance in Foods", to be published by
Marcel Dekker. Inc.., will appear in April, 1991. Very busy with 15 Ph.D. and M.S. students.
He has now about 300 publications. In acacdemia "Publish or Perish", no kidding!!

Celebrated the 10th anniversary of his Rapid Methods and Automation in Microbiology H
workshop in July. A super success. i

-

Active in Church and Lions Club.

WE WISH YOU A VERY HAPPY 1991 !!
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Special Announcement Concerning the New
Journal of Rapid Methods and Automation in Microbiology

Daniel Y.C. Fung has been invited to be a guest editor for two issues of the Journal of Food Safety
with a sub-title of Rapid Methods and Automation in Microbiology in 1991. After the first two
successful issues, the journal will be formally named the Journal of Rapid Methods and Automation
in Microbiology.

The first issue will probably be published in July, 1991. Following are some articles in the process of
review: %

¢ History and Future of Rapid Methods and Automation in Microbiology

¢ A rapid and novel Listeria detection method (for a patent-pending procedure).
+ A new direct rapid Salmonella detection method. 7

¢ Practical evaluation of the Spiral System and Laser Method.

¢ Omnispec 4000 evaluation and use.

¢  Gravimetric dilutor study.

¢ Practical application of Fung’s double-tube method for Clostridium perfringens.
L2 etc.

The future of the journal depends on great papers from colleagues. Fung is actively requesting
papers related to rapid isolation detection, enumeration, and identification of microorganisms (by
microbiological, chemical, biochemical, biophysical, immunological, serological, etc. methods) in food,
water, industrial and environmental samples.

There will be no page charge for the publication of your peer reviewed research papers.

Great news:

Fung has negotiated a great deal with Food and Nutrition Press, Inc. (publisher of the new journal)
for subscriptions of the journal. For our Workshop participants the rate for one volume of the

Journal is only $40.00, about a 50% discount!! If you are interested in subscribing to this journal
please return the survey (no commitment to subscribe).



SURVEY

I MIGHT like to subscribe to the new Journal of Rapid Methods and Automation in Microbiology ~
(No obligation at this point at all.) '

Name: Class of

Address:

Telephone:  ( )

FAX: - ( 3

Please mail this to: Daniel Y. C. Fung
Kansas State University
Call Hall, 207
Manhattan, KS 66506-1600
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WHAT -
NEW 1

Lee joins OSU as chair of
new food science faculty

Ken Lee, formerly professor at the
University of Wisconsin, Mad)s_on, h_as
University

joined The Ohio State
as professor and
chairman of the
newly formed De-
partment of Food
Science and Tech-
nology.

Lee, who was at
Wisconsin for the
last ten years,
chaired a $6 mil-
lion building pro-
gram for the new
food science facil- Ty
ity in Madison, expected to be com-
pleted this year. He also was chairman of
the Technical Advisory for the Wiscon-
sin Center for Dairy Research. He main-
tained an active research program in
-mineral nutrients and taught food sci-
ence to more than 1,500 undergraduates

- -.Teach year via cable and broadcast tele-

vision, winning an award for teaching
excellence.

He received his B.S. in food science
from Rutgers University in 1975, and his
Ph.D. from the University of Massachu-
setts in 1980. A Professional Member of
IFT, Lee currently serves as chairman of
the Institute’s Long-Range Planning
Group. In addition, he was recently
elected to IFT"s Committee on Nomina-
tions and Elections, is an IFT Councilor,
and has served as a Regional Communj.
cator for ten years.

Heis thisyear's Trout Visiting Scholar
Speaker at Michigan State University,
was keynote speaker at the AHI meeting
in New Orleans, and on October 11 was
an invited lecturer on risk communica-

tion in The Hague, The Netherlands

~ Food science faculty at Ohio State
formerly resided in several departments,
but in October 1989 asingle department

- was formed to bring together the diverse
elements of food science and to form a
high stature food sciénce program. The

" total effort of the resulting new Food
. Science and Technology Department
- includes Lee’s appointment as chair-
; man, a new facility, new faculty posi-
tions, additional technicians, and two
" endowed chair "positions—one to be

- filled and one recently awarded to IFT

ol Profession_al Member Charles Morr..
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The Manhattan Mercury

KANSAS

K-Stater earns
national honors

Huang joins agricultural
engineering faculty at KSU

Chi-Tai Huang has recently joined the
faculty of Kansas State University, Man-
hattan, Kan., as an assistant professor in
the Department of Agricultural Engi-

- neering.

He received his B.S. in mechanical
engineering and an M.S. in food tech-
nology in Taiwan, Republic of China,
then earned a second M.S. and his Ph.D.
in food engineering at the University of
Massachusetts, Amherst. He spent a
year as a postdoctoral research associate
at the University of Massachusetts, then
was a member of the Nabisco Compa-
ny's extrusion research group for ap-
proximately two years.
~ Huang is a member of IFT, SPE, and
AIChE. His research will be in the area
of extrusion, physical properties of bio-
logical materials, and baking-related op-
erations. He will teach courses in food
processing engineering, physical prop-
erties of foods, and food plant design.
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“I'm worried. She says my raise is on
the back burner. At home our back
burner hasn't been touched in
years.” ; -

A paper by Francis Fung, a se-

Enior in physics and mathematics

at Kansas State University, was
chosen one of the five best stu-
dent papers presented at the na-
tional meeting of Pi Mu Epsilon,

!\ the national honorary mathema-
. tics society.

Fung has received a $100 cash
award fromthe American Mathe-
matical Society. The paper, “The
Game-Theoretic Analysis of
Superior Beings,” focuses on the
probability of intelligent life
throughout the universe.

Additionally, he is one of 32
students chosen nationally to
participate in a mathematics
program this semester in Budap-
est, Hungary.

Fung is taking mathematics

and Hungarian language courses
taught by faculty of Eotvos Uni-
versity and the Mathematical In-
stitute of the Hungarian
Academy of Sciences in Budap-
est. The mathematicscourses are
taught in English, and the faculty
have had experience teaching in
U.S. or Canadian universities.
Many cultural opportunities are
available to student
participants.

The Budapest Semesters in
Mathematics Program is offered
through St. Olaf College, North-
field, Minn. Hungary has long
beennoted forthe prominence of
itsmathematicians.

Fung. 17. is the son of Daniel
Y.C. and Catherine Lee Fung,
Manhartan.
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Excellence in Food Science at KSU

Kansas State University recently celebrated the "Excellence in Food Science" program on the occasion
of the installation of the new Food Science Graduate Program Chair, Len Harbers and
Undergraduate Program Chair, Melvin Hunt in a day-long program in conjunction with the Kansas
‘City IFT meeting as well as the KSU Food Science Seminar Series.

The day started with a tour of the internationally renowned American Institute of Baking and the
recently renovated KSU Weber Hall (meat science laboratory). The Seminar speaker was the
immediate past president of IFT, Paul Hopper who enlightened the 100 plus attenders on the subject
"Health Claims--A Scientific and Business Dilemma". The day ended with a whole hog roast picnic
hosted by the Food Science Club. Chair of the celebration was Daniel Y.C. Fung, a professional
member of IFT. and immediate past president of CAFS.
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A NEW FOOD SCIENCE BOOK
Fung, D.Y.C. and R.F. Matthews, Eds. 1991.
Instrumental Methods for Quality Assurance of Foods.
Marcel Dekker, Inc. Scheduled to be complete in April, 1991.

Chapter 1. Rapid Methods and Automation for Food Microbiology
Daniel Y.C. Fung

Chapter 2. Ion Chromatography for the Food Industry
Maurice R. Marshall, Ronald H. Schmidt and Bridget L. Walker

Chapter 3. Gas Chromatography and Mass Spectrometry in Quality Control and Research
Gary A. Reineccius

Chapter 4. pH and Ion Selective Electrode
John Comer

Chapter 5 Modern Methods of Analyzing Myvcotoxins in Foods
William G. Ikins .

Chapter 6. Metal Detection Svstems
Alfred K Frei

Chapter 7. Machine Vision for Qualitv Control in the Food Indﬁstrv
N. Ronnie Sarkar

Chapter 8. Color Measurement and Interpretation
Frederick J. Francis

Chapter 9. Viscosity Measurements in Foods
Malcolm Bourne and A. Rao

Chapter 10.  Laboratory Robotics and Automation
W. Jeffrey Hurst

Chapter 11.  Computer-aided Quality Control and Research in Thermal
Processing of Canned Foods
Arthur A. Teixeira

Chapter 12.  Pattern Recognition Techniques for Food Research and Quality Assurance
Ike J. Jeon

A "Book signing” reception will occur at the National Institute of Food Technologists Meeting on
June 3, 1991, Dallas, TX. Contact Fung [(913) 532-5654] concerning this free gala gathering.
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CHINESE AMERICAN FOOD SOCIETY

MEMBER (ACTIVE): Any person who resides in the USA or Canada, with close relation to
Chinese culture, and holds a bachelor's degree or its equivalent in a field related to food
science or technology or is actively engaged in food technology related professions for at least
3 years. An active Member shall have all rights and privileges of this Society.

STUDENT MEMBER: Any student who is enrolled in an institution of higher learning in the
USA or Canada and is pursuing programs of study in or closely related to food science or
an allied field. Student Members shall have all the rights and privileges of this Society except
that they shall not vote or hold office.

ASSOCIATE MEMBER: Any person who is interested in food science and technology but not
classified as an Active Member or Student Member. Associate Members shall have all the
rights and privileges of this Society except that they shall not vote or hold office.

LIFE MEMBER: Any active Member in good standing and has submitted an application for
the Life Membership with the approval of the Executive Committee. Life Members shall have
all rights and privileges of this Society.

SUSTAINING MEMBER: Any person or organization who financially supports the Society's
operation. The sustaining membership entitles the individual or organization to designate one
representative who will be given individual membership (active or associate member), a
Certificate of Sustaining Membership and recognition in the Society’s publications.
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CHINESE AMERICAN FOOD SOCIETY

MEMBERSHIP APPLICATION

Name: Name in Chinese:

(Individual Member or Representative of Sustaining Member, as you wish it to appear on certificate)

Professional Affillation (or Name of Sustaining Member):

Business Address:

Telephone No.: Fax No.:

Residence Address:

Telephone No.: Fax No.:

Preferred mailing address: Business, or Residence
Education (Degree, Year, University/College, Major):

B.S.:

M.S.:

Ph.D.:

Present Position and Areas of Interest and Specialization:

Professional Experience:

Membership Dues of Calendar Year:

Initlation Fee ($10) (one time only, a handsome certificate will be mailed to you)
Active Member ($15)

Student ($5)

Associate ($15)

Life ($200) (one time only for life)

Sustaining ($200) including dues for one representative as
Active Member or Associate Member

Total Enclosed $ (Please make check payable to CAFS)

Applicant’s Signature:

Certification (for student membership) that applicant is a student

(signature and title of university faculty member)

Membership I.D. Code No.: (to be filled by Treasurer).

Please return this form and payment to:

Dr. Shwu-Pyng T. Chen, CAFS Treasurer
Western Flavors and Fragrance
2001 Peraita Street

Oakland, CA 94566 20
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