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Message from the president, Tung-ching Lee, President

Time really flies! It is hard for me to believe that this will be the
last message I send to you as CAFS President, 1991-1992, via our
Newsletter. Many thanks to each and everyone of you for your vital
contribution to our organization. I would particularly like to thank Dr.
Emil Huang, the Editor of our CAFS Newsletter. We all owe a lot to him for
his superb job!

I would like to remind you all again of our mission and vision as
stated in the CAFS Charter:

" The general purpose of our organization, particularly through its
common cultural and scientific interests, is to promote the advancement or
food science and technology. Because of our unique background, we have
rich cultural resources and strong aspirations to bring more innovations
to the field of food science and technology."

We should continue to utilize our high spirit of cooperation and
truthful friendships to achieve our mission. In recent years, the image
of food science has been at a critical stage. Scientists in other
disciplines occasionally regard food science and technology as a inferior
profession. Some criticisms are justifiable, but others are the result of
ignorance. We must improve the image of food science and technology. We
must believe in ourselves or no one else will. We must match our
aspirations with competence, courage and determination to succeed. Let us
work together. CAFS is our organization, and only we
can make it even better by our participation, contributions and dedication!

I urge you to attend the 1992 CAFS Annual Meeting during the IFT
meeting in New Orleans. Let us get together, enjoy our fellowship and work
together for the future!

Best wishes for a splendid Spring and hoping to seen you all in
NEW ORLEANS.



1992 ANNUAL IVDKVD MEETING AND BANQUET
June 22, 1992
1. Executive Committee Meeting:
Time: 1:30 to 2:30 pm
Place: Convention Center, Room Number to be announced
2. Membership Meeting and Special Program (to be announced)
3. Evening Banquet Program: :
Place: Panda Chinese Restaurant- Riverview, a map is attached
Jackson Brewery, 5th Floor
600 Decatur Street, New Orleans, LA 70130
Manager: Mr. Peter Lu, Tel: 504-589-2471
(5 to 10 min. walking distance fron the Convention Center, Eastward)

Local Coordinator: Dr. Paul Kuan (FDA, New Orleans, 504-589-2471)

6:30 pm Social hour and registration
7:00 pm Welcome and Introduction of Guests and Members
President, Dr. Tung Ching Lee
Dinner
8:15 pm President Remark, Recognition of Present Officers,
Ccommittee, Chairs, etc.
President, Dr. Tung Ching Lee
8:30 pm Dinner Speech (Speaker to be announced)
9:00 pm Awards Presentation
9:10 pm Introduction of New Officers {Dr.iT.C. Leej
9:15 pm Incoming President Remark (Dr. Sam K.C. Chang)
9:30 pm Guest Remarks
9:45 pm Door Prizes
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Fees: $25 for regular members and $15 for student members
Please reserve by June 2, 1992. Send checks payable to
uchinese American Food Society" to:

Dr. T.C. Chen

P.O0O. Box 5188

Mississippi S8tate, M8 39762

——_—_-————-..-_—_—-—_—_-.-.-——-———.-———_—_.,_-_——__.-.——————_—.————_—.-—————

2 , and (number) guests will be attending
the IVDKVD Dinner. A Check of dollars is being enclosed.
I am a student member I am a regular member

Comments:



whdkkd® NEW COMPANY INTRODUCTION #®édddd
"g&J LABORATORIES, INC.'" is fully owned by the CAFS member Dr. C.C.
Sheree Lin. It is an independent testing and consulting laboratory located at
Kalamazoo, Michigan. They are specialized in the handling of foods, feeds, and
ingredients for food and allied industries.
MISSION: Quality & Personal services
PROFESSIONAL GOAL: Accuracy, Confidentiality, Promptness,
Responsiveness, and Satisfaction
8 & J Lab. can help you ensure the quality and safety of your products through
their extensive range of assays from the promimate analyses to comprehensive
microbiological testing and rapid microbial detection of food pathogens. They
offer quality data on a timely basis with competitive price to meet your
analytical needs
8cope of Services: Please contact Dr. C.C. Sheree Lin for more
information at 2948 Business One Dr., Kalamazoo, MI 49001, (616)349-0662

(By Dr. T.C. Chen on Feb. 24, 1992)

I. Saving Account (First Federal Bank of Saving AC# 0-01-02-108407)
7/22/91 Deposit $8,000.00
Interest (Dec. 31, 1991) 194.82
Total $8,194.82

II. Checking Account (First Federal Bank of Saving AC# 0-01-60-161886)

12:/5/92 Balance $2,981.83
12/16/91 Interest 13.07
12/31/91 To. Dr. A.P. Chen for mailing

& copying documents (5.80)
12/727/91 To. E. Huang for printing &

mailing of newsletter 13(4) (182.38)
1/16/92 Interest 12.60
2/12/92 Deposit membership fees

Chen*, Tae-an, IL 15.00

Su*, Allan Yen-Lun, GA 15.00

Leung*, Cheong-Kit, GA 25.00

Yang, Chi-Chin, MS 5.00

Huang, Yao-Wen, GA 15.00
2/16/92 Interest 9.00
Total $2,903.32

* New Member
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*%%%%*%* NEW DEFINITIONS OF LABEL TERMS *#%#%#%%% FOR YOUR INFORMATION !!!

'HE NEW FOODSPEAK: Some definitions of label terms, to be proposed by the USDA
and FDA.

FREE: Contains no more than an amount that is "nutritionally trivial" and
unlikely to have a physiological consequence.

FRESH: Can only refer to raw food that hasn't been processed, frozen or
preserved.

CALORIE FREE: Has less than 5 calories a serving.

SUGAR FREE: Has less than 0.5 gram of sugar a serving

SODIUM FREE and SALT FREE: Has less than 5 milligrams of sodium a serving.

LOW SODIUM: Has less than 140 mg sodium per serving and per 100 grams of
food.

VERY LOW SODIUM: Has less than 35 mg. per serving and per 100 grams of food.

LOW CALORIE: Has less than 40 calories per serving and per 100 grams of food.

HIGH: A serving provides 20% or more of the recommended daily intake of the
stated nutrient.

SOURCE OF: A serving has 10% to 19% of the recommended daily intake of the
nutrient.

REDUCED SODIUM: Has no more than half the sodium of a comparison food.

REDUCED CALORIES: Has one third fewer calories than comparison food.

LESS: Term may be used to describe nutrients if the reduction is at least
26%.

LIGHT: Term may be used on foods that have 1/3 fewer calories than a compar-
able product. Any other used of "light" must specify whether it refers

to the look, taste or smell; for example, "light in color."

MORE: Term may be used to show that a food contains at least 10% more of a
desirable nutrient, such as fiber or potassium, than a comparable food.

FAT FREE: Has less than 0.5 gram fat per serving, and no added fat or oil.

LOW FAT: Has 3 grams or less fat per serving and per 100 grams of the food.

(PERCENT) FAT FREE: Term may be used only in describing foods that quality
as low fat.

REDUCED FAT: Has no more than half the fat of an identified comparison.
Example: "Reduced fat, 50% less fat than our regular brownie. Fat
content has been reduced from 8 grams to 4 grams." To avoid trivial
claims, reduction must exceed 3 grams of fat per serving.

LOW IN SATURATED FAT: Has 1 gram or less of saturated fat per serving and not
more than 15% of the food's calories come from saturated fat.

CHOLESTEROL FREE: Has less than 2 mg. of cholesterol per serving and has 2
grams or less of saturated fat per serving.

LOW IN CHOLESTEROL: Has 20 mg or less cholesterol per serving and per 100
grams of food, and 2 grams or less of saturated fat per serving.

PR ERAAAAAAAKRAAAAA A A AL AR A AR A AR A AR AR A AR Ak hkhhdhkhkhkhkhkhkhhkhhkhhkhhkhhhhhhhkhhhkhhhhkkhhki

WELCOME!!!! +*%#&%% NEW MEMBERS ###%#% WELCOME!!!!

Chen, Tae-an (S) ( ): 802 W.Illinois St. #4, Urbana, IL 61801
Su, Allan Yen-lun (S) ( ): 310 Rogers Rd., Apt.
Leung, Cheong-kit (P) ( ): 1233 Kamloops St., Vancouver, B.C.,

Canada V5K 5ES8
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FROM HANCHANG

Dr. Samuel L. Wang
Horticultural Products Lab.
1890 Victoria Avenue N.
P.0O. Box 7000 '
Vineland Station, Ontario

CANADA
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A Brief

The Food Science
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Introduction Of The Food Science Department
Of Jiangxi University

Department of Jiangxi University was established in 1985,
established departments of Jiangxi University.There are 55
this departwent, including 13 professors and associate

professors, 12 lecturers. 239 students and 82 special traine&€“graduated from
this department. Sin¢e 1990, a correspondence department speciaiizing in food

engineering was open
students in this dep

At present, a Four-year System and a Three-year System exist

Science Departaent,
to choose from. such
In order to meet

. Now there are 202 undergraduates and 128 correspondence
tment.

in the Food
d three specialities are available for the students
as Food Chemistry, Food analysis and Food engineering.
the demands for teaching and scientific resarch, ten

laborateries were set up and fully equpped with instruments , they are Food

chenistry , Food Anal

Sanitation and MNutr

ysis, Instrumental Analysis, Conventional Analysis, Food
ition, Food Engineering Principles, Food Technology. Food

Biology, Inorganic Chemistry and Organic Chemistry laborateries.

Since the Food

Science Department was established,the difficult task of

teaching the basic courses and specialized courses on an annual basis has been

completed satisfactor

research projects hay
academic exchanges

sessional anthologies.

Today, the Food
department. In additi

ily, besides, 33 large-scale or medium-scale scientific
e been compieted, 61 research papers were published, 20
were held and 17 academic theses were included in the

Science Department is developing into a fairly-large
on, a food factory was built to combine teaching and

scientific research yith production,the annual value of output reaches 3 00,000

to 4 00,000 RMB yuan.

The Food Science
scientific research (
or co-operation in th
such as:

1.Food Engineerni

2.Research and
3.Exchange of A

Research in B
4.tilization g
5.Food Analysis
6.Food Additive

(4 5¢cco uD*f,)

Department aims at co-overating with partner institutes or

entres either at home or abroad. Any contact, any exchange

e field of food science is welcome!Especially in the fields

ing
Exploitation of New Products

ersonnel with Exper1ence in Administration,Teaching and
vod Science.
f Natural Sources
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