Minutes of NC-1023, USDA Multistate Project Meeting,
Oct 19 to 21, 2014
Columbus Ohio
Roger Ruan (Chair)

Soojin Jun (Vice-Chair)

Pawan Takhar (Secretary)
David Jackson (Administrative Advisor)

Lestor Wilson (Steering Committee Chair)
Registered Attendees:
Akinbode Adedeji, Ashim Datta, Bala Balasubramaniam, Balunkeswar (Balu) Nayak, Bradley Marks, Carmen L. Gomes, Carmen Moraru, David Jackson, Dennis (Denny) Heldman, Elena Castell, Fu-Hung Hsieh, Gail Bornhorst, Gonul Kaletunic, Graciela Padua, Gustavo Victor Barbosa-Canovas, Helen Joyner , Hongda Chen, Jeanne Gleason, Jeyam Subbiah, Kayanush (Kai) J. Aryana, Kirk Dolan, Lester Wilson, M. Fernanda San Martin, Michael McCarthy, Mukund V. Karwe, Pawan Takhar, Rich Hartel, Roger R. Ruan, Rosana Moreira , Sheryl Barringer, Soojin Jun, Sudhir K. Sastry, Swamy Anantheswaran, Yan (Susie) Liu, Yanyun Zhao, Youngsoo Lee
Sun, Oct 19, 2014
12-6 PM.  Attendees arrived and registered for the meeting.
7:30-9PM Mixer/Dinner was held at Champps Restaurant in Columbus, OH.
8AM

Roger Ruan initiated the meeting with opening comments at 8AM. Local host Dennis Heldman welcomed the attendees and introduced Sherryl Barringer, Food Science Chair at Ohio State. Sherryl said she has been with NC1023 for 20 years. Sherryl asked Dr. Bruce McPheron, Dean of College of Food, Agricultural and Environmental Sciences at Ohio State University to give some comments.
Dr. McPheron welcomed attendees and talked about Ohio State’s current plans in the area of Food Production. He mentioned that OSU is hiring 180 new faculty in Food for improved health, big data, and emerging and reemerging diseases areas.
8:10 AM 

Dennis Heldman presented housekeeping logistics and the overall plan of the meeting. He also answered questions about logistics, building tours, and answered questions.
8:15 AM

All the attendees introduced themselves. Lestor Wilson mentioned about this being the 40th  year of USDA Multistate Collaborations in the area of Food Engineering.
8:19AM

Hongda Chen from USDA gave Washington update. He discussed about his not being able to join some previous meetings due to budget cuts and government shutdown. USDA budget is slightly reduced in FY 2014. In President’s proposed budget of $325million for AFRI, the priority areas are -- Food Security, Water for Agriculture, Climate Variability and Change, Sustainable Bioenergy Production, Food Safety ($25.82 million), Childhood Obesity Prevention, Foundational Science ($130 million), Food Agricultural and Natural Resources, and Human Sciences Education and Literacy Initiative.
He also talked about New Public-Private partnership for innovation institutes ($75 million). Its aim is to create six large multidisciplinary innovation institutes focused on emerging challenges to agriculture, supported by public-private partnerships.
He also briefly mentioned PCAST Agriculture challenges and Food Safety Outreach Program ($2.5 million). Its aim is to provide food safety training, education, outreach and extension. President’s budget includes $80 million for opportunity, growth, and security initiative. AFRI 2015 RFA is expected to be out in early Nov and Food Safety challenge is expected to be out in mid Dec 2014. Proposal submission deadline will be 2.5 months after letter of intent (LOI) date. He said these are expected dates, which may change. Foundation for Food and Agriculture Research (200M) board has been formed. Section 7404 Commodity Boards Provision is required by 2014 Farm Bill. National Research Council (NRC) wants to review AFRI structure. It wants greater emphasis on fundamental science. It has suggested NIFA to have multi-agency collaboration with NIFA taking the lead. NRC recommends that NIFA should develop the capability to regularly evaluate AFRI projects. NIFA should establish standard operating procedures.
8:45AM 
Hongda Chen answered participants’ questions. He answered Gustavo’s questions stating AFRI allows collaborating internationally on proposals. Graciela thanked Hongda for implementing suggestions of this group in structuring AFRI programs.
9AM

Dr. David Jackson, University of Nebraska who is NC-1023 advisor gave Administrator Update. He commented about the importance of documenting impacts of NC-1023. He lauded the committee for being well organized. He suggested highlighting collaborative efforts in NC-1023 reports and proposals. David also clarified about the meaning of collaboration and answered a question of Ashim that the foundation effort for Hatch Project collaboration is for research, not educational collaborations. David mentioned that non-land grant institutes can also be part of multistate projects.
Lester clarified that industry has not been invited to NC-1023 as some of the work discussed in this meeting can be proprietary.
9:26AM
Roger asked for approving last meeting minutes. Participants approved the minutes.
By Dec 1 we need to upload the final document on rewrite.  Roger mentioned we need to involve people from various Universities to work on the objectives. Audience discussed about collaboration. Ashim said each station can mention its collaborations and impacts while presenting their station reports. Roger said every station will get 5 min to present their report in this meeting. Roger also reminded the audience that we also need to look at our Adhoc committee reports. Hongda said actions and impact of NC-1023 can be included in write-up. Roger and David Jackson discussed we may need to look at previous adhoc committees as some may need change due to change in activities and impacts. Lestor recommended about reviewing the focus of past and new Adhoc committees based upon the changing needs of processing research and industry.
10AM Break
10:20 Meeting reconvened. Motion passed for next meeting at U Wisconsin-Madison. Discussion started on rewrite. Roger displayed Objectives on screen. He asked all members to check if some changes were needed in the objectives, and asked new members to get familiar with them. There was a discussion on including funding by USDA AFRI, NIFSI, NIFA grants and Industry grants by each station from 2010 to 2014. Ashim stated that Objective 4 of the proposal does include an education component, due to which education relation work can be pursued as NC-1023 collaboration. David and Roger discussed we need to identify institutes participating on specific activities. Ashim, Roger and Rich Hartel discussed about education assessment tool and including how to use this tool in rewrite report. Suggestions were made on including extension education in Objective 4. Graciela Padua discussed about Food Materials Science Lab at University of Illinois and collaborating with other stations for exchanging samples for measuring material properties and including this collaboration in NC-1023 report. Swamy Anantheswaran asked if we can have a new objective on evaluation method with instrumentation. Rich, Lester and Swamy discussed about linking characterization with modeling. Jeyam and others discussed making a list of equipment at each station, which they were willing to share. Graciela volunteered to take lead in making this list. Objective 2 was discussed to include tasks, methods and sustainability issues. There was a discussion on using Google docs where everyone could include collaborative efforts.
10:20 AM Initiation of Station Report Presentation. 
Ohio

Bala and Sudhir presented OH report on non-thermal processing, fresh food safety and enzymes. 
New York
Moraru from Cornell presented NY report on high pressure processing collaboration with other institutes. Ashim presented modeling work on rice puffing and presented porosity development results. He also presented microbial growth problem, which was solved from scratch, it involved calculating dispersion and nutrient feeding for calculating microbial growth. He offered models for collaboration with other stations.
New Jersey
Mukund presented high pressure collaborative work with NY. He is interested in high pressure modeling. He talked about gut modeling in collaboration with Davis. NJ is working on plasma processing in collaboration with Drexel University.
Michigan

Kirk Dolan and Brad Marks presented Michigan report. They are working on inactivation of Salmonella in low moisture foods in collaboration with Nebraska and Washington State University. Michigan is also working on estimation of thermal diffusivity in low moisture foods. WSU is contributing equipment. 

Illinois
Youngsoo is collaborating with Argonne Lab on characterizing gels and has collaborated with Purdue. Pawan mentioned his collaboration with University of Nebraska, which started at NC-1023 meeting and resulted in funding of an NSF grant. He also mentioned his collaboration on a USDA-AFRI project with UC-Davis for modeling frying of foods being conducted at IL, which is being validated with MRI imaging at Davis.
Wisconsin

Rich Hartel - working on fat globule clusters, formation of fat clusters during processing. 
Nebraska

Jeyam - Multiphysics modeling on microbial destruction/growth and optimizing food process design. They are also using cluster computing. They are working on microbial growth in chicken carcasses. 
Kentucky

 Akinbode Adedegi, a new member presented work on kinetics, hyper spectral imaging for muscle differentiation and extrusion.
Hawaii

Soojin presented modeling work on Microwave+Ohmic Heating. 
11:56 Lunch
1PM

Missouri, 

Modeling of microbial growth, probiotics. 

Louisiana

Cristina collaborates with multiple institutes on nanotechnology. Kai works with UC Davis on probiotics. He has collaborated with Mississippi State on fruit juices.
California
Mike McCarthy -- working on mixing (3D structure of concentration profiles). Solid flow through mixer is being studied using MRI. Open for collaborating with other institutes in imaging whole systems using MRI. Studied membrane integrity. He mentioned collaboration with Illinois on imaging of fried foods. He also made comments about comparing MRI experiments and models while keeping in mind the units of observed and calculated variables. Gail, a new member talked about the work she is doing on mechanical modeling in gastro track.

Texas

Elena - TAMU participants (Elena, Rosana and Carmen) are working on all four NC-1023 objectives. The work at TAMU includes —rheological techniques, food for health, functionality, frying, irradiation, packaging, nanotechnology, modeling, and collaboration with NY on education. 
Maine
Naik who is a new member is working on chemical aspects of food safety, food allergies. He is also working on effect of thermal/non-thermal processes on food safety. He is working on changes in food allergens’ fate in gastrointestinal model, food allergens in seafood, extraction of bioactive compounds. He is interested in forming collaborations with NC1023 members.
Oregon
Yanyun Zhao – working on material characterization, bioactive compounds, microencapsulation, fruit based biomaterials-functional properties, packaging applications of biomaterials. Some faculty at Oregon are working on high pressure processing.
Indiana
Fernanda – working on extending shelf life, salmonella in eggs, cold plasma. There is a collaboration with Australia about how creating plasma will affect antimicrobial activities, nano emulsions, nanoscale  rheological characterization in monolayers.
Idaho

Helen is a new member— she is working on rheology, tribology, relating food structure to texture, interested in modeling rheological properties. 
Pennsylvania

Swamy-Chitosan based alginate films, optimizing roasting in coco, health and wellness, heat resistant chocolate, a new faculty is working on optimizing frying to reduce phenyl compounds. Swamy collaborating with Ashim from Cornell on using modeling tools and videos for teaching large classes.
Iowa

Lester stated that an Iowa State faculty who moved to Calpoly may join NC-1023.  Lester is collaborating with Cornell to develop videos/webinar on training new auditors for food industry. He has collaborated with NASA, Kentucky and Illinois to evaluate the survival of rennet in Martian conditions. He is working on  heat stable anthocyanins. There were some comments by Yanun on techniques for extraction of bioactive components.
Minnesota

Roger – Minnesota is working on bioavailability improvement, nonthermal extraction, nonthermal pasteurization, shelf stabile food products, sustainability, waste oil biodiesel conversion, wastewater treatment and recycling. 
1:50 PM Station Report Presentations Completed

1:50 PM Additional Discussions
Swamy suggested including PowerPoint slides by each station in future meetings while presenting station reports. The upcoming chair (Soojin) accepted the idea.
1:52 PM

Kirk Dolan asked about attendees who are food engineers teaching to food engineering students to form an Adhoc committee on teaching.
2:00 PM
Ashim - presented simulation techniques for enhancing education. He presented retort model to study microbial kinetics, which is being used for teaching at various universities. Ashim also mentioned about a food freezing teaching tool they have developed. He discussed about the role modeling can play in developing learning outcomes and implementing them. Various stations expressed interest in using modules developed by Ashim for teaching. Hongda asked about how easily the tool is available for download. Ashim responded by saying that currently on-site software licenses are needed to run software, but in future the companies providing simulation platforms are moving toward making software tools available for use using cloud and remote access technologies.
2:15 PM
Jeanne (New Mexico State)-presented about NMSU’s effort on development of Media for food safety audiences. She presented an animation about how norovirus can spread in cruise ships. She also showed several animations they have developed for teaching and outreach.
2:30 Refreshment Break

3PM 
There was some discussion about if Conference of Food Engineers (COFE) should be a part of NC-1023 or independent or be a part of some other organization. It was also discussed if some other organization hosts COFE, then NC-1023 can still participate to make it successful.
David clarified that under new policy NC-1023 name can stay same in future unless we request this to be changed.

3:20 PM 
Disbursement into subcommittees for rewrite.
4PM
Meeting was adjourned for the day and tour of Ohio State’s Food Science and FABE departments started.
6:30
Shuttles to Dinner 
7 to 9:30

Dinner 
10/21/14

8:03 AM 
Roger Ruan welcomed the participants and the meeting was reconvened.  Cheryl Wick presented some logistics, Roger reminded audience about deadlines of rewrite. Changes are due in in one week. In two weeks the changed rewrite will be sent to participants and uploaded online in 3 weeks.
8:06 
Lester presented the steering committee report. Steering committee has completed its work on overall plan of NC-1023 and provided help needed by administrative advisor. Adhoc committee work on physical properties was presented at an AICHE meeting and has resulted in a book. Lester reminded participants to keep track of collaborative work. He mentioned about work on food safety in produce initiated at NC-1023, which has resulted in a NIFSI grant with collaboration between Ohio, Iowa, and New Mexico. Lester invited new members to the steering committee.
8:12 AM Rewrite discussion
Graciela discussed about sharing a list of equipment at various stations so that more collaborative work can be done. She suggested describing measurements and work those equipment can do so that the data is also useful for modeling. She mentioned that outcome of this collaborative effort will be reported back to NC-1023.
8:17 Roger reminded everyone that we need to include Graciela’s suggestion in rewrite.

8:18 AM Lester mentioned that various participants are working on rewrite of Objective 4.
8:20 Roger – Five Adhoc committees are Modeling, Non-Thermal Processing, Teaching Food Engineering, Extraction Techniques, Nanotechnology
8:21—Ashim presented modeling Adhoc committee report. He mentioned that this is the largest food engineering related group in the world. He showed “Food Engineering Wiki” page compiled by collaboration between NC-1023 participants. Mukund used this for teaching his class at NJ. He mentioned that we need more submissions and updates to this Wiki. Wiki has gathered 6000 hits since its creation.
He mentioned we can have a similar creation for food properties. This would be useful for teaching in flipped classroom. A web based properties document will also be useful for the food industry and for teaching a web-based course. He said we can also create videos on property measurements and alternate methods can also be used for education and extension. Sastry, Dennis and Graciela discussed that this can be used in a broader context in classrooms and can be submitted for higher education grants. Graciela -- this online model will be useful for research and will help to improve the definition of food engineering field. Balu mentioned this will be useful for USAID as it can be used for teaching in other countries. Jeyam said he can contribute his videos recorded in the class he is teaching. Elena said there is an urgent need for this as currently we do not have any online resource on food properties. Gustavo mentioned that many Universities are suggesting including such material in classrooms.
8:49 AM Roger said we need a chair for “extraction of bioactive components chair”. Roger asked for reports from other committee. Nano committee could not meet as there was not a quorum this year. Graciela volunteered to send nanotech adhoc committee report after the meeting. Yanyun volunteered to be chair of extraction committee and will follow up with other groups.
8:53 AM
Sastry – Many food engineers attend meetings like IUFOST but not NC-1023. Some attendees at IUFOST wanted to form a Young Food Engineers group. Graciela – many young folks may not be familiar with this group. There is an interest in ASABE to attract more food engineers. Dennis – IFT has also established a group to attract academia into their organization as interest by academia in IFT seems to have reduced over time. Many new faculty in food science departments are being hired from other disciplines, who may not become IFT members. IFT wants to attract those members. Mike – organizations have lost members as it was not able to attract young faculty. Graciela – part of reduction in new members was due to hiring freezes at many Universities. This is improving due to recovery in economy. Graciela and Dennis mentioned reasons for new engineers to become members of IFT—e.g. helping new hires to establish connections with the food industry.
9:13 AM Conference of Food Engineers (COFE) discussion

Sastry – there has been less participation of NC-1023 members in COFE. There is a need to increase it. Kumar is working on finding places willing to host new COFE meetings. WSU and Georgia have shown some interest but young professionals at these institutes need to take lead.  There has been significant participation of international community in COFE. Sastry—NC1023 members have always taken lead in hosting COFE even when there was a financial risk, which is commendable. In the past COFE was affiliated with other organizations, but became independent in 2009 Ohio meeting. Graciela -- it is easier to send students when COFE is organized with other meetings like IFT. Roger--there is a consensus to set up a subcommittee to further discuss COFE. Sastry—there was a subcommittee in NC-1023 for which COFE discussion was a deliverable. 
9:30 Break
9:50 AM Nominations for secretary

Yanyun Zhao had volunteered to be secretary last year. She will be secretary for 2015 meeting. Gustavo also volunteered to be a secretary in this meeting. He was approved by the members to be the secretary for 2016 meeting.
9:51 AM Discussions were held on future sites for NC-1023
2015 meeting – Wisconsin

2016 meeting – Oregon

2017 meeting – Tentative places: Hawaii/Illinois/Maine.  
9:55 Acknowledgments to local host and NC-1023 chair.
9:56 Clarifications on deadline of reports by Roger, Lester and David.

10:00 AM The meeting adjourned
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