Publications

California

Journal papers 

1. Lim, V., Hobby, A.M., McCarthy, M.J., McCarthy, K.L. 2015. Laminar mixing of miscible fluids in a SMX static mixer evaluated by Magnetic Resonance Imaging (MRI). Chemical Engineering Science. 131: 1024-1033.

2. Mihailova, O., Lim, V., McCarthy, M., McCarthy, K., Bakalis, S. 2015. Laminar mixing in a SMX static mixer evaluated by Positron Emission Particle Tracking (PEPT) and Magnetic Resonance Imaging (MRI). Chemical Engineering Science. 137: 1014-1023.
3. Y.A. Mennah, G.M. Bornhorst, R.P. Singh. 2015. Acid diffusion into rice boluses as influenced by rice type, variety, and presence of -amylase. Journal of Food Science. 80(2): E316-325.

4. G.M. Bornhorst, M.J. Ferrua, R.P Singh. 2015. A proposed food breakdown classification system to predict food behavior during gastric digestion. Journal of Food Science. 80(5): R924-934.

Abstracts, proceedings

1. Esperanza Dalmau, Gail Bornhorst, Valeria Eim, Carmen Rosselló, Susana Simal. Influence of Freeze and Convective Drying on in Vitro Gastric Digestion of Apple. Poster P8. 4th International Conference on Food Digestion. Naples, Italy. March 17 – 19, 2015.
2. T. Moxon, O. Gouseti, S. Bakalis, G. Bornhorst. An Engineering Approach to Study Food Digestion. Poster P9. 4th International Conference on Food Digestion. Naples, Italy. March 17 – 19, 2015.
3. G. M. Bornhorst, Y.A. Mennah. Classification of sweet potatoes prepared with different cooking methods during gastric digestion. Poster Presentation. Abstract P3.097. International Congress on Engineering in Food 12 (ICEF12). Quebec City, Canada. June 13-18, 2015. 

4. Y.A. Mennah, J. Otwell, G.M. Bornhorst. Acid Diffusivity and Texture Kinetics of Sweet Potaotes during In Vitro Gastric Digestion. Poster Presentation. Abstract P1.190. International Congress on Engineering in Food 12 (ICEF12). Quebec City, Canada. June 13-18, 2015.

5. Y.A. Mennah, G.M. Bornhorst. Sweet Potato Microstructural Changes during in vitro Gastric Digestion. Poster Presentation. Abstract 139. Institute of Food Technologists (IFT) Annual Meeting. Chicago, IL. July 11-14, 2015.

6. J. Otwell, Y.A. Mennah, G.M. Bornhorst. Influence of Cooking Method on Acidity and Moisture Changes in Sweet Potatoes during in Vitro Gastric Digestion. Poster Presentation. Abstract 047. Institute of Food Technologists (IFT) Annual Meeting. Chicago, IL. July 11-14, 2015.

7. Julia Otwell, Nicole O. Hall, Gail M. Bornhorst, and Bradley P. Marks. Effects of initial product water activity and time-varying pH on Salmonella survival during simulated gastric digestion of almond meal. Poster Presentation. Abstract 047. Institute of Food Technologists (IFT) Annual Meeting. Chicago, IL. July 11-14, 2015. 

8. T. Moxon, O. Gouseti, S. Bakalis, G. Bornhorst. Studying digestion from an engineering perspective. ECCE10: European Congress of Chemical Engineering. Abstract 2640. 
9. Esperanza Dalmau, Pedro J. Llabrés, Francisca Vallespir, Gail Bornhorst, Valeria Eim, Susana Simal. Effects of Freeze Drying and Convective Drying on in Vitro Gastric Digestion of Beetroot. Eurodrying 2015.  

Presentations

1. G.M. Bornhorst. Classification of Food Breakdown during Gastric Digestion and Relationship to Microstructural Changes. Institute of Food Technologists Annual Meeting. Chicago, IL. June 11-15, 2015.

Georgia
Journal papers 

1. Flores F P, Singh RK, Kerr WL, Phillips DR, Kong F. 2014. Total phenolics content and antioxidant capacities of microencapsulated blueberry anthocyanins during in vitro digestion. Food Chem, 153:272-278.

2. Flores, FP, Singh RK, Kong F. 2014. Physical and storage properties of spray-dried blueberry pomace extract with whey protein isolate as wall material. J Food Eng, 137:1-6.

3. Flores FP, Singh RK, Kerr WL, Phillips DR, Kong F. 2015. In vitro release properties of encapsulated blueberry (Vaccinium ashei) extracts. Food Chem 168(1): 225-232. 

4. Flores FP, Singh RK, Kong F. 2015. Anthocyanin extraction, microencapsulation and release properties during in vitro digestion. Food Reviews International “Forthcoming.” DOI:10.1080/87559129.2015.1041185.
5. Kirmaci B, Singh RK, Shewfelt RL. 2015. Consumer acceptability and quality evaluation of potato strips baked in a radiant wall oven. Int J Food Prop 18: 1829-1836.

6. Ling B, Tang J, Kong F. Mitcham EJ, Wang S. 2015. Kinetics of food quality changes during thermal processing: a review. Food Bioprocess Technol 8 (2): 343-358

7. Nagaraj G, Singh R.K, Hung Y-C, Mohan A. 2015. Effect of radio-frequency on heating characteristics of beef homogenate blends. LWT – Food Sci Technol 60: 372-376.

8. Ozturk S, Kong F, Trabelsi S, Singh R. 2015. Dielectric properties of broccoli powder and its temperature profile during radio frequency heating. J Food Eng “Forthcoming.”
9. Potisate Y, Singhanat P, Kerr WL. 2015. The effects of predrying treatments and different drying methods on phytochemical compound retention and drying characteristics of moringa leaves (Moringa oleifera Lam.). Drying Tech 32(16): 1970-1985.

10. Potisate Yuparat, Kerr WL, Phoungchandang S. 2015. Changes during storage of dried Moringa oleifera leaves prepared by heat pump‐assisted dehumidified air drying. Int J Food Sci Tech 50(5): 1224-1233.

11. Rincon A, Singh RK, Stelzleni AM. 2015. Effects of endpoint temperature and thickness on quality of whole muscle non-Intact steaks cooked in a radio frequency oven.  LWT – Food Sci Technol 64(2): 1323 – 1328.

12. Tan J, Kerr WL. 2015. Rheological properties and microstructure of tomato puree subject to continuous high pressure homogenization. J Food Eng 166: 45-54 
Presentations

1. Do DT, Kong F, Penet C, Winetzky TLD, Gregory K. 2015. Comparative enzymatic activities of supplementary proteases using in vitro static and dynamic gastric digestion.  2015 IFT Annual Meeting, July 11 – 14. Chicago, IL. (Poster)
2. Kong F, Do DT. 2015. Using dynamic gastric digestion model to study activity of supplemental enzymes. 12th International Congress on Engineering and Food (ICEF12). June 14-18, Québec City. Canada. 

3. Lukhmana N, Kong, F, Singh RK. 2015. Effect of micronization on physico-chemical properties of tart cherry puree. 2015 IFT Annual Meeting, July 11 – 14. Chicago, IL. (Poster)
4. Ozturk S, Kong F. 2015. Dielectric properties and heating rate of broccoli powder as related to radio frequency heating. IMPI’s 49th Microwave Power Symposium. June 16-18. San Diego, California. (Poster)
5. Ozturk S, Kong F. 2015. Dielectric properties of dried vegetable powders and their temperature profile during radio frequency heating. USDA NIFA Project Director (PD) Meeting July 24. Portland, Oregon. (Poster)
6. Xu B, Kong F. 2015. Influence of temperature on viscosity property of microfibrillated cellulose (MFC). 12th International Congress on Engineering and Food (ICEF12). June 14-18. Québec City. Canada. (Poster).

Theses, dissertations 
1. Rincon A. 2014. Inactivation of E. coli in non-intact beef steaks using radiofrequency heating and its quality evaluation. PhD dissertation, The University of Georgia.

2. Kirmaci, B. 2015. Characterization of baked potato strips processed in a radiant wall oven. PhD dissertation, The University of Georgia.

3. Williams BS. 2015. Release properties of peanut nutrients during simulated digestion as affected by processing and particle size. MS thesis, The University of Georgia.

Hawaii
Journal papers
1. Yamada, K., Choi W., Lee, I., Cho, B., and Jun, S. 2016. Rapid detection of multiple foodborne pathogens using a nanoparticle-functionalized multi-junction biosensor. Biosensors and Bioelectronics 77:137 - 143 

2. Mok, J.H., Choi, W., Park, S.H., Lee, S.H., and Jun, S. 2015. Emerging pulsed electric field (PEF) and static magnetic field (SMF) combination technology for food freezing. International Journal of Refrigeration 50: 137-145 

3. Choi, W., Lee, S.H., Kim, C., and Jun, S. 2015. A finite element method based flow and heat transfer model of continuous flow microwave and ohmic combination heating for particulate foods. Journal of Food Engineering 149: 159-170 

4. Lee, S.H., Choi, W., Kim, J., and Jun, S. 2015. Development of a dual cylindrical microwave and ohmic combination heater for minimization of thermal lags in the processing of particulate foods. LWT- Food Science and Technology 63(2): 1220-1228 

5. Shafel, T., Lee, S.H., and Jun, S. 2015. Food preservation technology at subzero temperatures: A review. Journal of Biosystems Engineering 40(3): 261-270 

6. Lee, S.H., Choi, W., Park, S.H., and Jun, S. 2015. Design and Fabrication of a Dual Cylindrical Microwave and Ohmic Combination Heater for Processing of Particulate Foods. Journal of Biosystems Engineering 40(3): 250-260 

7. Park, S.H. and Jun, S. 2015. Practical estimation of in situ physical properties of foods under high pressure. Food Science and Biotechnology 24(3): 777-782 

8. Chee, G., Shafel, T., Park, S.H., and Jun, S. 2015. Pulsed-CO2 Laser Beam Photothermal Technology Combined with Conjugated Gold Nanoparticles for the Selective Elimination of Surface E. coli K12 from Fresh Fruits. Journal of Food Process Engineering 38(5): 437-444 

Abstracts, proceedings

1. Lee, S.H. and Jun, S. 2015. Computational Modeling for Thermal Pattern and Lethality of Multiphase Foods in a Dual Cylindrical Microwave and Ohmic Combination Heater. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL (031-028)

2. Lee, I. and Jun, S. 2015. Multiplexed Detection of Foodborne Pathogens Using a Lateral Flow Type Multi-Junction Biosensor. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL (099-029)

3. Cebricos, J., Hoptowit, R., and Jun, S. 2015. Yeast Removal From Beer Using a Continuous Multistage Dielectrophoresis Device. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL (099-041)

4. Rungraeng, N. and Jun, S. 2015. Nanoscale Patternings on Stainless Steel Surfaces for Prevention of Bacterial Adhesion. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL (099-100)

5. Shafel, T., Lee, S.H., and Jun, S. 2015. Extension of Supercooled State in Beef Steak using Pulsed Electric Fields and Oscillating Magnetic Fields as a Novel Preservation Technique. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL (Second place at Division Student Competition)

6. Jun, S. 2015. Single walled carbon nanotube-based junction biosensor for detection of foodborne pathogens. FOOMA JAPAN International Food Machinery & Technology Exhibition, June 9-12, Tokyo, Japan  

Presentations

1. Jun, S. 2015. Food nanotechnology for biosensing and biofilm prevention. 2015 International Symposium and Annual Meeting at Alpensia Resort Convention Center, Pyeongchang, South Korea, August 24 -26.

2. Jun, S. 2015. Food nanotechnology for biosensing and biofilm prevention. Rural Development Administration, Jeonju-si, South Korea, August 4.
3. Jun, S. 2015. Nano-engineered surfaces for prevention of biofilm and bacterial adhesion. Korea Food Research Institute (KFRI), Seongnam-si, South Korea, June 30.

4. Jun, S. 2015. Food preservation and beyond. Samsung Electronics Co, Suwon-si, South Korea, June 19.

5. Jun, S. 2015. Nano-engineered surfaces for prevention of biofilm and bacterial adhesion. The 82nd Annual Meeting of Korean Society of Food Science and Technology (KoSFoST) at Bexco Convention Center, Busan, Republic of Korea, June 3 -5.

Theses, dissertations 

1. Natthakan Rungraeng 2014.  Carbon nanotube surface coating to minimize biofilms formation during food processing. PhD dissertation, Molecular Biosciences and Bioengineering, University of Hawaii. 

2. Timothy Shafel 2015. Combination pulsed electric field and oscillating magnetic field assisted supercooling of beef and fish: a novel preservation technique. MS dissertation, Human Nutrition, Food and Animal Sciences, University of Hawaii. 

Others
1. Jun, S. 2015. UH News, Two UH-developed technologies presented at prestigious showcase, Invited to present at the prestigious First Look LA showcase of university technologies held on June 24, 2015 at UCLA’s California NanoSystems Institute. http://www.hawaii.edu/news/2015/07/08/two-uh-developed-technologies-at-prestigious-showcase/
Idaho
Journal papers (follow style guide for JFS, copied below)

1. Joyner (Melito) HS, Meldrum AD.  In press.  Rheological study of different mashed potato preparations using large amplitude oscillatory shear and confocal microscopy.  Journal of Food Engineering.  doi: 10.1016/j.jfoodeng.2015.08.032

2. Anvari M, Tabarsa M, Cao RCC, You S, Joyner (Melito) H, Behnam S, Rezaei M.  In press.  Compositional characterization and rheological properties of an anionic gum from Alyssum homolocarpum seeds.  Food Hydrocolloids.  doi:10.1016/j.foodhyd.2015.07.030.

3. Joyner (Melito) HS, Damiano H.  2015.  Influence of various hydrocolloids on cottage cheese cream dressing stability.  International Dairy Journal.  51:24-33.

Presentations

1. Meldrum AD, Joyner (Melito) HS.  2015.  Rheological Study of Different Mashed Potato Preparations using Large Amplitude Oscillatory Shear and Confocal Microscopy.  Poster presentation.  Institute of Food Technologists Annual Meeting; Chicago, IL, July 11-14.

2. Meldrum AD, Joyner (Melito) HS.  2015.  Relationships Among Small-Strain Rheological Behavior, Large-Strain Rheological Behavior, and Structure of Different Mashed Potato Preparations.  Poster presentation.  The 7th International Symposium on Food Rheology and Structure; Zurich, Switzerland, June 7-11.

3. Joyner (Melito) HS.  2015.  Emulsion Stability and Testing.  The Association for Dressings & Sauces 2015 Technical Meeting, San Antonio, TX, May 3-5.

Illinois

1. Lu L, Ku K-M, Palma-Salgado S, Storm A, Feng H, Juvik JA, Nguyen TH. 2015. Influence of epicuticular physicochemical properties on porcine rotavirus adsorption to 24 leafy green vegetables and tomatoes, PLOS ONE, DOI: 10.1371/journal.pone.0132841.

2. Dhamole P, Feng H. 2015. Screening of non-ionic surfactant for enhancing biobutanol production, Applied Biochemistry and Biotechnology, Forthcoming. 

3. Ereifej KI, Feng H, Rabanah T, Almajwal A, Alu’datt M, Gammoh SI, Oweis LI. 2014. Chemical composition, phenolics, anthocyanins  concentration and antioxidant activity of ten wild edible plants. Food and Nutrition Sciences, 6: 581-590.

4. Palma-Salgado S, Pearlstein AJ, Luo Y, Park HK, Feng H. 2014.Whole-head washing, prior to cutting, provides sanitization advantages for fresh-cut Iceberg lettuce (Latuca sativa L.). International Journal of Food Microbiology, 179C: 18-23. 

5. de Frias JA, Feng H. 2014. Pretreatment of furfural residues with switchable butadiene sulfone in the sugarcane bagasse biorefinery, Green Chemistry, 16, 2779-2787.   

6. Kentish S. Feng H. 2014. Applications of power ultrasound in food processing, Annual Review of Food Science and Technology, 5:14.1–14.22. 

7. Palma Salgado S, Pearlstein AJ, Luo Y, Feng H. 2014. Quality of Iceberg (Lactuca sativa L.) and Romaine (Lactuca sativa L. var. longifolial) lettuce treated by combinations of sanitizer, surfactant, and ultrasound, LWT - Food Science and Technology, 56: 261–268. 

8. Doona CJ, Feeherry FE, Feng H, Grove S, Krishnamurthy K, Lee A, Kustin K. 2015. Combining sanitizers and nonthermal processing technologies to improve fresh-cut produce safety. In: .) Pillai D, Shayanfar S, editors, Electron Beam Pasteurization and Complementary Food Processing Technologies, Woodhead Publishing, New York, NY. 

9. Lee H, Zhou B, Feng H. 2015. Power ultrasound application to fruit products. In: Rosenthal A, Barbosa-Canovas G, Welti-Chanes J, Deliza R, editors, Fruit Preservation Novel and Conventional Technologies, Springer, New York, NY. Forthcoming. 

10. Liu D, Feng H. 2014. Ultrasound Properties of Foods, In: Rao MA, Rizvi SHS, Ashim AK, Ahmed J, editors, Engineering Properties of Foods, 4th ed.. CRC Press, London. UK. 

11. Sandhu, J. S. and P. S. Takhar (2015). "Effect of frying parameters on mechanical properties and microstructure of potato discs " Journal of Texture Studies (In Press).

12. Dit-u-dompo, S. and P. S. Takhar (2015). "Hybrid mixture theory based modeling of transport mechanisms and expansion-thermomechanics of starch during extrusion." American Institute of Chemical Engineers (AIChE) Journal (In Press, published online).

13. Bansal, H., P. S. Takhar, C. Z. Alvarado and L. D. Thompson (2015). "Transport mechanisms and quality changes in chicken nuggets during frying–Hybrid mixture theory based multiscale modeling and experimental verification." Journal of Food Science (In Press).

Iowa

Journal papers
1. Banach, J.C., Clark, S., and Lamsal, B.P.* 2015. Microstructural Changes in Model High-protein Nutrition Bars Formulated with Modified Milk Protein Concentrates, Journal of Food Science, (Forthcoming).

2. Shaw, A., C. Strohbehn, L. Naeve, P. Domoto, and L. Wilson. 2015. Current trends in food safety practices for small growers in the Midwest. Food Protection Trends 35(6):462-470.

3. Shaw, A., C. Strohbehn, L. Naeve, P. Domoto, and L. Wilson. 2015. Systematic Approach to Food Safety Education on the Farm. Journal of Extension. Manuscript Forthcoming.
4. Shaw, A., C. Strohbehn, L. Naeve, P. Domoto, and L. Wilson. 2015. Knowledge gained from good agricultural practices courses for Iowa growers. Journal of Extension. Volume 53 Number 5.
5. Svoboda A., J. Dzubak, A. Mendonca, L. Wilson, A. Nair and A. Shaw. 2015. Effectiveness of broad spectrum chemical produce sanitizers against foodborne pathogens on cantaloupe and watermelon surfaces. Journal of Food Protection. Forthcoming.
6. Svoboda A., A. Mendonca, L. Wilson, A. Nair and A. Shaw. 2015. Use of sanitizers to extend shelf life and quality of cantaloupe and watermelon.  Journal of Food Quality. Forthcoming.
Presentations

1. Banach JC, Clark S, Lamsal BP. 2015.  Sensory and textural properties of high-protein nutrition bars formulated with extruded milk protein concentrate. Poster presentation at IFT Annual Meeting, July 11-14, Chicago IL.

2. Banach JC, Clark S, Lamsal BP. 2015.   Free sulfhydryl and microstructural changes in model high-protein nutrition bars formulated with extruded or toasted milk protein concentrates. Poster presentation at IFT Annual Meeting, July 11-14, Chicago IL.

3. Angela Shaw, Cathy Strohbehn, Linda Naeve, Lester Wilson, and Paul Domoto. 2015. Assessment of Food Safety Practices for Small Scale Fruit and Vegetable Growers in the Midwest. Poster IAFP, August 7, Portland OR.

4. Wilson, L.A. 2015. Training Food Scientists: Current and Future Needs. IFT Annual Meeting July 11-14, Chicago IL.

5. Wilson, L.A., and 10 others. 2015. Determining the Optimum Harvest Time for Aronia Berries to Maximize Their Antioxidant and Sensory Properties. IFT Annual Meeting July 11-14, Chicago IL. 
Kentucky

Journal papers 

1. Adedeji, A. A., Zhou, Y, Fang, Y., Davis, A., Fahrenholz, A. & Alavi, S. 2015. Utilization of sorghum ingredients and its co-product in aquatic animal feed production. Aqua. Res. Accepted.

2. Adedeji AA, Alakali J, & Ngadi MO. 2014. Characterization of thermophysical properties of Afzelia (Afzelia africana) seed. Ame J.of Nutr and Food Sci 1: 57- 63.

Presentations

1. Adedeji, A.A. and Shi, J. (2015). Presentation to Kentucky Small Grain Growers Association (KYSGGA) to defend a proposal on “Fundamental understanding of Millet Functionality as Ingredient in Human Food Applications and Biofuel Production”. July 30, 2015. 

2. Adedeji A.A. and Pekarchik, K. (2015). How to make yummy yogurt at home. A 4-H Teen Conference workshop held in Biosystems and Agricultural Engineering Department on June 9 – 10, 2015.

3. Adedeji A. A. (2015). Food Engineering Program in Biosystems and Agricultural Engineering department at University of Kentucky. A seminar given on February 6, 2015 during BAE Graduate Recruitment Weekend.

Michigan

Journal papers
1. Smith DF, Marks BP. 2015. Effect of rapid product desiccation or hydration on thermal resistance of Salmonella enterica serovar Enteritidis PT 30 in wheat flour. Journal of Food Protection 78(2):281-6.

2. Garcés-Vega F, Marks BP. 2014. Use of simulation tools to illustrate the effect of data management practices for low and negative plate counts on the estimated parameters of microbial reduction models. Journal of Food Protection. 77(8):1372-1379.
3. Breslin TJ, Tenorio-Bernal MI, Marks BP, Booren AM, Ryser ET, Hall NO. 2014. Evaluation of Salmonella Thermal Inactivation Model Validity for Slow Cooking of Whole-Muscle Meat Roasts in a Pilot-Scale Oven. Journal of Food Protection 77(11):1897-1903.

4. Wang, X., Ruan, Z., Guan, W., Kraemer, R., Zhong, Y., Liu, Y. 2015. Glycerol utilization by Rhizopus oryzae for lactic acid accumulation.  Biotechnology and Bioprocess Engineering 20, 389-395.
5. Selke, S., Auras, R., Nguyen, T., Castro A., Cheruvathur, R., Liu, Y. 2015. Evaluation of Biodegradation-Promoting Additives for Plastics. Environmental Science & Technology 49(6), 3769-77. 
6. Ruan, Z., Hollinshead, W., Isaguirre, C., Tang, Y. J., Liao, W., Liu, Y. 2015. Effects of inhibitory compounds in lignocellulosic hydrolysates on Mortierella isabellina growth and carbon utilization. Bioresource Technology 183, 18-24. 
7. Wang, X., Ruan, Z., Sheridan, P., Boileau, D., Liu, Y., Liao, W. 2015. Two-stage photautotrophic cultivation to improve carbohydrate production in Chlamydomonas reinhardtii. Biomass and Bioenergy 74, 280-287. 
8. Wang, X. Q., Ruan, Z. H., Sears, B. B., Liu, Y., Liao, W. 2015. Transgenic expression of a bacterial thermophilic amylase in Chlamydomonas reinhardtii chloroplast. BioEnergy Research 8, 527-536. 
9. Liu, Z., Stromberg, D., Liu, X., Liao, W., Liu, Y. 2015. A new multiple-stage electrocoagulation process on anaerobic digestion effluent to simultaneously reclaim water and clean up biogas. Journal of Hazardous Materials 285, 483-490. 
10. Zhong, Y., Ruan, Z., Zhong, Y., Archer, S., Liu, Y., Liao, W. 2015. A self-sustaining advanced lignocellulosic biofuel production by integration of anaerobic digestion and aerobic fungal fermentation. Bioresource Technology 179, 173-179. 

Presentations

International Conference on Inverse Problems in Engineering.  May 12-17, 2014.  Cracow, Poland.

i. Dolan K. (oral presenter), Gumudavelli V., Mishra D.K., Subbiah J., Thippareddi H., Velugoti P.R., Froning G.  5/14/14.  Inverse method to estimate microbial growth parameters under dynamic temperature conditions for Salmonella Enteritidis in egg yolk.

ii. Dolan K. (oral presenter), Cattani F., Mishra D., Oliveira S.D., Ferreira C.A.S., Periago P.M., Aznar A., Fernandez P.S., Valdramidis V.P.  5/13/14.  Estimation of microbial kinetic parameters under dynamic thermal processes targeting on the inactivation of Bacillus sporothermodurans spores.

2014 Institute of Food Technologists Annual Meeting, June 21-24, New Orleans.

iii. Roidoung, S. (poster presenter), Dolan, K.  The Effect of Pasteurization Treatment on Anthocyanins, Color, Vitamin C, and Total Phenolic Compounds in Cranberry Juice.

iv. Otwell J, Hall NO, Bornhorst GM, Marks BP. 2015. Effects of initial product water activity and time-varying pH on Salmonella survival during simulated gastric digestion of almond meal. IFT Abstract. Presented at the Annual Meeting of the Institute of Food Technologists. July 16-19, 2015. Chicago, IL.

1. Dolan, K.D., Mishra, D.K.  Estimation of Bacillus Stearothermophilus kinetic parameters of inactivation using a sublethal adaptation model in conduction-heated foods.  Poster.  International Association for Food Protection, August 3-4, 2014, Indianapolis, IN

2. Syamaladevi R, Tadapaneni RK, Garces-Vega F, Tang J, Marks B, Carter B, Sablani S. 2015. Water activity variation at elevated temperatures and thermal resistance of Salmonella in selected low-moisture foods. IAFP Abstract P1-62. Presented at the Annual Meeting of the International Association for Food Protection. July 25-28. Portland, OR.

3. Liu S, Zhong Q, Smith D, Villa-Rojas R, Tang J, Zhu M, Marks B. 2015. Validation of Enterococcus faecium NRRL B2354 as a surrogate for Salmonella in thermal treatment of wheat flour at different water activities. IAFP Abstract P-63. Presented at the Annual Meeting of the International Association for Food Protection. July 25-28. Portland, OR.

4. Steinbrunner P, Jeong S, Suehr Q, Marks B. 2015. Factors affecting x-ray inactivation of Salmonella in low-moisture foods. IAFP Abstract P1-66. Presented at the Annual Meeting of the International Association for Food Protection. July 25-28. Portland, OR.

5. Garces-Vega F, Marks B. 2015. Re-interpretation of water activity effects on temperature dependency of Salmonella inactivation in low-moisture foods. IAFP Abstract P1-77. Presented at the Annual Meeting of the International Association for Food Protection. July 25-28. Portland, OR.

6. Carroll J, Jeong S, Suehr Q, Marks B. 2015. Factors affecting dry cross-contamination of Salmonella during almond processing. IAFP Abstract P1-79. Presented at the Annual Meeting of the International Association for Food Protection. July 25-28. Portland, OR.

7. Suehr Q, Jeong S, Marks B. 2015. Modeling of cross-contamination of Salmonella during almond processing. IAFP Abstract P1-80. Presented at the Annual Meeting of the International Association for Food Protection. July 25-28. Portland, OR.

8. Limcharoenchat P, Marks B, Ryser E, James M, Hall N. 2015. Comparing the effect of product structure on thermal resistance of Salmonella Enteritidis PT30 on/in almond and wheat products. IAFP Abstract P1-82. Presented at the Annual Meeting of the International Association for Food Protection. July 25-28. Portland, OR.

9. Hildebrandt I, Marks B. 2015. Meta-analysis of Salmonella survival/inactivation kinetics in low-moisture foods. IAFP Abstract P1-95. Presented at the Annual Meeting of the International Association for Food Protection. July 25-28. Portland, OR.

10. Garces-Vegas F, Jeong S, Dolan KD, Marks BP. 2015. Modeling Salmonella inactivation in low moisture foods: Using parameter estimation to improve model performance. Abstract P.090. Presented at the 9th International Conference on Predictive Modelling in Foods. Rio de Janeiro, Brazil. September 8-12, 2015.
11. Liao, W., Chen, R., Roman, M., Liu, Z., Sanyal, O., Liu, Y., Lee. I. 2015. Integrating solar-bio-nano-technologies to develop a self-sustaining organic waste utilization system. Oral presentation. 2015 ASABE Annual International Meeting, New Orleans, LA. July 26-29.

12. Zhong, Y., Ruan, Z., Zhong, Y., Archer, S., Liu, Y., Liao, W. 2015. A self-sustaining advanced lignocellulosic biofuel production by integration of anaerobic digestion and aerobic fungal fermentation. Oral presentation. 2015 ASABE Annual International Meeting, New Orleans, LA. July 26-29.

13. Li, Q., Powers, W., Rozeboom, D., Liu, Y., Liao, W. 2015. Mitigate air emissions from animal feeding operations and recover nutrients using an integrated water curtain-microalgal culture system. Oral presentation. 2015 ASABE Annual International Meeting, New Orleans, LA. July 26-29.

14. Liu, Z., Liao, W., Liu. Y. 2015. Integrating electrocoagulation (EC) and biological routes to convert organic residues into value-added chemicals. Poster presentation.  37th Symposium on Biotechnology for Fuels and Chemicals, Sand Diego, CA. April 27 – April 30.  

Theses, dissertations 

1. Mohammed Aldosari, M.S.  Thesis:  Effects of different drying methods on the total phenolics, antioxidant properties, and functional properties of apple pomace.  2014.  

2. Hildebrandt IM. 2015. Quantifying sources of error in Salmonella thermal inactivation models in meats and low-moisture foods. M.S. thesis. Biosystems Engineering. Michigan State University. East Lansing, MI.

Maine

1. Dahmoune, F., Remini, H., Dairi, S., Aoun, O., Moussi, K., Bouaoudia-Madi, N., Adjeroud, N., Kadri, N., Lefsih, K., Boughani, L., Mouni, L., Nayak, B., Madani, K. Ultrasound assisted extraction of phenolic compounds from P. lentiscus L. leaves: Comparative study of artificial neural network (ANN) versus degree of experiment for prediction ability of phenolic compounds recovery. Industrial Crops and Products, 2015, 77, pp 251 – 261.

2. Nayak, B, Dahmoune, F., Moussi, K., Remini, H., Dairi, S., Aoun, O. and Khodir, M. (2015). Comparison of microwave, ultrasound and accelerated-assisted solvent extraction for recovery of polyphenols from Citrus Sinensis Peels. Food Chemistry, 187, pp 507 – 516.

3. Dahmoune, F., Nayak, B. (corresponding author), Moussi, K., Remini, H. and Madani, K. 2015. Optimization of Microwave-Assisted Extraction of polyphenols from Myrtus communis L. Leaves. Food Chemistry, 166, pp 585 – 595.

4. Moussi, K., Nayak, B., Perkins, B., Dahmoune, F., Madani, K. and Chibane, M. 2015. HPLC-DAD profile of phenolic compounds and antioxidant activity of leaves extract of Rhamnus alaternus L. Industrial Crops and Products. 74, pp 858 – 866.

5. “Detection method calibration and trouble shooting of allergen detection with antibody methods for foods” as International speaker at the International Food Allergen Control Workshop – Ingredient sourcing, detection and labeling (March 9 – 11, 2015), National Institute of Food Technology and Entrepreneurship Management (NIFTEM), Kundali, Haryana, INDIA on March 10, 2015.  
6. “Balancing food safety and quality – An integrated approach” in the Department of Agricultural and Food Engineering at the Indian Institute of Technology (IIT), Kharagpur, WB, INDIA on June 2, 2014. 
7. “Ultrasound-assisted extraction of phenolic compounds from Myrtus communis leaves” at the Conference of Food Engineering (CoFE) meeting, Omaha, NE, April 7 – 9, 2014.

8. Amma Amponsah and Balunkeswar Nayak. Investigating Microwave and Ultrasound Assisted Extraction Methods to Improve Soy Allergen Detection. At the IFT Annual Meeting and Food Expo 2015, Chicago, MI, July 10 – 14, 2015. (Finalist in the Best Paper in Food and Toxicology Division, 3rd Place)

9. Lasekan A. Opeyemi and Balunkeswar Nayak. Effect of different thermal processing methods on the immunoreactivity of black tiger shrimp (penaeus monodon) Major Allergen. At the IFT Annual Meeting and Food Expo 2015, Chicago, MI, July 10 – 14, 2015. (Finalist in the Best Paper in Food and Toxicology Division)
Minnesota

Journal papers and book chapters

1. Deng, S, Chen, P, Li, Y, Ma, XX, Cheng, Y, Lin, XY, Metzger, L, Ruan, R. 2015. Non-thermal pasteurization of milk using CHIEF technology. In Emerging Dairy Processing Technologies: Opportunities for the Dairy Industry. Wiley-Blackwell and the Institute of Food Science and Technology, UK.
2. Wang JH., Zhou, W.G, Yang HZ., Wang F., Ruan R. 2015. Trophic mode conversion and nitrogen deprivation of microalgae for high ammonium removal from synthetic wastewater. Bioresour Technol. (Accepted).

3. Gulati, T, Datta, AK, Doona, CJ, Ruan, RR & Feeherry, FE. 2015. Modeling moisture migration in a multi-domain food system: Application to storage of a sandwich system. Food Research International., 10.1016/k.foodres.2015.06022

4. Bi, C., Min M., Y. Nie, Q. Xie, Q. Lu, X. Deng, E. Anderson, D. Li, P. Chen, and R. Ruan. 2015. Process development for scum to biodiesel conversion. Bioresour Technol 185:185-193.

5. Yanling Cheng, Liang Li, Paul Chen, Roger Ruan. 2015. Synthesis and characterization of starch-based cationic flocculants for microalgae harvesting.  International Journal of Agricultural and Biological Engineering. (accepted)

6. Hongli Zheng, Xiaochen Ma, Zhen Gao, Yiqing Wan, Min Min, Wenguang Zhou, Yun Li, Yuhuan Liu, He Huang, Paul Chen, Roger Ruan. 2015. Lipid Production of Heterotrophic Chlorella sp. from Hydrolysate Mixtures of Lipid-Extracted Microalgal Biomass Residues and Molasses. Applied Biochemistry and Biotechnology, DOI 10.1007/s12010-015-1770-4.

7. Bo Zhang, Zhaoping Zhong, Min Min, Kuan Ding, Qinglong Xie, Roger Ruan. 2015. Catalytic fast co-pyrolysis of biomass and food waste to produce aromatics: Analytical Py–GC/MS study. Bioresource Technology 189 (2015) 30–35.

8. Liu Junying, Song Yunmeng, Liu Yuhuan, Ruan Roger. 2015. Fungal pretreatment of effluent from poultry anaerobic digestion by Phaerochate Chrysosporium. CLEAN – Soil, Air, Water DOI: 10.1002/clen.201400561.

9. Li, Y, Lin, X, Ye, N, Wu, J & Ruan, R. 2014. Using the low-field NMR to study the formation of gluten network structure of kelp dough. Journal of Chinese Institute of Food Science and Technology, vol 14, no. 12, pp. 39-48.

New Jersey

Journal papers 

1. Nair, A.; Maldonado, J.A.; Miyazawa, Y.; Cuitino, A.M.; Schaffner, D.W.; Karwe; M.V. 2015. Numerical Simulation of Stress Distribution in Heterogeneous Solids during High Pressure Processing. Submitted to Food Research International.

2. Maldonado, J.A.; Schaffner, D.W.; Cuitino, A.M.; Karwe, M.V. 2015. In-situ studies of microbial inactivation during high pressure processing. Submitted to High Pressure Research.

Presentations

1. Maldonado, J.A.; Schaffner, D.W.; Cuitino, A.; Karwe, M.V. Real-Time Measurements of Microbial Inactivation during High Pressure Processing of Bacteria Suspensions. IFT Annual Meeting, July 2015. Chicago, IL, USA.

2. Maldonado, J.A.; Nair, A.; Schaffner, D.W.; Cuitino, A.; Karwe, M.V. Pressure non-Uniformity during High Pressure Processing of Heterogeneous Foods. 12th International Congress on Engineering and Food, June 2015. Quebec City, Montreal, Canada.

1. Bhide, S., Karwe, M.V., Schaffner, D.W. 2015. Effect of surface roughness in model and fresh fruit systems on microbial inactivation efficacy of Cold Atmospheric Pressure Plasma. IFT Annual Meeting, Chicago.

2. Bhide, S., Karwe, M.V., Schaffner, D.W. 2015. Effect of surface roughness on microbial inactivation efficacy of Cold Atmospheric Pressure Plasma. NYIFT Poster Presentation Competition, New Brunswick, NJ.

3. Gosavi, N.S., Salvi, D. A., Karwe, M. V. 2015. High Pressure Assisted Infusion of Calcium in PME Pre-treated Baby Carrots. 12th International Congress on Engineering and Food (ICEF’12) – Poster session, Quebec City, Quebec, Canada. June 14 – 18, 2015.

Theses, dissertations 

1. Maldonado, J.A. 2015. Pressure non-Uniformity in Heterogeneous Foods during High Pressure Processing. Ph.D. dissertation, Rutgers, the State University of New Jersey. New Brunswick, New Jersey, USA.

Book chapter: 

1. Karwe, M. V., Maldonado, J. and Mahadevan, S. (2014). High Pressure Processing: Current Status, in Conventional and Advanced Food Processing Technologies (ed S. Bhattacharya), John Wiley & Sons, Ltd, Chichester, UK. doi: 10.1002/9781118406281.ch24

Media 

1. NJTV News - http://www.njtvonline.org/news/video/rutgers-researchers-use-cold-plasma-to-prevent-food-poisoning/
New York

Journal papers 

1. Gulati, T., A. K. Datta, C.J. Doona and R. Ruan and F. E. Feeherry. 2015. Modeling moisture migration in a multi-domain food system: Application to storage of a sandwich system. Food Research International, 76(3):427-438.

2. Ortiz-Jerez, M.J., T. Gulati, A.K. Datta and C.I. Ochoa-Martinez. 2015. Quantitative understanding of Refractance WindowTM drying. Food and Bioproducts Processing (IChemE), 95:237-253.

3. Zhu, H., T. Gulati, A.K. Datta and K. Huang. 2015. Microwave drying of spheres: Coupled electromagnetics-multiphase transport modeling with experimentation. Part I: Model development and experimental methodology. Food and Bioproducts Processing (IChemE). http://dx.doi.org/10.1016/j.fbp.2015.08.003 

4. Gulati, T., H. Zhu, A.K. Datta and K. Huang. 2015. Microwave drying of spheres: Coupled electromagnetics-multiphase transport modeling with experimentation. Part II: Model validation and simulation results. Food and Bioproducts Processing (IChemE). http://dx.doi.org/10.1016/j.fbp.2015.08.001 

5. Gulati, T., H. Zhu and A.K. Datta. 2015. Coupled electromagnetics, multiphase transport and large deformation model for microwave drying, Submitted to AIChE Journal.

6. Feng G., Cheng Y., Wang S. Y., Borca-Tasciuc D. A., Worobo R. W., and Moraru C. I. 2015. Bacterial attachment and biofilm formation on surfaces are reduced by small diameter nanoscale pores: how small is small enough? In press. Nature: Biofilms and Microbiomes

7. Zhao, D., Lau E. and Moraru C.I. 2015. The Effect of Apple Cider Characteristics and Membrane Pore Size on Membrane Fouling. LWT 64(2):974–979

8. Zhao D., Usaga J., Wang Q., Markland S. M., Churey J. J., Padilla-Zakour O. I., Worobo R. W., Kniel K. E. and Moraru C. I. 2015. Efficient reduction of pathogenic and spoilage microorganisms from apple cider by combining Microfiltration with Ultraviolet treatment. Journal of Food Protection 78(4):716–722

9. Usaga J., Worobo R.W., Moraru C.I. and Padilla-Zakour O.I. 2015. Time after Apple Pressing and Insoluble Solids Influence the Efficiency of the UV Treatment of Cloudy Apple Juice. LWT. Food Science and Technology 75. DOI: 10.1016/j.lwt.2015.01.014

Ohio
1.  SEQ CHAPTER \h \r 1Mercali, G.D., Schwartz, S.J., Marczak, L.D.F., Tessaro, I.C., and Sastry, S.K. 2014. Ascorbic acid degradation in acerola pulp and acerola serum during ohmic heating: effect of electric field frequency and solids content.  J. Agric and Food Chemistry 62(25):5865-5870.
2. Wongsa-Ngasri, P., and Sastry, S.K. 2015.  Effect of ohmic heating on tomato peeling. LWT Food Science and Technology 61:269-274.
3. Shynkaryk, M.V., Pyatkovskyy, T., Mohamed, H.M., Yousef, A.E. and Sastry, S.K. 2015.  Physics of fresh produce safety: role of diffusion and tissue reaction in sanitization of leafy green vegetables with liquid and gaseous ozone-based sanitizers. Journal of Food Protection (in press).
4. Balasubramaniam, V.M. Gustavo V. Barbosa-Canovas and Huub Lelieveld. 2015. High Pressure Processing of Food-Principles, Technology and Application. Springer (forthcoming).
5. Ahn, J., Lee HY, and Balasubramaniam, V.M. 2015. Inactivation of Geobacillus stearothermophilus spores in low-acid foods by pressure-assisted thermal processing. J. Science of Food and Agriculture. 95(1) 174-178.
6. Balasubramaniam, V.M., Sergio I. Martinez-Monteagudo, Rockendra Gupta. 2015. Principles and Application of High Pressure Based Technologies in the Food Industry Annual Review of Food Science and Technology. Vol. 6: 435-462.
7. Daryaei, Hossein, V.M. Balasubramaniam, and Ahmed E. Yousef, J. David Legan, and Abdullatif Tay. 2016. Lethality enhancement of pressure-assisted thermal processing against Bacillus amyloliquefaciens spores in low-acid media using antimicrobial compounds. Food Control. 59 234-242.
8. Suresh Devatkal, Jeremy Somerville, Rarinthorn Thammakulkrajang, and V. M. Balasubramaniam. 2015. Microbiological efficacy of pressure assisted thermal processing and natural extracts against Bacillus amyloliquefaciens spores suspended in deionized water and beef broth. Food and Bioproducts Processing: Transactions of the Institution of of Chemical Engineers, Part C 95, Pages 183–191.
9. Oscar Rodriguez-Gonzalez, Roman Buckow, Tatiana Koutchma, and V. M. Balasubramaniam. 2015. Energy Requirements for Alternative Food Processing Technologies-Principles, Assumptions, and Evaluation of Efficiency. Comprehensive Reviews in Food Science and Food Safety 14(5), 536–554. 
10. Fan, M., Phinney, D. M. and Heldman, D. R. (2015), Effectiveness of rinse water during in-place cleaning of stainless steel pipe lines. Journal of Food Science. doi: 10.1111/1750-3841.12914 
Presentations

1. Sastry, S.K.  2015.  A quarter-century of emerging process technologies: from the demonization of heat to the confluence of thermal and nonthermal.  Keynote presentation at the International Congress on Engineering and Food (ICEF12), Quebec, Canada, June 14-18, 2015.
2. Saguy, I.S., and Sastry, S.K.  2015.  Open innovation: an academic perspective.  Presentation at the International Congress on Engineering and Food (ICEF12), Quebec, Canada, June 14-18, 2015.
3. Shynkaryk, M.V., Pyatkovskyy, T., Yousef, A.E. and Sastry, S.K. 2015.  Effect of combination treatment of baby spinach with ozone gas and liquid sanitizer on inactivation of E. coli O157:H7 in pilot-scale system.  Abstract No. 125-038.  IFT 15 Annual Meeting, Chicago, IL, July 11-14, 2015.
4. Gavahian, M., Farahnaky, A., and Sastry, S.K. 2015.  Design and development of an ohmic distillatory device for ethanol distillation.  Abstract No. 031-030.  IFT 15 Annual Meeting, Chicago, IL, July 11-14, 2015.
5. Shynkaryk, M.V., Pyatkovskyy, T., Yousef, A.E., and Sastry, S.K. 2015.  Engineering of Fresh Produce Safety.  Invited Presentation, no. 152220968. ASABE 2015 Annual Meeting, New Orleans, LA, July 25-29, 2015.
6. Durham, E.K., and Sastry S.K.  2015.  Moderate Electric Field treatment enhances enzymatic hydrolysis of cellulose below optimal temperatures. Presentation no. 152188559.  ASABE 2015 Annual Meeting, New Orleans, LA, July 25-29, 2015.
7. Balasubramaniam. V.M. 2015. Application of  innovative nonthermal and thermal food processing technologies in the food industry. USDA NIFA Washington, DC. Jan 19 2015.
8. Balasubramaniam, V.M. 2015. Advanced Thermal and Nonthermal Methods for Food Pasteurization and Sterilization. Thermal Processing of Ready-to-Eat Meat Products Short Course, Nationwide & Ohio Farm Bureau 4-H Center, The Ohio State University, Columbus, OH. April 20-22.  
9. Balasubramaniam, V.M. 2015. Process engineering principles in the development and application of high pressure based technologies for the food industry. 12th International Congress on Engineering and Food (ICEF12) Québec City Convention Centre, Québec City, Canada. June 14-18, 2015
10. Balasubramaniam V.M. and Gustavo V. Barbosa-Canovas. 2015. Nonthermal Technologies for Food. 12th International Congress on Engineering and Food (ICEF12) Québec City Convention Centre, Québec City, Canada. June 14-18, 2015
11. Balasubramaniam, V.M. 2015. Shelf Life Extension of Foods with Fresh-like  Quality Attributes by High Pressure. USDA NIFA Institute of Food Safety and Nutrition (IFSN) Seminar Series. August 13, 2015. (http://nifa.usda.gov/resource/institute-food-safety-and-nutrition-ifsn-seminar-series)
12. Balasubramaniam, V.M. 2015. High pressure processing. Novel processing technologies for enhancing food safety. Process Expo University. 2015 Process Expo The Global Food Equipment and Technology Show. September 19-22, Chicago, IL. 
13. ZulKurnain, M., Maleky, F., and Balasubramaniam, V. M. AOCS Annual Meeting". AOCS Annual Meeting Archive. Urbana, IL.
14. Zulkurnain, M.  F.Maleky, .V.M. Balasubramaniam. 2015. Effects of High Pressure Treatment on Structure and Physical Properties of Fat Blends of Fully Hydrogenated Soybean Oil. American Oil Chemists' Society 106th Annual Meeting. Chicago, IL.
15. Bing Yan, Sergio Martinez-Monteagudo, Jessica L. Cooperstone, Ken M. Riedl, Steven J. Schwartz, VM Balasubramaniam. 2015.Effect of High Pressure Homogenization on Physicochemical and Nutritional Properties of Tomato Juice. Abstract 032-035. Annual Meeting of Institute of Food Technologists Chicago, IL. July 11-14.
16. Santosh Dhakal, V.M. Balasubramaniam, Huseyin Ayvaz, Luis Rodriguez-Saona. 2015. Study of High Pressure and Temperature Effects on Ascorbic Acid Present in Pineapple Juice. Abstract 032-078. Annual Meeting of Institute of Food Technologists Chicago, IL. July 11-14.
17. Sergio Martinez-Monteagudo, Bing Yan,V.M. Balasubramaniam. 2015. Engineering Aspects of High Pressure Homogenization of Liquid Foods. Abstract 099-013. Annual Meeting of Institute of  Food Technologists Chicago, IL. July 11-14.
18. Musfirah Zulkurnain, V.M. Balasubramaniam, Dennis R. Heldman. 2015. Simulation and Optimization of a Pressure-Assisted-Thermal-Process for Maximum Quality Retention in CLA Rich Milk. Abstract 099-034. Annual Meeting of Institute of  Food Technologists Chicago, IL. July 11-14.
19. Park, P., H. Wang and Dennis R. Heldman. 2015. Efficacy of sanitizers on inactivation and removal of pseudomonas biofilms during in place cleaning of stainless steel surfaces. Ohio Valley Section, Institute of Food Technologists Annual Expo, West Chester, Oh. April 23
20. Paluri, S., M. Shavezipur, A. Abduljalil, D.R. Heldman and F. Maleky. 2015. Semi-empirical treatment of anomalous moisture transport into sheared lipids using magnetic resonance imaging. American Oil Chemists' Society Annual Meeting, Orlando, Fl. May 3-6
21. Bunker, H. and Dennis R. Heldman. 2015. Composition-based prediction of food freezing characteristics. Institute of Food Technologists Annual Meeting. Chicago, IL. July 11-14 
22. Frelka, J.C., D.M. Phinney and Dennis R. Heldman. 2015. Quantification of the freeze-concentration effect on reaction rate in a model food system. International Congress on Engineering and Food, Québec City, Québec, Canada. June 14-18. 
23. Zhou, Q., D.M. Phinney and Dennis R. Heldman. 2015. Influence of pre-treatment and freezing rate on quality retention of tomato slice. Institute of Food Technologists Annual Meeting, Chicago, IL. July 11-14
24. Frelka, J.C., D.M. Phinney, M.P. Wick and D.R. Heldman. 2015. Quantification of the freeze-concentration effect on reaction rate in a model (muscle) food system. Institute of Food Technologists Annual Meeting, Chicago, IL. July 11-14 
25. Frelka, J.C., D.M. Phinney and Dennis R. Heldman. 2015. Chemical-free neutralization of caustic tomato waste by membrane filtration. Ohio Valley Section, Institute of Food Technologists Annual Expo, West Chester, Oh. April 23 

Dissertations and Theses

1. Durham, E.K. 2015.   SEQ CHAPTER \h \r 1Moderate Electric Field Treatment for Saccharification of Cellulosic Materials.  Ph.D. Dissertation, The Ohio State University

2. Kasler, D. 2015.   SEQ CHAPTER \h \r 1Effects of Moderate Electric Field Plus HeatPretreatment on Bacterial Inactivation in Whole Shell Hen Eggs by Ozone.  M.S. Thesis.  The Ohio State University
Oregon
Journal papers 

1. Darchuk EM, Meunier-Goddik L., Waite-Cusic J. 2015. Microbial quality of raw milk following commercial long distance hauling. J Dairy Sci (forthcoming).

2. Darchuk EM, Waite-Cusic J, Meunier-Goddik J. 2015. Impact of commercial hauling practices and tanker cleaning treatments on raw milk microbiological quality. J Dairy Sci 98: 7384-7393.

3. Fernandez-Salvador J, Strik BC, Zhao Y, Finn C. 2015. Trailing Blackberry Genotypes Differ in Yield and Postharvest Fruit Quality during Establishment in an Organic Production System. HortSci 50(2), 240-246.

4. Jung J, Carvender G, Simonsen J, Zhao Y. 2015. Investigation of the Mechanisms of Using Metal Complexation and Cellulose Nanofiber/Sodium Alginate Layer-by-Layer Coating for Retaining Anthocyanin Pigments in Thermally Processed Blueberries in Aqueous Media. J Agric Food Chem 2015, 63 (11), 3031–3038.

5. Phuvasate S, Su YC. 2015. Efficacy of low-temperature high hydrostatic pressure processing in inactivating Vibrio parahaemolyticus in culture suspension and oyster homogenate. Int J Food Microbiol 196:11-15.

6. Zhang H, Zhao Y. 2015. Preparation, characterization and evaluation of tea polyphenol–Zn complex loaded β-chitosan nanoparticles. Food Hydrocolloids 48, 260–273.

7. Zhang H, Yang J, Zhao Y. 2015. High intensity ultrasound assisted heating to improve solubility, antioxidant and antibacterial properties of chitosan-fructose Maillard reaction products LWT - Food Sci Technol 60(1). 253–262.

8. Zhang Y, Jiao S, Lian Z, Deng Y, Zhao Y. 2015. Effect of Single- and Two-Cycle High Hydrostatic Pressure Treatments on Water Properties, Physicochemical and Microbial Qualities of Minimally Processed Squids. J Food Sci 80(5), E1012–E1020.

9. Yin T, Park JW. 2015. Textural and rheological properties of Pacific whiting surimi as affected by nano-scaled fish bone and heating rates. Food Chem 180 (2015) 42–47.

10. Yin T, Park JW. 2015. Optimum processing conditions for slowly heated surimi seafood using protease-laden pacific whiting surimi. LWT-Food Sci Tech 63:490-496.

11. Hunt A, Park JW. 2014. Effects of sodium bicarbonate on gelling properties of Alaska pollock surimi prepared at different freezing rates. J Food Quality 37:349–360.

12. Fowler MR, Park JW. 2015. Salmon blood plasma: effective inhibitor of protease-laden Pacific whiting surimi and salmon mince. Food Chemistry 176:448-454.

13. Fowler MR, Park JW. 2015. Effect of salmon plasma protein on Pacific whiting surimi gelation under various ohmic heating conditions. LWT-Food Sci Tech 61 (2): 309-315.

Abstracts

1. Cai, Z, Jung, J, Zhao, Y. 2015. Effects of antibacterial coatings and storage conditions on internal and external qualities of fresh eggs. IFT Annual Meeting (Chicago, IL). July 11-14.

2. Deng, Z, Jung, J, Simonsen, J, Zhao, Y. 2015. A systematic approach to develop antimicrobial cellulose nanofiber coatings for fresh fruit. IFT Annual Meeting (Chicago, IL). July 11-14.

3. Fowler M, Park JW. 2015. Salmon Plasma Protein as Enzyme Inhibitor and Gel Enhancer under Various Ohmic Heating Conditions. Presentation #049-057. IFT Annual Meeting (Chicago, IL). July 11-14.

4. Gouw, VP, Jung, J, Simonsen, J, Zhao, Y. 2015. Investigation of the feasibility to create thermally compressed biocomposite boards from apple pomace. IFT Annual Meeting (Chicago, IL). July 11-14.

5. Hunt AL, Park JW. 2015. Gelation Properties of Pacific Whiting Surimi Combined With Various Particle Sizes of Potato Extract. Presentation #067-053. IFT Annual Meeting (Chicago, IL). July 11-14.

6. Hunt AL, Draves R, Park JW. 2015. Alaska pollock fish oil refined for added health benefit in surimi seafood. Presented at the 66th Pacific Fisheries Conference (Astoria, OR). March 1-4, 2015.

7. Jung, J, Cavender, G, Simonsen, J, Zhao, Y. 2015. Understanding mechanisms of combined complexation treatment and cellulose nanofiber/sodium alginate layer-by-layer coating for retaining anthocyanin pigments in thermally processed blueberries. IFT Annual Meeting (Chicago, IL). July 11-14.

8. Junes KM, Park JW. 2015. Various Whey Protein Concentrates as Protease Inhibitors and Gel Enhancers in Pacific Whiting Surimi. Presentation #049-057. IFT Annual Meeting (Chicago, IL). July 11-14.

9. Kobayashi Y, Park JW. 2015. Biochemical and Rheological Characterizations of Surimi and Fish Protein Isolate Made From Fresh and Frozen Whole Fish. Presentation #046-017. IFT Annual Meeting (Chicago, IL). July 11-14.

10. Kobayashi Y, Park JW. 2015. Gelation Properties of Tilapia Proteins in the Form of Surimi and Fish Protein Isolate Prepared During Rigor Mortis. Presentation #046-087. IFT Annual Meeting (Chicago, IL). July 11-14.

11. Kobayashi Y, Hunt A, Park JW. 2015. Value-added fish fillets with improved texture and calcium enrichment. Presented at the 66th Pacific Fisheries Conference (Astoria, OR). March 1-4, 2015.

12. Lee JH, Park JW. 2015. Effect of postharvest processing and storage conditions on the quality of frozen Pacific whiting fillets. Presented at the 66th Pacific Fisheries Conference (Astoria, OR). March 1-4, 2015.

13. Lee MG, Park JW, Yoon WB. 2015. Rheological and Textural Characterization on the Gelation of Alaska Pollock Surimi under Various pH and Heating Conditions. Presentation #031-122. IFT Annual Meeting (Chicago, IL). July 11-14.

14. Lee MG, Park JW, Yoon WB. 2015. Thermal Properties of Alaska Pollock Surimi Paste as a Function of Moisture, Salt Contents, and Temperature. Presentation #031-149. IFT Annual Meeting (Chicago, IL). July 11-14.

15. Lee JH, Park JW. 2015. Quality of Frozen Pacific Whiting Fillets as Affected by Postharvest Processing and Storage Conditions. Presentation #095-078. IFT Annual Meeting (Chicago, IL). July 11-14.

16. Moon JH, Yoon WB, Park JW. 2015. Texture properties of surimi-carrot gels at various linear heating rates. Presented at the 66th Pacific Fisheries Conference (Astoria, OR). March 1-4, 2015.

17. Moon JH, Park JW, Yoon WB. 2015. Assessing the Textural Properties of Surimi Gels Mixed With Carrot Cubes as Affected by Linear Heating. Presentation #031-011. IFT Annual Meeting (Chicago, IL). July 11-14.

18. Moon JH, Park JW, Yoon WB. 2015. Textural Properties of Canned Corn Embedded in Surimi Gels Prepared at Various Heating Conditions. Presentation #031-141. IFT Annual Meeting (Chicago, IL). July 11-14.

19. Park HW, Park JW, Yoon WB. 2015. Novel approach to determine an optimum formulation in surimi blend using critical moisture content and linear programming. Presented at the 66th Pacific Fisheries Conference (Astoria, OR). March 1-4, 2015.

20. Park HW, Park JW, Yoon WB. 2015. A novel algorithm to determine an optimum formulation in a Surimi Blend Using Critical Moisture Content and Linear Programming. Presentation #031-002. IFT Annual Meeting (Chicago, IL). July 11-14.

21. Park HW, Park JW, Yoon WB. 2015. Measuring Tensile Stress and Strain of Surimi Gels Using a Novel Ring Tensile Test With Image Analysis. Presentation #031-092. IFT Annual Meeting (Chicago, IL). July 11-14.

22. Wang, W., Jung, J, Tomasino, E, Zhao, Y. 2015. Investigation of optimal extraction conditions for anthocyanins and polyphenols from different anthocyanin rich fruits. IFT Annual Meeting (Chicago, IL). July 11-14.

23. Yin T, Park JW, Xiong S. 2015. Preparation and characterization of submicron fish bone. Presented at the 66th Pacific Fisheries Conference (Astoria, OR). March 1-4, 2015.

24. Yin T, Park JW, Xiong S. 2015. Characteristics of Submicron Fish Bone Made From Fishery Byproducts. Presentation #095-007. IFT Annual Meeting (Chicago, IL). July 11-14.

25. Yin T, Park JW, Xiong S. 2015. Effects of Submicron Fish Bone and Its Particle Size on the Properties of Silver Carp Surimi Gel. Presentation #095-037. IFT Annual Meeting (Chicago, IL). July 11-14.

26. Zhang, H, Zhao, Y. 2015. Preparation and antibacterial activity of catechins-zn complex entrapped β-chitosan nanoparticles at different particle sizes. IFT Annual Meeting (Chicago, IL). July 11-14.

Presentations

1. Zhao, Y. Recovery and Development of Value-added Applications of Fruit Juice Processing Byproducts. ACS meeting, Boston, Aug. 18, 2015.

2. Zhao, Y. Mechanisms of Retaining Naturally-Occurring Anthocyanins in Thermally Processed Whole Fruits. Zhejiang-Xinjiang Science Conference on Food Nutrition and Health Processing. Hangzhou, China. April 18, 2015

3. Zhao, Y. 2014. New Development in Understanding of Antibacterial Mechanisms of β-Chitosan in Comparison with α-Chitosan. China-New Zealand Workshop on Novel Processing Technologies. Beijing, China, Sept. 22, 2014.

Theses, dissertations 

1. Low-temperature Depuration and Low-temperature High Hydrostatic Pressure Processing as Post-harvest Interventions for Diminishing Vibrio parahaemolyticus Contamination in Oysters. Sureerat Phuvasate, Ph.D. Dissertation, 2014.

Book chapter

1. Jung, J, Zhao, Y. 2015. Antimicrobial packaging for fresh and minimally processed fruits and vegetables. In: Velazquez, JJ, editor. Antimicrobial Food Packaging. Elsevier Inc. Forthcoming. 

Patents

1. Zhao Y, Simonsen J, Cavender J, Jung J, Fuchigumi L, inventors; Oregon State University assignee. 2015 March 14 filed. Nano-cellulose coatings to prevent damage in foodstuffs. US patent. Application No. 14/214,145.

2. Park JW, Hunt AL, Yin T, inventors; Oregon State University assignee. 2015 August 27. Enriched fish fillets. PCT Patent Application No. PCT/US2015/047262.

Pennsylvania
Journal Articles 
2. Stanley, T. H., Smithson, A., Neilson, A. P, Anantheswaran, R. C & Joshua D. Lambert, J.D. 2015. Analysis of cocoa proanthocynaidins using reverse phase high performance liquid chromatography and electrochemical detection: Application to studies on the effect of alkaline processing. J. Agricultural & Food Chemistry (in press). 

3. Tikekar, R. V, Anantheswaran, R. C., LaBorde, L.F. 2014. Patulin degradation in a model apple juice system and in apple juice during ultraviolet processing. Journal of Food Processing & Preservation 38(3):924-934. 

4. Can, F. O., A. Demirci, V. M. Puri, and H. Gourama. 2014. Decontamination of Hard Cheeses by Pulsed UV-light. Journal of Food Protection. 77(10): 1723–1731. 

5. Uslu, G., A. Demirci, and J. M. Regan. 2015. Efficacy of pulsed UV-light treatment on wastewater effluent disinfection and suspended solid reduction. Journal of Environmental Engineering. 141(6):04014090:1-10. DOI 10.1061/(ASCE)EE.1943-7870.0000912. 

6. Zamil, S. M., H. Yi, and V. M. Puri. 2014. Mechanical characterization of onion outer epidermal middle lamella under tensile loading. American Journal of Botany 101(5): 778-787. 

7. Kim, K., H. Yi, M. S. Zamil, M. A. Haque, and V. M. Puri. 2015. Multiscale stress-strain characterization of outer onion epidermal peel tissue in wet and dry states. American Journal of Botany, 102(1): 12-20.

8. Chandrasekar, V, Knabel, S.J. & Anantheswaran, R. C. 2015. Modeling development of inhibition zones in an agar bioassay. Food Science & Nutrition (in press).
Thesis & Dissertation: 
1. Stanley, T. 2015. Effect of alkalization and roasting on polyphenolic content of cocoa beans and cocoa powder. M.S. thesis, Food Science, The Pennsylvania State University, University Park, PA.

2. Chandrasekar, V. 2015. Release kinetics of nisin from chitosan-alginate films and microparticles. Ph.D. Dissertation, Food Science, The Pennsylvania State University, University Park, PA.

3. Wang, X. 2015. Evaluation and optimization of electrolyzed oxidizing water as a novel cleaning-in-place approach for milking systems. Ph.D. Dissertation, Agricultural and Biological Engineering, Pennsylvania State University, University Park, PA.

Book and Book Chapters: 
1. Pometto III. A. L. and A. Demirci (Eds). 2015. Biofilms in the Food Environment. 2nd edition. Blackwell Publishing. Wiley-Blackwell Publishing, Chichester, West Sussex, UK. 

2. Wang, X., A. Demirci, and V. M. Puri. 2015. Biofilms in dairy and dairy processing equipment and control strategies. In Biofilms in the Food Environment. 2nd edition. Pometto III. A. L. and Demirci, A., Eds. Wiley-Blackwell Publishing, Chichester, West Sussex, UK.

Presentations: 
1. Wang, X., V. M. Puri, A. Demirci, R. E. Graves. 2015. Mathematical modeling of deposit removal from stainless steel pipeline during cleaning-in-place of milking system with electrolyzed oxidizing water. ASABE Annual International Meeting, New Orleans, Louisiana, July 26-29. Paper # 2189957. 

2. Wang, X., V. M. Puri, A. Demirci, R. E. Graves. 2015. One-step cleaning-in-place for milking systems and mathematical modeling for deposit removal from stainless steel pipeline using blended electrolyzed oxidizing water. ASABE Annual International Meeting, New Orleans, Louisiana, July 26-29. Paper # 2189967. 

3. Yun Yu, Gregory R. Ziegler, Ali Demirci, Robert F. Roberts. 2015. Evaluation of electrolyzed oxidizing water for clean-in-place of milk processing equipment. Institute of Food Technologists Annual Meeting. New Orleans, LA. Abstract # 040. 

4. Wang, X., V.M. Puri, A. Demirci, and R.E. Graves. 2014. Modeling of Deposit Removal from Milk Contact Surfaces Using Electrolyzed Oxidizing Water Cleaning-In-Place. Montreal, Quebec Canada July 13-16. Paper # 1896803. 

5. Keklik, N.M., A. Demirci, A. Elik, U. Salgın. 2014. Effect of pulsed UV light on the quality of white and kasar cheese. The 3rd International ISEKI_Food conference. May 21-23, Athens, Greece. Page # 193. 

South Dakota
Journal papers
1. Khanal, S., Anand, S. and K. Muthukumarappan. 2014. Evaluation of high intensity ultrasonication for the inactivation of endospores of three bacilli species in nonfat milk. J. Dairy Sci. 97: 5952–5963.
Tennessee

Journal papers 
1. Zhang Y, Ma Q, Critzer F, Davidson PM, Zhong Q. 2015. Effects of alginate coatings with cinnamon bark oil and soybean oil on quality and safety of cantaloupe. Int J Food Microbiol 215: 25-30.

2. Pan K, Zhong Q. 2015. Amyloid-like fibrils formed from intrinsically disordered caseins: physicochemical and nanomechanical properties. Soft Matter 11: 5898-5904.

3. Xue J, Davidson PM, Zhong Q. 2015. Antimicrobial activity of thyme oil co-nanoemulsified by sodium caseinate and lecithin. Int J Food Microbiol 210: 1-8.
4. Guan Y, Zhong Q. 2015. The improved thermal stability of anthocyanins at pH 5.0 by gum arabic. LWT-Food Sci Technol 64(2): 706–712.
5. Zhang Y, Ma Q, Critzer F, Davidson PM, Zhong Q. 2015. Physical and antibacterial properties of alginate films containing cinnamon bark oil and soybean oil. LWT-Food Sci Technol 64: 423-430.

6. Luo Y, Pan K, Zhong Q. 2015. Casein/pectin nanocomplexes as potential oral delivery vehicles. Int J Pharm 486(1-2): 59-68.

7. Zhang Y, Lin J, Zhong Q. 2015. The increased viability of probiotic Lactobacillus salivarius NRRL B-30514 encapsulated in emulsions with multiple lipid-protein-pectin layers. Food Res Int 71: 9-15.
8. Ma Q, Zhong Q. 2015. Incorporation of soybean oil improves the dilutability of essential oil microemulsions. Food Res Int 71: 118–125.

9. Zhang Y, Campbell R, Drake M, Zhong Q. 2015. Decolorization of Cheddar cheese whey by activated carbon. J Dairy Sci 98(5): 2982-2991.

10. Chen H, Guan Y, Zhong Q. 2015. Microemulsions based on sunflower lecithin-Tween 20 blend have high capacity of dissolving peppermint oil and stabilizing Coenzyme Q10. J Agric Food Chem 63(3):983-989.

11. Chen H, Zhong Q. 2015. Thermal and UV stability of (-carotene dissolved in peppermint oil microemulsified by sunflower lecithin and Tween 20 blend. Food Chem. 174: 630-636.

12. Liu G, Zhong Q. 2015. High temperature-short time glycation to improve heat stability of whey protein and reduce color formation. Food Hydrocolloids 44: 453-460.

13. Wu J, Guan Y, Zhong Q. 2015. Yeast mannoproteins improve heat stability of anthocyanins at pH 7.0. Food Chem 172: 121–128.
14. Chen H, Zhang Y, Zhong Q. 2015. Physical and antimicrobial properties of spray-dried zein-casein nanocapsules with co-encapsulated eugenol and thymol. J Food Eng 144: 93–102.

15. Chen H, Zhong Q. 2015. A novel method of preparing stable zein nanoparticle dispersions for encapsulation of peppermint oil. Food Hydrocolloids 43: 593-602.

16. Zhang Y, Zhong Q. 2015. Multiple-layered coatings on L-glutamine solid microparticles for the retention during storage and enteric delivery during in vitro digestions. Food Hydrocolloids. 43: 584-592.

17. Guan Y, Zhong Q. 2014. Gum arabic and Fe2+synergistically improve the heat and acid stability of norbixin at pH 3.0-5.0. J Agric Food Chem. 62(52): 12668–12677.

Abstracts, proceedings

1. Simmons, E., F. Critzer, Q. Zhong, and P.M. Davidson. 2015. Efficacy of a commercial antimicrobial agent on organic produce against Escherichia coli O157:H7 and Salmonella enterica. The 2015 Annual Meeting of the International Association for Food Protection, July 25-28, Portland, OR. Paper #P3-116.
2. Gann, L., M. Harness, P.M. Davidson, Q. Zhong, and F. Critzer. 2015. Utilization of Emulsified clove bud oil and thyme oil to inactivate Salmonella on cherry tomatoes and Escherichia coli O157:H7 on baby spinach. The 2015 Annual Meeting of the International Association for Food Protection, July 25-28, Portland, OR. Paper #P3-210.
3. Guan, Y. and Zhong, Q. 2015. Double-layered S/O/W emulsions as rumen delivery system for potential site-selective delivery of lysine in cows. The 2015 ADSA-ASAS Joint Annual Meeting, July 12-16, Orlando, FL. Paper # T460.

4. Chen, H., Y. Zhang, and Q. Zhong. 2015. Physical and antimicrobial properties of spray-dried zein-casein nanocapsules with co-encapsulated eugenol and thymol. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 031-111.

5. Chen, H., Y. Guan, and Q. Zhong. 2015. Peppermint oil microemulsions as vehicles for dissolving and stabilizing β-carotene and coenzyme Q10. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 098-112.

6. Guan, Y., J. Wu, and Zhong, Q. 2015. Eugenol improves physical and chemical stabilities of β-carotene loaded nanoemulsions prepared with whey protein and lecithin. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 098-067.

7. Li, K. and Q. Zhong. 2015. Sodium stearoyl-2 lactylate improves thermal stability of whey protein at pH 5.5-6.0. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 046-145.

8. Li, K. and Q. Zhong. 2015. Gelation properties of fast-acidified mixtures of preheated whey protein and pectin at pH 1.0-4.0. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 098-082.
9. Luo, Y., K. Pan, and Q. Zhong. 2015. Caseinate/pectin nanocomplexes as potential oral delivery vehicles of lipophilic bioactive compounds. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 099-004.

10. Ma, Q., Y. Zhang, F. Critzer, P.M. Davidson, and Q. Zhong. 2015. Quality attributes and microbial growth on whole cantaloupes with antimicrobial coatings containing chitosan, lauric arginate, and cinnamon oil. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 125-084.

11. Ma, Q., F. Critzer, P.M. Davidson, and Q. Zhong. 2015. Synergistic antimicrobial activity of lauric arginate and cinnamon oil against foodborne pathogens in the presence of ethylenediaminetetraacetic acid. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 094-134.

12. Ma, Q., Y. Zhang, and Q. Zhong. 2015. Physical and antimicrobial properties of chitosan films incorporated with lauric arginate, cinnamon oil, and ethylenediaminetetraacetic acid. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 098-116.

13. Pan, K. and Q. Zhong. 2015. Acid and heat stable dispersions of curcumin encapsulated in soluble soybean polysaccharide using a low energy, organic, solvent-free method. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 067-005.

14. Pan, K. and Q. Zhong. 2015. Low energy, organic solvent-free co-assembly of zein and caseinate to prepare stable dispersions. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 095-058.

15. Su, D. and Q. Zhong. 2015. Formation of thymol nanoemulsions with combinations of casein hydrolysates and sucrose stearate. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 098-077.

16. Su, D. and Q. Zhong. 2015. Lemon oil nanoemulsions fabricated with sodium caseinate and tween 20 using the phase inversion temperature method. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 031-091.

17. Xue, J., P.M. Davidson, and Q. Zhong. 2015. Antimicrobial activity of thyme oil co-nanoemulsified by sodium caseinate and lecithin. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 031-008.
18. Xue, J., P.M. Davidson, and Q. Zhong. 2015. Inhibition of Escherichia coli O157:H7 and Listeria monocytognes growth in milk by thymol nanoemulsions prepared with gelatin and lecithin. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 094-093.

19. Zhang, Y., J. Lin, and Q. Zhong. 2015. S/O/W emulsions prepared with sugar beet pectin to enhance the viability of probiotic Lactobacillus Salivarius NRRL B-30514. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 031-126.

20. Zhang, Y., J. Lin, and Q. Zhong. 2015. Effect of media, heat adaptation, and outlet temperature on the survival of Lactobacillus salivarius after spray drying and subesequent storage. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 031-049.

21. Zhang, Y., Q. Ma, F. Critzer, P.M. Davidson, and Q. Zhong. 2015. Effects of alginate coatings with cinnamon bark oil and soybean oil on quality and safety of cantaloupes. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 094-066.

22. Zhang, Y., Q. Ma, F. Critzer, P.M. Davidson, and Q. Zhong. 2015. Physical and antibacterial properties of alginate films incorporated with cinnamon bark oil and soybean oil. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 031-110.

23. Zhang, Y., F. Critzer, P.M. Davidson, and Q. Zhong. 2015. Organic thyme oil emulsion as an alternative washing solution to enhance the microbial safety of organic cantaloupes. The 2015 IFT Annual Meeting, July 11-14, Chicago, IL. Paper # 125-076 (poster presentation).

24. Zhong, Q. 2015. Novel coating systems with sustained release of food antimicrobials to improve safety of cantaloupe. The 2015 Produce Research Symposium, June 23-24, Atlanta, GA.

25. Zhong, Q. 2015. Food Nanoscience and Nanotechnology Research at University of Tennessee. The Gordon Research Conference on Nanoscale Science & Engineering for Agriculture & Food Systems, June 7-12, Bentley University, Waltham, MA. Paper # 96.

26. Luo, Y., Y. Zhang, K. Pan, F. Critzer, P.M. Davidson, and Q. Zhong. 2014. Self-emulsification of alkaline-dissolved clove bud oil by whey protein, gum arabic, lecithin, and their combinations. The 2014 AIChE Annual Meeting, Nov. 16-21, Atlanta, GA. Paper # 364033.
27. Guan, Y. and Q. Zhong. 2014. Gum arabic and ferrous ions synergistically improve the heat and acid stability of norbixin. The 2014 AIChE Annual Meeting, Nov. 16-21, Atlanta, GA. Paper # 364038.
Theses, dissertations 

1. Li, K. 2015. Preparation and characterization of acid-induced gels at pH 1.0-4.0 and thermal-stable dispersions at pH 5.5-6.0 using preheated whey proteins. MS Thesis, University of Tennessee Knoxville. 
2. Su, D. 2015. Synergistic Interfacial Properties of Casein and Small Molecule Surfactants for Fabrication of Essential Oil Nanoemulsions. MS Thesis, University of Tennessee Knoxville.

Dissertations:

1. Xue, J. 2015. Essential Oil Nanoemulsions Prepared with Natural Emulsifiers for Improved Food Safety. PhD dissertation, University of Tennessee Knoxville.

2. Ma, Q. 2015. Improving Antimicrobial Activity of Lauric Arignate by Combination with Essential Oils for Novel Applications. PhD dissertation, University of Tennessee Knoxville.

3. Pan, K. 2015. Self-assembled Casein Nanostructures to Deliver Novel Functionalities. PhD dissertation, University of Tennessee Knoxville.

Texas
Journal articles:

1. Chairez-Ramirez, M. H., +Sanchez-Burgos, J. A., Gomes, C., Moreno-Jimenez, M.R., Gonzales-Laredo, R. F., Bernad-Bernad, M. J., Medina-Torres, L., Ramirez-Mares, M. V., ¶Gallegos-Infante, J. A., Rocha-Guzman, N. E. 2015. Morphological and release characterization of nanoparticles formulated with poly(DL-lactide-co-glycolide) (PLGA) and lupeol: in vitro permeability and modulator effect on NF-B in Caco-2 cell system stimulated with TNF-. Food and Chemical Toxicology. Accepted on August 2015.

2. Pereira, M. C., Hill, L. E., Zambiazi, R. C., Mertens-Talcott, S., Talcott, S. Gomes, C. 2015. Nanoencapsulation of hydrophobic phytochemicals using poly(dl-lactide-co-glycolide) (PLGA) for antioxidant and antimicrobial delivery applications: Guabiroba fruit (Campomanesia xanthocarpa O. Berg) study. LWT-Food Science and Technology. 63 (1): 100-107. 

3. Hemmer, P., Gomes, C. 2015. Single proteins under a diamond spotlight. Science. 6 (6626): 1072-1073. 

4. Burrs, S. L., Vanegas, D. C., Bhargava, M., Mechulan, N., Hendershot, P., Yamaguchi, H., Gomes, C., McLamore, E. S. 2015. A comparative study of graphene-hydrogel hybrid bionanocomposites for biosensing. Analyst. 140(5):1466-1476.

5. Cipriano, P. A., Ekici, L., Barnes, R. C., Gomes, C., Talcott, S. T. 2015. Pre-heating and polyphenol oxidase inhibition impact on extraction of purple sweet potato anthocyanins. Food Chemistry. 180: 227-234. 

6. Tao, F., Peng, Y., Gomes, C., Chao, K., Qin, J. 2015. A comparative study for improving prediction of total viable count in beef based on hyperspectral scattering characteristics. Journal of Food Engineering. 162: 38-47. 

7. Hill, L. Gomes, C. 2014. Optimization of synthesis process of thermally-responsive poly-n-isopropylacrylamide nanoparticles for controlled release of antimicrobial hydrophobic compounds. Materials Research Express. 1: 045404.
8. Puerta-Gomez, A and Castell-Perez, ME. 2015. Physical Stability of Octenyl Succinate–Modified Polysaccharides and Whey Proteins for Potential Use as Bioactive Carriers in Food Systems. Journal of Food Science, 80(6), E1209-E1217. 
9. Loquercio A S, Castell-Perez ME, Gomes C and Moreira, RG. 2015. Preparation of Chitosan-Alginate Nanoparticles for Trans-cinnamaldehyde Entrapment. Journal of Food Science, 80(10), N2305-N2315.
10. Omac B, Moreira RG, Castillo A, Castell-Perez ME. 2015.  Growth of Listeria monocytogenes and Listeria innocua on fresh baby spinach leaves: effect of storage temperature and natural microbiota. Postharvest Technology, 100, 41-51.  
Presentations

1. Loquercio, AS, Castell-Perez ME, Gomes C and Moreira, RG. 2015. P Characterization of Chitosan-Alginate Nanoparticles with Entrapped Trans-Cinnamaldehyde. IFT International Meeting, Chicago.
2. Guzel, M, Moreira RG, Omac, B. And Castell-Perez ME. 2015 Quantitative Microbial Risk Assessment for Listeria monocytogenes on Fresh-cut Cantaloupe.  IFT International Annual Meeting, Chicago
3. Guzel, M, Moreira RG, Omac, B. And Castell-Perez ME. 2015 Quantitative Microbial Risk Assessment for Listeria monocytogenes on Fresh-Cut Romaine Lettuce.  IFT International Annual Meeting, Chicago

4. Guzel, M, Moreira RG, Omac, B. And Castell-Perez ME. 2015.  Modeling Growth of Listeria innocua on Fresh-cut Cantaloupe under Different Storage Temperatures.  IFT International Annual Meeting, Chicago

5. Guzel, M, Moreira RG, Omac, B. And Castell-Perez ME. 2015.  Modeling Growth of Listeria innocua on Fresh-cut Romaine Lettuce under Different Storage Temperatures.  IFT International Annual Meeting, Chicago

6. Hills, K. D., Giacobassi, C.Sidhu, R., Vanegas, D. C.,Liang, H., McLamore, E. S., Gomes, C. 2015. Aptamer-based sensor for real-time monitoring of Listeria spp. based on graphene-platinum nanostructures. IFT International Meeting, Chicago, IL. July.

7. Sidhu, R., Burrs, S., Giacobassi, C., Hills, K. D., McLamore, E. S., Claussen, J. C. Gomes, C. 2015. Interdigitated array microelectrodes biosensor based on modified graphene-platinum hybrid nanostructures and aptamer functionalization for monitoring foodborne pathogen. IFT International Meeting, Chicago, IL. July.

8. Oliveira, D. A., Ferreira, S. R., Gomes, C. 2015. Poly (DL-lactide-co-glycolide) (PLGA) nanoparticles with entrapped passion fruit (Passiflora edulis f. flavicarpa) by-products extracts: Synthesis, characterization, and antimicrobial activity. IFT International Meeting, Chicago, IL. July.

9. Oliveira, D. A., Angonese, M., Gomes, C., Ferreira, S. R. 2015. Reuse of Passion Fruit (Passiflora edulis f. flavicarpa) Seed Residues: Extraction and Biological Activities. IFT International Meeting, Chicago, IL. July.

10. Vanegas, D. C., Rong, Y., Schwalb, N., Hills, K. D., Gomes, C., ¶§McLamore, E. S. 2015. Rapid detection of Listeria spp. Using an Internalin A aptasensor based on carbon-metal nanohybrid structures. Smart Biomedical and Physiological Sensor Technology XII, SPIE Sensing Technology and Applications. Baltimore, MA. April.
11. Hills, K. D., Giacobassi, C., Sidhu, R., Burrs, S., Vanegas, D. C., Claussen, J., McLamore, E. S., Gomes, C. 2015. Electrochemical biosensors based on polymer brushes and hybrid metallic nanostructures for real-time detection of foodborne pathogens. Institute of Biological Engineering, Saint Loius, MO. March.
Washington
Journal papers (Published)
1. Aamir, M., Ovissipour, M., Rasco, B., Tang, J., Sablani, S. S. 2014. Seasonality of thermal kinetics of color changes in whole spinach (Spinacea oleracea) leaves under pasteurization conditions, International Journal of Food Properties 17:2012-2024.

2. Adhikari, A., Syamaladevi, R. M., Killinger, K., and Sablani, S. S. 2015. Ultraviolet-C light inactivation of Escherichia O157:H7 and Listeria monocytogenes on organic fruit surfaces, Journal of International Food Microbiology 210:136-142.

3. Alfaifi, B., Tang, J., Jiao, Y., Wang, S., Rasco, B., Jiao, S., Sablani, S. S. 2014. Radio frequency disinfestations treatments for dried fruit: model development and validation, Journal of Food Engineering 120: 268-276.

4. Al-Qadiri, H., Sablani, S. S., Ovissipour, M., AL-Alami, N., Govindan, B., and Rasco, B. 2015. Effect of oxygen stress on growth and survival of Clostridium perfrigens, Campylobacter jejuni, and Listeria monocytogenes under different storage conditions, Journal of Food Protection 78: 691-697.

5. Dhawan, S., Sablani, S. S., Tang, J., Barbosa-Canovas, G. V., Ullman, J. L. and Bhunia, K. 2014 Silicon migration from high-barrier coated multilayer polymeric films to selected food simulants after microwave processing treatments, Packaging Technology and Science 27: 625-638.

6. Dhawan, S., Varney, C., Barbosa-Canovas, G. V., Tang, J., Selim, F., and Sablani, S. S. 2014. The impact of microwave-assisted thermal sterilization on the morphology, free volume and gas barrier properties of multilayer polymeric films, Journal of Applied Polymer Science 131: Article 40376 (1-8) DOI: 10.1002/APP.40376. 

7. Dhawan, S., Varney, C., Barbosa-Canovas, G. V., Tang, J., Selim, F., and Sablani, S. S. 2014 Pressure-assisted thermal sterilization effects on gas barrier, morphological, and free volume properties of multilayer EVOH films, Journal of Food Engineering 128:40-45.

8. Kowalski RJ, Morris C, and Ganjyal GM. 2015. Waxy Soft White Wheat: Extrusion Characteristics, Thermal and Rheological Properties.  Cereal Chemistry. Vol. 92(2): 145-153.

9. Kuang, P., Zhang, H., Bajaj, P. R., Yuan, Q., Tang, J., Chen, S., and Sablani, S. S. 2015. Physicochemical properties and storage stability of lutein microcapsules prepared with maltodextrins and sucrose by spray drying, Journal of Food Science 80: E359-E369.

10. Luan, D., Tang, J., Liu, F., Tang, Z., Li, F., Lin, H., Bohnet S., 2015. Dielectric properties of bentonite water pastes used for stable loads in microwave thermal processing systems. J. Food Engineering 161 (1):40-47. 

11. Luan, D., Tang, J., Pedrow, PD., Liu, F., Tang, Z. 2015. Performance of mobile metallic temperature sensors in high power microwave heating systems, Journal of Food Engineering 149:114-122.

12. Niu, L., Rasco, B.A., Tang, J., Lai, K., Huang, Y. 2015. Relationship of changes in quality attributes and protein solubility of ground beef under pasteurization conditions, LWT-Food Science and Technology 61 (1):19-24. 

13. Ovissipour, M., Al-Qadiri, H., Sablani, S. S., Govindan, B. N., and Rasco, B. 2015. Efficacy of acidic and alkaline electrolyzed waters for inactivation Escherichia coli O104:H4, Listeria monocytogenes, Campylobacter jejuni, Aeromonas hydrophila, and Vibrio parahaemolyticus in cell suspensions, Food Control 53: 117-123.

14. Peng, J., Tang, J.M., Barrett, D.M., Sablani, S.S. and Powers, J.R. 2014. Kinetics of carrot texture degradation under pasteurization conditions. Journal of Food Engineering 125:84-91. 

15. Rahman R, Hiregoudar S, Veeranagouda M, Ramachandra CT, Nidoni U, Roopa RS, Kowalski RJ, and Ganjyal GM. 2015. Effects of Wheat Grass Powder Incorporation on Physiochemical Properties of Muffins. International Journal Food Properties. Vol. 18(4): 785-795.

16. Resurreccion, F.P., Luan, D., Tang, J., Liu, F., Tang, Z., Pedrow, P.D., Cavalieri, R. 2015. Effect of changes in microwave frequency on heating patterns of foods in a microwave assisted thermal sterilization system. Journal of Food Engineering 150:99-105.

17. Sablani, S. S. 2014.  75 Years of IFT: Food Engineering and Physical Properties, and Nanoscale Food Science, Engineering and Technology in JFS - 1936 to Present, Journal of Food Science 79 (2): iii-v.

18. Sun, X., Tang, J., Wang, J., Rasco, BR, Lai, K., Huang, Y. 2015. Formation of advanced glycation end products in ground beef under pasteurization conditions. Food Chemistry 172:802-807.

19. Syamaladevi, R. M., Adhikari, A., Lupien, S. L., Dugan, F., Bhunia, K., Dhingra, A., and Sablani, S. S. 2015. Ultraviolet-C light inactivation of Penicillium expansum on fruit surfaces, Food Control 50:297-303.

20. Syamaladevi, R. M., Lupien, S., Bhunia, K., Sablani, S. S., Dugan, F., Rasco, B., Killinger, K., Dhingra, A., and Ross, C. 2014. UV-C light inactivation kinetics of Penicillium expansum on pear surfaces: Influence on physicochemical and sensory quality during storage, Postharvest Biology and Technology 87: 27-32.

21. Tang, J. 2015. Unlocking potentials of microwaves for food safety and quality. J. Food Science 80(8) E1776-1793. JFS Special Issue: 75 Years of Advancing Food Science, and Preparing for the next 75.

22. Tarek, A. E., Rasco, B., and Sablani, S. S. 2015. Ultraviolet-C light inactivation kinetics of E. coli on bologna beef packaged in plastic film, Food and Bioprocess Technologies 8:1267-1280: DOI 10.1007/s11947-015-1487-y.

23. Ullah, J., Takhar, P. S., Sablani, S. S. 2014. Effect of temperature fluctuations on ice-crystal growth in frozen potatoes during storage, LWT- Food Science and Technology 59:1186-1190.

24. Zhang, W., Luan, D., Tang, J., Sablani, S., Rasco, Lin, H., Liu, F. 2015. Dielectric properties and other physical properties of low-acyl gellan gel as relevant to microwave assisted pasteurization process. Journal of Food Engineering 149:195-203. 

25. Zhang, W., Tang, J., Liu, F., Bohnet, S., Tang, Z. 2014. Chemical marker M2 (4-hydroxy-5-methyl-3(2H)-furanone) formation in egg white gel model for heating pattern determination of microwave-assisted pasteurization processing, Journal of Food Engineering 125:69-76.

Journal papers (Forthcoming)
1. Ditudompo S, Takhar PS,[image: image1.png]


Ganjyal GM, Hanna MA. 2015. Effect of Extrusion Conditions on Expansion Characteristics of Cornstarch Extrudates. Transactions of ASABE. (In Review).

2. Kaisangsri N, Kowalski RJ, Wijesekara I, Kerdchoechuen O, Laohakunjit N, Ganjyal GM 2015. Enhancing the expansion and quality of the corn starch extrudates with carrot pomace. LWT Food Science & Technology. (Under Revision).

3. Kowalski RJ, Gabriela, MI, Thapa B, Murphy K, and Ganjyal GM. 2015. Extrusion processing of Quinoa (Chenopodium quinoa Willd.) var. Cherry Vanilla. Journal of Cereal Science. (In Review).

4. Kowalski RJ, Morrow C, McDonald A, and Ganjyal, GM. 2015. X-ray density profiler as a new tool to gain better understanding of the extruded products by measuring the cross-sectional density profiles. Food Structure. (Under Revision).

5. Millin TM, Medina-Meza IG, Walters B, Huber KC, Rasco BA, and Ganjyal GM. 2015. Changes in the physical and structural properties of French fries during the par and finish frying processes resulting from frying oil temperatures.  LWT-Food Science and Technology. (In Review).
Conference abstract/presentation (2014-2015)
1. Bajaj, P. and Sablani, S. S. 2015. Pea protein isolates as a novel wall material for microencapsulation of flaxseed oil, Institute of Food Technologists (IFT) Annual meeting, Chicago, IL, July 11-14. 

2. Bhunia, K., Rasco, B., Tang, J., and Sablani, S. S. 2014. Understanding package film oxygen transmission rate on lipid oxidation and oxygen reduction potential of pasteurized blue mussels (Mytilus edulis) in red sauce: A storage study, Institute of Food Technologists (IFT) Annual meeting, New Orleans, LA, June 21-24.

3. Sablani, S. S. 2014. Polymer packaging for microwave assisted thermal processes, Institute of Food Technologists (IFT) Annual meeting, New Orleans, LA, June 21-24.

4. Sablani, S. S. 2014. Innovative Thermal Processing to Control Pathogens and Spoilage Microorganisms, 9th FoodHACCP Annual Conference, Chicago, IL, November 03-07.
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