ATTACHMENT A -- PROJECT LEADERS
Principal leaders as currently designated by their respective organizations. Bold letters denote the official station representative to the project. 

	State/Institution 
	Leaders 
	Areas of Specialization 

	California 

University of California - Davis
	K. McCarthy

M. McCarthy

R.P. Singh
	MRI, rheological properties, heat and mass transfer, frying, thermal properties, storage properties and texture 

	Delaware

University of Delaware
	H. Chen
Catherine Davies
	Maillard reaction kinetics, pressure inactivation kinetics of food borne pathogens, hurdle technology

	Florida 

University of Florida
	M.O. Balaban

A. Teixeira 
	Thermal and high pressure processing/inactivation kinetics, heat transfer, electrical and thermal properties, automated quality evaluation 

	Georgia

University of Georgia
	R. K. Singh
R. Toledo
	Thermal processing, kinetics

	Idaho

University of Idaho
	S. Singh
	Mechanical and viscoelastic properties, modeling of stress-cracking problems

	Illinois

University of Illinois - Urbana
	H. Feng
G. Padua 

	Biodegradable packaging, irradiation, processing by ultrasound, physical properties of foods

	Indiana 

Purdue University
	C. Corvalan
L. Mauer
M. Morgan
M. Okos

R. Singh
	Thermal processing, heat transfer, heat exchanger performance/fouling

	Iowa 

Iowa State University
	S. Jung

P.A. Murphy

L. Wilson
	Enzyme and flavor kinetics, extraction, rheological and sensory properties, thermal processing, mass transfer, high pressure processing and irradiation 

	Kentucky

University of Kentucky
	F. Payne
	Biosensors, optical properties, process monitoring

	Louisiana

Louisiana State University
	K. J. Aryana
	Physical properties

	Michigan

Michigan State University
	K. Dolan

B.Marks

R. Ofoli 
J. Steffe
	Fruits and vegetables processing, interfacial behavior of proteins, thermal processing, inactivation kinetics, extrusion 

	Minnesota 

University of Minnesota
	R. Ruan
	Heat and mass transfer, state transition, rheological properties, non-thermal processes 

	Missouri 

University of Missouri
	F. Hsieh 
	Extrusion, extrusion process control, thermophysical properties, rheological properties

	State/Institution 
	Leaders 
	Areas of Specialization 

	NASA
	M. Perchonok
	Accelerated shelf-life studies, flavor, texture, color, Maillard Browning, food packaging, irradiation, functional changes, shelf-life, oxidation, high pressure and pulsed electric field processing

	Nebraska 
	M. Hanna 

D. Jones 
J. Subbiah 
	extrusion of foods and biopolymers, reactive extrusion, modeling, pulsed electric fields, NRI

	New Jersey

Rutgers University 
	M. Karwe
	Heat and mass transfer during extrusion and drying processes 

	New York 

Cornell University -Geneva
	M.A. Rao 
J.S. Roberts
	Rheological properties, gelation, heat and mass transfer, microwave heating, degradation kinetics 

	New York 

Cornell University - Ithaca
	A. Datta 
	Computer-aided food safety engineering, microwave and combined microwave-infrared and microwave-jet impingement heating, modeling

	North Carolina

North Carolina State University
	C. Daubert

B. Farkas

K. Keener

K. P. Sandeep

K. Swartzel
	Rheology, heat and mass transfer, thermal process kinetics, modeling, low-resolution NMR, sterilization with ozone



	North Dakota

North Dakota State University


	M. Chakraborty

K.C. Chang

S. Panigrahi
D. Wiesenborn
C. Wolf-Hall 
	Rheological properties, electronic nose, extraction, hydrothermal treatment, sterilization with irradiation and ozone

	Ohio

Ohio State University

Ohio Ag. Research and Development Center
	V. Balasubramaniam

S. Barringer

G. Kaletunc

S. Sastry


	Thermal, rheological and electrical properties, pulsed electric field, ohmic heating, thermal and high pressure processing, heat transfer, extrusion, edible films, aseptic and modified atmosphere packaging, microbial inactivation kinetics, properties under pressure

	Oregon

Oregon State University
	J. Clawson

T. Shellhammer

J. A. Torres
	Mechanisms of inactivation by heat and pressure of bacterial spores, microbial growth kinetics in chilled foods, pressure and temperature effects, optical methods

	Pennsylvania

Pennsylvania State University 
	A. Demirci

R. Anantheswaran 
	Rheology and flow in heat exchangers, mass transfer diffusivities, thermal processing



	State/Institution 
	Leaders 
	Areas of Specialization 

	South Dakota

South Dakota State University
	J.L. Julson

P.G. Krishnan

K. Muthukumarappan

C.Y. Wang
	Rheological properties, modeling, extrusion, irradiation, sterilization with ozone

	Texas

Texas A&M University
	M.E. Castell-Perez

R. G. Moreira
	Thermal and rheological properties, frying, modeling, extrusion, packaging, irradiation

	Virginia

Virginia Polytechnic Institute and State University
	K. Mallikarjunan
	Frying, thermal processing



	Washington

Washington State University
	G. Barbosa-Canovas 

R. Cavalieri 

C. Clary
J. Powers
B.G. Swanson 

J. Tang
	Pulsed electric fields, high hydrostatic pressure, physical properties, food powders characterization, RF, microwave heating 

	Wisconsin

University of Wisconsin
	R. Hartel
	Phase transitions in foods, heat transfer
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