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BRIEFS
Journal of Texture Studies Honors 

Malcolm Bourne
A special issue of research papers has been 

contributed by the members of the Editorial 
Board of the Journal o f  Texture Studies to 
honor and recognize Prof. Malcolm Bourne 
for the outstanding technical leadership and 
service provided to the Journal over the past 
38 years.

P ro fessor B ourne has been and will 
continue to be an inspiration for all of us, and 
we are pleased he has agreed to continue to 
serve on the Editorial Board of the Journal. 
P rofessor B ourne is recognized as the 
leading expert and as one of the founders of 
food texture as a science. It is fitting that we 
devote this issue of the Journal as a special 
recognition for his pioneering work in the 
area of food texture.

V.N. Mohan Rao 
On behalf of the Editorial Board 
Journal o f  Texture Studies 39 (2008) 
435-443.

The full text of the tributes to Dr. Bourne 
by the Journal’s Editorial Board can be read 
in a PDF document attached to an e-mail from 
Holly King dated 10/08/08. There is also a 
print copy in the Library and an electronic 
version is available via the Library catalog.

Marty Schlabach Assumes New 
Responsibilities

P le a se  jo in  m e in  c o n g ra tu la tin g  
M arty Schlabach who has accepted new 
responsibilities as Head of the Collection 
D e v e lo p m e n t a t M ann  L ib ra ry . H is 
involvem ents will include charting the 
future course of Mann Library collections in 
close coordination with other CU Libraries

(Continued on page 2)

Cornell Entomologist Co-edits Book on 
Sustainable Pest Control

A recently released book, co
edited by Cornell University 
p ro fe sso r of en tom ology  

Anthony Shelton, follows the legacy 
of Rachel Carson’s Silent Spring— 
the book credited with starting the 
environmental movement.

In tegration o f  Insect-R esistant 
Genetically Modified Crops within 
IP M  Program s, released in  July, 
in form s the debate  surrounding  
the use of gene tica lly  m odified  
(GM) or transgenic crops for pest 
m anagem ent. The book explains 
how insect-resistant GM crops are 
an im p o rtan t com ponen t o f the 
sustainable farm ing practices of 
integrated pest management (IPM).

“The positive im pact of insect- 
resistant GM crops has been largely 
lo st in  the public  d iscussion  on 
b io te c h n o lo g y  in  a g r ic u ltu re ,”
Shelton says. “For example, in the 
last 11 years, the deploym ent of 
insect-resistant GM cotton reduced 
the use of traditional insecticides by 
23%, reduced environmental impact 
by 25% and provided an economic
benefit to the agricultural community of $9.6 billion. This positive impact has been far 
reaching in developed and developing countries and is the reason the area planted to these 
crops continues to rise by double-digit growth rates annually.”

IPM is a concept that developed in response to Silent Spring—published in 1962 to 
highlight the harmful effects of some pesticides. IPM involves using an integrated approach 
that controls pests using the most sustainable and environmentally friendly approaches. 
Tools of IPM include monitoring pest populations, breeding plants that are able to withstand 
a pest’s attack, judiciously spraying less harmful pesticides, and using natural predators 
to control pests.

The book describes the development, adoption, and economic and environmental 
impact of insect-resistant GM crops worldwide. Insect-resistant GM crops were first 
commercialized in 1996 and, since that time, have been grown on over 200 million hectares 
(494 million acres). In 2007, insect-resistant GM corn and cotton plants were grown in 22

(Continued on page 2)



(BRIEFS, continued)

and in consultation with the faculty and 
the larger library user community. This 
is a very dynam ic tim e for collections 
and services provided by libraries, with 
changes in  scholarly  com m unications, 
prices of scientific journals escalating, 
an ever increasing number of electronic 
resources available, all in a time of serious 
budget pressures. Efforts will be toward 
more collaboration and coordination among 
libraries, in particular with Geneva and 
Entomology. He will continue as Head of Lee 
Library, Geneva and the Comstock Library 
of Entomology in Ithaca, but his day-to-day 
responsibilities in  those libraries will be 
reduced. The changes will be implemented 
over the next several months. We appreciate 
Marty's contributions to strengthening Lee 
Library's delivery of library services and 
collections to the Station community and 
look forward to his continued involvement 
in the administration of Lee Library.

Tom Burr

Complimentary Tickets Available for 
Employee Day

As a token of appreciation the College is 
providing complimentary tickets (up to 4 per 
family) to faculty and staff in the College of 
Agriculture and Life Sciences for the annual 
Employee Celebration Day scheduled for 
Saturday, November 1.

For full details of this years celebration go 
to: http://www.ohr.cornell.edu/commitment/ 
staffEvents/ECD.html

CALS employees can link to the following 
registration site, to reserve their tickets. 
http://www.cals.cornell.edu/cals/faculty-staff/ 
hr/employee-celebration-registration.cfm  
You must do so before Friday, October 17th. 
We will limit sponsorship to the first 500 
tickets reserved, so act early!

We will arrange to have the tickets for your 
department/unit delivered to you during the 
week of October 27 for distribution to your 
employees.

If you have any issues with the site, or the 
registration process, please contact Cynthia 
Santos at cgs44@cornell.edu or (607) 255
7291.

countries on 42.1 million hectares (104 million acres).
The book includes comprehensive reviews on cotton and corn, the only presently 

commercialized insect-resistant GM crops, as well as crops that are under development, 
including rice in China, and eggplant, cabbage, and cauliflower in India. Other chapters 
include recent research showing that GM crops resistant to insect pests do not harm the 
pests’ natural enemies. The book also includes chapters on the economic and social analyses 
of how these biotechnology crops have influenced the lives of farmers worldwide, and the 
influence of regulatory systems and cultural and social pressures that affect the adoption 
of insect-resistant GM crops.

Integration o f  Insect-Resistant Genetically Modified Crops within IPM  Programs is 
published by Springer. In addition to Shelton, the editors of the book are Jorg Romeis, a 
Swiss entomologist, and George Kennedy, who received his Ph.D. from Cornell and is a 
professor of entomology at North Carolina State University. The book received a strong 
endorsement by Norman Borlaug, the 1970 Nobel Peace Prize Laureate and the father of 
the Green Revolution.

The book’s release coincided with the 23rd International Congress of Entomology in 
Durban, South Africa and formed the basis for a major symposium at the Congress.

M. Fessenden

31st Annual

HOLIDAY 
Craft Show - Book Sale
Nov. 8 a m - 3 p m

Jordan Hall
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Cornell’s Food Venture Center and Stony 
Brook Cookie Company Collaborate on 

New Product

T wo years ago, Dave Schwartz 
of John B. Martin and Sons 
Farm in Brockport, New York 

contacted Cornell University’s Food 
Venture Center (FVC), located on 
the campus of the New York State 
Agricultural Experiment Station in 
Geneva, New York, requesting help 
with a problem.

The farm is one of the region’s 
largest growers of butternut squash.
They harvest the squash, store it 
in  re fr ig e ra te d  w arehouses and 
process it for market as needed. As 
a result of processing, a significant 
amount of w aste—including seed— 
is generated.

Schwartz asked if the FVC could 
help develop products from the waste 
left from  squash processing. The 
FVC evaluated options using funding 
provided by the NY Farm Viability 
Institu te’s A griculture Innovation 
C en ter P rogram , w hich  focuses 
on adding value to ag ricu ltu ra l 
products.

“The farm  sent 600 pounds of 
seeds and peels, and after we did 
some trials, several potential products were developed,” said Herb Cooley, FVC staff 
member. ‘O ne of these trials was to separate the seed from the rest of the waste and dry 
it. We then tried roasting some of the seed and pressing that in our oil press. This process 
yielded an excellent product. Dave was enthusiastic about the prospect of advancing the 
product further, but because we are not a production facility, we got him together with 
Greg Woodworth of the Stony Brook Cookie Company.”

‘D ave Schwartz suggested that we use the squash seed oil as an ingredient in our 
cookies for our mail order cookie company (www.sbcookie.com),” Woodworth said. 
‘W hile the oil never did m aterialize as a cookie ingredient, we did recognize the 
opportunity to market it as a stand-alone product for the specialty food market. The recent 
upsurge in gourmet cooking and dining, as well as the growing appreciation of locally 
produced foods, made the idea very timely.” Woodworth added that it appealed to the 
company to produce something grown locally, from a product that would otherwise be 
going to waste. ‘The sustainability factor was very attractive,” he said.

Woodworth described the entire product development process as unique. ‘Thanks to 
close collaboration with the Food Venture Center, we were able to fine-tune the production 
of the oil to yield consistent quality but maintain the unique flavor,” he said. ‘The seeds 
are roasted before pressing, which gives the oil a complex, nutty flavor making it ideal 
for a variety of uses in food preparation including salad dressings, marinades, and for 
sauteing.”

(Continued in next column)
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Woodworth went on to say that once they 
had the product finalized, they were able to 
continue collaboration locally. ‘As part of 
an outreach effort, we conducted a product 
development workshop with NY secondary 
school teachers, who were participating in 
the Cultivate New York Conference which 
was held  in  June 2 0 0 8 ,” he said. ‘T h e  
conference, sponsored in part by New York 
State Agricultural Education Outreach staff, 
was an in teractive experience in  which 
teachers were shown the entire production 
p ro cess  and  th en  ask ed  fo r feedback  
for m arketing ideas as an ad hoc focus 
group.”

‘It is very rewarding to see the results of 
the FVC work being implemented by local 
processors and producers as these new 
developments improve the viability of NY 
agriculture and food system s,” said Olga 
Padilla-Zakour, FVC director.

B u t t e r n u t  S q u a s h  S e e d  O i l  
w ill be d is tr ib u te d  by ‘ S tony  B rook  
W holeH eartedF oods,” the nam e of the 
com pany’s new product line. The line  
will soon include varietal grape seed oils 
obtained from processing seeds from local 
vintners—a process also developed by the 
FVC.

The com pany 's f irs t sale was to the 
executive chef of the governor's mansion in 
Albany, whose interest was piqued during a 
tour of the Tech Farm. The chef was visiting 
the area looking for new NYS culinary 
additions to his m enu for the governor's 
guests.

‘The folks at the Food Venture Center 
have been invaluable with their technical 
guidance and support in  help ing us to 
develop the product and get it to m arket.” 
Woodworth said. “Special recognition is due 
Olga Padilla-Zakour and Herb Cooley—we 
couldn't have done it without them .”

B oth  W oodw orth and his w ife Kelly 
(co-owners of Stony Brook,) are Cornell 
graduates; K elly '93 Arts and Sciences 
and Greg '94 Hotel Adm inistration. The 
Stony Brook Cookie Company is based at 
Cornell’s Agriculture and Food Technology 
Park (CAFTP), which is adjacent to the 
Geneva Experiment Station campus.

J. Ogrodnick
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CALENDAR of EVENTS
OCT 10-24, 2008

SEM INARS
FOOD SCIENCE

Date: Thursday, October 16, 2008
Time: 11 AM
Place: FST Conference Room
Title: Chemosensory Processing and

Food Preferences in Autism 
Speaker: Loisa Bennetto, University of 

Rochester

Date: Wednesday, October 22, 2008
Time: 11 AM
Place: FST Conference Room
Title: The Relationship between Wine

Marketing and Product 
Development 

Speaker: M arilyn Konopka, 
Constellation Wines

ENTOMOLOGY
Date: Tuesday, October 14, 2008
Time: 10:30 AM
Place: *A134 Barton Lab
Title: Strangers On The Land, Invaders

At The Gate: An Assessment Of 
Non-Indigenous Insects 
In North America Landscapes 

Speaker: Rick Hoebeke, Ithaca

Date: Tuesday, October 21, 2008
Time: 10:30 AM
Place: *A134 Barton Lab
Title: Blame It On The Bugs:

Pierce's Disease, Xylella 
fastidiosa, and Nanotechnology 

Speaker: Harvey Hoch, Geneva

HORT SCIENCE
Date: Monday, October 20, 2008
Time: 10:30 AM
Place: A-134 Barton Lab
Title: Maybe It's Supposed To Smell

Like This? Understanding The 
Aroma Chemistry From Vine To 
Glass

Speaker: Gavin Sacks, Geneva

CLASSIFIEDS

FREE TO A GOOD HOME Weber char
coal grill. Well used but still in good shape 
and has life left. Contact Donna Loeb at 
x2325 or drr2 if interested.

CLASSIFIEDS CONTINUED

FREE TO A GOOD HOME: My sons 
pet gerbil. The gerbil's name is Demon but 
you can call him anything you like. Demon 
is brown, white and black (I think). He? 
comes complete with a nice colorful cage 
with all the amenities: food, dust bowl 
(looks like a little ceramic round shower,) 
dusting powder, bedding, and rolling ball 
for when he feels like going for a roll! All 
this fits perfectly on a table top or dresser. 
If you are interested, please contact Amy at 
ada10 or x2331.

PANCAKE BREAKFAST FUND RAISER
October 26th, 2008 All you can eat pancakes! 
To benefit Geneva Boy Scout Troop 4. Scouts 
will be serving from 8:00 am until Noon, at 
The Presbyterian Church, 24 Park Place, 
Geneva (use the parking lot entrance on 
Washington Street). The menu: Pancakes, 
Scrambled Eggs, Bacon, Sausage, Coffee, 
and Juice. Price: $7 for adults; $5 for children 
under 10. For tickets contact Sherri Tennies 
at 787-2347.

YOGA FOR EVERYONE
Day: Monday Evenings
Time: 6 - 7:15 PM, 9/22/08 - 11/17/08
Place: Jordan Hall Auditorium
Info: This class is suitable for beginners

and long time participants. You 
may join at any time. Call 
Nancy Reissig at x2323 for 
more details.

Instructor: Margaret Newland, 719-7009

TAEKARDIO AND  
BOKKENKICK

Days: Monday, TaeKardio
Wednesday, Bokkenkick 
Thursday, TaeKardio 

Time: 11:30 AM-12:30 PM
Place: Saw Dust Cafe
Cost: $25 for 2 classes/week or

$30 for 3 classes/week 
Instructor: Tina Felice, Geneva Martial Arts

SAVE THE DATES!
STATION BLOOD 

DRIVE 
Monday,October 20  

9 AM -2  PM 
Jordan Hall Lounge

If you have donated on or before August 
25 you will be eligible to donate. If you 
have never donated, please consider it. Your 
donation could save up to 3 lives.

Throughout October 2008, when you 
donate, you may enter to win a flat screen 
HDTV worth up to $1000.

Please contact me at x2288 or NPL1 to 
set up an appointment. Walk-ins are also 
welcome.

Nancy Long

Saturday 
November 8 
T h e  C RA FT F A IR  

A N D  B O O K  SA L E

Monday 
December 1

J o r d a n  H a ll
10  to  W.oo n .

Remember to get 
your flu shot at the  

Benefair

Join us on Friday, November?at 
the 2008 Station Club Banquet 
and dance the night away!

h ttp ://w w w .n y s a e s .c o rn e ll.e d u

http://www.nysaes.cornell.edu

