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DEAN CALL STEAK-OUT

The Station will hold one of its famous 
steak barbecues on Wednesday, June 7, to 
honor retiring Dean of the College of Agri
culture and Life Sciences, David Call, and 
his wife, Mary. Everyone at the Station is 
invited to attend along with their spouse or 
significant other.

Call is retiring as Dean of the College 
after 17 years of service. Since taking his 
first undergraduate course in animal science 
in 1950, he has been affiliated with Cornell 
University for 45 years. He received his 
undergraduate (’54), MS (’58), and PhD 
(’60) degrees from CALS, went on to teach 
Food Economics, and became director of 
Cornell Cooperative Extension before as
suming the Deanship.

During his tenure as Dean, Call has 
been a close friend and ally of the Geneva 
Station. He frequently has referred to Geneva 
as, “the plum of the College of Agriculture 
and Life Sciences.” At a recent retirement 
reception held in his honor in Ithaca, Call 
said, “If you want to see how the Land Grant 
system really works, go to Geneva.”

“We hope that many Station employees 
will want to attend this informal affair to 
thank Dave Call for the support that he has 
given to Geneva these past 17 years,” said 
Pat Krauss, chairman of the planning com
mittee for the barbecue. “He has led the 
College and the Station through some excit
ing and some difficult times,” said Krauss, 
“but he somehow can always find the posi
tive side of every situation. He has a cha
risma and a dedication to the College, 
Geneva, and Cornell University that is sec
ond to none.” Call is recognized as one of the 
foremost deans of a college of agriculture 
throughout the nation and in many parts of 
the world.

(Continued on page 3)

INDUSTRY VOICES SUPPORT FOR 
STATION PROGRAMS

Forty-five formerly homeless drug addicts at New Leaf in the South Bronx don’t want 
to hear that impending state budget cuts and a handful of early retirements may 
seriously impair the effectiveness of Cornell University’s Food Venture Center (FVC) 

at the Agricultural Experiment Station. Neither does Thomas Gibson at Seneca Foods in 
Dundee or Richard Albert at General Foods in Hudson.

“New Leaf, Seneca Foods, and General Foods have all received valuable technical 
assistance from the FVC at Geneva in bringing food products and processes to market,” said 
Director Jim Hunter. “We are hoping the administration intervenes in the next budget cycle 
to restore positions and operating funds so that the Station can retain the critical mass 
necessary to run effective agricultural programs like the Food Venture Center that help 
strengthen the New York economy.”

A program of the Food Science and Technology Department, the Food Venture Center 
(FVC) was officially opened in the fall of 1988. Directed by Don Downing, professor of 
Food Processing, the FVC was designed to provide guidance to state residents seeking to 
introduce new food products and processes to the marketplace. Guidance ranges from 
expertise in food safety issues, government regulations, sensory evaluation, product 
development, and resource networking in such crucial areas as packaging, labeling, and 
marketing to analytical services and scale-up facilities in the Station’s 10,000 square-foot 
Pilot Plant.

Depending on a team of dedicated food scientists and using a bank of file cabinets and 
a lifetime spent working contacts and networks, Downing bridges the gaps between novel 
ideas and practical processes. He helps companies negotiate a maze of regulations and 
product licensing requirements that often spell the difference between economic success 
and failure. He fields as many as 450 inquiries a year from entrepreneurs in fledgling and 
established food companies all across New York State.

(Continued on page 2-3)
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“Many inquiries come from existing 
farm-based businesses that want to increase 
their income by marketing value-added prod
ucts,” said Downing. “In addition, many 
inquirers buy raw materials from farmers’ 
markets and in turn sell their value-added 
products back through the farmers’ markets. 
Some of them are referred to us by New 
York State’s food licensing agency, the De
partment of Ag and Markets.”

Faced with the possible retirement of 
several faculty members in Food Science— 
including Downing— interim department 
chairman Mark McLellan, is fighting to 
keep the FVC and supporting programs vi
able. “We transfer technology from the lab 
into new products. Through the FVC we are 
creating jobs in New York State,” he said. 
“New York State will shoot themselves right 
in the proverbial foot if they allow this to 
happen.”

But, from the sound of things, industry 
is beginning to howl. David Call, Dean of 
the College of Agriculture and Life Sci
ences, and Jim Hunter have received a two- 
inch stack of testimonials and numerous 
phone calls since the rumor mill started 
churning in Albany in April.

“We are getting tremendous support for 
the FVC, the Food Science & Technology 
Department at Geneva, and—by associa
tion-—the entire Food Science and related 
agricultural programs at Cornell,” said 
Hunter.

Letters have come from companies, big 
and small, rural and urban, which provide 
jobs and economic opportunities across the 
state. They come from food industry giants 
like Nabisco, Seneca Foods, General Foods, 
Hanover and Bison, from individuals who 
have spent lifetimes in the food industry in 
New York, and from smaller companies like 
Winter Sun, Glenora, La Cucina di Parillo, 
Neiman’ s Kosher Fish Market, and the Shung 
Kee Food Company, among others. Post
marks reflect urban centers like New York, 
Rochester, and Albany, smaller cities like 
Cortland, Amsterdam, and Spring Valley; 
and rural towns like Hurley, Lake Placid, 
Dundee, among others.

The testimony is eloquent and direct.
“Without restoration of some of the 

expertise and assistance provided by these 
retiring staff members, companies such as 
ours will be deprived of one of the truly best 
resources we have had in order to stay cur-

Susan Hurd of Hurd's Farm in Clintondale, 
NY, recently used the services of the Venture 
Center and the Station's Pilot Plant to help 
perfect commercialization of a fruit roll-up 
process.

rent and competitive,” says Thomas. A. 
Gibson, Director of Technical Services for 
Seneca Foods Corporation, a multi-million 
dollar New York State-based food com
pany, which recently underwent a $72 mil
lion expansion by acquiring six additional 
food processing plants.

“Historically, the Cornell faculty have 
contributed enormously to the fundamental 
base of knowledge that has been a major 
basis for the success of the U.S. food indus
try,” writes Gilbert A. Leveille, Vice Presi
dent of Research and Technical Services for 
Nabisco

Dave Moore, Corporate Quality Assur
ance Manager at Indian Summer, with op
erations in Lyndonville, Sodus and Medina, 
NY, notes: “As a result of the advice I have 
received [from the FS&T Department at the 
Station], I have been able to redirect my 
efforts to prevent this quality defect from 
reoccurring, at a potential savings of $40,000 
per year.”

Joel Frank, Program Director for the 
Argus Community’s New Leaf Program, 
helps provide job training for 170 formerly 
homeless men and women in the South

Bronx. In April, they received the license to 
market 37 vinegars they make, flavored with 
the herbs they grow, to help support the 
program they are in, selling directly to cus
tomers at Green Markets in New York City. 
“Dr. Downing was extraordinarily helpful 
in guiding us in the proper notation of our 
vinegar process so we could gain licensed 
approval from Ag & Markets,” said Frank. 
“The Food Venture Center is an incredible 
resource. When the Food & Drug Adminis
tration came in to inspect a week after we 
were licensed, they told us we exceeded all 
requirements for commercial production.” 

It doesn’t take much imagination to 
recognize the economic benefits that come 
from fostering a partnership between re
searchers in the food industry and industry.

Downing, an energetic and enthusiastic 
man in his early 60s, summed it up: “Over 17 
million New Yorkers live within seven hours 
of each other. They all eat. Within the Bos- 
ton-Washington corridor, people from North
ern and Eastern Europe, the Caribbean, 
Mexico, Southeast Asia, the Mediterranean, 
Africa, India, and Russia provide a niche 
market for value-added specialty foods. They 
want sauces, salsas, vinegars, and more. 
Jews, Moslems, and Jehovah Witnesses also 
live here and they all require certain spe
cialty foods to satisfy dietary restrictions.” 

Downing is quick to point out that 
other states recognize the win-win ben
efits of this partnership and directly sup
port state agribusiness development with 
dollars. To capitalize on the value-added 
potential of converting $3.3 billion worth 
of agricultural and forestry commodities 
into approximately $16.3 billion of retail 
products (a four-fold multiplier), Missis
sippi State University recently established 
a Food and F iber C enter to assist 
agribusiness start-ups. The Iowa legisla
ture approved $3.65 million in grants and 
loans to create the Value Added Agricul
ture Products and Processes Financial 
Assistance Program, to develop innova
tive products and processes and renew
able fuels and by-products. In Oklahoma, 
groundbreaking for the Food and Agricul
tural Products Processing Center for Re
search and Technology was held November 
12, 1994, to stimulate the expansion of 
Oklahoma’s value-added processing indus
try. And, in 1994, $300,000 in funding was 
approved by the Georgia legislature to de-
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velop a Food Processing Center at the Uni
versity of Georgia in Athens.

By contrast, Downing, McLellan, Call, 
and Hunter sometimes feel food scientists at 
Cornell struggle to serve New York’s $20 
billion, number one industry—food and ag
riculture— with inadequate resources. And, 
the situation is getting worse. Yet, food 
scientists at Geneva collaborate with their 
colleagues in the departments of Horticul
tural Sciences, Plant Pathology, Entomol
ogy, and Integrated Pest Management to 
solve some of the food industry’s thorniest 
problems, particularly in the areas of health 
and food safety.

“I do not think it was the intent of the 
voters in this last election to make it more 
difficult for New York companies to do 
business in New York,” said Thomas A. 
Gibson, of Seneca Foods Corporation.

“Surely the voters— and agribusi
ness—expect the state to fund programs 
like those at the Geneva Experiment Sta
tion that help entrepreneurs and small 
businesses to grow and strengthen the 
New York economy,” said Hunter. “But 
we have to do a better job of letting state 
government know about our programs and 
all those who benefit— and, in time how 
the state benefits. Support like that ex
pressed for the FVC will make this an 
easier job.”

Get your clubs ready for the 7th Annual 
Station Club Golf Tournament to be held 
Friday, June 7, at the Big Oak Golf Course 
beginning at 5:00 pm. The tournament is 
open to new or experienced players. Enter 
as teams, singles, or pairs. Part teams will 
be put together to form five-somes. This 
year many new and exciting prizes will be 
awarded. See the form sent with last week’s 
issue of Station News to sign up. Send 
completed forms along with your check to 
Ed Lavin, Food Science, by June 2.

The barbecue will be held at the Station 
Pavilion. An informal social hour will begin 
at 6 p.m.; dinner will be served at 7 p.m. 
Everyone is asked to bring a bottle of their 
favorite wine, a six-pack of their preferred 
beer, or a six-pack of soft drinks that can be 
put on a beverage table for all to share. 
Everyone is also asked to bring their own 
table service, including steak knives. Des
sert plates will be provided.

In addition to steak, dinner will include: 
cheese and crackers; potatoes, corn, salad, 
and bread; apple pie and ice cream. Depart
ment chairmen will prepare the dinner with 
help from selected faculty and staff.

The Extras and Entomology will dem
onstrate their softball prowess on deck and 
in the field in a Station league game starting 
at 6:30 p.m.

Cost of the barbecue is just $10 per 
person. Reservations should be sent to Pat 
Krauss in Jordan Hall. Please include your 
name, your department, how many reserva
tions you want, and a check for the correct 
amount made payable to: R. E. Krauss.

G E N E V A  — — —---------------------
Agricultural Experiment Station

L I B R A R Y
LIBRARY NEWS

Please check your office and lab for this miss
ing book. Please return to Jordan Hall Library. 
Thank you for your cooperation.

574.87 Molecular Biology of the Cell 
M73 by Bruce Alberts, et al.
1994

The deadline for reservations is Thurs
day, June 1.

RETIREMENT INCENTIVE PROGRAM

Mary Slaght, Benefits Manager in the 
State Finance & Business Office, will be 
available Tuesday, June 6, to talk with em
ployees taking advantage of the retirement 
incentive program. Meetings will be held in 
the Food Science Conference Room. For an 
appointment with Mary call 607/255-4455 
or on the tie-line 8-5-4455.

NEWS CORRECTION

In last week’s issue of Station News 
there was a picture of Geneva graduate stu
dents marching in the Rhodes parade. There 
was actually one more Geneva Student in 
the picture than you think! Standing be
tween Joy Bolar and Rich Schaefers was 
Marco Dal Bo, a student in Bruce Reisch’s 
lab from Brazil.

PEOPLE
I’M BACK—all zipped up from my surgery 
and on the mend! Thanks to all of you who 
sent books, cards, letters, flowers, prayers, 
food and even a three-foot helium-filled 
Mickey Mouse balloon. You have no idea 
how much your caring and love meant to me 
during this difficult time.

Bernadine Aldwinckle

RETIREMENT PARTI Ii\ HONOR OF
S t a n l e y  C o m s t o c k  

B o b  B i u x i s  
I > < fco n  L i i n d

Wednesday, June 21 
Club 86  

4 :0 0 -6 :0 0  pm

Hors d'oeuvres Reception $10.00 (includes gift)
Please contact Nancy Long for reservations
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THIS WEEK'S CALENDAR
MAY 19-26,1995

EVENTS • MEETINGS ~ ~
Monday, May 22,12:10 pm
Sawdust Cafe
Aerobics/Fitness Class for all employees

Wednesday, May 24,12:10 pm
Sawdust Cafe
Aerobics/Fitness Class fo r all employees

Friday, May 25,12:10 pm
Sawdust Cafe
Aerobics/Fitness Class fo r all employees

SEMINARS

FOOD SCIENCE & TECHNOLOGY
Date: Wednesday, May 24
Time: 10:30 am
Place: Conference Room, Food Science
Speaker: Angela Ichwan
Topic: Particle Size Distribution and

Stability of Natural Style Apple
Juice
and

Speaker: Chung-Jen Chen 
Topic: Thermal and Rheological Analy

sis of Corn Starch - 7S Soy 
Protein Mixtures

“  CLASSIFIED..... ■'
FOR SALE: Gibson upright frostclear freezer, 16 
cubic feet, white. Excellent condition. Call 789- 
9593.

FOR SALE: Four (like new) rims for 1978 Chevy 
Van. Best offer. Contact B. Rice at 789-0707 any
time. Leave message.

BEACH HOUSE FOR RENT: It’s that time of 
year again! Why not spend your summer vacation 
relaxing in the sun and surf at a lovely beach house 
on Canandaigua Lake? Feel like “getting out of 
Dodge” for a breather? How about a spring or fall 
weekend get-away, nestled in the hills on one of our 
prettiest Finger Lakes. For more information, call 
Elaine at x253.

I

se who contemplate 

the beauty of the earth 

find reserves of strength 

that will last as long as life lasts.

There is something 

infinitely healing 

in the repeated refrains 

v  of nature- 

the assurance

that dawn comes after night, 

and spring after winter.

Rachel
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VOLLEYBALL 
VOLLEYBALL 

VOLLEYBALL
Did you miss 
last Monday night’s 
pick-up volleyball 
game? Don’t worry— 
just come this Monday'" 
night, May 22, at 6:00 behind Jordan Hall. 
We’ll be there!

CANADA'S WONDERLAND
Discount coupons for Canada’s Wonder
land are now available in Personnel, Jordan 
Hall. You may save $6.00 on each pay-one 
price passport from now thru July 2, 1995. 
Save $4.00 on each pay-one price passport 
from July 3 thru October 8, 1995. There is 
also a coupon to save 50% on selected 
Toronto hotels. To receive the discount cou
pons contact Personnel at x203 or via Q- 
Mail.

0 & J U I I  Sl'SD
STATION CM® PICNIC SET

Mark your calendar and save the date—
, July 22 M „

is the date set for this year’s
Station Club Picnic.

Veronica Bailey and Barry Smith are 
chairing this year’s annual event and 
promise you’ll have fun, fun, fun!/?


