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CORNELL STUDENTS CREATE A STIR

BRIEFS--------FIDELITY INVESTMENTS
PROGRAM TO BE
PRESENTED THURSDAY
A Fidelity Investments representative will
be on the Geneva campus to explain Fidelity’s
Tax-Deferred Annuities Program on Thurs
day, May 30, from N oon-1:00 pm in the Staff
Room, Jordan Hall. Call Personnel at x203 if
you want to attend.

STATION TO BE REPRESENTED
INCORPORATE CUP
There will be a Station team in the Geneva
YMCA’s Corporate Cup to be held Saturday,
June 1, at the YMCA from 9:00 am-2:00 pm.
Team members will participate in various
events of inner tube water relay, 200 yard
water relay, 3 mile prediction run/walk, tug of
war, volleyball, picnic relay, and spirit cheer
competition. Team members are:

Get your clubs ready for the 8th Annual
Station Club Golf Tournament to be held Fri
day, June 7, at the Big Oak Golf Course begin-

offee lovers should perk up to what the Cornell University Product Development Team
from the Institute of Food Science (CIFS) created for this year’s competition. The team is
one of six finalists in the prestigious Institute of Food Technologists’ (IFT) Student
Association 1996 Product Development Competition, held in New Orleans at the end of June.
Team members are from both Cornell’s Ithaca and Geneva campuses.
In a collaborative effort, the team has developed a prototype they call “Stir-Ins,” a melt-inyour-coffee, not-in-your-hands food product. The pencil-shaped, lightly sweetened, vanilla
biscuits have a chocolate coating and a flavored layer, available in Hazelnut, Irish Creme, or
French Vanilla. The flavor quickly blends into the freshly brewed coffee, leaving the biscuit
enveloped in warmed, milk chocolate.
“The biscuit does not get soggy because the chocolate we used has a high melting point,”
explained Kathryn Deibler, a graduate student who works with Terry Acree in the Department
of Food Science & Technology at the Experiment Station. Deibler and Jane Friedrich, a graduate
student who works with Cy Lee, developed the flavors and how they would be delivered. “It
involved a lot of trial and error,” said Friedrich. “We started out with a liquid flavor, then an icing
method, and finally settled on a spray-dried solid flavor.”
The idea for Stir-Ins took six weeks of brainstorming, noted Ellen Chamberlain, another
team member, who works with Andy Rao. She designed the process flow diagram as well as the
process description for the product. “In our research and feasibility studies,we discovered that
flavored coffee was a big up-and-coming trend for this year,” she said.
The three women are M.S./Ph.D. candidates in Food Science and are all now working on
the final presentations. Other members of the team were Susan P. Connell, Sheila Sidhu, Alison
Edwards, Sarah Douglas, Dawn Norton, Rachel Adleman, Matthew Sade, and Mariano Tosso.

(Continued on page 2

(Continued on page 2)

Pat Wallace - Horticultural Sciences
Donna Roelofs - Entomology
Juliet Tang - Entomology
Jennifer Grant - Entomology
Carol Gonsalves - Plant Pathology
Kenny Bell - B & P
Dick Durst - Food Science
Alan Lakso - Horticultural Sciences
A1 Fairbrother - B & P
Norm Weeden - Horticultural Sciences
The coach is Wendell Roelofs.

STATION CLUB
GOLF TOURNAMENT SET
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(STIR-INS,Corn)
“Stir-Ins” were created with borrowed
chef equipment, pastry bags and a plastic ruler
in three graduate student kitchens. Now the
team is using the Pilot Plant in Stocking Hall
in Ithaca to extrude “perfect” biscuits for the
final competition in New Orleans. The com
petition at the IFT Annual Meeting consists of
an oral presentation, a poster display, a prod
uct sampling (for the judges only) and a de
fense.
“This competition shows that the stu
dents have mastered all the components of
new product development process in food
science,” said Joe Regenstein, Cornell profes
sor of food science and team adviser. “This has
become one of the most competitive events at
IFT and it is really a place where students can
showcase their talent. With some 18,000 people
at the IFT Convention, it’s an unbelievable
amount of good exposure.”
Last year, Cornell unseated the six-year
reigning champion, The University of Minne
sota, with the high-tech, tasty and toasterready pizza pop-ups. The pizza pop-ups de
velopment required team efforts to investigate
fields including marketability, safety, usage,
production, packaging, and formulation. Last
year’s team, which included two current
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Graduate students from
Geneva and Ithaca
will be presenting a
public presentation of
“Stir-Ins” to the Cornell
community on June 14
in Room 204 of
Stocking Hall on the
Ithaca campus.
Everyone is encouraged
to attendl
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(BRIEFS ,Cont.) Z
ning at 4:30 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. Look for sign-up forms sent out to
all departments/units earlier this week. Send
completed forms along with your check to Ed
Lavin, Food Science, by Monday, June 3.

STUDENTS WIN AWARDS
Two students from the Geneva Experi
ment Station received recognition at the Cornell
Institute of Food Science (CIFS) Graduate
Awards Ceremony on April 23,1996. Jonathan
Licker was awarded the Institute of Food Sci
ence Outstanding Teaching Associate Award
and Myo Yong Lee received the Julian S.
Colyer award.
The College of Agriculture and Life Sci
ences invites departments to choose an out
standing teaching assistant of the year who is
honored at a luncheon sponsored by the dean
of the college. Only one TA in the field of Food
Science received this award from CALS. There

Geneva graduate students—Michael King and
Ellen Chamberlain— is presently pursuing a
patent on the product. Imitiations of the prod
uct have already hit the market.
The IFT Student Association names six
universities each year to compete in the finals
of the Product Development Competiion spon
sored by Mars, Inc. This year, Cornell’s “StirIn” will be competing with the Bagelrito (Uni
versity of California at Davis); Biscuit Bakes
(Kansas State University); Skoochos (Iowa
State University); Jungle Pals (Michigan State
University); and Fruit Puffs (University of
Minnesota).
To get from Ithaca and Geneva to New
Orleans, the team is looking for financial as
sistance. To discuss helping the team out fi
nancially, contact Susan Connell at 607-2551808 or spc7@ comell.edu. The team is also
looking for help in purchasing ingredients.
The students will be presenting a public
presentation of Stir-Ins to the Cornell commu
nity on June 14 in Room 204 of Stocking Hall
on the Ithaca campus. Everyone is encouraged
to attend. NBC is expected to be there to
videotape the presentation, as the Cornell team
is one of three that “Dateline” is focusing on
covering.
^

were two runners-up. Dean Daryl Lund pre
sented Licker with a plaque and a check for
$1,000 made possible by gifts honoring Pro
fessor Emeritus B.L. Herrington.
Licker received the outstanding teaching
assistant award for his work as head TA in the
course FS430 UNDERSTANDING WINE
which is co-taught by Thomas Henick-Kling,
Terry Acree, and Harry Lawless. There are 40
students and five TA’s in the course.
“This is nice recognition for the outstand
ing job that Jonathan did in this course,” said
Henick-Kling. “It is special that this award
went toward this new course which is taught
from Geneva with support from one Ithaca
professor [Lawless] .’’The course is team-taught
explaining wine from the scientific principles
of microbiology, chemistry, and sensory sci
ence.
Licker is a graduate student in Food Sci
ence. He works with Henick-Kling and Acree
in the respective areas of microbiology and
flavor chemistry. His Master’s thesis will be
on “The Sensory and Gas chromatography2
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olfactometry (GCO) Analysis of Wines with
‘Brett’ Flavor.” He plans to finish his work by
the end of this summer and continue at Cornell
for his Ph.D. with more advanced study in the
same areas.
Myo Yong Lee received the Julian S.
Colyer award. The selection criterion is recog
nition of excellence in a scientific paper by a
graduate student in the area of food chemistry.
Julian S. Colyer’s career interests were in food
chemistry, especially pectin. He graduated from
Cornell in 1919. Upon his death, the Cornell
Suncoast Club, St. Petersburg, Florida and his
family established this award in his honor.
Lee, a food chemist who is expecting her
Ph.D. in August, works with Richard Durst in
FS&T, developing immunoassays for the mea
surement of food toxins, food pathogens, in
dustrial polutants and herbicides. The title of
her award-winning paper is, “Determination
of Imazethapyr in Water and Soil Samples
using Capillary-Column FILIA (Flow-Injec
tion Liposome Immunoanalysis).” Lee expects
to concentrate on a career in food safety.

MAY 24-31, 1996

ARBOR HILL WINERY FIRST TO PRODUCE WINE FROM NEW GRAPE VARIETY

N

APLES, NY- John Brahm, president of
Arbor Hill, has announced that his winery
will be the first in the nation to introduce a
commercial wine based upon Traminette, the
new grape variety developed over the last 18
years at the Geneva Experiment Station.
“When a new grape variety is released by
Cornell, you can bet it is an improvement and
a definite step forward in many ways,” said
James Trezise, president of the New York
Wine and Grape Foundation. “This new vari
etal is an opportunity for our industry to
diversify with a new product and it is a very
positive new development for consumers as
well.”
The new variety, which has been offi
cially named Traminette [see last week’s Sta
tion News fo r a related story], can trace its
roots back to the village of Tramin, Italy,
around 1000 AD.
“This Gewiirztraminer varietal produces
wines of excellent quality, with similarities to
its well-known vinifera parent,” said grape
geneticist Bruce Reisch, about the new grape
which is being officially released by his pro
gram.
“Traminette is a new category of white

wines that ages extremely well,” explained
Arbor Hill wine master John Brahm. “The
wine starts out spicy, but, with aging, that
spicy character is reinforced with honey and
apricot flavors. It begins to take on the char
acter o f a superb French Sauterne.”
Arbor Hill will package its “Traminette
1994” wine in a brown hock bottle to empha
size the unusual aging characteristics of the
new white wine variety. On the commercial
side, Arbor Hill also has been blending the
new variety into their “Celebration” and
“Onnalinda” white table wine for the last five
years. The company’s “Traminette 1994” will
be the first 100% Traminette wine produced by
Arbor Hill winery and represents the first time
the new grape variety will be available com
mercially.
John Brahm with brothers Tom and Paul,
operating as Randal-Standish Vineyards, have
been experimenting with the new grape since
1985. The Naples, NY-based company offers
a complete line of home winemaking supplies
and has been selling the new grape in limited
quantities as juice over the last several years.
One of their customers, William Murphy
of Fairport, recently won “Best Hybrid” at the

1995 American W ine Society N ational Home
Wine Competition. This same grape also
has garnered a Gold Medal at the 1994 New
York State Home Wine Competition for
Ontario resident, Ronald Jones, and a Gold
Medal at the 1995 contest for Fairport resi
dent Larry Lavery. The New York State Home
Wine Competition is a regional contest spon
sored by The American Wine Society.
“Small wineries like Arbor Hill per
form an important role in testing out these
niche varieties and bringing new products to
market. This level of experimentation would
be too costly for the state’s larger wineries,”
said Tresize, who noted that New York’s
wine industry continues to grow both with
new wineries and increased wine produc
tion.
Located in Naples, NY, Arbor Hill has
produced a dozen award-winning wines as
well as gourmet-quality grape food products
since opening its doors in 1986. They are
especially well-known for their grape jellies
and grape pie. John Brahm graduated from
the Cornell’s College of Agriculture and
Life Sciences in 1964 with a B.S .in Pomol
ogy and Ag Business.

JVlark your calendar and
save th e d a te
—

Jriday, July 12,
is th e d a te s e t
for this year's
Station Club picnic.
Dave Casher is chairman
of this year's annual event
and prom ises you'll have

fun,

fun,

Employees enjoy a complimentary breakfast after riding their bikes to work Wednesday
morning. It was the third day o f a thus fa r very successful “Commute By Bike W eek" at
the Station. Look fo r story’ and more photos in next w eek’s Station News .
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UPDATE ON
STATION SOFTBALL ‘96

THIS WEEK'S CALENDAR
MAY 24 - 31, 1996

EVENTS • M EETINGS ~~

Since last week the combined ENT/PP
team has split to make two teams and B&P/
FRU changed their name to Services Staff. The
five teams and captains are as follows:

“

Monday, May 27, All day
Memorial Day Holiday
Station Closed. Have a Safe Holiday

Thursday, May 30, Noon
Staff Room, Jordan Hall
Fidelity Informational Presentation

SEMINARS

m .

FOOD SCIENCE & TECHNOLOGY
Date:
Time:
Place:
Speaker:
Topic:

Date:
Time:
Place:
Speaker:
Topic:
Speaker:
Topic:

Tuesday, May 28
10:30 am
Conference Room,
Second Floor
Food Research Lab
Dr. Sabine C. Ebeling
NFBC, University College
Cork, Republic of Ireland
Structure and Sweetness. The
effect of structural and
positional variation in the third
glycophore component on the
sweetness of aspartameanalogues.
Wednesday, May 29
10:30 am
Conference Room,
Second Floor
Food Research Lab
Wei H. Yang
Ph.D. candidate
Using Finite Analysis in
Computer Simulation.
Ellen Chamberlain
M. S student
A Characterization Study of the
Rheology and Morphology of
Cross-linked Waxy Maize Starch.

lllIKMllMliKI
VOLLEYBALL

CO -ED SOCCER

at the Pavilion
at the pavilion
Tuesdays at 6:30 pm. Thursdays at 6:00 pm
Everyone’s invited.
Everyone’s invited.
Questions?
Questions?
Call Aijun at x362
Call Pat at x221.

TUESDAY

THURSDAY

May 30
May 28
Serv Staff vs. PGRU ENT vs. HS/X-tras
June 4
PGRU vs. ENT

June 6
PP vs. Serv Staff

June 11
Serv Staff vs.
HS/X-tras

June 13
PGRU vs. PP

June 18
ENT vs. Serv Staff

June 20
HS/X-tras vs. PP

June 25
PP vs. ENT

June 27
PGRU vs. HS/X-tras

July 2
NO GAME

July 4
NO GAME

July 11
July 9
PGRU vs. Serv Staff HS/X-tras vs. ENT
July 16
ENT vs. PGRU

July 18
Serv Staff vs. PP

July 23
HS/X-tras vs.
Serv Staff

July 25
PP vs. PGRU

July 30
Serv Staff vs. ENT

August 1
PP vs. HS/X-tras

August 6
ENT vs. PP

August 8
HS/X-tras vs. PGRU

(Wednesdays are reserved for
make-up games)

PLAYOFFS:
August 12
Team #4 vs. Team #5
August 13
Team #2 vs. Team #3
August 14
Team #1 vs. Winner of August 12
CHAMPIONSHIP GAME:
August 15
Winner of August 13 vs.
Winner of August 14
(Home teams are listed first)

Team
ENT
HS/X-tras
PGRU
PP
Services Staff

Captain
Joe Kovach
Steve Reiners
Todd Hommeran
Eugene Erickson
Pete Griner/Ann Best

The season begins Tuesday, May 28.
Games will be held on Tuesdays and Thurs
days beginning at 6:15 pm (Wednesday’s are
reserved for make up games). Anyone wishing
to play should contact one of the captains listed
above.

CLA SSIFIED S
FIRST COME-FIRST SERVE: PGRU has the fol
lowing excess items. If anyone has a need for these
please call John Oughterson at x455.
6 Boxes
Computer Index Cards 4,000/Box
1 Box
Aluminum Trays (1 Lb. Oblong size)
1,000/Box
1 New
Flex-Arm Copyholder with space
saver base
1/2 Box
12X81/2 Blank (landscape).
Perforated Computer Forms
8 Boxes
Revere-Rubber Bands size#08
(very tiny) l/41b./Box
1 Box
Safety Envelopes/ 250 seed packets)
10 ounce size 51/2X9
2,500
4"X10" Small Plastic Bags
4 Boxes
Small Lab Vials many sizes and shapes
1 Box
Whirl-Pak plastic bags 6 oz. size
3,000/box
2 Boxes
Whirl-Pak plastic bags 18 oz. size
3,000/box
2 1/2 Boxes
Whirl-Pak plastic bags 42 oz. size
3,000/Box
1
Swing arm magnification lens w/light
HOUSING NEEDED: Two rooms or one two-bedroom
apartment, preferably furnished, for two graduate students
at Station starting mid-August. Within a reasonable walk
ing distance (15-20 min) from the station. Contact: Nabil
Saad, 315-787-2270 (E xt.270) or E-mail:
nms5@comell.edu
FOR SALE: Lot }8D' x 383’ 3/4 miles from Station on
Pre-Emption Road on Indian Acres Farm. Call 789-1258.
FOR SALE: Ladies’ 3-speed bicycle, portable table, 30 lb
propane cylinder, headboard for twin bed. Can be seen at
96 Sprucewood Circle or call Harvey Brandt at 789-2628.
FOR SALE: Motor home, 1977 Chevy Honey. Sleeps
four adults comfortably. Full bath, full kitchen, furnace,
hot water heater, air conditioning, battery electric or out
side hook up, water holding tank or outside hook-up,
awning with screen porch. New tires and brakes. Low
mileage. Asking $6500. Call Lena at 315-536-6485.

