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BOB BECKER TREE TO BE 
DEDICATED ON ARBOR DAY

The Geneva Arboretum Association and 
Station Administration invite all Station em
ployees to attend this year’s Arbor Day activity 
on Friday, April 25, at 3:30 p.m., rain or shine. 
There will be a short ceremony dedicating a 
Kousa white dogwood tree to the memory of 
Robert Becker, Associate Professor of Horti
cultural Science. Bob died in a tragic fall last 
summer soon after his retirement. Bob was a 
long standing member of the Station family 
and well known in academia and industry for 
his extension efforts with and for the process
ing-vegetable industry in New York State.

The Arbor Day ceremony will take place 
on the south lawn of Hedrick Hall, near the old 
stone bam. Bob’s wife, Faye, will attend. She 
tells us that Bob had a fondness for dogwoods. 
The Kousa dogwood, Cornus kousa, is a small 
flowering tree, to 20 ft., that has snowy white 
flower bracts in late spring followed by red, 
strawberry-like fruit and crimson foliage in 
autumn. The white “flowers” also will fit into 
the original landscape theme of the Hedrick 
Hall area, which was thematically arranged so 
that showy flowers or fruits were white or 
cream.

Funds for this memorial tree have been 
provided by Bob’ s many friends and colleagues 
here at the experiment station. Enough funds 
were donated to purchase and plant an addi
tional tree, a golden-chain tree (Laburnum x 
watereri), in the east courtyard of the Food 
Research Building (Food Science). That tree 
should be in place by Arbor Day, so take a look 
at it also.

Finally, as befits the Arbor Day theme, 
members of the Arboretum Association will be 
on hand to provide a post-ceremony tour of the 
Station grounds to anyone interested.

McLELL AN PROMOTED TO FULL PROFESSOR

M
ark McLellan has been promoted to 
Professor of Food Science & Tech
nology in the Department of Food 

Science & Technology at the Experiment Sta
tion.

“Dr. McLellan is actively engaged in 
evaluating new technologies to ensure that 
food processors in New York are kept apprised 
of ways to improve the quality of their products 
and their competitive position,” said Director 
Jim Hunter. “His efforts to strengthen the part
nership between the university and the private 
sector in this and other ways that lead to a 
seamless transition from the research labora
tory to the end user is ideal for both partners.”

McLellan is a recognized specialist in the 
use of processing technologies for fruit and 
vegetables and has developed improvements 
in processing systems for fruit juices and other beverages. He specializes in liquid food products, 
but his experience include purees, dried products, fresh storage, and packaging. Published works 
include packaging studies, methods in sensory analysis, ultrafiltration technology, freezing point 
depressions as well as many other topics.

“My current program is aimed at the development of process technologies for use in the fruit 
and vegetable processing industries,” said McLellan. “For example, a current project is targeting 
the need for iron fortified fruit beverages. This project is exploring various encapsulation systems 
designed to prevent the added iron from contacting the juice and causing off color and degradation. 
The encapsulation system must withstand the high sheer conditions found during pumping and 
mixing as well as the high temperature of pasteurization. Another example of a current project is 
the process optimization to produce a carrot juice with a maximum all-trans beta carotene while 
maximizing product quality and extraction efficiency.”

McLellan is also researching alternative methods of processing cider to provide a safe quality 
product. “People are demanding safe food and will buy only the foods that they perceive are safe,” 
said McLellan, noting that Cornell has been at the forefront of research to detect and control the 
occurrence of Escherichia coli O 157-H7.

As an outgrowth of his technology assessment work, McLellan has also become a recognized 
expert in the area of computer technology and its applications for the food industry. He has 
published numerous papers on related subjects and has been a scientific lecturer for the Institute 
of Food Technology on this topic.

McLellan is also a leader in strengthening ties with those who benefit from Station programs. 
He is a strong proponent of the Food Venture Center and the Pilot Plant at Geneva which assist new 
companies and entrepreneurs in launching newly licensed food products to the marketplace. The 
Food Venture Center is one of five laboratories that comprise the Food Venture and Process 
Technology Group at Cornell University. The group helps transfer innovative technologies, 
processes and products to dollars for New York State’s food manufacturing industry.

McLellan received his B.S. in Food Science from the University of Massachusetts in 1976, 
and his M.S. and Ph.D. from Michigan State in 1978 and 1981, respectively. He was appointed

(Continued on page 2)
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WINE INDUSTRY WORKSHOP A SUCCESS

T he 26th Annual New York Wine Industry Workshop was held April 10-11 in Jordan Hall.
Three main issues were addressed: a review of the 1996 season; an in-depth discussion of the 

use of heat in processing of grapes and wine; and an in-depth discussion of the use of selected 
yeast and bacterial cultures in winemaking.

There were over 88 attendees who came from as far away as Arkansas, Georgia, Ohio, and 
Ontario, but particularly from New York. As always, the chance to critically evaluate various 
wines produced with various yeasts and wine technologies was an important part of the two-day 
event. In addition to the seminars, a Unity Banquet and Roundtable was held for the industry on 
Wednesday night, followed by a banquet of the whole on Thursday night.

" C h a o s  m e e d s  t o  be  r e c o g n iz e d  a n d  e x p e r ie n c e d  b e e o r e

LETING IT5ELF BE CONVERTED INTO A NEW ORDER".
— HERMAN HE55E—

(McLELLAN, cont.)

Assistant Professor of Food Science at Cornell 
in 1981, and Associate Professor in 1987. In 
January, 1996, he was appointed Chairman of 
the Food Science & Technology Department 
at Geneva, and, in July, 1996, Director of the 
Cornell Institute of Food Science. His promo
tion to full professor was effective November 
1, 1996.

STATUTORY RETIREMENT PLAN 
INFO DAY

There will be a SUNY Optional Retire
ment Plan informational meeting from 4:00 
pm to 5:00 pm, in the Jordan Hall Staff Room 
on M onday, April 28, 1997.

The Optional Retirement Plan (ORP) is 
the retirement plan for eligible employees 
who do not participate in the New York State 
Employees Retirem ent System.

Ken W alcyk, Certified Fund Specialist, 
from Aetna Retirem ent Services, Inc. will 
discuss the new options in your plan as well as 
the funds in your expanded plan such as; 
Fidelity, Alger, Janus, Lexington, Neuberger 
& Berman, TCI and Aetna. Statutory employ
ees can now choose to participate in the Op
tional Retirem ent Plan provided by Aetna 
Life Insurance and Annuity Co. (Aetna is not 
an option for a tax deferred annuity.)

Other topics to be discussed are:
• How much income will I need when I retire?
• How much Social Security can I expect?
• How do I make my retirement plan fit my 

needs?
• How much can I take-out of my retirement 

plan in retirement?
• How am I taxed on my retirement income?
• W hat is annuitizng?
• To annuitize or not to annuitize?
• W hat is a “G row th” fund?
• W hat is an “A ggressive” fund?
• W hat is an appropriate portfolio mix for me?
• How do I pick the funds in the plan?
• What is the “risk/reward” relationship?

Information on how to start your per
sonal retirement planning process will be pro
vided.

If you cannot make the seminar times, 
you can call or e-mail Ken W alcyk for an 
individual appointment. Phone: 1-800-444- 
9599  or 3 1 5 -6 8 2 -2 1 6 8 ; e -m a il: 
KenAetna@ Aol.com
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APRIL 24: BRING YOUR CHILDREN TO WORK TAKE OUR CHILDREN TO WORK 
DAY THURSDAY - APRIL 24,1997

On April 24, Station employees have the opportunity to share their careers, their interests, and their 
experiences with children ages 9 to 15 who are curious about what it is like to work in one of the 

many careers practiced right here at the Experiment Station. The event originated with the intent to 
encourage young people in the workplace, to improve their self-confidence and self-esteem, and to 
encourage their career interests by providing role models.

At the Station, “Take Our Children to Work Day” is an event designed for all staff, faculty, and 
students. There are no limitations to what a child can experience April 24, but all safety regulations 
should be followed and supervisor permission is essential before any arrangements can be made. Each 
parent/sponsor is requested to accompany their child to all Station activities. If you know a child, 
whether a son, daughter, grandchild or neighbor’s child, who could benefit from a day in the 
workplace, you have a chance to share a day of your career with them.

AGENDA.... — ... — ..-.. .................  - ... -....—  ..

8:00 - 8:05: Welcome to all in the Jordan Hall Auditorium

PURPO SE: Introduce school-age children, 
ages 9-15, to the workplace, allow them to 
engage in hands-on projects, and to expose 
them to careers and interests that they might 
not have otherwise considered.

PARENT/SPONSOR RESPONSIBILITY:
As the parent or sponsor of a child for the day, 
you agree to accompany the child to all Station 
activities.

It is understood that children will not 
participate in any job  that might jeopardize 
their safety. All normal safety precautions will 
be observed.

8:05 - 8:15: Library: Demonstration of the World Wide Web

8:30 - 8:50: Plant Pathology, Barton Laboratory Foyer: Herb Gustafson, from Dr. H.
Aldwinckle’s laboratory will present: Using powerful microscopes, you will see the tiny spores of 
the dreaded Collar Rot Fungus. The spores SWIM around until they find roots of apple trees. Then 
they infect the roots and kill the trees!

9:00 - 9:20: Entomology, Barton Laboratory Lobby: Choice of attending one of the
following: 1) Dr. Charles Linn will present a brief demonstration of work on host plant chemicals 
from apple and blueberry fruit and the behavior of the apple maggot fly and blueberry fly to those 
chemicals in the flight tunnel. Participants will look at some of the instruments used in the chemical 
analysis and the behavior of the insects in the flight tunnel. 2) Paul Robbins will present 
“Underground Entomology; The Life of a Mole Cricket”. 3) Dr. Jan Nyrop will present “The World 
of Insects”. This will include a discussion and demonstration of how insects may be harmful or 
beneficial in our lives.

9:30 - 9:50: Communications Services, Barton Laboratory Photo Lab: Tour of studio,
darkrooms and video area with demonstration of some photographic and video techniques, including 
subduing insects for photography, digital photography and video editing.

10:00 - 10:20: Jordan Hall Auditorium: Morning Break with coffee, tea, juice, and cookies

10:30 - 10:50: Food Science & Technology, Fruit & Vegetable Research Pilot Plant (meet
in the lobby of the pilot plant for hair nets): Dr. Mark R. McLellan and Robert W. Kime will give a 
presentation on Pasteurized Apple Cider Process & Tasting. Visitors will tour the F&V Pilot Plant in 
the Food Research Laboratory. Various equipment will be displayed and discussed. The new thermal 
pasteurizer will be in operation demonstrating the production of a high quality pasteurized cider. Food 
Safety issues regarding fresh agricultural commodities will be discussed. Pasteurized cider will be 
available for tasting. (NO unpasteurized cider will be tasted.)

11:00 - 11:20: Plant Genetics Resources Unit, PGRU Building: Dr. James McFerson will
present their research on DNA fingerprinting of apple and grape, plant explorations into Kazakstan, 
and cryopreservation of apples and grapes.

11:30- 11:50: Horticultural Sciences, Headhouse of the greenhouse range: Dr. Robert
Andersen and David Gill: Demonstration of vegetative propagation (budding and grafting), rooted 
cuttings, and pollination.

12:00 - 1:00: Lunch on your own

1:00 - 5:00: Activities at the discretion of each Chair/Unit Leader

To participate, fill out the form below and 
return it to the Personnel Office, Jordan Hall. 
Forms must be received by noon, Monday 
April 21, so that final arrangements may be 
made.

I 1
| TAKEOURCHILDRENTOWORKDAY
I THURSDAY ■ APRIL 24,1997

NAME OF PARENT/SPONSOR (PRINT)

DEPARTMENT/UN1T and BUILDING

WORK PHONE

NAME OF CHILD (PRINT)

AGE

I am aware of and observe safety rules 
and regulations. My child’s safety will 

not be jeopardized.

SIGNATURE OF RESPONSIBLE PARENT/ 
SPONSOR

SIGNATURE OF IMMEDIATE SUPERVISOR

SIGNATURE OF DEPARTMENT CHAIR/UNIT 
|__  LEADER
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r ! — CALENDAR of EVENTS PEOPLE
APRIL 18-25, 1997

~  —  SEMINARS
PLANT PATHOLOGY

Date: Tuesday, April 22
Time: 3:30 pm
Place: Room A 133, Barton Lab
Speaker: Kathie Hodge

Department of Plant Pathology, 
Ithaca

Topic: Adventures in Cardyceps: the life
and times of the vegetable work 
(Or, how to kill bugs, transplant 
your liver, and run faster than a 
speeding bullet without leaving 
the genus)

Date:
Time:
Place:
Speaker:

Topic:

Friday, April 25 
10:30 am
Room A 133, Barton Lab 
Dr. Ray Hammerschmidt 
Michigan State University 
The ABC's of ISR: Experience with 
Induced Disease Resistance in 
Arabidopsis, (Sov)bean, 
and Cucumber.

ENTOMOLOGY
Date: Thursday, April 24
Time: 10:30 am
Place: The Paul J. Chapman

Conference Room 
Room 310, Barton Lab 

Speaker: Dr. Richard Straub
Professor, Department of
Entomology
Hudson Valley Lab

Topic: Fruit & Vegetable Research in
the Hudson Valley

Social interaction time with speaker at 
10:00 am. Coffee & cookies will be available.

FOOD SCIENCE & TECHNOLOGY
Date: Tuesday, April 22
Time: 10:30 am
Place: FST Conference Room

Second floor, FS&T 
Speaker: Mr. Renan Bu-Contreras 

Graduate Student
Topic: “Optimization of Carotene

Extraction from Carrots” 
Speaker: Mr. Jonathan Licker

Graduate Student, FST 
Topic: “Sensory Analysis and Gas Chro

matography-Olfactometry (GCO) 
of Wines with ‘Brett’ Flavor”

The Station extends sincere condolences to D onna Stahl, Plant Pathology, on the death 
o f her grandmother, Concetta Santoro.

CLASSIFIEDS

ROOMMATE WANTED: Cathy Kobayashi is working for Dr. C. Y. Lee this summer and is 
looking for a non-smoking roommate to share a two-bedroom apartment (probably in Sheridan 
Park) for 12+ months from the end of May or end of August. If you might be interested, please 
call Cathy at (607) 273-5676 or email at ckk7@ cornell.edu.

Sunday, April 27
Walk for someone you love, or sponsor one of our own 
Station Team Walkers to help raise money for healthier 
babies. The 1997 March of Dimes WalkAmerica will be

held on
Sunday, April 27, 

and begin at 10:00 am 
at the

Seneca Lake State Park.
If you are interested in joining the Station Team or spon
soring a Team member, please contact Kathy DeRosa in 

the Director’s Office, at x211 or by e-mail at 
kad2@nysaes.cornell.edu.

mailto:ckk7@cornell.edu
mailto:kad2@nysaes.cornell.edu

