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BRIEFS

Cornell Students Win National 
Food Product Competition—Again!

WPS TRAINING
Additional training sessions for the 

Worker Protection Standard (WPS) will be 
held on Friday, June 26, and Friday, July 10, 
1998, in the Staff Room of Jordan Hall from 
10-11:15 am. All new employees who will 
work in farm fields and/or greenhouses and 
all new B&P staff should attend as soon as 
possible after their first day of work. Attend
ees should bring with them to the training 
session a signed copy of the “Basic Pesti
cide Training Requirements for Workers” 
from the back of the current electronic ver
sion of the Station Safety Manual. The 
Manual is found in the safety folder on the 
CC fileserver.

This training is in addition to any OSHA 
training that may be required for lab or 
office workers. Call Mart VanKirk (781 - 
5307) for more information.

POSITION AVAILABLE
Location: Wine Analytical Lab, De

partment of Food Science & Technology, 
NYSAES - Geneva, NY

Title: Temporary Laboratory/Wine 
Making Assistant (39 hrs/week)

Available: August 1, 1998 or as nego
tiated

Duration: 4-6 months 
Description: To work in food process

ing plant as a part of the Enology Program to 
crush and press grapes, treat grape musts and 
follow fermentations of wines and related 
tasks. The person will also aid in lab work 
including different wine or juice sample prepa
rations and chemical analyses.

Q ualifications: Assistant must be 
adaptable to different work situations and 
be a part of an interdisciplinary team and 
when the occasion arises, work indepen
dently. Those with interests in, not neces
sarily experience in, fermentation science 
or enology are encouraged to apply. Work
ing knowledge of lab techniques is a plus, 
but methods specific to wine analysis will 
be taught. Heavy lifting is required through
out various stages of wine production from 
harvest through to bottling.

Salary: $7.00/hour 
Applicants should forward applications 

and references to: Ben K. Gavitt, Depart
ment of Food Science & Technology, 
NYSAES - Geneva, NY 14456. Telephone: 
(315) 787-2263

Cornell University and State University 
of New York are committed to an Affirma
tive Action program to seek applications 
from women and members of minority
groups.

The Cornell University food science student team won the 1998 Institute of Food 
Technologists’ national food product competition in Atlanta on Monday night, June 
22, for the third time in four years. The winning entry was a cone-shaped, flour 
tortilla meal-wrapper called Wrapidos. Mj \f%

In the largest field of participants in the history of the competition, Cornell beat second- 
place Iowa State’s S’morsels, third-place Kansas State’s Chicotillas and 17 other teams.

“They did it again!” said Joe Regenstein, Cornell professor of food science and a faculty 
sponsor of the team. I’m very proud of our kids.”

One of the team members, Genevieve Johnson, is a graduate student at Geneva, in 
FS&T, and works with Randy Worobo.

The Cornell team won $1,000 in prize money in the competition, which is sponsored 
by M&M/Mars. If 0  /

“With 20,000 [food industry] people attending this meeting, this first-place win is a very 
dramatic and impressive success story for our students,” said Mark McLellan, Cornell 
professor of food science and director of the Cornell Institute of Food Science.

After winning the prestigious national food competition in 1995 with Pizza Pop-Ups 
and in 1996 with Stir-Ins, chocolate-covered coffee stirrers, the Cornell food team took 
honorable mention in last year’s finals with Swiss Crepes, a breakfast snack.

The students’ march into Atlanta this year faced serious obstacles when a malfunction
ing refrigerator in Atlanta froze the Wrapidos the night before the judging. “Wrapidos were 
not engineered to be frozen. That product had no design for tolerance against freezing,” said 
Dennis Miller, Cornell professor of food science and associate director of the food science 
institute. The students managed to thaw the Wrapidos in a microwave oven.

The students then faced another obstacle: A leaky Wrapido. For the taste-testing, the 
students filled a Wrapido for each of the three judges. The Wrapidos’ edible moisture barrier 
allows them to hold moist and sometimes drippy food products, such as salad dressing. Two 
of the three Wrapidos held up under the heavy scrutiny of the judges. But one dribbled 
dressing.

Each team also gave an oral presentation. Cornell students Sam Nugen, Winny Setiady 
and Sharon Bender had to explain the use of monoglyceride and the alpha-amylase to keep 
the Wrapidos fresh. The students also explained how the dough is made morepliable through 
the addition of cysteine, a food conditioner.

In addition to Johnson, who hails from Troy, Michigan, Cornell students on the team 
were: Meredith Agle of Eden, N.Y.; Jenna Aronson of Long Beach, N.Y.; Sharon Bender 
of Wilmette, 111.; Ellen Charny of Pittsburgh; Kwan-Han Jimmy Chen of Holmdel, N.J.; Ji 
Hwa Choi of Lansdale, Pa.; Henry Cortez of El Paso, Texas; Matt Ehn of Clovis, Calif.; Greg 
Kapp of Valhalla, N. Y.; Tracy Luckow of Montreal; Liz Martin of Charlton, N.Y.; Meghan 
McCamey of Ponte Vedra Beach, Fla.; Nandini Nagarajan of Louisville, Ky.; Sam Nugen 
of LaGrangeville, N.Y.; Winny Setiady of Jakarta, Indonesia; Melanie Tudhope of Rutland, 
Vt.; Liang Xie of Hunan, People’s Republic of China; and Laura A. Zimmer of East Berne, 
N.Y.

McLellan noted that, in addition to these honors, CIFS faculty, staff, and students 
presented 34 technical presentations at the national meeting.

B. Friedlander

SlEBERT AND LYNN W lN KNEEN AWARD
The 1998 Eric Kneen Memorial Award recognizing the best paper published in the 

Journal of the American Society of Brewing Chemists in 1997, was presented to Karl J. 
Siebert and Penelope Y. Lynn this week. The winning paper is titled “Mechanisms of Beer 
Colloidal Stabilization.” Criteria for selection are “clarity of exposition , contribution to 
scientific and technical understanding, technical rigor, originality and overall subject 
appeal.” This award, which includes a cash prize of $1,000 to be shared by the authors, is 
the only one given by the American Society of Brewing Chemists and was presented during 
the annual meeting of the organization in Boston, June 20-24. Siebert is Professor of 
Biochemistry and Penny Lynn is Research Technician in the Food Science & Technology 
Department. Before joining Cornell in 1990, Siebert spent 18 years with the Stroh Brewery 
Company, most recently as Director of Research. Lynn has been at the Station for 24 years 
and has worked with Siebert for the last 7 years. In recent years, Siebert and Lynn have 
published eight papers on various aspects of protein-polyphenol haze formation in bever
ages including fruit juices, beer and wine, and on stabilization of beverages against haze 
formation.
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SAVE THIS DATE S o f t b a l l  U p s e t

Wednesday, August 15, 6:00 pm 
Station Softball Championship Game 
Picnic
Hosted by Station Club

BRIEFS (cont.)

RESPIRATOR TRAINING 
AND FIT TESTING

Environmental Health and Safety 
(EH&S) will train and conduct fit tests for 
users of respirators on July 16, 1998, in the 
Jordan Hall Auditorium. Training will be 
presented from 8:15-9:00 am; following the 
training, fit tests will be scheduled every 30 
mininutes.

Since April 1994, all personnel who 
purchase or use respiratory protection equip
ment are required to participate in the EH&S 
Respiratory Protection Program. This pro
gram complies with the OSHA Standard for 
Respiratory Protection. EH&S offers state- 
of-the-art fit testing, medical review, train
ing, and record keeping requirements.

If you were not part of this program last 
year, you must complete the appropriate 
forms, which can be obtained through your 
Chair’s office or from Human Resources by 
e-mail, crnd4@, or by calling x203. The 
forms must be returned to: Jennifer Verrine, 
Environmental Health & Safety, 1225 
Humphrey Service Building, Cornell Uni
versity, Ithaca, New York 14853.

You must have an account number with 
you for the fit test. Environmental Health 
and Safety representatives will not conduct 
a fit test until they have an account number 
- no exceptions. There will be a $20 fee to 
cover EH&S expenses which your depart
ment or unit will pay. Information regarding 
the purchases of personal protection equip
ment through General Stores will be handed 
out at the time of a fit test.

Softball game results for last week:
FSPC defeated Hort Sci 
Ent defeated Service Staff

Next Week’s Games:
Tuesday, 6/30 Hort Sci vs. Ent 
Wednesday, 7/1 PGRU vs. Serv. Staff

CLASSIFIEDS
BIG HOUSEHOLD SALE: John Deere lawn tractor 
with accessories, gray laminate bedroom set, air condi
tioners, recliner chair, telescope, other furniture— all 
excellent condition. Washer, dryer, and other house
hold items. Call (716) 396-0405 for details.

Before baseball season began, Joe Kovach was heard to opine that B&P (now called 
Service Staff), despite its phenomenal 50 plus game winning streak, could be beaten. (“We 
can beat those guys,’’ Joe said.) Last Thursday evening, Joe backed his prediction with 
action, as he was pivotal in turning a key, late inning double-play that helped preserve a 5- 
4 Entomology win over Service Staff.

The game was a well-played defensive struggle. Service Staff built an early 3-0 lead 
in the first inning. At the end of the second inning, the score was 4-1. But Entomology 
knocked in 4 in the third to take a 5-4 lead. After that, neither team scored. Strong play by 
the Entomology outfield, lead by Adam Platzer who tracked down a couple of potential 
home run balls, kept the Service Staffs usually strong offense at bay. The game ended the 
Service Staff winning streak at a very impressive 57!

Service Staff must still be considered the favorite. Last Thursday's game only shows 
that on any given day, any team can beat any team. But, for the first time in many years, the 
Station softball championship is up for grabs. For instance, already this year, Horticultural 
Sciences has beaten Entomology; Food Science/Plant Path has beaten Horticultural Sci
ences; and Service Staff has beaten Food Science/Plant Path. It should be very interesting 
from now on.

Oh, if you happen to see Joe Kovach, ask him if he knows next week’s lottery numbers.
J. Zakour

Cycler's G ranola Bars

By popular request, the following recipe for the granola bars that have been served each 
year during Bike & Walk Week is presented, compliments of Sheri Day.

1 c. peanut butter chips
1 c. peanut butter
2 T. cinnamon 
1-1/2 c. sunflower oil 
1-1/2-2 c. honey
1/2 c. brown sugar 
2 T. molasses

Ingredients:
12 c. rolled oats 
1 c. wheat germ 
1 c. chopped nuts 
1 c. sunflower seeds 
1/2 c. sesame seeds 
1 c. raisins 
1 c. chopped dates 
1 c. chocolate chips

Mix oats and other dry ingredients. Chips are optional. Add whatever you like or feel 
like trying. Mix peanut butter into the dry mixture. Heat oil, honey, sugar, molasses and 
blend. Pour over oat/peanut butter mixture and mix well. Sometimes extra honey is needed 
to get the dry ingredients to stick together.

Lightly grease and pack mixture firmly into (2) 13x9x2 inch pans. Press edges down 
tightly. Bake at 250°F for 30-40 minutes. Cool in refrigerator, slice and keep refrigerated. 
Due to variation in ingredients, results tend to be irreproducible.

For granola, reduce oil and omit chips and peanut butter, bake on cookie sheets at 250°F 
for 30-40 minutes, and turn often until golden brown. Add dried fruit, nuts, etc., after granola 
has cooled.

uv ComammcaTions Services is distributing a
f

customer survey through the campus mail. Please pick up a 
copy in your department or unit office and take a few 

t minutes to complete it. The survey is intended to inform the 
CS unit o f the expectations, needs, and concerns o f its 
customers. We are looking for feedback from faculty, staff 
and graduate students. Return it to us no later than July 3.

Thank you pon ypanriciparion!
We value youn opinion!
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-'- STATION CLUB DEALS

FOR SALE: Off-shore Martin “Stinger” guitar. $400 
or best offer. Call Nate at 789-8396.

FOR SALE: Nursery stock— shade trees and shrubs. 
Over 50 species available through summer. Contact 
Jim, x378 (jpe6).

Seakneeze Passes: Discount passes ($ 10.95) 
are valid weekends, May 23-June 21, and 
then seven days/week from June 22-Sept. 7.

Renaissance PesnvaL: Discount passes 
($10.50/adults and $5.99 for children 6-12 
years old). -f&i

Tickets available from Colleen Van Allan, x318 or cmh6.
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