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BRIEFS

PUMPKIN PICKING COMING
Steve Reiners will be opening his pumpkin 

field to station employees and their families 
on Friday, October 8, from 3:30-4:30 p.m.. 
Steve asks that no pumpkins be taken before 
that time as they still need to take data from 
the field. Thanks Steve!

FLU SHOTS
Flu Shots are being offered on Tuesday, 

October 5, from 8:00-9:30 am at the 
Sawdust Cafe.

CONGRATULATIONS
Roger Cullen of Food Science won two All- 

Sports Passes at the drawing during the Em
ployee Day in Ithaca, on Saturday, Septem
ber 25. Not only that, but the Big Red Cornell 
football team beat Fordham handily.

Way to go, Roger!

COLOR SLIDE PROCESSING UPDATE
The color slide processor in Jordan Hall is 

still not working properly. Ektachrome slide 
film is being picked up by a commercial lab in 
Barton Lab on Tuesday and Friday -  film sent 
out on Tuesday is returned on Friday and film 
sent out on Friday is returned to us on Tues
day. Please try to keep this timeframe in mind. 
This goes for slides we shoot for you, 
Ektachrome film you shoot yourself, and com
puter slides. If you have deadlines that are 
tighter than these pick-up/delivery dates will 
satisfy, there are two labs in Ithaca that offer 
same-day or one-day service. Let us know and 
we can arrange with you to have this done.

Speaking of computer slides, we thought 
this would be a good opportunity to clear up 
some confusion we have noticed. The Com

ACS Awards Stipend To Deibler

Kathryn D. Deibler, a Ph.D. candidate in Food Science and Tech
nology, will be traveling to Europe in February to continue her 
work on flavor release chemistry, thanks in part to a $2,500 sti

pend from the Agricultural and Food Chemistry Division of the Ameri
can Chemical Society. Deibler is this year’s recipient of the prestigious 
Charalambous Graduate Fellowship in Food Chemistry, awarded com
petitively to a graduate student with outstanding academic credentials 
who shows promise for an exceptional research career. According to 
her advisor, Terry Acree, Deibler more than meets these criteria.

“Kathryn has shown an extraordinary interest in the application of sci
ence to food production,” Acree says. “Her work on flavor release at Pepsico led to the reformu
lation of a product and the development of a thesis project that is creative and important.” 

Deibler spent a year at Pepsico helping to set in place and troubleshoot protocols for 
ongoing product development research. As a member of the sweetener technology group, 
she was able to apply some of her own research to the development of Pepsi One.

“Kathryn has shown that the differences in the release rate of flavorants determines what 
the product will taste like,” Acree says. “In chemical terms flavor release is a kinetically 
controlled process,” Acree explains, “and the experiments she did to demonstrate this showed 
a sophisticated understanding of experimental design and statistics, a subject she confesses 
to hate in spite of how good she is at it.”

The fellowship will enable Deibler to spend four months in Europe, the first three in 
Nottingham, England, collaborating with Andy Taylor, a professor of food chemistry at the 
University of Nottingham, to combine two cutting-edge analytical techniques. Taylor has 
developed a technique called breath-by-breath analysis to measure flavors released while a 
person is eating. This is accomplished by capturing the volatiles that pass over the epithelial 
membrane of the nose during ingestion and analyzing them with a mass spectrometer to 
determine how long flavors lasts. Deibler plans to combine this technique with the Retronasal 
Aroma Simulator (RAS), developed by Deborah Roberts (now at Nestle Foods) during her 
doctoral research in Acree’s lab.

“The RAS is basically an artificial mouth,” Deibler explains. Deibler will build a RAS for 
Taylor’s lab and combine it with the breath-by-breath analyzer to optimize the RAS.

“My experiments will focus on making the RAS more representative of the human 
mouth,” she explains.

After England, Deibler will spend a month in Ragusa, Italy, applying what she learns to 
research already in progress at the Consorzio Ricerca Fileria Latteriao-Casearia. “In 
Nottingham I will be focusing on a model food system,” she says, “while in Italy the 
actual usefulness of the improved technique will be demonstrated by using a real food, 
Ragusano cheese, and comparing variations of this food.”

“The goal is to improve our ability to aalyze the chemical composition of flavors that 
create a response in humans [our sense of smell], which then increases our understanding 
of flavors and flavor perception,” Deibler says. “This understanding can be applied in 
various ways, including product development for mimicking flavors, quality control to 
identify which odors are important and should be monitored, and biogenetics in develop
ing flavor compounds.”

Deibler’s time in Italy is made possible, in part, by a Mario Einaudi International 
Research Grant.

While in Europe this summer, Deibler presented her work at the Wuerman Flavour 
Research Symposium in Freising, Germany in June, one of two major international sym
posia on flavor chemistry.

Continued on page 2 P. Blakeslee
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puter Slide Imaging Hardware and the Color 
Slide Processor are two separate pieces of 
equipment. The slide imaging equipment 
has as one of its components a conventional 
camera back where film is loaded, imaged 
with your electronic files, rewound, re
moved and then processed somewhere else 
-  the slidemaker does not produce pro
cessed, mounted slides as its end product. 
Thus, the fact that the color processor is 
down does not affect our ability to image 
computer slides only our ability to turn them 
around quickly.

We are buying a new film processor, 
which should be here sometime in October. 
Sorry for the inconvenience.

J. Ogrodnick
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BEVERLY DUNHAM RETIRES

Beverly Dunham, who has directed opera
tions in the Station’s Bulletin Room, and 

proven capable in so many areas of Com
munications Services, has retired after more 
than 20 years of service. She will be com
ing back to work in the Bulletin Room on 
Oct. 21 on a very part-time basis, about 4-6 
hours a week. The Bulletin Room will be 
open 39 hours a week, because mail opera
tions will be moving to that location within 
the next month. When Bev Dunham is not 
there, Matt Lewis will handle requests.

We will be reducing the stock in the 
Bulletin Room, and encourage everyone at 
the Station to contact the Resource Center 
directly for those publications offered by the 
Cooperative Extension Publications 
Office.Their phone number is 8-5-2080. A 
full line of Station publications will continue 
to be offered in the Bulletin Room.

ACS Names Acree A Fellow
I f you ask Terry Acree, professor 

of biochemistry, about being elected a fel
low of the Agricultural and Food Chemistry 
Division of the American Chemical Society, 
likely as not he’ll tell you it’s no big deal 
and that most society members become fel
lows—eventually. But then, that’s Terry.

Ask his colleagues, and they’ll tell an
other story.

“The AGFD Fellow Award was estab
lished to recognize research excellence 
among the division’s membership,” says 
Dick Durst, chair of Food Science and Tech
nology. “This award recognizes the appli
cation of chemistry to improve the supply, 
safety, and/or quality of food and agricul
tural products.”

In order to be considered, awardees 
must have reported a significant portion of 
his or her research in the division’s Journal 
of Agricultural and Food Chemistry. Acree has not only met this requirement, he has 
served on the journal’s editorial board, chaired the divisional and flavor subcommittees, 
and served on a number of other subcommittees.

Acree received the award at the AFGD awards banquet in August, during the national 
meeting of the ACS in New Orleans.

Acree’s research focuses on understanding how foods smell and taste, and how they 
can be modified to make them more profitable. To accomplish this, he and the scientists in 
his lab strive to understand how agricultural and industrial practices influence the per

ceived quality of food.
In his lab, Acree has fostered the develop

ment of analytical techniques that isolate and char
acterize the chemicals in fruits and vegetables that 
contribute to the human smell response. Acree and 
his research team have developed and promoted 
widespread use of a selective and sensitive bio-as- 
say for smell based on gas chromatography - olfac
tometry (GCO) called CharmAnalysis.

“Our goal is to improve the quality of agri
cultural products in New York,” Acree says. “The 
flavor is the part of food that interacts with people 
and provides them pleasure,” he explains. “If people 
enjoy food, they will pay more.”

Acree believes that shifting the focus of agriculture from quantity to quality would 
allow New York growers to gain a competitive edge. He uses the price of grapes to support 
this contention.

“In Burgundy, France, where tonnage per acre is carefully regulated to promote qual
ity, the price of grapes is about $6,000 per ton,” he says, “because the wine produced can 
sell for as much as $75 per bottle.” Growers in New York are getting about $ 1,000 per ton 
to produce grapes for Concord grape juice, he says. Hence, their focus is on yield.

P. Blakeslee

“The flavor is the 
part of food that in
teracts with people 
and provides them 
pleasure. If people 
enjoy food, they will 
pay more.”
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University Procurement Cards
341 Pine Tree Road 
Ithaca, NY 14850 
uco-pag@cornell.edu 
ph: (607) 255-2379 
fax: (607) 255-0327

POLICY OFFICE

T he University Audit Office has reviewed the internal controls for use of the procure
ment card at the Geneva Experiment Station and found some deficiencies. Since our 

employees make the purchases with the procurement card, I ask your assistance in taking 
corrective actions.

1. When making purchases, remind the vendor that Cornell is tax exempt and no taxes 
can be included. Our tax exempt number is on the front of the card.

2. The actual card holder must sign the receipt. If a person other than the card holder 
picks up an item from a vendor or in cases of a phone order, please ensure that the card 
holder signs the packing slip or cash register receipt before turning it in to your department 
or unit accounting office. This paperwork becomes proof that the transaction was made.

Please refer to university policy 3.12 (Procurement Card) located on the WEB at 
www.univco.cornell.edu/policv/pc.for.htinl for additional information.

Thank you for your cooperation. The procurement card system has been a great conve
nience and time saver for all of us, if used correctly. This system will be enhanced greatly 
when the card can be used for purchases on state funds. This is being tested in October 
and, if successful, will be implemented in November.

J. Moravec

Stranger Than Fiction
Nathaniel Mitkowski, a graduate student in plant pathology who works with George 

Abawi, had a brush with the Twilight Zone of librarydom this month. He was look
ing for a copy of Principles o f Nematology by Gerald Thorne, a general textbook pub
lished in 1961 that is still very useful today, by checking old bookstores and web sites to 
no avail, when he heard about a site called Alibris, in Nevada, that handles used and rare 
books from many different dealers. To his surprise they had a copy of the book for only 
$20, a price he could not resist, so he ordered it immediately and waited. A week later 
the book arrived.

“It was an old library copy in excellent condition,” said Mitkowski. But, upon cracking 
the jacket, he was amazed to discover that the previous owner listed on the inside was 
“New York State Agricultural Experiment Station Plant Pathology Library, Geneva” along 
with the stamp “Discarded”.

“The book had been obtained by the Station in 1969 and had sat in the plant pathology 
library for over 25 years before being discarded to make room in the library for other 
books,” said Mitkowski. “The text now sits on my shelf, not 10 feet from where it rested 
for all those years.

“After a short trip around the country I guess it decided it was time to come home,” said 
the unflappable plant pathologist.

FRANK LEE, FOOD 
SCIENTIST, DIES

Dr. Frank Andrew Lee, 98, professor of 
chemistry emeritus at the Experiment 

Station, Geneva, died on Saturday, Septem
ber 25, 1999 at the Huntington Living Cen
ter, Waterloo.

Lee was a professor of food chemistry at 
the Geneva Station from 1936 until his re
tirement in 1967, a total of 31 years. He was 
a prominent scientist in the field of research 
dealing with the technology and chemistry 
of fruits and vegetables. He conducted pio
neering research on frozen foods and stud
ied factors responsible for the changes in the 
quality of frozen foods. He developed much 
of the theoretical and practical background 
used by the food industry for the blanching 
processes of fruits and vegetables.

A prolific writer, Lee had more than 65 
referred scientific articles published during 
his career plus numerous review articles, 
bulletins. He was a frequent contributor of 
chapters that appeared in books on food tech
nology, and was considered a master at re
ducing scientific principles to terms that 
could be understood by lay people. Lee was 
perhaps best known for his studies on the 
oxidation of lipids in vegetables and in ex
plaining the role of such oxidations and 
changes that occur during the deterioration 
of frozen fruits and vegetables.

In addition to his work at Geneva, Lee 
traveled extensively in Europe, frequently 
attending international symposia on food 
and biological chemistry. He also spent a 
year at West Germany’s Institute on Meat 
Research at Kulmbach.

Born in Seattle, Washington on August 14, 
1901, Lee was awarded his B.S., M.S., and 
Ph.D degrees from the University of Wash
ington. Before com ing to the Geneva 
Station in 1936, he was an assistant chemist 
for the State of Washington; an assistant pro
fessor of pharmacology and food chemistry 
at Duquesne University, eventually attain
ing the rank of associate professor; then went 
to Leland Stanford University where he did 
postdoctoral work in the Food Research In
stitute. His final job before coming to the 
Station was as a chemist for the Hunt Broth
ers Packing Company in San Francisco,

(Continued on page 4)
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CALENDAR of EVENTS' (Frank Lee, continued)

OCTOBER 1 - 8, 1999
PLANT PATHOLOGY SEMINAR 

Date: Tuesday, October 5
Time: 3:30 pm
Place: Room A133, Barton Lab
Speaker: Rengasamay Balasubramaniam 

Marlborough Research Center, 
New Zealand

Title: A multifaceted approach to
disease management in grapes 
in New Zealand

Tuesday, October 3, v:00-ll:00 am
Web Design

Thursday, October 7, 9:30-11:00 am
ADW Section B workshop

7W - CLASSIFIED
FOR SALE: 1986 Chevrolet Nova, 5 speed, 4 door 
sedan. Good condition. Has been well maintained and 
is ready to go. $550. E-mail gehl I or call 946-6491.

WANTED: The GHS Band Booster Organization is in 
need of a computer and printer. If you have any sur
plus equipment, in good working condition, that you 
would consider donating to the organization , it would 
be greatly appreciated. Contact Judy at x 202.

FOR SALE: New 5-gal glass carboys for wine-mak
ing $15. Also other wine & beer making supplies and 
ingredients. John Ludwig (JWL2) 539-3155.

WANTED TO BUY: GAMEBOY gaming system. 
Kids out-grown their gameboy?? Let me know, Game 
cartridges could be negotiated. Phone Marty 781 -5307 
or Penny 789-9518

SAVE THE DAY

Station 
Booh Sale & 

C r o f t  F i f e
: v v

, 'Kwcmtici 13 
tO m. hr, 3  
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California. Lee was a member of the American Chemical Society and was very active in 
the Institute of Food Technologists, especially in the Western New York Section where he 
was a founding member and served as its secretary, treasurer, chairman, and councilor 
over a period of years. Lee was on the editorial boards of the Institute’s two major publica
tions, Food Technology and the Journal of Food Science. Additionally, he was a member 
of Phi Lamda Upsilon and Sigma Xi.

Following his retirement, Lee continued to work at the Station for a number of years and 
wrote a book on food chemistry and technology. Outside his life at the Station, Lee was a 
collector of antiques and enjoyed hunting and fishing.

At this writing, details on funeral arrangements are incomplete.
R. E. Krauss

1999 Outstanding Employee Award 
Call For Nominations

Each year the Station Club solicits nominations for an Outstanding Employee. The 
Outstanding Employee will be announced and presented with gifts at the November 

5"’ Station Club Banquet.
Nominators should solicit letters of support for a selected individual and submit all sup

porting materials to Lorraine Barry, Selection Committee Chair. These packets will be 
evaluated by a volunteer panel of department/unit representatives. All nominations will be 
confidential. The panel will convene and select the awardee based on criteria such as:

• high degree of excellence in job performance 
• super interpersonal skills that promote team work 
• a willingness to extend themselves to help others.

Other considerations of the Selection Committee will include:
• quality (content) of letters -  not quantity 
• who wrote the letters (supervisors, co-workers, campus-wide)
• outside (community involvement) should not be a strong determining factor

Nomination packages will be accepted through Monday, October 11, 1999. Please send 
your letter(s) to Lorraine Barry, Hedrick Hall.

Welcome In Communications

Donna Boyce, from Middlesex, NY, has been hired as the new full-time graphic artist 
in the Graphics Studio of Communications Services. In her new job, she will be 

responsible for poster design and output, the Pest Recommends series, newsletters, il
lustrations, business cards, and general design and layout projects. Boyce replaces Cathy

Weeden who replaced Bernadine Aldwinckle.
Boyce has years of experience in graphic de

sign, production, print media and general ad
vertising in a corporate setting, primarily in 
Rochester, N Y. She has worked at Semrau Stu
dios, Adflex Corporation and Monroe Litho. 
Former clients include Schlegel Corporation, 
Gould Pumps, Bausch & Lomb, Xerox and 
Harris Communications.

She is a graduate of the Art Institute of Pitts
burgh with a Commercial Art major.

In her spare time, the newly-married Boyce 
likes to hunt and fish with her husband, Jim.

Her extension is x253. Email has not yet been 
assigned.


