
N E W » Y O R K * S T A T E * A G R I C U L T U R A L * E X P E R I M E N T * S T A T I O N

C O R N E L L
U N I V E R S I T Y Station News G E N E V A

N E W Y O R K

VOLUME LXXXI • NO. 46
DECEM BER 15-22, 2000

------------BRIEFS------------

STATION PHONE LIST
The Station’s telephone list is now on the 

Web. It can be accessed at the bottom of the 
Station’s Home Page by selecting the cor
rect address, which is located right above the 
address for the Station’s Safety Manual. The 
telephone list is updated frequently as names 
are added or deleted. The list is in PDF for
mat and can be read with Adobe Acrobat 
Reader and copies printed as needed.

METLIFE INDIVIDUAL CONSULTATIONS 
ON GENEVA CAMPUS

Becky Vallely is the MetLife Financial 
Services Representative assigned to service 
the Cornell University members of the SUNY 
Optional Retirement Program (ORP). She 
will be available to talk with individual em
ployees on Wednesday, December 20 
(weather permitting.) Please contact her for 
an appointment at: rvallely@MetLife.com - 
or- call 607-227-2087.

The MetLife Financial Freedom Account 
is one of the SUNY approved options that 
you have for investing your regular retire
ment funds. This account allows you to di
versify your retirement portfolio into more 
than 20 different separate funds, including 
those managed by Janus, Scudder, T. Rowe 
Price, Fidelity, Calvert, State Street Re
search, Putnam, MetLife and others. Becky 
will be happy to answer any questions you 
may have about this account, including how 
you can transfer funds from your existing 
retirement account, if you wish.

Individual consultations will be held all 
day on December 20 in the small confer
ence room (second floor) of the Food Re
search Laboratory.

C. Hibbard 
(Continued on page 2)

Rao Wins Food Rheology Award

T he American Association of Cereal Chem ists awarded the G.W. Scott 
Blair Memorial Award for Excellence in Food Rheology to Andy Rao, professor 
of Food Engineering in Food Science 

and Technology (FS&T) at their annual meet
ing, November 5-9, in Kansas City, MO. The 
award was in recognition of Rao’s research on 
the rheological properties of fruit juices and pu
rees, pectin gels, and starch dispersions. Rao re
ceived an engraved plaque and a check for $500.
Malcolm C. Bourne, FS&T, received the same 
award in 1993 for his work on food texture.

“I am very pleased, but not suiprised, that 
Andy was selected to receive this award,” said 
Dr. Richard Durst, chairman of the FS&T pro
gram in Geneva. “Not only is Andy an inter
nationally recognized expeit in food rheology, 
but he is an outstanding educator and one of 
the most genuinely amiabL and cooperative 
members of this department.”

Rao received his Ph.D. from The Ohio State 
University in 1969 and firs, came to Geneva 
in 1973. He has been one oi the mainstays of 
the Food Science program ever since. Rao, a 
food engineer, specializes in the rheological properties of foods, thermal processing of 
foods, and extraction, filtration, and concentration of fruit juices. Rheology is the science of 
deformation and flow of matter.

Rao was drawn to rheology for a number of reasons. He feels that rheological properties 
play important roles in the design of food processing and handling operations, quality control, 
and sensory assessment of foods. While at the Station, Rao says, ‘The Fruit and Vegetable 
Processing Pilot Plant provided unique opportunities for preparing samples of apple sauce, 
apple juice, and tomato concentrates, specifically for studying their rheological properties.” 

Looking back at all he has accomplished over the years Rao feels fortunate to have such 
a viable research program. He is especially proud of all his graduate students who are now 
employed in industry and academia.

Rao, like many other scientists, has found his biggest challenge to be finding funding. He 
notes that funding for research in Food Engineering has been limited to the USDA NRI pro
gram. Allocation to the program has remained stagnant for a long time and was cut for 2001.

Rao looks forward to the future of both his program and rheology. “I see exciting oppor
tunities due to developments in instrumentation that will help us study food structure and 
understand the relationship between the structure and rheological behavior of foods, and in 
computer hardware and software that will help us examine food processing operations by 
means of computer simulation,” he says.

Rao would like to give thanks and credit to all the people who have worked with him 
over the years. Herb Cooley has been working as his technician since 1978. Rao also lists 
several Ph.D. students and Visiting Scientists as contributing greatly to his program.

(Continued on page2)
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(BRIEFS, continued)

A GREAT START TO A HEALTY NEW YEAR
Beth McKinney, Wellness Program Act

ing Director, responded to our request for 
presenting wellness programs in Geneva. 
The following four programs will be pre
sented during the 2001 spring semester:

A Daily Stretching Routine
Wednesday, March 7, 2001; Noon - 1:00; 

Jordan Hall Lounge Presented by Cutter 
Cramton, Asst. Director of CU Wellness

Vegetarian Cooking Demonstration 
and Nutrition Talk

Wednesday, March 21,2001; Noon - 1:00; 
Jordan Hall Staff Room Presented by Beth 
McKinney, Director of CU Wellness

Fear Not the Journey Through Life:
Successful Aging Strategies (previously 

named: General Exercise Guidelines and 
Recommendations) Wednesday, April 4, 
2001; Noon - 1:00; Jordan Hall Lounge Pre
sented by Denise Heimlich, Program Coor
dinator of CU Wellness

Self Massage
Monday, April 16, 2001; Noon - 1:00; 

Jordan Hall Staff Room Presented by Matty 
Termotto, LMT

Please mark your calendars. More infor
mation and reservation forms will be mailed 
at a later date.

C. Hibbard

(RAO, continued)

The students who have completed their study with Rao and are employed throughout the 
world in industry and academia are: Jirarat Tattiyakul, Ellen K. Chamberlain, Jun-Tse Fu 
Hung-Ju Liao, Wei Hsiu Yang, Martin F. Sancho, Juliana Morales Castro, Titima 
Sornsrivichai, Ramaswamy C. Anantheswaran, and Vinod K. Goel (co-advisee). The visit
ing scientists who also helped in the program are: Alfredo A. Vitali (Brazil), Paul Okechukwu 
(Nigeria), Carlos Grosso (Brazil), and Cheila Mothe (Brazil).

On the personal side, Rao has been married to his wife, Jan, for 30 years. They have a 
son Hari, who has a B.A. in Government from Cornell. Currently, he is studying for a B.A. 
in Information Systems at SUNY-Oswego.

When he’s not in the lab Rao likes to read. He especially enjoys the Sunday NY Times. 
He also likes to travel both in the USA and abroad. Rao admires Abraham Lincoln. His 
goal is to read Carl Sandburg’s biography of Lincoln and then visit important Lincoln sites 
in Kentucky and Illinois.

./. Zakour

Fermented and Dried Meats Workshop 
Successfully Completed

The latest in a series of hands-on workshops, “Good Manufacturing Practices for Fer 
mented Meats (sausage) and Dried Meats (jerky),” was held at the Meats Facility in 

Morrison Hall, Cornell University, on December 8. The 
program was sponsored by the Northeast Center for Food 

Entrepreneurship (NECFE), Cornell Cooperative Exten
sion, the Cornell Department of Food Sci

ence & Technology, the Cornell Depart
ment of Animal Science, and the NYS De
partment of Agriculture and Markets. The 
18 participants included small-scale pro

cessors of specialty meats and farmers interested 
in the small-scale meat manufacturing business. 
Denny Shaw of the Department of Animal Science, 

Cornell University, was the instructor for the morning 
session. Topics included: definitions of Fermented Sau

sage and Dried Meat products according to standards of iden-
(Continued)

id t/ie
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pick up y o u r co p y of the all 
new....
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Identify this person and win a prize!

REMINDER
This seems like an appropriate 

time of the year for a reminder to 
departments and units about the 
Station alcohol policy. Please re
fer to the U niversity Alcohol 
policy, at the URL, h ttp :// 
www.univco.cornell.edu/policy/ 
ALC.html, or by contacting Charie 
H ibbard  in P ersonnel, or the 
Director’s Office, for clarification.
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(MEAT WORKSHOP continued) 
tity; Good Manufacturing Practices for the 
production of both meat product types; mi
crobial concerns regarding meat processing; 
and critical control points including pH, 
water activity, and temperature. Casing is
sues were addressed and the use of Starter 
Culture for accurate, safe, fermentation was 
emphasized.

Assisting in the instruction were Larry 
Decker, of the New York State Department 
of Agriculture and Markets, and Olga 
Padilla-Zakour, director of NECFE, Cornell 
University. Decker provided valuable insight 
on the regulatory aspects of fermented sau
sage and dried meat production. He and 
Padilla-Zakour fielded questions from par
ticipants, helping to clarify regulatory and 
food safety concerns, as well as explaining 
key terms and procedures associated with 
the processing of fermented sausages and 
dried meat products.

During lunch, participants had an oppor
tunity to sample one another’s meat prod
ucts. Afterwards, the hands-on demonstra
tions of fermented sausage and jerky pro
duction began. Shaw covered mixing, 
grinding, casing choice and stuffing for a 
pepperoni-type sausage. Low-cost alterna
tives for small processors were addressed 
and, where equipment was available, dem
onstrated. At one point, participants were 
invited to try their skill with the hand-op
erated sausage-stuffing machine. Shaw also 
took participants through the steps involved 
in making a marinated beef jerky, including 
slicing and drying.

Padilla-Zakour demonstrated the use of 
a water activity meter and a pH meter on 
meat products. The measurements were dis
cussed from both food quality and food 
safety perspectives. Decker added informa
tion on proper food handling and kitchen re
quirements, and clarified labeling regula
tions pertaining to the use of liquid and natu
ral smokes.

Response to the program was very posi
tive. Further offerings of the Meats Work
shop, to be held near Albany or New York 
City, are under serious consideration.

Future NECFE-sponsored programs in
clude: “Tilling the Soil of Opportunity,” a 
practical training using NxLeveL Agricul
tural Entrepreneurship Curriculum offered 
at the Food Research Laboratory, at Cornell 
University’s New York State Agricultural

Organic Vegetable Production Workshops 
Scheduled for February and March in Geneva

The Experiment Station will be the 
site for three all-day Organic Veg

etable Production workshops on how to 
manage soil, weeds, insects and diseases 
on Feb. 27, March 6 and March.

The first workshop, Feb. 27, will fo
cus on soil and nutrient management, 
with specific attention to tillage and soil 
quality, testing and interpretation, soil life, 
and fertility management.

The March 6 workshop will focus on weed 
management, with specific attention to weed bi
ology, cultivation tools and strategies, and ecologi
cal approaches to weed control.

The March 13 workshop will examine insect and dis
ease management, with specific attention to crop resistance, 
beneficial microorganisms and managing habitats to main
tain beneficial insects.

Workshops will be taught by Cornell researchers, Cornell Cooperative Extension field 
staff and organic growers.

The workshops are sponsored by Cornell’s New York State Integrated Pest 
Management program, the Northeast Sustainable Agriculture Research and 
Education program, the Northeast Organic Farm Association — New York, and 
New York Certified Organic, Inc.

Before Feb. 16,2001, registration is $15 per day per person. Registrations for all three 
days that are postmarked by Feb. 16 are $40. After that date registration will be $20 per 
day, and there will be no discount for registering all three days. For further information 
and registration, call Cornell’s Integrated Pest Management Program at (800) 635-8356.

Experiment Station, in Geneva, NY, on Janu
ary 9-10, Jan. 23-24, and Feb. 20-21, 2001; 
“A Taste of Specialty Foods,” presented at 
the 2001 Farmers’ Direct Marketing Con
ference in Owego, NY, on February 5,2001; 
“Food Safety for the Entrepreneur,” offered 
March 22, 2001, in Burlington, Vermont; 
and the Better Process Control School in 
Geneva, NY, May 7-10, 2001.

For further information, or to ask about 
scheduling programs in your area, contact 
the Northeast Center for Food Entrepreneur- 
ship toll free, at 1-888-624-6785, locally at 
315-787-2274 or through the web at 
n y s a e s . c o r n e l l . e d u / n e c f e  
www.nysaes.cornell.edu/necfe.

C. Leach & E. Keller
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CALENDAR of EVENTS
DECEMBER 15-22, 2000

"SPECIAL SEMINAR-

DECEMBER 15-22, 2000

SAGES: Semester in Review

Date:
Time.

Place:
Speaker:

Subject:

Monday, December 18, 2000 
10A.M.
Social coffee from 9:40-10 A.M. 
Jordan Hall Staff Room 
Dr. Henrik Stotz, candidate for 
Assistant Professor-Insect Physi- 
ology/Biochemistry in the De
partment of Entomology 
“Molecular aspects of plant re
sistance to herbivorous insects”

FITNESS
Aerobics

Date: Mon., Wed., & Fri.
Time: 12:10-1:00 P.M.
Place: Sawdust Cafe

Taekardio
Date: Mon.& Tue., December 18,19, 2000
Time: 12:10-1:00 P.M.
Place: Jordan Hall Auditorium

CLASSIFIED
STATION WAGON FOR SALE: 1986 Chevy Ca
price in good condition, roof rack, 8-seater (back seat 
folds down), Oldsmobile taxi engine runs beautifully; 
178 K miles; SI ,000. Call 85-8879; ckk3@corncll.edu

ELECTRIC DRYER: Good working condition, $35. 
Contact ams5@comell.edu.

FOR SALE: Fresh Holiday Wreaths (12” - decorated 
with red bow and pine cones) - $10. To place an order 
or see a sample contact Steve Hesler @ x2605 or email 
at sph 12.

FOREIGN COINS AND STAMPS. My niece and 
nephew’s collections are coming along nicely, thank you, 
and this is what they have requested for their Christmas 
stockings again this year. Willing to give the fair exchange 
or Christmas cookies in return! Send to C. Heidenreich, 
Plant Path, 218 Barton lab or call x2367.

FOR RENT: Apartment.three rooms plus bath. Sec
ond floor, private entrance. Please call Mr. and Mrs. 
Joseph Crupi at 789-6875

FO R SALE: Give the gift of music this Christmas. 
Upright piano, very good condition, $150 or B/O. Call 
Dave, x2496 or 585-2248.

SAVE THE DATE
200/

January 20, 2001 
NEW TIME: 8:15 P.M.

PRICES ARE THE SAME AS LAST'- EAR 
MEMBERS

$9/Bowler $2/Non-bower 
$2 EXTRA FOR NON-MEMBf.RS

Well, the fall semester is almost over! SAGES had a successful term. We define success in 
terms of the number of students and post docs that attend our planned events, and if we feel 

we are building a sense of community. We think we are! But until we have an event that every 
member of the NYSAES student body attends-we have yet to accomplish our goal!

The first event of the year was ^  & & & §
a volleyball/ frisbee golf tourna-
ment in early September. The  ̂ --F.fr- \
weather w asn’t the best, it - ^  g< g f\ \  '
drizzled throughout the after
noon, but the die-hard volleyball 
players persevered. Approxi
mately 20 people were in atten
dance, and great prizes distrib
uted—volleyballs and t-shirts for

the winning teams.
The next planned event was 

a picnic in the Sawdust Cafe. 
Late advertising resulted in a 
poor turn-out but great food for 
those who attended.

Pahol Kosiyachinda has dili
gently run movie nights on a bi
monthly basis. He has shown 
terrific movies such as Ponette, 

Like Water for Chocolate, Scent o f the Green Papaya, The Blair Witch Project, and East is 
East. Each movie night Pahol brings an awesome array of food. A movie night at the Smith 
Opera house is currently being planned for next semester.

Tuesday evening is wallyball at the Hobart Field House organized by Valeria Acquarone 
(7-9 pm). You don’t have to be a great player or even athletic to play. I must admit I was a 
skeptic. I went last week for the first time. I can tell you it was a blast-great for the reflexes 
and excellent exercise!

Acknowledging the lack of activities available to the student body on a Friday night in 
Geneva and the desperate need to socialize, SAGES thought it would be good fun to host a 
Pub Night. Really, it is just an excuse to meet old friends and make new ones. Our first event 
drew 15 people. Our most successful Pub Night had 30 people in attendance. It was a superb 
turn-out; we almost took over the entire pub. People were sharing chairs and some were even 
standing in the aisles. A bother to the staff, I’m sure! We intend to hold Pub Night as long as 
we have funds to do so!

With the second floor of Jordan Hall decked in black and orange, 30+ goblins and spooks 
attended the Halloween Bash, complete with spooky music, artistic pumpkin carving, candy 
galore, an energetic pinata smashing event, and a terrific clean-up crew. Gifts were awarded for 
best carved pumpkin (Kristine Gerard) and best costume (Jyothi Bolar). Thanks to everyone.

More recently, SAGES had a lovely candlelight Thanksgiving potluck lunch held in the 
Sawdust Cafe. Again, over 30 people attended. Some new faces in the crowd were wel
comed with open arms, and hopefully we will see more new faces at upcoming events.

SAGES planned a few events for this semester that did not take place. Namely we wanted 
to have a guest speaker, a brewing course, and ping-pong Thursdays. We have not forgotten 
and will schedule these events next semester.

Above are group photos from the volleyball tournament and the Halloween Bash. Hope to 
see even better attendance for next year’s events! Have a wonderful Christmas holiday.

J. Richardson 
President, SAGES
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