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BRIEFS
Hibbard to Take Position with NY State

Lee Hibbard

Lee H ibbard  is leaving the Field 
Research Unit (FRU) at the Experiment 
Station to take a position with the New York 
State Office of Fire Prevention and Control, 
starting March 27.

Hibbard was hired by Ray Mallabar and 
Alan Soper and started work with FRU on 
April 26, 1993, as a groundsworker with the 
Station’s heavy equipment crew. After a 
university review, his title was changed to 
Field Assistant II. In 1995, Lee volunteered 
to help on the pomology crew. In 1996, Lee 
moved again to help out with the vegetable 
crops crew. On February 23, 2001, Lee was 
promoted to Field Assistant III, which is the 
working foreman of the heavy equipment 
crew.

Since age 18, Hibbard has always been 
involved in the Branchport Volunteer Fire 
Department, where he served as fire chief 
for several terms. In 1999, he became a 
certified New York State Fire Instructor, 

(Continued on page 2)

Lee to Receive IFT’s Babcock-Hart Award

Chang Yong (‘Cy ’) Lee, chairman and 
professor of the Food Science &

Technology departm ent at the 
Experiment Station, is the recipient of the 
2003 Institute of Food Technologists (IFT)
Babcock-Hart Award. The award honors 
an IFT member for lifelong contributions 
to food technology that have improved 
public health through some aspect of 
nutrition or more nutritious food. It is 
among IFT’s most prestigious awards.

Lee will receive the award at the 
annual IFT meeting on Saturday, July 12,
2003, in Chicago, Illinois. The award is 
accompanied by a monetary gift furnished 
by the International Life Sciences Institute 
of North America, and a plaque from IFT.

“Dr. Lee is the consummate food 
scientist,” said Mark McLellan, director 
of the Institute of Food Science &
Engineering at Texas A&M, and president of the IFT, which boasts more than 28,000 members. 
“In Dr. Lee’s work, one can see where the science of multiple disciplines is hybridized to 
deliver aggressive exploration, intuitive insight and the joy of discovery. Dr. Lee is well known 
for his mentorship skills in developing individual scientists and maximizing a person’s potential 
for growth and leadership.Though he is soft-spoken, the impact of his words are never mistaken, 
thanks to his clarity of thought and a bountiful interest in the success of those around him,” 
McLellan added.

Lee’s accomplishments over a career that spans more than 30 years are numerous and 
impressive. His research has focused on three areas: basic knowledge of free sugars in fresh 
fruits and vegetables, an understanding of provitamin A carotenoids and their fate in fresh and 
processed fruits, and flavonoids and their unique antioxidant activity in fruits and vegetables.

Early in his career as a food chemist at the Station, Lee worked with Robert S. Shallenberger 
and published several papers on sugar in foods. One of the papers, Free Sugars in Fruits and 
Vegetables, was the first New York Food and Life Sciences Bulletin, in 1970. This publication 
reported on free individual sugars in 41 vegetables, 15 fruits, and 12 legumes. According to 
McLellan, that paper still stands as the most comprehensive publication on the subject. Since 
its publication, there have been more than 1,000 requests for the paper coming from academic 
institutions, food industries, hospitals, dietitians, dentists and doctors.

Lee has also made major contributions in the study of provitamin A carotenoids in fruits 
and vegetables. His numerous publications on carotenoids in vegetables are considered landmark 
studies that provide a foundation from which clear and appropriate dietary recommendations 
can be made. Lee was one of the first scientists to point out errors in the official analytical 
methods for provitamin A carotenoids. He noted that the vitamin A value of fruits and vegetables 
had not only been incorrectly analyzed but also inaccurately interpreted for many years, which 
had incorrectly led to the over-estimation of the vitamin A value of fruits and vegetables.

(Continued on page 2)
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(BRIEFS, continued)

teaching other volunteers how to help others 
in need.

At the Station, Hibbard has helped and 
led in many areas o f FRU , inc lud ing  
instructing on safety in the work place, 
reviewing safety guidelines, and starting a 
Farm Medic Program.

H ibbard's hobbies include hunting, 
fishing, his grandchildren, and, of course, 
his wife, Charie. who works in Human 
Resources at the Station. They reside in 
Penn Yan.

The Unit and the Station will truly miss 
Lee. Best of luck in your new position, Lee!

M. Scott

PEOPLE
Remembering Rose Kohlage

Rose McMillen Kohlage, who worked 
for the Experiment Station in Geneva for 
more than 20 years, and then later for the 
Boyce Thompson Institute in Ithaca, died 
Saturday, March 15. Rose was a self-taught 
illu s tra to r  w hose w ork ap p eared  in 
numerous scientific publications, and as 
components on slides and posters. She also 
was a competent photographic technician 
who was especially skilled in making black 
and white prints.

For most of her career at the Station, 
Rose was an employee of Plant Pathology 
working in the Barton Photo Lab. When the 
Photo Lab merged with Publications to 
become Com m unications Services, she 
worked there as well, and retired in 1991.

Bernadine Alclwinckle, Rose’s closest 
co-worker during her years in Barton Lab, 
wrote from Australia, “It’s very sad and hard 
for me to believe that my longtime special 
friend and working partner is no longer with 
us. We worked so well together and the 
memories and laughter we shared will 
always be with me.”

Rose is survived by her husband. Hank, 
daughters Joan and Catherine, son Eugene, 
stepch ild ren  H enry and M ary, 13 
grandchildren and one great grandchild.

J. Ogrodnick

Remembering Roger R. Sandsted
Professor Roger F. Sandsted, 84, of 

Freeville, NY, died on Wednesday, March 
(Continued on page 3)

(LEE, continued)
In his research program , Lee has also pioneered the developm ent of higher 

performance liquid chromatographic (HPLC) techniques and approaches in the analysis 
of polyphenol compounds in fruits and vegetables. The method Lee and his team developed 
in 1987 has been one of the most widely used techniques for analysis of flavonoids. 
Recently, Lee has concentrated his efforts on understanding the composition of flavonoids 
in apple, grapes, peaches, cherries and onions. He has recognized the importance and 
growing evidence that indicates an increase in dietary consumption of fruits and vegetables 
has a long-term health benefit and may prevent or reduce the risk of some chronic diseases.

In addition to his research, Lee has also been a strong advocate of teaching. He has 
mentored many graduate students and visiting scientists at Geneva over the years, and 
been an active teacher on the Ithaca campus as well, teaching “Food Chemistry” (FS409) 
and “Processing Effects of Nutritional Quality of Foods” (FS301) at Cornell. He and his 
wife, Soo, actively interact with Cornell undergraduates by participating in the Faculty- 
in-Residence program, living in the Class of 1918 Hall, on West Campus, in Ithaca.

Lee was born in South Korea and received his Ph.D from Utah State. He became a 
Cornell faculty member in 1969, and was named full professor in 1982. He was elected a 
Fellow of the American Chemical Society’s Agriculture and Food Chemistry Division in 
1992, and named an IFT Fellow, as well as a Fellow of the Korean Academy of Science & 
Technology, in 1996. He received the USDA Agriculture Secretary's Honor Award for 
Excellence in 2001. Lee has been very active in the discipline of food science, with over 
300 scientific publications, including refereed scientific papers, chapters, edited books, 
abstracts and other publications related to basic chemistry, food chemistry, food processing, 
and public health. He is a member of the American Chemical Society, IFT, and the 
International Polyphenol Group.

In expressing his gratitude for winning the award, Lee, a man of firm principles who 
is as humble as he is quietly strong and dedicated, said, “I want to thank the many colleagues 
who considered me worthy of this organization’s high honor. I also want to thank all 
those who have associated with me during the last 30-plus years in conducting research 
related to food chemistry and processing and public health.”

J. Zakour

SAVE THE DATE
Retirement Party for 

Hugh Price
Friday, June 6, 2003 
5:00 pm. Social Hour 

7:00 p.m. Dinner 
NYSAES Pavilion • Jordan Hall

R ed C ro ss B lood  
D r iv e

M o n d a y , A p r il 7, 
2 0 0 3

9 AM  to 3 PM
Jordan Hall Lounge

© in n e r  8* ^premier <Wine Ruction  
#pril 4, 2003

CASA LARGA VINEYARDS, IN FAIRPORT, NY

More information about the event will be posted at 
h t t p : / / w w w . n y s a e s . c o r n e l l . e d u / f s t / v b  

as it becomes available.

For tickets, contact Nancy Long at npl1@cornell.edu
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FS&T Develops NFC Apple Juice 
for Leroy Juice Plant

IFP North America New York, Inc. (IFPNANY) President Herbert "Herb” W. Fiss has 
announced that the Food Science and Technology Department at the Experiment Station 

has completed the development of a 100 percent NFC (not-from-concentrate) premium 
quality fresh apple juice for IFPNANY.

The NFC apple juice product would be produced at IFPNANY’s proposed fruit 
processing and ju ice 
packaging juice plant 
in LeRoy, N.Y.

NFC fiesh apple juice 
is an exciting premium 
quality beverage that will 
serve as the signature 
product for the new 
LeRoy plant once it 
comes on line.

“We're thankful to 
the food scientists at 
Geneva for creating such 
a fantastic product," Fiss 
said. “Once consumers 
get a taste of it, I’m 
confident it will be a big 
hit in the marketplace.”

“We were able to 
develop an excellent 
product for IFPNANY 
with fresh apple flavor 
and ex tended  sh e lf 
life,” said Olga Padilla- 
Zakour, who was the lead food scientist for the project. “We were able to take advantage 
of the unique flavor profiles of New York apples and are very satisfied with the result.” 
The actual blend of apples is proprietary information.

NFC apple juice is made by pressing apples for juice and then pasteurizing. The NFC 
apple juice is filled and packaged into gable-top containers with spouts and will be sold in 
the refrigerated section of supermarkets.

More than 3 m illion bushels of New York-grown apples are expected to be 
utilized at the plant at full capacity for producing the NFC apple ju ice product, Fiss 
said. Two m ajor superm arket chains were asked to sample the product and both had 
extrem ely favorable reactions.

The success of a New York NFC premium quality apple juice is expected to parallel 
the success Florida orange growers have enjoyed with NFC orange juice, a product that 
revitalized the citrus industry.

IFPNANY aims to open a state-of-the-art fruit processing and juice packaging plant 
in LeRoy, N.Y., that would create 300 new jobs. The plant would use patented technology 
that would make it a one-of-a kind facility in the U.S.

Last month, the Dennis Group, a Springfield. Mass, engineering firm began the design 
and engineering work for the plant. Pittsford Capital Group of Pittsford, N.Y. is serving as 
IFPNANY’s investment bankers for raising the $35 million needed to open the plant.

P. Gregg

(PEOPLE, continued)
12. Many at the Station knew Roger as a 
research and extension horticulturist on 
the Ith aca  cam p u s w ith  p rim ary  
responsibility for legumes. He became an 
assistant professor of vegetable crops in 
1957. was elevated to associate professor 
in 1963, and full professor in 1977. He 
held the title o f departm ent extension 
leader from 1976 to 1983.

Roger was the cornerstone of the New 
York bean industry for many years, and 
made his mark on the national level through 
devoted research and infectious enthusiasm 
for beans. His keen observations led to the 
selection and developm ent of the small 
white bean, “Aurora,” which was released 
in 1973, and the black bean, “Midnight,” 
which was released  in 1980. A nother 
notable accomplishment was his selection 
and breeding efforts of the red kidney bean, 
“Ruddy.” He retired from Cornell in 1983 
and was named professor emeritus.

Roger is survived by his wife, Gwen; 
three sons; three grandchildren; one brother, 
as well as cousins, nieces and nephews.

In lieu of flowers, friends may send 
memorial contributions to “Roger Sandsted 
M em orial” c/o M onica Roth, T.C.C.E., 
Master Gardeners Program, 615 Willow Ave., 
Ithaca, NY 14850.

Saturday, April 5 
9:30 am -1:00 pm

Penn Yan Middle School
This workshop costs $7.00/ person 

and will cover: L esser K now n 
Perennials, Organic Gardening, Hosta, 
America's Favorite Perennial, Building 
and P lan ting  Rock G ardens, Iris, 
Goddess of the Rainbow, and a Lovely 
Flower, Too!, and Fooling with Fibers.

Presented by 
Master Gardeners 

Cornell Cooperative Extension 
Yates County Association

For m ore in fo , call: 315-536-5123
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CALENDAR of EVENTS 
MARCH 21 - 28, 2003

—  SEMINARS —  
PLANT PATHOLOGY

Date: Tuesday. March 25. 2003
Time: 3:30 PM. Coffee at 3:00 PM
Place: Room A 133, Barton Lab
Subject: Quorum sensing regulation 

and biofilm formation in 
Pcmtoea stewcirtii: basic 
processes of Stewarts wilt 
disease development

Speaker: Dr. Susane von Bodman 
Dept, of Plant Breeding. Ithaca

FOOD SCIENCE
Date: Wednesday, March 26, 2003
Time: 10:30 AM
Place: FS&T Conference Room. 

Second Floor
Subject: Food Safety and Food 

Security Initiatives in the 
Produce Industry

Speaker: Dr. Donna Garren 
Vice President, Scientific and 
Technical Affairs,United 
Fresh Fruit and Vegetable 
Association, Alexandria, VA

Earth Day Update
Did you know that 

Earth Day is actually cel
ebrated on the vernal equi
nox, March 21st? The equi
nox is when the sun crosses 
the earth's equator causing 
the length of day and night 
to be equal, a state of equi
librium and balance 
throughout the planet.

Ontario County is 
holding its annual House
hold Hazardous Waste Collection Day on Saturday, April 5th. You 
must pre-register by calling 1-800-836-7678. (Both Wayne and Sen
eca Counties plan to schedule a day either in September or October 
but do not have a definite date at this time.)

For more info on Earth Day, go to 
www.earthday.com or www.earthday.net

The IM VS AES Earth Day Group
Make every day Earth Oay! Think globally, act locally.

CLASSIFIEDSENTOMOLOGY
Date: Thursday, March 27, 2003
Time: 10:30 AM, Coffee at 10:15 AM
Place: Room 310, Barton Lab
Subject: Evolution of the desaturase

gene family in moths and flies 
Speaker: Dr. Doug Knipple, Geneva

- - - - - - - - - - - - - FITNESS- - - - - - - - - - - - - -
Aerobics

FOR RENT: Now booking for summer vacation! 
Cottage on west side o f Seneca Lake. 14 miles south 
of Geneva in Dresden. 500$ per week. Sat to Sat. 
Very clean and neat. 2 bedroom, full kitchen, gas and 
charcoal grill, garbage pick-up. Full deck, boat lift 
and dock, great fishing. Play ground, tennis court, 
ice-cream stand, hiking trail, gas station and diner in 
or close to Dresden. Right on the Seneca and Keuka 
Lake Wine Trail. For more information call Mary Lou 
at x2290.

power windows, power door locks, till wheel. AM/FM 
radio, cruise control, driver’s side air bag. 150K miles. 
No rust. Runs well. $2,700 (Blue Book). Contact 
Satoshi Nojima at sn67 or x2475.

FOR SALE: Pygmy goat kid, 4 months old. mostly 
white. Breed: 3/4 Pygmy, 1/4 Angora. For pet or wool. 
$50. Contact Mary Beth at mes33@cornell.edu or 787- 
2618.

Date: Mon. & Fri.
Time: 12:10- 1 PM
Place: Sawdust Cafe

Taekardio
Date: Mon. & Wed.
Time: 12:10- 1 PM
Place: Jordan Hall An

X ■0

FOR SALE: 1970’s Ford 3000 wide rear end tractor 
with bushhog. Runs well. Asking $4500 or B/O. 
Contact Deb Johnston at drjl@cornell.edu or 315- 
787-2396.

FO R  SA L E : 6 P iece liv in g  room su ite, good  
condition, $500. Sleeper sofa, corner table, love seat 
with built-in recliner. Also armchair, side table and 
coffee table. Sofa, love seat and armchair upholstered 
in light brown and gold tweed. Complete the look 
with 2 beautiful lamps in excellent condition, $80, 
patterned in pink roses. Call Jim at 781-1885 or 
x2408. or email jpe6.

FOR SALE: 1988 Chevy Caprice. Many new parts. 
$2500 or B/O. Call 789-9594 or Matt at x2251.

FOR SALE: 1994 Oldsmobile Delta 88 Royale. Ex
cellent condition, low mileage, clean inside and out. 
Asking $4,500. Contact Pal Mahoney at pmm 19 or 787- 
2394.

SKIS FOR SALE: One pair o f Rossignol and one pair 
of K2 skies with bindings and poles. $75 each or best 
offer. Contact Pint at 2338 or email to il 11 @cornell.edu

FOR RENT: One bedroom apartment with off-street 
parking, landlady will consider pets. Available May 
2003. $500/mo. including utilities. Please call Patricia 
(315) 781-2895 or Jodi at x2328

http://www.earthday.com
http://www.earthday.net
mailto:mes33@cornell.edu
mailto:drjl@cornell.edu

