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Greetings!  
 
The Interdepartmental Food Science Graduate Program is pleased to publish its first newsletter highlighting the 
scholarship and academic success of graduate students, postdoctoral scientists and the faculty members in the 
program. Our goal is to publish the newsletter quarterly. We welcome everyone’s contribution towards the continued 
success of this newsletter. In the first issue, we included articles with complete journal citation information from 
January 1, 2017 - November 10, 2017. If any information is missing from this issue, it is truly unintentional and will be 
included in the next issue. Please continue to send information to Mitzi Barnett for future issues.   

Sincerely, 
 

Prof. Arun Bhunia 
Chair, Interdepartmental Food Science Graduate Program 
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Book Chapters 
1. El Hindawy, M., C. Y. Kim, and B. R. Hamaker. 2017. Maltooligosaccharide Chemosensation by Intestinal Enteroendocrine L-Cells 

Regulate the Endogenous Release of Gut Hormones and Glucose Homeostasis. Pages 664-665 in Proc. In Vitro Cellular & 
Developmental Biology-Animal. Springer 233 Spring St., New York, NY 10013 USA. 

2. Mauer, L. J. and R. L. Bradley Jr. 2017. Moisture and Total Solids Analysis. Pages 257-286 in Food Analysis. Springer. 
3. Ryan, V. and A. K. Bhunia. 2017. Mitigation of Foodborne Illnesses by Probiotics. Pages 603-634 in Foodborne Pathogens. 

Springer. 
4. Sadeghi, R., L. Mehryar, M. Karimi, and J. Kokini. 2017. Nanocapsule formation by individual biopolymer nanoparticles. 

Nanoencapsulation Technologies for the Food and Nutraceutical Industries:404. 
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1. Barber, E., Kokini, J. L. (2017). Effect of oleic acid plasticizer and glutaraldehyde crosslinker on zein protein gel formation. 

Proceeding of the Society of Rheology 88th Annual Meeting. Tampa, Florida (Oral presentation). 
2. Bhunia, A.K. 2017. Rapid detection of Enterobacteriaceae as indicator for pathogen testing using a light scattering sensor” 

Knowledge Foundation, Alexandria, VA, June 26-27, 2017. 
3. Bhunia, A.K. 2017. Novel Biosensor Technologies for detection and high throughput screening of pathogens and toxins” and 

“Probiotic vaccine: Bioengineered probiotics for targeted prevention of infectious diseases” at Shanghai Jiao Tong University, 
Shanghai, China, July 1-4, 2017. 

4. Bhunia, A.K. 2017. Listeria monocytogenes pathogenesis and a novel probiotic vaccine for prevention”. Jiangnan University, Wuxi, 
China, July 5th, 2017. 

5. Bhunia, A.K., Drolia, R., Amalaradjou, M., Ryan, V., Tenguria, S., Koo, O.K., Burkholder, K. 2017. “Listeria monocytogenes 
pathogenesis in the gut and a novel probiotic vaccine” 2017 International Conference on Building Human and Animal Health 
Capacities, Jordon University Science and Technology, Irbid, Jordon. 

6. Bonilla, J., Ryan, V., Bhunia, A., and Kokini, J. L. (2017). Development of specific antibodies against high and low molecular 
weight glutenins as research tools by comparative proteomics. Proceeding of the American Association of Cereal Chemists 
International Annual Meeting. San Diego, CA (Oral presentation). 

7. Bonilla, J., and Kokini, J. (2017). Studying the molecular distribution of protein, fat and starch in semolina, hard and soft wheat flour 
during different stages of the mixing process. Proceeding of Institute of Food Technologists, 2017. Las Vegas, Nevada (Poster 
Presentation). 

8. Gao, M., Duvarci, O., and Kokini, J.L. (2017). The effect of polysaccharide gum on large amplitude oscillatory shear (LAOS) 
behavior of corn starch suspensions. Proceeding of the Society of Rheology 88th Annual Meeting, Tampa, Florida. (Oral 
presentation). 

9. Gao, M., Sadeghi, R., Duvarci, O., and Kokini, J.L. (2017). The effect of carboxymethyl cellulose (CMC) on Large Amplitude 
Oscillatory Shear (LAOS) behavior of corn starch suspensions. Proceeding of the Society of Rheology 89th Annual Meeting. Denver, 
Colorado (Oral presentation). 

10. Gao, M., Duvarci, O. and Kokini, J. L. (2017). The effect of polysaccharide gum on large amplitude oscillatory shear (LAOS) 
behavior of cornstarch suspensions. Proceeding of Institute of Food Technologists, 2017. Las Vegas, Nevada (Poster Presentation). 

11. Hall, F. and Liceaga, A. (2017). Entomophagy as potential source for functional and bioactive peptides. 10th Conference of the 
International Society for Nutraceuticals and Functional Foods. Gusan, South Korea. 

12. Hayes, AMR, Martinez MM and Hamaker BR. Investigating the slow digesting property of pearl millet couscous. Cereals17, AACCI 
Annual Meeting, San Diego, CA, USA. October 8, 2017. (Oral presentation) 

13. Hayes, AMR and Mattes RD. The effect of snacking on lipid metabolic biomarkers: a review. The Pace of Life and Feeding: Health 
Implications. Ingestive Behavior Research Center (IBRC) International Conference, West Lafayette, IN, USA. October 2-4, 2017. 
(poster presentation) 

14. Ketnawa, S., Suwal, S., Huang J. and Liceaga, A.M. (2017). Selective fractionation and concentration of multi-bioactive properties 
peptides from fish frame protein hydrolysates by electrodialysis with ultrafiltration membrane. 10th Conference of the International 
Society for Nutraceuticals and Functional Foods. Gusan, South Korea. 

15. Ketnawa, S., Suwal, S., Huang J. and Liceaga, A.M. (2017). Selective fractionation and concentration of antioxidant and 
antihypertensive peptides from fish frame protein hydrolysates by electro-membrane fractionation. 47th Conference of the West 
European Fish Technologists’ Association. Dublin, Ireland. 

16. Kirkham, A.C. O’Haire, M.E., Liceaga, A.M. and Johnson, B. (2017). Perceptions of edible insects as a protein source: a pilot study. 
Society for Applied Anthropology. Santa Fe, NM. 

17. Maldonado, L. and Kokini, J. (2017). Effect of Manufacturing Conditions on the Fabrication of Protein/Polysaccharide Biocompatible 
Nanotubes (BNTs). Proceeding of American Institute of Chemical Engineers 2017. Minneapolis, Minnesota. (Oral Presentation) 

18. Martinez MM, Bertoft E, Hayes AMR, Hamaker BR. “Zipper model” explains intermolecular re-associations of starch molecules.  
Cereals17, AACCI Annual Meeting, San Diego, CA, USA. October 8, 2017. (Oral presentation by Martinez MM) 

19. Martinez MM, Bertoft E, Hayes AMR, Hamaker BR. “Zipper model” explains intermolecular re-associations of starch molecules. 
Starch Roundtable, San Diego, CA, USA. October 7, 2017. (oral presentation by Martinez MM) 

20. Thorat, A.A., L. Forny, V. Meunier, L.J. Mauer and L.S. Taylor. 2017. Sucrose-salt interactions and impact on stability of amorphous 
sucrose.  Preclinical Form and Formulation for Drug Discovery Gordon Research Conference Frontiers of Materials Science in Early 
Drug Development.  Stowe, VT 

21. Mauer, L.J., L.S. Taylor, S. Arioglu Tuncil, V. Bhardwaj, C. Felten, and A. Voelker. 2017. Improving thiamine (vitamin B1) delivery 
in foods by understanding its physical and chemical stability in natural form and enriched products. IFT Annual Meeting and food 
Expo. Las Vegas, NV. 

22. Mauer, L.J. Exploring water-solid interactions and phase boundaries using moisture sorption and water activity instruments. 
Webinar. Meter Foods, Pullman, WA. January, 2017. 

23. Mauer, L.J.  CFSE approaches for developing novel pathogen detection technologies. ARS-FSIS National Meeting. Sheperdstown, 
WV, February 22, 2017. 
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24. Mauer, L.J. Food materials science: Challenges of studying water-solid interactions. Washington State University Seminar Series, 
Pullman, WA. May 22, 2017. 

25. Mauer, L.J. Water activity measurements using the Tunable Diode Laser: answering previously unanswerable questions.  Meter 
Foods, Pullman, WA. May 24, 2017. 

26. Mauer, L.J. Improving thiamine delivery in foods. USDA AFRI Project Directors Meeting. Las Vegas, NV. June 24, 2017 
27. Rouf T.B., Kokini J.L. (2017) Biodegradable Zein-Laponite nanocomposites have improved mechanical, water vapor permeability 

and surface properties. Proceeding of Institute of Food Technologists, 2017. Las Vegas, Nevada (Poster Presentation) 
28. Rouf T.B., Kokini J.L. (2017) A Facile approach for fabrication and characterization of eco-friendly Zein-Laponite nanocomposites 

with Improved Mechanical, Thermal, Barrier and Surface Property. Proceeding of American Institute of Chemical Engineers 2017. 
Minneapolis, Minnesota. (Oral Presentation) 

29. Sadeghi, R., and Kokini, J.L. (2017). Microrheology as a powerful tool to monitor particulation of bovine serum albumin. Proceeding 
of the Society of Rheology 88th Annual Meeting. Tampa, Florida (Oral presentation) 

30. Sadeghi, R. and Kokini, J. L. (2017). Fabrication and Characterization of Nanoparticles from Corn Starch with Different 
Amylose/Amylopectin Contents and improvement of curcumin stability in aqueous media. Proceeding of Institute of Food 
Technologists, 2017. Las Vegas, Nevada (Poster Presentation). 

31. Sutanto, F., Meiser (Malm) M. and Kokini, J.L. (2017). Glutaraldehyde Crosslinked Zein Solutions Make Better Biodegradable 
Films. The Summer Undergraduate Research Fellowship (SURF) Symposium. (Poster Presentation). 

32. Suwal, S., Engelberth, A.S., Huang, J.-Y.* 2017. Recovery of acetic acid - the most abundant fermentation inhibitor from corn stover 
hydrolysate using electrodialysis with biopolar membrane. Symposium on Biotechnology for Fuels and Chemicals. San Francisco, 
CA. 

33. Thorat, A.A., L. Forny, V. Meunier, L.J. Mauer and L.S. Taylor. 2017. Sucrose-salt interactions and impact on stability of amorphous 
sucrose.  Preclinical Form and Formulation for Drug Discovery Gordon Research Conference Frontiers of Materials Science in Early 
Drug Development.  Stowe, VT. 

34. Turasan, H., Barber, E.A., & Kokini, J.L. (2017). Characterization of Physical and Chemical Properties of Crosslinked Zein Films for 
Biodegradable Platform Formation. Proceeding of Institute of Food Technologists, 2017. Las Vegas, Nevada (Poster Presentation). 

35. Turasan, H. and Kokini, J. (2017). Analyzing the Effects of Time and Crosslinker Ratio on the Mechanical Properties of 
Biodegradable Zein Super Gels. Proceeding of American Institute of Chemical Engineers 2017. Minneapolis, Minnesota. (Oral 
Presentation) 

36. Yepez, X. 2017 AOCS Annual meeting and industry showcases. April 30 - May4, 2017. Orlando, Florida.  
37. Yepez, X. 17th AOCS Latin American Congress and Exhibition on Fats, Oils, and Lipids. September 11-14, 2017. Cancun-

Mexico.  ‘Soybean oil partial hydrogenation using HVACP treatment without trans fatty acids’ 

Graduated Students with Thesis/Dissertation Titles 
 

Spring 2017       
1. Tawfiq Alsulami-MS (Bhunia): Rapid detection and differentiation of Staphylococcus spp. in food samples using optical scattering 

technology 
2. Matthew Bailey-PhD (Singh): Prevalence and antimicrobial resistance of Salmonella and Campylobacter in a poultry facility that 

processes antibiotic-free broilers using organic and conventional methods        
3. Felicia Hall-MS (Liceaga): Functional properties enzymatically hydrolyzed whole crickets (Gryllodes sigillatus) 
4. Jonathan Kershaw-PhD (Kim): Piceatannol involvement in mechanisms of cancer cachexia, obesity, and other metabolic disorders 
5. Ryan Murphy-PhD (Jones): Production, interfacial behavior, modification and functionality of whey protein microgels  
6. Estefania Novoa Rama-MS (Singh): Influence of commercial laying hen housing systems on the prevalence and antimicrobial 

resistance of Campylobacter from laying hens and eggs 
7. Tianming Yao-MS (Janaswamy): Iota-carrageenan and starch matrices as the suitable delivery systems of curcumin and resveratrol 
 
Summer 2017   
 
8. Jay Gilbert-PhD (Jones): Protein Fibrils: Improved stability, nanomechanical analysis, and biomedical applications 
9. Kacie Ho-PhD (San Martin): Microwave-assisted extraction of tomato peels and physicochemical stability, in vitro bioaccessibility, 

and cellular uptake of lycopene-loaded emulsions 
10. Marcela Martinez-MS (Bhunia): Light-scattering sensor for detection and identification of indicator bacteria Enterobacteriaceae 

family for process verification and hygiene monitoring 
11. Jordan Oshiro-MS (Kim): Non thesis MS 
12. Ajita Sundarram-MS (Oliver): Efficacy of commercial phage based treatment as a control strategy against Listeria spp. in vivo and 

effect of host characteristics on its lytic capacity in vitro 
13. Ying Xie-PhD (Yao): Octenylsuccinate hydroxypropyl phytoglycogen, a potent and non-specific solubilizer for poorly water-soluble 

active pharmaceutical ingredients 
14. Dandan Zhang-PhD (Applegate): Construction and application of the recombinant bacteriophage PhiV10 nanoluc. 
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Fall 2017   
 
15. Ingrid Aragon Gallegos-PhD (San Martin): Impact of processing of biofortified cassava and peach palm fruits on provitamin A 

carotenoid recovery and bioaccessibility 
16. Aminata Diatta-MS (Hamaker): Using corn zein to improve the quality of gluten-free bread 
17. Fang Fang-PhD (Campanella): Shear-induced ordering of amylopectin dispersion affected by hydrocolloids 
18. Yahya Ismail-MS (Mauer): Investigating the degradation of amorphous vitamin C in polymeric model systems 
19. Kathryn Johnson-MS (Mauer): Investigating the effect of controlled relative humidity storage on amylopectin retrogradation in 

amorphous starch, starch:gluten, and wheat flour models 
 
Graduate Student/Post Doctorate Achievements/Awards 
1. Xingjian Bai (Bhunia): PRF Award 
2. Jose Bonilla Oliva (Kokini):  

(i)    Krannert Applied Management Principles Program 
(ii)   3rd place, Best Student Research Paper Competition 

3. Gabriela Calzada (Liceaga): Knox Fellowship 
4. James Chapa (Mishra): Doctoral Fellowship 
5. Fang Fang (Campanella/Hamaker): 1st place/Megazyme Award, Carbohydrate Division Poster Competition, AACCI  

Annual Meeting 
6. Kelly Higgins (Mattes): College of Agriculture Spotlight 
7. Andrew “Drew” Hirsch (Jones): Finalist, AACC International Student Association Product Development Competition 
8. Kacie Ho (San Martin): Teaching Academy Graduate Teaching Award 
9. Rachel Jackson (Hamaker): Ross Fellowship 
10. Simran Kaur (San Martin): Bilsland Fellowship 
11. Halak Mehta (Mishra): Lynn Fellowship 
12. Elizabeth Pletsch (Hamaker): Finalist, Nutrition Division poster competition. 
13. Leigh R. Schmidt (Hamaker): 1st place, Protein Division poster competition 
14. Shyam Suwal (Huang): Postdoc Travel Grant Award Spring 2017 
15. Hazal Turasan (Kokini) College of Agriculture Pathmaker Award 
16. Adrienne Voelker (Mauer): Food Science Teaching Award         
17. Lei “Shelly” Xu (Tao):  

(i) Chinese American Food Society Outstanding Student Award 
(ii) Chinese American Food Society Student Committee Chair, Oct. 2017-present 
(iii) Student Representative of United States, IFT Non-thermal Processing Division, 2017-present 

18. Yizhe Zhang (Huang): Ross Fellowship 
 
 

                     


