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Message to our readers: COVID-19 is not only responsible for the global health crisis but is also affecting our 
academic life. It disrupted our Newsletter publication from Fall 2019 – Fall 2020 and we hope to resume our 
quarterly publication efforts from 2021. Congratulations to our graduate students and faculty mentors for their 
outstanding achievements in the past academic year! 

 

Welcome new Food Science Fall 2019 – Fall 2020 graduate students!!  
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Graduated Students with Thesis/Dissertation Titles (Fall 2019 – Fall 2020) 

Fall 2019 
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2. Gabriela Calzada Luna-MS (Liceaga): Cricket (Acheta domesticus) Protein Hydrolysates: Functional 
Properties and Application in a Food Matrix   
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8. Luping Xu-MS (Bhunia): Mammalian Cell-Based Sensors for Foodborne Pathogen Detection 
 
 
 
 
 
 



11 | F S  N e w s l e t t e r  
 

Graduate Student/Post Doctorate Achievements/Awards 
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                               IAFP Student Travel Scholarship, March 2020. 
                            Meat Industry Suppliers Alliance Scholarship, July 2020. 
                            USDA Agriculture and Food Research Initiative-Predoctoral Fellowship, July 2020. 
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4. Sarah Corwin-College of Agriculture Graduate Spotlight, Summer 2020. 
5. Javier Cruz Padilla- International Society of Beverage Technologist (ISBT) Scholarship, October 2020. 
6. Enrico Federici- ABE Purdue Industrial research symposium Biotechnology, Regulations, Food Processing, 
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                      Purdue Graduate Student Government Travel Grant Recipient (Top Tier), Fall 2019. 
                             Phi Tau Sigma Dr. Gideon ‘Guy’ Livingston Scholarship Recipient, July 2020. 
8. Morgan Malm-Indiana Statehouse Honoree-Soybean Product Innovation Award, January 2020.Nat 
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10. Carine Nkemngong-B.J. Liska Outstanding Teaching Assistant Award. Fall 2019. 
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13. Monica Richmond-Lynn Fellowship, Fall 2020. 
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15. Manalee Samaddar-PRF Grant, Fellowship, Fall 2020. 
16. Pablo Torres Aguilar-Commission on Dietetic Registration Second Century Scholarship, Fall 2020. 
17. Adrienne Voelker-OIGP Bilsland Fellowship, Fall 2020. 
18. Travis Woodbury-Krannert Applied Management Principles Program, Summer 2020 
19. Bruce Zhang, Certificate of Excellence Award, Office of Interdisciplinary Graduate Programs, Purdue 

University, Fall 2019. 
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