ERIC A. DECKER

Department of Food Science
Chenoweth Laboratory
University of Massachusetts, Amherst
Ambherst, MA 01003
edecker@foodsci.umass.edu
(413)-545-1026
FAX (413)-545-1262

Education
University of Massachusetts, Amherst, Doctor of Philosophy in Food Science and Nutrition, 1985-1989

Washington State University, Master of Science in Food Science and Nutrition, 1983-1985
Pennsylvania State University, Bachelor of Science in Biology, 1978-1982

Professional Experience

September, 2000 to Present
Professor, Department of Food Science, University of Massachusetts, Amherst

September, 2008 to 2020
Department Head, Department of Food Science, University of Massachusetts, Amherst

September, 2008 to 2020
Director, Industry Strategic Research Alliance, University of Massachusetts, Amherst

September, 1993 to August, 2000
Associate Professor, Department of Food Science, University of Massachusetts, Amherst

July, 1993 to August, 1993
Associate Professor, Food Science Section, Department of Animal Sciences, University of Kentucky

October, 1988 to June, 1993
Assistant Professor, Food Science Section, Department of Animal Sciences, University of Kentucky

Research and Mentoring Activity Summary:

e Total Refereed Journal Articles: 481
e Co-Edited Books: 6
e Book Chapters: 27
e Patents: 11
e Total Citations: 36,677 (Clarivate)
e h-index: 101 (Clarivate)
e Total Funds Awarded as a PI: $5,284,130
e Total Funds Awarded as a Co-PI: $8,974,253
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Total Grant Funds Awarded: $14,258,383
PhD Students Trained 24
M.S. Students Trained 25

Homnors and Awards

Nils Foss Excellence Award (2022)

International Assoc. of Dietetic Nutrition and Safety Lifetime Achievement Award (2022)

Kaufman Award, International Society for Fat Research (2022)

Appointed Chair, Food Forum, National Academy of Sciences, Engineering and Medicine (2022 to 2025)
Named to Clarivate’s Most Highly Cited Researchers (2005 to present)

Nicolas Appert Lifetime Achievement Award, Institute of Food Technology (2021)

Supelco AOCS Research Award, American Oil Chemist Society (2021)

Member, Food Forum, Food and Nutrition Board, National Academy of Science (2019-present

Appointed to the National Academy of Science Sodium and Potassium DRI Committee (2018-2019)
Elected President, American Oil Chemist Society (2018-2019)

Euro Lipid Federation Lipid Technology Award (2018)

Babcock-Hart Award, Institute of Food Technology, (2017)

Fellow, American Oil Chemist Society (2016)

Lipid Oxidation and Quality Edwin Frankel Best Paper Award, American Oil Chemist Society (2015)
Fellow, Institute of Food Technology (2014)

Fellow, Agriculture and Food Chemistry Division, American Chemical Society (2014)

Lipid Oxidation and Quality Edwin Frankel Best Paper Award, American Oil Chemist Society (2014)
Advancement of Application of Agricultural and Food Chemistry Award, Agriculture and Food Chemistry
Division of American Chemical Society (2012)

Stephan S. Chang Award for Lipid Research, American Oil Chemist Society (2008)

Member, Food Forum, Food and Nutrition Board, National Academy of Science (2007-2014)

Appointed to Food and Drug Administration Food Advisory Committee (2007-2010)

Research and Development Award, Institute of Food Technologists (2006)

Stephan S. Chang Award for Lipid and Flavor Science, Institute of Food Technologists (2006)

Appointed to National Academy of Science, Institute of Medicine Committee on Nutrition Standards for Foods
in Schools (2006).

Fergus M. Clydesdale Endowed Chair from 2002-2007

Outstanding Scientific Publication, Phospholipid Division, American Oil Chemist Society (2003)
Outstanding Advising Award, College of Food and Natural Resources, University of Massachusetts (2002)
Elected Secretary and Chair, Food Chemistry Division, Institute of Food Technologists (2002-2005)

Guest Professor, Huazhong Agricultural University, China (2001-2004)

Elected American Meat Science Association Board of Directors (2000-2002)

Visiting Scientist, Linus Pauling Institute, Oregon State University (2000)

Outstanding Teaching Award, College of Food and Natural Resources, University of Massachusetts (1998)
Samuel Cate Prescott Award, Institute of Food Technologists (1997)

Future Leader Award, International Life Science Institute (1996)

Hokkaido Overseas Guest Researcher Fellowship, Hokkaido Food Processing Research Center, Japan (1995)
Young Scientist Award, Agriculture and Food Chemistry Division, ACS (1994)

Achievement Award for Young Scientists, American Meat Science Society (1993)

Outstanding Paper Presentation Award, American Oil Chemist Society (1993)

USDA National Needs Fellow, Department of Food Science, Univ. of Massachusetts, Amherst (1985-1988)

Plenary Lectures

International Symposium on Lipid Oxidation and Antioxidants, Bologna, Italy (2024)
Foss Excellence Award Symposium, Copenhagen, Denmark (2022)
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International Society of Fat Research, Kaufmann award lecture (2022)

American Oil Chemist Society Awards Presentation (2021)

World Congress on Oils and Fats, Sydney, Australia (2020)

AOCS Latin American Congress, Foz do Iguacu, Brazil (2019)

Euro Lipid Fed Annual Meeting, Belfast, UK (2018)

Global Organization of EPA and DHA, Seattle, WA, (2018)

AOCS Hot Topic, Orlando, FL (2017)

Elsevier First Food Chemistry Conference, Amsterdam, Netherlands (2016)
European Lipid Federation Lipid and Antioxidant Symposium, Porto, Portugal (2016)
Lu Jia Xi Lectureship, Xiamen University, China (2016)

31% World Congress on Oils and Fats, Rosairo, Argentina (2015)

Korean Society of Food Science and Technology, Busan (2015)

7th International Conference and Exhibition on Nutraceuticals and Functional Foods, Istanbul (2014).
International Conference on Foods and Health, Toyo University, Japan (2013)

10th International Conference on Food Science and Technology Wuxi, China (2013)
10th EuroLipid Fed, Cracow, Poland (2012)

29th World Congress on Oleo Science, Sasebo, Japan (2012)

EuroFoodChem, Gdnansk, Poland (2011)

Australian section of the American Oil Chemist Society, Adelaide, Australia (2011)
International Conference on Meat Science and Technology, Jeju Island, Korea (2010)
13th Latin American Congress on Fats and Oils, Rosairo, Argentina (2009)

New Zealand Institute of Food Technologist (2009)

Kansas State University Distinguished University Lecturer (2009)

Malcolm Trout Visiting Scholar, Michigan State University (2003)

Division Lectureship, Division of Muscle Foods, Institute of Food Technologists (1998)
Institute of Food Technologists Distinguished Lecturer (2000-2002)

Research Interests and Experience

Refereed Journal Articles

1. Hao,J.; Zhang, F.R. ; Decker, E.A. ; Sun, B.G. ; Xu, D.X. Study on the interfacial properties of rice bran oil
bodies affecting their physicochemical properties, stability and adsorption behavior at the oil-water interface for
the design of precisely emulsified systems. Food Hydrocolloids, 2024. DOI 10.1016/j.foodhyd.2023.109449.

2. Chung, C.R.Y ; Baier, S .; McClements, D.J .; Decker, E.A . Stabilization of myoglobin from different
species (produced by cellular agriculture) using food-grade natural and synthetic antioxidants. Food Res.
Intl. 2024. DOI110.1016/j.foodres.2024.113965.

3. Bayram, I. and Decker, E.A. Analysis of the mechanism of antioxidant synergism between a-tocopherol
and myricetin in bulk oil. J. Am. Oil Chem. Soc. 2024. DOI10.1002/a0cs.12792

4. Kaur, M ., Bhatia, S .; Bayram, I .; Decker, E.A. ; Phutela, U.G . Oxidative stability of emulsions made
with self-extracted oil from euryhaline microalgae Spirulina and Scenedesmus. Algal Research: Biomass,
biofuels and bioproducts. 2024. DOI10.1016/j.algal.2023.103280

5. Zhang,J. A.; Yang, J.; Duval, C.; Edin, M. L.; Williams, A.; Lei, L.; Tu, M. L.; Pourmand, E.; Song, R. H.;
Graves, J. P.; et al. CYP eicosanoid pathway mediates colon cancer-promoting effects of dietary linoleic
acid. Faseb Journal 2023, 37 (7). DOI: 10.1096/1j.202300786R.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

Bayram, 1.; Laze, A.; Decker, E. A. Synergistic Mechanisms of Interactions between Myricetin or Taxifolin
with a-Tocopherol in Oil-in-Water Emulsions. J Agr Food Chem 2023, 71 (24), 9490-9500. DOI:
10.1021/acs.jafc.3c01226.

Bayram, I.; Decker, E. A. Underlying mechanisms of synergistic antioxidant interactions during lipid
oxidation. Trends in Food Science & Technology 2023, 133,219-230. DOI: 10.1016/j.tifs.2023.02.003.

Culler, M. D.; Bayram, I.; Decker, E. A. Enzymatic Modification of Lecithin for Improved Antioxidant
Activity in Combination with Tocopherol in Emulsions and Bulk Oil. J Agr Food Chem 2022, 70 (41),
13404-13412. DOI: 10.1021/acs.jafc.2c05182.

Decker, E. A.; Villeneuve, P. Impact of processing on the oxidative stability of oil bodies. Crit Rev Food
Sci. DOIL: 10.1080/10408398.2022.2160963.

Gumus, P.; Decker, E. A.; Maskan, M. Effect of minimal neutralization at optimal conditions on minor
components and oxidation stability of sunflower oil. J Am Oil Chem Soc. DOI: 10.1002/aocs.12688.

Gustafson, D. I.; Decker, E. A.; Drewnowski, A.; Hamm, M. W.; Hwang, J.; Merrigan, K. A. Making
Healthy, Sustainable Diets Accessible and Achievable: A New Framework for Assessing the Nutrition,
Environmental, and Equity Impacts of Packaged Foods. Current Developments in Nutrition 2022, 6 (10).
DOI: 10.1093/cdn/nzac136.

Vu, T. P.; Gumus-Bonacina, C. E.; Corradini, M. G.; He, L. L.; McClements, D. J.; Decker, E. A. Role of
Solid Fat Content in Oxidative Stability of Low-Moisture Cracker Systems. Antioxidants-Basel 2022, 11
(11). DOI: 10.3390/antiox11112139.

Forde, C.G.; Decker, E.A. The Importance of Food Processing and Eating Behavior in Promoting Healthy
and Sustainable Diets. Annu. Rev. Nutr. 2022. 42:377-99.

Wu, H. Z.; Tatiyaborworntham, N.; Hajimohammadi, M.; Decker, E. A.; Richards, M. P.; Undeland, 1.
Model systems for studying lipid oxidation associated with muscle foods: Methods, challenges, and
prospects. Crit Rev Food Sci. DOI: 10.1080/10408398.2022.2105302.

Arora, H.; Culler, M. D.; Decker, E. A. Production of a High-Phosphatidylserine Lecithin That
Synergistically Inhibits Lipid Oxidation with alpha-Tocopherol in Oil-in-Water Emulsions. Foods 2022, 11
(7). DOI: 10.3390/foods11071014.

Decker E.A. and Bayram. I. Why does lipid oxidation in foods continue to be such a challenge? Inform,
2021. 32:18-23.

Gumus, P.; Decker, E. A.; Maskan, M. Optimization of neutralization parameters in minimal refining
process of sunflower seed oil. Journal of Food Processing and Preservation 2022, 46 (2). DOI:
10.1111/jfpp.16272.

Luo, H. Y.; Li, Z. Z.; Straight, C. R.; Wang, Q.; Zhou, J. Z.; Sun, Y. K.; Lo, C. Y.; Yi, L. X;; Wu, Y. Y ;
Huang, J. Y.; Wolfe, W.; Sutherland, D. Z.; Miller, M. S.; McClements, D. J.; Decker, E. A.; Xiao, H.,
Black pepper and vegetable oil-based emulsion synergistically enhance carotenoid bioavailability of raw
vegetables in humans. Food Chem 2022, 373.

Sanders, L. M.; Allen, J. C.; Blankenship, J.; Decker, E. A.; Christ-Erwin, M.; Hentges, E. J.; Jones, J. M.;
Mohamedshah, F. Y.; Ohlhorst, S. D.; Ruff, J.; Wegner, J., Implementing the 2020-2025 Dietary
Guidelines for Americans: Recommendations for a path forward. J Food Sci 2021, 86 (12), 5087-5099.

Sanders, L. M.; Allen, J. C.; Blankenship, J.; Decker, E. A.; Christ-Erwin, M.; Hentges, E. J.; Jones, J. M.;
4
Bunge EX2002

Cargill v. Bunge
IPR2024-01360



21.

22.

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

33.

Mohamedshah, F. Y.; Ohlhorst, S. D.; Ruff, J.; Wegner, J., Implementing the 2020-2025 Dietary
Guidelines for Americans: Recommendations for a Path Forward. Current Developments in Nutrition 2021,
5(12).

Tian, L.; Zhang, S. L.; Yi, J. H.; Zhu, Z. B.; Cui, L. Q.; Decker, E. A.; McClements, D. J., Antioxidant and
prooxidant activities of tea polyphenols in oil-in-water emulsions depend on the level used and the location
of proteins. Food Chem 2022, 375.

Tian, L.; Zhang, S. L.; Yi,J. H.; Zhu, Z. B.; Cui, L. Q.; Decker, E. A.; McClements, D. J., Factors
impacting the antioxidant/prooxidant activity of tea polyphenols on lipids and proteins in oil-in-water
emulsions. Lwt-Food Science and Technology 2022, 156.

Tian, L.; Zhang, S. L.; Y1, J. H.; Zhu, Z. B.; Decker, E. A.; McClements, D. J. The impact of konjac
glucomannan on the physical and chemical stability of walnut oil-in-water emulsions coated by whey
proteins. Journal of the Science of Food and Agriculture 2022, 102 (10), 4003-4011. DOI:
10.1002/jsfa.11748.

Tian, L.; Zhang, S. L.; Yi, J. H.; Zhu, Z. B.; Li, M. L.; Decker, E. A.; McClements, D. J. Formation of
Antioxidant Multilayered Coatings for the Prevention of Lipid and Protein Oxidation in Oil-in-Water
Emulsions: Lycium barbarum Polysaccharides and Whey Proteins. J Agr Food Chem 2021, 69 (51), 15691-
15698. DOI: 10.1021/acs.jafc.1c06585.

Lei, L.; Zhang, J. A.; Decker, E. A.; Zhang, G. D., Roles of Lipid Peroxidation-Derived Electrophiles in
Pathogenesis of Colonic Inflammation and Colon Cancer. Frontiers in Cell and Developmental Biology
2021, 9.

Villeneuve, P.; Bourlieu-Lacanal, C.; Durand, E.; Lecomte, J.; McClements, D. J.; Decker, E. A. Lipid
oxidation in emulsions and bulk oils: a review of the importance of micelles. Crit Rev Food Sci. DOI:
10.1080/10408398.2021.2006138.

Miller, K. B.; Eckberg, J. O.; Decker, E. A.; Marinangeli, C. P. F., Role of Food Industry in Promoting
Healthy and Sustainable Diets. Nutrients 2021, 13 (8).

Yi, J. H.; Qiu, M. Y.; Zhu, Z. B.; Dong, X. L.; Decker, E. A.; McClements, D. J., Robust and recyclable
magnetic nanobiocatalysts for extraction of anthocyanin from black rice. Food Chem 2021, 364.

Zhang, S. L.; Tian, L.; Y1, J. H.; Zhu, Z. B.; Dong, X. L.; Decker, E. A., Impact of high-intensity
ultrasound on the chemical and physical stability of oil-in-water emulsions stabilized by almond protein
isolate. LWT-Food Science and Technology 2021, 149.

Inchingolo, R.; Bayram, I.; Uluata, S.; Kiralan, S.S.; Rodriguez-Estrada, M.T.; McClements, D.J; Decker,
E.A. Ability of Sodium Dodecyl Sulfate (SDS) Micelles to Increase the Antioxidant Activity of alpha-
Tocopherol." Journal of Agricultural and Food Chemistry 69(20): 5702-5708, 2021.

Tian, L; Yang, K.J.; Zhang, S.L.; Yi, J.H.; Zhu, Z.B.; Decker, E.A.; McClements, D.J. Impact of tea
polyphenols on the stability of oil-in-water emulsions coated by whey proteins. Food Chemistry 2021.
DOI: 10.1016/j.foodchem.2020.128448

Wangdee, K.; Decker, E.A.; Onsaard, E. Characterization of encapsulated gamma-oryzanol powder by
spray drying using whey protein and maltodextrin as wall materials. J. Food Sci and Technol.-Mysore
2021. DOI: 10.1007/s13197-021-05021-8

Gumus, C.E.; Decker, E.A. Oxidation in Low Moisture Foods as a Function of Surface Lipids and Fat
Content. Foods 2021 DOI: 10.3390/foods10040860
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34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44,

45.

46.

47.

Uluata, S.; Durmaz, G.; McClements, D.J.; Decker, E.A. Comparing DPPP fluorescence and UV based
methods to assess oxidation degree of krill oil-in-water emulsions. Food Chemistry 2021 DOI:
10.1016/j.foodchem.2020.127898

Meenu, M.; Decker, E.A.; Xu, B.J. Application of vibrational spectroscopic techniques for determination of
thermal degradation of frying oils and fats: a review. Crit. Rev. Food Sci and Nutr. 2021. DOI:
10.1080/10408398.2021.1891520

Guo, Q.; Shu, X.; Hu, Y.Y.; Su, J.Q.; Chen, S.; Decker, E.A.; Gao, Y.X. Formulated protein-
polysaccharide-surfactant ternary complexes for co-encapsulation of curcumin and resveratrol:
Characterization, stability and in vitro digestibility. Food Hydrocolloids. 2021 DOI:
10.1016/j.foodhyd.2020.106265

Culler, M.D.; Inchingolo, R.; McClements, D.J.; Decker, E.A. Impact of Polyunsaturated Fatty Acid
Dilution and Antioxidant Addition on Lipid Oxidation Kinetics in Oil/Water Emulsions. J. Agric. Food
Chem. 2021. 69:750-755. DOI: 10.1021/acs.jafc.0c06209

Zhang, S.; Tian, L.; Yi, J.; Zhu, Z.; Decker, E.A.; McClements, D.J. Mixed plant-based emulsifiers inhibit
the oxidation of proteins and lipids in walnut oil-in-water emulsions: Almond protein isolate-camellia
saponin. Food Hydrocoll. 2020, 109, 106136.

Gumus, P., Decker, E.A., Maskan, M. Neutralization of sunflower seed oil by Ca(OH)2, MgO, and
Na2Si03 as an alternative to NaOH. Fresenius Environmental Bulletin, 2020, 29(9), 7913-7921

Angkuratipakorn, T.; Chung, C.; Koo, C.K.W.; Mundo, J.L.M.; McClements, D.J.; Decker, E.A.;
Singkhonrat, J. Development of food-grade Pickering oil-in-water emulsions: Tailoring functionality using
mixtures of cellulose nanocrystals and lauric arginate. Food Chem. 2020, 327, 127039.

Kharat, M.; Skrzynski, M.; Decker, E.A.; McClements, D.J. Enhancement of chemical stability of
curcumin-enriched oil-in-water emulsions: Impact of antioxidant type and concentration. Food Chem.
2020, 320, 126653.

Vu, T. P.; He, L.; McClements, D.J.; Decker, E.A. Effects of water activity, sugars, and proteins on lipid
oxidative stability of low moisture model crackers. Food Res. Int. 2020, 130, 108844.

Toro-Uribe, S.; Ibanez, E.; Decker, E.A.; Rene Villamizar-Jaimes, A.; Javier Lopez-Giraldo, L. Food-Safe
Process for High Recovery of Flavonoids from Cocoa Beans: Antioxidant and HPLC-DAD-ESI-MS/MS
Analysis. Antioxidants 2020, 9,

Li, P.; McClements, D.J.; Decker, E.A. Application of flow cytometry as novel technology in studying lipid
oxidation and mass transport phenomena in oil-in-water emulsions. Food Chem. 2020, 315, 126225.

Li, P.; McClements, D.J.; Decker, E.A. Application of Flow Cytometry as Novel Technology in Studying
the Effect of Droplet Size on Lipid Oxidation in Oil-in-Water Emulsions. J. Agric. Food Chem. 2020, 68,
567-573.

Wang, Y.; Dattmore, D.A.; Wang, W.; Pohnert, G.; Wolfram, S.; Zhang, J.; Yang, R.; Decker, E.A_; Lee,
K.S.S.; Zhang, G. trans, trans-2,4-Decadienal, a lipid peroxidation product, induces inflammatory
responses via Hsp90-or 14-3-3 zeta-dependent mechanisms. J. Nutr. Biochem. 2020, 76, UNSP 108286.

Zhang, J.; Chen, X.; Yang, R.; Ma, Q.; Qi, W.; Sanidad, K.Z.; Park, Y.; Kim, D.; Decker, E.A.; Zhang, G.
Thermally Processed Oil Exaggerates Colonic Inflammation and Colitis-Associated Colon Tumorigenesis
in Mice. Cancer Prevention Research 2019, 12, 741-750.
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48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

Xu, N.; Shanbhag, A.G.; Li, B.; Angkuratipakorn, T.; Decker, E.A. Impact of Phospholipid-Tocopherol
Combinations and Enzyme-Modified Lecithin on the Oxidative Stability of Bulk Oil. J. Agric. Food Chem.
2019, 67, 7954-7960.

Gao, S.; Decker, E.A.; McClements, D.J. Molecular exchange processes in mixed oil-in-water
nanoemulsions: Impact on droplet size and composition. J. Food Eng. 2019, 250, 1-8.

Cao, X.; Han, Y.; Li, F.; Li, Z.; McClements, D.J.; He, L.; Decker, E.A.; Xing, B.; Xiao, H. Impact of
protein-nanoparticle interactions on gastrointestinal fate of ingested nanoparticles: Not just simple protein
corona effects. Nanolmpact 2019, 13, 37-43.

Wang, Q.; Decker, E.A.; Rao, J.; Chen, B. A combination of monoacylglycerol crystalline network and
hydrophilic antioxidants synergistically enhances the oxidative stability of gelled algae oil. Food Funct.
2019, 10, 315-324.

Yi, J.; Ning, J.; Zhu, Z.; Cui, L.; Decker, E.A.; McClements, D.J. Impact of interfacial composition on co-
oxidation of lipids and proteins in oil-in-water emulsions: Competitive displacement of casein by
surfactants. Food Hydrocoll. 2019, 87, 20-28.

Toro-Uribe, S.; Ibanez, E.; Decker, E.A.; McClements, D.J.; Zhang, R.; Lopez-Giraldo, L.J.; Herrero, M.
Design, Fabrication, Characterization, and In Vitro Digestion of Alkaloid-, Catechin-, and Cocoa Extract-
Loaded Liposomes. J. Agric. Food Chem. 2018, 66, 12051-12065.

Deyrieux, C.; Villeneuve, P.; Barea, B.; Decker, E.A.; Guiller, 1.; Salaun, F.M.; Durand, E. Measurement of
Peroxide Values in Oils by Triphenylphosphine/Triphenylphosphine Oxide (TPP/TPPO) Assay Coupled
with FTIR-ATR Spectroscopy: Comparison with lodometric Titration. European Journal of Lipid Science
and Technology 2018, 120, 1800109.

Freund, M.A.; Chen, B.; Decker, E.A. The Inhibition of Advanced Glycation End Products by Carnosine
and Other Natural Dipeptides to Reduce Diabetic and Age-Related Complications. Comprehensive
Reviews in Food Science and Food Safety 2018, 17, 1367-1378.

Villeneuve, P.; Durand, E.; Decker, E.A. The Need for a New Step in the Study of Lipid Oxidation in
Heterophasic Systems. J. Agric. Food Chem. 2018, 66, 8433-8434.

Johnson, D.R.; Inchingolo, R.; Decker, E.A. The ability of oxygen scavenging packaging to inhibit vitamin
degradation and lipid oxidation in fish oil-in-water emulsions. Innovative Food Science & Emerging
Technologies 2018, 47, 467-475.

Zhu, Z.; Zhao, C.; Y1i, J.; Cui, L.; Liu, N.; Cao, Y.; Decker, E.A. Ultrasound improving the physical
stability of oil-in-water emulsions stabilized by almond proteins. J. Sci. Food Agric. 2018, 98, 4323-4330.

Durand, E.; Delavault, A.; Bourlieu, C.; Lecomte, J.; Barea, B.; Espinoza, M.C.F.; Decker, E.A.; Salaun,
F.M.; Kergourlay, G.; Villeneuve, P. Eleostearic phospholipids as probes to evaluate antioxidants
efficiency against liposomes oxidation. Chem. Phys. Lipids 2017, 209, 19-28.

Gumus, C.E.; Decker, E.A.; McClements, D.J. Impact of legume protein type and location on lipid
oxidation in fish oil-in-water emulsions: Lentil, pea, and faba bean proteins. Food Res. Int. 2017, 100, 175-
185.

Roman, M.J.; Decker, E.A.; Goddard, J.M. Fourier Transform Infrared Studies on the Dissociation
Behavior of Metal-Chelating Polyelectrolyte Brushes (vol 6, pg 53843, 2014). Acs Applied Materials &
Interfaces 2018, 10, 4341-4341.
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62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

Samdani, G.K.; McClements, D.J.; Decker, E.A. Impact of Phospholipids and Tocopherols on the
Oxidative Stability of Soybean Oil-in-Water Emulsions. J. Agric. Food Chem. 2018, 66, 3939-3948.

Simon, J.E.; Decker, E.A.; Ferruzzi, M.G.; Giusti, M.M.; Mgjia, C.D.; Goldschmidt, M.; Talcott, S.T.
Establishing Standards on Colors from Natural Sources. J. Food Sci. 2017, 82, 2539-2553.

Toro-Uribe, S.; Lopez-Giraldo, L.J.; Decker, E.A. Relationship between the Physiochemical Properties of
Cocoa Procyanidins and Their Ability to Inhibit Lipid Oxidation in Liposomes. J. Agric. Food Chem. 2018,
66, 4490-4502.

Weigel, F.; Weiss, J.; Decker, E.A.; McClements, D.J. Lutein-enriched emulsion-based delivery systems:
Influence of emulsifiers and antioxidants on physical and chemical stability. Food Chem. 2018, 242, 395-
403.

Wong, K.M.; Decker, E.A.; Autio, W.R.; Toong, K.; DiStefano, G.; Kinchla, A.J. Utilizing Mushrooms to
Reduce Overall Sodium in Taco Filling Using Physical and Sensory Evaluation. J. Food Sci. 2017, 82,
2379-2386.

Zhu, Z.; Zhao, C.; Y1i, J.; Liu, N.; Cao, Y.; Decker, E.A.; McClements, D.J. Impact of Interfacial
Composition on Lipid and Protein Co-Oxidation in Oil-in-Water Emulsions Containing Mixed Emulisifers.
J. Agric. Food Chem. 2018, 66, 4458-4468.

Zhu, Z.; Zhu, W.; Y1, J.; Liu, N.; Cao, Y.; Lu, J.; Decker, E.A.; McClements, D.J. Effects of sonication on
the physicochemical and functional properties of walnut protein isolate. Food Res. Int. 2018, 106, 853-861.

Chung, C.; Sher, A.; Rousset, P.; Decker, E.A.; McClements, D.J. Formulation of food emulsions using
natural emulsifiers: Utilization of quillaja saponin and soy lecithin to fabricate liquid coffee whiteners. J.
Food Eng. 2017, 209, 1-11.

Decker, E.A.; McClements, D.J.; Bourlieu-Lacanal, C.; Durand, E.; Figueroa-Espinoza, M.C.; Lecomte, J.;
Villeneuve, P. Hurdles in Predicting Antioxidant Efficacy in Oil-in-water emulsions. Trends Food Sci.
Technol. 2017, 67, 183-194.

Gumus, C.E.; Decker, E.A.; McClements, D.J. Gastrointestinal fate of emulsion-based omega-3 oil delivery
systems stabilized by plant proteins: Lentil, pea, and faba bean proteins. J. Food Eng. 2017, 207, 90-98.

Gumus, C.E.; Decker, E.A.; McClements, D.J. Formation and Stability of omega-3 Oil Emulsion-Based
Delivery Systems Using Plant Proteins as Emulsifiers: Lentil, Pea, and Faba Bean Proteins. Food
Biophysics 2017, 12, 186-197.

Phonsatta, N.; Deetae, P.; Luangpituksa, P.; Grajeda-Iglesias, C.; Figueroa-Espinoza, M.C.; Le Comte, J.;
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Books: Co-Editor

1. Decker, E.A., Elias, R. J. and McClements, D.J. (Eds.) Oxidation in foods and beverages and antioxidant
applications, Volume 1. Understanding mechanisms of oxidation and antioxidant activity. 2010, Woodhead
Publishing, London, UK.

2. Decker, E.A., Elias, R. J. and McClements, D.J. (Eds.) Oxidation in foods and beverages and antioxidant
applications , Volume Il . Management in different industry sectors. 2010, Woodhead Publishing, London,
UK.

3. McClements, D.J. and Decker E.A. (Eds.) Designing Functional Foods: Understanding, measuring and
controlling food structure breakdown and nutrient absorption. 2009, Woodhead Publishing, London, UK.

4. Wrolstad, R. (Editor-in-Chief), Acree, T.A., Penner, M.H., Schwartz, S.J., Shoemaker, C.F., Smith D.M.
Sporns, P. and Decker, E.A. (Co-Editors), Handbook of Food Analytical Chemistry: Water, Protein,
Enzymes, Lipids and Carbohydrates. 2005, John Wiley & Sons, NY.

5. Wrolstad, R. (Editor-in-Chief), Acree, T.A., Penner, M.H., Schwartz, S.J., Shoemaker, C.F., Smith D.M.
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Sporns, P. and Decker, E.A. (Co-Editors), Handbook of Food Analytical Chemistry: Pigments, colorants,
Flavors, Texture and Bioactive Food Components. 2005, John Wiley & Sons, NY

Faustman, C., Decker, E.A. and Lopez-Bote, C. (Eds.) Antioxidants in Muscle Foods. 2001, John Wiley &
Sons, NY.
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McClements, D.J. and Decker, E.A. 2017. Lipids, In Fennema’s Food Chemistry. Ed. Damodarin, S.,
Parkin, K., Fennema, Fifth Addition, O.R. CRC Press, Boca Raton, FL.

Kittipongpittaya, K.; Salcedo, L, McClements, D.J.; Decker, E.A. 2015. Impact of Delivery Systems on the
Chemical Stability of Bioactive Lipids. In. Nanotechnology and functional foods: Effective delivery of
bioactive ingredients. Sabliov, C.M., Chen, H., Yada, R.Y. (Eds.), IFT Press, Wiley Blackwell.

Decker, E.A., Chen, B., Panya, A. and Elias, R.J. 2010. Antioxidant Mechanisms. In. Oxidation in foods
and beverages and antioxidant applications, Volume 1. Understanding mechanisms of oxidation and
antioxidant activity. Decker, E.A., Elias, R.J. and McClements, D.J. (Eds.), Woodhead Publishing, London,
UK.

Elias, R.J. and Decker E.A. 2010. Protein Antioxidants. In. Oxidation in foods and beverages and
antioxidant applications, Volume 1. Understanding mechanisms of oxidation and antioxidant activity.
Decker, E.A., Elias, R.J. and McClements, D.J. (Eds.), Woodhead Publishing, London, UK.

Waraho, T., Cardenia, V., McClements, D.J. Decker E.A. 2010. Lipid oxidation in emulsified food
products. In. Oxidation in foods and beverages and antioxidant applications, Volume 1. Understanding
mechanisms of oxidation and antioxidant activity. Decker, E.A., Elias, R.J. and McClements, D.J. (Eds.),
Woodhead Publishing, London, UK.

McClements, D.J. and E.A. Decker 2008. “Controlling the delivery and adsorption of food lipids”. In:
Designing Functional Foods: Understanding, measuring and controlling food structure breakdown and
nutrient absorption. McClements, D.J. and Decker E.A. (Eds.), Woodhead Publishing, London, UK.

McClements, D.J., E.A. Decker (2008). “Introduction”. In: Designing functional foods: understanding,
measuring and controlling food structure breakdown and nutrient absorption for the development of
health-promoting foods, McClements, D.J. E.A. Decker (Eds.), Woodhead Publishing, London, UK.

Bou, R., Decker, E.A., Guardiola, F., Codony, R. 2008. Improvement of poultry meat nutritional value and
quality through different natural sources and mineral dietary supplements. In Food Science and Security.
Eds Amsel, L. and Hirsch, L. Nova Science Publishers, Inc. Hauppauge NY.

McClements, D.J.; Decker, E.A. and Park, Y. Physiological and Structural Aspects of Lipid Digestion. In.
Understanding and Controlling the Microstructure of Complex Foods. Ed. D.J. McClements. 2007. CRC
Press, Boca Raton, FL.

Decker, E.A. Antioxidant Mechanisms. In. Lipid Chemistry. 3™ Edition, Ed. C.C. Akoh and D.B. Min,
2007. Marcel Dekker, Inc. New York, NY (in press).

Shaw, L.A.; Faraji, H.; Aoki, T.; Djordjevic, D.; McClements, D.J. and Decker, E.A Emulsion Droplet
Interfacial Engineering to Deliver Bioactive Lipids into Functional Foods. In: Delivery and controlled
release of bioactives in foods and nutraceuticals, N. Garti. 2008. Woodhouse Publishing, Cambridge, UK.
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Cantor, A.H., Decker, E.A and Collins, V.P. Fatty Acids in Poultry and Eggs Products. In. Fatty Acids in
Foods and Their Health Implications. 3™ Edition, Ed. C.K. Chow. 2008. Marcel Dekker Inc., New York,
NY.

Faraji, H., Djordjevic, D., Boon, C.S., McClements, D.J. and Decker, E.A 2007. Emulsion-based Omega-3
Fatty Acid Delivery Systems for use in Functional Foods. In. VI Congresso Nazionale of Chimica Degli
Alimenti. Edito dalla Societa Chimica Italiana a cura di V. Brandolini e E. Menziani.

Hu, M.., McClements, D.J. and Decker, E.A. 2004. Emulsion Technologies to Produce Oxidative Stable
Emulsions Containing Omega-3 Fatty Acids. In Healthful Lipids, Ed.C.C. Akoh and O. Lai, 2005 AOCS
Press, Champaign, IL,

Decker, E.A., McClements, D.J., Chaiyasit, W., Nuchi, C., Sivestre, M.P.C., Mancuso, J.R., Tong, L.M.
and Mei, L. Factors Influencing Free Radical Formation in Food Emulsions. In. Free Radicals in Health
and Food. Ed. C.T. Ho and F. Shahidi. 2002, ACS Press, pp. 83-97.

Decker, E.A. Antioxidant Mechanisms. 2" Edition. In. Lipid Chemistry. Ed. C.C. Akoh and D.B. Min,
2002. Marcel Dekker, Inc. New York, NY.

Decker, E.A. Natural antioxidants in foods. In. Encyclopedia of Physical Science and Technology, 3™
Edition, R.A. Meyers (Ed.). 2002. Wiley & Sons, New York, NY.

Decker, E.A., McClements, D.J., Mancuso, J.R., Tong, L., Mei. L., Sasaki, S., Zeller, S.G. and Flatt, J.H.
Impact of Emulsifiers on the Oxidative Stability of Lipid Dispersions High in Omega-3 Fatty Acids. In
Omega-3 Fatty Acids: Chemistry, Nutrition and Health. Ed. J. Finely and F. Shahidi. 2001. ACS Press. pp.
243-257.

Decker, E.A. and Clarkson, P. Dietary Sources and Bioavailability of Essential and Nonessential
Antioxidants. In. Exercise and Oxygen Toxicity, Ed. C.K. Sen, L. Packer and O. Hanninen. 2000. Elsevier
Science, Amsterdam. pp. 323-358.

Decker, E.A. Antioxidants. In. Encyclopedia of Food Science and Technology. Ed. F. J. Francis, 2000.
Wiley & Sons, New York, NY. pp. 75-79.

Tomaino, R and Decker, E.A. Phytochemical: Antioxidants. In. Encyclopedia of Food Science and
Technology. Ed. F. J. Francis, 2000. Wiley & Sons, New York, NY. pp. 1895-1901.

Decker, E.A., Livisay, S.A. and Zhou, S. Mechanisms of Endogenous Skeletal Muscle Antioxidants:
Chemical and Physical Factors. In. Antioxidants in Muscle Foods. Ed. C. Faustman and E.A. Decker. 2000.
John Wiley & Sons, NY.

Cantor, A.H., Decker, E.A and Collins, V.P. Fatty Acids in Poultry, Poultry Products and Eggs. In. Fatty
Acids in Foods and Their Health Implications. 2" Edition, Ed. C.K. Chow. 2000. Marcel Dekker Inc.,
New York, NY.

Decker, E.A. Antioxidant Mechanisms. 1st Edition. In. Lipid Chemistry. Ed. C.C. Akoh and D.B. Min,
1998. Marcel Dekker, Inc. New York, NY.

Decker, E.A., Chan, W.K.M., Mei, L., McNeill-Tompkins, G.L. and Livisay, S.A. Antioxidant Activity of
Carnosine, a Skeletal Muscle Dipeptide. In. Natural Antioxidants. Ed. F. Shahidi, 1997. American Oil
Chemist Society Monograph Series, Champaign, IL.

Decker, E.A. and Hultin, H.O. Lipid Oxidation in Muscle Foods via Redox Iron. In. Lipid Oxidation in
Foods. Ed. Allen St. Angelo. 1992. American Chemical Society Symposium Series, Vol. 500. Ed. A.J. St.
Angelo, American Chemical Society Books, Washington, D.C.
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27. Hultin, H.O., Decker, E.A., Kelleher, S.D. and Osinchak, J.E. Control of Lipid Oxidation Processes in
Minced Fatty Fish. Ed. E.G. Bligh. 1992. Fishing News Books, Oxford.

Patents
1. Decker, E.A. 2021. Modified lecithin, preparation thereof, and use as an antioxidant. US11001865B2
2. Goddard, J.M. and Decker, E.A.. 2015. Ton Sequestering Active Packaging Materials. US9156606B2

3. McClements, D.J. & Decker, E.A. 2013. Cross-linked biopolymers, related compounds and methods of
use. US8,603,566 B2

4. McClements, D.J. & Decker, E.A. 2012. Biopolymer-encapsulation and stabilization of lipid systems and
methods for utilization thereof. US8,137,728 Al

5. Weiss, J., McClements, D.J. & Decker, E.A. 2009. Stabilized Liposome Compositions and Related
Methods of Use US20090285882A1

6. McClements, D.J., Weiss, J., & Decker, E.A. 2008. Stabilized emulsions, methods of preparation, and
related reduced fat foods. US20080044543A1

7.  McClements, D.J., Weiss, J., & Decker, E.A. 2007. Coated food compositions and related methods of
preparation US20070082094A1

8. McClements, D.J. & Decker, E.A. 2007. table acidic beverage emulsions and methods of preparation.
US20070104849A1

9. McClements, D.J. & Decker, E.A. 2007. Encapsulated emulsions and methods of preparation.
US20070104866A1.

10. McClements, D.J., Weiss, J., & Decker, E.A. 2006. Stabilized antimicrobial compositions and related
methods of preparation. US20070082094A 1

11. Decker, E.A. and McClements, D.J. 2004. Utilization of Emulsion Interface Engineering to Produce
Oxidatively Stable Lipid Delivery Systems. US20040091598A 1

Selected Invited Presentations

New Challenges in Food Science and Technology, National Academy of Science Food and Nutrition Board 70™
Anniversary Symposium, Washington DC, 2020.

Consumer Food Choice: Implications for the Food Industry, International Life Science Institute, San Juan, Costa
Rica, 2020.

Can Processed Foods be part of a Healthy Diet, USDA Dietary Guidelines Committee, Washington DC, 2019.

The Role of Lipid-Water Interfaces on Lipid Oxidation Chemistry Symposium on “Food for Health
and Wellness hosted by the Royal Society of Chemistry, Xi’an, China, 2018.

Delivery systems for integrating oxidatively stable omega 3's into foods, International Meeting on Seafood
Technology, Hangzhou, China, 2017.
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Delivering Nutrition Policy and Consumer Food Demand through Food Science, Food and Nutrition Conference,
Academy of Nutrition and Dietetics, Nashville, 2016.

Controlling Lipid Oxidation to Improve Health, University of Montpellier, France, 2016.

Whole Grain Processing, Functional Components for Positive Food Attributes and Health, Whole Grain Summit,
Portland, 2015

Lipid Oxidation in Low Moisture Food, Institute of Food Technology, 2015

Let’s Chew the Fat (and Oils): Where Form, Function and Dietary Guidance Converge, Experimental Biology,
San Diego, 2014

Can Processed Foods Contribute to a Healthy Diet, IFT Wellness Conference, Chicago, IL, 2013
Processed Foods Contributions to World Health, Department of Food Science, University of Arkansas, 2012.

Scientific Insights and Sharing the Fact about Fats, International Food Information Council, New York, NY
2011.

Increasing the Oxidative Stability of Bioactive Lipids by Nanolamination and Other Techniques, Jiangnan
University, China, 2011

Rethinking oxidation in bulk oils: Role of physical structures. American Oil Chemist Society Lipid Oxidation
and Quality Division Guest Lecture. 2010.

Taking trans fat our of the food supply: What are the alternatives? American Dietetic Association Webinar, 2010

Healthier meat products as functional foods. Plenary Lecture, International Conference on Meat Science and
Technology, Jeju Island, South Korea, 2010.

Foods for Health and Wellness, The Future of Grains in Schools, University of Minnesota, 2010.
Lipid oxidation in foods, Plenary lecture, Latin American Conference for Fats and Oils, Rosario, Argentina, 2009

The evolution of processed foods and opportunities for improving health, Kansas State University Distinguished
Lecturer, Manhattan, KS, 2009.

Fats in foods: Why they are there and what are our choices. American Dietetic’s Association, Denver, Colorado,
2009.

Use of nanotechnology to deliver bioactive lipids into functional foods. Graduate Institute of Food Science and
Technology of National Taiwan University. Taipei, Taiwan, 2008.

Colloidal systems for delivery of bioactive lipids into functional foods. International Conference on
Nutraceuticals and Functional Foods. Taichung, Taiwan, 2008.

The Evolution of Processed Foods: Implications for the Food Scientist. IFT Annual Meeting, Anaheim, CA.

Delivery systems for integrating oxidatively stable omega 3's into foods. Long Chain Omega-3 Conference,
OmegaPure, Houston, TX. 2008.

Decker, E.A. Understanding Rancidity in Complex Foods: How Physical Properties Impact Lipid Oxidation
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Chemistry. American Oil Chemical Society Stephan Chang Award. Seattle, WA, 2008.

Understanding the Chemistry of Lipid Oxidation in Emulsions. A Key to Developing Technologies for the
Incorporation of Omega-3 Fatty Acids into Functional Foods. Plenary Lecture, VI Italian National Congress of
Food Chemistry, Alba, Italy. 2007

Stabilization and Delivery of Bioactive Lipids (®-3 Fatty Acids) Using Emulsion Technology. Emulsions
Workshop, UMass Amherst. 2006

Omega-3 Fatty Acid Delivery Systems for Foods. Coca-Cola Co., Atlanta, GA.

Oxidation in Emulsions: Critical Issues and Current Challenges, Nestle’, San Seplco, Italy

Inhibition of Lipid Oxidation by Coating Oil-in-Water Emulsions with Multiple Layers of Emulsifiers,
International Society of Fat Research, Prague, Czech Republic.

Oxidation in Food Emulsions 1% International Congress of Antioxidant Methods, Orlando, FL.

Ability of Proteins and Peptides to Impact the Oxidation Kinetics of Omega-3 Fatty Acids in Oil-in-Water
Emulsions, European Lipd Federation, Edinburgh, Scotland.

Control of Prooxidants to Increase the Oxidative Stability of Food Emulsions. IFT Short Course on Lipid
Oxidation in Foods

Strategies for Producing Oxidatively Stable m-3 Fatty Acids for Use in Functional Foods, International Society
Fat Research, Bordeaux, France

Impact of Fat on Human Health and Food Quality. IFT Annual Meeting

Control of Prooxidants to Increase the Oxidative Stability of Food Emulsions, Martek Biosciences

Strategies for Producing Oxidatively Stable -3 Fatty Acids for Use in Functional Foods, Kasesart Univerity,
Bangkok, Thailand

Lipid Chemistry in Foods: Impact on Human Health and Food Quality, American Chemical Society Midwest
Regional Meeting

The Biology and Chemistry of Omega-3 Fatty Acids: Challenges in Obtaining Our Nutritional Needs, Biology
Department, Northeastern University, 2003.

Obtaining Dietary Omega-3 Fatty Acids through the Development of Functional Foods, Department of
Agricultural, Food and Nutritional Sciences, University of Alberta, 2003.

Development of an w-3 Fatty Acid Nutritional Delivery System for Use in Functional Foods, Center of
Nutritional Sciences, University of Kentucky, 2003

Impact of Nutrient Supplementation on Stability of Endogenous Food Components, New Food Based
Approaches to Achieve Micronutrient Adequacy in Complementary Foods: Technological Aspects.
USAID/WHO, Paris, France, 2002

Dietary Antioxidants: Our Key to Preventing Death by Oxidation? San Joaquin and Chicago Sections of IFT,
2001-2002
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Prooxidative metals: Why where they are can dictate their reactivity. Institute of Food Technologists Annual
Meeting, New Orleans, LA, 2001.

Impact of surfactant solubilization of phenolic antioxidants on lipid oxidation in oil-in-water emulsions.
American Oil Chemist Society, Minneapolis, MN, 2001.

Lipid oxidation in emulsions and muscle foods. Hauzhong Agricultural University, Wuhan, China, 2001.

Influence of Physical Environment on the Activity of Phenolic Antioxidants. FASEB Summer Conference, 2001.

Where do meat and dairy products fit into a healthy diet. The secret of zoochemicals. Northern California, Magnolia
and Bonnieville Sections of IFT, 2000-2001

Whole Grain Breakfast Cereals: A Potential Source of Dietary Antioxidants. American Dietetics Association, 2000.

Impact of Interfacial Membrane Properties of Oil-in-Water Emulsions on Lipid Oxidation Reactions. Danish Institute
of Agricultural Science. 2000.

Antioxidant Properties of Carnosine. Linus Pauling Institute, Oregon State University, 2000.

The Relationship between the Properties of the Interfacial Region of Oil-in-Water Emulsions and Lipid Oxidation.
Kraft Foods, Glenview, IL, 2000.

Antioxidants in Whole-Grain Ready-to-Eat Breakfast Cereals, Annual Meeting of the American Association of
Cereal Chemists, Seattle, WA, 2000

Interactions between Muscle Components and Aldehydic Lipid Oxidation Products, Annual Meeting of the American
Oil Chemists Society, Orlando, FL, 1999.

Iron-Catalyzed Lipid Oxidation in Dispersed Lipid Systems, Department of Food Science, Penn State University,
University Park, PA, 1999.

Unique Fats and Fat Substitutes, Functional Food Strategies for the Food Industry, American Association of Cereal
Chemists, Newport Beach, CA, 1999.

Functional Properties of Antioxidants in Foods, Best Foods, Englewood Cliffs, NJ, 1999.
Influence of the Emulsion Interface on Lipid Oxidation, Cultor Food Science, Ardsely, NY, 1999.

Impact of Emulsifiers on the Oxidative Stability of Lipid Dispersions High in Omega-3 Fatty Acids, Division of
Agriculture and Food Chemistry, American Chemical Society, Anaheim, CA, 1999.

Dietary Strategies for Improving the Quality of Pork, National Pork Producers Council, Champaign, IL, 1999.

Endogenous Skeletal Muscle Antioxidants, Dietary Strategies for Improving Muscle-Based Food Products, Madrid
Spain, 1998.

Manipulating the Prooxidative/Antioxidative Balance of Muscle Foods to Minimize Rancidity, Muscle Food
Division Lectureship, Institute of Food Technologists, Atlanta, GA, 1998.

Mechanisms of Lipid Oxidation in Skeletal Muscle, Dept. of Food Science and Applied Microbiology, University of
Saskatchewan, 1998.

TBA as an Indicies of Rancidity in Muscle Foods, Reciprocal Meat Conference, Storrs, CT, 1998.
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Antioxidants and Health, Functional Foods Workshop, Cultor Food Science, Nice, France, 1998.

Exercise and the Oxidative Stability of Skeletal Muscle, International Life Science Inst. St. Petersburg, FL,
1998

Antioxidant Activities of Whey, International Whey Conference, Chicago, IL, 1997.
Conjugated Linoleic Acid: Chemistry and Antioxidant Activity. CLA Forum, Madison, WI, 1997.

Mechanisms of Proteinaceous Antioxidants, Natural Antioxidants Symposium, American Chemical Society, San
Francisco, CA, 1997.

Antioxidants for Meat and Fish, Workshop on Food Lipid Stability, American Oil Chemists Society, Seattle, WA,
1997.

Lipid Oxidation and Antioxidant Protection, Kalsec/Nutrasweet Co., San Diego, CA, 1997

Emerging Antioxidants, Capitalizing on the Benefits of Natural Antioxidants in Nutrition, Health and Food, Dallas,
Texas, 1997.

Factors Influencing the Oxidative Deterioration of Muscle Foods. Dept. Food Science, Cornell University, Ithaca,
NY, 1996.

Lipids in Food Systems, Dept. Foods and Nutrition, Kansas State University, Manhattan, KA, 1996.

Antioxidant Mechanisms and Applications in Muscle Foods, Reciprocal Meat Conference, American Meat Science
Association, Provo, UT, 1996.

Bioactivity of Carnosine, a Skeletal Muscle Dipeptide, Dept. of Nutrition, University of Massachusetts, 1996.
Conjugated Linoleic Acid in Dairy Products, Dairy Management Inc., Chicago, IL, 1996.

Factors Influencing Conjugated Linoleic Acid Concentrations in Foods, Harvard School of Public Health, Boston,
MA, 1996.

Conjugated Linoleic Acid in Dairy and Meat Products, Hokkaido Bio-Industry Association, Sapporo, Japan, 1995.
Carnosine as a Natural Antioxidant in Foods, Department of Agricultural Chemistry, Kyoto University, Japan, 1995.

Factors Influencing Oxidative Reactions in Fish Skeletal Muscle, Department of Food Science, Tokyo Fisheries
University, Japan, 1995.

New Food Ingredients and Pharmaceutical Foods, Nutrient Databank Conference, Buffalo, NY, 1995

Oxidative Processes in Mackerel Muscle, Atlantic Mackerel Workshop, National Marine Fisheries Service,
Gloucester, MA, 1995.

Determination of Pyrroloquinoline Quinone in Dairy Foods, Dairyman Inc., Chicago, IL, 1994.

Altering the Nutritional Composition of Muscle Foods, Symposium on "The role of Muscle Foods in Health and the
Molecular Basis of Disease", Institute of Food Technologist, Atlanta, GA, 1994.

The Physiological Role of Carnosine in Fish Muscle, National Marine Fisheries Lab, Gloucester, MA, 1994.
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The Role of Carnosine in the Oxidative Stability of Skeletal Muscle, Dept. of Animal Science, University of
Connecticut, 1994.

Water and Lipid-Soluble Antioxidants, International Life Science Institute, Nassau, Bahamas, 1994.
Nonnutritient Antioxidants, International Life Science Institute, Washington D.C., 1993.

Antioxidants in Oats and Other Grains, Opta Food Ingredients, Inc., Bedford, MA, 1993.

Control of Lipid Oxidation and Warmed-Over Flavor in Poultry, Kentucky Fried Chicken, Louisville, KY, 1993.
Extending the Shelf-life of Meat. Kentucky, Tennessee Meat Processors Association, Lexington, KY 1992.

Antioxidant Mechanism of Carnosine. Seminar Series for the University of Kentucky Multidisciplinary PhD
Program in Nutritional Sciences. Lexington, K'Y, 1992.

Carnosine and Other Water-Soluble Proteinaceous Antioxidants. Dept. Food Science, University College, Cork,
Ireland, 1991.

Formation of Conjugated Linoleic Acid in Processed Cheese. CLA in Dairy Foods and Their Nutritional
Implications, National Dairy Council, Baltimore, MD, 1991.

Lipid Oxidation as it Relates to Heart Disease. Kentucky Heart Institute. Multidisciplinary Cardiovascular Research
Forum, Lexington, KY, 1991.

Identification and Characterization of Water Soluble Antioxidants for Use as Food Additives. University of
Kentucky Membrane Science Center Colloquium, 1990.

Grants Funded, PRIMARY INVESTIGATOR:

Predicting lipid oxidation lag phases: The key to determining shelf-life and decreasing food waste. Eric Decker
PI), JiaKai Lu (Co-PI) and Hang Xiao (Co-PI) USDA, National Institute of Food and Agriculture. $ 596,150.00,
02/01/2022 - 1/31/2025.

USDA FoodData Central: Integration of Food Science and Technology, Eric Decker (PI), USDA Agricultural
Research Service. $100.000, 9/15/2021-9/14/2020.

Implementation of the 2020-2025 Dietary Guidelines for Americans: Bringing Together Stakeholders to Identify
Realistic Approaches and a Path Forward, Eric Decker and Farida Mohamedshah (Co-PIs), USDA National
Institute of Food and Agriculture, $29,200, 6/1/20 to 5/31/21.

Functional evaluation of Proteins, Motif Food Works, $407,762, Eric Decker (PI), D. Julian McClements (Co-PI)
and Hang Xaio (Co-PI) 9/1/19-12/31/22.

Lipid Oxidation in Low Moisture Foods. Eric Decker (PI), D. Julian McClements (Co-PI) and Lili He (Co-PI)
USDA National Institute of Food and Agriculture. $469,775, 01/01/2016 - 12/31/2019.

Increasing the Oxidative Stability of Omega-3 Powders, DSM, Eric Decker (PI), & D.J. McClements (co-PI),
$120,000 (2018)

Product development, Derby Spirits, Eric Decker (PI), $20,000 (2017)
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Physical structures and wine texture, Gallo, Eric Decker (PI), $65,000 (2017-2018)
Evaluating antioxidants, Kraft Foods, Eric Decker (PI), $20,000 (2016)

Fundamentals in Lipid Oxidation Chemistry, Kao Corporation, Eric Decker (co-PI), & D.J. McClements (co-PI),
$272,120 (2014-2017)

Increasing the Oxidative Stability of Omega-3 Oils, DSM, Eric Decker (PI), & D.J. McClements (co-PI),
$40,000 (2012)

Strategies for Retarding Citral Degradation in Beverage Emulsions, International Flavors and Fragrances,
$47,100 (2007-2008). D.J. McClements (Co-PI) & E.A. Decker (Co-PI).

Encapsulation technologies for the stabilization of Omega-3 oils Eric Decker (co-PI), & D.J. McClements (co-
PI), Wesfolk, $158,570, (2008-2009).

Role of Physical Structures in Food Oils on Lipid Oxidation, USDA National Research Initiative Competitive
Grants Program, 9/1/07-8/31/10, $278,538.

Decreasing trans Fatty Acids in Soybean Oil Emulsions, Bunge Foods, $72,000, 2006

Oxidative Stability of Emulsified Omega-3 Fatty Acids. Cargill, $100,000, 2005.

Utilization of Emulsion Interface Engineering to Improve the Oxidative Stability of Food Emulsions: The Role
of Antioxidant Proteins, USDA National Research Initiative Competitive Grants Program, 9/1/04-8/31/08,
$304,000.

Oxidative deterioration of squid leading to discoloration during prolonged storage, Thailand Ministry of
Education, $16,400, 9/1/04-3/31/06.

Stabilization of Citrus Flavors in Emulsions Systems, Kraft Foods, $40,000, 2003
Light Induced Discoloration of Beverages, Pepsi-Cola Company, $40,000, 2002.
Producing stable, value-added fish oil emulsions for use in functional foods. SK-NOAA, $105,899.

Efficacy of producing stable omega-3 fatty acid enhanced foods to improve human health, USDA-IFAFS, 9/15/01-
9/14-05, $1,722,000.

The Role of Nitric Oxide Synthase and Peroxynitrite on the Oxidative Stability of Muscle Foods, USDA National
Research Initiative Competitive Grants Program, 10/15/01-8/31/04, $185,000

Spectrophotometers for Food Science Laboratories, CFNR Instructional Development Grant, 2001, $1,900.

Impact of Emulsifiers on the Oxidative Stability of Lipid Dispersions, USDA National Research Initiative
Competitive Grants Program, 9/1/99-8/31/02, $140,000

Antioxidant Potential of Carnosine, a Beef Dipeptide, National Cattlemen’s Beef Association, 9/1/99-8/31/01,
$46,272.

Mechanisms of Lipid Oxidation in Cooked Meats Containing Antioxidants, Cultor Food Science, 6/1/98-5/31/00,
$6,000.
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Production of a Carnosine and Anserine-Containing Antioxidant Extract from Surimi Wash Water, National Marine
Fisheries Service/NOAA, 6/1/97-5/31/99, $82,151.

Development of Model Systems to Evaluate Carnosine-Myoglobin Interactions. USDA National Needs Graduate
Grant Programs, 1997, $3,000

Evaluation of Factors Influencing the Antioxidant Activity of Carnosine and Related Peptides, USDA National
Research Initiative Competitive Grants Program, 11/1/96-3/30/99, $116,767.

Assessing the Relationship Between Antioxidants and Exercise by Studying Oxidative Processes in Muscle
Biopsies, International Life Science Institute Future Leader Award, 6/1/96-5/31/98, $30,000.

Production of a Carnosine-Containing Antioxidant Extract from Mechanically Separated Pork, National Livestock
and Meat Board, 9/1/95-8/31/97, $35,300

Isolation and Characterization of Water-Soluble Antioxidants in Milk, Dairyman Inc. 9/1/95-3/30/97, $80,000.

Identification of Oxidation Products of the Skeletal Muscle Antioxidants, Anserine and Carnosine, Healy
Endowment Grant, University of Massachusetts, 9/1/95-8/31/96, $4,800

Development of Methodology to Measure the Oxidative Status of Skeletal Muscle Biopsies, Roche Vitamins &
Fine Chemicals, 6/1/95-5/31/96, $12,000

Development of Training Workshops for Teachers of Food and Health Science, Massachusetts Agriculture in
the Classroom, 1/1/95-12/31/95, $3,500

Development of Food Antioxidant Screening Tests, Pfizer Food Science Group, 6/1/94-5/31/95, $11,000
Sodium Electrode System for Food Science Laboratories, CFNR Instructional Development Grant, 1995, $500.

Identification and Characterization of Whey Antioxidants, University of Massachusetts Faculty Research Grant,
2/1/94-1/31/95, $4,700

Evaluation of Pfizer Antioxidants, Pfizer Food Science Group, 10/93-9/94, $39,064

Increasing Endogenous Carnosine Concentrations in the Skeletal Muscle of Pork by Dietary Supplementation,
National Pork Producers Council, 10/1/93-9/31/94, $16,200

Antioxidant Activity of Modified Soybean Lecithin, Kentucky Soybean Association, 9/1/93-8/31/94,  $12,000
Modification of Beef Tallow to Decrease the Concentration of Saturated Fatty Acids, Kentucky Beef Cattle
Association, 11/1/92-10/31/93, $10,000

Evaluation of Conjugated Linoleic Acid Content in Milk Fat and Dairy Products, National Dairy Council
6/1/92-5/31/94, $76,780

Modification of Beef Fat to Increase the Concentration of the Anticarcinogen, Conjugated Linoleic Acid,
National Livestock and Meat Board, 3/1/92-8/30/93, $21,334

Preservation of the Fresh Flavor or Pork Using Carnosine in Combination with Other Natural Antioxidants,
National Livestock and Meat Board, 3/1/92-8/30/93, $17,500

Isolation and Characterization of an Antioxidant Peptide From Acid Whey Permeate, University of Kentucky

Graduate School, 1991, $2,993
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Extraction of Anserine & Carnosine From Beef for Use as a Food Additive, Kentucky Beef Cattle Association,
3/1/91-2/28/92, $15,000

Characterization and Identification of Toxic Lipids and Lipid Oxidation Products in Foods and Biological Tissue,
University of Kentucky, 1991, $32,230

Identification of Protein-Bound Fe in Muscle Foods Which Promotes Lipid Oxidation, USDA, USA-Ireland
Cooperative Research Program, 1991, $4,000

Determination of the Antioxidant Mechanism of Carnosine, Biomedical Research Support Grant,
1/1/90-12/31/90, $5,000

Effect of Processing Conditions and Food Additives on the Formation of Conjugated Linoleic Acid in Processed
Cheese, National Dairy Research and Promotion Board, 1/1/90- 2/31/90, $32,200

Use of the Natural Dipeptide, Carnosine, to Prevent Lipid Oxidation in Pork, National Livestock and Meat
Board, 1/1/90-12/31/90, $16,000

Use of the Dipeptides, Anserine and Carnosine, as Food Antioxidants, University of Kentucky Research
Committee, 1989, $1,800

Use of Natural Antioxidants in Blood Plasma to Control Lipid Oxidation in Food, University of Kentucky
Graduate School, 11/1/88-10/31/89, $3,270

Use of Natural Antioxidants from Beef Plasma to Control Lipid Oxidation in Food, American Meat Protein
Corporation, 1/1/90-12/31/90, $12,400

Total Funds Awarded as a PI: $5,980,280

Grants Funded, CO-INVESTIGATOR

Interactions of oxidized PUFAs with gut microbiota to promote colonic inflammation, Guodong Zhang (PI),
Eric Decker (Co-PI), USDA National Institute of Food and Agriculture, $499,826, 04/15/2020-04/14/2023.

Food Science Undergraduate Experiential Learning (FUEL) Scholars, Lynne McLandsborough (PI), Eric
Decker and Matt Moore (co-PIs), USDA National Institute of Food and Agriculture, $482,549 7/1/20-6/30/24.

Vitamins B1 and K Degradation in Spaceflight Foods: Establishment of Prediction Models and Prevention
Strategies, H. Xiao (PI), Peleg, M., Decker, E.A., He, L., McCelements, D.J. (Co-PIs). NASA. $982,000,
8/10/2014 - 8/9/2017.

Preventing Spoilage of Packaged Foods by Non-Migratory Antimicrobial Active Packaging. Julie M. Goddard
(PI), Eric Decker (Co-PI), Lynne McLandsborough (Co-PI). USDA National Institute of Food and Agriculture.
$498,500, 08/01/2014 - 72/31/2017.

Development of Nanoemulsion-based Delivery Systems for Functional Lipids McClements DJ (PI);
Decker EA USDA National Institute of Food and Agriculture. $490,000, 08/01/2013 - 8/1/2016.

Influence of Nanoparticle Characteristics on Fate, Bioavailability, and Toxicity of Food-Grade Nanoemulsions
Xiao, H. (PI); McClements DJ; Decker EA USDA National Institute of Food and Agriculture. $490,000,
01/01/2011 - 12/31/2014.
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Improving nutritional quality and shelf life of foods by design of active packaging that inhibits metal-ion
promoted degradation of bioactive compounds. Julie M. Goddard (PI), Eric Decker (Co-PI). USDA National
Institute of Food and Agriculture. $498,809, 01/01/2012 - 12/31/2015

Food Science Graduate Training in Food and Health with Emphasis on Ingredient Delivery Systems and Food
Policy, H. Xiao (PI), Y. Park D.J. McClements and E.A. Decker (Co-PIs). USDA National Needs Program.
$234,000, 1/02/2010 - 12/31/2014.

Is Smaller Better? Structure and Phase Behavior Effects on the Efficacy of Emulsion-Based Delivery Systems
J. Coupland (PI), R. Elias, D. J. McClements, E.A. Decker (CoPls). Agriculture and Food Research
Initiative, USDA, $449,367, 1/02/2010 - 12/31/2014

Designing novel food functionality through controlled biopolymenr phase separation. D.J. McClements (PI),
E.A. Decker (Co-PI), J. Weiss (Co-PI). National Research Initiative Competitive Grants Program. United
States Department of Agriculture, $362,424 (9/1/08-8/31/12).

Design of Nano-laminated coatings to control bioavailability of lipophilic food components. D.J. McClements
(PI), E.A. Decker (Co-PI), J. Weiss (Co-PI). National Research Initiative Competitive Grants Program.

United States Department of Agriculture, $355,000 (9/1/08-8/31/12).

Encapsulation of food colorants in liposomes to improve stability and modulate their interactions with light.
Weiss (PI), D.J. McClements (Co-PI), E.A. Decker (Co-PI), J. Sensient Technologies, $55,045 2008-2009.

New Technology for Encapsulation of Emulsified Lipids in Food Beverages. McClements, D.J. (PI), Decker,
E.A. and Weiss, J. UMass Commercial Ventures and Intellectual Properties Technology Development
Fund. $30,000, 2007

Food-Based Solutions to Health and Wellness Proposal for Academic-Industry Strategic Alliance. Weiss, J. (PI),
McClements, D.J., Decker E.A. and Park,Y. University of Massachusetts Science and Technology
Initiatives Fund. $100,000, 2005.

Utilization of Interfacial Engineering to Improve Emulsion Stability. D.J. McClements (PI) and Decker E.A.
USDA-National Research Initiative, Competitive Grants Program, $335,000 (2005-2009).

Seafood Safety and Health, PI: R.E. Levin, Dept. of Food Science, UMass, USDA, 2002-2005, $1,175,358.

Distribution of Lipid-soluble Antioxidants in Muscle Lipids and Effect on Stability. PI. H.O. Hultin, Dept. Food Sci,
UMass, USDA-NRI, 2000-2003, $151,000.

Improvement of Oxidative Stability of Encapsulated Fish Oil in Food Powders, PI. Pavinee Chinachoti, Dept. Food
Science, UMass, NOAA-SK, 2000-2002, $92,073

Acquisition of High Performance Liquid Chromatograph (HPLC) for Mass Spectrometer Sample Introduction. PI:
Uden, P.C., Chemistry Dept., Faculty Research Grant, UMass, 1999, $10,000.

International Symposium on Dietary Strategies for Improving Animal-Based Food Products, Co-PI, Cameron
Faustman, University of Connecticut, OCED Cooperative Research Program, 1998, $20,000.

Stabilization of Spray-Dried Dairy-Based Creamers, Dairyman Inc., PI: Pavinee Chinachoti, Dept. Food Science,
UMass (PI), 1/1/96-12/31/99, $120,000.

Commercialization of an Ultrasonic Device for Measuring the Fat Content of Mackerel, National Marine
Fisheries Service/NOAA, David J. McClements, Dept. Food Science, UMass (PI), 6/1/97-12/31/98, $68,758
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Development of a Rapid Nondestructive Technique to Measure the Fat Content of Mackerel, National Marine
Fisheries Service/NOAA, David J. McClements, Dept. Food Science, UMass (PI), 9/1/95-2/28/97, $52,000

National Needs Fellowships in Food Science, USDA, Robert Levin, Dept. Food Science, UMass (PI), 9/1/95-
8/31/98, $108,000

Fat-Mediated Endothelial Injury: Implications in Atherosclerosis, National Dairy Council, 5/1/94-4/30/95,
Bernhard Hennig, Dept. of Nutr. and Food Science (PI), $37,099

Nutritional Requirements and Production of Hybrid Striped Bass in Kentucky, United States Department of
Agriculture, 5/93-12/95, Carl Webster, Kentucky State University (PI), $105,320

Analysis of Glycoproteins in Cultured Endothelial Cells with HPLC, University of Kentucky Research
Equipment Competition, 1992, Bernhard Hennig, Dept. of Nutrition and Food Science (PI), $31,515

Measurement of Food Texture with an Instron Universal Testing Instrument, University of Kentucky Research
Equipment Competition, 1992, Youling Xiong, Dept. of Animal Sciences (PI), $37,678

Toxicity of Lipids and Lipid Oxidation Products, University of Kentucky Research Equipment Competition
1992, Gilbert Boissonneault, Dept. of Clinical Sciences (PI), $8,845

Improving Beef Heart Surimi Functionality through Control of Oxidation, Kentucky Beef Cattle Association,
6/1/92-5/31-93, Youling Xiong, Dept. of Animal Sciences (PI), $17,050

Anti-Atherogenic Potential of Conjugated Linoleic Acid, University of Kentucky Multidisciplinary Nutrition
Program, 1992, Gilbert A. Boissonneault, Dept. of Clinical Sciences (PI), $4,000

Influence of Cu on Inflammation and Antioxidant Activity in the Bovine Udder, United States Department of
Agriculture, 1/1/92-6/30/94, Robert Harmon, Dept. of Animal Sciences (PI), $123,608

Fat-Mediated Endothelial Injury: Implications in Atherosclerosis, National Dairy Council, 1/1/91-12/31/92,
Bernhard Hennig, Dept. of Nutrition and Food Science, $84,836

Dietary Carnosine and Breast Cancer Risk: Protection by Red Meats?, National Livestock and Meat Board,
3/1/91-2/28/92, Gilbert A. Boissonneault, Dept. of Clinical Sciences (PI), $29,000

Type of Fat as Related to Endothelial Injury: Implications in Atherosclerosis, National Livestock and Meat Board
6/1/89-6/30/91, Bernard Hennig, Dept. of Nutrition and Food Science (PI), $48,554

Lipid Mediated Endothelial Injury, National Institutes of Health, 9/30/90-9/29/95, Bernard Hennig, Dept. of
Nutrition and Food Science (PI), $448,074

Fish Oil, Vitamin E and Macrophage Lipoprotein Uptake, American Heart Association, 7/1/90-6/30/92, Gilbert
A. Boissonneault, Dept. of Clinical Sciences (PI), $39,895

Enzyme Tenderization of Beef, Kentucky Beef Cattle Association, 10/1/90-9/30/91, Warrie J. Means, Dept. of
Animal Sciences (PI), $15,000

Total Funds Awarded as a Co-PI: $8,974,253

Total Grant Funds Awarded: $14,954,533
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Teaching

Classroom Teaching

University of Massachusetts

Foods and Health (Fd. Sci. 101), 1993 to 2008
Food Chemistry (Fd. Sci. 541), 1994 to 2010
Food Chemistry Lab (Fd. Sci. 544), 1997 to 2010
Food Ethics (Fd. Sci. 563), 2010 to 2017

Food Lipids (Fd. Sci. 741), 1994 to Present

The Science of Food (Fd. Sci. 150), 2018-present

University of Kentucky

Food Chemistry (FSC 534), 1989 to 1993
Food Analysis (FSC 335), 1989 to 1992
Food Lipids (FSC 780), 1992

Advanced Meat Science (FSC 630), 1990

Introduction to Food Science (GEN 107), 1990-1991

Editorial Boards

Food and Function (2010-present)

Current Trends in Food Science and Technology (2013-present)
Journal of Agriculture and Food Chemistry (2014-present)
Meat Science (1999-2016)

Journal of Muscle Foods (1998-2010)

Journal of Food Protection (2001-2018)

Foods (2020-present)

Selected Professional Recognitions and National Committee Assignments:
Chair, Processed Food and Health Task Force, Institute of Food Technologist (2020)

Chair, CSO and JAOCS editor searches, American Oil Chemists Society (2018-2019)

Member, Food Forum, National Academy of Sciences, (2019-present)

Chair, Food and Nutrition Science Solutions Task Force, Institute of Food Technologist (2016)

Member, Food and Nutrition Science Solutions Task Force, Institute of Food Technologist (2013-2015)
Member, Food and Drug Administration Food Advisory Committee (2007-2010)

Member, Institute of Medicine of the National Academy of Science Food Forum (2007-2012)
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Committee Member, National Academy of Science, Nutritional Standards for Foods in Schools
Secretary/Chair-Elect/Chair, Food Chemistry Division, Institute of Food Technologists (2002-2005).
Chair, Peer-Review Journal Sub-Committee, Institute of Food Technologists (2003-2005)

Member, USDA-CSREES Review Team for Dept. of Food Science, Louisiana State University (2003)
Member, Communication Management Committee, Institute of Food Technologists (2003-2005)
Research Committee, Institute of Food Technologists (1999-2002)

Panel Leader, USDA-NRI Food Characterization Grant Review Panel (2002-2003)

Contributing Editor, Nutrition Reviews (1994-Present)

Panel Member, USDA-NRI Food Characterization Grant Review Panel (2001-2002)

Associate Editor, Current Protocols in Food Analytical Chemistry, John Wiley & Sons (1998-Present)
Program Committee, American Meat Science Association (1998-2000)

Advisory Panel Member for TSE in Food Lipids, Food and Drug Administration (1998)

Advisory Board for International Collaborative Doctoral Degreee Program, Thailand (1999-present)
Advisory Panel Member for TSE in Gelatin, Food and Drug Administration (1997-1998)

Grant Review Committee for Conjugated Linoleic Acid in Beef, National Cattlemen Association (1997-1999)
Judge, Student Paper Competition, Phi Tau Sigma (1997)

Member, Sustaining Member Committee, American Meat Science Association (1997-present)
Member, Distinguished Research Award Committee, American Meat Science Association (1997)
Chairman, Muscle Food Division, IFT (1994-1995)

Member and Chair, Committee Sections and Divisions, IFT (1995-1998)

Judge, Graduate Research Poster Competition, IFT (1996)

Member, American Meat Science Assoc. Biochemistry Program Committee (1995)

Chairman for Graduate Poster Competition, American Meat Science Assoc. (1995)

Member, EPA Dioxin Reassessment Working Group, IFT (1994-1995)

Judge, Graduate Poster Competition, American Meat Science Assoc. (1994)

Member, Reciprocation Fair Program Committee, American Meat Science Assoc. (1994)

Chair-Elect, Muscle Food Division, IFT (1993-1994)

Session Chairman, Muscle Food Processing, Institute of Food Technologist (1992)

Co-Chairman, Local Arrangement Committee, N. American Membrane Society Fifth Annual Meeting (1992)
Member, Supelco Research Award Committee, American Oil Chemist Society (1992-1993)

Member, Annual Meeting Program Committee, Institute of Food Technologist (1992-1995)
Chairman, Bluegrass Section, Institute of Food Technologist (1991-1993)

Member, Muscle Biochemistry Committee, American Meat Science Assoc. (1991)

Secretary, Bluegrass Section Institute of Food Technologist (1989-1990)

Membership in Professional Organizations

Institute of Food Technologists Phi Tau Sigma
American Chemical Society
American Oil Chemist Society
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