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109.Srinivasan, S.; Xiong, Y.L.; Decker, E.A. Inhibition of Protein and Lipid Oxidation in Beef Heart Surimi-like
Material by Antioxidants and Combinations of pH, NaCl and Buffer Type in the Washing Media J. Agric. Food



Chem. 1996, 44, 119-125.

110.Xiong, Y.L.; Decker, E.A.; Blanchard, S.P.; Crum, A.D.; Shantha, N.C.; Webster, C.D.; Tiu, L.G.; Tidwell,
J.H. Dietary Protein Level has Minimal Effect on Flesh Quality of Frozen Stored Sunshine Bass (Morone
chrysops X M. saxatilis). J. Appl. Aquac. 1996, 6:47-63.

111.Decker, E.A.; Chan, W.K.M.; Livisay, S.A.; Butterfield, D.A.; Faustman, C. Interactions Between Carnosine
and the Different Redox States of Myoglobin. J. Food Sci. 1995, 60, 1201-1204.

112.Shantha, N.C.; Ram, L.N.; O'Leary, J.; Hicks, C.L.; Decker, E.A. Conjugated Linoleic Acid in Dairy Products
as Affected by Processing and Storage. J. Food Sci. 1995, 60, 695-697, 720.

113.Xiong, Y.L.; Decker, E.A. Alterations in Muscle Protein Functionality by Oxidative and Antioxidative
Processes. J. Muscle Foods 1995, 6, 139-160.

114.Hennig, B.; Toborek, M.; Boissonneault, G.A.; Decker, E.A.; Oeltgen, P.R. Animal and Plant Fats Selectively
Modulate Oxidizability of LDL and LDL-Mediated Disruption of Endothelial Function J. Nutr. 1994, 125,
2045-2054.

115.Shantha, N.C.; Crum, A.D.; Decker, E.A. Conjugated Linoleic Acid Concentrations in Cooked Beef Containing
Antioxidants and Hydrogen Donors. J. Food Lipids 1994, 2, 57-64.

116.Mei, L.; Crum, A.D.; Decker, E.A. Development of Lipid Oxidation and Inactivation of Antioxidant Enzymes
in Cooked Pork and Beef. J. Food Lipids 1994, 1, 273-283.

117.Shantha, N.C.; Crum, A.D.; Decker, E.A. An Evaluation of Conjugated Linoleic Acid Concentrations in
Cooked Beef. J. Agric Food Chem. 1994, 42, 1757-1760.

118.Chan, K.M.; Decker, E.A.; Lee, J.B.; Butterfield, D.A. EPR Spin-Trapping Studies of the Hydroxyl Radical
Scavenging Ability of Carnosine and Related Dipeptides. J Agric. Food Chem. 1994, 42, 1407-1410.

119.Chan, W.K.M.; Decker, E.A.; Chow, C.K.; Biossonneault, G.A. Effect of Dietary Carnosine on Endogenous
Antioxidant Concentrations and Oxidative Stability of Rat Skeletal Muscle. Lipids 1994, 29, 461-466.

120.Shantha, N.C.; Decker, E.A. Rapid Sensitive Iron-based Spectrophotometric Methods for the Determination of
Peroxide Values in Food Lipids. J. Assoc. Offic. Anal. Chem. Intl. 1994, 77, 421-424.

121.Wan, L.; Xiong, Y.L.; Decker, E.A. Inhibition of Oxidation During Washing Improves the Functionality of
Bovine Cardiac Myofibrillar Protein. J. Agric. Food Chem. 1993, 41, 2267-2271.

122.Xiong, Y.L.; Decker, E.A.; Robe, G.H.; Moody, W.G. Gelation of Beef Heart Myofibrils Isolated Under
Antioxidative Conditions. J. Food Sci. 1993, 58, 1241-1244.

123.Decker, E.A.; E.A., Xiong, X.L.; Calvert, J.T.; Crum, A.D.; Blanchard, S.P. Chemical, Physical and Functional
Properties of Oxidized Turkey White Muscle Myofibrillar Proteins. J. Agric. Food Chem. 1993, 41, 186-189.

124.Hennig, B.; Ramasamy, S.; Alvarado, A.; Shantha, N.C.; Boissonneault, G.; Decker, E.A.; Watkins, B.
Selective Disruption of Endothelial Barrier Function by Pure Fatty Acids and Fatty Acids Derived From Animal
and Plant Fats. J. Nutr. 1993, 123, 1208-1216.

125.Shantha, N.C.; Decker, E.A. Conjugated Linoleic Acid Concentrations in Processed Cheese containing
Hydrogen Donors, Iron and Dairy Based Additives. Food Chem. 1993, 47, 257-261.



126.Decker, E.A.; Crum, A.D.; Shantha, N.C.; Morrissey, P.A. Catalysis of Lipid Oxidation by Iron Originating
from an Insoluble Fraction of Beef Diaphragm Muscle. J. Food Sci. 1993, 58, 233-236, 258.

127.Shantha, N.C.; Decker, E.A.; Hennig, B. Comparison of Methylation Methods for the Estimation of Conjugated
Linoleic Acid. J. Assoc. Offic. Anal. Chem. Intl. 1993, 76, 644-649.

128.Chan, K.M.; Decker, E.A.; Means, W.J. Extraction and Activity of the Natural Antioxidant, Carnosine, From
Beef Muscle. J. Food Sci. 1993, 58, 1-4.

129.Decker, E.A.; Crum, A. Control of Lipid Oxidation in Cooked Ground Pork by Carnosine. Meat Sci. 1993., 34,
245-253.

130.Calvert, J.T.; Decker, E.A. Inhibition of Lipid Oxidation by Combinations of Carnosine and Various
Antioxidants in Ground Turkey. J. Food Qual. 1992, 15, 423-433.

131.Decker, E.A.; Crum, A.D.; Calvert, J.T. Differences in the Antioxidant Mechanism of Carnosine in the Presence
of Copper and Iron. J. Agric Food Chem. 1992, 40, 756-759.

132.Shantha, N.C.; Decker, E.A.; Ustunol, Z. Conjugated Linoleic Acid Concentration in Processed Cheese. J.
Amer. Oil Chem. Soc. 1992, 69, 425-428.

133.Ustunol, Z.; Xiong, Y.L.; Means, W.J.; Decker, E.A. Forces Involved in Mixed Pork Myofibrillar Protein and
Calcium Alginate Gels. J. Agric. Food Chem. 1992, 40, 577-580.

134.Decker, E.A.; Crum, A. Inhibition of Oxidative Rancidity in Salted Ground Pork by Carnosine. J. Food Sci.
1991, 56, 1179-1181.

135.Colbert, L.B.; Decker, E.A. Antioxidant Activity of an Ultrafiltration Permeate from Acid Whey. J. Food Sci.
1991, 56, 1248-1250.

136.Faraji, H.; Decker, E.A.; Aaron, D.K. Suppression of Lipid Oxidation in Phosphatidylcholine Liposomes and
Ground Pork by Spray Dried Porcine Plasma. J. Agric. Food Chem. 1991, 39, 1288-1290.

137.Faraji, H.; Decker, E.A. Factors Influencing the Ability of Porcine Plasma to Inhibit Oxidation of
Phosphatidylcholine Liposomes. J. Food Sci. 1991, 56, 1038-1041.

138.Seman, D.L.; Decker, E.A.; Crum, A.D. Factors Effecting the Catalysis of Lipid Oxidation by a Ferritin-
Containing Extract of Beef Muscle. J. Food Sci. 1991, 56, 356-358.

139.Ramasamy, S.; Boissonneault, G.A.; Decker, E.A.; Hennig, B. Linoleic Acid-Induced Cell Injury: Role of
Membrane-Bound Enzyme Activities and Lipid Oxidation. J. Biochem. Toxic. 1991, 6, 29-35.

140.Decker, E.A.; Faraji, H. Inhibition of Lipid Oxidation by Carnosine, a B-Alanine-Histidine Dipeptide. J. Am.
Oil Chem. Soc. 1990, 69, 650-652.

141.Decker, E.A.; Welch, B. The Role of Ferritin as a Lipid Oxidation Catalysts in Muscle Foods. J. Agric. Food
Chem. 1990, 38, 674-677.

142.Hennig, B.; Alvarado, A.; Ramasamy, S.; Boissonneault, G.A.; Decker, E.A.; Means, W.J. Fatty Acid-Induced
Disruption of Endothelial Barrier Function in Culture. Biochem Archiv. 1990, 6, 409-417.

143.Decker, E.A.; Hobson, A.D.; Mims, S.D.; Tidwell, J.H. Processing Yields and Composition of Paddlefish
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(Polyodon spathula), a Novel Aquaculture Species. J. Agric. Food Chem. 1990, 39, 686-688.

144.Decker, E.A.; Hultin, H.O. Some Factors Influencing the Catalysis of Lipid Oxidation in Mackerel Ordinary
Muscle. J. Food Sci. 1990, 55, 947-950,953.

145.Decker, E.A.; Hultin, H.O. Nonenzymic Catalysts of Lipid Oxidation in Mackerel Ordinary Muscle. J. Food
Sci. 1990, 55, 951-953.

146.Decker, E.A.; Huang, C.-H.; Osinchak, J.E.; Hultin, H.O. Iron and Copper: Role in Enzymic Lipid Oxidation
of Fish Sarcoplasmic Reticulum at in situ Concentrations. J. Food Biochem. 1988, 13(3), 179-186.

147.Decker, E.A.; Erickson, M.C.; Hultin, H.O. Enzymic Lipid Oxidative Activities of Sarcoplasmic Reticulum in
Several Species of Northwest Atlantic Fish. Comp. Biochem. Physiol. 1988, 91B, 7-9.

148.Decker, E.A.; Schanus, E.G. Catalysis of Linoleate Oxidation by Nonheme- and Heme-soluble Chicken Muscle
Proteins. J. Agric. Food Chem. 1986, 34, 991-994.

149.Decker, E.A.; Schanus, E.G. Catalysis of Linoleate Oxidation by Soluble Chicken Muscle Proteins. J. Am. Qil
Chem. Soc. 1986, 63, 101-194.

Books: Co-Editor

1. 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.

2. 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: Pigments, colorants,
Flavors, Texture and Bioactive Food Components. 2005, John Wiley & Sons, NY

3.  Wrolstad, R. (Editor-in-Chief), Acree, T.A., An, H., Penner, M.H., Schwartz, S.J., Shoemaker, C.F., Sporns, P.
and Decker, E.A. (Co-Editors), Current Protocols in Food Analytical Chemistry. 2002, John Wiley & Sons, NY

4. Faustman, C., Decker, E.A. and Lopez-Bote, C. (Eds.) Antioxidants in Muscle Foods. 2001, John Wiley &
Sons, NY.

Book Chapters

1. McClements, D.J. and Decker, E.A. 2005. Lipids, In Food Chemistry. Ed. Damodarin, S., Parkin, K.,
Fennema, O.R. Marcel Dekker, NY, NY. (submitted)

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

3. 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.

11



10.

11.

12.

13.

14.

Decker, E.A. Antioxidant Mechanisms. 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, 31
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., 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.

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.

Reviews

Djordjevic, D., Alamed, J., Faraji, H., Faustman, C., Coupland, J., Hollander, R., Peterson, D.G., Roberts,
R.F., McClements, D.J. and Decker, E.A. Omega-3 Fatty Acids in Functional Foods — Update on Current
Research. Inform 2004, 16, 56-58.

Hu, M.; McClements, D.J.; Decker, E.A. Engineering Emulsion Droplets to Improve the Oxidative
Stability of Omega-3 Fatty Acids in Functional Foods. Lipid Tech. 2004, 16, 79-82.
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3. Miller, H.E.; Salvin, J.; Decker, E.A.; Whole grain functional components and health. Nutrition Today
2002, 39(2):48-49.

4. Brannan, R.G.; Connolly, B.J.; Decker, E.A. Peroxynitrite: A potential inhibitor of lipid oxidation in food.
Trends Food Sci. Technol. 2001, 12, 164-173.

5. Decker, E.A. and McClements, D.J. Transition Metal and Hydroperoxide Interactions: An Important
Determinant in the Oxidative Stability of Lipid Dispersions. Inform 2001, 12, 251-255

6. McClements, D.J. and Decker, E.A. 2000. Lipid oxidation in Oil-in-Water Emulsions: Impact of Molecular
Environment on Chemical Reactions in Heterogeneous Food Systems. J. Food Sci. 2000, 65, 1270-1282.

7. Baublis, A.J.,, Clydesdale, F.M. and Decker, E.A. Antioxidants in Wheat-Based Breakfast Cereals. Cereal
Foods World. 2000, 45, 71-74.

8. Decker, E.A. and Xu, Z. Minimizing Rancidity in Muscle Foods. Food Technology 1998, 52, 54-59.

9. Decker, E.A. Strategies for Manipulating the Prooxidative/Antioxidative Balance of Foods to Maximize
Oxidative Stability. Trends Food Sci. Technol. 1998, 9, 241-248.

10. Tomaino, R.M. and Decker, E.A. High Fat Meals and Endothelial Function. Nutr. Rev 1998, 56, 184-186

11. Decker, E.A. Phenolics: Prooxidants or Antioxidants. Nutr. Rev. 1997, 55, 396-398.

12. Decker, E.A. The Role of Stereospecific Saturated Fatty Acid Position on Lipid Nutrition. Nutr. Rev. 1996,
54, 108-110.

13. Decker, E.A. The Role of Phenolics, Conjugated Linoleic Acid, Carnosine and Pyrroloquinoline Quinone
as Nonessential Dietary Antioxidants. Nutr. Rev. 1994. 5(3), 49-58.

14. Chan, K.M. and Decker, E.A. Endogenous Skeletal Muscle Antioxidants. Crit. Rev. Food Sci. Nutr. 1994,
34, 403-426.

15. Hennig, B., Toborek, M., Alvarado, A. and Decker, E.A. Nutrition, Endothelial Metabolism and
Atherosclerosis. Crit. Rev. Food Sci. Nutr. 1994, 34, 253-282.

Proceedings

1. Decker, E.A.; McClements, D.J. Control of Prooxidants to Increase the Oxidative Stability of Food
Emulsions. IFT Short Course on Lipid Oxidation in Foods, Las Vegas, NV, 2004.

2. Decker, E.A. Oxidation in Food Emulsions. Proceedings from the 1% International Congress of
Antioxidant Methods, Orlando, FL, 2004.

3. Decker, E.A.; McClements, D.J. Strategies for Producing Oxidatively Stable ®-3 Fatty Acids for
Use in Functional Foods, International Society of Fat Research, Bordeaux, France, 2003

4. Kim, H.J. Decker, E.A., McClements, D.J. Effect of cosolvent on thermal stability of globular

protein stabilized emulsions. Proceedings of the Third World Congress of Emulsions. Nanterre,
France, 2002.
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Min, H. Decker, E.A., McClements, D.J. Strategies for controlling lipid oxidation in oil-in-water
emulsions. Proceedings of the Third World Congress of Emulsions. Nanterre, France, 2002.

6. Decker, E.A. The role of histidine-containing compounds on the buffereing capacity of muscle. pp. 161-
164 54 Reciprocal Meat Conference Proceedings, American Meat Science Association, Savoy, IL, 2001.

7. Chan, W.K.M., Mei, L., Faustman, C. and Decker, E.A. TBA as an Indices of Oxidative Rancidity in
Muscle Foods. 51st Reciprocal Meat Conference Proceedings, American Meat Science Association,
Savoy, IL, 1998.

8. Decker, E.A., Tak, H., Verdecchia, C. and Horgan, M. Antioxidant Activities of Whey Components.
Proceedings of the 2" International Whey Conference, International Dairy Federation, Brussels, Belgium,
1998.

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

10. Decker, E.A. Emerging Antioxidants. Capitalizing on the Benefits of Natural Antioxidants in Nutrition,
Health and Food. National Managed Health Care Congress. Dallas, TX, 1997.

11. Decker, E.A. and L. Mei Antioxidant Mechanisms and Applications in Muscle Foods. 49th Annual
Reciprocal Meat Conference Proceedings. Provo, UT, 1996.

12. Decker, E.A. New Food Ingredients and Pharmaceutical Foods. 20th National Nutrient Databank
Conference Proceedings. Buffalo, NY, 1995.

13. Decker, E.A., Crum, A.D., Chan, W.K.M., Mei, L. and Calvert, J.T. The Ability of Carnosine, a Skeletal
Muscle Dipeptide, to Inhibit Lipid Oxidation in Meats. International Conference of Meat Science and
Technology. Calgary, Canada, 1993.

14. Xiong, Y.L., Decker, E.A., Calvert, J.T., Robe, G.H., Schilder, K.J. and Wan, L. Characterization of the
Oxidative Damage and Antioxidative Protection of Myofibrillar Proteins. International Conference of Meat
Science and Technology. Calgary, Canada, 1993.

15. Decker, E.A. and Hultin, H.O. In Vitro Lipid Oxidation of Sarcoplasmic Reticulum by In Situ
concentrations of Cu and Fe. Tropical and Subtropical Fisheries Technologists Proceedings. Orlando, FL,
1988.

Patents

1. Decker, E.A. and McClements, D.J. 2004. Utilization of Emulsion Interface Engineering to Produce
Oxidatively Stable Lipid Delivery Systems. USSN 10/651,783

2. McClements, D.J. & Decker, E.A. 2005. Composition and Procedure for Preparing Stable Acidic Beverage
Emulsions.

3. McClements, D.J. & Decker, E.A. 2005. Coated Food Compositions and Related Methods of Preparation.

4. McClements, D.J. & Decker, E.A. 2005. Novel Procedure for Improving Encapsulation of Particulate

Materials.

Symposia and Workshops Organized
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Developing functional foods with omega-3 fatty acids. University of Massachusetts, Amherst, 2005.

Measuring Antioxidant Activity in Food Systems at the Second International Congress on Antioxidant Methods,
Orlando, FL 2005.

Challenges in the development of functional foods with omega-3 fatty acids, Institute of Food Technologist, Las
Vegas, NV, 2004.

Measuring Antioxidant Activity in Food Systems at the First International Congress on Antioxidant Methods,
Orlando, FL 2004.

Lipid Oxidation in Complex Systems. Co-Organizer Toshiaki Ohshima, Annual Meeting of American Oil Chemist
Society, Kansas City, MO, 2003.

Food Supplements to Achieve Micronutrient Adequacy in Complementary Feeding, Co-Organizers P. Nestel, A.
Briend and A. Micardi, USAID/WHO Workshop, Paris, France, 2002.

Oxidation in Heterogenous Foods and Biological Tissues: Impact on Food Quality and Health, Institute of Food
Technologist, New Orleans, LA, 2001

Are Nutritional Claim Appropriate for Muscle Foods, Reciprocal Meat Conference, Stillwater, OK, 1999.
Antioxidants and Oxidative Processes in Food and Health, University of Massachusetts, Amherst, MA, 1998
Dietary Strategies for Improving Muscle-Based Food Products, Madrid, Spain, Sept. 7-8, 1998.

Capitalizing on the Benefits of Natural Antioxidants in Nutrition, Health and Food, Dallas, Texas, 1997.
Special Forum on Bovine Spongiform Encephalopathy, Institute of Food Technologists, New Orleans, 1995.

Convergences in the Science of Meat, Poultry and Fish Protein Functionality, Institute of Food Technologist, Atlanta,
GA 1994

The Role of Muscle Foods In Health and the Molecular Basis of Disease, Institute of Food Technologist, Atlanta,
GA, 1994

Selected Invited Presentations
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, uropean Liipd Federation, Edinburgh, Scotland.

Control of Prooxidants to Increase the Oxidative Stability of Food Emulsions. IFT Short Course on Lipid
Oxidation in Foods
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Strategies for Producing Oxidatively Stable -3 Fatty Acids for Use in Functional Foods, International Society of
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

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
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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.
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.
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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.

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, KY, 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.
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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.

Popular Press Publications

Role of Antioxidant Enzymes in the Development of Oxidative Rancidity in Cooked and Salted Muscle Foods, Meat
Focus International 5(9):50

Nonessential Dietary Antioxidants, Health Media Communications, 13(11):73.

Concentrations of the Anticarcinogen, Conjugated Linoleic Acid, in Processed Beef Products, Meat Focus
International 3(2):61

Antioxidant Potential of Carnosine and Anserine, Meat Focus International 1(5):224.

Use of the Natural Dipeptide Carnosine to Prevent Lipid Oxidation in Pork, 1992, A Look to the Future, Where
Marketing and Research Meet, National Livestock & Meat Board.

Natural Antioxidants, Research for a Difference, UK College of Agriculture, Co-Author Ellen Brightwell.

MSG: Friend or Foe, UK College of Agriculture News, Co-Author Ellen Brightwell.

Grants Funded, PRIMARY INVESTIGATOR:

Production of Oxidatively Stable Soybean oil Emulsions, Bunge Foods, (redacted) 2006

Oxidative Stability of Emulsified Omega-3 Fatty Acids. Cargill,(redacted) 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, 2004.

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

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.
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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 ,(Redacted).

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,
(Redacted).

Mechanisms of Lipid Oxidation in Cooked Meats Containing Antioxidants, Cultor Food Science, 6/1/98-5/31/00,
(Redacted).

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 (Redacted).

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

Isolation and Characterization of Water-Soluble Antioxidants in Milk, Dairyman Inc. 9/1/95-3/30/97, (Redacted).

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

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

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, (Redacted)
Sodium Electrode System for Food Science Laboratories, CFNR Instructional Development Grant, 1995, (Redacted).

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
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Antioxidant Activity of Modified Soybean Lecithin, Kentucky Soybean Association, 9/1/93-8/31/94, (Redacted)

Modification of Beef Tallow to Decrease the Concentration of Saturated Fatty Acids, Kentucky Beef Cattle
Association, 11/1/92-10/31/93, (Redacted)

Evaluation of Conjugated Linoleic Acid Content in Milk Fat and Dairy Products, National Dairy Council
6/1/92-5/31/94, (Redacted)

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, (Redacted)

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, (Redacted)

Isolation and Characterization of an Antioxidant Peptide From Acid Whey Permeate, University of Kentucky
Graduate School, 1991, (Redacted)

Extraction of Anserine & Carnosine From Beef for Use as a Food Additive, Kentucky Beef Cattle Association,
3/1/91-2/28/92, (Redacted)

Characterization and Identification of Toxic Lipids and Lipid Oxidation Products in Foods and Biological Tissue,
University of Kentucky, 1991 (Redacted)

Identification of Protein-Bound Fe in Muscle Foods Which Promotes Lipid Oxidation, USDA, USA-Ireland
Cooperative Research Program, 1991 (Redacted)

Determination of the Antioxidant Mechanism of Carnosine, Biomedical Research Support Grant,
1/1/90-12/31/90 (Redacted)

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, (Redacted)

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

Use of the Dipeptides, Anserine and Carnosine, as Food Antioxidants, University of Kentucky Research
Committee, 1989 (Redacted)

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

Use of Natural Antioxidants From Beef Plasma to Control Lipid Oxidation in Food, American Meat Protein
Corporation, 1/1/90-12/31/90, (Redacted)

Total Funds Awarded as a PI: (Redacted)

Grants Funded, CO-INVESTIGATOR

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 .(Redacted) 2005.

Utilization of Interfacial Engineering to Improve Emulsion Stability. D.J. McClements (PI) and Decker E.A.
USDA-National Research Initiative, Competitive Grants Program (Redacted) (2005-2009).
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Seafood Safety and Health, PI: R.E. Levin, Dept. of Food Science, UMass, USDA, 2002-2005 (Redacted).

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

Improvement of Oxidative Stability of Encapsulated Fish Oil in Food Powders, PI. Pavinee Chinachoti, Dept. Food
Science, UMass, NOAA-SK, 2000-2002 (Redacted)

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

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

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

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,(Redacted)

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, (Redacted)

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), (Redacted)

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), (Redacted)

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

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

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) (Redacted)

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

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, (Redacted)
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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), (Redacted)

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), (Redacted)

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

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), (Redacted)

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

Total Funds Awarded as a Co-Pl: (Redacted)
Total Grant Funds Awarded: (Redacted)

Teaching and Mentorship Experience

Classroom Teaching

University of Massachusetts

Foods and Health (Fd. Sci. 101), 1993 to Present
Food Chemistry (Fd. Sci. 541), 1994 to Present
Food Chemistry Lab (Fd. Sci. 544), 1997 to Present

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

Graduate Advising

Ph.D. Students 10
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M.S. Students 13

Other Mentorship Activities

Post Doctoral Research Associates 9
Visiting Scientists 9

Advisor Food Science Club, 1989 to 1995

Chair, Undergraduate Program Committee, Dept. of Food Science, UMass, 1995-2002.

Selected Professional Recognitions and National Committee Assignments:

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)

Editorial Board, Meat Science (1999-Present)

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)
Member, Sausage Evaluation 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)
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Membership in Professional Organizations

Institute of Food Technologists (redacted)
American Chemical Society (redacted)
American Oil Chemist Society
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