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Digging in
The food and beverage research we conduct benefits us all.

Abundant examples of university research are as close 
as your local grocery store. Year-round strawberries, for 
instance, were developed by UC Davis scientists. And 
chances are one of our graduates helped make the wine 
you drink with dinner.

In recent years, discussions about what we consume 
increasingly involve health concerns because many of 
us are overweight. Health-care spending is expected 
to double in the next decade, fueled in part by heart 
disease and other diet-related conditions. The cost of 
cardiovascular diseases and stroke in the U.S. will be 
nearly $432 billion this year. The good news is that food 
and beverage research at UC Davis today is changing the 
way we will eat tomorrow. 

We are responding to health concerns with the 
creation of new collaborative programs such as the 
Foods for Health Institute, which will address how food 
is grown, produced, and processed and its impact on 
human health. We envision a future where health is 
determined not by intervention, but by how and what we 
eat.

The groundwork for this evolution in our eating habits 
is taking place now. In this issue of CA&ES Outlook 
our cover story examines a new center dedicated to 
fruit and vegetable quality, and research into healthful 
“phytonutrients.” We also report upbeat news about the 
healthful aspects and interesting history of a perennial 
favorite – chocolate.

Discovering what’s in food and beverages is only part 
of the story. We engage the public on many levels. For 
instance, we are teaching young children about good 
nutrition in school garden programs. On campus, our 

college boasts the three most popular undergraduate 
courses – and two of them are about food. 

Our alumni remind us how well we’re preparing 
our students for the world. We profile two outstanding 
CA&ES graduates – a food scientist creating healthy 
new products at USDA and a sustainable agriculture 
pioneer heading up a new foundation. In this issue we 
also acknowledge the invaluable support of donors and 

spotlight two special philanthropic efforts strengthening 
our programs. 

From our beginnings 100 years ago, the campus’s 
founding college has helped establish UC Davis as 
a preeminent world center for research on food and 
beverages, health, and nutrition. We hope you find this 
informative issue an enjoyable read, and we are pleased 
to present some new designs to make the magazine more 
appealing.

.

neal k. van alFen
COllEGE OF AGRiCUlTURAl AND  

ENViRONMENTAl SCiENCES

“We envision a future where health 
is determined not by intervention, 
but by how and what we eat.”
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You know fruits and vegetables are the right stuff. Now, 
science is discovering more of their secrets. Nutrients  
you probably never heard of promise a measure of longevity. 
Healthy eating won’t take you far from the produce aisle,  
but food and beverage research has other surprises in store.

niCe grab.

I
t’s a decision we all make many times 
every day: what to eat and drink. Our 
choices are influenced by many factors 
such as cost, perceived wholesomeness, 
and taste preferences. Increasingly, 
health concerns are at play – and 
rightfully so. You don’t need the latest 

statistics to know that too many of us eat too 
much of the wrong foods too much of the time.

UC Davis has one of the country’s greatest 
concentrations of brain power studying food 
and beverages – much of it in the College of 
Agricultural and Environmental Sciences. Our 
faculty are hard at work figuring out better 
ways for us to eat, drink, and enjoy being 
healthy. Here’s what some of them  
are investigating.

a conSumption conundrum
One thing is certain – Mom was right. We 

need to eat more fruits and vegetables. Accord-
ing to the Produce for Better Health Founda-
tion, most Americans need to triple their  
current intake of fruits and vegetables to meet 
the recommended five to 13 servings per day.

“Consumers know fruits and vegetables are 
good for them and they should eat more, so 
why aren’t they?” asks UC Davis food scientist 
Diane Barrett, director of the new Center for 

Fruit and Vegetable Quality.  “That’s our first 
goal – trying to understand what factors are 
affecting consumption.”

Approximately 40 faculty members with 
expertise ranging from plant breeding and 
molecular biology; to plant production, 
processing, and postharvest biology; through 
sensory and consumer evaluation have 
affiliated themselves with the center. Their 
mission: improve the color, texture, flavor, and 
nutritional quality of fruits and vegetables.

 “You have to optimize everything as much 
as possible,” Barrett says. “You can’t just work 
on nutrient content, for instance, and lose 
sight of the textural attributes or the flavor, the 
sweetness. It all contributes to the desirability.”

The center holds its first symposium 
November 13, 2007, at UC Davis – Increasing 
Fruit and Vegetable Consumption: Is It a Matter of 
Taste? “We have some of the best minds in the 
country working on this topic,” she says. “The 
center helps us to approach issues like this in 
an integrated fashion.”

Another topic of increased interest is wheth-
er fresh is always best. UC Davis graduate stu-
dent Joy Rickman, UC Davis consumer food 
marketing specialist Christine Bruhn, and 
Barrett conclude in a recent journal article how 
the assumption that canned foods are less nu-

story  
by John 
stumbos
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tritious than fresh or frozen products 
is not always true. In some cases, as 
with the potent antioxidant lycopene 
in processed tomato products, the 
opposite may be true.

“Something is happening with the 
heating process that results in higher 
levels of some of these compounds,” 
Barrett says. “Some research shows 
that it becomes more bioavailable 
than lycopene from fresh tomatoes. 
More research is needed.”

Finding phytonutrientS
Scientists are learning more 

about “phytonutrients” in fruits 
and vegetables. These compounds 
include a wide range of naturally 
occurring substances that appear 
to decrease the risk of cancer, 
heart disease, and other chronic 
conditions. They also affect the taste 
and color of food and beverages.

Flavonoids are a group of plant 
compounds known for their 
antioxidant activity. UC Davis food 
chemist Alyson Mitchell in the 
Department of Food Science and 
Technology published a study in 
2007 that compared levels of the 
flavonoids quercetin and kaempferol 
in organic and conventionally grown 
tomatoes. Her findings reverberated 
through food science circles and 
made headlines worldwide.

The organic tomatoes had 
significantly higher levels of the 
flavonoids, and Mitchell believes it 
has to do with how plants respond 
to fertilizers. “The organic fields 
had been receiving organic compost 
to build soil health, but in 1998 
project leaders decided soil organic 
matter reached an optimal level 
and reduced the level of compost 
applied to the fields,” she says. “As 
soon as they did that, the levels of 
flavonoids just shot up. This was 
really remarkable.”

A plant receiving high levels of 
nitrogen fertilizer, Mitchell suspects, 
puts more energy into producing the 
molecules needed for primary plant 
metabolism and less into secondary 

plant products like flavonoids. Her 
team is now looking more closely at 
different fertilization practices and 
flavonoids – information useful for 
conventional and organic growers 
alike.

Another flavonoid is catechin, 
found in many vegetables and 
fruits such as the skins and seeds 
of red grapes and thus, red wine. 
Wine chemist Susan Ebeler in 
the Department of Viticulture and 
Enology and scientist Andrew 
Clifford in the Department of 
Nutrition found that mice fed 
experimental diets rich in red wine 
solids had an improved ability to 
fight cancer cells. 

“We’re looking at how 
compounds like catechin and other 
polyphenols act in the body,” Ebeler 
says. “Clearly we’ve been able to see 
antioxidant activity associated with 
the relatively high concentrations of 
these compounds found in grapes 
and wine. Now we’re focusing on 
how these compounds interact with 
DNA and their role in blocking 
cancer formation.”

Plant compounds also influence 
wine flavor – the other area of 
Ebeler’s research. “Flavor chemistry 
examines compounds important 
to flavor, how we can measure 
them better, how we can quantify 

them,” she explains. “Can we follow 
them through the vineyard to the 
winemaking process, to the wine? 
Can we optimize each of those steps 
in vineyards, during winemaking, 
during storage, so that we can get a 
flavorful wine for the consumer?”

a matter oF taSte
“We’ve all had the experience: a 

bottle of wine somewhere – at an 
anniversary dinner, on the Rhine, 
on the Mendocino Coast – and the 
wine is wonderful,” says Hildegarde 
Heymann, a UC Davis sensory 
scientist in the Department of 
Viticulture and Enology. “You then 
schlep this bottle of wine home 
and you have it one night and it’s 
somewhat ordinary.”

Heymann conducted an 
experiment that helps explain this 
puzzling phenomenon. A volunteer 
tasting panel compared how dairy 
products affect the taste of red and 
white wines. The tasters tried four 
wines and three dairy products – 
butter, sour cream, and yogurt. 

“We found that if you rinse your 
mouth with red wine between dairy 
products, the wine tastes more 
astringent,” Heymann says. “If you 
drink white wines between dairy 
products, they probably will taste 

diane barrett (right) laughs with farmer annie main at the davis Farmers market.
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less astringent. Wine type does have 
an effect, but it’s small. It makes no 
real difference.”

Heymann repeated the experiment 
with the same tasters – only she told 
them she was interested in the effect 
of wine on dairy products. “We gave 
them the same wines, the same dairy 
products, everything,” she says. “The 
only thing we changed is that we 
told them we were looking at the 
possible effects of wine on food.”

The results changed dramatically 
and with no consistent pattern. “Did 
they have an expectation to find 
differences?” Heymann wonders. 
“Whatever happened, it didn’t 
happen in their taste buds or in 
their noses. It happened in their 
brains. It was what they did with the 
information, how they interpreted 
that information. My feeling is that 
what happened here is the same 
thing that happens when you’re on 
vacation. You’re relaxed. You have a 
great meal. You’re in this context. ”

How to study this, Heymann says, 
is the new frontier of wine and food 
pairing. She and other UC Davis 
scientists are eagerly looking forward 
to the opening of a new sensory 
laboratory and full kitchen to 
replace outdated facilities. “We’ll be 
able to create a meal and even some 
ambience around it,” she says. “The 
new facility will give us so many 
options in so many different ways. 
It’s going to make a big difference.” 

beyond vitamin-FortiFied
“Functional foods” with qualities 

beyond basic nutrients and calories 
have received much attention in 
recent years, although functionality 
is something humans have always 
been seeking in foods and beverages. 
“Let food be thy medicine,” advised 
Hippocrates. And clinical studies 
have shown that Benjamin Franklin’s 
sage advice about apples was right.

Yet there’s much more to food 
today than meets the eye. Just ask 
Clare Hasler, executive director 
of the Robert Mondavi Institute for 

Wine and Food Science. Aging baby 
boomers concerned about chronic 
diseases, escalating health-care costs, 
and a desire to do things differently 
than their parents has given rise to 
what she calls “do-it-yourself doctor-
ing” with food and dietary aids.

Supplements abound for 
improved energy, vision, memory, 
and heart health, for instance. In 
1998, 31 percent of Americans 
reportedly “treated” themselves with 
food. By 2002 that figure rose to 
70 percent. No surprise then that 
functional food sales exceeded $20 
billion in 2006. “We’re turning to 
the kitchen cabinet instead of the 
medicine cabinet for our health 

concerns,” Hasler says.
UC Davis food science and 

technology professor Bruce German 
is quick to remind people that 
Americans have been consuming 
foods fortified with vitamins and 
minerals for decades. “In the 
early 20th century, society did an 
amazing thing,” he says. “Scientists 
disassembled food into molecules 
and came up with the list of every 
vitamin, all the minerals, and all 
the amino acids and essential fatty 
acids necessary for human life. 

That was an astonishing scientific 
achievement.”

Fortification of salt with iodine 
largely did away with goiter. 
Vitamin D in milk did the same with 
rickets. “This was a truly visionary 
policy because it eliminated 
deficiency diseases from most of the 
population,” German says. “It was a 
wonderful application of scientific 
knowledge and had marvelous 
results – overnight.”

Solving essential nutrient defi-
ciencies doesn’t eliminate the health 
problems of an unbalanced diet. But 
German believes we’re on the cusp 
of a new era of customized human 
health assessment and nutritional 

guidance that will radically change 
the way we view well-being.

“What we have now is a disease-
based health system,” he says. 
“Science and public health have 
become very good at diagnosing and 
resolving disease. What we envision 
with health is preventing disease at 
its earliest stages. Before you ever get 
disease, you are managed in such a 
way that it never happens.” 

German is a campus leader in 
the new science of “metabolomics,” 
where knowledge of the human 
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genome plays out in human 
metabolism. He sees vast potential 
in emerging technologies that 
will provide more detailed health 
information coupled with new food 
products. 

“People with arteriosclerosis, 
obesity, and diabetes – these 
conditions will be unimagined,” 
German predicts. “We’ll have to 
look in books for them. Think about 
what that will do for the human 
condition.”

healthy FoodS inStitute
Few people would dispute the 

advantages of eating more fruits 
and vegetables. Yet science has a 
vital role in helping consumers sort 
through an emerging barrage of 
health claims about phytonutrients. 
For instance, UC Davis nutrition 
department faculty researcher 
Hagen Schroeter believes that 
while a relationship has been shown 
between flavonoids and improved 
cardiovascular health, benefits must 
be assessed in context. 

“Scientists have found that the 
amount of flavanols in the blood 
after eating flavanol-rich foods is 30-
50 times smaller than the amount 
of vitamin C, a powerful, natural 
antioxidant that we also absorb from 
the foods we eat,” he says. “It can 

be misleading to look for products 
that claim ‘high antioxidant benefits.’ 
We should not rely only on advice 
mainly based on measurements 
taken in a test tube, but in the 
human body as well.”

The Foods for Health Institute is 
a new campus-wide effort designed 
to explore this new world of food, 
nutrition, and health. In the works 

for several years, the institute is 
now recruiting new faculty, forming 
industry partnerships, and planning 
public symposia to bring foods for 
health into the spotlight. It includes  
more than 90 participating faculty 
from CA&ES, and colleagues in 
medicine, veterinary medicine, 
engineering, biological sciences, 
letters and science, and USDA’s 

human nutrition research center at 
UC Davis. The institute will foster 
research into health-promoting 
nutrients and diets, new agricultural 
practices and food-processing 
technologies, consumer education to 
improve health, and other areas.

“This new initiative provides 
the framework to build on our 
strengths in agriculture, food 
science, nutrition, life sciences, 
and health, and establish UC Davis 
as an international leader in the 
development of healthy foods,” says 
Carl Keen, nutrition department 
professor and the interim director of 
the Foods for Health Institute. 

The potential for foods of the fu-
ture is evident in many of the every-
day foods we consume now. Cheese, 
bread, wine, and yogurt show what’s 
possible when biological processes 
are harnessed for taste and nutri-
tion. Many new products are in 
research and development around 
campus. For instance, German and 
fellow food science and technology 
researchers are developing beverages 
fortified with oligosaccharides and 
microorganisms to help seniors and 
newborns fight off illness-causing 
germs. Other scientists are doing ba-
sic research on phytochemicals that 
may lead to new uses for agricultural 
byproducts like winegrape pomace.

“We are embarking on what we 
hope is the most innovative and 
groundbreaking research on foods 
for health in our generation,” says 
German, one of the principal faculty 
members behind the Foods for 
Health Institute. “We are going to 
make people healthier by building 
scientific knowledge and bringing it 
to practice as foods.”

Keen is equally optimistic, yet en-
courages perspective. “We should be 
responsible and recognize we’re not 
going to solve all the world’s ills sim-
ply by modifying food products,” he 
says. “Part of being healthy is a clean 
environment. Part of it is having ex-
ercise. Part of it is having a healthy 
diet. We can’t lose sight of that.” 

a tasting panel at uc davis learns how to identify differences in wine. analytical sen-
sory studies will be moved from Wickson hall to sophisticated new facilities in 2008.

“We are embarking  
on what we hope  
is the most innovative 
and groundbreaking 
research on foods  
for health in our  
generation.”
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THE BEST THinG ABouT ConDuCTinG  
research on the wholesomeness of beer is that nearly 
everyone is interested in the outcome. Professor 
Charlie Bamforth, chair of the Department of Food 
Science and Technology and author of Beer: Health 
and Nutrition, wants people to know that moderate 
consumption of beer is certainly not harmful, and may 
even be good for you.

Beer is a rich source of silica, magnesium, and 
potassium. It is bountiful in B vitamins, except for 
thiamine. It contains fiber and polyphenols—naturally 
occurring chemicals in food that can potentially 
reduce the risk of health problems, such as cancer, 
hypertension, or heart disease. Polyphenols act as 
antioxidants, protecting cells against damage caused 
by free radicals. “People talk about beer being ‘empty 
calories,’ but that’s simply not true,” says Bamforth, 
Anheuser-Busch Endowed Professor of Malting and 
Brewing Sciences. “It’s more like liquid bread.”

Bamforth also disputes the beer belly mythology, 
perpetuated by authors of a popular low-carbohydrate 
diet, who initially banned beer from their trendy 
diet plan. The authors claimed beer is loaded with 
maltose, a sugar with a high glycemic index. In fact, as 
Bamforth informed the diet gurus, beer contains little-
to-no maltose because it is converted to alcohol during 
the fermentation process. “Preventing a beer belly 
doesn’t mean eliminating moderate consumption of 
beer from an adult diet,” says Bamforth. “It’s a simple 
matter of counting calories.”

Bamforth, whose current research includes 
investigating the soluble fiber, polyphenols, and 
potential prebiotics in beer, notes that beer is 
equally as effective as red wine in the prevention of 
atherosclerosis. Multiple studies over the last 25 years 
have indicated that moderate alcohol consumption 
counters coronary heart disease. While this has been 
widely publicized regarding red wine, Bamforth points 
out that the active ingredient is alcohol, whether 
consumed as wine, beer, or spirits. Lifestyle differences 
between typical beer drinkers and typical wine 
drinkers probably account for the different public 
perception of the healthfulness of the two beverages.

“A Danish study showed that people in a grocery 
store buying wine also bought fresh vegetables, 
tofu, and low-fat yogurt,” says Bamforth. “Whereas 
people buying beer also bought things like ground 
beef, whole milk, and cigarettes… Just imagine how 
unhealthy these people would be if they didn’t drink 
the beer.”

— Robin DeRieux

researCh notes
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Research indicates  
beer, in moderation,  
does the body good.
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ChoColate
How the heart can benefit from

I
n a delicious irony, it turns out that 
chocolate may be good for heart health. 
But be sure to read the fine print. 

Several years ago, UC Davis nutrition  
professor Carl Keen and his lab began 

trying to pinpoint some of the constituents 
in food that have cardiovascular benefits. 
Epidemiological observations indicate that 
people who eat diets high in plant food have 
reduced incidence of cardiovascular disease. 
Keen, holder of the Mars Chair in Developmental 
Nutrition, wondered what beneficial compounds 
were in plant foods other than the well-identified 
essential vitamins and minerals. After a European 
research team indicated that some fruits and 
vegetables contain a naturally occurring class of 
chemical compounds called flavonoids, and that 
the higher the intake of flavonoids, the lower the 
risk of cardiovascular disease, Keen decided to 
tackle a piece of the puzzle.

He chose chocolate.
Why chocolate? “It turns out that cocoa, if 

it’s properly processed, has one of the highest 
concentrations of flavonoids in foods that are 
routinely consumed by people,” says Keen. 
In a raw state, the beans that grow inside the 
pods on the cacao tree are extremely high in 
flavanols, a type of flavonoid. They’re also bitter 
and virtually inedible, and require extensive 
processing to become the chocolate products 

that we know and love. The flavanols can be 
destroyed during various aspects of processing, 
particularly by “dutching,” or alkalinizing the 
chocolate to temper the bitterness.

As a result, Keen’s lab and other members of 
the chocolate research community use flavanol-
rich cocoa beverages for research that are not 
even available commercially. The Keen lab has 
discovered that the flavanols in chocolate reduce 
the clumping together of blood platelets that 
can lead to heart attacks. In parallel research, 
nutrition professor Hagen Schroeter showed 
that a specific type of flavanol called epicatechin 
can reduce blood pressure by relaxing the 
endothelium – the lining of blood vessels.

Researchers have also learned that flavonoids 

this hand-sewn mola made by kuna indians depicts 
cacao pods full of seeds.

story by 
Robin deRieux
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have a relatively brief existence in 
the bloodstream, which could be one 
reason that the research community 
has only begun to discover the 
potential of these compounds. 
“The transitory effect of flavanols 
is important because if these are 
valuable nutrients, how often do you 

have to consume them?” asks Keen. 
“Our data would suggest on a  
regular basis.”

One of Keen’s colleagues at  
Harvard Medical School did a study 
that indicated frequent consumption 
of flavanol-rich cocoa by the Kuna 
Indians, who live on the San Blas  
islands off the coast of Panama, seems 
to be associated with a markedly low 
incidence of hypertension. The  
Kuna drink three or four cups a 
day of a minimally processed cocoa 
produced on the island. The Kuna 
who migrate to the mainland and 
reduce their consumption of cocoa 
do not enjoy the same level of 
cardiovascular health.

“No one would argue that we 
should have cocoa or chocolate three 
times a day,” says Keen. “But if this 
work continues to be substantiated, 
the message is that we think people 
should increase the amount of 
flavanols they eat in their daily diet. 
By identifying which molecules within 
chocolate are driving the positive 
cardiovascular effects, we could 
then figure out how to maximize the 
content of these nutrients—not only 
in chocolate, but in a whole variety of 
plant foods that contain flavanols. We 
need to identify a suite of foods and 
beverages rich in flavonoids so we can 
offer people dietary choice.” 

history of a ConfeCtion
RiCH wiTH loRE, STEEpED  
in mysticism, the history of 
chocolate is complex and 
savory. Theobroma cacao, the tree 
that bears the pods and beans 
that ultimately are made into 
chocolate, was domesticated 
thousands of years ago, most 
likely in South America. The 
Mayan Indians buried pots of 
spicy, bitter chocolate beverages 
with the deceased to accompany 
them to the afterlife. The guards 
of Aztec King Montezuma 
served frothy chocolate drinks 
in cups of pure gold to Spanish 
conquistador Hernando Cortés. 

“I suspect that chocolate and 
wine are the only two foods 
in the world with such a rich 
history,” says louis Grivetti, 
professor emeritus of nutrition. 
“Both have mind-altering effects. 
Both are pleasurable. Both are 
documented in the archeological 
record with artifacts, murals, 
images, and religious texts.”

Since 1997, Grivetti has 
researched the history of 
chocolate with a grant from 
Mars, Inc. Along with adjunct 
professor Howard Shapiro, a 
plant scientist and vice president 
for Mars, Grivetti coordinates 
a team of dozens of scholars 
examining several thousand 
years of chocolate history. Their 
findings cover a wide range of 
themes and will be published 
in 2008 in a book co-edited by 

Grivetti and Shapiro.
Grivetti and others exploring 

the history of chocolate have 
traveled to archives in Spain, 
England, and Mexico to study 
European ship logs and travel 
accounts from the 1500s and 
beyond. Scholars know that 
within a century of the arrival of 
the Spaniards in Mexico, choco-
late made its way across the At-
lantic to Western Europe, where 
it was sweetened with sugar and 
used as both a beverage and a 
medicine. The chocolate bars 
and chocolate confections that 
are familiar to us today didn’t 
evolve until the 1800s, with the 
invention of the cocoa press.

While many of Grivetti’s 
research findings on chocolate 
have been presented at 
symposia, some of his work will 
remain under wraps until the 
book is published next summer. 
“One of the great stories we’ll 
tell is about the arrival of 
chocolate to North America,” 
says Grivetti. “It’ll knock your 
socks off.”

—Robin DeRieux

a native american 
presents chocolate 
to neptune, who 
represents europe.

SHiElDS liBRARy

“The flavanols in  
chocolate reduce the 
clumping together of 
blood platelets that can 
lead to heart attacks.”
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faCuLty spotLight

Children are a critical audience for learning  
about diet and nutrition because they are  
establishing eating habits that will affect their health 
throughout their lives. A healthy diet also contributes 
to cognitive development and academic success.

‘a’ is FoR

appLe
Nutrition educators  
hope to cultivate better 
eating habits in children.

a first grader at 
a davis, calif., 
elementary 
school munches 
on the abcs of 
nutrition.

ROBiN DeRiEUx



THE GARDEn-BASED RESEARCH 
program that Sheri Zidenberg-
Cherr planted more than seven 
years ago has grown. A nutrition 
specialist in Cooperative Extension 
at UC Davis, Zidenberg-Cherr has 
done several studies centering on the 
use of school gardens in academic 
instruction to teach nutrition and 
promote better eating habits. Moving 
beyond school gardens, Zidenberg-
Cherr has begun research on 
comprehensive nutrition services in 
schools. Her group is measuring the 
impact of a multi-faceted approach 
to nutrition education on changes in 
eating behavior.

The program offers science-based 
classroom curricula, reinforced 
with hands-on experiences in 
instructional gardens, kitchen 
classrooms, and composting 
programs. Whenever possible, 
fresh fruits and vegetables from 
local growers are used to improve 
food selection in school cafeterias. 
Comprehensive school nutrition 
programs seek to help students 
make connections between food, 
health, agriculture, their community, 
and the environment.

“They say it takes a whole village 
to raise a child—that’s really what 
is required to improve children’s 
nutrition,” says Zidenberg-Cherr. 
“We want children to realize that it 
feels better to eat healthier foods and 
to exercise. We want to give them 
the tools to make changes for life. 
Simply changing the food selection 
at schools and forcing kids to eat it is 
not enough.”

The need for nutrition education 
is pressing. In California, more than 
25 percent of K–12 students are 
overweight or obese, and nearly 40 
percent are considered physically 
unfit. 

Schools are excellent settings for 
nutrition education because large 
numbers of children can be reached 
in a systematic fashion. Children 
eat at least one or two meals daily 
on school grounds, and the food on 

campus can strongly influence their 
eating habits. 

One of the main obstacles to 
teaching nutrition 
to schoolchildren 
is a shortage of 
instructional 
time. Nutrition is 
not a mandatory 
subject. California 
teachers are 
required to address 

the mathematics and language arts 
curricula for each grade level, so 
Zidenberg-Cherr and others have 
developed lesson plans that link 
nutrition to the state standards for 
core subjects.

Another challenge for nutrition 
educators is that many children 
today, across all income levels, lack 
food preparation skills. Families 
eat out frequently or buy packaged 
food. Some have kitchens that aren’t 
even equipped with the basic tools 
to prepare food. “Maybe you could 
get them to buy a stalk of broccoli, 
but they really have no idea what 
to do with it,” says Marilyn Briggs, 

the former deputy California 
State Superintendent of Public 
Instruction, now a graduate student 
working with Zidenberg-Cherr.

Briggs has begun work with 
Zidenberg-Cherr on a nutrition 
intervention in a rural school district 
near Redding, Calif. Over the course 
of three years, Zidenberg-Cherr’s 

group will measure the activity 
levels, food preferences, and food 
selection of the 300 middle school 
and high school students in the 
study to evaluate the effectiveness 
of a multi-component approach to 
nutrition education.

Zidenberg-Cherr and others 
recently established the UC 
Davis Center for Integrative 
Nutrition Environments in School 
Communities (CNS) to serve as a 
resource for schools and nutrition 
educators. To better inform students, 

CNS works with 
the California 
Department of 
Education to 
give teachers 
accurate nutrition 
information that 
incorporates the 
latest scientific 

findings from universities. The 
teacher training programs are 
sponsored in part by a UC Davis 
endowment established in the name 
of former dietitian Barbara Van 
Zandt by her daughter Karen (Van 

Zandt) Medford.
“We’re moving nutrition 

education beyond school gardens 
to the entire school community,” 
says Briggs. “We want to define 
the determinants that really make 
positive improvements in children’s 
eating behaviors.”

—Robin DeRieux
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kindergarteners in auburn, calif., took part in a gardening study by uc davis faculty.

Zidenberg-Cherr

Briggs
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 gerald russell was such a popular 
instructor that he had to retire twice. 
A senior lecturer emeritus in the 
Department of Food Science and 
Technology and winner of multiple 
teaching awards, Russell taught FST 
10 to hundreds of students annually 
for more than a decade. When he 
retired at the end of the 2005–06 
academic year, department members 
paid tribute with a PowerPoint slide 
featuring the golden arches and 
the tagline, “Over 12,000 served!” 
Then they signed him on to teach an 
encore year.

“Food Science, Folklore and 
Health” covers a wide range of food 
topics: fiber, sugars, organics, toxi-
cants, nutrients, and more. “Funny 
how one class changes everything,” 
comments recent graduate laura 
Strawn, who changed her major to 
food science after taking Russell’s 
class and began graduate studies in 
food science this fall.

 The “Dr. Ruth” of UC Davis is 
actually named “Dr. Judy.” Lecturer 
Judith reitan has been teaching “Hu-
man Sexuality” to undergraduates 
since 1995. Human Development 12 
covers hormones, anatomy, sexual 
response, pregnancy, childbirth, 
and a variety of other topics guaran-
teed to make it a perennial favorite 
among students.

With an enrollment of nearly 500 
students per quarter, Reitan finds 
wide variation in the knowledge 
base of undergraduates, who might 
be majoring in anything from art to 
physiology. She also has students 
from many different countries and 
cultures, some of whom arrive 
with virtually no prior sexual 
education. Reitan uses a question 
box so that shy students can raise 
potentially embarrassing questions 
anonymously.

Reitan, who has reduced her HDE 
12 course load as she approaches 
retirement, says, “This is a class 
everyone should take, even the ones 
who think they know everything.”

 With several hundred students 
on the waiting list each quarter for 
her Nutrition 10 class, liz applegate 
has devised an enrollment system to 
keep the students happy and the fire 
marshal as well. Show up, sit down, 
and fill out a purple card if you’re 
enrolled. Show up, line up (outside), 
and fill out a yellow card if you’re a 
wannabe.

Senior lecturer Applegate, a 
nutrition instructor at UC Davis 
since 1985, teaches “Discoveries and 
Concepts in Nutrition” to nearly 
2,000 students a year. The award-
winning instructor covers topics 
that students can apply to their daily 
lives, and she makes difficult science 
concepts accessible to a broad range 
of majors. Many students say the 
food-diary project they did requiring 
them to record everything they ate 
for three days had a long-lasting 
impact on their nutritional habits.

— Robin DeRieux

over the 
years, gerry 
russell taught 
FSt 10 to 
more than 
12,000 
students.

best of the best
In the 2007 California Aggie “Best of Davis” issue, the undergraduate 
courses that were named “Best G.E. Requirement Class” were all 
from our college. The popular classes are signature courses for three 
outstanding faculty members.
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EVERy SpRinG, STuDEnTS in THE 
Department of Food Science and Technology 
celebrate food by staging a “Culinary 
Combat” in the Cruess Hall courtyard. The 
popular event brings students, staff, faculty, 
and the community together to play with 
food in events that range from food golf 
to food trivia to food art. Teams of eight 
compete in four categories, and the team that 
garners the highest total points is the winner.

At the heart of the competition is a 90-
minute cooking contest that requires teams 
to use preselected, secret ingredients to 
create original food items in the experimental 
kitchen. The Culinary Combat is organized 
by officers of the Food Science Graduate 
Student Association (FSGSA), who relish the 
opportunity to challenge cook-off teams with 
such exotic ingredients as fresh quail eggs, 
pomegranate juice, yucca root, baby food, 
and coconut milk.

“It’s a lot of fun, but students have to 
use their scientific knowledge when they’re 
putting these ingredients together to know 
how the foods will react,” says department 
academic advisor Carol Cooper. 

In addition, food science graduate students 
learn about leadership and team building 
in their efforts to organize and publicize 
the annual Culinary Combat. While the 
department typically underwrites half of the 
cost of the event, the FSGSA pays for the rest 

through fundraising and donations. 
“We try to work with food and beverage 

companies and get them involved,” says 
laura Gillies, president of the FSGSA. “I was 
pretty timid when I started. But now I can 
call up a company, introduce myself, explain 
that we’re putting on a nonprofit event for 
students, and ask if they’ll help us out. I’ve 
gained that skill.”

— Robin DeRieux

stuDents
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CuLinary Combat
Food science students cook up a recipe for fun.

graduate student 
eleni kardaras races 
to prepare “ants on 
a log” for the food 
relay.

“it’s a lot of fun, but students have to use 
their scientific knowledge when they’re  
putting these ingredients together to know 
how the foods will react.”

Food science students lyle Farrell (left) and rod read have 90 minutes  
to prepare a meal during the culinary combat’s cooking competition.

FO
O

D
 S

C
iE

N
C

E 
 A

N
D

 T
EC

H
N

O
lO

G
y 

PH
O

TO
S



happenings

16    outlook    Fa l l  2007

TREVoR SuSlow, A CoopERA- 
tive Extension specialist in the plant 
sciences department, is one of several 
faculty members conducting research 
on E. coli and other pathogens affecting 
fruits and vegetables. Suslow directs 
a research program on postharvest 
pathology and biocontrol in produce, 
and works closely with growers  
and food processors throughout 
California to develop safe produce 
handling practices. 

Partly in response to several E. coli 
outbreaks in 2006, a unique public-
private partnership formed earlier this 
year between UC Davis, the Produce 
Marketing Association, Taylor Farms of 
California, the California Department 
of Food and Agriculture (CDFA), and 
UC Agriculture and Natural Resources 
to establish a new Center for produce 
Safety at UC Davis. The center will 
focus on research related to fruit and 
vegetable safety, outreach and training, 
and will fund studies to reduce food 

safety risks in fresh produce.
“This partnership will leverage our 

combined strengths of industry resolve, 
scientific research, and agricultural 
expertise to ensure a safe and secure 
food supply,” noted neal Van Alfen, 
dean of the College of Agricultural 
and Environmental Sciences. Housed 
within the Western Institute for 
Food Safety and Security at UC 
Davis, the Center for Produce Safety 
will significantly advance the entire 
industry’s collective knowledge about 
food safety. “This will help ensure 
consumers continue to enjoy safe, 
wholesome, and healthy produce,” said 
Bryan Silbermann, president of the 
Produce Marketing Association.

The Center for Produce Safety 
recently hired Devon Zagory as 
interim executive director. The center 
has a governing body of leaders from 

academia, industry, associations, and 
government. With input from these 
groups, the center will be able to focus 
on all aspects of produce safety. As 
Alec leach, president of Taylor Farms 
of California, noted, “Ensuring food 
safety is the business of us all.”

— Ann King Filmer

the Center for proDuCe safety 
website is www.wifss.ucdavis.edu.

uC fooD safety website is  
www.ucfoodsafety.ucdavis.edu. 

“We are proud of 
our partnership with 
the university and 
the produce industry 
and look forward to 
positive steps in the 
years ahead.”

– A.G. Kawamura, Secretary, California 
Department of Food and Agriculture

produce safety researcher trevor Suslow 
keeps up to date while surveying a 
celery field.

on the path 
of pathogens
A new center ensures  
UC Davis continues  
to be a leader in fruit  
and vegetable safety.
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if you HAVEn’T BEEn To CAMpuS in A wHilE, 
mark your calendar for Friday, October 10, 2008. That’s 
when new academic buildings of the Robert Mondavi 
Institute for Wine and Food Science (RMI) will be 
formally dedicated in a public ceremony to help kick off 
the UC Davis Centennial. The annual CA&ES “College 
Celebration” will be held that evening in Freeborn Hall – 
and a homecoming football game follows the next day in 
the new Aggie Stadium. 

The new buildings will be home to the offices of RMI 
and the departments of Viticulture and Enology, and 
Food Science and Technology, which are moving from 
outdated facilities in the central campus. The project will 
forever change the main entrance to UC Davis. 

Passersby on Interstate 80 can now see the first 
cluster of three buildings in the $100 million complex. 

These include offices, 
laboratories, classrooms, 
and meeting rooms for 
faculty, staff, and students. 
A 3,500-square-foot sensory 
theater is a major feature 
that will be equipped with 
impressive multimedia 
technology. Adjacent kitchen 
laboratories and individual 
sensory testing stations will 
greatly expand teaching and 
research capabilities.

“This state-of-the-art 
facility will enable us to offer 
students more courses in 
food and beverage sensory 
science than any university 
in the world,” said Charlie 

Bamforth, food science and technology chair. The site 
will also ultimately feature a teaching and research 
winery and the Anheuser-Busch Brewing and Food 
Science Laboratory. 

A 12-acre teaching vineyard with a view of the Vaca 
Mountains is planned for the area to the west stretching 
to the “UC Davis” freeway exit on Interstate 80. “The 
vineyard will be unique,” said Andy waterhouse, 

viticulture and enology interim chair. “This is where 
students will learn how to identify more than 100 
varieties of wine grapes and get practical experience in 
planting, pruning, training, and trellising vineyards.”

In June 2007, a major construction milestone was 
celebrated — the “Topping Out.” This tradition has long 
been observed by iron workers when the final structural 
beam, which has been signed by workers, donors, and 
special guests, is hoisted onto a building, signaling that 
the project has reached its maximum height. Among 
those in attendance was Margrit Biever Mondavi, 
who expressed gratitude to UC Davis for a long list of 
viticulture and enology faculty who have worked with 
the Mondavi winery for more than 40 years and for  
the many UC Davis students who have worked for  
the winery.

“We’re delighted with the progress of the new 
buildings,” said RMI Executive Director Clare Hasler. 
“All of us at UC Davis extend our heartfelt gratitude to 
the Mondavis, Anheuser-Busch, Inc., a growing list of 
donors, and the residents of California who share the 
vision of a world-class research and teaching facility  
that will vastly strengthen our programs in food and 
beverage science.”

— John Stumbos

events overfLoweth
RMI’s dedication coincides with College Celebration and homecoming.

an artist rendering 
of wine and food 
science facilities.
COURTESy

to Learn more 
about opportunities 
for involvement and 
support of RMi, visit 
www.rmi.ucdavis.edu. 

aLso, CheCk 
online at www.caes.
ucdavis.edu for more 
information about 
College Celebration, 
which annually honors 
supporters, alumni, 
faculty, and staff of the 
College of Agricultural 
and Environmental 
Sciences.

margrit biever mondavi 
at the “topping out” 
ceremony.
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making a DifferenCe

wiTH ElEVEn BRoTHERS AnD 
sisters, Michael Bonaccorsi grew up 
in a family where college scholarships 
were important. Bonaccorsi, born 
and raised in Chicago, became 
interested in wine while busing tables 
during college at the University of 
Illinois. He moved to San Francisco 
to be closer to the wine country, then 
worked harvest in Sonoma, became 
sommelier at Masa’s in San Francisco, 
and later was the 20th American to 
be awarded the Master Sommelier 
diploma. Moving south, Michael met 
his future wife, Jenne lee, while 
both worked for wolfgang puck at 
Spago. The Bonaccorsis established 
the Bonaccorsi Wine Co., a boutique 
producer of pinot noir, chardonnay, 
and syrah wines.

When Bonaccorsi died suddenly 
at the age of 43, his family wanted to 
keep his memory alive through his 
passion for wine and lifelong learning 
of winemaking. They chose the UC 
Davis Viticulture and Enology pro-
gram, where Michael had taken wine 
courses, and established the Michael 
Bonaccorsi Scholarship Fund. 

wynne peterson-nedry, a 
graduate student in viticulture 

and enology and this year’s 
recipient of the scholarship, 

plans to use the funding to help 
pay for tuition, in keeping with the 
Bonaccorsi spirit. Wynne is working 
on her thesis and is president of 
DEVO, the student organization  
in the Department of Viticulture  
and Enology.  

The annual Wally’s Central Coast 
Wine & Food Celebration, benefiting 
the Michael Bonaccorsi Scholarship 
Fund, was held in August under 
the leadership of co-founders Steve 
wallace, Wally’s Wines & Spirits, 
and frank ostini of the Hitching 
Post Restaurant, as well as Jannis 
Swerman, JS & Co., a lead volunteer 
who has helped at the event since  
its inception. 

“I believe we’ve achieved the 
best way to keep Michael’s memory 
alive, and continue to remember 
the countless ways he touched our 
lives personally and professionally,” 
Swerman says.

“The event was fantastic,” says 
Peterson-Nedry, “and I had a great 
time hearing about what a difference 
Michael Bonaccorsi made.”

This fourth annual event was sold 
out with 450 attendees, and raised 
more than $50,000 toward the total 
endowment of almost $250,000. 

“His work made an indelible 
impact on all of us who knew him,” 
says Wolfgang Puck. 

— Kathy Sachs-Barrientes

(From left) Steve Wallace,  
Wynne peterson-nedry,  

and Jenne lee gather at the event  
honoring michael bonaccorsi. 

next year’s Celebration event 
is slated for August 3, 2008. 

for a List of the sponsors 
and more information about the 
scholarship and the Celebration 
event, see www.bonaccorsi 
foundation.com.

a Living LegaCy
An annual celebration honors  
the late Michael Bonaccorsi,  
a rising star in the wine world.

michael bonaccorsi
COURTESy
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gift pLanning tip
if you are 70½ or older, 
new legislation allows 
you to make tax-free 
charitable donations 
totaling $100,000 from 
individual Retirement 
Accounts (iRAs) and Roth 
iRAs. Until this legislation 
expires December 31, 
2007, you can make 
gifts during your lifetime 
from retirement assets 
without an income tax 
penalty. 

To qualify for this 
special treatment, your 
contributions must be a 
direct rollover from your 
iRA custodian to a public 
charity. The UC Davis 
Foundation qualifies and 
can designate your gifts 
to benefit CA&ES.

This gift-planning 
strategy is one tool you 
can use to meet your 
charitable goals and take 
advantage of potential 
tax benefits. The Public 
Good iRA Rollover Act 
of 2007, if passed, will 
expand this opportunity 
and make it permanent.

For a sample letter to 
request a rollover from 
your iRA administrator, 
or to discuss how to 
benefit your favorite 
CA&ES program, contact 
Christine Schmidt, 
Director of Gift Planning, 
at (530) 752-6414 or 
cmschmidt@ucdavis.edu. 
For more information, 
visit giving.ucdavis.edu/
planned_giving.html

— Christine Schmidt

pRofESSoR EMERiTuS HowARD 
Schutz is passionate about the field 
of applied consumer science. On the 
faculty at UC Davis for more than 20 
years, Professor Schutz continues to stay 
active in the field by teaching a distance 

learning sensory 
science and consumer 
testing certificate 
program through UC 
Davis Extension. He 
also serves as special 
assistant to the dean of 
UC Davis Extension.

To encourage the 
next generation of consumer scientists, 
Schutz established a graduate student 
fellowship in the Food Science Graduate 
Group at UC Davis. For the next 10 
years, the fund will provide an annual 
$5,000 fellowship to students interested 
in the field of applied consumer science. 
“I want to encourage graduate students 
to consider entering the consumer 
science area,” said Schutz. “It’s a critical 
field that is highly desired both in the 

commercial and academic worlds.” 
Food Science Graduate Group 

Advisor Karen Jo Hunter explained the 
importance of graduate student support.  

“Top students often make funding 
packages a priority in choosing a 

graduate school. Awards like the 
Howard Schutz Graduate Student 
Fellowship can help attract highly 
competitive prospective students  
to UC Davis.” 

She continued, “This award is 
especially valuable because it is unique 
and provides wonderful motivation 
for graduate students to consider and 
persevere in the challenging field of 
consumer science.”

The IRA Rollover program helped 
Professor Schutz give a gift to UC Davis 
at this time. Professor Schutz said that 
“support from the Development Office 
made the process simple and efficient.” 
To learn more about making a gift 
through an IRA rollover, see the Gift 
Planning Tip accompanying this article.

— Melissa Haworth

sharing the weaLth
Howard Schutz establishes a fellowship with his IRA rollover.

Schutz

making a DifferenCe

“i want to encourage  
graduate students  
to consider entering the 
consumer science area.  
it’s a critical field that is 
highly desired both in  
the commercial and  
academic worlds.”
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oRAn HESTERMAn (B.S., ’79 
plant science; M.S. ’81 agronomy) 
has been nudging sustainability 
into the mainstream of American 
agriculture through his work at 
Michigan State University and the 
W.K. Kellogg Foundation for many 
years. In January 2008 he takes the 
helm of a new foundation that will 
support programs to bring more 
locally grown fresh food to those 
most in need.

Hesterman will become president 

and chief executive officer of the 
Fair Food Foundation, which will 
disperse grants to nonprofits and 
other organizations. Inner city 
areas where food sources are often 
convenience markets, liquor stores, 
and fast food restaurants are of 
prime interest.

“Where I live in Ann Arbor, a 
person with economic means has 
access to high-quality produce,” 
Hesterman says. “If I go 40 miles 
east to the city of Detroit, it’s a very 

different situation, one that’s been 
described as ‘a food desert.’”

The UC Davis alumnus says 
the foundation won’t ignore 
environmental stewardship or 
economic viability, but will focus its 
efforts on partnerships in both urban 
and rural settings. “Our vision is to 
create a food system that reconnects 
us to the food we eat, our families, 
communities, and the earth,” 
Hesterman says. 

As a Michigan State University 
professor in the Department of Crop 
and Soil Science from 1984 through 
1996, Hesterman researched envi-
ronmentally sustainable cropping 
systems. On sabbatic leave in the 
1991–92 academic year, he helped 
initiate the W.K. Kellogg Founda-
tion’s sustainable agriculture pro-
gram at a time when the concept of 
“sustainability” was struggling for 
identity and credibility. The grant 
program he set up established edu-
cational centers at land-grant univer-
sities and with nonprofit organiza-
tions throughout the country. 

Hesterman returned to the W.K. 
Kellogg Foundation as a program 
director in 1998 and led its Food 
and Society initiative. “It’s been a 
wonderful experience that’s helped 
me understand and appreciate the 
leadership role that philanthropy can 
play in social change,” he said.

“Oran was the kind of a 
student you knew was going to be 
successful,” said UC Davis plant 
sciences professor larry Teuber, 
Hesterman’s faculty sponsor during 
the 1970s. “He was always thinking 
in an area where no one else had 
been thinking and had the belief in 
his ideas to pursue them and the 
drive to make them happen.”

— John Stumbos

aLumni spotLight

taking Charge
A pioneer in sustainable agriculture is set to lead a new foundation.

“you have leadership at UC Davis who understand 
the importance of social equity in food systems. 
There may be opportunities for collaboration to  
ensure access to healthy and sustainably grown 
foods for our most vulnerable citizens.” 

visit hesterman’s website 
at www.fairfoodfoundation.org.
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aLumni spotLight

eDibLe CreDit

THE nExT TiME you’RE in TRADER JoE’S, looK  
for a sushi product called a “Sunny California Roll.” Its  
bright orange color is derived from an edible carrot-based  
film developed by a team of scientists led by alumna  
Tara McHugh, the first person to earn a doctoral degree in the 
Department of Food Science and Technology at UC Davis.

McHugh oversees about 30 scientists as the Research Leader 
for the Processed Foods unit at USDA’s Agricultural Research 
Service in Albany, Calif. She’s been there since graduating 
from UC Davis in 1993, and was acknowledged as “outstand-
ing young alumnus” with a CA&ES Award of Distinction in 
2005. She’s also been honored with other national awards.

“We’re looking at new ways to help get more fruits and 
vegetables into people’s diets and to add value to California 
agricultural products,” McHugh says.

Edible food films have come a long way since McHugh 
studied under food science and technology professor John 
Krochta in the development of the first edible film products 
made from whey. Those films were transparent and made 
from proteins and polysaccharides.

The newer generation of edible films comes in a rainbow 
of colors that are packed with healthful phytonutrients and 
are a key part of the strategy to fight obesity with increased 
consumption of fruits and vegetables. The latest innovation in 
edible films adds essential plant oils from oregano, cinnamon, 
and lemongrass that have the ability to kill bacteria like E. coli 
and salmonella.

Another successful technology developed in the laboratories 
under McHugh’s direction has resulted in pear- and apple-
based fruit bars combined with other phytonutrient-rich fruits 
like cherries, blueberries, and strawberries. You’ll find these 
40-gram bars with product names like Gorge Delight, Just 
Fruit, Mountain Organic, Bear Fruit, and Fast Fruit.

The processes developed at ARS are licensed to private 
companies and take up to three years to get to market. 
“Developing the technology is only the beginning,” she said. 
“Transferring the technology is sometimes a bigger challenge.”

McHugh, who has hired “a good number” of UC Davis 
graduates, is very grateful for the support and encouragement 
she received from Krochta; fellow food science and technology 
professors Bruce German and Charles Shoemaker; and the 
late CA&ES dean John Kinsella, whom she studied with as an 
undergraduate at Cornell.

“Tara was the ideal grad student, meeting all the objectives 
of the grant that funded her research, while also defining new 
directions,” Krochta said. “She took the lead role in setting 
up my Biopolymer Film Research Lab, as well as taking a 
leadership and mentoring role in my research group. Tara is 
applying her UC Davis education very successfully, working 
on high-priority projects for the USDA.”

— John Stumbos

A food science graduate 
makes films from produce.
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We’d like to hear from you. Take a moment to drop us a note at outlook@agdean.ucdavis.edu  
or online at www.caes.ucdavis.edu/NewsEvents/News/Outlook/defaultForm.aspx
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1950s
bob dempel 
’56, Agriculture

Of Dempel Farming Co. in Santa 
Rosa, Calif., was recently appointed 
by Governor Schwarzenegger to the 
Redwood Empire Fair Board (12th 
District Agricultural Association) 
in Ukiah. Bob and his wife, 
Shirley, grow winegrapes and run a 
grapevine nursery.

1970s
mary (dahl) christopherson 
’73, AnimAl Science

Is the owner and manager of the 
Oakley Equestrian Center in Oakley, 
Calif. Mary runs a full-service 
boarding facility, offers riding 
lessons, and raises Arabian horses 
for the English Pleasure show ring.

phil evans 
m.S., ’76, Horticulture

Has been developing the campus 
grounds of San Francisco State 
University for almost 20 years, 
after stints teaching community 
college in Portland, Ore., and as 
assistant park superintendent in San 
Mateo, Calif. Phil’s special interest 
is developing accessible features for 
public landscapes, and perhaps one 
day mastering a dream to irrigate 
the 138-acre campus solely with 
captured rainwater.

margaret lawson
B.S. ’77, m.S. ’79, Food Science  
And tecHnology

Is Vice President of Science and 
Innovation for D.D. Williamson in 
Louisville, Ky. She recently received 
the Distinguished Achievement 
Award from the Southern California 
Institute of Food Technologists. 
Margaret is past president of the 

Institute of Food Technologists.

Richard stier 
m.S., ’77, Food Science  
And tecHnology 

Is an independent consultant in 
the area of food safety, sanitation, 
and quality systems – with HACCP 
expertise. Last year Rick worked 
for clients in Africa, Asia, Europe, 
South America, and the United 
States, logging more than 280,000 
air miles.

James Ward
B.S. ’77, AgriculturAl economicS 
And BuSineSS mAnAgement; m.S. ’81, 
Agronomy

Raised his two children in Gilroy, 
Calif. When they were in college, 
he went back to school, too. Jim 
moved to New England and was 
accepted into the Honors Program 
at Roger Williams University Law 
School in Rhode Island, where he 
has just completed his first year of 
studies. 

1980s
debra bereki 
’80, nutrition Science 

Received a master’s degree from 
UC Santa Barbara in June and is 
working on a doctoral degree. She 
survived a near-fatal car accident 
nine years ago, suffering multiple 
major injuries. She underwent 
extensive medical treatment, and 
upon re-entering school, had to 
relearn to read and write. Debra 
attributes part of her recovery to a 
positive attitude and perseverance.   

eric Woychik
’80, environmentAl PlAnning  
And Policy AnAlySiS

Is an executive consultant for 
Strategy Integration, LLC, in 

Oakland, Calif., working on 
domestic and international energy 
policy. After UC Davis, Eric earned 
a master’s degree in economics 
(New Mexico State University) 
and a doctoral degree in executive 
management (Case Western Reserve 
University).

1990s
hollee (King) brunsky 
’92, environmentAl Biology  
And mAnAgement

bill brunsky 
’92, lAndScAPe ArcHitecture

Live in Ventura, Calif. with their 
two sons. Hollee is planning 
services manager for Civic 
Solutions, Inc., and Bill is a 
principal architect with George W. 
Girvin and Associates, a landscape 
architecture firm.

paul laustsen 
’99, environmentAl deSign

gretchen thomsen 
’02, environmentAl Biology And 
mAnAgement 

Married in July. Gretchen is a 
natural resources manager with 
the Resource Conservation District 
in Redlands, Calif., and Paul is 
a public affairs specialist for the 
Natural Resources Conservation 
Service.

2000s
christina tom 
’02, HumAn develoPment

Of Honolulu, Hawaii, received her 
master’s degree in nursing from The 
Johns Hopkins University School of 
Nursing in Baltimore, Md. last year. 
Christina works as a family nurse 
practitioner at Hana Community 
Health Center in Hana, Maui.
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honor roLL

$1,000,000 and above

Anheuser-Busch Foundation

Fred H. Bixby Estate

Saratoga Horticultural Research 
Foundation

$500,000-$999,999

Earl Gordon Estate

$100,000-$499,999

American Diabetes Association

Amino Up Chemical Co., ltd.

BASF Corporation

California league  
of Food Processors

Campbell Soup Company

ConAgra Foods, inc.

Dow AgroSciences, llC

Julita A. Fong

Friends of the  
UC Davis Arboretum

Emma Gustafson Estate

Ruth laidlaw Estate

Catherine and Roderic Park

Robert Wood Johnson Foundation

Rohm and Haas Company

Corinne Rustici

Syngenta Crop Protection, inc.

Valent BioSciences Corporation

The Wine Spectator Scholarship

$50,000-$99,999

AgroFresh

American Floral Endowment

American Heart Association

Bayer CropScience lP

Beringer Wine Estates

The Boswell Foundation, inc.

Crystal Geyser  
Water Company

Foster’s Wine Estates Americas

Genentech Foundation  
for Biomedical Sciences 

international life Sciences institute

international Zinc Association

Dorothy and Kenny lindauer

Monsanto Company

Sandra and Paul Montrone

New york Community Trust

Ed and irene Odjana

Joan Platt

Research Seeds, inc.

Ward Robinson

San Diego State University 
Foundation

Howard Schutz

Sentosa Company, ltd.

Marvin Shanken

Sunview Vineyards  
of California

Valent U.S.A. Corporation

Whirling Disease  
Foundation, inc.

Wing, inc.

$25,000-$49,999

AgraQuest, inc.

American Air liquide, inc.

American College of  
lab Animal Medicine

American Health Assistance 
Foundation

American Seed Trade Association

Anheuser-Busch, inc.

Arkema, inc.

Arvesta Corporation

Bionovo, inc.

Bogle Vineyards Winery

Gloria and Ted Briggs

California Association  
of Nurserymen

California Crop improvement 
Association

CAMAS, inc.

Chiquita Brands international 
Foundation  

Delta and Pine land Company

E.i. du Pont de Nemours  
and Company

Forage Genetics

CommitteD to Ca&es
A list of major donors from 2006 – 2007 fiscal year

“i am confident that 
through this gift the 
vision of the Saratoga 
Horticultural Research 
Foundation board of 
trustees is being reborn 
at UC Davis.”

ernest Wertheim, longtime 
saratoga horticultural 
Research Foundation trustee 
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Harold Forde Estate

Mark Herthel

interHealth Nutraceuticals, inc.

isagro USA, inc.

Joseph H. Hill Memorial 
Foundation

Kraft Foods, inc.

J. lohr Winery

Pamela Marrone  
and Michael Rogers

Beatrice O. McKeehan Estate

Nutrition Physiology Corporation

Otsuka Pharmaceutical Company, 
ltd.

Paramount Farming Company

Pearlstein Family Foundation

Martha C. and Cecil F. Pinney 
Estate

Platinum Performance, inc.

SCiOS, inc.

Strachan Apiaries, inc.

Sub-Zero Freezer Company

Beverly and Charles Summers

Ticho Charitable Foundation

Uniroyal Chemical  
Company, inc.

UPi

Valent BioSciences

Wally’s Wine and Spirits

Barbara Webster

Wilbur-Ellis

$10,000-$24,999

Actagro, llC

Almond Board of California

American Malting Barley 
Association

American Petroleum institute

Anonymous (2)

Arysta lifeScience  
North America

ARyx Therapeutics, inc.

Asahi Breweries, ltd.

Baker Hughes  
Business Support 

Jacque and Wayne Bartholomew

Bayer CropScience

Theresa and Richard Belanger

Bi-En Corporation

BioWorks

linda Bisson

Brandt Consolidated, inc.

California Beet Growers 
Association

California Garlic and Onion 
Research Advisory Board

California Grain Foundation

California State  
Beekeepers Association

Cerexagri, inc.

Chemtura

Children’s Hospital  
of Oakland

Chuang Family Foundation

Cliff lede Vineyards

Eric Conn

Crompton Crop Protection

Dakota Gold Research 
Association

Dormex Company USA, llC

Gloria and H. Jesse Dubin

Jane Dunaway

DuPont Crop Protection

EcoSmart Technologies, inc.

FMC Corporation APG

Fred C. Gloeckner  
Foundation, inc.

Fuji Flavor Company, ltd.

Mary Gallo

Genentech, inc.

General Hydroponics

Gowan Company, llC

Ken Grossman

Harris Moran Seed Company

Jefferey Hazeltine

HMC Marketing

institute of Food Technologists

Japan Pharmaceutical 
Development Company

JEFO Nutrition inc.

JMS Flower Farms, inc.

Kerry Bio-Science

Kim-C1 llC

Kingenda Fertilizer  
Company USA

Ted Markoczy Estate

Masterfoods USA

Deborah and Harold  
McClarty

McDonald’s Corporation

Frank Miller

Miller’s Honey Farms, inc.

Cathy and i are honored 
to participate with  
UC Davis in continuing 
improvement in the wine 
industry in California. 
Our vineyard has 
benefited from these 
advances and we 
are pleased to give 
something back.

catherine and Roderic park 
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Mitsubishi Petrochemical 
Company

Darin and Ron Mittelstaedt

Monterey Bay Sanctuary 
Foundation

Mountain Avenue Bees, inc.

Mrs. Fields’ Original Cookies

Julianne and Douglas Muhleman

Keiko and Kenji Murata

North American Association for 
the Study of Obesity 

Paramount Fruit Processing 
Company

Phibro Animal Health, inc.

Pomwonderful, llC

Processing Tomato  
Advisory Board

RDM Positive impact Foundation

Rose and Terry Richardson

Seminis Vegetable Seeds, inc.

Sierra Nevada  
Brewing Co., inc.

Claudia and Richard Smith

Sogang University

Michele and Ronald Spears

Stahler international  
GmbH & Company

Sharon and Christopher Steele

Steve E. Park Apiaries, inc.

Sylvan Foods, inc.

TABCOMP

Erna Thompson

Transagricola, S.A.

TriCal, inc.

Washington Hop Commission

Western Farm Service, inc.

$5,000-$9,999

Adee Honey Farms

Agricultural Research Service, 
USDA

ARCS Foundation, inc.

Arizona Plant Breeders, inc.

Barkley Ag Enterprises, llP

Patricia and Stephen Berger

BioWorks, inc.

Bohart Museum Society

Britz Fertilizers, inc.

Marilyn and David Britz

Debbie and Martin Britz

Cal Agri Products, llC

Cal/West Seeds

California Association  
of Winegrape Growers

California Planting  
Cotton Seed Distributors

Cerexagri, inc.

Certis U.S.A., llC

Cheminova, inc.

Chemtura USA Corporation

Chevron Research  
and Technology 

Coors Brewing Company

Crompton Uniroyal  
Chemical Company

Crystal Geyser  
Water Company

Dairy institute of California

“i’m delighted that the 
recipient of the Grady 
l. Webster Memorial 
Fund Award is Professor 
Judy Jernstedt. i wanted 
the award to support a 
woman in the College 
of Agricultural and 
Environmental Sciences 
because Grady always 
supported my research 
in the college. And Judy 
was Grady’s student, so 
it’s perfect, all the way 
around.”

professor emeritus  
barbara Webster (left)

“UC Davis and 
especially the Harry 
H. laidlaw Research 
Facility has a historical 
connection to our 
business and a special 
place in my heart. i 
value what i learned 
about bees and 
beekeeping from Dr. 
laidlaw, Dr. Christine 
Peng, Dr. Norm Gary, 
Dr. Eric Mussen, and 
others. i am thrilled that 
an effort is being made 
to restore the facility and 
again be a vital link to 
the beekeeping industry  
in California.”

Valeri a. severson, 
president, strachan  
apiaries, inc.



26    outlook    Fa l l  2007

Danco Com

David E. Gallo Foundation

Desert King international

Dresick Farms, inc.

Duckhorn Vineyards

Envirologix, inc.

Dennis Esslinger

Food industry Foundation

Christine Fry and isao Fujimoto

Melvin Gagnon

GBM USA, llC

Geomatrix Consultants, inc.

Greenwood Resources, inc.

H2Oxide, inc.

Amy Harris

Elaine Fingerett  
and Alan Hastings

Heitkam’s Honey Bees

Holly Hybrids

James Horgan

iFFCO (Malaysia) SDN. BHD.

international Paper

Jelly Belly Candy Company

lallemand, inc.

landis international, inc.

Jean and Bill lane

lehigh Agricultural and Biological 
Services, inc.

Matforsk AS

Catherine and Ron Midyett

Miller Brewing Company

Money/Arenz Foundation, inc.

Monterey AgResources

Monterey Chemical Company

Morning Star Company

National All-Jersey, inc.

NewBevCo, inc.

NTS Research & inc.

Orange County Wine Society

P. S. i love you

Pear Bureau Northwest

Pebble Beach Company

Petro-Canada

Phyton Corporation

Puroast Coffee Company, inc.

Filipe Ribeiro

Rio Farms

Melodie and Chris Rufer

Gracie and James Sachs

Corina and Kerry Sachs

J. Frank Schmidt Family 
Charitable Foundation 

Sensitech, inc.

Silicon Valley Community 
Foundation

Sipcam Agro USA, inc.

Southeastern insectaries, inc.

Nora and Peter Stent

Stoller Enterprises, inc.

Supima

Janet and Gary Thatcher

Western Candy Conference

Western Plant Breeders, inc.

Ronald yoshiyama

This list of donors reflects gifts of $5,000 or more that were paid to the College of Agricultural and Environmental 
Sciences during fiscal year 2007 (July 1, 2006 – June 30, 2007). Gifts made elsewhere to UC Davis are not included in 
this report. If you notice an error, please call us at (530) 754-8961 or e-mail Allison Chilcott at acchilcott@ucdavis.edu 
so we can correct our records.

“The Arboretum was 
our first choice when 
we considered a 
gift honoring Alan’s 
mother, Celia, a 
talented educator 
and a committed 
environmentalist. 
Creating an art-science 
education program in 
the Arboretum that will 
inspire families to learn 
about the natural world 
seems the perfect way to 
honor her memory.”

elaine Fingerett  
& alan hastings
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DistinCt reputations
Members of the CA&ES community are honored at College Celebration

kirvin knox  
Outstanding Alumnus 

Retired teacher, scientist, 
and administrator at two 
land-grant universities.

denniS gonSalveS 
Outstanding Alumnus 

Director of USDA’s 
Pacific Basin Agricultural 
Research Center in 
Hawaii, who led 
successful efforts against 
papaya diseases.

karen roSS  
Friend of the College 

President of the California 
Association of Winegrape 
Growers and supporter 
of UC education for the 
winegrape industry.

Jerome (Jerry) lohr 
Friend of the College

Founder and president 
of J. Lohr Vineyards & 
Wines and supporter of 
the UC Davis Department 
of Viticulture and Enology.

EiGHT ExTRAoRDinARy  
individuals – faculty, staff, alumni, 
and supporters – were honored at 
the annual College Celebration Oct. 
12, 2007, in Freeborn Hall. Seven 
received the “Award of Distinction” 
for their work enriching the image 
and reputation of the college and 
its capacity for public service. One 
faculty member received a special 

“Discovery Award” from USDA. 
The annual event brings together 

friends of the 100-year-old college 
for a festive celebration of people 
and food. Mark your calendar for 
Friday, October 10, 2008 and join 
us next year. The new academic 
buildings housing the departments 
of viticulture and enology, and food 
science and technology, as well as 

the Robert Mondavi Institute for 
Wine and Food Science, will be 
dedicated in a public ceremony 
earlier that day to help kick off 
the UC Davis Centennial. For full 
biographies of the recipients, see 
www.caes.ucdavis.edu/NewsEvents/
default.htm.

— John Stumbos

caitlin o’connell 
Outstanding  
Young Alumna

Ph.D. graduate who 
made a groundbreaking 
discovery of how 
elephants communicate 
with each other.

kent bradFord 
Outstanding Faculty 

Plant sciences professor, 
scholar in seed biology, 
and director of the Seed 
Biotechnology Center at 
UC Davis.

Jerry niShimoto 
Outstanding Staff

Legendary lead 
computer staff member 
in the Department of 
Agricultural and Resource 
Economics for 35 years.

Jorge dubcovSky
USDA’s National Research 
Initiative “Discovery Award” 

Plant sciences professor 
led a team that cloned an 
important nutritional gene 
from wild wheat.



When they aren’t touring historic sites in 
Moscow or planning a trip to Egypt, friends 
and travel companions mary Lou Cockcroft 
(left) and sandra gardner (B.S., Design) 
are making time for UC Davis. Along with 
Sandra’s husband, tracy gardner, the 
women have been Dean’s Circle members 
since 2005.

“in my travels around the world, i’ve 
visited many countries that send their very 
best students to UC Davis,” says Sandra. 
“Supporting the college is my way of 
expressing pride in its role as a leader.” Mary 
lou is a retired food service professional and 
provides philanthropic support to CA&ES 
because she sees a need for well-trained 
individuals in the food industry.

College of Agricultural and 
Environmental Sciences #986H
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PAiD
UC DAViS

travel pals support uc davis

Join Ca&es Dean’s CirCLe
As a CA&ES Dean’s Circle donor, your 
financial support enhances the academic 
environment for the next generation of 
Aggies and creates opportunities for 
our faculty to achieve higher levels of 
excellence in teaching, research, and 
public service. 

about Contributing
• The CA&ES Dean’s Circle is open to 

donors who wish to make regular annual 
gifts of $1,000 or more to the College 
of Agricultural and Environmental 
Sciences. 

• you may designate your gift to one of 
many CA&ES departments or programs, 
or give to the unrestricted CA&ES Dean’s 
Circle Fund. 

• your donation is renewable annually,  
and your employer’s matching gifts count 
toward the total.

• Donors to the CA&ES Dean’s Circle are 
invited to campus events such as an 
annual briefing with the dean. Donors 
also receive recognition in college 
publications.

how to Contribute
• A response envelope is included in this 

issue of CA&ES Outlook so that you 
can join our prestigious circle of donors 
today. 

• if you have questions or need more 
information, please contact the CA&ES 
Development Office at (530) 754-
8961.

• Visit our Giving website: www.caes. 
ucdavis. edu/alumfriends/givingpage.

Dean's CirCLe


