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EDUCATIONAL BACKGROUND

Oregon State University Food Science Ph.D. 2000
Dissertation topic: Recovery and utilization of catheptic proteases from surimi wash water
Major advisor: Dr. Michael T. Morrissey

Oregon State University Food Science M.S. 1994
Thesis topic: Complex formation of chitosan and naturally occurring polyanions
Major advisor: Dr. J. Antonio Torres

Texas A&M University Food Science B.S. 1989
Academic Advisor: Dr. Charles W. Dill

EMPLOYMENT HISTORY

2008-present Associate Professor, Food & Ag Products Center Oklahoma State University
2006-present Associate Professor, Department of Animal Science Oklahoma State University
2000-2006  Assistant Professor, Department of Animal Science Oklahoma State University
6/99-9/99 Adjunct Teaching Faculty, Sheldon Jackson College Sitka, AK

1997-2000  Graduate Research Assistant, Astoria Seafood Lab Oregon State University
1994-1996  Chemistry Operations Manager, Dallas, TX Silliker Laboratories
1992-1994  Chemistry Operations Supervisor, College Station, TX Silliker Laboratories
1990-1992  Teaching Assistant Oregon State University
1988-1990  Chemistry Technician Appl. Micro. Services, Inc



PROFESSIONAL SOCIETY MEMBERSHIPS
Honorary societies
Phi Tau Sigma, Sigma Xi, Gamma Sigma Delta

Professional organizations

American Dairy Science Association, American Meat Science Association, Institute of Food
Technologists (Oklahoma Section, Food Chemistry Division, Muscle Foods Division, Education
Division, Dairy Division, Aquatic Food Products Division)

SCHOLARLY PROGRAM
40% Research
Mitigation of food processing waste, allergen detection, improving meat safety, and enhancing meat/fish
quality and nutritive value.

40% Extension
Industry directed training, education, and technical assistance.

20% Teaching
Food Chemistry I, Food Chemistry Il, Advanced Food Chemistry, Food Analysis, Dairy Processing
Foods, Introduction to Food Science.
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*Corresponding author




Current Program Initiatives

Current projects: Removal of muddy off-flavors from catfish, Detection of soy allergen using Real-
Time PCR, Recovery of antioxidants and antimicrobials from fruits and vegetable waste, Enhancement
of meat using ammonium hydroxide, Expression of normal prion proteins using a mammalian vector
system, Incorporation of solubilized protein into processed meat products.



