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Dr. Dallas Hoover, Professor, University of 

Delaware 

 
Hello NPD members, 
 
Another first of September has passed which 
means new officers and appointments start their 
service year in the IFT world.  I served last year as 
NPD chair-elect, so this year I replace our 
extremely capable chair of ô07-ô08.  I think all of us 
in the division owe Tom Shellhammer a round of 
applause, not only did he lead our division through 
a very active year, but he and Larry Keener 
organized the NPD workshop in Portland last 
January as part of the Northwest Food Processors 
meeting: A very successful year; so thanks and a 
tip of the hat to Tom (who is now on sabbatical in 
Europe learning how to brew a better beer). 
 
Most IFT divisions focus a substantial portion of 
their group effort towards the IFT AMFE, this year 
to be held in Anaheim.  The NPD is no different.  In 
2009, the Annual Meeting will be held in early 
June, so the deadline for submission of 
symposium proposals is earlier too, November 
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20
th
.  Those of you thinking about organizing a 

symposium for possible inclusion in the AMFE and 
are considering NPD sponsorship, please start 
working on the details now, and while you are at it 
please let me, dgh@udel.edu, or our SPS 
representative, Elaine Black, eblack@udel.edu, 
know so we can coordinate the process.  It will be 
Christmas ï New Yearôs before you know it. 
 
While thanking Tom, I should also thank all those 
who participated in our election, the winners as 
well as those that finished second.  An active slate 
of candidates in an election is indicative of a 
healthy division.  Congratulations to Margaret 
Patterson (chair-elect), Bala Balasubramaniam 
(another term as secretary), and new 
members-at-large, Roman Buckow and Larry 
Keener.   
 
Additional congratulations to Alexander Mathys 
(1

st
 place), Lillian Hsu (2

nd
 place) and Hudaa 

Neetoo (3
rd

 place), winners in our 2008 student 
poster competition in New Orleans.  Lastly, a well 
deserved acknowledgement to Dan Farkas (my 
old boss) who was NPDôs 2008 Division Lecturer.  
Good job, everyone.  Keep up the good work. 
 
No IFT division is perfect, and the NPD does have 
its work cut out for it.  For the past several seasons 
the NPD budget has been in a state of decline, so 
ô08-ô09 will be a year in which we re-evaluate our 
activities in light of our income.  While I think no 
drastic changes are necessary, a review appears 
prudent.  As always, we will be looking for new 
blood in the form of new members, and if they are 
younger members, so much the better.  Certainly, 
the NPD wants to continue as a division that helps 
build the careers of developing food scientists and 
engineers.   
 
So the upcoming year should be an interesting 
one.  The Task Force on Divisions will be 
evaluating new approaches to IFT division 
structure and some of these changes may be 
implemented this year (whatever they may be).  
The SLF (Strategic Leadership Forum) will receive 
greater attention in 2009 as a means to improve 
communication within IFT and help elevate IFT in 
the world of food science and technology.   
 
Since communication is good for the soul, I also 
hope the membership will not be bashful in 

contacting me or any other NPD officer with regard 
to NPD input or interest.  No one wants to be the 
next Maytag repairman. 
 
Thank you,  
Dallas Hoover  
 

 
Dr. Rukma Reddy, FDA/NCFST 

 
A total of 29 short abstracts were submitted for the 
Nonthermal Processing Division Graduate Paper 
Competition by the student members of IFT.  
These short abstracts were judged for: 
Justification/Objectives, Materials and Methods, 
Results, Conclusions, Scientific Strength, Impact, 
and Grammar by the judging team consisting of 4 
persons. The authors of the top ten short abstracts 
were requested to submit a 3-page extended 
abstract for second round evaluation using same 
criteria stated above.  The top six abstracts from 
the second round evaluation were selected for the 
final judging at the IFT annual meeting in New 
Orleans, LA.  At the annual meeting, the top six 
abstracts finalists posters were judged on the 
criteria such as: level of difficulty of research 
problem being addressed/justification, scientific 
methodology clarity and appropriateness of 
methods, originality of research, data 
interpretation, significance and conclusions, 
quality of poster (clarity of text and readability, 
innovation of presentation, figures and tables), 
evaluation of the presenter (professionalism of 
presentation and depth of understanding of 
science involved in the research) using a 100 point 
system by the judging team.  This resulted in 
following top three award winners. 
 

Alexander Mathys - First Place Winner ($700.00) 
Department of Food Biotechnology and Food 
Process Engineering, Berlin University of 
Technology,Berlin, Germany 
 

Lillian Hsu - Second Place Winner ($500.00) 
Department of Food Science, Cornell University 
 

Hudaa Neeto ï Third Place Winner ($300.00) 
Animal and Food Sciences Department, University 
of Delaware. 

NPD GRADUATE PAPER 
COMPETITION WINNERS 
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Dr. Tom Shellhammer and Mr. Larry Keener are 

presenting a plaque to Dr. Daniel Farkas 

during the 2008 nonthermal division lecture 
(From left to right: Dr. Tom Shellhammer, Mr. Larry 

Keener, and Dr. Daniel Farkas) 
 

Dr. Daniel Farkas (Professor Emeritus, 
Department of Food Science and Technology, 
Oregon State University) gave the ñ2008 
nonthermal processing division lectureò.  
Dr.Farkas talked about the challenges and 
opportunities facing non-thermal and minimal 
processing.  A plaque was presented to Dr. Farkas 
for recognizing his outstanding contributions to the 
division and the field.  
 
 

 
 

Dr. Bala Balasubramaniam, Department of 

Food Science and Technology, Ohio State 

University (http://grad.fst.ohio-state.edu/hpp/) 
 

High-pressure processing (HPP) represents a 
solution to a growing consumer demand for  
wholesome, fresh-tasting foods, where application 
 of pressure makes the food safe.   The USDA 
Food Safety Inspection service recognized high 
pressure processing as one of the post-lethality 
treatment options for controlling Listeria in 
ready-to-eat (RTE) meat products that are 
exposed to the environment after cooking. 

Pressure treatment retains food quality, maintains 
natural freshness, and extends microbiological 
shelf life.   
 

High Pressure Food Pasteurization and 

sterilization 
 
High pressure pasteurization treatment typically 
employs pressures in the range of 600 MPa at or 
near ambient temperatures for specific holding 
time. Guacamole, fruit juices, poultry strip, salsa, 
smoothies, deli meat, oysters, and cooked ham are 
examples of commercial products in the market. 
Pressure (500-900 MPa) in combination with heat 
(90-120

o
C) can be used to sterilize low-acid foods. 

The process is often called as pressure-assisted 
thermal processing (PATP). Although PATP 
shelf-stable low-acid foods are not yet 
commercially available, PATP has the potential for 
sterilizing heat-sensitive products such as soups, 
egg products, coffee, tea, and mashed potatoes.  
 

OSU High Pressure Food Processing 

Laboratory 
 
The objective of the Ohio State University high 
pressure food processing laboratory  is to 
contribute to the industrially relevant research for 
the production of safe, high-quality shelf-stable 
and refrigerated pasteurized food products. Due to 
multi disciplinary nature of the research, our 
research program emphasis on integration of food 
engineering principles with microbiology and 
chemistry concepts. Examples of on-going projects 
are listed below 

Members of the high pressure food processing 
laboratory  

 

2008 NONTHERMAL DIVISION 
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