EDGAR CHAMBERS IV
Kansas State University - Justin Hall, Dept. HN
Manhattan, KS 66506
Phone: (785) 532-0156
Fax: (785) 532-3132
e-mail: eciv@ksu.edu

EDUCATION:

Ph.D. Sensory Analysis, Kansas State University - 1980

M.S. Foods and Nutrition, Kansas State University - 1979

B.S. Food Science, University of Tennessee - 1977

Postgraduate courses: Psychology and Behavior, Washington University (St. Louis) -1983-84

PROFESSIONAL EXPERIENCE:

University Distinguished Professor of Sensory Analysis and Consumer Behavior and Director, Sensory

Analysis Center, Dept. of Human Nutrition, Kansas State University, Manhattan, KS, 1988-present

(promoted to Professor 1993, named Distinguished Professor 2008)
Direct M.S. and Ph.D. students and teach courses in sensory analysis, consumer behavior and
evaluation, and food trends. Direct projects conducted by professionals, graduate students,
technicians, and clerical workers to ensure collection, analysis, and reporting of data for
projects including development, marketing, advertising, quality assurance, and legal issues.
Projects include categories such as food, cosmetics, packaging, textiles, pharmaceuticals, paint,
and paper.

Consultant (Sensory Analysis and Statistics), 1985- Present
Various product evaluation, statistical, and test design projects on food, beverages, paper, paint
and other consumer goods for companies such as: Pfizer, Avon, Scott Paper, General Mills,
DuPont, Sundor Brands, The Seven Up Co., Schering-Plough HealthCare, Gerber Corp., and
others.

Manager, Sensory and Statistical Analyses, The Seven Up Company (Headquarters), St. Louis, MO.
1981-1985
Responsible for the design and analysis of sensory and consumer evaluation projects,
development of products using computer-assisted modeling, and training personnel in
statistical analysis. Managed personnel who conducted studies on shelf-life, new product
quality, ingredient substitution, and sensory quality assurance.



EDGAR CHAMBERS 1V, cont.

OTHER PROFESSIONAL ACTIVITIES (focus on last 5 years)

One of 3 U.S. Representatives to International Organization for Standardization, Consumer and
Sensory Analysis Committee biannual meetings, 1992 (USA), 1996 (Spain), 1998 (Denmark),
2000 (England), 2002 as Head of Delegation (Germany), 2004 (Hungary), 2005 (USA), 2009
(China)

Editorial Board - Journal of Sensory Studies (Co-Editor), Kasetsart (Thailand) Research Journal of
Natural Sciences

Advisor, Royal Thai Institute Sensory Dictionary Project, 2008-2011

Research Article Reviews - Food Quality and Preference, Journal of Food Science, Food Technology,
Cereal Chemistry, Lebensmittel Wissenschaft und Technologie, USDA peer reviews, Color
Research and Applications, Chiang Mai Journal of Science

Grant Reviews - USDA Small Business Development Grants Reviews; Cornell University, Univ. of
Missouri, and Texas A&M Competitive/Peer Grants Reviews

Scientific Advisory Committees — Pangborn International Sensory Sciences Symposium, 2003, 2005,
2009; International Program in Sensory Evaluation (Vietnam) — 2009, ProPak Asia, 2009

USDA CREES committee to establish obesity research priorities, 2004

USDA/Society for Nutrition Education, Chair, “Working Group 3” on Research in the Food Stamp
Nutrition Education Program, 2003

USDA Economic Research Service (USDA-ERS) committee to establish research priorities, 1999

Scholarship Committee Chairman - American Italian Pasta Co. 1992-2004

HONORS AND HONORARY SOCIETIES:

Named “University Distinguised Professor” — Kansas State University, 2008

Outstanding Paper in Marketing/Culture, World Tea Association, 2007 (with D. Chambers and J. Lee)

David R. Peryam Award, 2006 (given by ASTM International and selected by a committee of sensory
experts in ASTM International and the Institute of Food Technologists)

ASTM International Award of Merit and title of “Fellow”, 2006

Named “Distinguished Graduate Faculty” — Kansas State University, 2005

Outstanding Paper in Nutrition and Health, Joint Association of Extension Administrators/Association
of Research Directors, 2005 (with S. Godwin and R. Coppings)

Research Excellence Award, College of Human Ecology, Kansas State University, 1998, 2004

Certificate of Appreciation, Korean Society of Food Science and Nutrition, 2004

Outstanding Paper, Association of Research Directors, 1997 (with S. Godwin)

Wholls Who in Science and Engineering, 1997, 1998

Award of Merit (1993), Certificate of Appreciation (1989), ASTM Committee on Sensory Evaluation

Leadership award, Omicron Nu - Kansas State University, 1992

Alumni Distinguished Service Award, Kansas State University, 1985

General Foods Fellow, 1977-78

Sigma Xi, Omicron Delta Kappa, Omicron Nu, Phi Kappa Phi, Phi Eta Sigma, Phi Tau Sigma,

National 4-H Food-Nutrition Winner, 1972
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PROFESSIONAL ORGANIZATIONS:

Society of Sensory Professionals — Co-chair, 2007-2009

American Society for Testing and Materials (ASTM) - Sensory Evaluation Division, Chairman, 1995-
97; Vice-Chairman 1992-95; Executive committee (since 1986); Chairman, Awards and
Nominations committees 1998-2002 on-going member of those committees; member, Division
on Appearance of Materials, 1990-Present

Institute of Food Technologists (IFT) - speaker for the 2002, 1992, and 1989 Sensory Division
Symposia; 1990 technical workshop at National meeting; Secretary, St. Louis section (1985-
86)

American Association of Textile Chemists and Colorists (AATCC) - member of technical committee
RA-89 on Hand Evaluation of Textiles

Marketing Science Association - Associate (Academic) member

Advertising Research Foundation - Institutional member

SHORT COURSES TAUGHT/OTHER UNIVERSITY ACTIVITIES:

“Practical Consumer Testing” — Shanghai, China, 2007

“Market Development for Cheese: Flavor Options” (with D. Chambers) — Sunchon, Korea, 2007

Graduate Study Tour — “Food Development and Marketing in Thailand”, Bangkok Thailand, 2006

Visiting Professor, Assumption University, Bangkok, Thailand, 4 week intensive 3 credit course
“Sensory Evaluation”, 2006

"Consumer Testing” - Morristown, NJ, in cooperation with Sensory Spectrum, Inc., 1987 (twice),
1989, 1990, 1991, yearly 1993-2007

“Consumer Sensory Evaluation” — 2003, Bangkok, Thailand.

""Statistics for Sensory Analysis-Basic and Advanced"-Morristown, NJ, in cooperation with Sensory
Spectrum, Inc., yearly 1989-2004

“Management for Sensory Analysisll - Savannah, GA, in cooperation with Sensory Spectrum, 2000

OProduct Development for the Low Calorie Food Market(l - Malaysia; Thailand; Indonesia; Sponsored
by the U.S. Agency for International Development, 1995

"Teaching Sensory Analysis" - Kansas State University, in cooperation with USDA and other
university faculty. 1993, 1994

"Product Testing by Consumers" - Kansas State University, in cooperation with other industry
representatives, 1988

"Multivariate Statistics" - The Seven-Up Co. and Philip Morris, Inc., 1984

"Basics of Sensory Analysis" - Kansas State University, in cooperation with faculty, 1982, 1983

Guest Lecturer - Tennessee State University Annually 1994-present

Guest Lecturer - Alabama A&M University, 1994

Guest Lecturer - Southeast Missouri State University - Annually 1981-1989

Visiting Professor, - University of Missouri - 1985

Visiting Instructor, University of Alabama, 1981

GRADUATE STUDENT ADVISING



EDGAR CHAMBERS 1V, cont.

Doctoral Students Completed — 11
Doctoral Students in Progress — 6 (1 as co-advisor)
Master’s Students Completed — 24
Master’s Students in Progress - 1
Graduate Student Awards:
1% Place — Institute of Food Technologists Sensory Division Scholarship - 2008
1% Place — International Sensory Project Design Competition (Team of 5 students) - 2007
1% Place — International Sensory Project Design Competition (Team of 5 students) - 2006
1% Place — International Sensory Project Design Competition (Team of 6 students) - 2005
1% Place — KSU Food Science Research Paper Competition — 2004
1% Place — KSU Graduate Student Paper Competition — Social Sciences - 2003
1% Place — Institute of Food Technologists Sensory Grad. Res. Paper competition, 2002.
1% Place — Institute of Food Technologists Sensory Grad. Res. Paper competition, 2001.
1% Place — Institute of Food Technologists Sensory Grad. Res. Paper competition, 1999.
1% Place — Cherry Marketing Board Product Development Competition, 1997
2" Place — Institute of Food Technologists Sensory Grad.Res. Paper competition, 1996.
2" place — Amer. Assoc. Textile Chemists and Colorists Grad. Res. Paper comp., 1994
Finalist — Institute of Food Technologists Sensory Grad. Res. Paper competition, 1993.
2" place — Phi Tau Sigma Inst. Food Technol Grad. Res. Paper Competition, 1992
Graduate Student Internships secured:
Moskowitz Jacobs Marketing Research, New York — 7 months
S.C. Johnson, Racine, Wisc — 7 months
Sensory Spectrum, Chatham, NJ — 2 internships - 6 months each
Pepsico Intl, 4 International Locations — 12 months
Frito-Lay International, Bangkok, Thailand — 6 months
Unilever, Connecticut — 3 internships, 6-11 months each
Unilever, Chicago — 3 internships — 6-12 months each
Avon Products, Suffern, NJ — 2 internships - 3 months
Kelloggs, Battle Creek, MI — 4 internships — 6-11 months each
Fleischman Hilliard, Kansas City — 6 months
General Mills, Minneapolis, MN — 7 months
Nestle, Columbus, Ohio — 6 months
Nabisco, East Hanover, NJ — 3 months
Coors, Golden, CO - 3 months
Bush Brothers, Knoxville, TN — 3 internships - 3 months each
Cadbury Schweppes, CT — 3 months
Schick Wilkinson Sword, Milford CT - 3 internships — 1 for 3 months and 2 for 12 months
ConAgra Frozen Foods, Lincoln, NE — 9 months
Peryam & Kroll Market Research, Chicago — 6 months
M&M Mars, Hacketstown, NJ — 3 months
Hills Pet Foods, Topeka, KS — 6 months

PRESENTATIONS:
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“Sensory Analysis in the Development of Healthful Foods and Lifestyles”, ProPak 2008, Food
Innovation Conference, Bangkok, Thailand, 2008

“Sensory Analysis and Specialty Product Development”, Korea Atomic Energy Research
Institute”, Daejeon, Korea, 2008

“Using Consumers or Trained Panelists to Describe The Eating Experience Of Products”, Society
Of Sensory Professionals, Cincinnati, OH, 2008

“Influence of Intrinsic and Extrinsic Product Information on Consumer Assessment of Food”,
International Congress of Food Science and Technology, Shanghai, China, 2008

“Using Sensory Analysis to Understand Products, Services, and Information”, Tennessee State
University Family and Consumer Sciences Seminar, Nashville, TN, 2008

“Sensory Sciences Today: Summary” Society Of Sensory Professionals, Cincinnati, OH, 2008

“Descriptive Sensory Analysis Of Toothpaste Flavor & Texture Using Two Distinct Sampling
Methods: Brushing Vs. Spoon Tasting”, Society of Sensory Professionals, Cincinnati, OH,
2008, Presented By Co-Author

“Describing Flavor Using Fewer And Simpler Terms: An Example with Cheese”, Society of
Sensory Professionals, Cincinnati, OH, 2008, Presented By Co-Author

“Sensory Characteristics Of Bananas, Society Of Sensory Professionals, Cincinnati, OH, 2008,
Presented By Co-Author

“Beyond Products: Application of Sensory Analysis for Diverse Opportunities, Society Of
Sensory Professionals, Cincinnati, OH, 2008, Presented By Co-Author

“A Lexicon For Lip Products, Society Of Sensory Professionals, Cincinnati, OH, 2008, Presented
By Co-Author

“Adjusting Texture Scale References for Asian Markets, Society of Sensory Professionals,
Cincinnati, OH, 2008, Presented By Co-Author

“Response Time: Does It Add Information to Acceptance, Society of Sensory Professionals,
Cincinnati, OH, 2008, Presented By Co-Author

“Perceptual Sensory Mapping of Green Teas from Various Countries”, International Congress of
Food Science and Technology, Shanghai, China, 2008, Presented by Co-Author

“Thickened Beverages: Roles & Knowledge Of Various Caregivers In Long-Term Care Settings”,
American Speech-Language Hearing Association Annual Meeting, Chicago, IL, 2008,
Presented By Co-Author

“A Comparison of Green Tea Preference Maps for Consumers in three Countries” IFT Annual
Meeting, New Orleans, LA, 2008, Presented by Co-Author

“Effective Advertising Claims Substantiation Using Multiple Data Sources”, Pangborn Bi-Annual
International Sensory Sciences Symposium, Minneapolis, MN, 2007

“Sensory Characteristics of Fresh Tomatoes and the Impact of Processing on the Sensory
Characteristics of Tomatoes” - Pangborn Bi-Annual International Sensory Sciences
Symposium, Minneapolis, MN, 2007

“Consumer Acceptability of Green Tea in Three Countries”, 3" International Conference on Tea,
Shizuoka, Japan, 2007

“Sensory Properties and Consumer Segmentation for Sweet Tamarind Varieties Grown In
Thailand”, 2™ Conference on Sensory Evaluation, Ho Chi Minh City, Vietnam, 2007
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“Portion Size Estimation is not Dependent on Weight Status“, 10" European Nutrition
Conference, Paris, France, 2007

“Advertising Claims Substantiation: Integration of Sensory and Instrumental Data”, Midwest
Association of Official Analytical Chemists — Chicago, 2007

“Mapping Sensory Properties And Consumer Acceptance: A Case Study”, KSU Department Of
Horticulture, Forestry, And Recreation Resources Seminar, Manhattan, KS, 2007

“Sensory Characteristics Of Lactose-Free Milks: Comparison with Regular Milks”, Pangborn Bi-
Annual International Sensory Sciences Symposium, Minneapolis, MN, 2007, presented by
co-author

“Comparison of Sensory Properties of UHT Milk from Different Countries”, IFT Annual
Meeting, Chicago, Il, 2007, Presented by Co-Author

“A Lexicon for Sensory Texture and Flavor Characteristics of Fresh and Processed Tomatoes” —
IFT Annual Meeting, Chicago, Il, 2007, Presented by Co-Author

“Line Spread Test Comparisons Of Nectar And Honey-Like Beverages” American Speech-
Language Hearing Association Annual Meeting, Boston, MA, 2007, Presented By Co-
Author

“Flavor and Volatile Compound Changes Of Green Tea When Infused Multiple Times”, 3"
International Conference On Tea, Shizuoka, Japan, 2007, Presented by Co-Author

“Green Tea Flavor: Descriptive Analysis of World Samples”, 3 International Conference On
Tea, Shizuoka, Japan, 2007, Presented by Co-Author, Best Paper Award

“Flavor in Foods” — Distinguished Graduate Faculty Lecture — Kansas State Univ., 2006

“Product Innovation” — Keynote Address for 8" Agro-Industrial Conference, Bangkok, Thailand,
6/2006

“Sensory Opportunities: Sensory Strategies for Product Development and Marketing” — Plenary
Lecture - Prepared Foods New Products Conference, Amelia Island, Fl, 2006

“Sensory Analysis from Product Concept to Market Maintenance” — Keynote Address for 1%
Thailand Sensory Network meeting, Bangkok, Thailand, 1/2006

“Advertising Claims: Going Beyond ‘I’m Better than You’ — Coca-Cola International Sensory
Research Conference, Orlando, Fl, 2006

“Sensory Evaluation in Product Development” — Thammasat University Seminar, Rungsit,
Thailand, 2006

“Consumers’ Use and Understanding of Product Dates On Ready-To-Eat Foods” - Food
Distribution Research Society Annual Meeting, Quebec City, Canada, 2006, Presented by
Co-Author

“Measuring differences in perception of portion sizes as a potential contribution to obesity”
American Dietetic Association Annual Meeting, Honolulu, 2006, presented by Co-author

“Nectar and Honey-Thick Beverages Prepared By Health Care Providers” - American Speech-
Language Hearing Association Annual Meeting, Miami Beach, FL, 2006, Presented By
Co-Author

“Flavor Characteristics of Commercial Fresh and Dried Mushrooms” — IFT Annual Meeting,
Orlando, FL, 2006, Presented by Co-Author
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“Impact of 6-N-Propylthiouracil (PROP) Bitter Sensitivity on the Likeability of bitter functional
foods and Dietary Intake” - IFT Annual Meeting, Orlando, FL, 2006, Presented by Co-
Author

“Basic Food Marketing - Understanding the Consumer” — Chulalongkorn University Senior Food
Science Seminar, Bangkok, Thailand, 2005

“Advertising Claims Substantiation” - Procter and Gamble Business and Research Symposium,
Cincinnati, OH, 2005

“Current Brand Equity for National, Regional, and Private Label Brands for Two Foods and One
Paper Product” — 5" International Conference on Culinary Arts and Sciences, Warsaw,
Poland, 2005

“Practical Issues Associated With The Use Of Thickened Liquids For Patients With Dysphagia”
11" Congress of the Parenteral and Enteral Nutrition Society of Asia, Seoul, Korea, 2005

“Sensory Evaluation of Meat and Meat Products” — Yosu University Research Symposium,
Korea, 2005

“Use of Sensory Evaluation in Product Development” — Sunchon National University, Graduate
Food Science and Nutrition Seminar, Korea, 2005

“Use of Irradiation for Food Safety: Effects on Sensory and Consumer Perception of Meat
Products”, - Korea Nuclear Energy Research Center, 2005

“Black Walnut Syrup: Consumer And Descriptive Sensory Analysis” — Institute of Food
technologists Annual Meeting — New Orleans, LA, 2005, Presented by Co-Author

“A Comparison of Consumer Refrigeration Knowledge and Practice by a Self-Reported Food
Safety Knowledge Category” Joint AEA/ARD Conference, New Orleans, LA, 2005,
Presented by Co-Author, Best Paper award

“Consumer Sensory Evaluation of Organically- and Conventionally-Grown Leafy Vegetables” -
American Society for Horticultural Science Annual Conference, Las Vegas, NV, 2005,
Presented by Co-Author

“Flavor Description and Classification of Selected Natural Cheeses. 5" International Conference
On Culinary Arts And Sciences, Warsaw, Poland. 2005, Presented by Co-Author

“Flavor And Texture Profiling Of Enhanced Beef Longissimus Muscle” — International Congress
of Meat Science And Technology, Baltimore, MD, 2005, Presented By Co-Author

“Thickened Liquids: Serving Temperature Considerations” — American Speech-Language
Hearing Association Annual Meeting, Chicago, 2005, Presented By Co-Author

“Thickened Liquids: Understanding the Patient’s Perspective” — American Speech-Language
Hearing Association Annual Meeting, Chicago, 2005, Presented By Co-Author

“Portion Size and Obesity”, USDA National Conference on Obesity Prevention, Washington DC,
2004

“U.S. Interest in Functional Foods” — 2™ International Conference on Functional Foods — Jeju,
Korea, November, 2004

“Importance of Sensory Evaluation in Industry”. Sunchon National University Research
Symposium, Sunchon Korea. November 2004

“Sensory Evaluation of Baechu Kimchi” — 10" International Symposium on Kimchi, Pusan,
Korea, November 2004
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“Sensory Evaluation in the Product Development Process” Pyukyong University Research
Symposium, Pusan, Korea, November, 2004

“What is Flavor and How is it Measured”, American Meat Science Association Annual
conference, Lexington, KY 2004.

Sugar-bushing black walnut. Annual meeting of the Northern Nut Growers Association and the
North American Fruit Explorers, Columbia, Missouri, 2004, presented by co-author.

“Sugar From Black Walnut Trees” Kansas Academy of Science Annual meeting, 2004, presented
by co-author

“Sensory Perception and Evaluation”. Sunchon University, Sunchon Korea. November 2004,
presented by co-author

“Consumers’ perception of products and country of origin on liking and quality evaluation of
food products”. European Conference on Sensory Science of Food and Beverages,
Florence, Italy, 2004. Presented by co-author

“Characterization and comparison of typical ice creams available in Italy and the United States”.
European Conference on Sensory Science of Food and Beverages, Florence, Italy, 2004
Presented by co-author.

“Using intrinsic and extrinsic product information to assess the quality and liking of food
products: A matter of individual differences”. European Conference on Sensory Science
of Foods and Beverages, Florence, Italy 2004. Presented by co-author.

“Effect of shiitake( Lentinus edodes P.) mushroom powder and sodium tripolyphosphate on
texture and flavor of pork patties”. IFT Annual Meeting, Las Vegas, 2004. Presented by
coauthor

“Descriptive sensory characteristics of beef jerky prepared using different methods” IFT Annual
Meeting, Las Vegas, 2004. Presented by co-author

“Nectar & Honey-thick Viscosities: Product, Liquid, & Time Comparisons”. American Speech-
Language-Hearing Association Annual Meeting, Philadelphia, PA, 2004. Presented by co-
author

“Current Practices with Thick Liquids: Perceptions of Patient Attitudes/Compliance”. American
Speech-Language-Hearing Association Annual Meeting, Philadelphia, PA, 2004.
Presented by co-author

“Clinical Considerations for Thickened Liquids: Factors that Impact Viscosity”, Kansas Speech
Language Hearing Association Annual Meeting, Topeka, KS, 2004, Presented by co-
author

“Overview and Summary — Working Group ‘3’ on Research in the Food Stamp Nutrition
Education Program”. Joint Society for Nutrition Education — USDA Economics Research
Service Workshop on “Advancing the Practice of Food Stamp Nutrition Education
Evaluation”, Philadelphia, PA, 2003

“Viscosity of Nectar & Honey-Thick Milk & Orange Juice at Three Time Intervals”, American
Speech-Language Hearing Association Annual Meeting, Chicago, 2003 Presented by Co-
Author

“Techniques For Analyzing And Reporting Accuracy Of Food Intake Produce Mixed Results And
Must Be Matched To Objectives”. International Conference on Dietary Assessment,
Chiang Rai, Thailand, 2003
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“Sensory Consumer Analysis in the R&D Process”. Chulalongkorn University Research
Symposium, Bangkok, Thailand, 2003

“Designing Consumer Tests”, Kasetsart University Workshop, Bangkok, Thailand, 2003

“Validation Of A Diary Record Form For Chocolate Snack Consumption”. International
Conference on Dietary Assessment, Chiang Rai, Thailand. 2003. Presented by Co-Author

“Elderly Consistent In Use Of Descriptive Terms To Describe Portions Of Commonly Eaten
Foods”. International Conference on Dietary Assessment, Chiang Rai, Thailand. 2003.
Presented by Co-Author

“Viscosity of Nectar & Honey-Thick Milk and Orange Juice at 3 Time Intervals”. American
Speech-Language Hearing Association Annual Meeting, Chicago, 2003 Presented by Co-
Author.

“Researching ‘gotta have um’ concepts and products with skaters, hip-hoppers, and other younger
than Gen X consumers”. Institute of Food Technologists Annual meeting, Anaheim, 2002

“Tying Sensory Research and Methods to the Bottom Line” , ASTM Symposium, Pittsburgh, PA,
2002

“Effects of Fat and WS3 on Temporal Cooling by Menthol in Lozenges”, Warner Lambert
Research Symposium, Morris Plain, NJ, 2002

“Use of Non-vitamin, Non-mineral Supplements and “Medicinal” Foods in the United States”
International Food Choice Conference, Waginengen, Netherlands, 2002

“Thickened liquids: Effects of Liquid Type & Powdered Thickener on Viscosity. Amer. Speech-
Language-Hearing Assoc Annual Meeting, Atlanta, GA, 2002. Presented by Co-Author

“Sensory characteristics of commercial and “fresh” soymilks”, Institute of Food Technologists
Annual meeting, Anaheim, 2002, Presented by Co-Author

“Milk pasteurization affects flavor properties of commercial French cheeses”, Institute of Food
Technologists Annual meeting, Anaheim, 2002, Presented by Co-Author

“Categorization of commercial orange juice based on sensory flavor characteristics”, Institute of
Food Technologists Annual meeting, Anaheim, 2002, Presented by Co-Author

“Alternative portion size estimation tools may be necessary for increasing accuracy in dietary
studies with elderly Respondents”, American Dietetics Association Annual Conference,
Philadelphia, PA, 2002, Presented by Co-Author

“Acceptability of Frozen Rising Crust Pizza Varying in Serving Temperature” National Science
Foundation HBCU-UP Research Conference, Tuskegee Alabama, 2002 Presented by Co-
Author

“Elderly respondents use knowledge of portions rather than portion size aids in 24-hour dietary
recalls”, 17" International Congress of Nutrition, Vienna, Austria, 2001

“A method for describing the ‘eating experience’ of foods” Pangborn International Sensory
Conference, Dijon, France , 2001

“Comparison of consumers and descriptive sensory panelists for describing the “eating experience’ of
products”, Third International Congress on Culinary Arts and Sciences, Cairo, Egypt, 2001

“Caffeine: primary flavor contributions and Flavor Interactions with other Components”,
International Society of Beverage Technologists, Ft. Lauderdale, FL 2001

“Estimates of food intake by elderly during 24-hr recalls notably inaccurate”, Society for Nutrition
Education, Oakland, CA 2001 (Presented by co-author)
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“Development of a rapid dietary estimation technique for examining amount consumed of potentially
contaminated foods”, 11"™ World Congress of Food Science and Technology, Seoul, Korea,
2001 (Presented by co-author)

“Developing nutrition education displays: similarities and differences between young and older adult
populations”, 17" International Congress of Nutrition, Vienna, Austria, 2001 (Presented by
co-author)

“Portion size aids may not Improve Accuracy of Reported Dietary Intake By Elderly In 24-Hour
Recalls”, 17" International Congress of Nutrition, Vienna, Austria, 2001 (Presented by co-
author)

“Elderly population is confident with estimating portion sizes without aids in dietary recalls”, 23"
annual Tennessee State University Research Symposium, Nashville, TN, 2001

“Methods of reporting fruit and vegetable consumption during dietary interviews” Tennessee
Association of Family and Consumer Sciences, Murfreesboro, TN, 2001

“Measuring the interactions of Products and Concepts for Food Service”, International Congress on
Culinary Arts and Sciences, Cairo, Egypt, 2001 (Presented by co-author)

“Flavor of common foods and beverages as affected by use of toothpaste”, Pangborn International
Sensory Conference, Dijon, France , 2001 (Presented by co-author, winner-Institute of
Food Technologists’ Sensory Evaluation Graduate Student Research Competition)

“Matching results of two independent highly trained sensory panels using different descriptive
analysis methods”, Pangborn International Sensory Conference, Dijon, France , 2001
(Presented by co-author)

“Determination of the Sensory Attributes of Selected Commercial and “Fresh” Soymilks”,
Pangborn International Sensory Conference, Dijon, France , 2001 (Presented by co-
author)

“Adapting a lexicon for the flavor description of French cheeses and classification of French
cheeses based on flavor”, Pangborn International Sensory Conference, Dijon, France ,
2001 (Presented by co-author)

“Residual toothpaste flavor and its effect on flavor profiles of common foods and beverages”,
Institute of Food Technologists, New Orleans, LA 2001 (Presented by co-author)

“Estimates of Food Intake by Elderly During 24-Hour Recalls Notably Inaccurate”, Society for
Nutrition Education, Oakland, CA, 2001 (Presented by co-author).

“Use of Sensory Analysis in Product Development”, Chulalongkorn University Research Seminar -
Bangkok, Thailand, 1/2000

“Sensory Analysis - A Vital Link in the Product Development Process”, Keynote address at Kasetsart
University Product Development Symposium - Bangkok, Thailand, 1/2000

“Issues in Accreditation and Certification for Sensory Analysis” - ASTM seminar, Toronto,
Canada, 4/2000

“Cognition and Memory Processes in Dietary Assessment”, Tennessee State Univ. Research
Seminar, Nashville, TN 4/2000

“Sensory Issues for Nutrition”, Tennessee Dietetics Association Keynote Address, Nashville, TN,
4/2000

“Consumption of and liking of product after use as an alternative to single tests for measuring
acceptance of products”, M&M Mars Research Seminar, Hackettstown, NJ, 2000
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“Cognitive strategies used by elderly for reporting dietary intake when using recall procedures”,
Society for Nutrition Education Annual Meeting. Charleston, SC. 7/2000

“Sensory testing for product success”, SSE Inc. Research Seminar, Marshall, MN, 8/2000

“Portion Size Estimation in Elderly Respondents: Cognitive Issues and Aid Use”, What We Eat in
America: Research and Results Conference. Beltsville, MD. 11/2000

“The importance and use of descriptive sensory analysis in quality assessment” — PacifiChem,
2000, Honolulu, HI, 12/2000

“Development and Testing of Portion-Size Estimation Aids Used For Assessing Meat Intake
During Dietary Recalls”. Association of Research Directors Biennial Conference,
Washington DC, 4/2000 (presented by co-author)

“Descriptive size terms are most effective for estimating portion size of muffins”, American
Association of Family & Consumer Sciences Annual Meeting, Chicago, IL. 6/2000
(presented by co-author)

“Strategies Used by Elders for Recalling Intake During Dietary Interviews”. Tennessee
Association of Family & Consumer Sciences Annual Meeting, Memphis, 6/2000
(presented by co-author)

“Cognitive strategies of US elderly for reporting amounts eaten during 24-hour dietary recalls”,
Third European Congress on Nutrition and Health in Elderly People, Madrid, Spain,
11/2000 (presented by co-author)

“Use of Descriptive Size Categories for Hard to Measure Foods”. What We Eat in America:
Research and Results Conference. Beltsville, MD. 11/2000 (presented by co-author)

“Portion-size estimation aids used by elders during dietary recalls” — Society for Nutrition
Education Annual Meeting, Charleston, SC, 2000 (presented by co-author)

“Development of guidelines for creating and modifying nutrition education displays for low-
income families” — Society for Nutrition Education Annual Meeting, Charleston, SC, 2000
(presented by co-author)

“Pureed & Molded Peaches: Comparisons for Impaired vs. Normal Swallowingll - ASHA,
Washington, D.C. 2000 (presented by co-author)

“Memory for Food and Use of Portion Size Estimation Aids by Elderly Americansll - USDA Center
for Nutrition Policy and Promotion Seminar - Washington, D.C. 1999

“Evaluating the Flavor of Meatl - American Meat Science Association 52" Annual Reciprocal Meat
Conference, Stillwater, OK, 1999

“Liking of Food Products over time - Examples using Snack Chips, Chocolate, and Cream Cheesell -
Monsanto Research Seminar, Chicago, IL 1999

“Simplifying Portion Size Estimation: Can We Use Descriptive Terms Such as Small, Medium, and
Large to Represent Portion Sizes?ll - Centers for Disease Control National Conference on
Health Statistics, Washington, D.C., 1999

“Understanding Consumers’ Fat Intake Using Diary Records for Snack Foodsll - United Nations
Food and Agriculture Organization Food Data Conference, Rome, Italy, 1999

“Cognition, Memory, and Strategies of Portion-Size Estimation Aid Use in Dietary Studiesl -
Tennessee State Univ. Research Seminar Series, Nashville, TN, 1999

“Consumption and Liking of Product after Continual Use as an Indicator of Marketplace Success(l -
General Mills Research Seminar, Minneapolis, MN, 1999
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“Use of descriptive terms to estimate portion-size of commonly eaten foodsl - Institute of Food
Technologists Annual Meeting, Chicago, IL, 1999

“Cognitive Issues and Strategies of Portion-Size Estimation Aid Use in Dietary Studiesll - Centers for
Disease Control National Conference on Health Statistics, Washington, D.C., 1999 (presented
by co-author)

“Tracking Contaminants That Cause Smoky and Musty off Odors in Foods(l - United Nations Food
and Agriculture Organization Food Data Conference, Rome, Italy, 1999 (presented by co-
author)

“Describing the Sensory Attributes of Sourdough Breadl - Institute of Food Technologists Annual
Meeting, Chicago, IL, 1999 (presented by co-author)

“Increased training of descriptive panelists improves performancell - Institute of Food Technologists
Annual Meeting, Chicago, IL, 1999 (presented by co-author)

“Effects of fat and n-ethyl-p-menthane-3-carboxamide on menthol cooling in lozengesl - Institute of
Food Technologists Annual Meeting, Chicago, IL, 1999 (presented by co-author)

“Consumer Needs and Wants as Part of the National Research Agendall - Testimony to the
Congressional Advisory Committee of the U.S. Department of Agriculture, Washington,
D.C., 1998

“Effects of Repeated Product Use over Several Weeks on Product Acceptancell - 3" Intl. (Pangborn)
Sensory Sciences Symposiumg - Alesund, Norway, 1998

“Understanding Product Categories using Sensory and Consumer Datall — Schwanls Sales
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GRANTS:

“Product Testing, Evaluation, and Research” 2001-2008. $3,500,000+, multiple industrial sponsors

“Acceptance of Food Products during Use” 1996-2012. $1,256,000. Frito-Lay, Inc.

“Accuracy of Descriptor Categories for Portion Size Estimation in Dietary Recalls” 2002-2006,
$275,000. US Dept. of Agriculture.

“Flavoring Youth Nutritional Beverages” 2005-2007. $35,000. SHS, Inc.

“A Simplified, Rapid Tool for Estimating Portion Size in Dietary Studies” 2001-2004 $265,000 U.S.
Dept. of Agriculture. (Senior Associate. Principal investigator is S. Godwin — Tennessee State
University)

[Use of Portion Size Aids by Elderly Americansl] 1998-2002. $260,000. U.S. Dept. of Agriculture
(Senior Associate. Principal investigator is S. Godwin - Tennessee State University)
[Evaluation of Products for Special Dietary Needs of Children and the Elderlyll 1998-2003. $50,000.

Ross Products

“Developing Procedures for Measuring Impact on Diet” 1999-2002 $165,000 U. S. Dept. of
Agriculture Family Nutrition Program

“Improving Visual Information on Nutrition for Limited Resource Audiences” 1998-2002 $ 206,000.
U.S. Dept. of Agriculture Family Nutrition Program (Senior Associate. Principal Investigator
is D. Chambers)

Product Methods Testing with Children and Youthll 1998-2001. $14,000. Coca-Cola Co.

[lOdor of Plasticsl] 1998-2001. $37,450. Fort James Corporation

[Re-engineering a basic Food Science Coursell 1999-2000. $18,500. American Dietetics Association
(Co-Principal investigator with R. Gould, D. Chambers, B. Barrett, D. Canter)

[Evaluation of Product Characteristicsl 1998-2000. $105,000. Peryam & Kroll Research
Corporation (Co-Principal Investigator with D.H. Chambers)

OProduct Methods Testing with children and youthll 1998-2001. $14,000. Coca-Cola Co.

[Evaluation of Products for Special Dietary Needs of Children and the Elderlyll 1998-2003. $50,000.
Ross Products

OAcceptance of Products after repeated consumption - Travel Grant to 3™ International Sensory
Sciences Symposiuml- 1998. $800. Kansas State University Competitive Faculty
Development (Travel Grants) Program

[Evaluation of Grain Odorl] 1995-98. $69,847. U.S. Department of Agriculture

[Evaluation of Aids for Assisting with Dietary Recallsl] 1997. $24,897. U.S. Centers for Disease
Control, National Center for Health Statistics

[Musty Compounds in Foods - Travel Grant to International Flavor Conferencell- 1997. $1,400.
Kansas State University Competitive Faculty Development (Travel Grants) Program
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[Effects of Honey in Heat Processed and Fresh Salsall 1995-96. $15,000. National Honey Board (Co-
Principal Investigator with F. Aramouni)

[lHoney Spreads and Specialty Products: Prototype Development and Applied Researchl] 1995-96.
$7,500. National Honey Board, (Co-Principal Investigator with F. Aramouni)

[Validation of Portion Size Estimation Aids Used in 24-hr. Dietary Recalls[] 1995-1998. $274,301.
USDA. (Senior Associate, Principal Investigator is S. Godwin - Tennessee State University)

"Quality Study of Pork subjected to Two Types of Low-Dose Irradiation" 1995. $117,000. National
Livestock and Meat Board. (Co-Principal Investigator with D. Kropf and M. Hunt)

Attribute Questions on Consumer Questionnaires - Travel Grant to International Food Science and
Technology Conferencell - 1995, $450. Kansas State University Competitive Faculty
Development (Travel Grants) Program

"Expert Evaluation of Products for Kansas Processors™ 1995. $11,540. Kansas Value Added Center.

"Sensory Analysis Education for the Food Science Curriculum™ 1992-1994. $63,714. USDA (Co-
Principal Investigator with C. Setser)

"Review of Techniques for Sensory Evaluation™" 1993 $3,000. Stroh Brewing Co.

"Determination of the Sensory Properties of Aromatic Rice" 1992-93 $9,500. State of Texas.

"Evaluation of instrumental methods for measuring pasta firmness" 1993 $6,200. American Italian
Pasta Co.

"Evaluation of cookies with varying sweetener and fat replacement combinations™ 1993. $6,300.
Sunette division of Hoechst Celanese Corp.

"Myths of Sensory Methodology - Travel Grant to 1* International Sensory Symposium™ 1992.
$1,500. Kansas State University Competitive Faculty Travel Grants Program.

"Preliminary Evaluation of Products for Small Kansas Producers" 1992-94. $27,700. Kansas Value
Added Center.

"Development of Reduced-calorie Syrups for Kansas Processors" 1992. $5,000. Kansas value Added
Center. (Co-principal investigator with F. Aramouni)

"Snack Food Development and Evaluation” 1992-93. $5,000. Kansas Value Added Center. (co-
investigator with F. Aramouni)

"Grain Odor" 1991-92. $81,507. USDA.

"Use of Honey in Extruded Ready-to-Eat (RTE) Cereals" 1991-1992. $20,000. National Honey
Board. (Co-principal investigator with P. Neumann)

"Sensory Support--Remodeling” 1991. $5,000. Kansas Value Added Center

"Sensory Evaluation of Ingredients for International Markets" 1990-92 (multiple phases). $45,500.
Pepsico Food Service International/Pizza Hut. (Co-principal investigator with C. Setser)

"Flavor of Selected Fresh Water Fish" 1990. $5,000. Kansas Value Added Center

"Evaluation of Jams and Jellies from small Kansas Producers" 1990. $5,000. Kansas Value Added
Center

"Development of Soybean Derivatives Suitable for Textile Manufacturing” 1990-91. $10,000.
Kansas Soybean Association. (Co-investigator with B. Reagan)

"Research Equipment for Development of Food Products” 1989. $8,505 Kansas Technology
Enterprise Corp. (Co-principal investigator with C. Setser)
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"Non-Food Uses of Soybean Protein and Oil in Textile Manufacturing, Printing, and Finishing"
1988-1992. $90,000. Kansas Agricultural Experiment Station - Competitive Grants Program.
(Co-investigator with B. Reagan)

"Sensory Analysis Training Materials". 1988-89. $27,979. General Mills, Inc.

"Development of a Sensory Panel to Evaluate Agricultural Products™. 1988-89. $16,986. Kansas
State Board of Agriculture (50%) and Kansas Value Added Center (50%).

"Equipment for Sensory Analysis Research". 1989. $900. Kansas State University Faculty
Development Grants Program.

In addition to the grants listed, over $2,000,000 in the period 1988-2000 in industry sponsored
contract research on foods and beverages; packaging materials; finishes; personal care
products and fine fragrances; pharmaceuticals; fabric, paper and textile products; and other
consumer products



