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a. Professional Preparation

Goucher College Visual Arts with Conservation Emphasis  B.A., 1978
Towson State University Chemistry B.S., 1981
University of Delaware Food Science and Human Nutrition M.S., 1989
North Carolina State University Food Science Ph.D., 1999

North Carolina State University Biological and Agricultural Engineering Post Doc 2000

b. Appointments

2015-Interium Research Leader, Market Quality and Handling Research Unit, USDA, ARS.

2012-Associate Professor, Food, Bioprocessing and Nutrition Sciences, North Carolina State
University.

2006-2015-Research Food Technologist, Market Quality and Handling Research Unit, USDA,
ARS.

2006-2012-Assistant Professor, Food, Bioprocessing and Nutrition Sciences, North Carolina
State University.

2000-2006-Support Scientist, Market Quality and Handling Research Unit, USDA, ARS.

1990-1999-Senior Food Chemist, Southern Testing and Research Laboratories.

1982-1988-Physical Science Technician, Laboratory of Cellular and Molecular Biology, NIA,
NIH.

1982-Spectroscopist, General Refractories Corporation.

c._Professional Scholarly Activities

2011-2012-Chair, Dogwood Section, IFT

2008-2011-Member at Large, Dogwood Section, IFT

2011-2015-Review coordinator, Graduate Women in Science Fellowships

d. Honors and Awards

2007-Co author, Cross Commodities Paper of the Year, American Society of Horticultural
Science

2002-Certificate of appreciation for method development, USDA, ARS

1998-Election to Gamma Sigma Delta

1997-Election to Phi Tau Sigma

1989-Woman of Distinction Award, University of Delaware

1988-Achievement award, NIA, NIH




e. Collaborators and Grants

2014-2015, The Peanut Foundation, Uniform Peanut Performance Trials, $17,000.

2014-2015, Lubbock Christian University, Determining the Free Amino Acid Composition of
Peanut Relative to Processing, $10,000.

2014-2019, The Karma Nut Company, Determination of the Chemical Composition of Wrapped
Cashews, $10,000.

2013-2014, The Peanut Foundation, Phenotyping the US Peanut Mini-core Collection to Identify

Loci Contributing to Desirable Traits for Cultivar Development, $47,000-Dean allocation,

$20,000.

2013-2014, The Peanut Foundation, Uniform Peanut Performance Trials, $22,000.

2013-2014, Lubbock Christian University, Determining the Free Amino Acid Composition of
Peanuts, $8430.00

2013-2016, Kraft Foods, Proprietary Project, Co-PI, $75,000.

2013-2105, General Mills, Proprietary Project, Co-Pl, $72,000.

2010-2012, American Peanut Council, Flavor and Quality of Peanuts from Different World
Origins, $50,000.

2010-2012, National Peanut Board, Nutritional Composition of US Peanuts, $55,000.

2009-2013, National Science Foundation, Algal Oils for Drop In Fuels, $1,999,172-Dean
allocation $20,000.

2008-2009, Almond Board of California, Quality of Pasteurized Almonds, Co-Pl, $225,000.
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Yang, Z., Meng, X., Breidt Jr., F., Dean, L., Arritt, F. 2015. Effects of acetic acid and arginine
on pH elevation and growth of Bacillus licheniformis in an acidified cucumber juice medium.
Journal of Food Protection, accepted, in press.

Massie, B.J., Sanders, T.H., Dean, L.L. 2015. Removal of heavy metal contamination from
peanut skin extracts by waste biomass adsorption. Journal of Food Process Engineering,
accepted, in press.

Dean, L.L., Constanza, K.E., Davis, J.P., Sanders, T.H. 2015. Peanut fatty acids and their
impact on human health. In Wright, G., Lee, A., and Rachaputi, R. (eds). Peanuts: Functional
Bioactives and Allergens. (Book Chapter) to be published in spring 2015.
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International Journal of Food and Nutritional Science, 1(1):1-5.
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processing of peanut skins: antioxidant capacity, total phenolics, and procyanidin content of
spray dried extracts. Journal of Agricultural and Food Chemistry, 60:10776-10783.
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Chapter).

Listiyani, M.A.D., Campbell, R.E., Miracle, R.E., Dean, L.O., Drake, M.A. 2011. Influence of
bleaching on flavor of 34% whey protein concentrate and residual benzoic acid concentration in
dried whey proteins. Journal of Dairy Science, 94:4347-43509.

Dean, L.L., Whitley, M.E., Hendrix, K.W., Isleib, T.G., Sanders, T.H. 2011. Environmental and
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