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a. Professional Preparation

Central Washington University, Ellensburg, WA Biology B.S., 1990
Washington State University, Pullman, WA Food Science M.S., 1992
Washington State University, Pullman, WA Food Science Ph.D. 1996

b. Appointments
2009-Present- Professor of Sensory Analysis and Flavor Chemistry, North Carolina State University

2005-2008- Associate Professor of Sensory Analysis and Flavor Chemistry, North Carolina State University
1997-2000- Assistant Professor of dairy foods and dairy microbiology, Mississippi State University Department of
Food Science and Technology

c. Professional Scholarly Activities

2014-present Director, Southeast Dairy Foods Research Center
2013-2015 Senior Editor Journal of Dairy Science

2010-2012 Section Editor, Journal of Dairy Science

2006-2010 FASS Board of Directors

2007 ADSA President

2006 ADSA Vice President

2005 Sensory Evaluation Division, Chair, IFT

2003 Elected to ADSA Board of Directors

2002 Chair, Dairy Foods Division IFT

2002 Vice Chair, ADSA Dairy Foods Division Program Committee
2002 World Cheese Championship Judge

2002-2005 Editorial Board Journal of Food Protection

2000-2003 Editorial Board Journal of Food Science, Microbiology
2000 USDA NRIGCP proposal review committee

1999-2001 Editorial Board Journal of Dairy Science

1998 National Technical Advisory Committee review board, Dairy Management Inc.

d. Honors and Awards

2013 IFT Research and Development Award

2013 Julius Baurman Award IFT Philadelphia Section

2012 ADSA IDF Dairy Processing Award

2012 William Neal Reynolds Professor

2005 IFT Samuel Cate Prescott Award

2005 Invited extern examiner for doctoral student, University College Cork, Ireland
2004 ADSA DSM Food Specialties Award

2003 ADSA Foundation Scholar Dairy Foods Award

2000 AOCS Phospholipid division paper of the year

1999 Central Soya, Inc. Research Award

1999 Grantsmanship Award Mississippi Agricultural and Forestry Experiment Station
1998 Grantsmanship Award Mississippi Agricultural and Forestry Experiment Station
1995 National Dairy Promotion Board M.E. Franks Fellowship

1995 First Place IFT Graduate Paper Competition Dairy Technology Division

1995 IFT Kraft Fellowship

1994 Pfizer Lite Foods IFT Fellowship

1994 First place IFT Graduate Paper Competition Sensory Division
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