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CHAIRPERSON'S MESSAGE

‘Helio NuFS Alumnit

Another year has past and we are proud of
several accomplishments and sponsored evenis. We all
miss Bob Caron (our previous technician) who retired

-early Fail semester and is enjoying his free time working
on his beautiful home in Palo Alto. Our new fechnician,
‘Judith Shaliberger, is wonderful to us and has strong
organizational abilities and background in art and
‘hospitality (a certified meeting planner). Judith was
formerly a fechnician on campus in the Division of
Technology, and she brings a lot of creativity and
enthusiasm to our department. Unforiunately, because
of budget cuts, we were not abie io retain Louella
Delers in the half-time position assisting the technician,
since the job was eliminated due io lack of funds. We.
miss Lowellz and wish her well in the completion of her
masters degree in Geronlology.

Because of the state budget shortfall, our

depariment has been cut 25% {unless the 40% fee - -

increase goes through). This transiates to NO PART-

- TIME instructors for 1992-93 school year. Overten

courses must be cancelled from the fall 1992 schedule
of classes.

The Department is trying its best to cope via:

1) alternate semester offerings of senior courses
in dietetics and foodsevice management;

2) alternate year offerings of courses in food
science;

3) reduced offerings of ganeral education
courses;

4) elimination of minor and elective courses,
1882-93;

£) reduced spending for supplies, food and
chemicals;

8) increased donations for supplies, food,
chemicals and equipment;

7) increased donations of monay and exiemal
funding.

We would truly appreciate any additional help our alumni
could provide us! San Diego State University has
decided fo cut nine departments, We will ask our alumni
to do a letter writing campaign immediately should this
happen io us.

Another change was the temporary closing of
San Carlos Street from Fourth to Tenth Streets through
May to provide a trial evaluation of a pedestrian campus.
Crossing the street to and from the Seventh Strest
Parking Garage was now rmuch safer and quieter than in
the past. The last international Food Bazaar was held in
the closed section of San Carlos Street in front of
Sweeney Hall and McQuarrie Hall, it was a very lucrative

__ place 1o set up business. However, the trial closure is
over now, so we are back to traffic as usuall

Despite the budgst cuts, we were able to begin
a new bachelor of science degree program in Hospitality
Management last Fall that already has 50 studenis
enrolied {the program was approved and budgsied
bafore the budget crunch hit). This is a joint effort
between the College of Business and Recreation and
Leisure Studies Department, as well as NuFS. We are
happy to have Dr. Michael Lefever on board teaching in
the Restaurant Management area and serving as
director of the Hospitality Management Program.

A new food science pilot plant lab is taking
shape in Room 121 and will meet approval/accreditation
requirements of the Institute of Food Technologists. (The
computer lab has moved to SPX 3.) Equipment such as
the exiruder, spray drier, and thin film evaporalor have
bean installed and utilized by graduate studenis in
projects and by faculty in class demonstrations and
exercises, eic,
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The Department has now hosted two May
meetings (1991 and 1892) of the San Jose Peninsula
District of the California Dietetic Association, including

several poster sessions by masters students and faculty.

Dr. Miriam Saltmarch coordinated the annual

 Suppiier'sNight Symposium for the Northern California .

section of the Institute of Food Technologists at the

77 Santa Clara Convention Center in April. Julie Dutcher-

. and Dr. Michae! Lefever were featured speakers as well
as several others.

_ The students in the Nutrition and Food Science
Club have sponsored several activities this year includ-
ing: a picnic at Vasona Park; two Intemational Food
Bazaar booths, both {all and spring semester, (Fruit
Smoothies/Vegetarian Chili/Rice Krispie Bears and
Dinosaur Cookies) and several excellent alumni speak-
ers. '

We thank all of you for your willingness to speak
to the Club about careers, as well as provide field trips
and guest lectures for classes such as my Professional-
ism NuFS 121 class. Sharing of your expertise and
personal experience is so important to our program and
much appreciated by all.

Be sure to attend the Flights of Faniasy Open
House on Saturday, October 3, 1982, § AM fo 3 PM.
Mrs. Dutcher is in charge of this college affair and the
event will take place at the Aviation Depariment near the
- San Jose Airport. Hope to see all of you there!

| would like to thank Dr. Panfilo Belo, Elisabeth
Koch, and Robin Quay, and others for compiling this
outstanding newsletter. | hope to see you at various -
meetmgs in the future to catch up on what has been .

vou to keep us informed of any new addresses job

~changes or mamied names, so we can stay infouch! —

Have a great year!

Lucy MeProud, Ph.D., R.D.
Chairpsrson, NuFS Dept.

NEW MAJOR...NEW PROFESSOR

There is a new major being offered at SJSU that

*is part of the Nutrition and Food Science Department,
 and there is anew facully member to go along with it.

Dr. Michael Lefever has joined the department as
director of the Hospitality Management major, an inter-
discipiinary program offered at SJSU beginning in the fall
semester of 1991. This program is a combined effort of
the College of Applied Sciences and Aris and the
College of Business—more specifically, the depariments
of Nutrition and Food Science, Recreation and Leisure,
and Organization and Behavior.

The program offers four concentrations: Restau-
rant Management, Hotel Management, Travel and
Tourism, and a general concentration where the student
can plan his/her own specialization. The curriculum
includes core courses from all concentrations, classes in
the student’s choice of concentration, electives and an
internship. The particular requirements and guidelines
for the internship are being formulated now.

The hospitality industry inciudes ali those
involved in the care, feeding, lodging and recreation of
those away from home. Graduates from Hospitality
Management programs usually have multiple job offers.
SJSU expects to have its first graduates in the spring of
1893,

Presently, there are about 75 students who have
declared or are about to declare Hospitality Management
as their major. Dr. Lefever projects there will be nearly
250 students within the major in the next two fo three

‘years. This number will put SJSU at the average level of

enroliment for Hospnaiﬁy Management programs across
the U.S.

Dr, Letever notes positive indicators for explo-
sive success in this program. The major has strong
support from administration. Six courses in the program
have been offered each semester, with growing enroli-
ment. The Hospitality Management Club was formed
last semester with two members; now it has 25. The _
ciub meetings are held bi-weekly at a hotel or restaurant
property and include a panel discussion with the execu -
fives of the establishment. Also, the program has an
Industry Advisory Board which is composed of local
industry leaders and executives who have an interest in
supporting, promoting, and developing the program.
There were 20-25 members of this committee when the
program started, now there are 55.
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Dr. Lefever has a Ph.D. in psychology. He
worked in restaurant management for almost 20 vears
and became a District Manager and Regional Vice
President of & major restaurant chain. He later was
president and owner of three restaurants and one
catering firm. He directed a two-year Hospitality Man-

. agement program.at American River College and later . -
.. became Assistant Department Head of Hospitality

Management at Purdue University. - Before coming to
SJ3U, he was Associate Dean and designated
Distinquished Professor at the University of Houston.
- Dr. Lefever's present goal is to build the Hospitality
Management Program at SJSU with quality in mind.

_ The effect on the Nutrition and Food Science
Department can be only positive, according to Dr.
Lefever. Students taking related and supplemental
classes will add to enrollment in NuFS courses. With the
major housed in the College of Applied Sciences and

Aris, and Dr. Lefever on the faculty of Nutrition and Food

Science, it all adds up to a winning formula.

Nutrition and Food Science Club

o The Nutrition and Food Science Club has
‘been quite active this year. The Club officers have

striven to give the Club a new focus. In past years,

-.much emphasis has been placed on convocation, a

: - worthy project, but one that has consumed much

“time, energy, and money from the Club. This year
the Club charged the graduating students more for
-convocation and turned the preparation of the

- ‘reception over {o a caterer. With the money saved,

the Club allocated $600 to sponsor four students,
Laura McEwen, Caren Kromsky, Arvind Bansal, and

__.Jon Schwariz to go to the Institute of Food
-Technologist's convention in New Oreleans. The

“Club also donated $150 to the Nutrition and Food
Science Department to help start a video library on
Comrmunity Nutrition. In order to accomplish these
goals of sponsoring students and supporting the
Department, Ciub members donated a lot of time and
effort to running the fruit smoothie booth at the
International Food Baazar, taking part in the
campus health fair and selling Club shirts, working
the Spartan Shops' annual survey, and of course,
having many bake sales.

Mrs. Julianne Dutcher was voted the Most
Outstanding Professor of the year by the students of
the Nutrition and Food Science Department.

FACULTY NOTES

Dr. Judi Morrill has co-authored a book with Dr.

..Suzanne Murphy and Sheri Bakun, Are You Eating

Bight? Compare Your Diet to the Official Recommenda-
tions, which is now available. it explains current recom-
mendations, including the RDA, the Daily Food Guide,
and Dietary Guidelines for Americans. It then gives a
step-by-step guideline for diet analysis that is easy to
read and understand.

Most of the book is made up of a food composi-
tion table, adapted from the September, 1991 release of
the USDA database, and contains about 5000 food
ftems. This food composition table is unique because
vitamins and minerals are given in the percant of the
U.S.RDA, as on food igbels. This allows consumers to
use the book in combination with information on food
labeis. The book is available at Spartan Bookstore.

Dr. David Stone has been busy writing and
marketing software through his company, WholeGrain
Software, Berkeley. His latest project, NutriLabsier, is
designed to help food processors meet requirements for
new labeling regulations. The program manages
analytical data and produces nuirition labs! prototypes
for food products.

Dr. Stone has also been working on his nutrition
education and diet analysis program, Dief Self-Study. !t
has been revised and updated to include the September
1981 food values from the USDA.

- Ur. Kathryn Sucher has just refurned from an
exciting trip to Japan. While there, she spoke on the
status of Nutrition Education in the Uniied States. The
endeavor was sponsored by the National Nutrition
Association of Japan, Food-Life Magazine, and the
California Raisin Advisory Board, and supported by the
United States Embassy. Dr. Sucher is also president-
elect of the Northern Califomia chapter of the American
Society of Parenteral and Enteral Nutrition (ASPEN).

Caroline Fes has written an article for the
Journal of Nutrition Education entitled Nutrition
and Aging: A Learner-Based Coliege Course. In the
article, Fee describes how she makes the course
content relevant io students from varying disci-
plines and the specific teaching strategies used.
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ALUMNI SPOTLIGHT: PATRICIA SCHAAF, M.S.,R.D.

Patricia Schaaf graduated from SJSU with an
M.S. in Nutrition in 1984. She did a project, advised by
- Dr. Belo, concerning the use of aspartame in frozen fruit

" bars. Aspariame was relatively new on the market at the -
- itime, and Patricia was working at Castle and Cooke

- Foods, 50 it was & good choice as a project for her. She
did her practicum gt the Clinizal Research Cenfer at
Stanford University Medical Center. At the end of her
six-month practicum, she took a position at Stanford as a
part-time research dietifian, and she has been there ever

- since.

ARA. Patricia states that there is usually a student on
-board and one of her responsibilities is for leadership of
ihe AP4 student. She really enjoys this menior role,

~ Most of the research Patricia has been involved
with concerns diabetes and cancer. Since the distitian is
involved with a patient’s overall health, she finds that

Stanford is an AP4 site for SJSU, .Ber‘keley, and

ofien research and clinical skilis overiap, and she needs
to draw on both. Especially in cancer studies, the
patients involved may be very ill, and it becomes neces-

sary 1o rely on clinical skiils o assess thelr nutritional”

status.

Another professional interest of Paincaa sis
diabetes. She is involved, not just in her research, but
also in other aspects. For the past three years she has
been the dietary direclor for the Diabetic Sumimer Carnp
for the American Diabetes Association.

Fatricia has done other pari-time, shori-term
jobs as well. These include a research study done with
NASA concerning calcium and bone mineralization, and
determining the nutrient analysis of all combination foods
for a nutrient information pamphiet for Fresh Choice
Restaurants.

. Patricia emphasizad to all recent graduatss the
importance of becoming involved with the local dietetic

{Continued on page 8)

{Please cut along the dotted line, staple or tape closed, and use as self mailer.)
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PLEDGE

I am pleased te support the Nutrition and Food Science Departinent.

name : N employer
home address
city. . . state  zipcode
hn;m;a éhone business phone

[1] I would like to pledge §

over years.

[ ] Enclosed is my gift for §

{ 1 Charge my account:

[ ]Visa or [ | Mastercard

Account#

Expiration date

[1] My company will match this gift.
(Please include company form.)

Signature Date

Pilease make checks payable to SIS5U Nutrition and Food Science Alumni Fund.

ALUMNI RECORD UPDATE

maiden name Position
erﬁpioyer Degree(s) : Years Major
business address Other degrees or honoers conferred

city state Zip code
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association. She feels this is a wonderiul way {0 make
contacts with more experienced distitians who can
evenbecome mentors. Then as those who have recently
joined the profession develop their skills and gain
experience, they will be able to help others who are
staning out in the field.

She recommends taking time to come o meet-

_ings, bé on committees, and find out what's happening:-.......
-.-on the stale and national level. The fulure of dietstics is -

~ good, she feels; but if growth as a professional is
desired, one needs to stay active. She also suggested
- that being invoived helps in locating available positions
of empioyment.

. Patricia also emphasized the imponance of
attitude when one volunieers. She believes that a
person should think “What can | contribute to the asso-
ciation?”, rather than wondering what the association will
_do for him or her. She has gained much knowledge from
voiunteering, as well as meeting key people and con-
tacis. she has found that volunteering in the Dietetic
- Association has provided many benefits for her.

in her ieisure time, Patricia enjoys hiking,
running, and gardening. Her husband has gotien her
invoived in baliroom dancing, and she has found that to
be z lot of fun, {oo!

) raceived Outstanding Ressarcher (2nd
e wide CSU system in health research. _

o

-
Kristin Nalson {right
place), stat
M

d;:én G.iampoli {center) reééi:ﬁad Outstanding Thesis for the
College of Applied Sciences and Arts. Photos by Dr. Nancy Lu

CACYH aideig

Department of Nutrition and Food Science

San Jose State University
One Washington Square

San Jose, CA 95192-0058
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After 17 years of service at San Jose State
0 University, Bob Caron, the instructional suppoﬁ techni- -
—oclan for the Nutrition and Food Science

s Depariment retired on September 28, 1991, Before

~ coming fo San Jose State, Bob spent many years
- working at varied jobs.

Bob was bom and raised in Fiichburg,
Massachussetis, where he began his work career
delivering newspapers. During the winters he pulled a
sled loaded with newspapers through the snow to make
his rounds. At 17 he joined the Navy wnile World War |l
was still in progress. Afier the war,
Bob became a trained dental techni-
cian. He decided that California was
1he place where he wanted to live.
He picked fruils and vegetables whiie
crossing the country in order fo eam
his way to the Goiden State.

Bob arrived in California in

1948 and found a job as a dental

technician in San Francisco. He

worked for a firm that made dentures
for several years, and he might still be
there if the company had not gone

. _bankrupt. Bob relates that in those
_davs dental insurance did not exist,

- so when the dentists did not get paid
neither did the supporting companies.
At this point, he decided fo seek
training as a dentist.

In 1956 Bob envolled at San &
Jose State in a pre-dental program. :
After a year, his money ran out, and Bob joined the
Merchant Marine to earn snough money to continue his
education. He became 8 room steward and a waiter on
luxury liners. He enjoyed the work and found # profit-
abie, lo0, so he stayed on for 19 years. In the course of
- his travels, Bob went around the world four times. He
frequently found himself on 42 day trips to Honolulu and
. Australia. Bob might still by with the Merchant Marine if
he had not contracied cancer of the larynx in 1971,

Bob received treatment for the cancer and made
a complete recovery. He decided to settle in Palo Alio.
in 1974 he came to San Jose State looking for a job. He
staried as 2 custodian and then worked his way up to
clerical assistant in plant operations and technical
assistant for the Department of Home Economics in

Bob Caron Retires

1877. The depariment changad to Nutrition and Food
Science in 1978 and Bob became an instuctional
support assistant in 1981 and aninsiructional suppori
technician in 1084,

QOver the years, Bob has seen the depariment
change and the position that he hoids grow in responsi-
bility. Of the origianal faculty, only Dr. Elveda Smith,
Mrs. Jean Downes, and Dr. Rose Tseng remain. in his
position with the department, Bob had o lsam the
regulations regarding the safe handiing and disposal of
chernicals when the OSHA regulations first came oul.

' When the San Jose State campus
complied with the regulations on
sarth quake preparedness, Bob
became the chief coordinator for the
Ceniral Classroom Buiiding and had
to instruct the facully on how io
camy out the required drills. Dr,
Belo and Bob planned the first focd
science labs and Bob has worked
with Dr. Belo and Dr. Saltrmarch on
the new food pilot plant. While on
the job, Bob has had to learn how to
use computers.

Bob did many things for the
department in the course of his job.
He was in charge of setting up the
many catered events that taks place
in department. He ordered supplies
and made sure that inventory did
nat nun out. He maintained equip-

7 mant and made sure that repairs
wers made as needed. He set up equipment for the
instuctors and maintained the schedule for room use.

He worked with both students and faculty fo keep the
Department running smoothly.

Bob relates that he truely enjoyed working for
the Depariment. He will miss working with the students.
Beb has no plans to travel further than San Francisco.
He has & sister in Massachussetis, whom he brings out
here for visits. Bob plans to spend time making improve-
ments io his home and garden. He also enjoys the
computer that was given to him by a friend. The stu-
dents and faculty of the Nutrition and Food Science
Depariment will miss Bob, but wish him weli in the
coming years.
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ATTENTION: ALUMNI, FACULTY, FAMILIES, AND FRIENDS

Start the Count-Down for San Jose State's

Flights of Fantasy
y Awatmn Open House

1120 Coleman Avenue, San Jose
g AN o 3 PM
Saturday, October 3, 1992
* Explore the cockpit of a 727-100 Jet!
* Discover how a wind {unnel operates!
* Take the controis of an FAA fiight simulator!
* Get your hands on the 17 aircraft on site!
* TOURS * FOOD * MOVIES * DEMONSTRATIONS *
Brought fo you by the Creative Committes
College of Applied Sciences and Aris

Aviation Departiment
San Jose State University

sllsu SAN JOSE | Non-Profit Organtzation
UNEVERSETY
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