Steven A. Witherly, Ph.D.

23510 W. Windrose Place

Valencia, California 91354

661-296-2214 Fax: 661-296-3370 techproducts@comcast.net
Education

Ph.D. Human Nutrition; Minor:  Psychophysiology/Advertising, 1982


Michigan State University; East Lansing, Michigan:  October 1977-1980


Dissertation:  Flavor Perception in the Elderly vs. College-Age Students.


M.S. Food Science; Minor:  Sensory Evaluation of Food, 1978


University of California at Davis; Davis, California: September 1975-1977


Thesis:  Aroma, Taste and Eating Rates in Obese Subjects.


B.S. Nutrition and Dietetics; Minor:  Vegetable Horticulture, 1975


University of California at Davis; Davis, California:  September 1971-1975

Professional Societies

Institute of Food Technologists - Sensory Division 


American Association for the Advancement of Science, Los Angeles Chapter


Sigma Xi Research Society


Gerontological Society


The New York Academy of Sciences


American Institute of Wine and Food


American Society of Enteral and Parenteral Nutrition

Employment History:


Present: President & CEO Technical Products Inc. A nutraceutical consulting firm involved in formulation development from initial concept, thru costing, prototype development, labeling and nutritional claims. Experience includes, tablets, softgels, two-piece hardshell, food bars, powdered drink mixes, aseptic beverages, effervescent powders and tablets. Experts in pre- and probiotics and energy (isotonic) drinks (Red Bull type).

PAST:

Dec. 1997-Feb 2003: Vice President of New Product Development, Herbalife International. Responsible for all nutritional product development and scientific substantiation. Duties include: clinical trial design and analyses, formulation development and all food science product development. Knowledgeable in herbal medical research and cutting edge nutritional ingredient research. Has designed products for over 50 countries, Japan biggest market.

December 1996-1997: Director of Research and Development for the Leiner Health Products Company, Carson, Calif. R and D for all products reported to me. Leiner is a 600 million dollar maker of vitamins/mineral and herbs for the consumer marketplace.


June 1996-December 1996: Consultant to the Food and Pharmaceutical Industry.

October 1991 - June 1996: Director of Research and Development for Nutrilite Division of Amway Corporation.  The Nutrilite Division is a manufacturer of vitamins/ minerals/ herbals, drinks and bars products. Directed staff of 120: all of R & D, QC/QA, Tech Reg., and Lakeview Agriculture Research Center. Responsibilities included formulation of nutritional supplements and development of a line of herbal products with claims and substantiation wherever possible. Started a clinical trial program for claim substantiation.


May 1987 - October 1991: Manager of Scientific Research for Carnation Company.  Duties included: Interacted with the Food and Drug Administration (FDA) in areas of labeling, nutritional claims and evaluations.  Initiated and monitored all clinical trials.  Served as corporate dietitian and nutrition expert.  Assisted in the development of new food products from concept development, pilot testing and plant scale-up.  Acted as in-house resource for the medical force.  Evaluated literature for new ideas.  Monitored the competition in product design and sales materials.


October 1980 - May 1987: Research Scientist for Carnation Research Labs.  Duties included: Product development of a wide variety of food products--nutritional drinks and beverages, both dry powders and aseptic processing, e.g., Coffeemate™, Hot Cocoa Mix & Instant Breakfast™.  

Honor: Named National IFT (International Food Technologists) Scientific Lecturer for 96-2001.

Product Development Experience: 23 years of effort.


Dietary Supplement / Medical foods / Nutraceutical / Herbal product development included: 

• As R& D Director for Leiner, Nutrilite & Herbalife—over saw about 

   50% of all supplements sold by volume in the US.




• Slim Fast™ formulation work




• Enteral formulations for special dietary use (similar to Ensure™)




• Instant Breakfast spin-offs




• Extensive knowledge of Vitamin and Mineral combinations




• Designed Herbal line for Nutrilite (including rationale for use)




• Clinical trial initiations (garlic, FOS, antioxidants)




• Extensive knowledge of University Researchers and Consultants




• Developed Statistics course for tableting professional




• Developed many chewable products for Japan and US (specialty)




• Nutraceutical Development experience (e.g., FOS)




• Isotonic Drink Development




• Sports Goo (Gel) Product development




• Instant Herbal tea development




• Zinc / Candy lozenge development




• Helped Developed line of low-carbohydrate products: syrups, breads, 

    snacks, drinks and soups.

· Developed line of Japan-based nutraceutical drinks, e.g. fiber-mini. 

· Extensive knowledge of softgel manufacturer and two-piece hardshell design


Nutritional bars development included:  




• Slender Bars™.




• Breakfast Bars™.




• Chewy-type nutritious energy bars (granola).




• Medical Bars (weight loss, healthy heart and anti-oxidant formulations)




• Lo-Carbohydrate Bars (Atkin’s Type)


Food service product development (Que Bueno™) included:  




• Cheese, pasta, chili and taco sauces, and instant refried beans.




    (Chef-Mate line of products).




• Food service dairy creamers - whipped and frozen toppings.




• Food Service burger and fries formulation work.




• Hot cocoa mixes.  


Frozen food experience: 




• Ice cream flavors and coatings.




• Frozen baby foods.  




• Chocolate and confectionery manufacture. 


Snack Food Product Development (consultant and hands on):




• Low-fat snack food development—potato and taco chips. 




• Snack Food Flavor variation formulation development.




• Developed comprehensive theory of snack food development called the Dorito’s Effect: What makes snack food taste good. Consultant to Frito-Lay on how to make tasty snack foods and how to make low fat foods that the consumer will like*. Developed a comprehensive training program (slides and handouts) in the sensory perception of foods wherein I analyze the components of snack foods and how they contribute to food pleasure.
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Curriculum Vitae
Teaching Experience

Present: Adjunct Professor of Food Science for Chapman College in Orange County.  Course “Sensory Evaluation of Foods” presented in the spring every other year. Taught at Calreco, 8015 Van Nuys Boulevard, Van Nuys, California 91412.


Spring 1980: Co-instructor: Hotel and Restaurant Institutional Management 455A, “Food Evaluation,” Michigan State University. Dr. L.J. Minor, course developer and main instructor. The Minor Corporation (food service products) started by Dr. Minor now owned by Nestle Foods.

Publications and Works In Progress

Co-Authoring a book entitled: The Primary Pleasure: a treatise on the perception, appreciation and construction of gourmet food. To be completed: March 2003.

Witherly, S.A. Observations on the Low Carbohydrate Diet, Presentation and abstract, To: American College Nutrition Annual Meeting, October 2001.

Witherly, S.A., Sensory Pleasure, The Nature of Food Hedonics. Presentation and abstract, To: International Food Technology Meeting, Seoul, Korea, 2001.

Buddington, R. K., Witherly, S. A. & Jahner, D., Effect of Garlic Supplement on Serum Lipids, Triglycerides and Fecal Microbiota in College-Aged Subjects. Poster: AJCN, 1997.

Ikeda, C.H., Witherly, S.A., Clark, W.L., & Caporaso, F. “Aroma Memory and Decay of Culinary Herbs and Spices, Singly and in Mixtures.” Institute of Food Technologists. Nutrilite Division of Amway Corporation, Buena Park, California and Department of Food Science, Chapman University, Orange, California, Poster: June 1996.
Witherly, S.A., Schemmel, R.A., & Dauria, A. “Olfactory and Salivary Responses in the Elderly and College-Age Students.” To be submitted: Journal of Sensory Studies.

Witherly, S.A., & Baker, M. “Influence of Color and Flavor on Perceived Calcium Content in Chewable Calcium Tablets.” To be submitted: Journal of Sensory Studies.

Buddington, R.K., Williams, C.H., Chen, Sui-Chi, & Witherly, S.A. “A Dietary Supplement of Neosugar™ Alters the Fecal Flora and Decreases Activities of some Reductive Enzymes in Human Subject.” American Journal Clinical Nutrition, (63), 709-719, 1996.

Buddington, R.K., Williams, C., Bishop, M.E., Jahner, D., & Witherly, S.A. “Influence of Garlic and Licorice Supplementation on Human Serum Lipids.” Presented: International Conference on Food Factors at Act City Hamamatsu, Japan, December 13, 1995.

Witherly, S.A. “Influence of Dietary Nutraflora™ on Selected Bacterial Groups and Activities of Some Reductive Enzymes in Human Fecal Microbiota.” Presented: 7th Asian Congress of Nutrition, Beijing China, Abstract: S-17-05, p. 105, October 7-11, 1995.

Witherly, S.A., & Rehnborg, C. S. “Nutritional and Health Effects of the Major Serum Carotenoids Excluding Beta-Carotene.” Presented: 5th International Course and Conference on Physiological Chemistry and Nutrition of Exercise and Training, Beijing, China, Abstract: p. 101, October 15, 1995.

Krempin, D. W., Rehnborg, C. S., & Witherly, S.A.  “Natural Beta-Carotene and its Relationship to Human Nutrition under Condition of Stress.”  Presented:  5th International Course and Conference on Physiological Chemistry and Nutrition of Exercise and Training, Beijing, China, October 15, 1995.

Baker, M., Lee, H. C., Witherly, S.A., & Medora, N. “Influence of Color and Flavor on the Perceived Calcium Content in Chewable Calcium Tablets.” Institute of Food Technologists Annual Meeting, Atlanta, Georgia, Poster: June 26, 1994.

Williams, C.H., Witherly, S.A., & Buddington, R.K. “Influence of Dietary Neosugar on Selected Bacterial Groups of the Human Fecal Microbiota.” Paper accepted:  Microbial Ecology in Health and Disease, 7, 91-97, 1994.

Williams, C.H., Witherly, S.A., & Buddington, R.K.“Influence of Fructooligosaccharides (FOS) on Human Colonic Microflora.” Abstract accepted: Southeastern Microbiological Association Meeting, November 28, 1992.

Witherly, S.A. “The Golden Tongue: A Scientist’s Worst Nightmare.” Abstract: Journal of Sensory Studies, Spring 1993.

Witherly, S.A. & Hyde, B.  Dynamic Contrast: “A Sensory Contribution to Palatability.” Appetite, 21, 1-16, 1993.

Witherly, S.A.  “Infant Formula Composition in the Year 2000.” 1991 International Congress of Food Technology, proceedings of the symposium on infant formula. Published, Spring 1993.

Issenman, R. M., Dolovich, J., O’ Connor, M., Merritt, R.J. & Witherly, S.A. “Influence of Switching Formula on the Resolution of Colic.” Canadian Journal of Pediatric Nutrition, 1993

Schwartz, R.H., Amonette, M.S., Mattson, L., Peers, L.B. & Witherly, S.A. “Relative Allergenicity of Hydrolysate Infant Formulas: a Double-blind, Placebo-Controlled Food Challenges (DBPCFC).”  Journal Allergy Clinical Immunology, 89 (pt 2): 227, Abstract, 330, 1992.

Witherly, S.A. “Why Humans Like Junk Food:  the Doritos™ Syndrome.” Presented: Chemical Senses Day IX.  Clorox Corporation, Pleasanton, California, Abstract: October 1991.

Haydik, I.B., Schwartz, R.H., Amonette, M.S., & Witherly, S.A. “Relative Allergenicity of Milk-Derived Infant Formulas: a Basophil Histamine Release (BHR) Study.” Journal of Allergy Clinical Immunology, 89 (pt 2): 227, Abstract, 331, 1992.

Miller, M., Witherly, S.A. & Clark, D.A. “Casein: a milk protein with diverse biological consequences.” Federation for Experimental Biology and Medicine, 195, 143-159, 1990.

Schwartz, R.H., Peers, L.B., Amonette, M.S. & Witherly S.A. “Usefulness of a Cow’s Milk Whey Infant Formula” (Good Start) in the management of Children with Group 1A (Topical Reactors) IgE-Mediated Cow’s Milk Allergy. Pediatric Asthma, Allergy & Immunology, 5, 305-312, 1991.

Witherly, S.A. “Soy Formulas are not Hypoallergenic.” American Journal of Clinical Nutrition, 51, 705-706, 1990.

Schwartz, R.H., Keefe, M.W., Harris, N., & Witherly, S.A. “The Spectrum of IgE-Mediated Acute Allergic Reactions to Cow’s Milk in Children as Determined by Skin Testing with Cow’s Milk Protein Hydrolysate Formulas.” Pediatric Asthma, Allergy & Immunology, 3, 207-215, 1989.

Witherly, S.A. & Caparoso, F. “Symposium Summary of the International Union of Food Science and Technology” held in Zurich, Switzerland. Sensory Sciences Newsletter, edited by Dr. Fred Caparoso, Chapman College, 1988.

Witherly, S.A. “Physiological and Nutritional Influences on Cuisine and Product Development.”  Food Acceptance and Nutrition,” Solms, J., Booth, D.A., Pangborn, R.M. & Raunhardt, O. (Editors), Academic Press, 403-414, 1987.

Witherly, S.A.  Book review of: “Interaction of the Chemical Senses with Nutrition,” Edited by Morley Kare & Joseph Brand, Journal of Food Biochemistry, November 5, 1986.

Witherly, S.A. “Cancer and Altered Taste Perception.” Information Bulletin for Cable Health Network News, April 1984.

Witherly, S.A. “Taste, Aroma and Product Development.” VNRL Carnation Quarterly Newsletter, 5, 3-6, 1984.

Witherly, S.A. “Human Flavor Response.” Southern California Institute of Food Technologist Newsletter, 36, No. 2, 4-6, 1983.

Witherly, S.A. “The Sense of Taste.” Southern California Institute of Food Technologist Newsletter, 36, No. 3, 4-6, 1983.

Witherly, S.A., Ph.D. Dissertation: “Odor Recognition and Intensity Scaling of Food Stimuli between Elderly and College-Age Students.” Michigan State University, East Lansing, Michigan, Pp. 290, 1980.

Witherly, S.A., Pangborn, R.M., & Stern, J.S. “Gustatory Responses, and Eating Duration of Obese and Lean Adults.” Appetite, 1, 53-63, 1980.

Witherly, S.A. & Dauria, M. Lecture Syllabus: “Sensory Evaluation of Food,” (300 pages), 1980.

Witherly, S.A., Dauria, M. & Minor, L.J., “Laboratory Manual on the Principles of Sensory Evaluation,” (155 pages), Spring 1980.

Pangborn, R.M., Witherly, S.A. & Jones, F. “Parotid and Whole-Mouth Secretion in Response to Viewing, Handling, and Sniffing Food.” Perception, 8, 339-346, 1979.

Witherly, S.A., Pangborn, R.M. & Stern, J.S. “Eating Rates, Gustatory and Salivary Responses between Obese and Lean Adults.” Abstract: Federation Proceedings, 37, No. 3, 593, 1978. 

Witherly, S.A., Pangborn, R.M. & Stern, J.S. “Eating Rates, Gustatory and Salivary Responses between Obese and Lean Adults.” Abstract: International Journal of Obesity, 2, 380, 1978.

Witherly, S.A. “Eating Rates, Taste Perception and Salivary Secretion between Obese and Non-Obese Subjects.” M.S. Thesis. Pp. 230, University of California at Davis, Davis, California, 1978.

Presentations and Consultations

Note: In the last 20 years, Dr. Witherly has presented over 150 presentations as Guest Speaker on the perception and appreciation of chocolate, on basic sensory perception of foods, the Dorito’s Effect, and many scientific papers (nutritional) to various civic groups, universities, dietetic and nutritional meetings, and many Institute of Food Technologists meetings. Steve is currently a National IFT Lecturer on Food Perception and Pleasure, and lectures frequently on Nutraceutical and Herbal topics.

Some Recent talks:

· Future: Talk on the causes of Obesity to the FXB Nutraceuticals Summit 20004, Chicago.

· “My Favorite Nutraceuticals: Seven Ingredients with Surprisingly Interesting Side-effects”

  To: Pacific Technologies Exchange, November 20, 2003.

· “ImmuneEnhancer AG: Food Science and Product Development Aspects”, Expo West, Las Vegas, Nevada, November 2003.

· “Food Development Aspects of an ImmunEnhancing Fiber”, Presentation: Natural Products

       East, Washington D.C., Sept. 3, 2003.

· “The Etiology of Obesity” to: FBX Weight Management Foods & Dietary Supplements,

 Phoenix Arizona, September, 2002

· “The Etiology of Obesity” to: FBX Weight Management Foods & Dietary Supplements, 

Chicago, Illinois, March, 2002

· So. Calif. IFT: “Nutraceuticals and the Future”. April 2000.

· So. Calif. Sensory Update: “Hedonic Sensory testing—an update”. Calif. State Long Beach, 

Jan. 2000.

· So. Calif. PTE Meeting: “Nutraceutical research and Herbal Update”. Sept. 1999.

· Brazil ILSI Meeting: “Top Ten Herbal Products in the USA”, Sao Paulo, Brazil, June, 1999.

Presentation to: 88th Annual Oregon Industries Conference: “Why Adults Like Junk Food”, April 1999.

Presentation to Oregon Food Service Association: “The Science of Eating and Appetite Control for Kids”, April, 1999.

Presentation to: Nutricon. Symposium on: “Osteoarthritis and Herbal Solutions”, Summer, 1999, Las Vegas, Nevada.

Presentation to: Nutricon. Symposium on: “St. John’s Wort”, Summer, 1998, San Antonio, TX.

Presentations to: National IFT Sections: Washington, D. C., Baltimore, Maryland; Syracuse, NY; Auburn, Al. and many other locations—20 in all. Topic: “Why Humans Like Junk Food”; a comprehensive look at food perception, food pleasure and good food construction. 1996-present.

Presentation to Culinary Institute Meeting (SAFR), Kansas City: “Physiological Basis of Good Food”, March. 1998.

Presentation to: Global Business Research LTD. Symposium on: “Dietary Supplements, Functional & Medical Foods for Chronic Diseases of Aging”, March 10-11, 1997, Anaheim, CA. Witherly topic: Probiotics for the Elderly: a comprehensive review and product development update.

Presentation to Chemical Senses Day XII: “Can Food Pleasure be Explained?”  Meadowood Resort, St. Helena, California, December 2, 1994.

Presentation to UCSB Dining Commons Services and Food Service: “Why Adults and Kids Like Junk Food,” Santa Barbara, Calif., October 1994.

Presentation to American Society for Testing and Methods: “Why Humans Like Junk Food,” (Organizer, Pat Keane), Montreal, Canada, May 1994.

Presentation to The Gas Company Food Service Center: “The Physiology of Junk Food,” Downey, California, April 14, 1994.

Presentation to New York Institute of Food Technologists: “Why Adults and Kids Like Snack Food,” New York, New York, November 18, 1994.

Presentation to American Industrial Hygiene Conference & Exposition: “Physiology of Food Perception,” (Local Conference Chair, Howard Spilman), Buena Park, California, May 15, 1994.

Presentation to Pfizer Lite Forum: “New Research in Human Hedonics and Liking,” New York, New York, May 1994.

Presentation to California Dietetic Association Annual Meeting: “Why People Enjoy Junk Food,” San Diego, California, April 30, 1994.

Presentation to Student Dietetic & Food Science Association: “Principles of Food Intake and Sensory Evaluation” (Pamela Boling & Dr. Chen, Co-Chair of Meeting), California State Northridge, Northridge, California, December 6, 1993.

Presentation to San Gabriel Valley District of the California Dietetic Association: “Why Humans Like Junk Food,” Southern California Gas Company, Norwalk, California, November 16, 1993.

Presentation to Food & Nutrition Class - Sensory Evaluation: “Physiology of Taste and Sensory Evaluation,” (Instructor, Professor Ruby Beilby), California State Polytechnic University, Pomona, California, November 18, 1993.

Presentation to Southern California Institute of Food Technologists: “Why Humans Like Junk Food,” (Dan Rossen, Chair of Meeting), Airporter Garden Hotel, Orange County, Santa Ana, California, October 20, 1993.

Presentation to California Society for Chemoreception (Achems): “The Golden Tongue: A Scientists Worst Nightmare,” Davis, California, October 17, 1992.

Presentation to California Society for Chemoreception (Achems): “The Doritos™ Syndrome: Why Humans Like Junk Food,” Palo Alto, California, October 12, 1991.

Presentation to International Institute of Food Technologists:  Symposium on “Infant Formula in the Year 2000,” Toronto, Canada, October 1991.

Presentation to Foodmaker, Inc.: “Basis of Cuisine and Product Development,” San Diego, California, September 1991.

Consultant to UCLA on “Sensory Evaluation of PMS and Chocolate Craving,” Department of Psychoneuropharmacology (Researchers, Susan Geiselman and Belinda Jenks), Glendale, California, January 1992.

Presentation to International Life Sciences Institute (ILSI) - Nutrition Foundation: Paper on “Taste and Aging: Methodological Issues,” Workshop on Nutrition and the Aged, Washington, D.C., December 3-5, 1989.

Guest Speaker, California State University, Long Beach, Human Ecology 234 (Instructor, Dr. Gail Frank): “Nutrition, Food Science and Sensory Perception,” Long Beach, California, October 31, 1989.

Guest Speaker, High School Chemistry Awards Night, Southern California Section of Chemistry, California State University, Los Angeles:  “The Chemistry and Sensory Perception of Chocolate,” Alhambra, California, May 18, 1988.

Guest Lecturer, University of California at Davis, Sensory Evaluation of Foods 107 (Instructor, Dr. Rose Marie Pangborn):  “Sensory Perception and Product Development,” Davis, California, March 18, 1988.

Presentation to California State University, faculty and students, (Dr. Scott Grover presiding):  “Food Appreciation:  Art and Physiology,” Alhambra, California, January 12, 1988.

Presented Paper on: “Physiological and Nutritional Influences on Cuisine and Product Development,” to a symposium on: “Chemical Composition and Sensory Properties of Foods and Their Influence on Nutrition,” (Organized by the Department of Food Science, Switzerland Institute of Technology), Zurich, Switzerland, April 7-10, 1987.

Guest Speaker, Southern California Thermal Analysis Group, Spring Meeting: “The Perception, Processing and Manufacture of Chocolate,” Pasadena, California, May 22, 1987.

Presented Paper on: “Product Development Success and Failure: A Physiologic Perspective,” Chemical Senses Day V, San Jose State University, San Jose, California, April 3, 1987.

Presented Seminar to California Institute of Technologists, SURF programs for faculty and students: “Taste, Aroma and Product Development,” Pasadena, California, July 15, 1985.

Presented Paper on: “Underlying Physiological Principles Governing Cuisine Construction and Food Product Development,” Chemical Senses Day IV, Western Regional Research Center, Albany, California, October 11, 1986.

Guest Speaker, Cable Health Network News: “Cancer and Taste,” Westwood, California, April 1985.

Guest Speaker, UCLA Graduate Seminar Series on: “Neurobiology and Clinical Impact on Food Sensory Evaluation,” Los Angeles, California, May 9, 1984.

Guest Speaker, UCLA Seminar Series on: “Pharmacological Impact of Sensory Physiology,” Los Angeles, California, April 1984.

Guest Speaker, Chapman College, Introduction to Nutrition (Instructor, Dr. Roger Clemens), “Introduction to Food Science & Sensory Evaluation,” Orange, California, July 17, 1984.

Guest Speaker, SCIFTS, all day meeting on: “A Small Bite into Flavor.” Topic: “Current Research on Sensory Physiology and Aging--with Applications,” Long Beach, California, October 19, 1983.

Presented Seminar to University of Southern California, Department of Pharmacology and Nutrition: “Nutrition and Gustatory Response,” Los Angeles, California, April 14, 1983.

Consulted with Cedars-Sinai Hospital (Dietary Supervisor, Jane Tanten) on: “Sensory Testing in a Hospital Setting,” Los Angeles, California, June 1981.

Presented Paper to American Gerontological Meeting: “Hedonic Intensity and Salivary Responses between Elderly and College-Age Students to Gustatory and Olfactory Food Stimuli,” San Diego, California, November 22, 1980.

Presented Poster Session to Association for the Chemoreception Sciences: “Hedonic Intensity and Salivary Responses between Elderly and College-Age Students to Gustatory and Olfactory Food Stimuli,” Sarasota, Florida, May 6, 1980.

Presented Seminar to Michigan State University, Department of Food Science and Nutrition, faculty and students: “Sugar, Fluid, and Electrolyte Intake During Exertion: Is there a need and what form should it take?” East Lansing, Michigan, April 22, 1980.

Presented Seminar to General Mills, Inc.: “Use of Liquid Supplements During Physical Activity,” Minneapolis, Minnesota, September 7, 1979.

Consultant to L.J. Minor Corporation: “Sensory Evaluation,” Cleveland, Ohio, 1979-1980.

Presented Seminar to Wayne State University, Nutrition Department: “Research Problems and Design of Experiments in Sensory Evaluation,” Detroit, Michigan, January 16, 1979.

Presented Seminar to Michigan State University, Food and Nutrition Club: “The Role of Sensory Evaluation in Clinical Nutrition and Dietetics,” East Lansing, Michigan, January 16, 1979.

Presented Seminar to Pillsbury Company: “Sweetness Measurement and Sensory Evaluation,” St. Paul, Minnesota, June 21, 1978.

Presented Paper to FASEB, 62nd Annual Meeting: “Eating Rates and Gustatory Responses between Obese and Lean Adults,” Atlantic City, New Jersey, April 12, 1978.

Presented Paper to Second International Congress on Obesity: “Eating Rates, Gustatory and Salivary Responses between Obese and Lean Adults,” Washington, D.C., October 25, 1977.
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