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I. Introduction and Overview 

The Department of Food Science and Human Nutrition existed as one unit until July 1, 2007 
at which time Human Nutrition became associated with the College of Pharmacy.  The Food Science 
faculty are in the process of creating a School of Food Science with the faculty of University of 
Idaho (UI) Department of Food Science and Toxicology.  The undergraduate program in Food 
Science has been a joint program with UI for the past 10 years.  Currently we foresee a Spring 2008 
approval for the bi-state School of Food Science 

The proposed School of Food Science merges the food science faculty and programs from the 
WSU Department of Food Science and Human Nutrition with the food science faculty and programs 
from the University of Idaho (UI) Department of Food Science and Toxicology into one unit jointly 
administered by the Washington State University (WSU) College of Agricultural, Human and 
Natural Resource Sciences and the University of Idaho College of Agriculture and Life Sciences.  
The bi-state School of Food Science provides tremendous opportunities for the citizens of 
Washington and Idaho, leveraging expertise and facilities of both universities, resulting in a value-
added enhancement of the food science programs with no additional resources. 
1. Mission: 

Food Science and the School of Food Science will strive to provide the highest quality 
education in food science, serving the citizens of Idaho, Washington and the Northwest, the 
United States, and the world.  In keeping with the four goals of the WSU strategic plan Food 
Science has and will continue to: 
1. Prepare undergraduate and graduate students for rewarding careers and personal 

leadership in the food industry, academia and government agencies (see exhibit “Career 
Opportunities/Need);  

2. Conduct innovative and responsive research to improve the safety, quality, availability 
of food, agricultural commodities, and value-added food products (see exhibit 
“Research Expertise and Emphasis of Faculty); 

3. Provide high impact outreach and extension programs to enhance the safety, economic 
development, competitiveness, and profitability of the food industry and ensure 
consumer well-being (see exhibit “Outreach and Extension; and 

4. Create an environment of trust and respect among students, staff,  faculty, constituents 
and external industry stakeholders.  The chair/director will ensure that students, staff 
and faculty are represented in any areas of dispute and issues will be resolved quickly 
and with respect to all parties. 

2. Benchmarks:   
1. Recruit and retain an increased number of high achieving undergraduate majors per 

academic F.T.E. in Food Science.  
2. Encourage undergraduate participation in programs of research/scholarship.   
3. Increase numbers of food science graduate students.   
4. Increase ratio of doctoral to master’s students.   
5. Increase extramural and industry resources supporting research and scholarship in food 

science.   
6. Foster integrated research and extension programs to increase intrastate, interstate, 

regional, national and international impacts.   
7. Increase the total amount of gifts received from alumni and the food industry.   

3. Role within the University - Contribution to WSU Strategic Plan 
Food Science is the application of fundamental chemistry, physics, biology and 

microbiology to provide consumers with safe, exceptional quality, health promoting, 
economic foods within a secure environment that adequate food will be available 
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indefinitely.  The Food Science graduate and undergraduate research program at 
Washington State University provides a world class environment, recognized 
productivity, and educational experiences resulting in successful food science careers for 
degree candidates. 

The undergraduate experience in Food Science at Washington State University is 
collaborative with the Food Science faculty at the University of Idaho, and provides 
attractive and compelling classroom, laboratory and food industry internship experiences 
leading to a reputable undergraduate degree in Food Science.  The Food Science 
community of students, faculty and staff share a commitment to quality educational 
experiences, progressive research and successful engagement of industry and consumer 
clientele.  The Food Science community at WSU strives to maintain an environment of 
trust and respect in the research, teaching and outreach activities we pursue. 

4. Number of Faculty members by rank, faculty vitas and faculty hiring plan 
There are currently 6 faculty members at the rank of Professor, 3 at the rank of Associate 
Professor, and 4 at the rank of Assistant Professor in Food Science at Washington State 
University.  (see exhibit “Food Science Faculty” for a complete list of WSU/UI Faculty, 
see exhibit “Faculty Vitas” and see exhibit “School of Food Science Hiring Plan”). 

5. Major areas of research 
See exhibit “Research Expertise and Emphasis of Faculty ”. 
Degrees Offered    
Bachelor of Science in Food Science; Master of Science in Food Science; Ph.D in Food 
Science  (See exhibit “Food Science Courses” and exhibit “10-year Graduate History”) 

6. Degrees offered or programs conducted at multiple locations 
The departments currently offer a collaborative curriculum leading to the Bachelor of Science 
in Food Science at Washington State University or the University of Idaho.  Additional 
benefits are achieved in the School of Food Science that combines teaching, research and 
outreach.  A  School of Food Science allows for coordinated planning, more efficient use of 
resources, and less duplication of effort.  Benefits include increased faculty numbers and 
collaboration leading to expanded research and extension opportunities, improved student 
activities, increased regional, national, and international recognition and respect in the 
professional food science communities, and a larger base of external industrial and consumer 
stakeholders. 

7. Contribution to general education service courses, others’ majors 
Food Science is developing a course that will meet the Tier II Biological Science GUR.  The 
course will be Food Science 170 currently titled “Food for Mankind”.  This course is 
intended to attract students to the food science discipline from other areas of science.  The 
course was offered up to 5 years ago, but will be significantly changed and updated.  

8. Intellectual and procedural integrity 
All faculty and staff of the Food Science Department are required to adhere to the policies 
and procedures set forth by WSU.  Departmental training is provided to new faculty and 
WSU offers courses or workshops for the purpose of understanding intellectual and 
procedural integrity in areas of research, teaching and extension/outreach activities. 

9. Major areas of engagement and service 
Service Centers: 
Sensory Evaluation Center:  used for sensory research and for evaluating commodities and 
products for clients outside the university setting. 
Process Pilot Plant:  used as a small food processing plant for research and for clients from 
industry.  Facility shared with the Department of Biological Systems Engineering. 
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Engagement: 
There are three food science faculty working around the state as consultants to large and 
small companies on food safety.  They conduct workshops on HACCP, safe food practices 
and on food microbiology issues.   
  

II. Evidence of Effectiveness 
 
A. Effectiveness and Impact with Undergraduate and Graduate/Professional Students 

 
The WSU Food Product Development Team (FSHN 489) has gained national recognition 
with its award winning products.  Three of the last 5 years the products they have 
developed have been one of 6 finalists in the national Institute of Food Technologies 
national competition and they have won the grand prize in the Almond Innovations 
Competition sponsored by the California Almond Board.  The team was also was 
awarded the College of Agricultural, Human and Natural Sciences Team Excellence 
Award in 2003. 

 
1. Expected student learning outcomes: 

The undergraduate curriculum leads to a Bachelor of Science in Food Science.  The 
BS in Food Science is reviewed and approved every five years by the Institute of 
Food Technologists (IFT) Educations Committee (made up of Food Science peers 
from around the US).  IFT is the recognized Society for Food Science and 
Technology.   

 
2. Assessment of learning outcomes:   

Undergraduate curriculum assessment is an ongoing process in food science.  The 
undergraduate curriculum in food science is approved by the Institute of Food 
Technologists (IFT), the primary international scientific/professional society for 
food scientists (28,000 members).  IFT instituted an evaluation and approval 
protocol for undergraduate food science programs in 1960.  The collaborative 
WSU/UI undergraduate curriculum was reviewed by the IFT Higher Education 
Committee in October 2002 and approved for five years.  The IFT education 
standards for undergraduate curricula in food science require documentation of 
outcome-based measures of learning and a formalized assessment program.  To 
meet the IFT education standards, the food science curriculum must 1) demonstrate 
that specific content areas and core competencies are met, 2) document specific 
learning outcomes for each food science course, 3) document specific outcomes for 
the overall curriculum, and 4) develop an assessment program to determine if 
learning and curriculum outcomes are being met.  (See exhibit “Career 
Opportunities” for the assessment of learning outcomes expected of our students.) 

 
Joint WSU/UI food science curriculum meetings are held regularly throughout the 
academic year to assess the curriculum relative to evolving IFT Committee on 
Higher Education standards.  The WSU/UI curriculum committee established and 
implemented a formal outcome and assessment program. 
 

3. Changes in the last five years in response assessment of students’ learning:   
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Merger with the University of Idaho Department of Food Science and Toxicology is 
in response to the assessment of student’s learning, offering an expanded list of 
courses and diverse faculty expertise.  Changes to the curriculum are made with the 
approval of the Institute of Food Technology (IFT) Education Committee.  The 
merger of programs into a bistate School of Food Science will offer more diverse 
faculty expertise and larger selection of courses in both the undergraduate and 
graduate curricula.  The graduate programs in Food Science at WSU and the UI 
experienced deliberate growth during the past five years.  Enrollment in the 
graduate programs in Food Science at WSU over the past ten years averaged 25 
students, with approximately 10 MS and 15 PhD students in any year.  The graduate 
students are a very diverse group, both by gender and ethnicity.  An average of six 
MS degree candidates graduate with an MS in Food Science each year after two to 
two and one-half years of study.  An average of two PhD degrees in Food Science 
were awarded each year from 1992 to 2002, an average of four PhD degree in Food 
Science were awarded each year from 2003-2004 to 2006-2007; three to six years 
of study were generally required to earn a PhD in Food Science depending on prior 
academic and research experiences. 

 
The MS degree program in Food Science at the University of Idaho enrolls an 
average of six to eight students and is evolving and growing.  The non-thesis M.S. 
in Food Science was added in 2005 to address industry needs for food science 
graduates with experience in applied research and food production.  The PhD 
program at the University of Idaho was added in 2004 to address industry needs for 
fundamental food science training and will provide key personnel to support 
continued maturation and growth of the Idaho food industry.  The number of 
applicants for graduate degrees at WSU and the UI greatly exceeds faculty capacity 
to recommend academic programs, mentor students, and direct research.   
 

4. Changes in the last five years based on other accreditation or program 
reviews:   
A USDA-CREES Review of the University of Idaho Food Science and Toxicology 
faculty recommended merging of food science faculties at UI and WSU. 
 

5. Adequacy of the faculty to meet the standards to move WSU toward its goals:  
Coordination and collaboration of the undergraduate curriculum of Food Science 
with the University of Idaho 10 years ago aided in filling in the gaps of the 
academic teaching responsibilities and increased the expertise of the faculty.  The 
bi-state merger will further the food science program in the other areas such as 
research and outreach activities. 

 
6. New international initiatives or global learning opportunities for students in 

the last five years: 
The Department of Food Science is making great strides in recruitment and hiring a 
diverse faculty to bring an international perspective to the food science 
undergraduate and graduate curriculum.  Our faculty have international ties to 
programs in many foreign countries and draw on their expertise and customs to 
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support our programs.  Our graduate students are recruited from many areas of the 
world and offer perspectives from their countries.  The Food Science Club hosts an 
international dinner each year where students are encouraged to bring a dish that is 
a specialty in their country.  Customs and learning experiences are shared as well as 
international entertainment provided.   

 
7. Timeline or process for graduate student progress, and how you ensure quality 

in graduate exams and theses: 
The Department of Food Science conducts annual graduate student evaluations to 
determine the students’ progress toward a degree.  Timelines are set at 2-years for a 
MS degree and 3-years for a PhD.  These expectations are included in the Graduate 
Student Handbook that is given to each new student.  To encourage students to 
complete their degrees in a timely manner these same 2-year, 3-year limitations are 
placed on any state funded graduate assistantship.  Graduate students are 
encouraged to select diverse faculty from within our department and from other 
departments as part of their committees to ensure our graduate students would meet 
quality requirements that we expect of our students, but also that of other 
departments.  All students are treated equitably and if a student questions their 
treatment they are encouraged to seek assistance from the department chair and the 
department Graduate Affairs Committee. 

 
8. Food Science program for professional development and graduate assistant 

training plan for graduate students: 
A training plan is in place for all new and returning graduate students.  The plan 
consists of the following: 

• A Graduate Student Handbook which includes all information pertaining 
to the department and requirements for obtaining a MS or PhD degree. 

• At the beginning of each semester a mandatory graduate orientation and 
safety training is held to acquaint student with departmental procedures, 
expectations and review the Graduate Student Handbook. 

• All Teaching Assistants are required to attend a departmental TA training 
orientation. 

• We encourage all Teaching Assistants to attend the graduate school TA 
training. 

 
All Graduate students are encouraged to attend professional meetings and present 
their research.  Support for travel is obtained through grants, departmental support 
and graduate travel grants.  The Food Science Club invites speakers from the food 
industry in the state to speak at their meetings and we encourage former graduates 
when visiting Pullman to present seminars on their work and career opportunities. 
 
Faculty from both the University of Idaho and Washington State University teach 
courses and supervise graduate student research in the food science program, 
allowing students access to facilities and faculty expertise from both universities. 
We are dependent on each other as neither program can currently offer the program 
alone without sacrificing research appointments.  Faculty teach and advise students 
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in the interdisciplinary Environmental Sciences graduate program (MS and PhD), 
the Graduate Program in Nutrition (PhD), teach in the WOI cooperative Veterinary 
Medicine Program at Washington State University, and mentor PhD candidates in 
Interdisciplinary PhD Programs individually approved by the WSU Graduate 
School.  An assessment of the Graduate Program in Food Science was implemented 
in 2003.  Food Science graduate students exhibited improvement on five of seven 
assessment measures over the last two years.   Graduate Program outcomes were 
revised in Spring, 2005. 

 
PhD students are required to have a teaching component as part of their educational 
experience.  We offer both state and grant funded Research Assistant and Teaching 
Assistant positions to graduate students which enhance their educational 
experience.   

 
9. Quality control process for distance courses and degree programs: 

The Department of Food Science does not currently offer distance courses, but is 
currently developing courses that pertains to the Viticulture and Enology 
undergraduate program.  These courses will be jointly taught at WSU Pullman and 
WSU Tri-Cities. 

 
10. How Food Science assess the quality of teaching and the quality of advising: 

Each faculty member assigned advising responsibilities is expected to be available 
for students at times appropriate for registration, general academic advising, and 
career planning. Faculty advisors are expected to understand and articulate the rules 
that apply to student advising.  Exceptional commitment to advising shall be noted 
in the annual review and evaluation. In addition, faculty members making efforts to 
recruit undergraduate or graduate students will receive consideration in the annual 
evaluation commensurate with the level and success of their recruiting efforts.  
Teaching will be evaluated on several dimensions.  The Director will consider, but 
not rely solely on, student evaluations of teaching when evaluating teaching 
performance. With respect to student evaluations of teaching, any summary, 
individual or overall scores shall be considered in the context of the number of 
students in each class, the level of the class (principles, intermediate, advanced 
undergraduate, core graduate, elective graduate), the nature of the class (writing in 
the major, etc.), the availability of teaching assistants, and any other particular 
characteristics that may influence student evaluation.  In addition, teaching 
evaluations may rely on peer evaluations or a review of the course materials such as 
syllabi, tests, assignments or distribution of grades.  The teaching evaluation will 
also take into consideration the number of classes taught and service on MS and 
PhD committees, with additional value placed on chairing graduate committees 
when compared to serving as a member of graduate student committees.  Peer 
review is an essential part of the new faculty guidance committee. 

 
11. Involvement of undergraduate students in experiential learning: 
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An undergraduate seminar is required to promote communication skills and develop 
professional relationship skills.  Students are also introduced to current issues of 
importance in food science. 

 
Facilities at the WSU Food Science and Human Nutrition Building include a 
Process Pilot Plant, a Sensory Evaluation Laboratory, the WSU Creamery along 
with excellent research and teaching labs to offer the food science undergraduates 
and graduate students a hands-on learning experience.  The University of Idaho 
Food Science and Toxicology Department research and teaching labs (which 
includes a microbiology lab) are housed in the Agricultural Sciences Building.  A 
food processing pilot plant and incubation center is located in Caldwell, ID.   
 

12. How the faculty integrates use of library and information resources, research 
and scholarship of faculty, and face-to-face contact with faculty into teaching: 
Undergraduate Research.  Food science majors are presented with opportunities to 
participate in undergraduate research projects mentored by faculty and supported by 
college and school resources.  Food Science faculty mentored two to three 
undergraduate food science research projects each year for the past few years.  Food 
science faculty mentored high school seniors in a science projects related to food 
science in 2006 and previous years.  The School of Food Science is prepared to 
provide ~ $500.00 in matching funds for each proposed undergraduate research 
project awarded financial support by CAHNRS or other University resources.   
Undergraduate students may obtain credit for successful participation and 
contributions to research projects as FS 499 Directed Study. The WSU Creamery 
offers hands on experience in dairy processing, direct marketing and retain selling.  
The dairy product research conducted at the WSU Creamery is lead by world class 
food science faculty and keeps our undergraduate and graduate students up on the 
latest research with dairy products.  The Food Product Development Team offers 
students a chance to develop new products and analyze the process from farm to 
table.  Our Product Development Team has had a successful program with national 
recognition for their new products.  The team is lead by enthusiastic faculty who 
make the process both fun and educational.  Our students have been hired by large 
food processing companies based on the work they completed with this team. 
 

13. Strategies that have proven effective for Food Science in contributing to WSU 
reaching its diversity goals: 
Diversity goals of the bi-state School of Food Science are reached through new 
faculty recruitment and selection of our graduate students.  Internationally 
renowned faculty are offering a diverse background of experience to our students. 
 
 

 
B. Effectiveness and Impact with Research/Scholarship/Creative Arts 
 
The Chronicle of Higher Education Top Research Universities Faculty Scholarly Productivity 
Index, Academic Analytics released the 2007 research programs rankings in which WSU Food 



Academic Unit: FSHN Authorized by: Page: 8 
College(s): CAHNRS Author(s): Date/Time: 9/23/2009 - 2:03:56 PM 
 
Science ranked sixth nationally among approximately 40 universities offering a Ph.D. degree in 
Food Science.  Science Watch July/August 2006, pp 1-2, Dr. Barry G. Swanson was ranked 
twenty-second on their list of highly cited authors in Agricultural Sciences, 1996-2006, and 
ranked Washington State University Food Science as twenty-fourth among Agricultural Science 
Institutions on the basis of Citations and Citation Impact (both national and international 
universities).  Dr. Charles G. Edwards won the 2007 International Organization of Vine and 
Wine (OIV) Written Works Award in the enology category.  Dr. Stephanie Clark won the 2007 
American Dairy Science Association Foundation Scholar Award in Dairy Foods.  Dr. Dong-
Hyun Kang received the Prescott Award for Young Research Scientist for IFT.   Food Science 
faculty at WSU have received numerous research awards from professional organizations 
(nationally and internationally), the university and College of Agricultural, Human and Natural 
Resource Sciences. 
 
General areas of research emphasis in food science are focused on improving: 
 

1)   food safety and quality;  
2)   health promoting, nutritional, and economic value of foods, food constituents, and 

bioproducts produced in the Pacific Northwest; and 
3)   environmental quality and energy conservation in the preservation and packaging of 

foods. 
 

Research emphases in Food Microbiology and Biotechnology are directed to the genomics of 
lactic acid bacteria, enhancing the quality of dairy products, microbial food safety, and value-
added chemicals from agricultural and industrial waste. Specific areas of research include: 
understanding and controlling common defects (flavor, texture, and appearance) associated with 
Cheddar-type cheeses; biopreservation of dairy and ready-to-eat meat products using 
bacteriocins from lactic acid bacteria; repair and improved detection of metabolically-injured 
foodborne pathogenic bacteria; and production of lactic acid and ethanol from potato processing 
and dairy industry waste. 

 
Food Chemistry research centers on processing and development of foods from dairy, legume, 
fruit, vegetable and cereal grain commodities, many of which possess starch as the predominant 
dry matter.  Specific research emphases include development of screening methods for 
predicting potato end-use quality/processing ability; identification of wheat starch characteristics 
critical to functional behavior and product quality; assessment of the functionality imparted to 
whey proteins by ultra high pressure treatment; manipulation of starch properties within 
processed foods; and development of novel value-added foods or potential food ingredients from 
legumes, wheat, asparagus, or potatoes.   

 
The Food Engineering/Processing research program investigates transport of moisture and heat 
within food processes and products as a function of food quality.  Projects involve experimental 
and computational techniques to optimize heat and fluid transport operations for producing safer 
and more wholesome food products with reduced energy consumption.  Specific research areas 
include assessment of the rheological properties of  fruits and potato cultivars; NMR imaging 
and computer simulations for optimizing drying of foods; applying porous media theories to 
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minimize loss of food products due to stress-cracking; and modeling of bacterial inactivation 
during cooking processes. 

The impact of processing methods on physicochemical properties of foods is being 
studied by assessing novel drying and evaporation technologies that achieve greater retention of 
bioactive compounds in foods to promote improvement of human health.  This research is 
facilitated in a food engineering laboratory with state-of-the-art facilities for investigating the 
behavior of food materials under selected flow and thermal conditions.  Many food science 
faculty collaborate with food engineering faculty from the Biological Systems Engineering 
Department conducting research on emerging food processing technologies as a focus of the 
Center for Nonthermal Processing of Food. Thermal, rheological, and mechanical properties of 
foods and the raw materials used in food processing and packaging are studied to understand 
their impact on food quality.  Viscoelastic properties as well as glass-liquid and other weak 
transitions in food are investigated at non-destructive frequencies to explain the physicochemical 
changes encountered during processing.     
 

1. Five-year trend in research/scholarship/creative arts achievements per faculty 
member: (See exhibit “Research and Creative Scholarship” for a list of faculty 
contributions for the past 5-years, and exhibit “Grant Summary” for a list of grants 
received in the past 5-years):  
Research includes: 
• development of new processes and emerging food preservation technologies to 

improve the microbial safety of foods;  
• investigations into mechanism(s) of action of food borne constituents  that may 

improve human health or reduce chronic human disease;  
• investigation of soft wheat and potato quality, functionality and end-use potential;  
• assessment of starch behavior and function in food processing operations;  
• investigation of the physicochemical and functional properties of dairy and meat 

proteins;  
• utilization of novel protein and starch ingredients in food systems;  
• improved food dehydration processes;  
• binding and controlled release of flavors from whey proteins; and  
• examination of natural and engineered processes in the characterization, fate, 

transport, and control of environmental and food system contaminants. 
 

A more specialized area of research emphasized by the School of Food Science is enology.  The 
Pacific Northwest is witnessing a tremendous increase in the size of the wine industries, from 
less than 80 Washington wineries in 1989 to more than 400 in 2006.  With this rapid expansion, 
problems involving the microbiology and chemistry of wines and their impact on sensory 
characteristics are being identified by local wineries.  To solve these problems, research 
information from other wine regions of the world can be utilized, but application is limited due 
to differences in viticulture and enological practices. Furthermore, scientific understanding of the 
complex microbiological and chemical processes which occur during production of wines is 
surprisingly minimal.  Research with locally produced wines is necessary to solve enology 
related problems in Washington and to assist winemakers’ production of high quality value-
added wines. 
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WSU Prosser Enology Research/Extension Program is a liaison between the wine  
industry and the university.  Insight gained through basic and applied research is shared with the 
wine industry as we both have the same goals - the betterment and continued success of 
Washington winemaking.  In addition to seminars and other outreach activities, the Enology 
faculty supplies coursework for the online Certificate Program in Viticulture and Enology. 

The research portion of the enology program explores multiple established parameters of 
wine and fruit quality assessment.  A special emphasis is placed on phenolics in grapes and wine, 
specifically their biochemical and chemical changes during grape ripening, winemaking and 
aging.  The program also plays a support role for the viticulture program, helping to validate 
field experiments by conducting chemical analysis of fruit and small lot winemaking at the 
Prosser IAREC facility.   

 
Toxicology is defined as the adverse effect of chemicals on living organisms and assessment of 
the probability of their occurrence.  Food toxicology is an applied research division of toxicology 
that deals specifically with synthetic or natural chemicals in foods.  Many foods, especially fruits 
and vegetables contain beneficial health promoting chemicals.  These bioactive chemicals, such 
as antioxidants are also called nutraceuticals because of their health promoting properties.  Foods 
that contain health promoting constituents are often called functional foods.  The functional 
foods research program in food science is directed to the study of health promoting constituents 
of functional foods and their relationship to enhancement of the immune system and prevention 
or treatment of cancer. 
 

2. Role of interdisciplinary and/or inter-institutional collaboration in 
research/scholarship successes: 
The Department of Food Science currently competes for research grants by combining 
resources from both within the department and with other departments in the university.  
Current grants in the area of Viticulture and Enology encompass areas of horticulture and 
plant pathology and also involve faculty in WSU Tri-Cities, WSU Prosser and the 
Pullman Campus.  Interagency grants with the University of Alaska and Central Oregon 
University have proved successful in research on sea food products and have continued to 
be renewed on a regular basis.  “Farm-to-Table” is an excellent form of interdisciplinary 
collaboration which features all areas of agriculture. 

 
3. International participation and activities: 

Food ccience and food safety are international concerns.  The Food Science faculty have 
taken an active role in helping developing countries around the world develop new and 
improved processing techniques as well as dealing with food safety concerns.  Stephanie 
Clark has spent two summers in Armenia assisting the ACID/VOCA with problems 
associated with the production of cheeses in that country.  Michael Costello has made 
two trips to Central America to assist with food safety and sanitation issues in the 
production of food products.  Barbara Rasco has been a repeated consultant in the 
middle-east dealing with food safety and production issues.  Charles Edwards has made 
several trips to South America, Australia and Denmark working with the wine industries 
of those countries.  Dong-Hyun Kang has been continually asked to visit Korea to give 
presentation, teach classes and consult with companies on food safety/microbiology 
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issues.  Richard Dougherty has presented HACCP training in Australia and South 
America.   

 
C. Effectiveness and Impact in Engagement/Outreach/Services 
 

An awarding winning team of food safety specialist and microbiologists in the food 
science department are working to keep the food supply safe for consumers.  Dr. Richard 
Dougherty was the recipient of the Sahlin Faculty Excellence Award for Outreach and 
Engagement in 2005.  He was recognized for his outstanding contributions to the food industry 
in Washington State and around the World.   
 

1. Faculty involvement in engagement and service, and its contribution to your 
program 
Washington and Idaho faculty conduct short courses, workshops and continuing 
education programs to improve food safety, quality and preservation efficiencies.  
The extension efforts of Richard Dougherty and Karen Killinger in Washington and 
Jeff Kronenberg and Sandra McCurdy in Idaho are accomplished and well 
recognized.  Both WSU and UI faculty provide outreach support for the food 
industry, with efforts of Jeff Harbertson, Charles Edwards, and Carolyn Ross in the 
wine industry; Stephanie Clark in the dairy industry; and Joseph Powers in the 
vegetable and fruit processing industries deserving of special recognition.  Dick 
Dougherty, Michael Costello, Jeff Kronenberg, and Drew Dalgetty provide direct 
analyses and support for entrepreneurial food product development and marketing 
efforts in Washington and Idaho.  Frank Younce supervises the Food Science Pilot 
Plant and Drew Dalgetty supervises the Food Technology Center (Caldwell, ID), 
pilot-scale processing facilities, to respond to explicit inquiries and support product 
development efforts of small food businesses and food entrepreneurial activities.  
The pilot plants also provide valuable guidance and consulting services to food and 
allied industries. 
   
The food processing industry extension programs go well beyond traditional 
activities in food processing extension to provide on-site professional level technical 
assistance to food processors interested in improving their safety, efficiency and 
profitability.  Technical assistance is provided in such areas as sanitation practices, 
Hazard Analysis Critical Control Point (HACCP) programs, food safety, 
microbiological collection and identification, waste water analyses, workplace 
safety, strategic planning, quality assurance, lean manufacturing techniques to 
enhance productivity, packaging, product traceability, marketing, and product 
distribution.  This unique combination of educational programs and on-site 
assistance yields a documented several million dollar positive economic impact on 
the Washington and Idaho food industries annually.   Outreach efforts also include a 
web-based certificate program in Food Science and Technology providing food 
industry professionals with needed training on essential food science and technology 
topics. 
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Other outreach activities include Drs. Stephanie Clark and Carolyn Ross conducting 
sensory evaluation service for Washington and Idaho companies utilizing the 
sensory evaluation lab and service center.  Trained and untrained sensory panels are 
used to test products and companies are billed for these services. 

 
2. Changes in the last five years in response to evaluating your progress in 

meeting your engagement/outreach goals 
The proposed merger with the University of Idaho will aid in meeting our goals in 
outreach activities with both assisting small business and in education of food safety 
issues that have emerged in the recent past.  The addition of faculty and facilities has 
had an impact on the number of clients we are able to reach and the educational level 
we are able to offer.   

 
3. Changes in our engagement/outreach activities in the last five years based on 

consultant reports, Academic Program Review, and/or other accreditation 
reviews. 
Changes that have occurred in the past 5 years include hiring of new faculty in the 
food safety arena and in viticulture and enology.  The food safety specialist will 
assist with the offering of food safety classes such as HACCP and working as a 
consultant to businesses in the state.  The development of the wine/grape industry in 
Washington has changed dramatically in the past 5 years and to meet the demand for 
assistance in this field a wine chemist and wine sensory specialist have been hired.   

 
WSU/U Idaho Faculty by rank and appointment: 
See Exhibit “Food Science Faculty” 
 
List of Courses offered in the Food Science Curriculum: 
See Exhibit “Food Science Courses” 
 
 
III. Where the Unit is Heading 
 
In addition to previously described administration, the following operational guidelines for 
particularly pertinent issues are set forth.  The School of Food Science faculty holds these 
precepts for the overall and day-to-day administration of the school. 
 

1. How do resource allocations within your department support your strategic 
goals? 
Support for Faculty Operations:  The School of Food Science Director will allocate 
discretionary support funds allocated to the School by the College administration for 
office supplies, computers, telephone, travel, and other operational expenses.  Current 
allocations for the WSU Department of Food Science and Human Nutrition are: 
Research ~ $48,300, Teaching ~ $34,800, and Extension ~ $5,100.  Future allocations 
for the School of Food Science from CAHNRS (WSU) and CALS (UI) are being 
negotiated. Support for research will be allocated as a one-time allocation each fiscal 
year for faculty holding appointments in the Agricultural Research Center of 
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CAHNRS.  The current allocation for research (2006-2007) is $500.00 and travel is 
$250. Future allocations will be determined by the Director after discussion with the 
faculty. Surplus operational funds will be held in reserve and allocated at the 
discretion for research, travel or operational support.  Similar support per faculty is 
available from the University of Idaho.  
 

2. Given our current resource base, what is our plan to reach our highest priority 
goals? 
Our highest priority is hiring quality faculty for vacant or new positions.  Being able to 
supply start-up funds for these new faculty will be our biggest challenge.  With the 
added pressure of new faculty to get a research program up and running as soon as 
possible, funds for this type of support is of the upmost importance.  For the past few 
years we have relied on accruals from either vacant faculty positions or returned 
accruals from faculty who are serving the university in another capacity.  When these 
funds are no longer available this will become a major stumbling block to being able 
to recruit the best faculty to the position. 
 
School of Food Science Hiring Plan 
The School of Food Science hiring plan is directed at three prioritized goals: 1) to 
maintain attention to regional research needs, 2) maintain instruction excellence in 
undergraduate classes in the core food science curriculum, and 3) improve research 
productivity and introduce classes to identify and exemplify the health-promoting 
qualities of foods. 

 
The ranked order of position priorities for the School of Food Science for the 2007-
2008 academic year are: 

 
1. Director, School of Food Science, Pullman/Moscow 
2. Assistant/Associate Professor, Dairy Chemistry, Microbiology and Processing, 

Pullman or Moscow  
3. Assistant Professor, Food Chemistry (health promoting functional foods), 

Pullman 
4. Recruiting and Development Coordinator, Pullman   
5. Assistant Professor, Cereal Chemistry, Pullman or Moscow 
6. Assistant Professor, Food Microbiology (wine fermentation), Pullman 
7. Research Technician, Classroom and Laboratory Support, Pullman 
 

3. Given out current resource base, how will we contribute to improving WSU’s 
ranking among public research universities? 
To improve Food Science and WSU’s ranking among public research universities we 
will need to offer competitive salaries to our current faculty and be competitive with 
salaries for our new faculty.  In the past few years we have been able to hire quality 
faculty and meet the demands for the increased salary, but in the future without the 
support of CAHNRS we may not be able to meet this demand.  Certainly salaries of 
our current faculty need to be kept in line with the salaries of our peer institutions and 
this has not been accomplished with the current rate of increases.  The merger with the 
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University of Idaho will broaden our faculty base and increase our areas of expertise, 
but this will not address the salary equity issues.   

 
 


