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Interview: Stephen S. Chang 
Stephen S. Chang, a past president of AOCS and recipient of the Lipid 
Chemistry and Alton E. Bailey awards, has retired from Rutgers Univer- 
sity after 28 years as a researcher and educator. When he retired earlier 
this year, Dr. Chang was given the Rutgers University Medal, one of the 
highest honors Rutgers bestows. A t  that time, he was cited for his na- 
tional and international achievements in research, teaching and industrial 
consultation in the fields of food, flavor and lipid chemistry, as well as his 
work as former chairman of Rutgers' Food Science Department. To mark 
this milestone, JAOCS conducted the following interview with Dr. Chang. 

Q. Over a decade ago, you wrote 
the  fol lowing for the  back cover 
of a brochure for Rutgers Univer- 
s i ty's  Food Science Department:  
"Freedom from hunger is a basic 
human right; a hearty meal is one 
of the enduring pleasures of hu- 
man life; and the selection of nutri- 
t ious and safe foods is the founda- 
tion of good health." How well do 
you think the world is doing at meet- 
ing that  basic right--freedom from 
hunger? Are we failing to grow 
enough food or the right kinds of 
foods? Are we failing to grow food 
cheaply enough to supply  every- 
one? 
Chang:  God crea ted  man and 
woman. They must eat in order to 
survive. Therefore, I said the basic 
human right is freedom from hun- 
ger. It  is no use to talk about other 
kinds of freedom if a person has 
already starved to death. Unfortu- 
nately, it is difficult to communi- 
cate this to people who always have 
plenty to eat and who have never 
seen with their own eyes the miser- 
able tragedy of starvation. 

It  is noble for us to ask every 
country to give its people human 
rights. However, in order to accom- 
plish this, we must help all the peo- 
ple in the world to have an abun- 
dance of safe and nutritious foods 
of good eating quality, in the form 
they like, and at a price they can 
afford. Significant progress has 
been made in this regard. However, 
t h e r e  are still countless numbers 
of people in the world suffering 
from hunger. The supply of food 
to the people is a truly complex 
problem. It involves many difficul- 
ties from the technology of utiliz- 
ing the land and sea to produce 
foods more efficiently, to the pres- 
ervation of the food produced, to 
the transportation and distribution 

of the food products to the people. 
Furthermore, this system is often 
adversely disrupted by political and 
military influences. 

As the population of the world 
continues to explode, we must use 
our knowledge to help the develop- 
ing countries produce and preserve 
more foods. At the same time, we 
must develop new technologies to 
more efficiently produce foods at 
an affordable price to all the peo- 
ple. 

Q. Is food technology taking the 
steps necessary to provide safe food 
to everyone? 
Chang: The food and allied indus- 
tries, as well as government agen- 
cies, are put t ing forth a tremen- 
dous effort and have made consid- 
erable progress to ensure the safety 
of food. Their success is clearly in- 
dicated by the fact that more and 
more consumers are carefully read- 
ing the labels of food products. Un- 
fortunately, our environment is be- 
coming more and more contami- 
nated, which causes new and more 
toxic materials to seep into our 
foods. Another difficult question 
is, "How safe is 'safe?'" With the 
development of state-of-the-art ana- 
lytical methods and instrumenta- 
tion, toxic con taminan t s  in 
amounts which could not be de- 
tected years ago, now, can be eas- 
ily analyzed. Therefore, a reason- 
able criteria for a tolerable amount 
of contaminants, which might have 
adverse effects to human health, 
must be established. 

Q. What  do you think the role of 
the developed world should be? 
Should  we produce and process 
food for sale in developing nations? 
Should we give away food as an 
aid, or do food-deficient nations rely 

too much on donations and fail to 
develop economic incentives to im- 
prove their own domestic agricul- 
tural production? 
Chang: The use of food as foreign 
aid from developed countries is im- 
portant and humane, but it is not 
a solution. As you mentioned, it 
only continues or even increases 
the food-deficient nations to depend 
upon donations. Furthermore, the 
political and military influence in 
those countries often makes the dis- 
tribution of the foreign aid to the 
mouths of the really hungry people 
difficult. My personal opinion is 
that the developed countries should 
teach and help the food-deficient 
nations to improve the efficiency 
of their agricultural production and 
to develop their food industry. It  
could be of mutual benefit if the 
food industry in those nations could 
be developed in the form of joint 
ventures with developed countries. 

The transfer of high technology 
and lectures or international con- 
ferences in sophisticated, basic re- 
search are important to the less 
developed countries for the future. 
However, what they want now is 
the practical know-how in the fun- 
damentals of how to increase agri- 
cultural production and how to 
make preservable food products. 
The U.S.-China Education Founda- 
tion Ltd.'s effort to assist the Si- 
chuan Province of China in estab- 
lishing a vocational agricultural col- 
lege in Heihutan as a joint en- 
terprise with Qionglai C o u n t y -  
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whose climate is extremely suitable 
for agricultural production--is an 
example of one of the most effec- 
tive ways for developed countries 
to help people to be free from hun- 
ger. 

Q. What do you think should be 
the role of professional societies 
such as the American Oil Chem- 
ists' Society in making sure the 
basic right of freedom from hun- 
ger is enjoyed by the whole world? 
Chang: Edible oils and fats are two 
of the most important ingredients 
in the cooking and manufacturing 
of foods. They are usually the first 
i tem to be ra t ioned in a food- 
deficient country. Therefore, there 
are numerous ways for a profes- 
sional society, such as the Ameri- 
can Oil Chemists' Society, to help 
the whole world to enjoy freedom 
from hunger. However, all these 
types of international programs re- 
quire funding. 

Q. Are there specific programs you 
believe AOCS should set up in this 
area? If so, how could these best 
be undertaken? 
Chang: I believe AOCS could and 
should do the following, as exam- 
ples: 

• Organize edible o•producing 
companies and food-producing com- 
panies to set up a program to allow 
visitors from developing countries 
to see their manufacturing facili- 
ties and to learn their technology 
of processing, quality control and 
management. Certainly, these com- 
panies will not show the visitors 
any technology of a proprietary na- 
ture. They could show fundamen- 
tal technology and machinery 
which are generally known in the 
developing countries. 

• Allocate one of the Honored 
Student Awards to a person from 
a developing country. 

• Donate journal  copies and 
some books, particularly AOCS Of- 
ficial Methods and Recommended 
Practices, to developing countries. 
There are a number of new books 
sent to AOCS for review. If the 
society has no further use for these 
books, they could be donated to 
the libraries of developing coun- 
tries. 

There are certainly other mean- 

ingful things which do not cost 
much funding from AOCS, if we 
use our imaginations and if we do 
have the desire to help the world 
hunger problem. 

Since there is no category for 
agriculture and foods in the Nobel 
Prize, Norman E. Borlaug received 
his Nobel Laureate under the cate- 
gory of "Peace," even though his 
accomplishments are in the field 
of solving world hunger. Dr. 
Borlaug said he negotiated with the 
Nobel Prize Committee repeatedly 
and was convinced that there would 
be no Nobel Prize for accomplish- 
ments in agriculture and foods in 
the future. General Foods Corp. had 
the vision to sponsor the "General 
Foods World Food Prize." The prize 
is awarded each year to a person 
who has made significant contri- 
butions to help the less developed 
countries produce more foods. The 
award is presented each year at a 
highly dignified ceremony, with a 
cash prize of $200,000. The winner 
of the first General Foods World 
Food Prize was Mankompu Swa- 
minathan for his contribution to 
rice production. Is it imaginable 
that a similar award could be given 
in edible fats and oils? 

Q. You have worked in Taiwan and 
in Mainland China. What are the 
food problems there? How are they 
being approached? 
Chang: Both China and Taiwan no 
longer have problems of hunger. 
During my recent discussion with 
the Honorable Dr. Ho Kang, Min- 
ister of Agriculture of China, he 
proudly pointed out that no one in 
China suffers from hunger today. 
What is needed is to make the peo- 
ple eat better. By that he meant 
to supply more meat, eggs and milk 
to the people's diet. I was invited 
by the Ministry of Agriculture to 
assist in establishing food science 
departments in some of the agri- 
cultural colleges. The president of 
Rutgers University and the Cen- 
tral  China Agricul tural  College 
have signed a formal agreement to 
have the food science department 
of each institution become sister 
departments. 

Taiwan is even more advanced 
in its food supply. The problem Tai- 
wan faces today is not one of food 
deficiency, but rather, one of food 

surplus. The biggest problem in ag- 
riculture in Taiwan is how to deal 
with the large surplus of rice pro- 
duced. I served as the convener and 
chairman of the Advisory Commit- 
tee to the Taiwan Food Industry 
for 10 years. This committee is fi- 
nancially supported by the Council 
of Agriculture of Taiwan and is 
made up of food scientists and tech- 
nologists in the U.S. who are of 
Chinese heritage. 

The research institutes in Tai- 
wan, particularly the Food Indus- 
try Research and Development In- 
stitute and the food science depart- 
ments in different universities, are 
not far apart from those in the U.S. 
Nevertheless, Taiwan essentially de- 
pends upon imported soybeans to 
manufacture oil for edible purposes. 
I recommended to them to build a 
complete pilot plant for edible oil 
processing at the Food Industry 
Research and Development Insti- 
tute, and they did. An unbiased 
American distinguished professor 
visited the pilot plant and told me 
that  not many companies in the 
U.S. had as good an edible oil pilot 
plant as the one in Taiwan. I also 
recommended that  they use the 
large amount of rice bran as a do- 
mestic source of edible oil. Now, 
rice oil is commercially produced 
in Taiwan and sold on the market. 

Q. What do you think of modern 
China, compared to the China you 
left in 1947? 
Chang: There is no comparison be- 
tween China today and China of 
1947. At the time I left China, I 
could see many people who had 
starved and frozen to death on the 
streets of Beijing in the winter. 
Now, there is no such concern. 
Their concern has become how to 
buy Kentucky Fried Chicken and 
McDonald's hamburgers. 

Q. If China can meet its food needs, 
can the knowledge learned there 
be applied to solving the food prob- 
lems of other parts of the world, 
such as Africa and Southeast Asia? 
Chang: Of course, the experience 
we learned from solving the food 
problems in China and Taiwan can 
be applied to facilitate the solving 
of similar problems in other food- 
deficient nations. However, China 
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is now a world power and is no 
longer exploited by other countries. 
Taiwan, on the other  hand, has had 
a stabilized government  and a rap- 
idly-growing economy for many  
years. Other  developing countries 
may  not  have such good fortune. 

Q. Look ing  back on your  career, 
what  do you  think have  been your 
major contributions? 
Chang: I do not think I have made 
any major contributions myself. I 
can only ment ion a few which I 
think did make an impact on the 
food and allied industries and food 
science. 

First, I believe I recognized ear- 
lier than many others tha t  food sci- 
ence is an applied science. When 
we conduct  the most  sophisticated 
basic research with state-of-the- 
a r t  instruments,  we must  have a 
clearly defined final, practical goal. 
Tha t  is what  I call " ta rge ted  basic 
research." For example, my associ- 
ates and I spent years to develop 
a complete set of methodologies for 
the isolation, fractionation and iden- 
tification of flavor compounds in 
foods, particularly in otis. Our meth- 
odologies are followed by  many  
other  researchers  in many  other  
countries, but  we used the knowl- 
edge we obtained on the basic s tudy 
of the flavor of soybean oil, on the 
color of commercial f a t ty  acids and 
on the thermal  oxidative decompo- 
sition of frying fat, to develop a 
new process for the manufacture 
of "super-pure" oils. A patent  has 
been issued for this process and 
the patent  was used by a company 
in Europe to build an ultra-modern 
oil processing plant t ° produce an 
oil-in-water emulsion for intrave- 
nous feeding. This product  is sold 
worldwide and benefits the health 
care of numerous persons. 

I believe tha t  I foresaw the con- 
sumer trend to prefer natural  in- 
gredients in manufactured foods as 
early as the 1970s. We did all the 
sophisticated basic research with 
IR, NMR and mass spectrometry,  
together  with gas and high perfor- 
mance liquid chromatography,  on 
the antioxidant properties of rose- 
mary and sage, but  we never for- 
got  tha t  we also had to produce a 
natural  antioxidant which could be 
manufactured economically and be 
used in food products.  Therefore, 

we were issued a pa tent  for a proc- 
ess to produce a rosemary antioxi- 
dant. This patent  is being leased 
to Kalsec Inc. of Kalamazoo, Michi- 
gan. That  company has combined 
it with its own technology to pro- 
duce an oleoresin that  provides con- 
sistent levels of flavor, aroma and 
antioxidant activity. This antioxi- 

dant, I understand, is being mar- 
keted quite successfully today. 

Thirdly,  I foresaw the impor- 
tance of biotechnology to f lavor 
chemistry and initiated a research 
project in 1978. Our basic studies 
on the generation of food aromas 
by enzymatic reactions and by fer- 
mentat ion have resulted in a pat- 
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ented process for the manufacture 
of a natural butter flavor from 
whey. 

Q. What  part of  your work/career 
has  been m o s t  gratifying and sat- 
isfying? 
Chang: I have to admit that I have 
been extremely fortunate to have 
chosen a most gratifying and sat- 
isfying career. I supervised the re- 
search and studies of 21 master's 
degree students, 28 doctoral degree 
students and 30 postdoctoral fel- 
lows. We became very close, good 
friends. Some of them still send 
me flowers on my birthday and at 
Christmas, even though they have 
graduated many years ago. To see 
them grow from young students 
to leaders of the food and allied 
industries makes me extremely 
proud and happy. 

During my tenure of nine years 
as the chairman of the Food Sci- 
ence Department of Rutgers Uni- 
versity, the department developed 
a world-class reputation and has 
been repeatedly ranked as one of 
the top five by external  peer- 
review panels. In addition, the 
track record of the Food Science 
Department convinced the Science 
and Technology Commission of 
New Jersey to establish a Center 
for Advanced Food Technology at 
Rutgers University. I am anxious 
to see that the cooperation of the 
two will make Rutgers the number 
one leader in the field. 

Last, but not least, is the grati- 
fication I obtained from my asso- 
ciation with the American Oil Chem- 
ists' Society. The society is most 
dear to my heart. I t  gave me a 
large number of close and good 
friends. On top of that, the society 
gave me the honor of being elected 

its president in 1970, an event 
which I will never forget in my life~ 
time. 

Q. What  "words of wisdom" would 
you  offer to those  now embarking 
on a career in fats  and oils? 
Chang: I always tell my students 
that a career in fats and oils is not 
a glamorous one. It never had the 
glory of a Nobel Laureate, being 
an astronaut or a surgeon. On the 
other hand, as long as there are 
people in the world, they will have 
to eat and edible oils are a neces- 
sary ingredient of most food prod- 
ucts. Therefore, there always will 
be good positions for oil chemists 
in the food and allied industries. 
As long as the oil chemist has the 
basic scientific knowledge, as well 
as practical experience in process- 
ing and development, perhaps, with 
a little added luck, he or she will 
create a career with a distinguished 
reputation and a lucrative income. 

Q. Teaching and research have  been 
important  aspects  of  your career. 
What  areas of  food research do you 
befieve need further attent ion for 
the good of the world? Do  you  have  
s u g g e s t i o n s  on h o w  k n o w l e d g e  
gained can be shared with those  
in less developed countries? 
Chang: In my position as the chair- 
man of the Food Science Depart- 
ment, there were many areas of 
food research which, in my opin- 
ion, needed further attention for 
the good of the world. In one as- 
pect, there is the eating quality in 
flavors, colors and textures. In an- 
other aspect, there are the major 
components of foods: lipids, carbo- 
hydrates and proteins, plus other 
additives and ingredients. On top 
of those, there are quality assur- 

ance, including sensory evaluation, 
packaging, nutrition and safety, all 
of which are of equal importance 
and, in combination, they supply 
the basic knowledge for process- 
ing development. 

In my position as a past presi- 
dent of AOCS, I believe edible oils 
and fats are of particular impor- 
tance. They are one of the three 
major components of foods, but 
they are most susceptible to dete- 
rioration. Furthermore, they are 
also more abused than the two 
other components, often by being 
treated under high temperatures in 
the presence of oxygen and mois- 
ture, such as in common cooking 
practices and deep-fat frying. 

I believe most of the problems 
of the shelf-life of food products 
originate from the deterioration of 
fats and oils in those products. More- 
over, the relationship of fats and 
oils to health and diseases has be- 
come more and more evident. There- 
fore, further understanding of the 
chemistry and physics of lipids and 
their application, not only to foods, 
but also to pharmaceuticals, cos- 
metics and soaps and detergents, 
are of extreme importance. 

Once a scientist or technologist 
possesses the basic sciences in 
depth, and a thorough experience 
in plant processing operations, he 
or she will develop a distinguished 
reputation which will bring numer- 
ous invitations from less develop- 
ing countries to come as an hon- 
ored guest to help them. If the per- 
son is internationally minded and 
will not hesitate to sacrifice time 
and energy, his or her knowledge 
will greatly help the whole world 
to enjoy the basic human right of 
freedom from hunger. 

"" leac ng Earth ~~ dis tr ibuted by 
American Oil Chemists' Society, P.O. Box 3489 
Champaign, IL 61821-0489 USA (217) 359-2344 
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Update: Net worth of AOCS (1987) 
The following report was prepared 
by AOCS Treasurer Robert  M. 
Burton. 

My report as AOCS treasurer, pre- 
sented at the 1988 annual meeting 
in Phoenix and published in the 
July 1988 issue of JAOCS (page 
1044) indicated that the society was 
well and solvent. Although the data 
presented showed that AOCS op- 
erations resulted in a deficit, the 
nonoperational activities produced 
sufficient income to provide a net 
positive balance. In the following, 
I will present a look at the net 
worth of AOCS; the operational 
status of AOCS will be discussed 
in a later update. 

Figure 1 presents data compar- 
ing the net worth of the society for 
the years 1981 to 1987. Values are 
reported in millions of dollars. The 
bar to the left of each grouping for 
the indicated year represents the 
actual dollar value of our net worth, 
i.e., the difference between the in- 
come and expense for that year plus 
the accumulated fund balance. Fol- 
lowing a brief drop in actual dol- 
lars in 1982, compared with 1981, 
the dollar value of AOCS has in- 
creased yearly. The fund balance 
in 1981 was 671,986 actual dollars 
and in 1987, had increased to 
1,245,390. 

However, note must be taken of 
the values indicated by the bar to 
the right of each year grouping. 
This value is reported in constant 
1967 dollars. Thus, the 1967 con- 
stant dollar net worth of AOCS in 
1981 was 228,956; this increased 
to 338,882 in 1987. The society, 
on this basis, is not keeping pace 
with inflation. From 1981 to 1987, 
the actual dollar increase was 85%, 
which should be compared with the 
constant 1967 dollar increase of 
48%. 

The center bar (Figure 1) may 
be of more immediate interest, as 
it reflects the past seven years for 
AOCS. The values represented by 
the bars are in 1981 constant dol- 
lars. Thus, for 1981, the actual and 
1981 constant dollars have the 
same value. The 1981 constant dol- 
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lar value for the net worth of AOCS 
in 1987 was 994,619, compared 
with the actual  dollar value of 
1,245,390. 

Figure 2 presents data represent- 
ing the value of the AOCS reserve 
fund (our investments) for the past 
six years, reported at cost. In ac- 
tual dollars, the investments of the 
society have been relatively con- 
stant from 1982 to 1986, ranging 
from 520,406 (1982) to 561,053 
(1985). The lower value of our re- 
serve fund reported in 1987 reflects 
a wi thdrawal  from the fund of 
176,725 actual dollars (at cost) used 
for the purchase and construction 
of the new AOCS headquarters 

building. These values reported at 
cost of the investments will be re- 
ported at market values in the fu- 
ture as adjustments are made in 
the accounting system. 

It is the goal of the society to 
develop and maintain a reserve 
fund equal to one year's operating 
expenses.  Because these  costs  
change from year to year, having 
been $1,897,149 in 1986 and 
$2,197,056 in 1987, the reserve fund 
is far short of the goal. Plans are 
being developed to improve our re- 
serve fund by returning funds with- 
drawn for the building program and 
by increasing our yearly contribu- 
tions. 
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Budget, membership among business 
Projected budget deficits for 1988 
and proposals concerning the 
budget for 1989 were primary con- 
siderations as the AOCS Govern- 
ing Board met in Champaign, Illi- 
nois, in early September. 

Agreeing that managing and co- 
ordinating committees should have 
room to make program decisions, 
the board said that program "bot- 
tom lines" for 1989 should follow 
dollar objectives recommended by 
the AOCS Budget Committee. Co- 
ordinating committees were given 
until Oct. 15 to outline how they 
planned to achieve budget objec- 
tives for 1989, set by the AOCS 
Budget Committee. 

As part of budget deliberations, 
the board adopted measures to re- 
duce 1989 personnel cost projec- 
tions by approximately $115,000. 
The board also reached a consen- 

sus that the society should develop 
an accounting system that  more 
clearly assigns costs to specific pro- 
grams. 

Membership proposal 
An adhoc committee chaired by 
Roy Carr recommended that AOCS 
membership requirements  be 
changed to eliminate educational 
and experience qualifications. Cur- 
rently, persons wishing to become 
active members must have at least 
five years of scientific training or 
its equivalent in terms of experi- 
ence. Under the proposed change 
to the AOCS Articles of Incorpo- 
ration and By-laws, membership in 
AOCS would be open to anyone 
with a professional interest in the 
science and technology of fats, oils 
and related substances. 

The proposal also would divide 

society membership into six--not 
seven--categories: members (previ- 
ously called "active members"), hon- 
orary members, student members, 
corporate members, retired mem- 
bers and emeritus members; the in- 
dividual associate member category 
would be eliminated. The proposed 
amendment would change the emeri- 
tus member requirement  to 35 
years, rather than 30 years. 

Following a review by legal coun- 
sel, the proposal must go before 
the membership before being 
adopted. It will be included on the 
mail ballot sent to members early 
next year for the upcoming elec- 
tion. 

Other proposed amendments 
A second proposed amendment, to 
go before membership vote in 1989, 
would change the term of office for 
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the AOCS treasurer from one year 
to two years, with a limit of two 
consecutive terms. 

A third amendment would re- 
quire an annual certified audit of 
AOCS finances. Such audits al- 
ready are conducted, but a formal 
by-law would ensure that the prac- 
tice continue. A fourth amendment 
proposal--approved by the board 
in Phoenix in May--spells out the 
authority of the AOCS Governing 
Board and the AOCS Foundation 
concerning indemnification. 

Other business 
In other business, the board: 

• stipulated that  annual meet- 
ing budgets be submitted through 
the Education Activities Coordinat- 
ing Committee (EACC) to the 
AOCS Budget Committee and that 
annual meeting general chairper- 
sons automatically become mem- 
bers of the EACC until the specific 
meeting is completed. 

• said it will require AOCS sec- 
tions to seek advance approval for 
any projects which might create 
financial obligations to the society. 
It also voted to require sections 
to submit their annual budgets for 
board approval. 

• approved AOCS membership 
for 270 applicants, contingent on 
their payment of dues. 

• appointed B. German of the 
University of California at Davis 
to serve as AOCS liaison to the 
Institute of Food Technologists. 

• granted emeritus membership 
status to Arnold Gavin and Ed- 
ward McMullin. 

• was told by AOCS Executive 
Director James Lyon that  attor- 
neys for AOCS will appeal a State 
of Illinois decision that AOCS pay 
property taxes on the AOCS head- 
quarters building and property. 

• was told by the adhoc com- 
mittee on consultants that it will 
retain Lawrence-Leiter to continue 
with an organizational management 
study and a member survey, but 
other consulting projects are "on 
hold" due to budgetary considera- 
tions. 

The Governing Board will hold 
its next business meeting at the 
O'Hare Marriott, Chicago, Feb. 9- 
10, 1989. 

Section seminar 
The AOCS Southwest Section will 
hold its annual Product Develop- 
ment Seminar Feb. 15, 1989, at the 
Buena Park Hotel, Buena Park, Cali- 
fornia. 

Speakers from Stepan Co., In- 
ternational Biosynthetics, Dial, PQ, 
Rohm and Haas, FMC and Lonza 
will cover surfactants and deter- 
gents topics. Speakers and topics 
include: Joseph Drozd, surfactants; 
Michael Crossin, detergent  en- 
zymes; Darrell Muck, zeolites; and 
A1 Adamson, perfuming and con- 
sumer products. Preservatives, phos- 
phate builders and quaternary am- 
monium compounds are among the 
other seminar topics. 

For further information, contact 
Scott Griffin, U.S. Borax Research 
Corp., Anaheim, CA, telephone 714- 
490-6000, or Ernie Felton, Stepan 
Co., Anaheim, CA, telephone 714- 
776-9870. 

Canadian 
Section 
The Canadian Section of AOCS 
held its 1988 annual meeting in Ot- 
tawa Oct. 5-6, 1988, at the Central 
Experimental Farm, Agriculture 
Canada. 

E.A. Emken of the U.S. Depart- 
ment of Agriculture's Northern Re- 
gional Research Center, Peoria, Il- 
linois, was the guest  speaker. 
Emken discussed the interconver- 
sions of isomeric omega-3 and 
omega-6 fatty acids and their sig- 
nificance in human nutrition. The 
Agricul ture  Canada Research 
Branch Seminar Committee spon- 
sored this invited talk. 

Twenty papers, presented in four 
technical sessions, discussed such 
topics as the physiological and nu- 
tritional aspects of fa t ty  acids, 
phospholipids, lipidosis, canola oil, 
chlorophyll content, crystallization, 
oil extraction and lipid composi- 
tion of beef. Two graduate stu- 
den t s -Mary  Ellen Harper of the 
University of Ottawa and S.P. Adu- 
Peasah of the Univers i ty  of 

Toronto--were given awards based 
on the originality, technical con- 
tent, effective use of visual aids 
and delivery of their technical pres- 
entations at the meeting. 

The predinner social was jointly 
sponsored by Engelhard Corp. and 
Pembina Mountain  Clays Inc. 
Madhu R. Sahasrabudhe of Agri- 
culture Canada was general chair- 
man for the meeting. Organizing 
the technical program were John 
Kramer of Agriculture Canada and 
A.C. Chan of the University of Ot- 
tawa. 

The section agreed to hold its 
1989 annual meeting in Halifax, 
Nova Scotia, in October 1989. 

Following the section meeting, 
the Canadian Expert Committee on 
Fats, Oils and Other Lipids met, 
chaired by Sahasrabudhe. The com- 
mittee expressed concern about erod- 
ing government funds for research 
and emphasized the need for con- 
t inued research on the role of 
monoenoic and polyunsaturated 
fat ty acids in human health and 
nutrition. 

Section officers 
The AOCS Mid-South Section has 
elected Juan Kindelan and Harland 
Reames as its 1988-89 president 
and vice president, respectively. 
Both work for Beatrice/Hunt-Wes- 
son in Memphis, Tennessee. 

Section treasurer is Carole Peet 
of Cargill Inc. Walter Farr of Kraft 
Food Ingredients Corp is section 
secretary. Kim Harm of Cargill Inc., 
Bill Wiggins of Humko Chemical 
Corp., Mickey Lay of Bunge Corp. 
and Louis Sweet, ret ired from 
Humko Chemical Corp., have been 
elected to serve on the section's 
council. 

The section has voted to include 
Illinois and Kentucky in its region. 
The section now encompasses Ala- 
bama, Arkansas, Mississippi, Mis- 
souri, Tennessee, Illinois and Ken- 
tucky. The group will meet the sec- 
ond Tuesday of each quarter, with 
meetings scheduled Jan. 10, 1989; 
April 11, 1989; and July 11, 1989. 

JAOCS, Vol. 65, no. 12 (December 1988) 



1898 

l~si¢i@ AOC$ ...... z ~ ~ £ : : : : : : :  . . . . . . . . . .  

Obituaries 
OGDEN C. JOHNSON 

Ogden C. Johnson, 
59, re t i red senior 
vice president of Her- 
shey Foods Corp., 
died Oct. 1, 1988, 
while on vacation at 
Myr t le  Beach, 
South Carolina. He 

had been a member of AOCS since 
1953. 

Dr. Johnson  joined Hershey  
Foods in 1974 as corporate vice 
president of scientific affairs and 
became vice president of science 
and technology in 1978 and execu- 
tive vice president in 1981. He 
served as acting president of Cory 
Food Services during 1980 and 
1981. He was named senior vice 
president and was elected to the 
corporation's board of directors in 
1984. He retired from Hershey 
Foods on Jan. 1, 1988. 

Prior to joining Hershey Foods, 
he was director of the U.S. Food 
and Drug Administration's Office 
of Nutrition and Consumer Sci- 
ences. He previously served as chief 
of the domestic unit of the Health 
Services and Mental Health Ad- 
ministration's Nutrition Programs, 
U.S. Department of Health, Edu- 
cation and Welfare; assistant sec- 
retary for the American Medical 
Association's Counsel on Food and 
Nutrition; and senior research chem- 
ist with A.E. Staley Manufactur- 
ing Co. 

He received his B.S., M.S. and 
Ph.D. in food science from the Uni- 
versity of Illinois. He and his wife 
resided at the family farm in 
Palmyra, Pennsylvania. 

He is survived by his wife, Lu- 
cille Mary Johnson; four children, 
Jonathan Johnson of Hershey, Penn- 
sylvania,  T imothy  Johnson  of 
Grantville, Pennsylvania, Suzanne 
Johnson of Laurel, Maryland, and 
Debra Nelson of Silver Spring, Mary- 
land; and two grandchildren. 

WILLIAM R. NES 
AOCS has been informed of the 
March 24, 1988, death of AOCS 
member William R. Nes, 61, after 
a bout with cancer. Dr. Nes was 
the W.L. Obold Professor in Bio- 
logical Sciences at Drexel Univer- 
sity and the director of the Insti- 
tute for Population Studies. 

His scientific career,  which 
spanned four decades, included nu- 
merous awards and the publication 
of over 125 articles and books. His 
most acclaimed work, Biochemis- 
try of Steroids and Other Isopen- 
tenoids, was cited in Science as a 
"landmark study." He laid down 
the blueprint for many of the im- 
portant stereo-chemical principles 
involved in biochemical pathways, 
enzymological mechanisms and func- 
tions of steroids now known to op- 
erate throughout nature. 

Dr. Nes received his doctorate 
in organic chemistry from the Uni- 
versity of Virginia in 1950, then 
joined the Nobel-prize winning 
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Used in conjunction with AOCS Official Method 
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fatty acids, oil and impurities when the sample is 
treated with alkali solutions under test conditions. 
The method applies to crude peanut oil, crude 
coconut oil, crude corn oil, crude soybean oil (ex- 
peller and hydraulic), and crude cottonseed oil 
(expeller and hydraulic). Cup dimensions: 4 I/2 
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Carton of 6 cups: S96/carton 
Broken cartons: S20/cup 
Order From 
American Oil Chemists' Society 
P.O. Box 3489 
Champaign, IL 61821-O489 USA 

team, headed by Dr. Edward Ken- 
dall at the Mayo Clinic, that devel- 
oped cortisone. He did postgradu- 
ate work at Princeton University, 
the University of Heidelberg and 
the University of Wales. He served 
as a staff member of the National 
Institute of Arthritis and Metabolic 
Diseases before becoming the di- 
rector of the Steroid Training Pro- 
gram at the Worchester Founda- 
tion for Experimental Biology. He 
joined the Drexel staff in 1967. He 
became a member of AOCS in 1974 
and served as a reviewer for Lip- 
ids. 

He is survived by his wife, 
Estelle Shirley Nes; a daughter, 
Shirley Anne Warshaw; a son, 
AOCS member William David Nes, 
with whom he collaborated on nu- 
merous research projects; and five 
grandchildren. The Department of 
Bioscience and Biotechnology at 
Drexel University, Philadelphia, 
Pennsylvania, is establishing an en- 
dowed scholarship in his memory. 

ALFRED S. DAVIDSOHN 
Alfred S. David- 

.... sohn, 76, of Lo- 
carno, Switzerland, 
died Oct. 8, 1988. 
He had been a mem- 
ber of AOCS since 
1947. 

Dr. Davidsohn re- 
ceived his degrees in chemistry 
from Berlin University in the early 
1930s. From 1933 to 1935, he was 
an instructor in the school and labo- 
ratory of his father in Berlin. In 
1934, he helped establish a cosmetic 
factory in Switzerland, then went 
to work with Shemen Ltd. in Haifa, 
Israel. He was coauthor of the book, 
Synthetic Detergents, and a num- 
ber of other books on soaps and 
oleochemicals processing. In 1960, 
at the Third International Confer- 
ence on Surfactants, he and Mario 
Ballestra were the first to report a 
new sulphonation process with SO3" 
convertergas. Since that time, he 
had served as a research consult- 
ant with the Ballestra Group. 

Dr. Davidsohn held several pat- 
ents and also was a member of the 
British and American chemical so- 
cieties. 
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