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meeting. Honored Students are
selected by a special AOCS com-
mittee based on abstracts sub-
mitted and previous academic
accomplishments.

The five awardees, their univer-
sities and topics for presentations in
Honolulu are:

Kenneth E. Hundrieser, De-
partment of Nutritional Science,
University of Connecticut, Storrs,
Connecticut, ‘“The Effect of Body
Size and Postpartum Weight
Change on Fatty Acids in Human
Milk.”

David B. Josephson, Depart-
ment of Food Science, University of
Wisconsin, Madison, Wisconsin,
“Slime-Associated Lipid-Derived
Volatile Aroma Compounds Re-
lated to the Life Cycle Stages of
Salmon (Oncorhynchus sp.).”

Christopher C. Parrish, De-
partment of Oceanography, Dal-
housie University, Halifax, Nova
Scotia, ‘‘Lipid Production in a
Marine Alga Using Cage Culture
Turbidostats for Continuous
Automated Culture with Lipid
Class Measurement by the Chrom-
arod-Iatroscan (TLC/FID) Sys-
tem.”

Mary S. Perez, Department of
Biochemistry, St. Louis University
Medical Center, St. Louis, Missouri,
“Mechanism of the Assembly of
Lipid-Linked Oligosaccharides in
the Rough Endoplasmic Reticulum
Membrane.”

Laura A. Woolett, Department
of Animal Science, Iowa State
University, Ames, lowa, ‘“‘Effects of
Type of Dietary Fat on Lipid and
Glucose Metabolism in Pigs.”

Each Honored Student will re-
ceive a complimentary registration
for the meeting as well as funds to
defray housing and travel expenses.

Placement
Center

The 14th AOCS Placement Center
will be conducted during the annual
meeting to be held May 14-18,
1986, in Honolulu, Hawaii.

The center is designed to bring
together employers and job appli-

cants in subject areas served by
AOCS. _

Job applicants should submit
resumes on the form printed in this
issue of JAOCS. Applicants who
will attend the meeting may request
that their names and addresses be
kept confidential through the use of
code numbers. Resumes of appli-
cants unable to attend the meeting
cannot be kept confidential.

Employers also are requested to
use the form printed in this issue of
JAOCS. All forms will be posted in
the placement center. If an
employer or company wishes ano-
nymity, a code number will be
assigned. Employers who areunable
to attend the meeting but are
seeking new employees are en-
couraged to submit job listings.

Forms from applicants and
employers should be mailed to
arrive at the AOCS office in
Champaign before April 18, 1986.
Thereis no charge to applicants who
are AOCS members or to student
nonmembers who register and
submit applications before April 18;
there is a $10 fee for nonmembers
who register by April 18 and $25 for
nonmembers who register after
April 18. There is no fee to
employers listing jobs. No one will
be allowed to participate in the
placement center without a meeting
registration badge. Job applicants
and employers should check at the
placement center in Honolulu for
final instructions after picking up
their registration materials.

SHORT COURSE

Food uses of
protein

The tentative program for the
AOCS Short Course on Food Uses
of Whole Oil and Protein Seeds has
been announced by short course
chairmen E. W, Lusas, Texas A&M
University; Wai-Kit Nip, Univer-
sity of Hawaii, and D. R. Erickson,
the American Soybean Association.

The short course is designed to
provide a comprehensive review of
the food uses, with minimum
processing, of oilseeds, legumes and
nuts. The short course will be held

May 12-14, 1986, at the Sheraton
Makaha on the island of Oahu in
Hawaii. Registration fee is $300.
Participants may pick up regis-
tration materials from 5 to 7 p.m.,
Sunday, May 11, at the Sheraton
Makaha. The tentative technical
program:
Monday, May 12
Session I, Chairman, Dr. David
Erickson, American Soybean
Association, St. Louis, Missouri
¢Introduction by Dr. Erickson
*World Soybean Production,
Availability and Variety Dif-
ference, Dr. Keith J. Smith,
American Soybean Association,
St. Louis, Missaouri.
*General Uses of Whole Soybean
(Fresh Vegetables, Canned,
Snacks, Soy Butter, Active and
Deactivated Full-Fat Flours),
Dr. Dale W. Johnson, Food
Ingredients Inc., Golden Valley,
Minnesota.
*Principles of Soy Milk Produc-
tion, Dr. Steven Chen, American
Soybean Association, Taipei,
Taiwan.
sReview of Soymilk Processing
by Manufacturers’ Representa-
tives, with presentations invited
by Alfa Laval, Sweden; Cherry-
Burrell Corp., United States;
Eden Foods, United States;
Tetra Pak Inc., United States;
Stork, Hong Kong or United
States; STS-Soya Technology
Systems, Singapore; and Takai,
Tofu and Soymilk Equipment
Co., Japan.

Buffet lunch and display of soy
processing equipment.

Session II, Chairman, Dr. Wai-
Kit Nip, Department of Food
Science and Human Nutrition,
University of Hawaii, Honolulu,
Hawaii

*Production and Uses of Soy-

bean Sauces, Dr. Shin-ichi Sugi-

yama, Kikkoman Foods Inc.,

Walworth, Wisconsin.

*Uses of Common Dry Field

Beans (Navy, Pinto, Black, Kid-

ney, etc.), speaker to be con-

firmed.

*Uses of Pulses in West Asia and

North Africa, L. C. Hawtin,

International Development Re-

search Center, University of
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