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A Message From the Department 
Head….. 

                                                    

 Greetings!  

 

New beginnings always 

present new opportunities to 

grow and advance toward a 

goal.  This is a new academic 

year and the department and 

students are off to an 

excellent start moving toward 

achieving their goals. Several students graduated in 

May 2016 and they are now starting new ventures, 

either in higher education or in an internship or they 

are currently employed. 

One of our new ventures started in 2014 was 

the inaugural George Washington Carver Lecture 

Series. Its intent was to celebrate Dr. Carver’s 150th 

birthday and in honor of his 47 years of scientific 

excellence in agri-food research and humanitarian 

work at this historic institution.  We continue to move 

forward and celebrate this man of phenomenal 

accomplishments and on November 3rd, 2016 we will 

host our 2nd George Washington Carver Lecture 

series with food industry and government presenters.  

Our theme this year is: The George Washington 

Carver Legacy:  Connecting the Science of Food, 

Nutrition, Sustainability and Business. We expect 

this lecture series to be a resounding success! We 

need you to attend!!! 
The Food and Nutritional Sciences Advisory 

Board (FNSAB) annual Fall meeting (November 4, 

2016) held on the campus of Tuskegee University is 

also a time when we discuss and implement plans for 

the upcoming academic school year.  It also serves as 

a time when undergraduate and graduate students 

meet face to face with their mentors working in the 

food industry.  We have 20 FNSAB members who 

each have two or more mentees.  Mentors use a 

holistic approach to mentoring our students. It’s not 

only about academics for them, they are also 

concerned about the entire student and their success. 

 

Another venture, not as new for us this year, is 

to recruit into and retain more students in our majors. 

We also need our currently enrolled students and 

alumni to assist us in this venture.  Our new student 

enrollment was up by 50% in 2016 compared to 2015.  

We need to continue to move this trend forward. 

The department is continually soliciting your 

contributions toward a fully established endowed FNS 

alumni scholarship of $25,000.  The interest from the 

endowed scholarship will be used in perpetuity to 

support and retain students majoring in Food and 

Nutritional Sciences. For your contributions, please 

make your check payable to Tuskegee University for 

FNS Alumni Scholarship.  Send your contribution to:  

Department of Food and Nutritional Sciences c/o 

Ralphenia D. Pace, RD, LDN, PhD 1200 West 

Montgomery Road, 208 Morrison-Mayberry Hall, 

Tuskegee, Alabama 36088.  Your continued support is 

appreciated!!!  Our FNS BRAND is 100% job and 

graduate school placement. 

 
Ralphenia D. Pace, RD, LD, PhD 

Professor of Nutrition and Head 

Department of Food and Nutritional Sciences 
 

 
 

“Be in the moment. To whom much is 

given, much is expected at any given time.” 

― Dr. Ralphenia D. Pace 
 
 

 
https://www.eventbrite.com/e/2016-george-washington-

carver-lecture-series-tuskegee-university-registration-

26816602179
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Tracee Hatcher    Cerina James 

Public Relations    Secretary 
 

      Tiara Powe          Rodjahneque Williams 

 Assistant Secretary               Events Coordinator 
 

Kaylice Smith   Sanchez Rolle 
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FNSAB 2016-17 Executive Board 
 
     Teresa Holiday             Paul Cole 
          President                            Vice President             
  

Cindy Stewart  Geraldine Perry 
           Secretary                                 Treasurer                      
  

Paul Cole      Cindy Stewart        Jerry Roberts 

Strategic Planning Committee 
 

Geraldine Perry 

Resource Enhancement Committee 
 

     Brian Farkas  Vernetta Dally 

Curriculum Committee 
 

Geraldine Perry  Brian Farkas 

Internship Committee 

 

 
* Committees Pending Selection:  

Nominating Committee  

Membership Committee 

Scholarship Committee 
 

Kellogg Supports Tuskegee 
University’s Food and Nutritional 
Sciences 
 

Kellogg Company, located in Battle Creek, 

Michigan, chose Tuskegee University as a core 

school to invest in its programs and students and 

will include annual visits to recruit Tuskegee 

students for its internship program.  Currently, 

Arthur Bruce, a FNS major is at Kellogg 

completing a 6 month coop/internship. During 

September, Dr. Richelle Beverly, Brand Steward, 

Quality and Consumer Affairs, W.K. Kellogg 

Institute For Food and Nutrition Research (WKKI), 

visited Tuskegee University and spoke to Tuskegee 

students about “Career Management and Options.”  

The “Kellogg Company Theodora Morille-

Hinds Food and Nutrition Science” endowed 

scholarship fund for students in the areas of food 

and nutrition study are awarding scholarships to 

students known as “Kellogg Scholars. The 

scholarship helps a deserving student offset the 

costs of pursuing his or her goals. 

 
                       

Did You Know? 
Analysis of data from the National Health 

and Nutrition Examination Survey revealed 

that ultra-processed foods comprised 57.9% 

of energy intake, and contributed 89.7% of 

the energy intake from added sugars in the 

typical American diet in 2009-2010. 
 

Steele, E. M., Baraldi, L. G., da Costa Louzada, M. L., Moubarac, J. C., 

Mozaffarian, D., & Monteiro, C. A. (2016). Ultra-processed foods and 

added sugars in the US diet: evidence from a nationally representative 

cross-sectional study. BMJ open, 6(3), e009892. 
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Arthur Bruce, Jr. 
Graduate, Nutritional Science 

Internship - Kellogg Company, Battle 
Creek, MI 

 

I have really enjoyed my internship with 

Kellogg as a part of the Nutrition Labeling/Compliance 

team. I have been given assignments and projects that 

have allowed my skill sets to 

shine, that have challenged me, 

and that have provided me with 

great real work experience. A few 

of my experiences have included: 

Providing support to prepare and 

execute FDA Label Reform 

required to develop consumer-

friendly labeling and to legally 

market new products, reviewing 

and approving nutrition 

information printed on packaging 

and used in advertising, including 

websites and social media, 

developing nutrition labeling information for US 

products in compliance with government regulations and 

company guidelines, and providing regulatory guidance 

to both US and global project teams for antioxidant 

alternatives, natural colors, and natural  flavors including 

ingredient label names, limitations of use, categories of 

use, and levels of use. I have gained more responsibility 

as my internship has progressed and I am now involved 

with innovation and renovation category specific 

projects. Not only have I gained invaluable experience in 

my field, but I have also had many opportunities to 

explore other potential areas of interest. I have had cross 

functional experiences with product developers, food 

technologists, sensory scientist, project leader managers, 

and the quality assurance team. I am currently in month 

4 of the 6 month internship and expect to continue to 

learn and have different experiences during the 

remainder of my time. Kellogg has really opened my 

eyes to new career interest, a few of which I had not 

previously known existed. 

“I can be a voice in the movement to improve 

our nation’s health care and our nation’s 

health.”  

― Dr. Regina Benjamin 
 

Elijah McMillan 
Junior, Nutritional Science 

Internship - University of Maryland at 
College Park 

 

During the course of the past summer, I 

conducted research at the University of Maryland as a 

member of the STAR internship program.  I interned in 

the department of Kinesiology under the tutelage of Dr. 

James Hagberg and his graduate students.  The overall 

study was about the effects of submaximal downhill 

running on the effects of cytokines found in blood 

plasma. Cytokines are organisms that are secreted in the 

body as part of the inflammatory response when a 

stimulus is present.  Essentially, whenever a person 

works out and feels sore an inflammatory response has 

occurred.  This response is when all the cytokines come 

to repair the micro tears in the muscles.  In short, 

participants were asked to run on a treadmill at a 15% 

decline for 30 minutes at 70% of their VO2 max and 

70% of their max heartbeat (value was obtained in 

previous visit).   

Our lab consisted of eight interns and three 

graduate students.  Each intern had to choose a specific 

cytokine to analyze from the blood samples obtained 

from each participant.  The cytokine that I specialized in 

was interleukin-15 (IL-15).  IL-15 is a relatively new 

cytokine that was discovered in 1994.  Several tissues 

including skeletal muscle, liver placenta, and epithelial 

cells produce it.  IL-15 is also a pro-inflammatory 

cytokine of interest because it was shown in different 

studies to increase muscle hypertrophy, metabolism, and 

insulin reception.  With an epidemic going on in the 

United States regarding obesity, it can be seen why there 

is so much interest in this cytokine. Nevertheless, my 

results were presented on a PowerPoint and on a 

scientific poster at two separate times. My PowerPoint 

was presented to my peers in the program and professors 

that were in the school of Public 

Health.  The next day our program 

had our poster presentations for the 

whole School of Public Health 

where professors and students were 

invited to come and inquire about 

my poster. 
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Tiara Powe 
Junior, Dietetics/Public Health Nutrition 

Summer Research Opportunities 
Program, The Ohio State University 

 

This past summer was an experience I will 

never forget. I went to The Ohio State University 

for my internship as a part of the Summer Research 

Opportunity Program (SROP). During my 

internship, I completed research within the College 

of Public Health. My focus was understanding the 

effects of media on youth susceptibility to tobacco 

products. I wanted to expand my view of public 

health by working within the field of tobacco 

regulatory science. As a result, everything I did was 

a learning experience. Doing research was amazing, 

and I learned how to work with a statistical 

software, conduct store audits, and better my 

networking skills. 

The SROP program also emphasized the 

importance of being prepared for graduate school 

by providing resources to connect with faculty, 

additional graduate students, and to begin GRE 

preparation. Near the end of the program, I needed 

to prepare and present a PowerPoint presentation, a 

poster, and a three minute thesis speech to share my 

research. The SROP experience was great, as it was 

an amazing opportunity to live on campus for the 10 

week period. Everyone in the program came from a 

variety of backgrounds, so I was able to better 

understand some of the unique cultures that 

surrounded me. I made wonderful friendships, I 

explored Columbus and all the urban and rural 

areas, and learned about each of the unique interns 

that were also a part of the program. As a result of 

my experience, I was able to make connections that 

I believe will last a lifetime.  

 

Azziza Robinson 
Senior, Food Science 

Internship - Bell Flavors & Fragrances 
 

This summer, I had the opportunity to return 

to Bell Flavors & Fragrances located in Northbrook, 

IL as an intern. I was able to work underneath a 

certified Flavorist and aid in the creation of flavors 

and practice flavor matching. I also got to work 

hands on with many raw materials by compounding 

different flavors, both natural 

and artificial on a large and 

small scale. 

  My current field of 

study is Food Science with a 

focus in Food Chemistry. This 

internship allowed me to work 

with many of the chemicals 

that I have learned about 

through the chemistry courses 

that I have taken. I was also able to complete 

processes that I have learned about in my Food 

Science classes, such as emulsification and 

homogenization. This internship has given me a 

firsthand view of what exactly being a Flavor 

Chemist entails and what it is like to work within 

the food industry. 

                        

                   

“Hard work is its own reward. Integrity is 
priceless. Art does feed the soul.”  

- Marcus Samuelsson
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Rae-Shelle Mortimer 
Junior, Public Health Nutrition 

Summer Undergraduate Research 
Experience in Toxicology (SURETox) 

 

 During the summer through a 10 week span I got 

the opportunity to do research at the University of 

Illinois at Urbana-Champaign. I worked in the 

Department of Microbiology and Integrative Physiology 

and my research focused on developmental toxicology. 

Before my arrival the lab I was in was focused on how 

Bisphenol A (BPA) a chemical, used by companies to 

make plastics and beverage containers, affect the 

pituitary gland. The pituitary gland is a part of the 

Hypothalamic Pituitary Adrenal (HPA) axis. The HPA 

axis is also known as the stress 

axis in which it regulates stress 

via feedback interactions. 

Aberrant function of the HPA axis 

is associated with mental 

disorders such as anxiety like 

disorders, bipolar disorders, and 

depression. 

My research expanded on 

the effects BPA exposure has on 

corticotrope (cells found in the 

pituitary) function. Corticotropes produce POMC which 

is the prohormone to adrenocorticotrophic hormone 

(ACTH). In order to test the effects of BPA, two 

experiment models were designed with mice, in vitro 

and in vivo. In vitro, post-natal day one (PND1) 

pituitaries were extracted, cultured with BPA, and 

collected for mRNA analysis. High and low dosages of 

BPA were used with the higher dosage (50mg/kg BPA) 

corresponding to lowest observed adverse effect level 

and the lower dosages (1µg/mL and 10µg/mL) 

corresponding to human exposure. In both incidence 

BPA lowered Pomc mRNA levels. In vivo, PND1 mice 

were exposed to a lower dosage of BPA via oral dosing. 

The mice were exposed to 0.05, 0.5, and 50µg/kg BPA. 

On PND7 the mice were harvested for mRNA analysis. 

BPA decreased Pomc mRNA levels as well. In 

conclusion, decreased Pomc mRNA levels may cause 

dysfunction of the HPA axis during development due to 

changes at the level of the pituitary. 

       
 

 
 

 

 

 

 My Journey as a Health & Nutrition 
Ambassador at CVS 
Gianna Edmunds Junior, Dietetics Major  

 

I've worked for CVS for the past 4 years. That is 

the place where I discovered pharmacy, decided I hated 

it and then found Dietetics. I serve hundreds of 

customers, and I share meaningful conversation with 

each one of them. CVS has a pretty extensive grocery 

section. The products used to be pretty unhealthy, but 

just recently CVS has released a line of Organic, Natural 

and Preservative Free foods. I’ve spent plenty of time 

looking down the aisles and reading nutrition labels, so I 

know when a customer is buying something particularly 

unhealthy. I tend to use my knowledge of nutrition in 

these cases. For example, when a customer comes up to 

the register with a bag of Pork Skins, I know how 

misleading the nutrition facts are, and find myself 

explaining this to the customer. They either find a new 

snack to buy, or just knowingly eat their unhealthy 

snack. But the important thing to me is that I was able to 

teach them something new. With my degree in Dietetics, 

I know that I will be able to make a difference in other 

people's lives... whether it be the customers at CVS or 

the patients that come to see me. And to me, that makes 

all the difference. 

          

         

 “Don’t just sit down and wait for the 

opportunities to come. Get up and make 

them.” 

-Madame C.J. Walker
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My Rise in Research & Development at 
Perdue Farms 

Aja West, BS  
(SP’16 Graduate, B.S. in Food Science)  

 

Duration: July 2016 - Present 

Position: R&D Co-Op Student  

Description: As a R&D Co-Op Student with Perdue 

Farms I work at the Innovation Center focusing on 

product development. 

The Research and 

Development team work 

side by side with 

Marketing to complete 

exciting projects that 

satisfy consumers. 

Within R&D there are 

two main groups: Food 

Service and Retail. I 

work on the food service 

team where we develop 

products for different companies and customers such as 

schools, fast food restaurants, convenience stores, and 

deli counters. We also work to innovate existing 

products, improve quality, and research solutions for the 

industry. I formulate and complete small scale plant 

trials before we travel to different Perdue Plants across 

the country to perform full scale plant production. The 

R&D team is comprised of people from all backgrounds 

such as Sensory Scientist, Packaging Engineers, Food 

Technologists, 

Meat Scientists and 

even Chefs. Perdue 

Farms is a great 

place to work and 

to understand how 

the food industry 

actually works!  
 
 
 
 

 
 
 
 
 

My Presence as a Public Health Associate 
Jessica Pettway, BS, MPH  

(SP’14 Graduate, B.S. in Nutritional Science)  
 

A 2014 FNS graduate, Jessica Pettway, has been 

selected as one of approx. 140 associates from 3,000+ 

total applicants for the CDC’s Public Health Associate 

Program (PHAP). PHAP is a competitive, two-year, paid 

training program with the Centers for Disease Control 

and Prevention. PHAP associates are assigned to public 

health agencies and nongovernmental organizations and 

work alongside other professionals across a variety of 

public health settings. 

Throughout the two-year training program, 

associates gain hands-on experience that will serve as a 

foundation for their public health careers. After 

completing the program, PHAP graduates are uniquely 

qualified to apply for other jobs with public health 

agencies and organizations. Jessica is working with the 

Mississippi Band of Choctaw Indians in Choctaw, 

Mississippi. Her placement is within the Choctaw Health 

Center's Public Health Service; and her areas of focus 

will include public health accreditation, food safety, and 

environment health. 

 

 
 
 
 
 
 
 

“A nation is formed by the willingness of 

each of us to share in the responsibility for 

upholding the common good.”  

― Barbara Jordan
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Food & Nutritional Sciences Student 
Community Involvement 

TULIP Community Garden (Tuskegee, AL) 
 

 

                                                      

                

                                             
 
 

 

                   

 
 

Tania Anderson (B.S.) 
Nutritional Sciences/Biology 

 
Zemira Barnes (B.S.) 

Dietetics 

 
Imena Ezell (B.S.) 

Food Science 
 

Kendra Wilder (B.S.) 
Dietetics 

 
 
 
 
 
 
 
 

“We did not come to fear the future. We 

came to shape it.”  

― President Barack Obama 
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Underrated Superfoods…. 
 
The Polite Prune  

 Also known as dried plums 

 Rich in antioxidants 

 100 grams provide 7.1g of dietary fiber, 57% 
of  RDA for vitamin K, 16% of the RDA for 
riboflavin, vitamin B2, and potassium 

 May be useful in alleviating constipation 

 
The Simple Sardine 

 Source of polyunsaturated fatty acids 

 Low omega-6/omega-3 fatty acid ratio 

 100 grams provide RDA of: 24% for niacin, 
45% for phosphorus, 63% for vitamin D, 

69% for selenium and 100% for vitamin B12  

 Heart healthy 

 

 
The Bountiful Black Eyed Pea 

 Also known as the Southern Pea 

 Believed to usher in a prosperous year when 
consumed on New Year’s Day 

 100 grams provides RDA of: 19% for iron, 
22% phosphorus, 23% of manganese,       
52% of folate 

 

 
 

Test Your Salt Savviness…. 
 

 What is the recommendation for 
daily sodium intake? 

o General population 
o African Americans 

 
 

 How many mg of sodium are in 1 
teaspoon of salt? 

 
 

 Which foods have the greatest salt 
content? 
 
 

 Which foods have the least amount 
of salt?  
 
 

 How much salt do you consume on 
an average day? 
 
 

 How can you reduce your salt 
intake? 
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Food & Nutrition Fun 
 

LENCOLII    essential omega-6 fatty acid 
                                                         1 

 

WETSETPOAT  Carver’s canvas      
                            

                                                                                            3                                                

  

ALWUNT   nutty source of omega-3 fatty acids 
                                                                                  6 

                                          

NABES   rich source of dietary iron and fiber 
                                                                                   9                                                
                                                                        

 

MTNIIVAC  antioxidant found in orange juice 
                                                              5                                                

  

SUOPIAMTS     mineral that may lower your blood pressure  
                                                         2                                                

 

NIIELONCL  essential omega-3 fatty acid 
                                                             7                                              

 
NETPAU   common food allergen 

  

 

SRCOLALD  rich source of folate and vitamin K 
                                                8                                                    

  

RASNT  type of fat found in margarine 
                                                              4 
 

 
 
 

                                                    1         2         3        4        5         6         7       8         9                               

        

           

      

     

        

         

         

      

        

     

         

linoleic; sweet potato; walnuts; beans; vitamin C; 

potassium; linolenic; peanut; collards; trans 

NUTRITION 
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Calling All Alumni & Friends!  
 

 
 

 

 

 
 

 

 

 

 

 

No individual has any right to come into 

the world and go out of it without leaving 

behind him distinct and legitimate reasons 

for having passed through it. 

-George Washington Carver 

 
 

 

This issue of The Gazette is brought to you 

by: 
 

Student & Alumni Contributors: 

Jada Bone, Arthur Bruce, Jr., Gianna Edmunds, 

Elijah McMillan, Rae-Shelle Mortimer, Jessica 

Pettway, Tiara Powe, Azziza Robinson,             

Carmeshia Stone , Aja West 

 
 

Faculty Advisors: 

Drs. Ralphenia Pace & Melissa Johnson 
 

 

 

 

 

 

 
 

Tuskegee University  

Department of Food &           

Nutritional Sciences 
For more information about the department, 

please visit:  
 

http://www.tuskegee.edu/academics/colleges
/caens/food_nutritional_sci.aspx 

       
  

Contact: 
 

Ralphenia D. Pace, PhD, RD, LDN 
1200 West Montgomery Road 
208 Morrison-Mayberry Hall 
Tuskegee, Alabama 36088 

Phone: (334) 727-8323 

Fax (334) 727-8812 
gherdp@mytu.tuskege.edu 

 


