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Hsieh, Dean S. T.

W

Huang, Yao-wen
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Jao, Yun-Chi
RS
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Lee, Robert Y.

Tt

Ly, Alexander

OuYang, Jiann-Min

RDER

Tom, Theresa

29 47 2,
as

Wan, Peter J.

G%3k£~‘3q

Wang, William Chung

%%

Home Address

116 Filley Hall
Lincoln, Nebraska 68503
(402)-472-2831

Box 17-0417, Reid Hall
Gainsville, FL 32612

2, Morningside Dr.
Winnipeg, Manitoba
R3B 1B8, CANADA

56-127, MIT
Cambridge, MA 02139

P.0.Box 10, Morris Hall
U. of George, Athens,
Ga. 30602

51900 Northfield Dr.
Elkhart, IN 46514
(219)-264-7604

2045 Knapp Ave. E-1,
St. Paul, Minn. 55108
(612)-647-9491

P.0.Box 1423
Auburn, AL 36830

774 Bevier Rd.
Piscataway, NJ 08854
(201)-249-8076

1411 Carver Rd., Apt. O
Modesto, CA 95350
(209)-521-0636

Box 1766

College Station, TX 77840

(713)-846-3425

236 Grove Acre Ave.
Pacific Grove, CA 93950
(408)-273-7932

Business Affiliation

Univ. of Nebraska

Univ., of Florida

Wescan Labs. Ltd.
President
(204)-943-6956

MIT

Univ. of George
(404)-542-2286

Marshall Division

MS, 1977, U. Neb.

Food protein

MS, 1974, MIT

Food Processing

Food Microbioloéy

BS, 1968, N. Taiwan U.

Miles Laboratories Inc.MS, 1971, U. Toledo

(219)-264-8564

Univ. of Minnesota
(612)-376-3414

Auburn Univ.

Rutgers Univ.

E & J Gallo Winery

Research Scientist
(209)-521-3252

Food Protein R/D Ctr

Texas A & M Univ,.
(713)-845-2741

Cornell Univ.

(607)-256-2006

PhD, 1974, Ohio State
Process Development

BS, 1970 N. Taiwan U.
MS, 1973, N. Taiwan U.
Food Microbiology

MS, 1977, Rutgers
Fats & Oils

BS, 1971, S.F.State U,
MS, 1973, UC Davis
Wines R & D

MS, 1970, I1l. Inst.Te

PhD, 1973, Texas A&M
Plant Proteins

Carbohydrate Research



Wu, James
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Wu, Ying Victor
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Yao, Jeng John

Chen, Mike Ling-mu

—_

146 Easton Ave.

U

New Brunswick, NJ 08901

(201)-249-2194

4900 N. Knoxville Ave.,

Apt. 106A
Peoria, IL 61614

309N Busey, Apt. 1
Urbana, IL 61801

2509 E. Toll Gate Rd.
Huntsville, AL 35801
(205)-536-4684

Rutgers University

(201)-932-9682

USDA, NRRC
Supervisory Re
Chemist
(309)-685-4011

Univ,., Illinois

(217)-384-5014

S.

Chinatown, Inc.

President
(205)-533-6666

MS, 1975 Rutgers
Fats & 0ils

BS, 1953, U. Alabama

PhD, 1958, MIT
Cereal Proteins

MS, 1977, U. Hawaii

Food Processing

MA, 1965, U. Idaho

PhD, 1970, Okla. State

Meat Sci. & Tech.
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Chen, Anthony H.

25845, Meadow Oak Lane, Elkhart, IN 46514 (219)-264-2536

(3T £5) (219)-262-7975 (0Office)
Chen, T. C. P.0.Box 5392, Miss. State Univ., Miss. State, Miss. 39759
(PR3
Cheng, Hsiung N 4401 Yerba Santa Dr., San Diego, CA 92115
(% Z8)

Chou, David
()28
Huang, I-Lo

o .
(353

9250 Arban Drive, St. Louis, Mo. 63126

10202, Falling Tree Way, Louisville, KY 40223

-

Lee, N. S. Ken o o=
. &
(3 5'8)

Lee, Yuan San

32A Bartte Court, Highland Park, NJ 08904

26 Woodland Way, Greenbelt, MD 20770

= }{Jd&)
Wang, Samuegiiih& 407 Ashford Dr., Brandon, FL 33511 (813)-685-9793
(=% )
Yang, Angel & 4466 West Pine Blvd., Apt. 20A, St. Louis, Mo. 63108
(7 £
Yang, Jih Hsing _ . 2420, Olive Lane, Wayzata, MN 55391
(F%24)

Yiu, Ann Chox;%ié%/wi 12123, Valley Hills Dr., Houston, TX 77071 (713)-723-4192
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NEW YORK LABORATORIES

Foods « Drugs « Toxicology « Microbiology
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901 EAST NEW YORK AVENUE
BROOKLYN, N. Y. 11203 :

(. (212) 778-5262
F _.i-.(_..»—f L e = %J:;&-fﬂm_;)ﬁfiw_:e‘ég?ww
New York Dairy laboratories was first established in Syracuse, New York,

] Qo A

R\

)
|
)
)

in the spring of 1954. It served and continues to serve the heartland of the
State of New York's milk shed and dairy product industry. In those days there
were over 50,000 milk-producing farms and thousands of pasteurizing plants.
The demand for quality control service was enormous. As the economic, tech-
nological, and social changes have kept pace with the changing time, the dairy
industry is no exception. 1In fact, dairying has taken the most dramatic
transformation of all as evidenced by the drastic reduction of the number of
milk producers and manufacturing facilities. However, the total production

of dairy products continues to increase,

The impact of this was a significant reduction of the volume of business
for all dairy quality control laboratories, especially for one operated by a
in the late sixties
minority of the minorities. To survive, an acquisition was made,of a food

research and quality control laboratory in New York City called St. Lawrence

Testing Laboratory, founded in 1924,
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With the U.S. Dept. of Agriculture pushing the meat inspection and cert=-
ified laboratory program, it was natural for us to avail ourselves of this

endeavor, and we have participated in this program.

Being a minority, we have to excel in the quality of our service. It is
gratifying to know that we are well-respected in the laboratory circles, and

food industries, as well as by the regulatory agencies,

At present we have five full-time staff members and several part timers,
We are reasonably well equipped to run most routine tests. our instruments
include Mojonnier Tester, Fiske Cryoscope, Beckman D ,JU., Perkin-Elmer Infra-
Red 137, and Hewlett=Packard Research Model Z20A Gas Q?romatospectrophotometer,
In addition, we run a complete microbiological 1ab0ratory for food sani-

tation monitoring.

In the food testing field,- a testing unit to check the quality of milk
has been successfully developed and test-marketed. It monitors the sediment
and detects abnormality of milk, Abnormal milk is caused by udder infection
which, if untreated, will permanently damage the milk-secreting ability of
the udder. The abnormal milk detector is trade-named M .Q .G ¥ - Milk Quality
Guage. M.Q.G, measures the free flow of milk filtered through a linten disc
with a vacuum device. The lack of free-flowing signifies udder abnormality
in the subclinical stage when treatment is most effective, and before serious

damage is done,

* As of Sept. 1977, M.Q.G. has been approved by U.S.D.A, and U.S, Public
Health as official method for sediment-detection of fluid mild and dairy

products.

* A modified version of M.Q.G. has been adopted for sediment determination of

other liquid substance,



