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Health Health 
BenefitsBenefits
of Foodof Food

•Phytonutrients

•Nutraceuticals

•Functional Foods

•Personalized Foods



Comparison of the Total Phenolic and 
Ascorbic Acid Content of Freeze-Dried 
and Air-Dried Marionberry, Strawberry, 
and Corn Grown Using Conventional, 
Organic, and Sustainable Agricultural 
Practices
D. K. Asami, Y.-J. Hong, D. M. Barrett, and A. E. Mitchell
JAFC v.51(5) pp 1237 – 1241, 2003

Cited 100 times (as of 92/17/09)

Received news coverage in:
• The New York Times 
• The Philadelphia Inquirer 
• The Straits Times (Singapore) 
• Business Day (South Africa) 
• The Sacramento Bee
• Sydney Morning Herald 



Reinventing Food Science and Reinventing Food Science and 
Technology at UC DavisTechnology at UC Davis

• New Faculty Positions

• New Teaching and Research Facilities
• New Sources of Funding

• New Equipment/Instrumentation
– Laboratories
– BWF Processing Facility

• New Areas of Research Focus
– Personalized Foods
– Sensory Science/Food Culture Interface
– Biodynamics of Pathogens
– Micro/Nano Encapsulation



• Developing methods for detection of food-borne 
pathogens on fruits, vegetables and tree nuts
– Evaluating growth/survival under environmental conditions
– Evaluating efficacies of intervention strategies

• Annual/Semi-annual Workshops
– Getting Started in the Specialty Foods Business, Better Process 

Control School, Juice HACCP, Post-harvest Technology

Safe FoodsSafe Foods
Dr. Linda Harris



Malting and BrewingMalting and Brewing
Dr. Charles Bamforth

• Research
– Barley structure and function
– Quality of beer – especially foam and flavor stability

• Outreach 
– Beer in moderation as a worthy component of a healthy and 

fulfilling lifestyle



Affiliated ProgramsAffiliated Programs

1. Robert Mondavi Institute for Wine and Food 
Science

2. California Institute of Food and Agricultural 
Research

3. Center for Advanced Materials, Methods, and 
Processing

4. Fruit and Vegetable Quality Center

5. Foods For Health Institute
6. Western Institute of Food Safety and Security

7. Agricultural Sustainability Institute



Pilot PlantPilot Plant
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The August A. Busch III Brewing The August A. Busch III Brewing 
and Food Science Laboratoryand Food Science Laboratory

• Brewery
• Winery
• Food Processing
• Olive Oil Processing
• Milk Processing

LEED Platinum 32,000 ft2 Pilot Plant 
Opening October 2010


