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ILSI North America presented the 
latest data in its 10-year project devoted to 
unraveling the concept of  mental energy 
during Saturday morning’s special confer-
ence “The State of  the Science of  Diet 
and Mental Energy.”

“Essentially, mental energy underlies 
everything in our life,” said Patrick J. 
O’Connor, Ph.D., professor of  kinesiol-
ogy, Exercise Psychology Laboratory 
co-director, University of  Georgia. But 
despite the importance of  mental energy, 
25 percent of  the community reports 
persistent fatigue, said O’Connor, who 
presented research on dietary factors’ ef-
fects on mental energy.

ILSI identified energy as an emerging 
issue in 1998 in response to the growing 
number of  energy bars and drinks that 
carry implicit and expressed claims. “We 

Special Symposium Tackles the Concept of Energy and Fatigue
wanted to look at the science to support 
the claims,” said conference co-chair-
woman Frances H. Seligson, Ph.D., R.D., 
nutrition consultant and chair of  the ISLI 
NA Technical Committee on Energy. 

One of  the issues is that scientists and 
consumers view energy very differently, 
Seligson said. In essence, scientists define 
energy as calories, while consumers give 
it multiple meanings, including mental, 
emotional and spiritual. “Mental energy is 
not a term scientists use,” O’Connor said, 
noting that the closest research terms are 
“motivation,” “mood and energy” and 
“cognition and attention.”  

After conducting consumer focus 
groups and reviewing the literature, 
O’Connor and ISLI came up with a 
scientific definition for mental energy: The 
ability to perform cognitive tasks requir-

ing sustained attention, the motivation to 
accomplish mental and physical tasks, and 
the intensity or frequency of  feelings of  
energy or fatigue.

O’Connor said brain scanners show 
no single brain area accounts for mental 
energy or fatigue; instead they’re corre-
lated with multiple brain regions activated 
in response to a fatiguing cognitive test. 
He and other researchers presented their 
findings on how caffeine, carbohydrates, 
dietary supplements, herbal extracts and 
phytochemicals influence mental energy. 
Their conclusions: The effects of  foods 
and nutrients on cognitive and mental 
energy can be validly measured. How-
ever, a number of  steps could be taken to 
strengthen further research in this field.

Research highlights include: 

ASN Graduate Student Breakfast 
Sponsored by the National Dairy 
Council 
7:00-8:00 a.m.
Hilton Anaheim, Huntington A/B/C

ASN Nutritional Sciences 
Council Business Meeting
7:00 – 8:00 am
Hilton Anaheim, Palisades Room

ASN Presidential Symposium 
Sponsored by Danone: 
Transcriptional Controls of Energy 
Sensing
8:00-10:00 a.m.
Hilton Anaheim, Pacific Ballroom D

ASN-Vietnam Nutrition 
Association (VINUTAS) Lecture 
and Reception
12:45-1:45 p.m.
Hilton Anaheim, Kraft Member and 
Attendee Lounge (Executive Board 
Room / Anteroom)
Lecture by Prof. Ha Huy 
Khoi, VINUTAS Chairman, on 
“Nutritional Programs in Vietnam 
During the Last 30 Years”

ASN Awards Ceremony  
5:30-7:00 p.m.
Hilton Anaheim, Pacific Ballroom C

ASN-Korean Nutrition Society 
(KNS) Korean Scientists’ Award 
Presentation and Networking 
Event
7:00-9:00 p.m.
Go Goo Ryeo Restaurant, 8851 
Garden Grove Blvd #112, Garden 
Grove, CA 92844

Today’s Highlights

Last year, there were 35.9 million 
Americans age 65 or older, and that 
number is expected to double by 2030. 
“That gives us every reason to be 
concerned about this from a subjective 
as well as an objective point of  view,” 
pointed out Johanna Dwyer, D.Sc., R.D., 
during the Saturday morning “Aging 
2010: Challenges and New Opportuni-
ties for Clinical Nutrition Interven-
tions in the Aged” symposium.

The aging population is becoming 
more ethnic and more educated, but 
most women over age 65 live alone, 
said Pamela Starke-Reed, Ph.D., deputy 

Attendees Bone Up on Aging Research and Statistics
director of  the National Institutes of  
Health Division of  Nutrition Research 
Coordination. She presented a series of  
government data on the 65-plus demo-
graphic, showing the audience who they 
will increasingly be treating in the future. 

Twenty-five percent of  American 
women who were 50 years old in 2004 
will reach the age of  90, compared to 17 
percent of  men. That’s a lower rate than 
Japan, France and Canada. However, 
chronic disability in the U.S. declined be-
tween 1982 and 2005, Starke-Reed said. 

Healthy-eating index scores of  people 
age 55 and older ranged from 64 percent 

to 68 percent, but “it’s not just going to 
be all about eating; it’s going to be about 
energy expenditure,” she said. Only 
about 20 percent of  people over age 
65 regularly participate in leisure activi-
ties, which is worrisome, Starke-Reed 
said, because that’s a contributor to the 
increasingly obese older population.

“There’s definitely an obesity trend 
among all the age groups, which is very 
disturbing,” she said. “We’re increasing 
in our waist, and we’re decreasing lean 
body mass. Even if  weight is relatively 
stable, there’s still a loss in lean body 

Continued on page 2
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American Society for Nutrition
Excellence in Nutrition Research and Practice
www.nutrition.org

Visit the 
ASN Booth!
#917-921

Visit the 
ASN History 
of Nutrition 

Booth!
#911

Special giveaways at the 
ASN posters during poster 

viewing hours! 
Sunday–Tuesday 
12:45–2:45 p.m.

EB 2010 Student Activities 

• Eating breakfast doesn’t improve feel-
ings of  fatigue, but does improve feelings 
of  energy.

• Consuming caffeine has a larger ef-
fect on mental energy than does consum-
ing breakfast.

• Eating meals with a low glycemic 
load may have advantages for cognitive 
functioning. Young adults who ate low-
carb breakfasts reported better memories 
in late morning, but their alertness or vigi-
lance wasn’t infl uenced. But 8-year-olds 
who ate a low-carb breakfast had better 
memory, fewer lapses of  attention and 
more energy to devote to schoolwork.

• The amino acid L-theanine; the 
polyphenol resveratrol; components 
of  guarana extracts; and sage, ginseng 
and polyphenol extracts such as cocoa 
fl avanols have been shown to improve 
performance and lower the fatigue associ-
ated with mentally demanding tasks. 

mass. This makes the individual more 
frail, less able to do their daily activities 
and more susceptible to diseases.”

Studies show that fat is infi ltrating 
muscle, decreasing body mass. “We’re 
hoping this is reversible,” Starke-Reed 
said. 

The NIH is devoting a signifi cant 
amount of  attention to aging, she said, 
including 201 research grants and con-
tracts geared to nutrition of  the elderly.  

Continued from page 1

Energy

Continued from page 1

Aging

ASN Student Blog Post 
by Rachel Kopec, The Ohio State University
The American Society for Nutrition’s 

Scientifi c Sessions and Annual Meeting 
held in conjunction with Experimental 
Biology (EB) is a must-attend meeting 
for students in the nutrition fi eld.  This 
premiere meeting offers students the op-
portunity to network with lead nutrition 
researchers, fellow peers, and to hear cutting 
edge science fi rst-hand (sometimes before 
it’s been published!).

There are many events held at EB that 

are designed specifi cally with the student 
in mind.  Today at 7 a.m. in the Hilton 
Huntington A/B/C, all students are invited 
to the Graduate Student Breakfast, spon-
sored by The National Dairy Council.  The 
Student Interest Group will hold its poster 
competition at the end of  the breakfast, 
and students are invited to hear the six 
fi nalists present their poster.  The  Student 
Interest Group’s Special Session this year, 
“Who is Responsible for Nutrition in the 
US?”, held today from 3 p.m.-5 p.m. in the 
Hilton Pacifi c D ballroom, will feature dis-

tinguished speakers from the NIH, FDA, 
USDA, CDC, IOM and ASN and each 
will identify the specifi c nutrition-related 
responsibilities and jurisdiction of  each of  
their respective groups.

On Monday, from 10:30 a.m. - 11:30am, 
in the Hilton Balboa, come visit with ASN’s 
distinguished Fellows.  Students enjoy this 
time hearing the wisdom that these pres-
tigious researchers share with us on their 
career and experience in the fi eld.  Every 
year students say that this Meet the Fellows 
event encourages them in their career and 

allows them a chance to network with those 
who have pioneered the way in nutrition 
research.

Today from 1:45 p.m.- 2:45 p.m. meet 
the editors of  ASN’s two publications, The 
American Journal of  Clinical Nutrition and The 
Journal of  Nutrition and learn what makes 
manuscripts attractive for publication. 
Learn the details behind manuscript accep-
tance and decisions.

On Monday, all EB attendees are invited 
to attend the Documentary Screening: 
Naturally Obsessed - The Making of  a 
Scientist, hosted by ASBMB. This event will 
be held in the Anaheim Convention Center, 
Ballroom D, from 6:30 p.m.- 7:30 p.m.

Make sure to stop by the ASN kiosk in 
the convention center to purchase a SIG 
2010 shirt to support future student activi-
ties in ASN. Get connected with ASN on 
Facebook, Twitter and YouTube to stay in 
the loop throughout the meeting!

Blog permalink: http://www.nutrition.
org/asn-blog/2010/04/eb-2010-student-
activities/
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Abbott Nutrition 

The Almond Board 
of California 

Bush Brothers, Inc.

The Beef Checkoff, through 
the National Cattlemen’s Beef 
Association (NCBA) 

Cadbury 

Campbell Soup Company, 
Global Nutrition & Health 

Coca-Cola Company

ConAgra Foods, Inc. 

Council for Responsible 
Nutrition

The Dannon Company 

DSM Nutritional Products, Inc. 

Egg Nutrition Center 

General Mills 

GlaxoSmithKline Consumer 
Healthcare 

Kellogg Company 

Kraft Foods 

Mars, Inc. 

Martek Biosciences Corp. 

McCormick Science Institute 

McDonald’s 

McNeil Nutritionals 

Mead Johnson Nutritionals 

Metagenics, Inc.

Monsanto Company 

Mushroom Council

National Dairy Council 

Nestle Nutrition Institute

PepsiCo 

Pfizer

Pharmanex 

POM Wonderful, LLC 

The Procter & Gamble 
Company 

Salt Institute

Solae, LLC

The Sugar Association, Inc. 

Tate & Lyle 

Unilever North America  

Welch’s 

Ideas for ASN’s Sustaining Members?
The Sustaining Members are represented in the 
Society by a Sustaining Member Committee. The 
members of this standing committee help to provide 
visibility within ASN to matters of interest to industry 
by exchanging ideas and providing support for the 
society’s activities.

Interested in Adding Your Support to the Society?
Your unrestricted contribution is used to support 
programs and awards that help the association fulfill 
its mission: to be the leading nutrition research society 
dedicated to improving the health of individuals and 
populations worldwide. 

Industry organizations with the highest level of commitment to the 
nutrition profession are recognized as ASN Sustaining Members. 

ASN is proud to partner with these companies to advance 
excellence in nutrition research and practice.

The Highest Commitment to Nutrition

For more information, please visit www.nutrition.org/industry

by Rebecca Scritchfi eld, MA, RD, ACSM 
Health Fitness Specialist

As food and nutrition experts, we 
know that research is essential in order 
to understand what kind of  advice to 
give to help people live healthier lives. 
In addition, with research dollars ever 
dwindling, we also want to know where 
the “hot button” discoveries are so we 
can develop research studies to help 
grow the body of  evidence. While 
we gather here to discuss emerging 
evidence on topics from the role of  
phytonutrients in metabolic syndrome 
to health benefi ts of  whole grains, the 
chatter among the audience members 
could not help but gravitate toward the 
bigger picture. How does all this work 
really impact health? 

One audience member asked about 
motivating behavior change in chil-
dren. As a person dealing with chronic 
disease in his later years, he admitted 
that his food preferences and lack of  
exercise did not change over time. He 
cited a lack of  exposure to informa-
tion at a young age. Many people were 
moved by his comments and agreed 
that we need to reach our nation’s 
children. One person suggested the use 
of  video games while others mentioned 
the need to increase physical education 
in schools and the promise of  Michelle 
Obama’s Let’s Move initiative. 

A female audience member raised 
concerns about the amount of  mis-
information in the media and general 
distrust consumers have for nutrition 
research. She blamed the media’s focus 

Researchers ‘Th ink Big’ About Nutrition and Society at EB2010
on “quick” advice and dieting tips. 
The discussion led to the disconnect 
between Americans being drawn to 
supplements, magic bullets and quick-
fi xes versus actually changing behaviors. 
As a person who works with the media 
on a regular basis, I can add that it is up 
to us to be well-trained in how to work 
with the media and have messages that 
put news into perspective. Consumers 
will continue to get nutrition advice 
from the media so we need to make 

sure we are the expert they need to help 
them avoid the “magic bullet” mentality 
and make sure we aren’t talking in “sci-
ence speak.” 

I look forward to continuing the 
dialogue with the speakers and audience 
members at EB 2010. Check out the 
ASN blog for more content. 

Visit the following sites for more 
information:
Rebecca’s Site: 
www.elitenutritiondc.com

ASN Blog: www.nutrition.org/blog
ASN Twitter: www.nutrition.rg/twitter
ASN Facebook: 
www.nutrition.org/facebook
ASN YouTube: 
www.nutrition.org/youtube 

Rebecca Scritchfi eld is a Washington, D.C.- 
based registered dietitian in private practice, 
specializing in healthy weight management. She 
is a member of  ASN and is covering several 
events at EB 2010 through social media. 

Hot Tweets 4 2day
Follow @nutritionorg and 
@Scritchfi eldRD tweets during the 
conference. Tag your tweets with 
#EB10 and you could see it right 
here in an upcoming newsletter!

@MJLsciencewrite: I wish I could 
be at #EB10 this year to hear all the 
great #nutrition science & connect 
for networking opportunities!

@nutritionorg: Lycopene content 
of  tomatoes increases with heat. 
Try roasting tomatoes at 350 for 45 
mins, add in basil or rosemary last 
15 min.

@a_mahapatra: I’ll be tweeting 
neuroscience-related content from 
@ACSChemNeurosci.
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Naturally nutritious and delicious mushrooms mak
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1 small tomato =
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4-5 crimini mushrooms =

g

s =

ss ==

p ==

s

p ==

li

ss ==

l

o =

s

l

s =

i =

1. U.S. Department of Agriculture, Agriculture Research Service, USDA Nutrient Data Laboratory. 2009. USDA National Nutrient Database for Standard

Reference, Release 22. www.ars.usda.gov/nutrientdata. See Web site for complete nutritional data and for nutrient data for mushrooms in a cooked 
state. USDA values are not for labeling purposes. Nutrition Facts label declarations by individual brands may vary.

2. Based on FDA reference serving size of 84 g of mushrooms and 85 g of vegetables. 
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Mushroom Council
2880 Zanker Road, Suite 203

San Jose, CA 95134
(408) 432-7210

ASN Member –

You understand the importance of nutri� on research, and we want you to know that we do too. The 
Mushroom Council conducts research to discover and add validity to health and nutri� on benefi ts of 
ea� ng mushrooms, such as iden� fying poten� al bioac� ve compounds of mushrooms that func� on as 
an� oxidants, which could promote health and lower the risk of chronic disease. In fact, since 2002, the 
Mushroom Council has provided over $1.5 million in research funding for a variety of nutri� on-related 
studies demonstra� ng mushrooms’ posi� ve a� ributes.

Mushrooms are low in calories, fat-free, cholesterol-free and very low in sodium. Yet they also provide 
nutrients that may help protect against some cancers and may help to strengthen the immune system as 
well. In addi� on, mushrooms are also the only fresh vegetable or fruit with vitamin D.

Recent studies have inves� gated mushrooms’ link to:

Weight Management/Sa� ety: Cheskin et al. demonstrates that increasing intake of low-energy 
density foods, specifi cally mushrooms, in place of high-energy-density foods, like lean ground 
beef, can be an eff ec� ve method for reducing daily energy and fat intake while s� ll feeling full and 
sa� ated a� er the meal.

Immunity: Research conducted by Wu et al. showed that mushrooms enhanced natural killer cell 
ac� vity, involved in the body’s immune response.

Cancer: Scien� sts at City of Hope were some of the fi rst to fi nd a poten� al link between mushrooms 
and a decreased likelihood of tumor growth and development in cells and animals. Clinical trials are 
underway.

If you would like to get involved with the Mushroom Council or if you are interested in addi� onal 
informa� on related to mushrooms, please contact us at info@mushroominfo.com or visit us online 
at www.mushroominfo.com.

Sincerely,

Bart Minor
President, Mushroom Council

References:
Cheskin, L.J., et al. (2008). Lack of energy compensa� on over 4 days when white bu� on mushrooms are subs� tuted for beef. Appe� te, 51, 50-57.
Wu, D., et al. (2007). Dietary Supplementa� on with White Bu� on Mushroom Enhances Natural Killer Cell Ac� vity Journal of Nutri� on, 137, 1472-1477.
City of Hope Research on Breast and Prostate Cancer: Researchers study mushrooms’ cancer-fi gh� ng poten� al
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References:
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http://www.nutrition.org/publications/author-video/ 

ASN has begun a pilot venture with a video 
software product called SciVee to promote 
selected works from the journal.  SciVee is a 
browser-based synchronization technology 
that allows authors of scientific publications 
to publish a video ‘pubcast’ about their 
research that is synched to display parts of 
the published manuscript.  The technology is 
designed to be “viral” and the developers 
include coding with the published video 
pubcasts that enables anyone to embed the 
video on their own website, while the views 
of the video are counted. Look for author 
videos in upcoming issues of the journals.  

Look for author videos  
in upcoming issues of  

The Journal of Nutrition and 
The American Journal of Clinical Nutrition 

Please plan to attend the ASN Awards Cer-
emony at 5 p.m. today in the Hilton Pacifi c Ballroom 
C to join in acknowledging these preeminent recipients 
and to hear about two awards lauching this year: the 
Dr. Samuel J. Fomon Young Physician Award and 
the Dr. Gilbert A. Leveille Award and Lecturship.

The Milton L. Sunde Award is given 
for publication in The Journal of  Nutrition 
of outstanding experimental, applied or 
fundamental research in nutrition that uses 
an avian species. The award of $2,500 and an 
engraved plaque is supported by an endow-

ASN is Pleased to Recognize Our Award Winners for 2010
ment from Milton L. Sunde. In 2010, the 
award is presented to Sophie Tesseraud, 
from I.N.R.A. in France.

The Peter Reeds Memorial Young 
Investigator Award was established in 
2002 with an initial contribution from the 
Children’s Nutrition Research Cen-
ter at Baylor College of Medicine. This year’s 
recipient is Ryan Dilger, Ph.D., Postdoc-
toral Researcher, Department of Animal Sci-
ences, University of Illinois at Urbana Cham-
paign. The Peter Reeds Memorial Young 

Investigator Award is given for outstanding 
research in macronutrient metabolism ac-
complished within fi ve years of receiving a 
Ph.D. or completing residency training. The 
$1,500 award includes an engraved plaque 
and travel funds not to exceed $1,000.

The Mead Johnson Award for 
Research in Nutrition is given to an 
investigator for a single outstanding piece of 
nutrition research or a series of papers on the 
same subject accomplished within ten years 
of completing postgraduate training. The 

award for $2,500 and an inscribed plaque is 
made available by Mead Johnson Nu-
tritionals. The award is made, in 2010, to 
Keith Erikson, Ph.D., Associate Professor 
and Director of Graduate Studies, Depart-
ment of Nutrition, The University of North 
Carolina-Greensboro.

   
The Vernon R. Young Award is giv-

en for a single outstanding piece of research 
or for a series of papers in a related area on 
amino acid metabolism completed early in 
their career (usually interpreted as within ten 
years of postgraduate training). The award of 
$2500 and an engraved plaque is supported 
by an endowment from the Ajinomoto 
Co., Inc. In 2010, the recipient is Sung 
Woo Kim, Ph.D., Associate Professor, 
Nutrition, Department of Animal Science, 
North Carolina State University.

The E.L.R. Stokstad Award is given 
for outstanding fundamental research in 
nutrition, with preference given to scientists 
at relatively early stages in their careers. The 
award of $2,500 and an engraved plaque 
is supported by an endowment from the 
family of E.L.R. Stokstad. For 2010, the 
recipient is Shannon Kelleher, Ph.D., As-
sistant Professor, Department of Nutritional 
Sciences, The Pennsylvania State University.

The Norman Kretchmer Me-
morial Award in Nutrition and 
Development is given to a scientist for a 
substantial body of independent research in 
the fi eld of nutrition and development with 
potential relevance to improving child health. 
The award of $1,500 and an engraved plaque 
are sponsored by Abbott Laboratories, 
Ross Products Division. The 2010 
award recipient is Kimberly O’Brien, 
Ph.D., Professor, Department of Nutritional 
Science, Cornell University.

The Osborne and Mendel Award, 
sponsored by ILSI North America, is 
given in recognition of outstanding recent 
basic research in nutrition. In 2010, the 
award of $2,500 and an engraved plaque is 
made to Judith Storch, Ph.D., Professor, 
Department of Nutritional Sciences, Rutgers 
University.

The Centrum Center for Nutrition 
Science Award, made available by Pfi zer 
Nutrition, is given in recognition of recent 
investigative contributions of signifi cance to 
the basic understanding of human nutrition. 
It consists of an award of $1,500 and an 
inscribed plaque. The 2010 award is made to 
Ronald Krauss, MD, Director of Ath-
erosclerosis Research at Children’s Hospital 
Oakland Research Institute; Senior Scientist 
in the Life Sciences Division of Lawrence 

Continued on page 7

Assistant Professor of Nutritional 
Sciences:  Health & Human 
Development Department of 
Nutritional Sciences 

The Pennsylvania State University, 
College of Health and Human 
Development, Department of 
Nutritional Sciences seeks candidates 
for a tenure track assistant professor 
position in micronutrients. The 
successful applicant will be expected 
to employ cutting-edge research 
approaches to develop a nationally-
recognized, competitively-funded 
research program. Preference will 
be given to translational research 
that relates micronutrient status to 
cognition, emotion, and behavior in 
women of reproductive age and their 
children. An international focus is 
preferred. 

Applicants should submit a cover 
letter of application, a curriculum vitae, 
and a personal statement addressing 
interests and vision regarding research 
and teaching. The names, titles and 
email addresses of three references 
who may be contacted should be 
included. Please address materials 
to: Dr. Penny Kris-Etherton, Chair of 
the Micronutrient Nutritional Sciences 

Classifi eds Corner
Search Committee, Department of 
Nutritional Sciences, 110 Chandlee 
Laboratory, University Park, PA 16802. 

The University of Guelph invites 
applications for two Tier 1 Canada 
Research Chairs (one SSHRC- or 
CIHR- based; one NSERC-based) 
that will sit at the apex of three of 
the core research themes in its 
Strategic Research Plan: food, health 
promotion and individual/family well-
being (www.uoguelph.ca/research/
facts/strategic_research_plan.shtml). 
Collectively, these strategic leadership 
positions will work with and contribute 
to the research programs of several 
existing initiatives at the University of 
Guelph to provide a holistic, integrated 
understanding of food and human 
health, with an emphasis on aging 
and quality of life. These two CRCs 
will provide a focal and unifying point 
among many colleges at the University 
of Guelph, and it is essential that the 
two positions are complementary, with 
the successful candidates having a 
history of interdisciplinary activities.

Virginia Tech–Human Nutrition, 
Foods and Exercise 

Instructor and Undergraduate 
Coordinator 

The Department of Human Nutrition, 
Foods and Exercise (HNFE) at Virginia 
Tech is seeking an excellent candidate 
to serve in the position of Instructor 
and Undergraduate Coordinator. 
This position will address issues 
related to undergraduate programs 
including student advising, curriculum 
development, and undergraduate 
teaching. Duties include but are not 
limited to: supervising the Academic 
Advisors; teaching undergraduate 
departmental courses; organizing 
freshman and transfer student 
orientation; serving as a member of 
the HNFE Undergraduate Curriculum 
Committee; and chairing the Student 
Learning Assessment Committee. 
Qualifi cations include: a Master’s of 
Science or Master’s of Arts in nutrition, 
dietetics, exercise physiology, food 
science, or closely related fi eld; 
excellent problem solving and 
organization skills; and demonstrated 
excellence in teaching with the ability 
to instruct courses in nutrition, foods, 
or exercise science. Applicants can 
learn more and apply at https://www.
jobs.vt.edu refer to posting 0100110.
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The American Society for Nutrition 
(ASN), as the authoritative voice in nutrition 
research and practice, is pleased to be partner-
ing with the American Academy of Family 
Physicians (AAFP) to present this series of 
three webinars designed to bring practical 
nutrition science knowledge to family doctors 
nationwide. 

Family physicians and their practice teams 
play a vital role in encouraging patients to lead 
healthy lives through physical activity, nutri-

ASN Partners with American Academy of Family Physicians on ‘Putting 
Nutrition Science to Work in Family Medicine’ Webinar Series

tion and emotional well-being. Through this 
webinar series, family physicians and nutrition 
researchers will present evidence-based guide-
lines and practical approaches to integrating 
nutrition science into family medicine offices. 
The first in the series, “Nutrition and Weight 
Management,” featured ASN member David 
Heber, MD and was held earlier this month. 
The second webinar in the series, “Nutrition 
and Heart Disease” will take place on Tuesday, 

May, 2010 at 6:00 p.m. ET, and feature ASN 
Fellow William E. Lands, Ph.D. sharing his 
expertise on this critical topic. The third and 
final webinar, “Nutrition and Digestive Health,” 
will be held on Wednesday, July 14, 2010 at 
6:00 pm ET.

The first webinar filled up quickly (there 
are only 500 slots available), so register now! 
To enroll, visit www.aafp.org/webinars/nutri-
tion. If you are unable to attend any of the 

webinars live, they will be made available for 
download on ASN’s and AAFP’s websites. 
Be sure to take advantage of these free ses-
sions, especially if you are interested in learn-
ing more about the intersection of nutrition 
science and family medicine.

Many thanks to ASN sustaining member 
the General Mills Bell Institute of Human 
Health and Nutrition for supporting this 
exciting series with an educational grant.

Berkeley National Laboratory; and Adjunct 
Professor in the Department of Nutritional 
Sciences, University of California at Berkeley.

 
The E.V. McCollum Award is given 

to a clinical investigator who is perceived 
currently as a major creative force, actively 
generating new concepts in nutrition and 
personally seeing to the execution of studies 
testing the validity of these concepts. The 
award of $1,500 and an engraved plaque 
are made available by Pfizer Nutrition. 
The 2010 E. V. McCollum award recipient 
is Rajiv Kumar, MBBS, Ruth and Vernon 
Taylor Professor, Departments of Medicine, 
Biochemistry and Molecular Biology; Mayo 
Clinic; Distinguished Investigator, Mayo 
Foundation.

The Robert H. Herman Memorial 
Award is given to a clinical investigator in 
recognition of contributions of significance 
to the biochemical and metabolic aspects 
of human nutrition. It consists of an award 
of $1,500 and an engraved plaque. The 
2010 award is made to Darshan Kelley, 
Ph.D., Research Chemist/Adjunct Professor, 
USDA, Research, Education and Economics, 
Agricultural Research Service, USDA/WH-
NRC at the University of California at Davis. 

The David Kritchevsky Career 
Achievement Award in Nutrition, 
initiated in 2006 by Kraft Foods [when it 
was awarded to Dr. Kritchevsky] recognizes 
a career devoted to promoting interaction 
among, support for and assistance of out-
standing nutrition researchers in governmen-
tal, private and academic sectors, resulting in 
the application of fundamental knowledge 
to delivery of better nutrition products and 
information to the public. In 2010 the award 
is presented to Mary Frances Picciano, 
Ph.D., Senior Scientist, Office of Dietary 
Supplements, NIH, Bethesda MD. 

The Kellogg Prize for Interna-
tional Nutrition is given to a member of 
the International Nutrition Council actively 

engaged in research to benefit populations 
in non-industrialized countries, as demon-
strated through publications in the scientific 
literature, and actively engaged in training new 
scientists for international nutrition research. 
The award of $2,500 and an engraved plaque 
is made available by Kellogg Company. 
The 2010 Kellogg Prize for International Nu-
trition is presented to Rebecca J Stoltzfus, 
Ph.D., Professor, Division of Nutritional Sci-
ences, and Director, Program in International 
Nutrition at Cornell University.

  
The Conrad A. Elvehjem Award 

for Public Service in Nutrition is given 
in recognition of specific and distinguished 
service to the public through the science 
of nutrition. The award of $1,500 and an 
engraved plaque is made available by Kraft 
Foods.  In 2010, the award recipien is Eliza-
beth Yetley, Ph.D., the Food and Drug 
Administration (FDA) and Office of Dietary 
Supplements, (ODS), NIH [retired].

The Nutrition Science Media 
Award is presented for consistent, accurate 
nutrition science reporting for a general 
audience over the last year. The 2010 recipi-
ent is Ellie Krieger, a New York Times 
bestselling author who helps people achieve 
good health and nutrition. She is a registered 
dietitian and host of “Healthy Appetite” on 
Food Network. She also served as director 
of nutritional services at the prestigious La 
Palestra Center for Preventative Medicine for 
several years, and was an adjunct professor 
in the New York University Department of 
Nutrition, Food Studies, and Public Health. 
Ellie has written several books, including 
Small Changes Big Results, and The Food You 
Crave, which won the 2009 IACP Cookbook 
award and the James Beard Foundation 
Award. 

The Dannon Institute Mentorship 
Award, made available by Dannon In-
stitute, is given for outstanding mentorship 
in the development of successful nutritional 
research science investigators. The award 
consists of $2,500 and an engraved plaque. 
This year’s recipient is Robert J Cousins, 
Ph.D., Boston Family Professor of Nutrition 
and Director, Center for Nutritional Sciences, 

Food Science and Human Nutrition Depart-
ment, University of Florida at Gainesville.

  
The Roland L. Weinsier Award 

for Excellence in Medical/Dental 
Nutrition Education Education is 
presented in recognition of an outstanding 
career in medical/dental nutrition education. 
The award of $2,500 and an engraved plaque 
are sponsored by the Dannon Institute. 
The 2010 recipient is Clifford Lo, MD, 
MPH, ScD, Division of Gastroenterology 
and Nutrition, Children’s Hospital, Boston; 
Coordinator, Division of Nutrition, Harvard 
Medical School. 

The Excellence in Teaching 
Award, given for outstanding contributions 
to teaching nutrition. The award of $2,500 
and an engraved plaque is made available by 
Cengage Learning. The 2010 recipient is 
Malcolm Watford, Ph.D., D.Phil., Profes-
sor, Nutritional Sciences, School of Environ-
ment and Biological Sciences (SEBS), Rutgers 
University.

 
The McCormick Science Institute 

Research Award was presented for the 
first time in 2008. The award is presented to 
an investigator conducting clinical, trans-
lational, in vitro, and/or ex vivo research, 
whose scientific contributions have advanced 
the understanding of the potential health 
benefits of culinary herbs and spices. David 
William Kraus, Ph.D., Associate Profes-
sor, Departments of Environmental Health 
Sciences, Biology; Risk Prevention and 
Health Behavior (RPHB), University of Ala-
bama at Birmingham, is this year’s recipient. 

  
The Mary Swartz Rose Young In-

vestigator Award, given to an investigator 
within ten years of postgraduate training, 
for outstanding research on the safety and 
efficacy of bioactive compounds for human 
health, was presented for the first time in 
2008. The award of $2,500 and an engraved 
plaque is made available by The Council 
for Responsible Nutrition. The recipi-
ent in 2010 is Hong Chen, Ph.D., Assistant 
Professor, Department of Food Science and 
Human Nutrition

The Mary Swartz Rose Senior In-
vestigator Award, given to an investigator 
for outstanding research on the safety and 
efficacy of bioactive compounds for human 
health, was presented for the first time in 
2008. The award of $2,500 and an engraved 
plaque is made available by The Council 
for Responsible Nutrition. In 2010, 
Joel Mason, MD, Scientist I, Vitamins and 
Carcinogen Lab, Human Nutrition Research 
Center at Tufts University. 

General Mills Bell Institute of 
Health & Nutrition - Innovation 
Award is given to an investigator whose sci-
entific contributions advance the understand-
ing of the health benefits of whole grains. 
Eligible recipients are conducting mechanis-
tic, epidemiological, clinical, translational, in 
vitro and/or ex vivo research contributing to 
knowledge of the health benefits of cereal 
grains and grain components. The $5,000 
award and engraved plaque are sponsored by 
General Mills Bell Institute of Health 
and Nutrition. The 2010 recipient is 
Joanne Lupton, Ph.D., Distinguished 
Professor, Regents Professor, University Fac-
ulty Fellow and William W. Allen Endowed 
Chair in Human Nutrition at Texas A&M 
University. 

Awards

Recorded Sessions
The following sessions will be videotaped at EB 
2010 and available to ASN members free for 
viewing after the conference. Join ASN today to 
download this content! (Please note that some 
panels may be recorded only in part.)
• Aging 2010: Challenges and New Opportuni-
ties for Intervention in the Clinical Nutrition 
Problems in the Aged 
• The Science of Exercise for Obesity 
• ASN Presidential Symposium: Transcriptional 
Controls of Energy Sensing 
• Dietary Regulation of microRNA Expresion 
and Cancer Prevention 
• Present and Emerging Clinical Applications of 
Amino Acids 
• Role of Adipose Tissue Architecture and the 
Extracellular Matrix in Metabolism and Disease 
• ASN Minority Affairs Committee Symposium: 
Nutrition and Health Disparities 
• The W.O. Atwater Lecture.



SHARE THE SECRET OF MUSHROOMS

Delicious and NUTRITIOUS!
Get these added benefits from the 
nutrients in mushrooms.

Bone Health:
contain phosphorus, 
copper and vitamin D
(the only fruit or 
vegetable with 
vitamin D!)

Energy: source 
of B-vitamins such 
as niacin, riboflavin 
and pantothenic acid  

Immunity: contain 
antioxidants
including selenium 
and ergothioneine

Give a Flavor and Nutrition Boost
with Nature’s Hidden Treasure

Thinly slice to top off pizzas � Sauté and add to marinara or cream pasta sauces � Slice to include 
in omelets or frittatas � Finely dice and mix into hamburgers or meatloaf � Toss into stir fries or 
salads � Add to chili, rice or traditional mac and cheese � Quarter and use in soups or casseroles �
Grill whole or as a kabob � Top off steaks or sandwiches

www.mushroominfo.com

Weight Management: 
low in calories and fat-free

Heart-Healthy Choice:
cholesterol-free and very 
low in sodium

SAUTÉ 1-2-3
It’s easy to cook whole, sliced or chopped mushrooms

� Brush pan with oil or butter, and heat on high

��Add a single layer of mushrooms; turn once mushrooms become   
 reddish brown on one side

� Cook until the other side turns the same color, remove from heat   
 and season to taste

Mushroom and Cancer 
Research: As shown by the 
animal and in vivo study, 
“Anti-Aromatase Activity 
of Phytochemicals in White 
Button Mushrooms1”

1 Chen, S., et al. (2006). “Anti-aromatase activity of phytochemicals in white button mushrooms.” Cancer Research, 66, 12026-34.


