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This will be an exciting year for the college—even more so than the usual 
anticipation of new learning and research endeavors. 

We’re entering the final stages of our curriculum revitalization plan, and 
important decisions will be made by early 2010 about what our future 
students will study. You’ll hear much more about those specific plans in 
coming months. 

At the same time, we’re continuing work on the college’s overall strategic 
plan, which will help determine how we can most strategically use  
our resources in coming years, particularly in light of university-wide 
budget cuts. 

We’ll continue to ask our external stakeholders, as well as faculty, 
students and staff, for their ideas and opinions as these important decisions 
are made. That’s why I would encourage all of you to get involved, and there 
are many ways to do so: 

•    Our “First Thursday” gatherings, held on the first Thursday of each 
month as part of the undergraduate planning process, are open to 
anyone. At each gathering, a question about academics within CFANS is 
posed, and small groups share ideas about the answer to that question.

•    We’ll obtain feedback on the initial draft of the college’s strategic 
plan from Research and Outreach Center advisory board members 
throughout Minnesota.

•    We’ll be offering many symposia throughout the college this fall, 
including a new “Solution-Driven Science” forum with national and 
local experts discussing 21st-century sustainable animal agriculture. 

•    The CFANS Alumni Society’s mentor program is gearing up for the new 
year and mentors are always needed for our students. The Society 
also sponsors many networking and fun events throughout the year.

•    Stay up to date on college news and events by reading this magazine 
and joining our social networking groups on Facebook, Twitter and 
LinkedIn. 

And as always, I’m eager to hear from all of our stakeholders. You can 
reach me at aslevine@umn.edu.
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Sept. 24: Teriyaki chicken and edamame; 
fresh broccoli; banana; fresh veggies; 
salad greens; whole-wheat French bread.

Sound like a typical school-lunch menu? 
It’s what St. Paul School District students 
ate that day, and is the kind of lunch that 
nutritionists and economists say more 
students should be eating nationwide 
every day. 

But many of them don’t, for a variety of 
reasons. CFANS scientists are part of several 
efforts to figure out what the barriers are 
to providing good food on school lunch 
trays, how to overcome those barriers and 
how to duplicate school nutrition program 
successes on a larger scale. 

Many factors have brought school lunches 
to researchers’ attention this year:

•  The obesity epidemic is increasingly 
affecting children; more than a third of 
American kids are now overweight or 
obese. Because so many of them eat 
five to 10 meals (lunch and breakfast) 
a week at school, school lunches are 
a prime opportunity to instill healthy 
eating habits.

•  This fall, the federal Child Nutrition 
Act is up for renewal. Every five years, 
the government sets school-nutrition 
policy, including reimbursement rates 
and dietary guidelines. 

•  Tough economic times mean more 
students qualify for free or reduced-
price lunches at school; that means 
school nutrition directors must stretch 
their limited funds even further. A 2008 
U.S. Department of Agriculture study 
found that federal funds covered only 
82 percent of schools’ lunch costs.

Economics of eating at school
School lunches overall have dramatically 

improved in the last 15 years or so, says 
Ben Senauer, professor in the Department 
of Applied Economics. “Is there still room 
for improvement? Yes,” he says. “Does 
improvement require more funding? Yes.” 

Senauer studies how school lunches are 
funded, including a current project that 

Research looks at how to make school nutrition healthier, more cost-effective
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looks at whether funding is adequate to 
meet nutritional guidelines. “People used 
to ask, ‘why are economists studying this?’ 
Well, the answer is that the school lunch 
program is driven by economics. Budgets 
drive everything they do.” 

Schools receive federal funding to help 
pay for their lunch programs; they also 
charge students on a sliding economic scale 
for lunch or breakfast. The tricky part for 
nutrition directors is that their programs 
can’t make a profit—and prices have to be 
kept low to keep participation high—and 
conventional wisdom has always been that 
more nutritious food would cost too much. 

But does it really? In a 2005 study, 
Senauer and his colleagues found that 
even though healthier meals have higher 
labor costs—because more preparation is 
involved than with convenience foods—the 
actual ingredients may cost less. 

Currently, Senauer and his colleagues 
Marla Reicks and Len Marquart in the 
Department of Food Science and Nutrition, 
are working on a yearlong project funded 
by the university’s Healthy Foods, Healthy 
Lives Institute. 

In the study’s first phase, the group looked 
at the rates paid to schools and whether 
they should be adjusted; they concluded 
that due to rising food prices, policy-makers 
should consider raising those rates when the 
new Child Nutrition Act is drafted this fall. 

Next, Senauer’s group will look at what 
providing healthy lunches would cost for an 
average school district. They’ll assess how 
much it would cost to include whole grains 
and more vegetables in school nutrition, 
working with actual school districts in 
Minnesota. 

What’s on the menu?
Marquart and Reicks and their colleagues 

have worked with local districts on previous 

studies looking at whether kids will eat 
whole grains and other healthy foods, and 
how school nutrition directors can make 
meals healthier. 

They’ve found that slow change works best. 
For example, one study involved the gradual 
introduction of foods made with whole grains, 
with no drop in student consumption—and 
that while food service directors would like 
to serve more whole grains, availability and 
information are barriers to doing so. 

Currently, the nutritionists are involved in 
a national test of whether students will eat 
whole-grain tortillas and pancakes at school 
using commodities supplied by the U.S. 
Department of Agriculture. So far, students 
have eaten the healthier food even though 

Research looks at how to make school nutrition healthier, more cost-effective By Becky Beyers
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 St. Paul school district nutrition workers are able to make large quantities of whole-grain breads for distribution to 
individual schools. Each school also provides a daily choice of fresh vegetables at a salad bar.
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it’s not typical school fare, Reicks says. “Part 
of it has to do with giving some thought to 
how food is being presented; kids still like 
familiar foods, but if you can make something 
new appealing—they’ll eat it.” 

Marquart says school food research is 
part of a larger issue that involves getting 
scientists from many disciplines, the 
food industry and government working 
cooperatively to help people eat healthy, 
affordable, appealing food. “It really is a 
cultural issue [in the United States],” he says. 
“It’s hard to change things that are so well 
established. It comes down to a matter of 
working together and providing incentives for 
all the different sectors to change.” That might 
involve several districts using their collective 
buying power to encourage manufacturers to 
provide healthier food, he says—or it might be 
as simple as manufacturers understanding 
that food-service workers need their whole-
grain hamburger buns delivered in bags of 
48 or 60 instead of bags of 8 that require 
more of kitchen workers’ time. 

A program that works
St. Paul’s school nutrition program and its 

director, Jean Ronnei, earn high marks from 
their colleagues and from those who study the 
field. The 38,000-student district serves its 
roughly 100 sites from a centralized cooking 
facility on Como Avenue where meals are 
prepared or partially prepared, then sent 
to individual schools. 

The district does “component cooking,” 
Ronnei says, using the central facility’s testing 
equipment and large-scale appliances to 
create its own nutritious foods. For example, 
“we can make spaghetti sauce with reduced 
sodium and no preservatives, then pump it 
hot into high-tech bags and ship them out 
to the individual schools. It’s pretty close to 
homemade,” she says. Schools also offer 
salad greens and whole-grain breads every 
day along with kid-friendly but healthy items 
like applesauce or corn dogs made of turkey. 

New recipes get added into the menus 
via the central kitchen’s recipe- and taste-
testing process; once they are introduced at 
schools, Ronnei uses a three-strikes policy: 
If students aren’t eating a new dish by the 
third time it’s served, it won’t be back. The 

September 24 menu, for example, was the 
first time all students will see the new teriyaki 
chicken and edamame main dish. 

District chefs and nutritionists also are 
offering schools the opportunity to have 
“breakfast to go” this year for the first time, 
in recognition of how many students arrive 
at school just before class but haven’t had 
breakfast at home. Ronnei says going beyond 
breakfast and lunch may be the next step in 
evolving school lunch programs. “If we can 
help parents change what they’re providing 
at home as well as what we’re providing at 
school, that could make a real difference,” 
she says. 

21st century nutrition plans
Nutritionists and economists both say that 

along with increased funding, the new Child 
Nutrition Act should include revised federal 
dietary guidelines for students as well as 
changes in the financial structure. When 
auditors look at a district’s menus now, for 
example, they sometimes note that some 
meals don’t meet the minimum number of 
calories required—rather than a maximum. 
“Rules get created, and sometimes there are 
some goofy consequences,” Ronnei says. 

Senauer says the new bill also must 
address the practice of “indirect costs” in 
which nutrition programs are charged by 
their districts for electricity, accounting or 
other general services. While they should pay 

for the services, he says, arbitrary charges 
prevent nutrition programs from being able 
to invest in new equipment or training, which 
in turn could lead to more efficient, nutritious 
meal plans. 

Along with the CFANS studies, other regional 
and national projects are progressing that 
look at how districts can incorporate more 
locally produced food, or how urban districts 
can use their collective power to demand 
changes from vendors. For example, Ronnei 
says, her program was able to persuade its 
milk supplier to offer a lower-sugar product; 
that product is now available to other districts 
in Minnesota.

 Several groups, including the Cornercopia 
student organic farm on campus and the 
University of Minnesota’s West Central 
Partnership, participate in a national program 
called “Farm to School” that aims to connect 
local growers with school nutrition programs. 
Surveys done by the group show high interest 
in buying Minnesota-grown food and work 
is ongoing to figure out how to make that 
feasible in more districts. 

“It’s almost like the stars are aligned,” 
Ronnei says. “All of these factors are coming 
together, and all of it ties into health and 
ways we can have a positive impact. There’s 
a real opportunity right now.”  n

Department of Applied Economics professor Ben Senauer studies how school nutrition programs can be delivered 
healthfully and cost-effectively.

Ph
ot

o b
y D

av
id

 H
an

se
n



so
lu

t
io

n
s

PRoFiLE

7

 Three years ago, the campus Meat 
Lab was tucked deep in a little-used 
basement hallway, with only a few 
customers and even fewer products. 
Retirements plus a lack of resources 
and enthusiasm had left the once-busy 
lab a mostly forgotten corner of CFANS’ 
animal and food research. 

Then Pete Nelson arrived. 
Nelson, who owned and operated 

a full-line meat processing plant and 
supermarket for more than 30 years just 
outside the Twin Cities, had recently sold 
his business and was looking for a new 
project. Over the years, he had worked 
with many University of Minnesota 
faculty and staff on various projects. 
When Department of Animal Science 
head Jim Linn called Nelson to ask him 
to take over the meat lab and rejuvenate 
it, he knew it would be a good fit and 
took the position.

Today the lab still resides in that quiet 
basement hallway, but nearly everything 
else has changed. Retail customers 
now can choose from dozens of cuts 
of steaks, roasts, sausage, even dog 
bones—expansion of its product list 
from a few dozen items to a few hundred 
items has helped boost the salesroom’s 
revenues from about $200 a month in 
2006 to more than $11,000 a month 
now. When Nelson started work, the lab 
staff consisted of himself and a couple of 
students, and by last spring semester he 
had help from 16 students working part-
time and two full-time staffers. 

The lab gets its meat from animals 
used for research; for example, last 
spring the team butchered 288 turkeys 
in a single day, as part of a project 
involving analysis of the turkeys’ muscle 

mass. After the data on the animals is 
gathered, Nelson’s team buys the meat 
and turns it into consumer products. 
Otherwise, the carcasses would simply 
be thrown into a digester. “That’s 
like taking hundred-dollar bills and 
putting them in the digester,” he says. 
Federal and state laws strictly regulate 
how research animals are butchered, 
processed and sold, and the lab is 
inspected frequently. 

As a former meat processing plant 
owner—and one who still has close ties 
to the industry—Nelson says there’s a 
philosophical conflict inherent in the 
university selling meat to consumers. “I 
don’t want (the university) to compete 
with taxpaying businesses,” he says, 
“and we’re not trying to do that. All we 
need is a small fraction of a small fraction 
of the market,” and the lab is able to 
avoid wasting the carcasses plus use the 
proceeds to help fund improvements to 
its facilities and expand its teaching, 
research and outreach missions. 

Along with the lab’s retail operation, 
Nelson has used his ties to the state 

grocery and meat industry to offer 
professional training conferences and 
workshops as well as a new contest 
at the Minnesota State Fair for meat 
processors. Assistant professor Ryan Cox 
joined the animal science department 
a year ago and is working closely with 
Nelson and students interested in meat 
science as well as providing expertise for 
meat processors and consumers. 

Along with frequent catering at 
college and department events, Nelson 
often does guest appearances in CFANS 
classes, giving students the chance to 
try new foods and understand why they 
taste, feel and smell the way they do; 
sometimes he has them do blind taste 
tests to guess which meat is grass- or 
grain-fed, or which cuts are graded 
select, choice or prime. 

Nelson beams with pride when he tells 
the story of a former student’s current 
success in the meat industry. “I’m having 
fun,” he says. “My family says I go to 
work smiling and come home laughing. 
That’s a good thing.”  –Becky Beyers

Meet Pete
Pete Nelson’s new approach revitalizes campus Meat Lab

Pete Nelson gets help in the lab from 16 students working part-time and two full-time staffers.
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DR. Norman Borlaug
Remembering

“ The first essential component for social justice is adequate   
  food for all mankind.”   — Dr. Norman Borlaug Ph
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Photos at right, top down: Borlaug’s strong wheat varieties started with lab work; In 
Mexico, he worked in the fields with local farmers; Borlaug won the Nobel Peace Prize 

in 1970; Throughout his career, he returned often to the St. Paul campus; His work 
in Mexico led to creation of the International Maize and Wheat Improvement Center 

(CIMMYT in Spanish); Borlaug Hall on campus is named after him.
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By Deane Morrison
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He was never a household name in the 
United States, but the work of Nobel laureate 
and CFANS alumnus Norman Borlaug may 
have saved a billion lives. When Borlaug 
died Sept. 12 at age 95, he left a legacy of 
accomplishment and caring for others that 
few people in the world have equaled. 

Borlaug’s gift was a devotion to ending 
world hunger and figuring out how to get more 
food out of fewer acres. By breeding higher-
yield varieties of wheat, he is credited with 
playing the key role in staving off starvation 
in India and Pakistan.

Borlaug is called the father of the Green 
Revolution, a dramatic increase in crop 
yields due to improved seeds, the use of 
fertilizers and irrigation. Through careful 
and unconventional breeding methods, he 
developed short, strong varieties of wheat 
that led to a doubling and tripling of the 
yields of taller varieties and that were also 
resistant to disease and capable of growing 
in a wide range of climates. Beginning in 
1944, it took him two decades, working in 
test plots in Mexico, to develop this “semi-
dwarf variety” wheat, so called because of 
its short stature.

Impatient with only one crop per season, 
he started growing the same wheat varieties 
in two different locations in a method now 
called “shuttle breeding.”

“The way he did his research is still having 
an impact on researchers today,” says Jim 
Anderson, associate professor in agronomy 
and plant genetics and a wheat-breeding 
expert. “When he was in Mexico, he did his 
breeding at two locations quite distinct in 
latitude and temperature. Up until then, it 
was thought that you needed locally adapted 
varieties, so you needed to do your breeding 
in the areas where the crop would eventually 
be grown. But he showed us that you could 
breed for wide use.”

Although this highly adaptable wheat 
variety allowed Mexico, in a few short years, 
to move from being heavily dependent on 

wheat imports to being a wheat exporter, it 
was principally Borlaug’s work in India and 
Pakistan that won him the Nobel Peace Prize 
in 1970. During the 1960s and 1970s, his 
work helped those countries avert the famine 
that many had thought inevitable due to 
population growth. India’s wheat yield nearly 
doubled from 1965 to 1970; Pakistan was 
self-sufficient in wheat production by 1968. 
Parallel methods were also used in developing 
short-statured high-yield rice and, now, other 
varieties of crops around the world.  

If there is such a thing as a Midwestern 
character, Borlaug had it in spades. Almost 
everyone who ever spoke of him mentioned 
his connection to his family. He once told 
Minnesota magazine that when he worked 
in Mexico, he would drive 300 miles home 
to Mexico City on “miserable” roads on a 
Friday night to coach his son’s Little League 
games, and drive 300 miles back to the test 
plots on Sunday night. He was noticeably 
humble, tenacious, and single-minded about 
what he believed to be the right thing to do.

“My personal respect for Norman Borlaug 
was tremendous,” says Ronald Phillips 
(’66–Ph.D., agronomy), Regents Professor 
of Agronomy and Plant Genetics and 
McKnight Presidential Chair in Genomics. 
“But everyone respected him, as we all 
watched him continue to work well into his 
90s on behalf of the world’s starving people, 
extending his influence nearly 38 years after 
receiving the Nobel Peace Prize. 

“In addition to promoting food production, 
he continuously warned the world of what he 
called the ‘population monster’ and the need 
to work on food and population constraints 
at the same time. More recently, he took 
opportunities in the New York Times and 

In 2007 the Department of Plant Pathology established the 
Norman E. Borlaug Fellowship for International Agriculture. 
When fully endowed, the fellowship will provide a stipend 
for graduate fellows to complete part of their studies in a 
developing country while obtaining their degrees from the 
University of Minnesota.

On July 17, 2007, Norman Borlaug received the Congressional 
Gold Medal, joining Martin Luther King Jr., Mother Teresa, 
Elie Wiesel and Nelson Mandela as the only people to have 
been honored with this award, the Nobel Peace Prize, and  
the Presidential Medal of Freedom. 
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Borlaug’s work has a reach that may never be fully appreciated. The historically 
unprecedented increase in crop yields that his research helped bring about has 
protected millions of acres of fragile land from being plowed because, with 
high-yield crops, more food can be grown on fewer acres. The international 
research centers where he did much of his work continue that research. They 
also conserve, in gene banks worldwide, more than 670,000 samples of crop seeds 
that today’s breeders are using to feed future generations.

the Washington Post to state the need and value of 
biotechnology in agriculture, criticizing the activists 
who never experienced hunger. 

“At the University of Minnesota, he stood on the 
shoulders of giants—E.C. Stakman of the Department 
of Plant Pathology and H.K. Hayes of the Department 
of Agronomy and Plant Genetics. Now, we will miss 
standing on the shoulders of this giant.”

People young enough to be Borlaug’s great-
grandchildren are inspired by his energy and 
commitment. As a freshman majoring in agricultural 

education, Sangeetha Gummadi wrote an essay 
on Borlaug to fulfill a requirement for the Siehl 
Scholarship she received from CFANS. “I did a ton of 
research and I just loved learning about what he did 
and how he went about learning it,” says Gummadi. 
“I focused on the science of his work and how he 
just didn’t give up. In high school, he really inspired 
me to keep trucking along.” Gummadi made it to the 
top five in the National FFA Agriscience Fair for her 
work on the effect of sucrose on plant protoplasts.

“The world has lost a great man, but Dr. Borlaug’s 
life work and humanitarianism will continue to 
inspire future generations of plant pathologists and 
plant scientists,” says Carol Ishimaru, head of the 
Department of Plant Pathology. “Human hunger, 
which he so passionately worked to alleviate, still 
exists, especially in sub-Saharan Africa. One of 
the greatest enduring acknowledgments of his 
accomplishments we could give is to continue the 
fight against this devastating condition.”  n

 
Editor’s note: This story is excerpted from the umn.edu 
website. For more about Borlaug’s life and legacy, visit 
www.cfans.umn.edu/borlaug.
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Even in his later years, Borlaug returned often to the wheat fields of Mexico.
In 2007, this Congressional Gold Medal was created to honor him.

Borlaug was proud of his wrestling career at the U of M in the 1930s.
While living in Mexico, Borlaug coached Little League baseball teams.
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So, How About This Weather?
Climatologists work to record history and predict what’s ahead

Where did most of the rain fall? How 
big was that hail, anyway? Minnesotans 
love their detailed weather reports.

That’s why the mountains of data 
collected by the state climatology 
office—which is housed in CFANS’ 
Depar tment of  Soi l,  Water  and 
Climate—are such an important 
resource. The office partners with 
climate scientists from the department, 
other agencies, and a 1,500-member 
statewide network of backyard weather 
observers to keep detailed historical 
weather and climate records. 

But the records have value beyond 
the trivial. Along with providing clues 
about climate and weather patterns, 
historical data can answer key questions 
for farmers, property owners, businesses 
or even public-health officials: what was 
the environment like, and what does it 
mean for the future?

“Without history, you don’t know 
where to start,” says Mark Seeley, a 
member of the Minnesota Climatology 
Working Group, a consortium of state 
climatologists and climate scientists in 
the academic department. For example, 
public health officials might monitor 
rainfall data to see where a mosquito 
outbreak is likely, or farmers might use 
historical heat data to see whether their 
crops are likely to ripen before a frost. 

T h e  s t a t e  a g e n c y - a c a d e m i c 
department partnership is somewhat 
unusual in climatology. Until the early 
1970s, the federal government staffed 
a climatology office in every state; when 
those offices were closed because of 
budget cuts, Minnesota established its 
own office and kept up its relationship 
with university climatologists. The 
mostly handwritten records, which date 

back to the late 19th century, have been 
housed on the St. Paul campus since the 
mid-1990s.

The climatology office’s emphasis 
has been on making the data easily 
accessible to the public, says Pete Boulay, 
one of two assistant state climatologists. 
Modern precipitation records are 
compiled largely by volunteers using a 
special gauge that measures moisture 
to 1/100th of an inch. They send in 
monthly reports that are added to the 
online database. Because the network 
is so dense, highly local weather events 
are accurately reflected.

Boulay, who handles most incoming 
information requests, says the database 
is being updated more frequently and in 
greater detail. In addition, more climate 
scientists have joined the academic 
department recently, so the office is a 
resource for their research too. 

Increasingly, people want weather 
data almost instantly. “The public 
expectation is that we’ll analyze an 
event almost as soon as it ends,” says 
Seeley, who along with his academic 
work frequently speaks to the media 
and public about weather and climate. 

People also are interested in climate 
change, he says; the discussion has 
changed from whether it’s happening 
to what it means. “For example, if our 

winter is contracted and we get later 
and later frosts, those who suffer from 
allergies in the fall are going to deal with 
that. Or heat stress—as our climate 
gets warmer, that will become a larger 
health-care issue,” he says. “Basically we 
used to just show a lot of data—now 
people want to know about what those 
data mean in terms of consequences.”  
–Becky Beyers

Members of the Climatology Working Group:
State Climatologist: Jim Zandlo
 Assistant State Climatologists: Greg Spoden and Pete Boulay
Climatologist/Meteorologist: Mark Seeley
 Department of Soil, Water and Climate Faculty: John Baker, Dylan 
Millet, David Mulla, Tracy Twine, Peter Snyder, Tim Griffis
 St. Paul Campus Climatological observatory manager: Dave Ruschy

Mark Seeley, Pete Boulay and Dave Ruschy are part of  
a team that records detailed weather data at the St. Paul 
Campus weather station.

Want some 
fun weather 
statistics from 
the team?  

Check out  
By The Numbers 
on page 25.
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CFANS student is Princess Kay
Princess Kay of the Milky Way is once again from CFANS—for the third year in 

a row. Elizabeth Olson, a sophomore animal science major, was crowned August 
26 at the state fairgrounds. She’ll be an ambassador for the dairy industry for the 
next year. Her two immediate predecessors, Ann Miron and Kristy Mussman, also 
were CFANS students when they won the award. 

Elizabeth Olson is carrying on a family tradition—her sister Sarah was Princess 
Kay 2002 and another sister, Lana, was a finalist in 2005. The Olsons are the first 
family to have more than one Princess Kay.
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Alumni Association honors CFANS in awards
CFANS will be recognized for excellence on October 8 at the University of 

Minnesota’s annual Alumni Awards Celebration. The college Alumni Society’s annual 
Food Industry Networking Social will be honored as a “Program Extraordinaire.” 
The event, held each February, is designed to foster networking between alumni 
and professionals and students, faculty and staff in the Department of Food Science 
and Nutrition.

Alumnus Robert Roesler will receive an Alumni Service Award. Roesler (’69–B.S.; 
’99–M.Ed., agricultural education), a dedicated advocate for agricultural education 
programs, has been a member of the CFANS Alumni Society board of directors and 
a tireless advocate for university advocacy at the state legislature. 

The awards will be presented on October 8 at McNamara Alumni Center as part 
of the Homecoming 2009 festivities.

Work continues on 
new undergraduate 
education plan

Task force members have been meeting this 
summer and will continue their work this fall 
and winter on “Claiming Our Future,” CFANS’ 
undergraduate strategic plan. The task forces 
are considering elements of the plan such as 
how majors and minors should be structured, 
how to build a campus culture and how to 
increase faculty and staff capacities. Every 
month, the college hosts a “First Thursday” 
event open to anyone in which participants 
try to answer a question related to the plan. 
For details on future First Thursdays and to 
read the plan, visit www.cfans.umn.edu/
CFANS_Strategic_Plan.html.

A game-day 
diversion for 
Little Gophers

While adult fans of the Golden Gopher 
football team cheer on the home team at the 
new TCF Bank Stadium, their kids ages 6 to 
12 can enjoy a special game-time camp only 
blocks away at the Bell Museum of Natural 
History. Gopher Nature Academy has been 
offered since the first home game Saturday, 
September 12.

Kids at the camp will learn a new craft, 
watch an animal movie while snacking 
on pizza, tour museum exhibits and learn 
about animal behavior through games and 
structured age-appropriate play. The Academy 
is open to all children whether their parents 
attend football games or not.  Registration is 
$35 per child per game; registration is required 
one week prior to game day. Discounts are 
available with the purchase of a three-game 
package and with two or more children 
per registration. Call (612) 624-9050 for 
registration. 

Borlaug will be honored on campus
Norman Borlaug will be remembered at the University of Minnesota 

and throughout Minnesota on Thursday, October 8.
The Nobel Peace Prize winner and graduate of CFANS will be honored 

at the McNamara Alumni Center on the U of M’s Minneapolis campus 
that day in a ceremony featuring spoken and musical tributes to Borlaug. 
That day also will officially be proclaimed “Norman Borlaug Day” in the 
state. The on-campus memorial service is open to the public and also 
will include displays about Borlaug, who died September 12 at age 95. 

Members of Borlaug’s family will take his place in Homecoming events 
on campus the following weekend; he had been chosen as one of six 
grand marshals for the annual parade on October 9. 
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Cold-climate 
grapes star in 
new international 
competition

Wine made from fruits grown in cold climates was 
the focus of the first International Cold Climate Wine 
Competition held in August on the St. Paul campus. 
Many of the 315 entries in 34 categories were made 
with grapes developed at CFANS’ Horticultural Research 
Center. Top honors went to a Falconer Vineyards of 
Red Wing’s Frontenac port—made with one of the 
university’s four cold-hardy wine grape varieties. 

Next symposium focuses on 
sustainable animal agriculture

“Sustainable Animal Agriculture in the 21st Century” will be the topic of 
this fall’s Solution-Driven Science symposium. Guest speakers will include 
Roger Cady, senior technical consultant for Elanco Animal Health; Wendy 
Powers, professor and director, Environmental Stewardship for Animal 
Agriculture at Michigan State University; and others. The event is set for 1 
to 5 p.m. on December 3 in the Northstar Ballroom of the St. Paul Student 
Center on campus. 

Swackhamer named to 
national, state posts

Deb Swackhamer, codirector of the Water Resources Center, has been 
named president-elect of the National Institutes of Water Resources 
(NIWR). As president, Swackhamer will oversee the network of 54 water 
resources centers located in land grant institutions across the country. 
Swackhamer also has been reappointed to the state’s 23-member Clean 
Water Council. The council makes recommendations to the governor on 
the appropriation of funds in the Clean Water Legacy Account. 

Eight new faculty 
members join 
CFANS

New faculty members will be on campus this fall 
in a variety of disciplines, including:

•   Brett M. Barney, assistant professor, 
Department of Bioproducts and Biosystems 
Engineering

•   Mae Davenport, assistant professor, 
Department of Forest Resources

•   Bo Hu, assistant professor, Department of 
Bioproducts and Biosystems Engineering 

•   James Leising, professor, Department of 
Agricultural Education

•   igor Libourel, assistant professor, 
Department of Plant Biology 

•   David Moeller, assistant professor, 
Department of Plant Biology

•   Peter Morrell, assistant professor, 
Department of Agronomy and Plant Genetics 

•   Devin Peterson (’97–B.S.; ’01–Ph.D., food 
science), associate professor, Department of 
Food Science and Nutrition
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TELL uS 
WHAT you THiNk 

oF SoLuTioNS

WWW.CFANS.uMN.EDu

We’d like to hear from readers 
about what they like and would 
like to change about the magazine. 
So here’s your chance to give 
us compliments, constructive 
criticism, even story ideas. 
We’ve set up an online survey for 
Solutions readers that you can 
access from the CFANS home page 
at www.cfans.umn.edu. Simply log 
on to the site, answer the few short 
questions and hit “send.”  
Of course, we always welcome 
phone calls, emails and letters 
about Solutions too. We’ll use the 
information to guide planning for 
future issues. If you prefer a paper 
copy, call Holly at 612-624-0822 to 
request it. Thanks for your help, and 
for reading. 

Sadowsky will lead biotechnology institute
Michael Sadowsky, a recognized authority on using microorganisms to clean up the environment, 

has been appointed director of the University of Minnesota’s BioTechnology Institute (BTI). Sadowsky 
is a professor in the Department of Soil, Water and Climate and codirector of the Microbial and 
Plant Genomics Institute. 

In addition to his achievements in bioremediation, Sadowsky has shed light on symbiotic 
relationships between soil microbes and plants, and developed DNA fingerprinting methods to 
identify bacteria in the environment. Time magazine cited his research on sources of water pollution 
as a key contribution to environmental microbiology. Sadowsky’s achievements have earned him 

membership in the American Academy of Microbiology and in the American Association for the Advancement of Science.
More recently, Sadowsky has led development of the university’s Minnesota Mississippi Genome Project (M3P), which aims 

to create a DNA database of microorganisms at the headwaters of the Mississippi and to evaluate human impact at points 
downstream.

BTI is jointly administered by the university’s College of Biological Sciences and the Institute of Technology. Faculty members 
come from these two colleges as well as CFANS and the Medical School. 

Ag education program reorganized, revitalized
The University of Minnesota is taking steps to revitalize its agricultural education program.
New faculty and an administrative realignment are expected to boost interest in CFANS’ agricultural 

education program this fall. Under a new structure, agricultural education will join applied economics 
in a division headed by department head Brian Buhr. “We are very excited about the potential to 
develop excellence in programming for agricultural and economics education. Both programs have a 
distinguished history of serving K-12, university and adult students and teachers, and this renewed 
emphasis will help leverage the strengths of both programs,” Buhr said.

The agricultural education undergraduate major, which has about 90 students, has two tracks: 
one track prepares future middle- and high-school agriculture teachers and the other focuses on 
agricultural leadership and communications. The program also offers master’s and doctoral degrees.

Applied Economics graduate receives OAA
Harry Kaiser, a 1985 Ph.D. graduate in Applied Economics, will be 

honored with the University of Minnesota’s Outstanding Achievement 
Award on October 8. The award is the highest non-degree honor granted 
by the University.

Kaiser’s primary research focus has been the social implications of 
agricultural demand and supply policies aimed at improving producers’ 
welfare. He’s also worked in experimental economics with an emphasis on 
the private provision of public goods, and was involved with some of the 

first research that investigated the economic impacts of climate change on the U.S. agricultural sector. 
He currently is the Gellert Family Professor of Applied Economics and Management and Director of 

the Commodity Promotion Research Program at Cornell University. He and his staff annually conduct 
the economic analysis required by the U.S. Congress for the national dairy and fluid milk processor 
advertising programs. He also serves on the executive board of the directors of the Council on Food, 
Agricultural and Resource Economics. In 2006, Kaiser received the Alumni Distinguished Achievement 
Award from the University of Wisconsin-Eau Claire, where he earned his bachelor’s degree.
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The College of Food, Agricultural  
and Natural Resource Sciences  

and University of Minnesota Extension  
wish to thank

AgCountry Financial Services

THANK YOU

Ground was broken for the new 
AgCountry Auditorium at the  

West Central Research and Outreach 
Center in Morris, Minnesota.

The new auditorium will seat up to 220 
people theater style and 110 people in 

seminar and classroom settings.

It will be a research platform  
for renewable energy and green building 
technologies along with current research 

programs in dairy, swine, ag and 
horticulture crop 

systems and several extension  
programming areas.

AgCountry and the WCROC have a 
long-term working relationship; together 

we aim to help agricultural producers 
be even more successful, to help rural 
communities respond to the changing 

landscape, to promote agriculture as an 
industry and as a career choice for youth, 
and to find alternatives for protecting the 

rural environment.

www.cfans.umn.edu/siehlprize

Deadline: December 1, 2009
The Siehl Prize for Excellence in Agriculture  
is requesting nominations for the 2010 awards  

for outstanding contributions to agriculture and  
the alleviation of world hunger.

Recipients are chosen in three categories: knowledge, 
production agriculture and agribusiness.  

Recipients receive a $50,000 award as well as  
a sculpture and lapel pin designed by Minnesota artist 

Thomas Rose specifically for the Siehl Prize.
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Shoreline RestorationShoreline Restoration
Piping plovers are coming back from near extinction

A quarter-century ago, the piping plover’s 
future appeared grim.

Only about a dozen pairs of the tiny 
Great Lakes shorebird remained in the 
mid-1980s, when it was listed as an 
endangered species. Today, thanks in large 

part to research conducted by Department 
of Fisheries, Wildlife and Conservation 
Biology graduate students and professor 
Francie Cuthbert, the plover is slowly 
returning, with about 70 pairs now being 
tracked. 

By Becky Beyers
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Main photo: The team chases plover chicks along the 
beach. From left: Charlie Smith, Stephanie Schubel, Patrick 

Kelly, Kelsi Hunt, Erin Roche, Francie Cuthbert. Insets top: 
the captured chick is tagged and released. Insets bottom: 

Roche, Schubel and Cuthbert search the beach for plovers; 
weight and measurements are collected for the tagged 

chick—from left: Hunt, Smith, Schubel, Roche, Cuthbert; 
Roche holds a captured chick.

A newly tagged and released chick makes its way 
down the beach. Inset: Cuthbert and Schubel near 
the piping plover restoration sign.
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Cuthbert and her students work 
along the Great Lakes shores in 
summer, monitoring demographics 
and ecology and protecting the 
plovers’ nests from human and animal 
predators. Each plover is banded: 
chicks get a basic leg band, and 
adults wear a more complicated set 
of bands with detailed biographical 
and migratory information. 

Researchers also rescue abandoned 
eggs from the plovers’ nests.The 
chicks are reared by zoo technicians 
at the nearby University of Michigan 
Biological Station facility. In 2008, 
more than two dozen of the chicks 
survived and were released into the 
wild, and they’ll likely continue to 
migrate back to the Great Lakes each 
summer, Cuthbert says. 

If the piping plover population hits 
150 pairs, it could be removed from 
the endangered species list, Cuthbert 
says, but she believes 300 to 500 pairs 
may be a safer goal for ensuring the 
plovers’ stability, although it will still 
be a small and potentially vulnerable  
population. The other primary predator 
is the merlin falcon—which also has 
been recovering from population 
declines. “As the plovers’ numbers 
increase, and the merlins increase 
at the same time, that’s a real risk,” 
Cuthbert says. But the data gathered 
over the years about the plovers’ habits 
and patterns may provide clues to 
how best to continue protecting them. 

 Along with partnerships involving 
other universities and natural resource 
agencies, Cuthbert says her team has 
a network of staunch supporters who 
own land where nests are located or 
who simply find the plovers interesting. 
Birders report sightings while the 
plovers are migrating, and volunteers 
sometimes help monitor crucial nesting 
sites. “The private land owners have 
given us huge support, allowing us to 
bring in equipment and setting up on 
their land,” she says. “It’s amazing—
people really do take ownership of 
this project.”  n
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Top: A newly hatched chick snuggles a feather duster foster parent in the Captive Rearing building. Bottom: a plover egg is 
candled to determine the stage of development. Insets from left: A captive rearing technician candles a plover egg; a technician 
observes plover chicks in a rearing box; Cuthbert and team members at a lakeside exercise pen for captive reared chicks.
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Grass isn’t the only green that’s been 
growing in northern Minnesota in the 
last decade. Thanks in large part to new 
grass cultivars developed and released 
by the University of Minnesota, perennial 
ryegrass production has increased from 
less than 500 acres to over 60,000 acres 
since 2000. Now a team of researchers 
at CFANS is working to find a defense 
against the stem rust and crown rust 
that are threatening this industry that 
pours $20 million per year to the state’s 
economy.

So called because of its rust-like 
appearance on the grass blade, the rust 
fungus can spread through the air to 
infect an entire lawn if left untreated. 
While both rust varieties can cause major 
crop loss in seed production, crown rust 
in particular is a major problem for 
Minnesota’s turfgrass industry. Little is 
known about the diseases, and currently 
most perennial ryegrass, an important 
turf species in the state, is treated with 
costly fungicides to combat rust onset. 

Eric Watkins (’98–B.S., science 
in agriculture), a professor in the 
Department of Horticultural Science, 
is helming a project funded by a Rapid 
Agricultural Response Fund grant to 
learn more about the genetic diversity 
of the rust that plagues Minnesota’s 
grasses. Making collections across 
the state of as many rust species as 
possible, they hope to develop more 
effective and more environmentally 

sound management strategies to fight 
infection. They are screening local 
grasses and new grass germplasm 
from USDA plant collections to find new 
sources of resistance to rust that can be 
used to breed new resistant varieties.

“The ultimate goal is to produce 
a perennial ryegrass variety that will 
be resistant to a broad spectrum of 
rust races,” Watkins says. “It has to be 
cold hardy for Minnesota winters and 
maintain good seed production. Even 
if it ends up being easy to develop 
resistant plants, the variety will need to 
have great turf quality if you’re going to 
sell the seed.”

Nancy Ehlke, head of the Department 
of Agronomy and Plant Genetics, 
thinks the project will succeed on both 
fronts—incorporating better rust 
resistance into the breeding population 
and helping growers to manage the 
diseases prior to devastating infection. 
The research could potentially benefit 
turf seed production throughout the 
northern half of the country, but the 
group is focusing primarily on perennial 
ryegrass varieties grown here.

 “Any new, improved cultivars we 
release will likely be resistant in other 
locations,” Ehlke says. “But with the 
University breeding program and rapid 
response funding from the state, our 
priority is to help the seed and turf 
industries in Minnesota.”  –Sara Specht

Where the Grass Is Greener
A team of CFANS researchers looks for resistance to turf rust

Department of Horticultural Science: Eric Watkins, Brian Horgan, Adrian Hegeman, 
Cristal Cisneros (graduate student), Eric Koeritz (graduate student)
Department of Agronomy and Plant Genetics: Nancy Ehlke, Don Wyse
Department of Plant Pathology: Brian Steffenson

Members of the research team:
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Graduate student Cristal Cisneros in the Department of 
Horticultural Science is evaluating field performance of 
samples from USDA plant collections to see how they respond 
to Minnesota rust species.
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It seems like a no-brainer: using biomass 
from forests as a sustainable source of fuel. 

But is it really that simple? While 
harvesting branches, small trees and 
shrubs and other kinds of forest products 
for energy production holds promise, 
researchers at CFANS are taking a closer 
look. 

Dennis Becker, assistant professor in 
the Department of Forest Resources, is 
the lead investigator on a two-year project 
to assess the physical, environmental, 
social and economic factors involved in 
developing a sustainable forest biomass 
industry. Ultimately, the findings will be 
used to make policy recommendations 
that will help the forest biomass industry 
grow in a thoughtful, sustainable way. 

“Everybody keeps looking at forest 
biomass as the holy grail,” Becker says, 
and indeed many factors point toward 
forest lands as a source of sustainable, 
low-carbon fuel with the added benefits 
of providing economic opportunities in 
rural areas and meeting new clean-air 
standards. But even though Minnesota 
companies have been making energy 
from woody biomass for more than 20 
years and last year used nearly 2 million 
tons of woody biomass, the industry has 
never reached its full potential.

A broader range of factors
While other studies have simply 

calculated the physical availability of 
biomass, Becker’s study is the first to look 
at complicating environmental factors like 
how harvesting guidelines might affect 
availability—a third of what’s left after a 
timber harvest must be left on the ground 
for soil nutrition, for example—or what 
prices forest landowners would accept for 
biomass removed from their land. 

The team will look at the biggest 
roadblock to any type of biomass 
harvesting—transportation costs—and try 
to find a balance between what landowners 
will accept for their biomass and the 
high costs of removing the wood and 
transporting it. “Even if we accomplish 
all the other parameters, it doesn’t mean 

that biomass is economically available,” 
Becker says. “The profit margins we’re 
talking about here are quite small.”

Social availability also factors in, Becker 
says. While some landowners might decide 
to sell their biomass for the right price, 
others might not want to clear their land 
because of concerns about wildlife or for 
other reasons. “Just because that tree 
is there doesn’t necessarily mean it’s 
available,” he says. “We know there are 
a whole bunch of people who might never 
sell.” Part of the study will involve focus 
groups and surveys with several hundred 
landowners throughout Minnesota and 
parts of Wisconsin to find out more about 
the barriers and opportunities to added 
biomass harvesting.

The 10-scientist research team expects 
to eventually create a county-by-county 
assessment of the potential for forest 
biomass harvesting, which can be used 
by industry as well as policy makers. The 
study is funded by a Next Generation state 
energy grant as well as the University of 
Minnesota’s Institute on the Environment. 

Learning from agriculture
The forest biomass industry can learn 

from the experience of agriculture, says 
Steve Taff, associate professor in the 
Department of Applied Economics who 
studies the economics of agricultural 

biofuels and has been 
consulting with Becker 
on another project. 

“The main thing is: If 
you want it, you’ve got 
to pay for it,” he says. 

“And it’s going to cost more than you 
think. It’s not enough just to cover the 
costs of production, you have to beat all 
of the other alternatives—including doing 
nothing. People think that all that forest 
biomass is just laying there waiting to 
be harvested, but there’s a lot more to 
it than that.” 

Material and transportation costs almost 
inevitably will be higher than expected, 
Taff says. Forest landowners will need to 
be persuaded that selling their biomass 
is worthwhile. In addition, developing 
an economically viable forest biomass 
industry will probably take more land 
than projected. “If you think you can do 
it with 500 acres, it’s probably more like 
5,000 acres.” 

Sustainability also becomes a question 
when biomass comes from forests, which 
generally take longer to grow back than 
agricultural crops. “If you’re harvesting 
this stuff year after year on the same 
land, what does that do to the soil and 
the water?” Taff says. “We just don’t know 
enough about that yet; we don’t have all 
the research we need.” 

How harvesting affects the 
remaining forest

U of M scientists are assessing the 
impact of woody biomass removal in 
other ways too. 

Becker and his colleagues recently 
published another study that explored the 
conventional wisdoms about barriers to 
biomass harvesting in 10 locations around 
the country and made recommendations for 
how each area could address its concerns. 

By Becky Beyers
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Biomass can come from the leftovers of a timber 
harvest, from a broken tree or many other sources. 
Dennis Becker, an assistant professor in Forest 
Resources, is examining how many factors affect 
forest biomass’s availability.
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Nationwide, the need for a consistent, 
sustainable supply of forest biomass was 
cited as a barrier to growth, but individual 
regions had different sets of concerns.

“The idea was to find out what’s true, but 
also what’s blinding us to other issues,” 
Becker says. “If you solve the supply issue, 
then what?” For example, in some areas, 
timber companies only have the equipment 
to harvest large trees; to capture branches 
and small trees, the companies would have 
to re-tool. 

Regional policy differences also play a 
role; while some natural resource and forest 
policy is set at the federal level, most forests 
also are affected by another layer or two 
of state and county policies that directly 
affect biomass harvesting. “What we need 
to do is compare all of them to see exactly 
what’s out there, and which ones change 
the possibilities,” Becker says. “In other 
industries, we know what the configuration 
of policies is, but that’s not the case with 
woody biomass.” 

At the Cloquet Forestry Center, graduate 
student Michael Rentz has spent several 
summers trapping and counting the number 
of mice, chipmunks and other small mammals 
who live in three different environments: 
a forested area, an area where potential 
biomass has been harvested and an area 
where the “slash”—residue left from logging—
was left on site. He did similar assessments 

of the native plants on each site.
While his results are highly preliminary, he 

found that while the ratio of voles to mice 
changed as the biomass was harvested, the 
total small-mammal population didn’t seem 
to be affected by the removal of biomass. 
The chipmunk population, however, fell 
dramatically when the logging residue was 
removed. While it’s hard to say exactly what 
caused the chipmunks to leave, “a decaying 
log is like a supermarket to them,” Rentz 
says, with mushrooms, insects and other 
things chipmunks eat. Because that food 
source was removed, the chipmunks may 
have moved on. It’s also possible that a 
similar effect on mice and voles will happen 
over a longer time frame.

His study of plants involved counting the 
numbers of wildflowers at each site; over 

the years of the study, native wildflower 
populations tended to decline and invasive 
weeds tended to take over on the test site 
where more biomass was removed.

Rentz funded the studies himself as part 
of his dissertation. He’d like to continue 
monitoring both the small mammals and 
plants to see the effects of biomass removal 
over a longer term, but lacks funding to 
continue his research. 

“It’s important to know the full impact of 
the decisions we make,” he says. “It may 
be that having more weeds in the woods is 
worth it because of the potential to affect 
climate change. But we should know going 
in that there is no free lunch.”  n
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Forest biomass also can involve the undergrowth in and around forest land.

Ph.D. student Michael Rentz records population numbers for animals 
and plants in sites with varying degrees of biomass removal.
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You spill barbecue sauce on your white 
shirt...and it instantly goes away, eaten 
by tiny enzymes embedded in a thin film 
coated onto the fabric.

Such convenience for the clumsy may 
not be far away, thanks to the work 
of Department of Bioproducts and 
Biosystems Engineering professor Ping 
Wang and his laboratory. Wang and his 
team work on a variety of projects that 
involve incorporating bioactive enzymes 
into functional materials. 

The stain-eating enzymes already 
are part of what makes regular laundry 
detergent work, Wang says, but by 
coating them onto to the actual fabric, 
they can start working right away, 
which is more effective in stain removal. 
Biological enzymes seek out and destroy 
other organic materials, such as the 
proteins and starches found in most 
food stains; by protecting the enzymes 
with a microscopic layer of plastic, the 
stain protection never washes out of 
the fabric. 

Representatives of the cleaning 
industry say the concept of self-cleaning 
consumer products is highly marketable, 
he says, but so far the technology has 
not been put into commercial use.

Wang’s research group also has 
worked on f inding ways to build 
enzyme-incorporated smart materials 
for clinical analysis, food packaging and 

storage, air and water quality control, 
as well as paints that are resistant to 
corrosions caused by bird droppings. 
The lab also is developing uses of 
bioactive enzymes for fuel cells and 
other bioenergy uses. 

Wang’s team—which consists of 
about 10 post-doctoral researchers, 
graduate students and undergrads—
aims to use biotechnology for general 
purposes, he says. That could mean all 
sorts of new products or modifications 
of existing products, and all ideas are 
welcome. “People bring in new ideas 
and we start to push them forward to 
see if we can make them work,” he says. 
“When we tell people about what we’re 
doing, they may contribute more ideas, 
and we keep building from there.”

The native of China came to the 
United States to earn his Ph.D. at Tufts 
University in Boston, then spent time 
at the University of Akron as a faculty 
member in chemical engineering. He 
arrived at the University of Minnesota 
in 2006 and holds a position that 
connects his home department with 
the university’s interdisciplinary 
Biotechnology Institute. 

A few of the ideas floated in the lab 
haven’t worked out, Wang says, but he 
still encourages his team to think about 
novel ways of using biological agents 
and materials. Developing bio-based 

and bio-inspired systems and materials, 
especially those with nanoscale 
structural features, has been his current 
focus. Collaborating with other research 
groups outside the university, his team 
is also developing bio-nanotechnologies 
toward construction of artificial cells that 
can perform biological pathways that 
can be designed at will. 

 “We have a lot of crazy ideas, but it 
takes hands-on verification to see if they 
will work,” he says. “To solve some of 
these problems, you need a lot of smart 
people.” 

Science and technology already have 
the tools to create and develop all sorts 
of ideas, he adds. “We’re not limited by 
what we can do; we’re only limited by 
our thinking.”  –Becky Beyers

Useful Innovation
Ping Wang’s lab applies enzymes to practical needs

Ping Wang’s lab is working to create new uses for bioactive 
enzymes. 

Songtao Wu is a Ph.D. candidate and works in Ping Wang’s lab.
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Alumni Update
A message from CFANS Alumni Society president Randy Gutzmann

As the 2009-2010 president of 
the CFANS Alumni Society, I’m really 
enjoying the opportunity to “come 
back” to the University of Minnesota. 
I’m spending time on my home campus 
in St. Paul and while the beauty of 

the campus hasn’t changed since my 
time in the mid-’70s, what’s going on 
in the classrooms and labs is now very 
different. 

I f irmly believe in the University 
of Minnesota’s role as a land-grant 
institution that provides education, 
conducts research and reaches out to 
people. While that mission remains 
the same, agricultural and natural 
resources science—and the ways it 
is disseminated—are changing very 
rapidly. The new freshmen entering 
CFANS this fall may very well be pursuing 
careers that don’t even exist today. 

Recently our alumni society board 
spent an afternoon talking about how 
we can help support the college’s land-
grant mission in 2009-2010. We want to 
help students grow and develop while 
they’re at the university, provide them 
with professional resources and help 

with career exploration and mentoring. 
Things are changing fast in many of the 
fields our students study, and we want 
to help them reach their full potential. 

We talked about the importance of 
research in continuing to develop the 
agriculture, natural resources and food 
economies in our state. We want to 
help tell that story. We recognize how 
important the integration of colleges 
is at the University of Minnesota, 
creating new identities while building 
on our history of constantly pursuing 
excellence. We see this as a great time 
for our alumni society to build better 
bridges between industry, academics 
and students.

And last but by no means least, we 
want to provide fun, networking and 
educational opportunities for alums 
of all ages. Those events will continue 
to be an important component of the 
activities we will sponsor this upcoming 
year. We want to make the effort to 
reach out to alums in greater Minnesota 
through university-sponsored speakers, 
events and gatherings and we hope to 
further integrate faculty into our alumni 
events. We also want to take advantage 
of technology to connect with our alums 
across the country and around the world.

Finally, we want to offer you the 
opportunity to reconnect. If you have 
a child or grandchild making the big 
college decision, let us help you find the 
best resources for all those questions. 
Or if you simply want to reconnect and 
come back to the university, check the 
alumni society website periodically 
www.cfans.umn.edu/alumni and join 
the conversation on our alumni and 
college Facebook pages.
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OCTOBER 4-11

For a full list of events visit:

www.homecoming.umn.edu

Sunday, Oct. 4 | 1 p.m. – 4 p.m.
TCF Bank Stadium Tours and  
University Open House*†

TCF Bank Stadium

Monday, Oct. 5 | 7:30 p.m.
Freeman Lecture – Great 
Conversations 
Featuring U.S. Secretary of 
Agriculture - Tom Vilsack†

Ted Mann Concert Hall

Wednesday, Oct. 7 | 1 p.m. – 4 p.m.
Student Scholar and  
Public Engagement Showcase*†

TCF Bank Stadium

Thursday, Oct. 8 | 5:30 p.m. 
Alumni Awards Celebration
McNamara Alumni Center

Friday, Oct. 9 | 4 p.m. 
Maroon and Gold Pre-Parade Party
McNamara Alumni Center

7 p.m.  
Homecoming Parade presented by 
TCF Bank*
University Avenue

9 p.m. 
Homecoming Pep Fest  
and Fireworks 
TCF Bank Stadium

Saturday, Oct. 10 | 11 a.m. 
Homecoming Football Game  
vs. Purdue
TCF Bank Stadium

Sunday, Oct. 11 | 12 p.m. – 5 p.m. 
The Ultimate Volunteer Experience
Check Web site for location(s)

*Discounted parking available. 
For details, go to  
www.homecoming.umn.edu.

†Please bring a non-perishable
food item.
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Source: Minnesota Climatology Working Group. Data is for the Minneapolis-St. Paul recording station. 

BY THE NUMBERS Twin Cities climate records

Pe r ce n t a g e  
c ha n ce  o f  s u n sh i n e 

ye a r- r o u n d
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37.6
Mean number of 
days per year with 

thunderstorms

MAxiMuM SNoWFALL iN A SiNGLE MoNTH
(NovEMBER 1991)46.9

186
most consecutive 
hours below zero
(8 p.m. December 31, 1911 
through 1 p.m. January 8, 1912)

108
HoTTEST TEMPERATuRE 

oN RECoRD
(JuLy 14, 1936)

Normal number of days in 
a year with temperatures 

greater than 90F

WINE SAMPLING 

SPECIALLY PRICED MENU
$4 each or two for $6 

"Flight" of three samples for $7
(Wine samplers courtesy of Trinity Oaks - for every 
bottle sold, they plant a tree!) 

Plus regularly priced house wine & beers.

2 for 1 admission after 4:30 p.m. on all other 
Thursdays from April through October

Free every third Thursday of the month after 4:30 
p.m.: April through October

*Oct. 15, free after 4:30 p.m.

ADMISSION4:30 - 6 P.M.
Restaurant or Newton Terrace

SEPT. 24, OCT. 1, 8 & 15

of Seasons
Toast to the

Change 

The Minnesota Landscape Arboretum is part of the College of Food, 
Agricultural and Natural Resource Sciences at the University of Minnesota.

3675 Arboretum Drive
952-443-1400

Located 9 miles west of  I-494 

Chaska, MN 55318
www.arboretum.umn.edu
on State Highway 5 in Chanhassen. 

AUTUMN UNPLUGGED

  •  Swedish meatballs
  •  Spinach-artichoke dip

  •  Local cheeses and crackers
  •  Vegetable crudite
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For the Marti family, it’s all about the 
cows.

Siblings Cheryl Marti, Jill Marti Nelson 
and Nathan Marti all grew up on a dairy 
farm, attended CFANS and all work in the 
dairy industry today, but their paths took 
them in very different directions. 

Their university connections started 
with Cheryl, the oldest, who enrolled 
in 1985 as an animal science major and 
technical communications minor. Her 
father and uncle attended the university 
and she wanted to stay in-state and study 
agriculture, so she chose the U of M.

The family joke is that Jill saw the 
bowling alley in the St. Paul Student 
Center when Cheryl was moving in for 
the first time and said “I’m going to go 
to college there, too!” Sure enough, four 
years later, she enrolled as an animal and 
plant systems major, with an emphasis 
in dairy production. (She says she never 
bowled on campus, though.) 

A few years later, Nathan was ready 
for college and wanted to attend a large 

university to study veterinary medicine. 
He followed his sisters to the St. Paul 
campus and later earned his DVM from 
the College of Veterinary Medicine.

Today, they are carrying on a family 
tradition of working in dairy. Their 
grandfather, Oliver Marti, started the 
family’s registered Holstein farm—now 
named OlMar Farms in his honor—near 
Sleepy Eye, Minn., more than 60 years 
ago. Jill, a 1993 graduate, and her 
husband, Brian Nelson, recently took over 
the now 700-acre farm and breeding 
business and are in the process of 
upgrading their barns to expand from 90 
cows to 145. Before going into farming 
full time, she spent five years working 
as a nutritionist for the Wisconsin-based 
bovine genetics company ABS Global. 

Cheryl, a 1989 graduate, also worked 
at ABS for 12 years, and now covers 
a 10-county area of northeastern 
Wisconsin and Michigan for Pfizer Animal 
Health. After graduating from the U of 
M, she earned a master’s degree in dairy 

science (genetics emphasis) from the 
University of Wisconsin. After working 
bovine genetics industry, she decided 
to move to a sales position so she could 
work more closely with dairy producers 
and veterinarians. 

Nathan, who earned his veterinary 
degree in 2001, is a large-animal vet 
based at a practice in New Ulm, Minn. 
About 90 percent of his work involves 
dairy cows, he says; the clinic’s vets do 
on-farm visits to registered dairy herds, 
concentrating mostly on reproductive 
health issues.

Even though they grew up on a farm 
near a small town, all three siblings say 
they felt at home on the St. Paul campus 
right away—in part because their 
siblings had been in similar programs but 
also because they knew other students 
with similar interests. All three were 
Gopher Dairy Club members while they 
were students and Jill and Cheryl are still 
involved with dairy judging. 

The next generation may follow in 
their footsteps as well. While Jill’s two 
boys have plenty of time to decide on a 
college—they’re in second and fourth 
grade—she says she’d encourage them 
to consider CFANS and an agriculture 
career. “Even though some people from 
small towns don’t consider coming to the 
Cities for college, many of the kids have 
been in programs like FFA and 4H so they 
already know a lot of people when they 
get there. It feels like a small school even 
though you’re in a big city.”   –Becky Beyers

All in the Family
Siblings carry dairy tradition through college and beyond
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Siblings Cheryl Marti, Nathan Marti and Jill Marti Nelson all maintain close ties to the dairy industry.



so
lu

t
io

n
s

ALuM
Ni

27

To learn more, visit 
www.cfans.umn.edu/mentorprogram

“I’m always learning. 
This program is a great way to stay connected to the fresh  
ideas and perspectives of  the students while helping them  

to develop both personally and professionally.”

–Kristen, CFANS Mentor

Become a Mentor!
Sign up today! 

Currently matching mentors  
for the 2009-2010 program

Foster 
the development of   
future professionals  
in your field

Share 
your insights and  
make a difference  
in the life of  a student

Network 
with professionals  
in your field and  
other industries

Contribute 
to higher education  
in a meaningful way

Build 
positive morale  
by helping others  
grow and learn

HUNGRY

October 17, 2009–May 9, 2010

What the World Eats
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CFANS Alumni Society 

BOARD OF DIRECTORS
oFFiCERS: 
President 
 Randy Gutzmann, St. Croix Events (’82) 
President-Elect/ vP of Resource Development 
 Val Aarsvold, Minnesota FFA Foundation (’94)
vP of Academic Excellence  
 Brenda Jacob, General Mills (’82, ’88) 
vP of Alumni Relations 
 David (Rusty) Nelson, SuperValu (’69, ’71) 
Secretary/Treasurer  
 Alyson Landmark, Outdoor Environments, Inc. (’01) 
Past President 
 Keith Wolf, Land O’Lakes (’79) 
uMAA National Board Representative 
 Bonnie Welshons, General Mills (’82)

DiRECToRS: 
 Jim Carlson, CHS, Inc. (’93)
 Roger Chamberlain, Agribank (’74)
 Dana Dronen, General Mills (’04)
 Amy Eppen, Sparboe (’03)
 Kathryn Fernholz, Dovetail Partners (’97)
 Doug Huebsch, New Life Farms (’85)
 Brittany Hummel, Minnesota Department of  
  Natural Resources (’08)
 Dan Kennedy, Solae (’99)
 Amanda Kirk, Target (’06)
 Dennis Thompson, Aitkin County Soil and Water 
  Conservation District (’98)
 Matt Wohlman, Congressman Tim Walz (’03, ’06)

Ex-oFFiCio:  
CFANS Dean
 Allen S. Levine, ’73, ’77
Alumni Relations Director 
 Mary Buschette, ’87
Alumni Relations Assistant Director 
 Darren Lochner, ’96, ’00
uMAA Representative 
 Mary Kay Delvo
CFANS Student Board Representative 
 Brianne Heder, ’11
St. Paul Ambassadors Representative 
 Matt Boerboom, ’11

www.cfans.umn.edu/2009directors

Homecoming 2009:  
A chance to reconnect

Distinguished University of Minnesota alumni will be grand marshals 
for the university’s 2009 Homecoming parade. The parade begins at 7 
p.m., Friday, October 9 from its starting point at 15th Avenue Southeast 
and University Avenue.  The parade will proceed down University Avenue 
to the new TCF Bank Stadium for a pepfest and fireworks.

Along with the parade, Homecoming 2009—the first in the new TCF 
Bank Stadium—includes a day of free tours and exhibits at the stadium 
on Sunday, October 4, as well as “the Ultimate Volunteer Experience” 
on Sunday, October 11. In between are lectures, research showcases, 
an alumni awards celebration and lots and lots of reconnecting. 
For a full schedule of Homecoming events and information, go to  
www.homecoming.umn.edu/

New members join CFANS 
alumni board

Three new members have joined the CFANS Alumni Society Board  
this fall:  

 •  Amanda Kirk, a 2006 graduate in Applied Economics who is currently 
a logistics supervisor on the network operations team at Target;

 •  Dennis Thompson, a 1998 graduate in Forest Resources who is now a 
District Forester with the Aitkin County Soil and Water Conservation 
District; and 

 •  Brittany Hummel, a 2008 graduate who earned degrees in recreation 
resource management and environment and natural resources 
policy and law. She now works for the Minnesota Department of 
Natural Resources where she supervises the Scientific and Natural 
Areas Program.
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Can You Identify this Photo?
Please tell us who these people 

are and what they’re doing. 
Everyone who sends in the 

correct answer will be entered 
in a drawing for a CFANS coffee 

mug. Send your answers to 
bbeyers@umn.edu. 

Last issue’s answer

We have our first international 
winner of “Can You Identify This 
Photo?” Liang-Run Gau, a 1947 
master’s degree graduate of the 
Division of Agricultural Engineering 
who now lives in Nanjing, China, 
wrote in to identify the summer 2009 
photo. The photo shows faculty, staff 
and farm workers demonstrating 
a threshing machine. Gau is a 
professor emeritus and advisor to 
the president of Jiangsu University 
in China. For correctly identifying the 
photo, we’ll send a CFANS coffee 
mug to Professor Gau. 

SAve 
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October 9, 2009 
Homecoming pepfest and parade 

October 10, 2009 
Homecoming football game vs. Purdue

April 10, 2010 
Classes Without Quizzes

July 9, 2010 
Golf Scramble for Scholarships
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They simply wanted their dollars to 
make a difference.

Jean and Mark Schroepfer had 
contributed to their alma maters in the 
past, but they took a much larger leap 
in 2005 when they created the Jean E. 
and Mark T. Schroepfer Fellowship for 
graduate students in the Department of 
Agronomy and Plant Genetics. 

Their daughter, Sheila Lutz, had earned 
a master’s degree in the department and 
both Mark and Jean were impressed by 
the research being conducted there. “We 
wanted to contribute in a field that has 
significant practical applications,” Mark 
says. “And when you think about it, the 
constant in Minnesota is agriculture and 
natural resources. It’s a strength of the 
university.” Jean also had heard about 
the university’s 21st Century Graduate 
Fellowship match, which meant their 
contribution would go twice as far. 

A conversation with a retired faculty 
member strengthened their decision. “I 
asked him what the university has done 
for food and agriculture,” Mark says. 
“He listed one thing after another… 
with a population of 6 billion people and 
growing, the world is going to need a lot 
of food. There’s a huge need for people 
to figure out how to do that.” 

They preferred to help graduate 
students rather than undergraduates, 
because they realized the University of 
Minnesota was unique in its graduate-
level research and education. “These 
kinds of programs simply don’t exist at 
the other institutions in our state,” Mark 
says. 

By contributing to a public university, 
the couple felt more confident that any 
discoveries they helped fund would 
be shared with the public, Jean says. 
Graduate students need fellowships 
to fund their studies and to make new 

discoveries, they had learned via their 
daughter’s experiences in scientific 
research. Sheila Lutz is now completing 
her Ph.D. at the University of Heidelberg.

Both Jean and Mark are a generation 
removed from farming, but say they 
still feel a connection to agriculture. 
Jean, who has a law degree from 
the University of Minnesota and 
an undergraduate degree from the 
University of California, started out 
as a social worker. After helping her 
clients navigate housing issues, she 
began investing in and rehabilitating 
residential rental properties, continuing 
to own several, mostly in the Twin Cities. 
She also worked as a legal editor for West 
Publishing Company (now a business 
within Thomson Reuters). Mark spent 
most of his career in finance and business 
administration, retiring as president and 
CEO of St. Louis-based Lincoln Industrial. 
He’s continuing a new post-retirement 
position this fall, teaching part time 
at the University of St. Thomas, where 
he earned his bachelor’s and master’s 
degrees.

This fall the Schroepfer fellowship will 
help fund two students’ studies; while 
they haven’t met many of the recipients, 
both Jean and Mark say they have high 
hopes for what the graduate students’ 
contributions can achieve. “It’s important 
that we’re funding people who really 
want to make significant discoveries,” 
Jean says.   –Becky Beyers

Contributing to the Future
Schroepfers created fellowships to foster new discoveries

Mark and Jean Schroepfer created a fellowship for agronomy graduate students after their 
daughter finished her master’s degree in CFANS.
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DiSCOverCFANS
The grocery lists and dining tables of people around the globe are the subject of this provocative exhibit based 

on the national best selling book of the same name. Hungry Planet combines mesmerizing photos with hands-on 
displays that explore issues of food in the 21st century —what people eat and where it comes from—as well as 
how different cultures approach the growing and processing of food.

Attend the opening celebration October 22 and sample snack foods from around the world. Or visit the 
Bell Museum on Thursday nights as we explore food-related questions through guided gallery tours and 
discussions, food-oriented films, and more. Visit www.bellmuseum.org/HungryPlanet for details.  
Hungry Planet: What the World Eats  •  october 17, 2009 – May 9, 2010  •  Bell Museum of Natural History
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october 4-11
university of Minnesota Homecoming 2009

october 10
university of Minnesota Homecoming Football Game 2009, 
featuring the Golden Gophers vs. Purdue 
TCF Bank Stadium

october 17-May 9
“Hungry Planet: What the World Eats”  
Bell Museum of Natural History

october 26-27
Minnesota Water Resources Conference 
RiverCentre, St. Paul

November 17
E3 2009: The Midwest’s Premier Energy, Economic and 
Environmental Conference 
St. Paul RiverCentre

December 3
Solution-driven Science Symposium: Sustainable Animal 
Agriculture in the 21st Century 
Northstar Ballroom, St. Paul campus Student Center

December 23
Last day of fall semester 2009

January 19, 2010
First day of spring semester 2010

CFANS 2009 CALENDAR oF FALL EVENTS
These are some of the many events supported by the College of Food, Agricultural and Natural Resource Sciences. All are open to the public; some may require a 

registration or fee to attend. Visit www.cfans.umn.edu/Events2.html or contact Honey VanderVenter at 612-625-6710 or hvander@umn.edu for more information.
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CHANGE SERVICE REQUESTED

New Name? New Address? Please help us keep your information up to date. 
If there are any problems with your Solutions magazine delivery, 
please let us know so we can avoid errors and waste in the future. 
Please send any requests or changes to solutions@umn.edu.

if you’d prefer to read Solutions online, go to www.cfans.umn.edu to sign up.


