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Dietetics Program Graduates Record Number!

The 2007 2008 Academic Year
saw a record number of gradu-
ates from the Missouri State
Dietetics Program 23 stu-
dents!. In the fall, a total of six
students including Kayla Otteson
and Susan Wall completed their
degrees. Tiffany Van Sickle and
Stacey Hecht graduated magna
cum laude, Crystal Creasy and
Amanda Smith graduated cum
laude. Kayla and Stacey ac-
cepted internships at the Univer-
sity of Houston in Houston,
Texas. Crystal was accepted
into the University of Okla-
homaos Heal t h

in Oklahoma City. Tiffany ac-
cepted a position as a nutrition-
ist with the Webster County
Women, Infants and Children
program in Marshfield. Amanda
will be applying to Physician
Assistant programs in the fall-
while Susan is working in Kansas
City with Skillpath Seminars.

Spring graduation saw sixteen
students leaving us for many
different experiences: Deborah

Baty (summa cum laude), Carrie
Fox (magna cum laude), Joshua
Lockwood, Heather Grove,

Yumi Hatakeyama, and Alison
Watson (all cum laude), Leanne
Donovan, Amy Dueck, Sarah
Durnbaugh, Stephanie Hinkle,
Katie Long, Jessica Miller, Whit-
ney Norman, Lindsey Pope,
Stephanie Revere, and Megan

Three students receive honors!

We are pleased to announce
that at least three of our stu-
dents received scholarships this
year. The American Dietetic
Association Foundation Scholar-
ship Committee awarded 225
scholarships totalin§297, 450
for the 2007 2008 academic
year, including one to our own
Cortney Joines. Cortney re-
ceived a Colonel Katharine E.
Manchester Scholarship the

amount of $3000.

Seci epneces

Senior Class 2007 2008
taken at the 1st Senior Etiquette Banquet
in December

Cent er
Summerville. Lisa Jones will be the Langara College and Geron
graduating this summer. tology Nutrition Society in Van-

We also congratulate Cortney  oiCh CEReCe: SRIERE B
Joines who received her verifica- y

. . - Normal, lllinois; and Lin
tion statement from Missouri orma, oS, a d dsey
- ; Pope into University of Okla-
State after completing a previous ~
homaos Heal th

degree at Missouri Southern
State University in Joplin. She
has been accepted into the VA

Internship in St. Louis.

Spring internship placements
include Deborah Baty at the
Department of Health and Sen-
ior Services in Jefferson City;
Joshua Lockwood, the US Army
Dietetic Internship; Heather
Grove, Jessica Miller and Stepha-
nie Revere into the Cox College
of Nursing and Health Sciences
internship in Springfield; Leanne
Donovan at KU Medical Center
in Kansas City; Amy Dueck into

in Oklahoma City. Megan will be
attending graduate school at KU
Medical Center, Whitney will be
applying to PA schools, Alison is
wor king at St.

St. Louis, and Yumi will return to
Japan where she has taken

position with CMIC pharmaceu-
ticals in Tokyo. Sarah will be
attending graduate school at
Missouri State next fall. We are
very proud of our graduates and
wish them the best of luck! Be

sure to keep in touch!

Congratulations, Cortney!

Jessica Cecil received the Pepsi
Cola Public Affairs Scholarship
which requires a 3.25 GPA,
demonstrated public service and

leadership. Way to go, Jessica!

Aftan Bryan was initiated into Phi
Kappa Phi Honor society and
also was the recipient of their
new member scholarship. Good
job, Aftan! Aftan is pictured to

the right.
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Dietetics Students and Faculty Appear on Oprah

The senior Dietetics students (20aB007) participated in the taping of an Oprah Winfrey Show on weight Igss
t hat aired January 15, 2007. The show was Oprahds ¢

the show to talk about my own experience with weight loss from the perspective of a dietitian.

The showds producers visited Springf i etamkdsegmendferc e mb e
the show. The producer in charge of the segment wanted to tape me teaching, so students came to campus on

a Sunday afternoon for a mock class. The crew taped students intently listening to a lecture and taking [notes.
They also taped some footage of students interacting with me in my office. The show condensed eight to ten
hours of taping in town and at school to a segment that lasted about two minutes, but some footage aof the

students was included in the portion that aired.
Through the experience, the students were able to learn how television show segments are taped. They ex-

perienced the release forms, sound and lighting checks, multiple takes, and saw how hours of footage are ed-
ited for TV.
The show aired during the ciwide power outage in January 2007, butaieed in June 2007. | appeared a
second time in February 2007 on a show that featured the six people Oprah and her trainer, exercise physiolo-
gist Bob Greene, would follow that year for weight loss. | served as a mentor for two of the six individuals

throughout the year.
| got involved in the show through Bob Greene. When | lived in California, Bob asked me to edit one af his
books, Get With The Program! Guide to Fast Food and Family Rest@@@BiE ventually, | told Bob about m
struggle with weight, and how | was finally able to lose the weight and keep it off. We kept in touch by email

over the years, and he asked me to be on the show to talk about the weight loss process.

Dr. Heiss

Being involved with the show was a memorable experience for the students and for me. | continue to keep in
touch with Bob, and he has talked with me about contributing to a book he is planning on the maintenarce of
weight loss. fi Dr. Cindy Heiss

Dietetics Faculty and Students Present Research

Five dietetics majors who graduated in Spring 2005 werautbors with Dr. Cindy Heiss of two research
projects presented at professional meetings in 2007. They were Daniela Novotny, Janelle Stufflebeam,
Heather Buschmeyer, Megan Fairfield and Lindsey Morgan. Research eétitled O2 YLIJ NR a2y 2F (¢«
GNROIE AYLISRFYyOS RSGAOSA | yR wakpRsentedrtithe Nissdugi, lowa, a S
Nebraska, Kansas Dietetic Association Annual Meeting, March 2007, authored by Dr. Heiss, Daniela, Janelle,

| SFGKSNE [AYyRaSe | yR . a SEffSond abl literdfliddoadNdd BoSy-cotapdsitich F | £
YSI adzNBR 06& AN RAALI F OSYSyd LI SvieKpreSentadhithe 2002 Fed-y R 0 A
eration of American Societies for Experimental Biology. Dr. Heiss has also coauthored research entitled
G9FGAYy3a O0SKIF@GAZ2NE 2F 028@4& ¢ AThK was gablshedifopics A Elifitdl T N2 Yy
Nutrition in 2008.

5N 5802N} K tAfl YR ¢ A Sdbcritical wdtdNBcidifled waktey, ahd sUlredl weferd S | ND K
SEGNI OlA2y 2F LKSy2ft A0 02 YLR dzy Rtdhe Mmstidte of FobdATECRNol6-2 $ 6 dza F

Dietetics Faculty 2007 -2008

Carmen Boyd gists meeting this June in New Orleai®he has also received a summer researchgrart 2 G I t | yi K2 Q& |
Program Director total phenolics and antioxidant capacity testing of berry genotypes cultivated at the Missouri State Fruit Ex-
. . periment Statio &
Cindy Heiss

In addition, three undergraduate research students presented their research at the CHHS symposium:

Professor
. April Gibson presente@onsumer acceptance of soluble filsapplemented chocolate milk utilizing psyllium
Deborah Piland husk, wheat dextrin, and inulinlustin Douglass present&lipplementation of fruit smoothies with lutein and
Assistant Professor lycopene in order to help prevent macular degeneratielissa Ohlfest presentedonsumer acceptance of
omega3 supplemented quick breads utilizing flaxseed products, walnuts and eBnegataining eggsHer

Hillary Roberts PSRN o A bl DO : " P
Y NBaSI NOK KlFa 0SSY adzYAUUSR FT2NJ LINsaSyuluAzy U UKS

Instructor ference and Expo in Chicago this fall.
Sarah Murray t280SNBR FNBY f1F&i &SIENDR& /11 { wSasSI NOK {&YLR&Adzy F1
Instructor 1aaz20AldA2yQa yyddt YSSanpSD oSk 2/LlSyis NEJFF A $ tOR0S anjh-, oy
) ) I 3 So§ $arah Durnbaugh, Heather Grover and Cynthia Whitéabds St 2 LIYSy it 2F KSI NI K.
April Popejoy OKSSaS albyCGugsiHitéhSAnanda Kreutner and Kelly Swank. These captured a lot of attention| at
Per Course the statewide meetig! Also at the Missouri Dietetic Association Annual Meeting, Y A Y G SNy F GA2y | §

SELISNRASYOS Ay . St adoser by EaitheR Rogdi [¥.0nhdGnwu¥hezxdiiz 2008
Belize Study Course Participants was also presented .
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Heart Healthy Cooking Classes a Hit

The Dietetics program has to capacity. All of the students proves the myth that all healthy
developed two new Heart taking the class purchase the meals are flavorless. My per-
Healthy cooking classes. The cookbook and some have pur- sonal favorite recipe was the

classes are designed to teach chased books for friends or Appl e Crispéit was fabulous! 6
college students how to cook family members, also. 0Al yssa Billings, Undecided
more healthfully and the link Her eds what st umdajndrs, asai ¢ ay- |l earned a | o
between nutrition and heart ing about the courses: about making foods healthier

disease. During the fall semes- Lauren Thiel, Hospitality and and it will benefit my cooking in

ter, OHeart He Restaurant Administration t he futureo.

Extreme Meal Makeover Edi- maj or states OMhiwantcldasst udent s t o l earn
tiond is taughopenedmy eyestoanew wayA skills which would benefit them

Taste of the Good Life From of cooking. When | came into  and their families well past their
the Heart of Tethis class, | thought the food college careers, says Dr. Deb-

book. During the spring semes- would be bland and boring, but or a h Pil and. 5 Steps to a Healthy Heart L 1
ter, OHeart H e the food was so good that 1 additional bonus if heart diseas .
Medi terranean make many recipes for mge sdevelopment was postponed o Surrey County Council, UK
the O0A Taste owhole familydé. eprevented in someo.

From the Heart of the Medi- Mindy Dilley, PreDental major

terraneano coostated ol had no idea that heart

classes have been extremely healthy dishes could be so
popular and have always filled tasty! This class totally dis-

T
wmﬂ Eﬂﬁi?wﬂ |

[HIW 'LVSOD\ E\ WKH %06 VWXGHQWYV I
ness Fair.

Above: Mindy Dilley (left) and Alyssa Billings (right) enjoy their Heart
Cooking course in the foods lab.

Dietetics Students Participate in Community Event

The BMS 340 class has been ents! Students and the audi- their nutritional knowledge.

quite active in the community ence alike enjoyed taste testing Soymilk and Fiber One samples
this semester. Students pre- a variety of recipes, as well as were provided, along with a lot

sented healthy cooking demon- learning nutrition facts and of nutritional advice and rec-

strations for the public at the healthy cooking tips. ommendations for the partici-

downtown YMCA, as well as at Students from BMS 340 and Pants.

Wanda Gray Elementary School, .~ : . .
with an initial turnout of over 50 CMo_ 445 also participated in - BMS 340 is currently preparing

kids to observe the demos! Mi ssou _r i State Gnatrltloll]-'é%@Cétl&n%ctlmﬁegl%
; Wellness Fair on March 18 .
Foods prepared varied from . present at Healthy Kids Day at
. The students created informa-

Crisp Bread Bruschetteat used - ; the downtown YMCA as well
tive and eyeappealing trfold

wasa bread as the base layer, to

Chocolate Muffirtat included a

can of pumpkin in the ingredi-

YMCA poster advertising Missouri

for the participants to test here in Springfield. strations.

boards and handn activities ~ as at the Boys and Girls Clubgi.o 51 dent healthy cooking demon-
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Healthy




