Foob RESEARCH INSTITUTE FACULTY AND RESEARCH EXPERTISE

FRI Core ExecutivE COMMITTEE

Professor Charles J. Czuprynski Director, Food Research Institute; School of Veterinary Medicine (608)263-6826
Pathogenesis of listeriosis; bovine respiratory disease; Pathogenesis of vasculitis; czuprync@svm.vetmed.wisc.edu
Bone marrow toxicity of polycyclic aromatic hydrocarbons; Johne’s disease www.vetmed.wisc.edu/
Associate Scientist Kathleen Glass Associate Director, Food Research Institute (608)263-6935
Development of safe low acid refrigerated foods, processed meat products, kglass@wisc.edu; fri.wisc.edu/
and process cheese; Effect of antimicrobials on Gram-positive foodborne pathogens
Professor Eric A. Johnson Dept. Bacteriology (608)263—7944
Clostridium botulinum: control, toxins, genetics eajohnso@wisc.edu; www.bact.wisc.edu/
Professor Charles Kaspar Dept. Bacteriology (608)263-6936
E. coli O157:H7; Stress-response systems; Pre-harvest food safety; cwkaspar@wisc.edu; www.bact.wisc.edu/
Molecular and physiological mechanisms of acid tolerance
Professor Nancy P. Keller Dept. Medical Microbiology & Immunology, Dept. Bacteriology (608)262-9795
Antifungals; Fungal molecular biology; Mycotoxins; Fungal genomics npk@wisc.edu; www.medmicro.wisc.edu/
Adjunct Professor Andrew Milkowski Dept. Animal Sciences, Muscle Biology Laboratory (608)262-1606
Meat quality; Processed meat product quality measurement; Product and amilkowski@ansci.wisc.edu/
ingredient safety; Regulatory policy
Professor Michael W. Pariza  Dept. Food Science (608)263—6955
Dietary aspects of carcinogenesis; Biological significance of conjugated mwpariza@wisc.edu; foodsci.wisc.edu/
linoleic acid (CLA) and other naturally occurring biological compounds in food
Professor Amy C. L. Wong Dept. Bacteriology (608)263-1168
Biofilm formation and control; Virulence mechanisms of foodborne pathogens acwong@wisc.edu, www.bact.wisc.edu/
Associate Professor Jaehyuk Yu Dept. Bacteriology (608)262-4696
Fungi and mycotoxins: Molecular genetics of asexual sporulation and Jyul@wisc.edu; www.bact.wisc.edu/

mycotoxin biosynthesis in filamentous fungi

FRI AFFILIATE FAcuLTY

Donald H. Burr, CAPT, USPHS (708)728-4107
Center for Food Safety and Applied Nutrition/FDA, Summit-Argo, IL donald.burr@fda.hhs.gov
Professor Emeritus Robert K. Bush Dept. Medicine, Allergy & Immunology, UW—Madison (608)263—6174
Food allergy: causes and consequences rkb@medicine.wisc.edu
Assistant Professor Jeri Barak Dept. Plant Pathology, UW-Madison (608)890-2581
Attachment and invasion of vegetables by foodborne bacteria barak@plantpath.wisc.edu; www.plantpath.wisc.edu/
Professor Mark Cook Dept. Animal Sciences, UW—Madison (608)262-7747
Nutrition regulation of immune function mcook@wisc.edu, www.ansci.wisc.edu/

Professor Steven Ingham UW-Madison; Food Safety Division, Wisconsin Dept. Agriculture, Trade & Consumer Protection

Intervention strategies against pathogenic bacteria; HACCP critical limits steven.ingham@wisconsin.gov
Associate Professor Laura Knoll Dept. Medical Microbiology & Immunology, UW-Madison (608)262-3161
Molecular parasitology; intracelluar parasite Toxoplasma gondii ljknoll@wisc.edu, www.medmicro.wisc.edu/

Associate Member Stacey Schultz-Cherry St. Jude's Children's Research Hospital, Memphis, Tennessee

Molecular and cellular virology Stacey.Schultz-Cherry@STJUDE.ORG
Assistant Professor Jeffrey Sindelar Dept. Animal Sciences, UW—Madison (608)262-0555
Intervention strategies to control pathogenic bacteria in meat products Jsindelar@wisc.edu;, www.ansci.wisc.edu/

Associate Professor Veronika Somoza University of Vienna, Austria
Bioactivity of foods: identification of functional food ingredients and their efficacy veronika.somoza@univie.ac.at
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