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Professional Associations

American Chemical Society (AGFC and CELL divisions)
American Society of Plant Biologists

Gamma Sigma Delta Agriculture Honor Society
Sigma Xi Scientific Research Society

Recent Courses Taught

AGRI 6361, Graduate Seminar — Introduction to research and funding proposals
BIOL 6145, Biotechnology Techniques Il (Protein bioproduction)

MBS 6251, Techniques in Molecular Biosciences — MALDI-TOF mass spectrometry
MBS 6251, Techniques in Molecular Biosciences — Protein analysis and purification
MBS 7123, Special topics in Molecular Biosciences — Plant cell wall polysaccharides
MBS 7123, Special topics in Molecular Biosciences — Pectin enzymes

Recent Invited Talks

e Enzyme technologies for generating functional co-products from food processing residues.
Institute of Food Processing, Zhejiang Academy of Agricultural Sciences, Hangzhou, Zhejiang
Provence, China, Dec. 18, 2012.

e Energy beets as an industrial sugar-feedstock platform in the Mid-South for renewable chemicals
and biobased products. Symposium on next generation biofuels and bioproducts: advances and
challenges, agrochemical division, 244th ACS National Meeting, Philadelphia, PA, Aug. 23, 2012.

¢ Investigating the diversity of pectin methylesterases — Chemistry and applications. Department
of Food Science, University of Arkansas, Fayetteville. Mar. 12, 2011.

¢ Diversity of pectin methylesterases and innovative applications for biomass processing. Program
#76, Pectin: Effect on structural and functional properties by enzyme or chemical modification,
PacifiChem 2010, Honolulu, HI. Dec. 16, 2010.



Biochemical technologies for generating valuable co-products from food processing residues.
USDA-ARS Citrus and Subtropical Products Laboratory, Winter Haven, FL. Apr. 23, 2010.

Enzyme systems for preparing functional polysaccharides from plant cell walls. USDA-ARS Dale
Bumpers National Rice Research Center, Stuttgart, AR. Dec. 8, 2009.

Applications of protein and cell wall chemistry to Arkansas rice research. AR Rice Research
Workshop, Dept. of Applied Science, Univ. Arkansas-Little Rock, Aug. 5, 2009.

Prospecting for polysaccharide-modifying enzymes useful for generating biobased products from
plant cell walls. BIO Pacific Rim Summit on Industrial Biotechnology and Biofuels: Biorefinery Co-
Products (panel co-organizer and chair), Vancouver, BC. Sept. 11, 2008.

Recent Research Publications

Pannkuk, E.L., T.S. Risch, B.J. Savary. Profiling the triaclyglyceride contents in bat integumentary
lipids by preparative thin layer chromatography coupled to MALDI-TOF mass spectrometry. J.
Vis. Experment. (Accepted for publication March 13, 2013.)
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heating. J. Food Science 77(11): C1169-C1173.
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59:2717-2724.
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