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6 Food Safety Award, 2012
— Award for Excellence Contribution on Food Safety of Reduced Sodium Smoked
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7 Lanchable Golden Award, 2013—- Award for Excellence NPD Performance on Sausage sales
8 Innovative Product Award, 2012
— Honor Nomination for Annual Competition of New Product Development (SUSAGE) at
Hillshire Brands
9 Marketing Choice Award, 2012
— Honor Nomination for BEST SALES product item (Angus Brat Links) at Sara Lee Foods
10 Rock Award, 2011
— Honor Nomination for Outstanding Contribution on Cross Functional Teams at Sara
Lee Foods
11 4th Place in Innovative Product Development, 2011
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— Scholarship in teaching & research contribution at Cornell University
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Certificate of Merit in IFT Nutrition Division Competition, 2004

— Recognition for achievement in excellent research in IFT Nutrition Division

15

3rd Place in Grad Scholarship Competition, IFT Chinese American Food Society, 2004

— Recognition for an outstanding graduate student in the paper competition
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Honor Member in Phi Tau Sigma (PTS) Food Science Honorary Society, Ithaca, NY, 2004
— Recognition for outstanding academic and research achievements
Fellowship of Liu Family Association in Taiwan, 6 times, Taipei, Taiwan, 1993-2003

— Excellent academics for college students
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Memorial Scholarship of Prof. Jiang J.M. cultural and educational foundation, Taipei,
Taiwan, 2002

— Encouragement for students who continue to chase advanced degree
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10 A Caco—2 human intestinal <cell culture model for screening the relative
bioavailabilities of carotenoids in foods. In Biotech Center, New Brunswick, Cook
College, Rutgers. The State University of New Jersey. NJ. 08901-8520. 2007

11 Carotenoids uptake by Caco—-2 human intestinal cells from whole foods coupled with in
vitro digestion. In special seminar for graduate program. Department of Food Science.
Cornell University. Ithaca. NY. 14850. 2007

12 Bioavailability of carotenoids from whole foods : Investigation using a Caco—2 human
intestinal cell culture model coupled with in vitro digestion. In Wageningen University
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4 Cong, Y., Wang, R., Liu. T. 2019. Supplementation with Sunflower Seed 0il and Extra
Virgin Olive Improves Lipid Metabolism and Antioxidant Capacity in Rats. IFT’ s Annual
Meeting. June 2-6. Orlando, Florida.

5 Li, K., Shou, V., Liu. T. 2019. Sensory Evaluation Coupled with GC-IMS for Facilitating
accelerated Shelf Life Testing (ASLT) o Ginseng Drinks. IFT’ s Annual Meeting. June 2-
6. Orlando, Florida.

6 Tian, L., Chou, Y., Liu. T. 2019. A Novel Semi—Quantitative Method for Cooking 0il Fumes
Analysis. IFT’ s Annual Meeting. June 2-6. Orlando, Florida.
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11 Tsai, C.-C., Chou, C.-C., Shiau, C.-Y., Liu, T. 2015. Impact of Formulated Salt on
Saltiness Perception from Popcorn Products. IFT’ s Annual Meeting. July 11- 13. Chicago,
I1linois.

12 Yeh,Y.-S., Huang, Y.-T., Liu, T., Chou, C.-C. 2015. The Viability of Ethanol-Shocked
Cronobacter sakazakii Exposed to Organic Acids during the Fermentation and Refrigerated
Storage of Cultured Milk Products. IFT’ s Annual Meeting. July 11- 13. Chicago,
I1linois.

13 Lin, I.-H., Chang, Y.-H., Liu, T., Shiau, C.-Y. 2015. Carnosine Distribution in
Different Tissues of Short-Finned Eel (Anguilla bicolor pacifica) and Its Degradation
During Storage. IFT’ s Annual Meeting. July 11- 13. Chicago, Illinois.
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Neal Okarter, Liu. C.S., Mark E. Sorrells,; Rui Hai Liu, 2008, Phytochemical profiles
and antioxidant activity of whole wheat. IFT’ s Annual Meeting. June 27— July 2. New

Orleans, Louisiana.

21

Liu, C.S. de la Parra, C., Serna-Saldivar, S.0., R.H. Liu, 2007, Effect of Iime-
cooking, baking and frying on carotenoid uptake from corn products by Caco—2 human
intestinal cells coupled with an in vitro digestion. Institute of the Food

Technologist’s Annual Meeting. July 28— August 1. Chicago, Illinois.

22

Liu, C.S. and R.H. Liu, 2006, Lysophosphatidylcholine facilitated whole wheat carotenoid
uptake by Caco—-2 human intestinal cells. IFT’ s Annual Meeting. June 24-28. Orlando,
Florida.

23

Liu, C.S. and R.H. Liu, 2005, Bioavailability of carotenoids in whole foods by a Caco-2
cell culture model coupled with an in vitro digestion. Cornell Institute of Food Science

Symposium. May 22-24. Ithaca, New York.

24

Liuy, C.S. and R.H. Liu, 2005, Investigation of factors affecting the bioavailability of
carotenoids in whole foods by a Caco—2 cell culture model coupled with an in vitro

digestion. IFT’ s Annual Meeting. July 15-20. New Orleans, Louisiana.

25

Liuy, C.S. and R.H. Liu, 2004, Assessment of carotenoid bioavailability of whole foods
using a Caco—2 cell culture model coupled with an in vitro digestion. IFT’ s Annual

Meeting. July 12-16. Las Vegas, Nevada.

26

Hwang, L.S., and Liu, C.S., 2002. Supercritical Carbon Dioxide Extraction of Tuna Orbital
0il. Presented at the World Conference and Exhibition on Oilseed and Edible, Industrial,
and Specialty Oils. Aug. 12-15, 2002. Istanbul, Turkey.

27

Hwang, L.S., and Liu, C.S., 2001, Tuna Orbital O0il Extracted by Supercritical Carbon
Dioxide and Its Oxidative Stability, Symposium of Patents and Research Performances of

Taiwan University, Taipei, Taiwan, pb50-51.

28

Chen, R.H. and Liu, C.S, 2000, Effect of Recovery Method and Condition on the
Characteristics of Regenerated Chitosan, Proceedings of 20th International Carbohydrate

Symposium, Hamburg, Germany.
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29 Hwang, L.S. and Liu, C.S., 2000. Supercritical Carbon Dioxide Extraction of Tuna Orbital
0il. Presented at the 4th International Conference of Food Science and Technology.
Oct. 17-20, 2000. Wuxi, Jiangsu, China.

30 Liu, C.S., and Hwang, L.S., 2000, Tuna Orbital 0il Extracted by Supercritical Carbon
Dioxide and Its Oxidative Stability, Symposium of The Fisheries Society of Taiwan,
Keelung, Taiwan, pl09-112
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gy, ERPREEFHENH, PEERY S, SEUALEFHEFRRS. 2018/12

2 Flavor Interaction in Foods Short Course. IFT. 2012/07
eling— Country of Origin, Fred Pryor Seminars, PARK University Enterprises, Inc. 2008/04

3 Sausage & Processed Meat Short Course, Department of Animal Science & Meat Science
Extension, Iowa State University. 2010/07.

4 Applied Baking Technology— Correspondent Course. AIB International. 2010/03

5 The Rules & Regulations of Workplace Safety and Cal/OSHA Compliance, Fred Pryor
Seminars, PARK University Enterprises, Inc. 2009/06

6 Food Safety & HACCP Course. Fred Pryor Seminars, PARK University Enterprises, Inc
2008/07

+—. BEEBRS

1 IFT Session Proposal Review, Scientific Program Session for 2014 IFT Annual Meeting, New
Orleans, Louisiana, 2014

2 Conference Organizing Committee, International Seminar on Integration of Promising
Practical Technology for Aquaculture and Fisheries. FFTC, Keelung, Taiwan, 2013

3 Food Expo Innovation Awards Jury for 2013 IFT Annual Meeting, Chicago, 2013

4 Technical Leader, Co—Leader, Innovation Center, Hillshire Brands, Downers Grove, IL,
2013

5 Certified Food Scientist (CFS) Prep Course Review Team, Knowledge & Learning, IFT,

Chicago, 2012

6 Food Chemistry Subpanel Committee, Scientific Program for 2013 IFT Annual Meeting, 2012

7 Division of Meat Science, Technical Service, Innovation Center, Hillshire Brands,
Downers Grove, IL, 2012
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8 Community of Practices— Microwave Technology, R&D, Sara Lee Foods, Downers Grove, IL,
2011-2012
9 Committee of Community Service, R&D, Sara Lee Foods, Downers Grove, IL, 2011-2012

10 Student Recruitment Committee, Food Science, Cornell University, Ithaca, NY, 2006-2007

11 Graduate Seminar Committee, Food Science Graduate Seminar Series, Food Science, Cornell
University, Ithaca, NY, 2006-2007

12 Scientific Editor, Life Science Division in Sciscape, Institute of Professional Science
News in Taiwan, 2005-2010
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1 Journal of Marine Science And Technology (SCI)

9 Journal of International Cooperation (EI)

3 PLOS ONE (SCI)

4 Journal of Food Science (SCI)

5 Journal of Agricultural and Food Chemistry (SCI)

6 Journal of Food and Drug Analysis (SCI)

7 Food Analytical Methods (SCI)
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