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2017 
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Process.  Journal of the Science of Food and Agriculture 97(3):811-817.   
2017 Shi, Liu, Sarah Beamer, Tao Yin, Kristen Matak, Hong Yang, and Jacek Jaczynski. Mass balance for 
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785. 
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2012 El-Rawass, A., A. Hvizdzak, M. Davenport, S. Beamer, J. Jaczynski, and K. Matak*.  Electron Beam Irradiation 
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2012 Tahergorabi, R, Beamer, S, Matak, K, Jaczynski, J.  Functional food products made from fish protein isolate 
recovered with isoelectric solubilization/precipitation.  LWT – Food Science and Technology.  48(1):89-95. 
2012 R. Tahergorabi, R., K Matak, J Jaczynski.  Invited Review Article – Application of electron beam to inactivate 
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2011 Pietrowski BN, Tahergorabi R, Matak KE, Tou JC, Jaczynski J. Chemical properties of surimi seafood nutrified 
with ω-3 rich oils. Food Chemistry.  129:912-919. 
2011 Tesfai AT, Beamer SK, Matak KE, Jaczynski* J. Radio-resistance development of DNA repair deficient 
Escherichia coli DH5α in ground beef subjected to electron beam at sub-lethal doses. International Journal of Radiation 
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2011 Simmons, CA, P Turk, S Beamer, J Jaczynski, K Semmens, and KE Matak*.  The Effect of a Flaxseed Oil 
Enhanced Diet on the Product Quality of Farmed Brook Trout (Salvelinus fontinalis) Fillets.  Journal of Food Science.  
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titanium dioxide on whitening and texture of proteins recovered from dark chicken-meat processing by-products. LWT – 
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2009 Lansdowne, L.R., S. Beamer, J. Jaczynski, and K.E. Matak*.  Survival of Listeria innocua after Isoelectric 
Solubilization and Precipitation of Fish Protein.  J Food Sci.  74(4):M201-205. 
 
2003 – 2008  
2008 Gailunas, K.M., K.E. Matak*, R.R. Boyer, C.Z. Alvarado, R.C. Williams, and S.S. Sumner.  Use of Ultraviolet 
Light for the Inactivation of Listeria monocytogenes and Lactic Acid Bacteria Species in Recirculated Chill Brines.  J 
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2005 Matak, KE*, JJ Churey, RW Worobo, SS Sumner, E Hovingh, CR Hackney, and MD Pierson.  Efficacy of UV 
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2016    Tahergorabi R, Matak KE, Jaczynski* J. 2016. Inactivation Kinetics of Foodborne Pathogens with Electron 
Beam Emphasizing Salmonella. In: Jaiswal AK, editor. Food Processing Technologies: Impact on Product Attributes. 
Boca Raton: CRC Press. p 671-691. 
2014    Tahergorabi R, Jaczynski J, Matak* KE. Electron Beam Inactivation of Foodborne Pathogens with an Emphasis 
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2016 Matak, K (presented).  Innovative Protein Sources for a Growing Population: Repurposing Protein From 
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2015 Matak, K (presented).  Inactivation of Microbial Pathogens During a pH-Shift Protein Recovery Process.  
Institute of Food Technologists Annual Meeting, Chicago, IL. 
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• Warren, D., Soule, L., Taylor, K., Skinner, C., Matak, K., and J. Tou. Evaluating Protein Quality and Safety of 

Protein Powder Derived from Silver Carp (Hypophthalmichthys molitrix). Institute of Food Technology 
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• Showman, C., Jaczynski, J., and K. Matak. Functional properties of concentrated egg yolk protein powder 
using a one-step organic solvent extraction process. Institute of Food Technology Annual Meeting, New 
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• Chiu, Y-C, Matak, K and K-M Ku. Steaming Eliminates the Bitter Taste of Methyl Jasmonate Treated 
Broccoli. American Society of Horticultural Science Annual Meeting. July 2019. 
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• Warren, DC, Jaczynski, J, Tou, JC, Matak, KE. Changes in soluble protein powders derived from silver carp 
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Institute of Food Technology, Chicago. 

• Rose, A., Jaczynski, J., Matak, K.E. 2018. Extraction of lipids from insect powders using a one-step organic 
solvent extraction process. Institute of Food Technology, Chicago. 

• Showman, C., Jaczynski, J., Barnes, K., Matak, KE. Separation and concentration of omega-3 PUFA-rich 
phospholipids by hydration of krill oil. Institute of Food Technology, Chicago. 

• Brogan E, Matak K, Park YL, Jaczynski J. 2018. Characterization of insect lipid and protein. Institute of Food 
Technologists, Chicago, IL. 

• Zheng H, Beamer S, Matak K, Jaczynski J. 2018. Effect of κ-carrageenan on gelation and gel characteristics of 
Antarctic krill (Euphausia superba) protein isolated with isoelectric solubilization/precipitation. Institute of 
Food Technologists, Chicago, IL. 
 

 
2017 
• Warren, Derek, Jacek Jaczynksi, Janet Tou, Kristen Matak. Impact of protein recovery on nutritional quality of 

silver carp sarcoplasmic protein powders. Institute of Food Technologists Annual Meeting, Las Vegas, NV. 
• E. Smith, S. K. Beamer, K. E. Matak, J. Jaczynski.  Quality indicators of egg sticks with omega-3 fatty acids 

and lutein during storage.  Institute of Food Technologists Annual Meeting, Las Vegas, NV. 
 

2015 
• Ilgin Paker, Jacek Jaczynski, Kristen Matak. 2015. Protein and Lipid Recovery from Black Bullhead Catfish 

(Ameiurus melas) Using Calcium Hydroxide as the Processing Base in pH-Shift Process. Institute of Food 
Technologists Annual Meeting, Chicago, IL. 

• Ilgin Paker, Kristen Matak. 2015. Effects of Sarcoplasmic Protein Powder on Textural Properties of 
Myofibrillar Protein Gels. Institute of Food Technologists Annual Meeting, Chicago, IL. 

 
2014 
• Ilgin Yikici, Kristen Matak. 2014. Effect of Prior and Post-Cooking Incubation on Protein Gel Characteristics. 

Abstract# 165-09. Institute of Food Technologists Annual Meeting, New Orleans, LA. 
• Ilgin Yikici, Kristen Matak. 2014. The Effects of Calcium Enhancement and Different Functional Additives on 

Silver Carp Protein Gelation. Abstract# 141-31. Institute of Food Technologists Annual Meeting, New 
Orleans, LA. 
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2013 
• Tesfai, A., Beamer, S., Matak, K., Jaczynski, J.  2013.  Validation of Electron Beam Processing for Whole 

Shell Eggs.  Abstract #208-09.  2013 IFT Annual Meeting, July 13 – 16, 2013, Chicago Illinois 
• Harvey, B., Yikici, I., Adelanwa, V., Tappe, A., Beamer, S., Matak, K., Jaczynski, J.  2013.  Comparative 

Analysis of Gels Made from Alaska Pollack Surimi (Theragra chalcogramma) and Peruvian Anchovy 
(Engraulis ringens) Protein Recovered by Isoelectric Solubilization/Precipitation.  Abstract #165-01.  IFT 
Annual Meeting, July 13 – 16, 2013, Chicago Illinois. 

• Ronaghi M, Beamer SK, Jaczynski J, Sivanandan L, Matak KE. 2013. Isoelectric solubilization and 
precipitation of silver carp protein with increasing formic and lactic acid concentrations and their bactericidal 
effectiveness on Staphylococcus aureus. Abstract #198-06. Institute of Food Technologists, Chicago, IL.  

 
2012 
• Tahergorabi R, Beamer SK, Matak KE, Jaczynski J. 2012. Optimization of isoelectric solubilization/ 

precipitation targeting salt reduction. Abstract #145-07. Institute of Food Technologists Annual Meeting, Las 
Vegas, NV. 

• Debusca A, Tahergorabi R, Beamer SK, Matak KE, Partington S, Jaczynski J. 2012. Physicochemical 
properties of surimi gels nutrified with dietary fiber. Abstract #155-02. Institute of Food Technologists Annual 
Meeting, Las Vegas, NV. 

• Sell C, Beamer SK, Tou JC, Jaczynski J, Matak KE. 2012. Sensory characteristics and storage quality 
indicators of surimi franks nutritionally enhanced with omega-3 rich flaxseed oil and salmon oil. Abstract 
#144-48. Institute of Food Technologists Annual Meeting, Las Vegas, NV. 

• Paker I, Beamer SK, Jaczynski J, Matak KE. 2012. Functional properties of protein gels made from silver carp 
(Hypophthalmichthys molitrix) protein recovered by isoelectric solubilization and precipitation using organic 
acids. Abstract #153-03. Institute of Food Technologists Annual Meeting, Las Vegas, NV. 

• Paker I, Beamer SK, Jaczynski J, Matak KE. 2012. Compositional characteristics of materials recovered from 
whole gutted silver carp (Hypophthalmichthys molitrix) by isoelectric solubilization and precipitation using 
organic acids. Abstract #270-05. Institute of Food Technologists Annual Meeting, Las Vegas, NV. 

• Paker I, Beamer SK, Jaczynski J, Matak KE. 2012. Texture and color properties of protein gels made from 
silver carp (Hypophthalmichthys molitrix) protein recovered by isoelectric solubilization and precipitation 
using organic acids. Abstract #144-36. Institute of Food Technologists Annual Meeting, Las Vegas, NV. 
 

2011 
• Maditz, K, S. Beamer, K. Barnes, P.B. Kenney, K.E. Matak.  The effect of dietary inclusion of conjugated 

linoleic acid in finishing hog feed on sensory characteristics and storage quality indicators of pork loin.  
Abstract # 053-03.  Institute of Food Technologists Annual Meeting, New Orleans, LA.  

• Tesfai A, Beamer SK, Matak KE, Jaczynski J. 2011. Protein and lipid changes in infant formula treated with 
electron beam. Abstract #158-27. Institute of Food Technologists Annual Meeting, New Orleans, LA. 

• Sedoski H, Beamer SK, Partington S, Jaczynski J, Matak KE. 2011. Quality indicators and sensory evaluation 
of nutritionally enhanced egg sticks with omega-3 rich oils. Abstract #099-10. Institute of Food Technologists 
Annual Meeting, New Orleans, LA. 

• Tahergorabi R, Beamer SK, Matak KE, Tou JC, Jaczynski J. 2011. Color and textural properties of surimi gels 
with salt substitute. Abstract #147-04. Institute of Food Technologists Annual Meeting, New Orleans, LA. 

• Tahergorabi R, Beamer SK, Matak KE, Tou JC, Jaczynski J. 2011. Development of value-added fish products 
from protein isolates recovered with isoelectric solubilization/precipitation. Abstract #097-18. Institute of Food 
Technologists Annual Meeting, New Orleans, LA. 

 

2010 
• Pietrowski B, Tahergorabi R, Beamer SK, Matak KE, Jaczynski J. 2010. Nutrification of surimi seafood by 

incorporation of omega-3-rich oils. Abstract #225-01. Institute of Food Technologists Annual Meeting, 
Chicago, IL. 
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• Tahergorabi R, Beamer SK, Matak KE, Jaczynski J. 2010. Conversion of dark chicken meat processing by-
products to restructured white chicken meat food products by using isoelectric solubilization / precipitation and 
addition of titanium dioxide. Abstract #235-06. Institute of Food Technologists Annual Meeting, Chicago, IL. 

• Otto R, Beamer SK, Jaczynski J, Matak KE. 2010. Isoelectric solubilization and precipitation of fish protein 
using citric or acetic acid and its effect on survival of Listeria monocytogenes. Abstract #037-07. Institute of 
Food Technologists Annual Meeting, Chicago, IL. 

• Otto R, Beamer SK, Jaczynski J, Matak KE. 2010. Survival of Listeria innocua after isoelectric solubilization 
and precipitation protein recovery process using citric or acetic acid. Abstract #042-30. Institute of Food 
Technologists Annual Meeting, Chicago, IL. 

• El-Rawass AL, Hvizdzak A, Davenport MP, Beamer SK, Jaczynski J, Matak KE. 2010. The effects of 
nonthermal electron beam irradiation on the quality of peanut butter. Abstract #236-03. Institute of Food 
Technologists Annual Meeting, Chicago, IL. 

 

2009 
• Tesfai A, Beamer SK, Matak KE, Jaczynski J. 2009. Microbial radio-resistance of Salmonella typhimurium in 

whole egg subjected to electron beam. Abstract #156-26. Institute of Food Technologists, Anaheim, CA. 
• Tesfai A, Beamer SK, Matak KE, Jaczynski J. 2009. Microbial inactivation kinetics of Escherichia coli in 

ground beef exposed to repetitive electron beam. Abstract #123-27. Institute of Food Technologists, Anaheim, 
CA. 

• Hvizdzak AL, Beamer SK, Jaczynski J, Matak KE. 2009. Use of electron beam irradiation for the reduction of 
Salmonella enterica serovars Typhimurium and Tennessee in peanut butter. Abstract #123-51. Institute of 
Food Technologists, Anaheim, CA. 

• Hvizdzak AL, Beamer SK, Jaczynski J, Matak KE. 2009. Fate of Salmonella enterica serovar Tennessee in 
peanut butter after electron beam exposure. Abstract # 125-32. Institute of Food Technologists, Anaheim, CA. 

• Inan D, Beamer SK, Jaczynski J, Matak KE. 2009. Docosahexaenoic acid production by the marine alga 
Crypthecodinium cohnii in a continuous mode process. Abstract #120-07. Institute of Food Technologists, 
Anaheim, CA. 

• Simmons C, Beamer SK, Jaczynski J, Semmens K, Matak KE. 2009. Effect of a flaxseed oil enhanced diet on 
the product quality of farmed Brook trout (Salvelinus fontinalis) fillets. Abstract #119-28. Institute of Food 
Technologists, Anaheim, CA. 
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• Lansdowne L, Beamer SK, Jaczynski J, Matak KE. 2008. The survival of Escherichia coli in rainbow trout 

byproducts (Oncorhynchus mykiss) processed using isoelectric solubilization/precipitation. Abstract #P5-65. 
International Association for Food Protection, Columbus, OH. 

• Lansdowne L, Beamer SK, Jaczynski J, Matak KE. 2008. The survivability of Listeria innocua in rainbow trout 
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