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Lentils to Enhance Soccer Performance

Gordon A. Zello1, Philip D. Chilibeck2, Albert Vandenberg3, Jonathan P. Little, Dawn Ciona, Scott C. Forbes. 

College of Pharmacy and Nutrition1, College of Kinesiology2, Department of Plant Sciences3, University of 
Saskatchewan, Saskatoon, Saskatchewan, Canada

The objective of this study was to examine the acceptance, and effects on metabolism and performance of 
lentils as a pre-exercise meal in a simulated soccer match. Thirteen male athletes participated in 4 trials in 
a repeated crossover design. In a fasted state, meals providing equal calories but either low glycemic index 
(GI)-high protein [lentils], high GI-high protein [potato & egg whites], or high GI-low protein [potato] were 
consumed 2-hr before a 90-min treadmill soccer match simulation. Blood and expired gas samples were 
collected to assess the use of carbohydrate and fat as fuel during exercise. Five 1-min sprints performed at 
the end of the simulated soccer match were used to assess performance.

A 5-point Symptoms Rating Scale (SRS) was used to assess nausea, bloating, hunger, fullness and flatulence. 
Serum insulin at exercise initiation was higher in the potato meal than all other conditions (p<0.001). During 
exercise, the use of carbohydrates as fuel was higher and for fat was lower in the potato meal compared 
to fasted state (<0.05). Initial distance covered was greater (sprints 1 & 2) for the lentil and potato & egg 
(sprint 2) meals than fasting. Ratings of perceived exertion (RPE) throughout exercise were lower in the 
lentil meal compared to fasting and the potato meal (p<0.05). No differences in symptoms (SRS) were 
apparent among the fed conditions (p>0.05). Also, the percentage of meals consumed was similar (80, 81 & 
78% for the lentil, potato & egg, and potato meals, respectively). Our results show improvements in initial 
repeated sprint performance after lentil and potato & egg meals compared to control. This finding along 
with the lentil meal’s low RPE and its acceptability indicates a possible beneficial effect of consuming a low 
GI-high protein pre-exercise lentil meal.

This research was supported by the Saskatchewan Pulse Growers and NSERC Canada.

Page 3



The Effect of Whole Pulses and their Fractions on Regulation  
of Short-term Food Intake and Metabolic Control

G. Harvey Anderson, Christina Wong, Rebecca Mollard, Bohdan Luhovyy

Department of Nutritional Sciences, University of Toronto

Four research studies are being conducted on pulses and their fractions/components, including protein and 
fibre. The objectives of each study are as follows:

1. Preload Study: To investigate the short-term effects of consumption of preloads of pulses on satiety and 
glycemic response prior to a meal and after a test meal of fixed quantity. 

2. Meal Study: To investigate the effect of pulses in a mixed meal on postprandial satiety and blood 
glucose, food intake four hours later and on glycemic response and satiety after the second meal.

3. Pulse Fraction Study: To identify the functional fractions/components from pulses associated with food 
intake suppression.

4. Long-term Study: To investigate the effect of five servings per week of pulses for eight weeks on blood 
lipids, and on glycemic and satiety hormones response in overweight human subjects.

The results of this research to date has shown that whole pulse consumption reduces hunger, food intake 
and blood glucose before and after later meals. Not all pulses act in the same way. The components of 
pulses responsible for their beneficial effects are being investigated. 

This research is supported by the Pulse Innovation Project funded through Canada’s Agricultural Policy 
Framework, a Federal-Provincial-Territorial Initiative.  
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Effectiveness of Two Levels of Pulse Consumption on  
Caloric Restriction Adherence and Chronic Disease Risk

Megan A McCrory1,2, Jennifer C Lovejoy1, Petra E Eichelsdoerfer1

Bastyr University1, Kenmore, Washington, USA , Purdue University2, West Lafayette, Indiana, USA1, 

Excess weight is a significant public health issue, with 59 percent of Canadians and 66 percent of Americans 
being overweight or obese (Body Mass Index ≥ 25 kg/m2). Associated with obesity is the development of life-
threatening chronic conditions such as heart disease, type 2 diabetes, and some cancers. Most individuals 
who intentionally lose > 10% body weight regain the majority of it; thus, there is an urgent need to find 
viable ways to help individuals maintain weight-loss. Foods that are high in fiber, complex carbohydrates 
and protein, and low in caloric density are thought to be an essential part of any weight-loss and weight 
maintenance diet not only because they are highly nutritious, but also because they may help regulate 
appetite. Pulses (dried beans, peas, lentils, and chickpeas) are example of foods with these nutritional 
characteristics and thus potentially, they may aid in weight loss and help prevent regain. Previous studies 
show that compared to other foods, pulse consumption increases feelings of fullness and delays the return 
of hunger after a meal, thereby lowering short-term caloric intake. However, whether regular, daily pulse 
consumption can help people reduce caloric intake in the longer-term is not known. Although some studies 
show that people who incorporate pulses into their usual diet have a lower BMI than those who do not, 
relationships such as these do not indicate cause and effect since pulse consumption may be part of an 
overall lifestyle that confers maintenance of healthy weight. This project will test whether regular pulse 
consumption can assist with weight loss and its maintenance, as well as promote improvement in risk for 
chronic disease using a randomized controlled study design.

The researchers anticipate that there will be a dose-response effect of pulse consumption on weight and 
fat loss and improvements in chronic disease risk biomarkers due to greater satiety and thus adherence 
with the prescribed caloric restriction. They also anticipate that taste preferences for pulses will increase 
throughout the 6 week intervention on average, and that preferences among individuals at 6 weeks will 
predict follow-up pulse consumption and hence individual variability in weight-loss maintenance and 
biomarker improvement. This study will help determine whether greater emphasis should be placed on pulse 
consumption during weight-loss, and if so, what amount of pulses is necessary to help individuals achieve 
the greatest success at weight-loss maintenance and chronic disease prevention.

In this study, initially overweight participants are given a total daily reduced calorie intake goal which will 
allow them to lose weight at approximately 0.5-0.7 kg/wk if they follow the guidelines given for reducing 
their intake. The researchers are studying whether people consuming pulses are better able to adhere to 
these guidelines, and whether the amount of pulses consumed also makes a difference for adherence. They 
have developed 24 unique recipes for use in the study, each with a “no pulse” and “high pulse” version. 
Examples of menu items include turkey chili, Mediterranean salad, Thai dip with pita, chocolate mint 
pudding, and peanut butter chocolate chip energy bars. Thus far, 29 people have completed the 6-week 
weight-loss phase and another 6 are in progress. The researchers expect to enroll another 20-25 people 
in the study and have the primary results of the study ready for submission to a scientific journal in the 
Summer of 2008.

This research is supported by the Pulse Innovation Project funded through Canada’s Agricultural Policy 
Framework, a Federal-Provincial-Territorial Initiative.  

Page 5



The Effect of Pulses and Pulse Fractions on Indices of Lipid,  
Carbohydrate and Energy Metabolism, as well as Oxidative  
Status in Overweight, Hyperlipidemic Individuals

Peter Jones1, Denis Krause2, Dr. Linda Malcolmson3, Dr. Trust Beta4, Dr. Curtis Rempel1

Richardson Centre for Functional Foods and Nutraceuticals1, Department of Animal Science2,  
Department of Food Science3, University of Manitoba; Canadian International Grains Institute4,  
Winnipeg, Manitoba, Canada

The overall objective of this project is to evaluate the safety and efficacy of pea consumption on blood 
cholesterol levels, parameters related to diabetes, obesity and cancer as well as effects of pulses on the 
microbial health of the digestive tract.  This project is examining the response of health indicators related 
to these disorders to whole yellow pea flour and pea fibre fraction consumption over a one month period, 
compared to a control period where no pulses are provided. The pulse treatments are provided using 
muffins as carriers. At the beginning and end of each one month period, blood is taken for measurement 
of cholesterol, fat and antioxidant levels. Body composition is being assessed using a non-radioactive 
scanning approach and gut microbial composition will also be measured. Lastly, the movement of lipids and 
carbohydrates through body compartments, as well as antioxidant status, is being measured with biological 
tags to understand mechanistically how the pulses and pulse fractions are altering the body’s chemistry. It is 
anticipated that results from this series of studies will improve our fundamental understanding of the ability 
of pulses to reduce disease risk in overweight individuals with elevated blood lipid levels. Another important 
aspect of the research is to measure indicators of gut health like the abundance of beneficial and non-
beneficial microorganisms. It is well know that microorganisms are closely related to the onset of several 
gastric disorders like gastric cancer. The eventual target of this research is to lead to food claims that will 
inform consumers of the advantages of pulse consumption. This in turn, will give consumers greater reason 
to look for or demand whole pulses, or food products containing pulse flours or fractions, as part of their 
ingredient mix and include these food materials in their diet. 

Currently 17 study subjects have completed all 3 phases of the clinical trial and the remaining 5 subjects 
will complete phase 3 early in 2008. The pulse trial will conclude in March 2008.

In October 2007, a corresponding animal trial using Golden Syrian Hamsters was completed to complement 
the above human clinical study to evaluate the effect of Pulse and Pulse fractions on various facets of 
metabolism. Hamsters were fed a diet containing no pea flour, whole pea flour, or pea hull flour at 10% 
w/w the diet. Outcome measures will include energy expenditure, body composition, cholesterol synthesis, 
cholesterol absorption, triglyceride synthesis, and prebiotic effects. Furthermore, we were able to collect 
hepatic, cardiac and intestinal tissue from euthanized animals to evaluate the effect of the treatments on 
organ health as well as any histologic nutrigenomic responses i.e. enzyme and transporter regulation. 

Thus far, data collection concerning body composition, energy expenditure, breath, urine and blood has 
been successful.

This research is supported by the Pulse Innovation Project funded through Canada’s Agricultural Policy 
Framework, a Federal-Provincial-Territorial Initiative and by the Saskatchewan Pulse Growers.
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Exploring the Health Benefits Associated with Daily Pulse  
Consumption in Individuals with Peripheral Arterial Disease

Peter Zahradka1, Carla Taylor2, Randy Guzman3

Department of Physiology1, Department of Human Nutritional Sciences2, University of Manitoba; 
Department of Surgery3, St. Boniface General Hospital, Winnipeg, Manitoba, Canada

Legumes have been linked to cardiovascular health based on their fibre content and their low glycemic 
index. These crops also contain chemicals that have been found to positively affect the cardiovascular 
system. However, few in-depth studies have been performed to investigate these claims. This study will 
examine the effect that a daily serving of pulses over 8 weeks produces on three specific parameters 
associated with blood vessel function. Improvements in any of these indices would indicate this diet may 
be capable of impeding the development of coronary artery disease. Additionally, the study will examine 
the effect of this diet on specific hormones released from adipose tissue that have been shown to prevent 
atherosclerosis. Finally, we will screen for evidence that this diet will modify the characteristics of the 
blood vessels with respect to their susceptibility to atherosclerosis. This screen will also allow us to 
determine if the subjects respond identically to the diet, or if there are degrees of change that vary from 
one individual to the next. Overall, results from this project can provide scientific proof on the health 
benefits of pulses specific to the cardiovascular system.

This study, designed to explore the health benefits associated with daily pulse consumption in individuals 
with peripheral arterial disease, is well underway. Recruitment was completed in November, 2007. A total of 
28 participants have been enrolled in the study which has participants consuming a daily serving of pulses 
(dried bean, peas, and chickpeas) for an 8-week period. The study completed its final sample collection 
January 10, and analysis of the blood and urine is commencing. RNA isolated from peripheral white blood 
cells is also set to undergo microarray analysis. A number of participants and their families have requested 
the recipes for the dishes. In response to the positive feedback received, a recipe booklet containing the 
various pulse dishes is near finalization and almost ready for distribution to the participants. In addition to 
providing participants with a recipe booklet, participants will also receive a letter of appreciation which 
also serves as an introduction to the recipe booklet and includes Pulse Canada’s website.

Data entry is underway, thus enabling researchers to conduct an analysis of the findings and address the 
specific outcomes of the study. 

This research is supported by the Pulse Innovation Project funded through Canada’s Agricultural Policy 
Framework, a Federal-Provincial-Territorial Initiative and by the Saskatchewan Pulse Growers.
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Effect of Daily Pulse Consumption on Intestinal Microbiota,  
Gastrointestinal Response and Serum Lipids in Healthy Adults

Amanda Wright1, Alison Duncan1, Edward Farnworth2 Joyce Boye2, Susan Tosh3

Department of Human Health and Nutritional Sciences1, University of Guelph; Food Research and 
Development Centre2, Food Research Program3, Agriculture and Agri-food Canada (AAFC)

There is ample evidence that the bacterial composition of the gastrointestinal tract (GIT) can be influenced 
by dietary factors and that the composition of the intestinal microbiota can have important influences on 
human health. This influence occurs, partly, through the actions of bacteria in terms of digesting food, 
providing resistance against other bacteria which may cause disease and infection, and because of the 
production of enzymes and other metabolites that affect the host’s metabolism and stimulate the immune 
system. Pulses contain prebiotic compounds, including oligosaccharides, fibre and other components, 
which support a healthy GIT microbiota. The objective of this research is to explore the influence of daily 
pulse consumption on the human GIT bacterial population and study how these changes, in turn, affect the 
gut environment, enzymatic activity and serum lipids. Perception of gastrointestinal comfort and bowel 
habits will also be monitored throughout the study in order to confirm anecdotal evidence which suggests 
that, while mild GIT symptoms may be experienced when pulses are first introduced into the diet, a quick 
adaptation occurs and is maintained. 

This research involves a randomized, crossover human intervention study in which 19 healthy male 
subjects consume a control potato soup and soups containing peas, chickpeas or lentils for 28 days each, 
separated by 28-day washout periods. Fecal and blood samples are collected at the beginning and end of 
each treatment period for analysis of fecal bacteria profiles, bacterial enzyme activity and serum lipids. 
Gastrointestinal response is monitored through a daily study diary as well as more in-depth questionnaires 
completed every week of each treatment period. Body weight and body composition are monitored and 
subjects complete periodic 3-day food records during each treatment period. 

Fecal analyses to determine fecal bacterial profiles and enzymatic activity are underway in order to assess 
the prebiotic potential of each soup treatment. All soups were analyzed for complete nutrient content, 
including non-digestible carbohydrates and, upon completion of the study in February, serum lipids will be 
determined. Comparisons between soup composition, fecal bacteria and enzyme activity, serum lipids, and 
perceived gastrointestinal symptoms will be made upon completion of the study. 

The results of this study will show how the consumption of various pulses contributes to optimal human 
health by promoting a healthy intestinal bacterial population and leading to improvements in metabolism 
which are associated with reduced risks of cancer and cardiovascular disease. Study results will also confirm 
that humans can adapt to the mild gastrointestinal symptoms which may be associated with the introduction 
of pulse-containing foods into the diet. Therefore, this research will demonstrate the added health benefits 
of pulse consumption, contribute to our understanding of the mechanisms involved, and help to dispel myths 
that may prevent some consumers from incorporating pulses into their diet. 

This research is supported by the Pulse Innovation Project funded through Canada’s Agricultural Policy 
Framework, a Federal-Provincial-Territorial Initiative and by the Saskatchewan Pulse Growers.  
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Effects of pulse incorporation into the diet on components of the  
metabolic syndrome, body fatness and food habits in women

Sylvie Dodin1, Simone Lemieux2,3, André Lemay4,5, Gale West6, Jean-Claude Forest4

Faculty of Medicine1, Department of Food Sciences and Nutrition2, Nutraceuticals and  
Functional Foods Institute3, Laval University; Research Center, St-François d’Assise Hospital4; CHUQ5; 

Centre for research on agri-food economics, Department of Agri-Food Economics and Consumer Sciences6;  
Laval, Quebec, Canada

People with metabolic syndrome are at increased risk of cardiovascular disease (CVD), the leading cause of 
mortality and morbidity in women in Canada. Pulses have gained attention in the area of CVD mainly due to 
their low glycemic index and high fiber content. Several randomized clinical trials suggest that consumption 
of pulses may have protective effects on risk of metabolic syndrome and CVD by improving lipid profile and 
glycemia. In these studies, mainly primary components of metabolic syndrome risks are measured. Little 
data is available regarding the effects of pulses on secondary components of metabolic syndrome, such as 
markers of lipoprotein metabolism, haemostasis and inflammation. 

Therefore, the general objective of this ongoing “real-life” randomized clinical trial proposed will be 
to investigate the short- and long-term effect of incorporating whole pulses (beans, peas, lentils and 
chickpeas) into the diets of women between the ages of 30 and 65 years that have a minimum of two 
metabolic risk factors on components of the metabolic syndrome, body fatness and dietary habit changes. 
More specifically, we are investigating the impact of incorporation of pulses into the diet on the primary 
components (waist circumference, blood pressure, fasting plasma TG, HDL-cholesterol and glucose levels) 
and on the secondary components of the metabolic syndrome (insulinemia, apo-A1, apo-B, Lp(a), LDL size 
subfractions, fibrinogen, PAI-1, CRP, IL-6, TNF-α, homocysteine and insulin sensitivity index), on percentage 
of body fat and on food habits.  

Since women are the primary buyers in the grocery industry and the main menu planners in the home, they 
have a great deal of influence on the foods their families eat. Thus, if women begin to modify food habits 
and to make healthy food choices, like incorporation of pulses in their diet, it will not only benefit them, 
but everyone in their household. Lastly, health professional workers are being included in this project 
because they can be a good source for transferring health and nutritional information to their patients. 
Therefore, following their participation in this clinical trial, these health professional female workers may 
induce food habit changes in their patients by recommending consumption of pulses.The results of this 
clinical study may help to provide positive arguments that pulse consumption in a real-life context may 
contribute in providing nutritional and metabolic advantages. 

This ongoing clinical trial was planned to recruit 132 participants. Between November 2006 and September 
2007, 255 participants were screened at the St-Francois d’Assise Hospital research centre. Of these, 134 
eligible women were randomized to receive either pulses or control meals into their diet for 16 weeks. 
Follow-up visits were expected to be completed in December 2007 and final results will be available in 
March, 2008.

This research was supported by the Pulse Innovation Project funded through Canada’s Agricultural Policy 
Framework, a Federal-Provincial-Territorial Initiative.
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The Prebiotic Effects of Chickpeas in Healthy Human Subjects

Wendy Dahl1, Andrew Van Kessel2, Gordon Zello1, Robert Tyler3

College of Pharmacy and Nutrition1, Department of Animal and Poultry Science2, Department of Applied 
Microbiology and Food Science3, University of Saskatchewan, Saskatoon, Saskatchewan

This project will explore the prebiotic and physiological effects of consuming cooked chickpeas. Twelve 
individuals (18-65 years of age) will consume their usual diet for three weeks, their usual diet with added 
pulse oligosaccharides for three weeks, and their usual diet with added chickpeas for an additional three 
weeks. We will assess the impact of chickpea intake on bowel movement frequency and gastrointestinal 
symptoms. The primary purpose of the project will be to study the effect of chickpea flours on fecal 
microflora compared to a diet enhanced with pulse oligosaccharides and compared with the usual diet. 
Specifically, we will study changes in microflora that are thought to have beneficial or harmful effects on 
human health.

The chickpeas will be analyzed for dietary fibre and specifically for the levels of oligosaccharides, raffinose, 
stachyose and ciceritol. These oligosaccharides are resistant to human digestion and instead are fermented 
in the large intestine by gut bacteria. They have the potential to increase the numbers of beneficial 
bacteria in the gut, i.e. a prebiotic effect. However, there may be other pulse components, such as other 
fibre component, resistant starch and protein, that also escape digestion and thus, enter the colon to be 
fermented. This project is designed to assess whether the expected changes in fecal microflora are due only 
to the prebiotic potential of the oligosaccharides or to other pulse components that may escape digestion.

This research is supported by the Pulse Innovation Project funded through Canada’s Agricultural Policy 
Framework, a Federal-Provincial-Territorial Initiative and by the Saskatchewan Pulse Growers.  
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Principal Investigators 

Dr. Harvey Anderson

Dr. Harvey Anderson received his Ph.D. in Nutritional Sciences at the University 
of Illinois. After postdoctoral experience at the Massachusetts Institute of 
Technology, he joined the University of Toronto where he now is Professor 
of Nutritional Sciences, Physiology and Medical Sciences. He is Director of 
the Program in Food Safety, Nutrition and Regulatory Affairs, Department of 
Nutritional Sciences. He has served the University in many capacities, including 
Acting Dean of the Faculty of Medicine, Associate Dean of the School of 
Graduate Studies, member of Governing Council, Chair of the Department of 
Nutritional Sciences, Associate Dean, Research, Faculty of Medicine and Regional 
Director for the Medical Research Council of Canada. He was founding Chair of 
the Board of the Canadian National Institute of Nutrition and is the Chair of the 
Board of the International Life Sciences Institute, Washington DC. 

Dr. Wendy Dahl

Dr. Wendy Dahl received her PhD in Nutrition from the University of Saskatchewan. 
From 2002 to December 2007, Dr. Dahl served as the Coordinator of Nutrition and 
Dietetic Practice with the Saskatoon Health Region, with both Clinical Assistant 
and Adjunct status with the College of Pharmacy and Nutrition, University of 
Saskatchewan. Dr. Dahl has recently joined the Food Science and Human Nutrition 
Department at the University of Florida, Gainesville, as an Assistant Professor and 
maintains her Adjunct Professor status with the University of Saskatchewan. As 
an Adjunct Professor, she has brought expertise in medical foods development to 
enhance the College’s research activities, and graduate student supervision and 
teaching and served as a member of the University of Saskatchewan’s Behavioural 
Research Ethics Committee. Dr. Dahl is also a Registered Dietitian and a member 
of the Editorial Board of the Canadian Journal of Dietetic Research and Practice. 
Dr. Dahl’s research interests include developing functional foods for clinical 
purposes; nutrition in long term care, developing measurement criteria and 
standards for pureed foods; dietary fibre fortification; improving nutrition through 
pulse-based foods; and symbiotic therapy. 

Dr. Sylvie Dodin

Dr. Sylvie Dodin is a gynaecologist, clinical scientist and senior professor at 
the Department of Obstetrics and Gynaecology, Faculty of Medicine, Laval 
University, Quebec City, Canada. For over 15 years, through her activities as 
a clinician, researcher and teacher, Sylvie Dodin has devoted her energies 
to promoting the health of women in general and of middle-aged women 
in particular. Her holistic and integrated vision was actualised recently by 
several major achievements in women’s health. For the past 5 years, she has 
been recipient of the integrated approach in prevention chair dedicated to 
promote teaching and research in CAM with an evidence-based approach and 
transfer information to the general public. She is principal investigator and 
co-investigator of several clinical trials supported by national grants for a 
complementary approach to conventional therapy.
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Dr. Alison Duncan

Dr. Duncan received a PhD from the University of Minnesota and is an 
Associate Professor in the Department of Human Health and Nutritional 
Sciences at the University of Guelph. Her general research interest 
relates to the biological effects of functional foods and nutraceuticals on 
chronic disease-related endpoints through human intervention studies. 
Specifically, her research has included investigating the role of soy and its 
constituent protein and isoflavones in the reduction of disease risk, including 
cardiovascular disease, diabetes, breast cancer, prostate cancer and kidney 
disease. Another research interest in relation to nutraceuticals involves the 
use of natural health products (prevalence, associated attitudes and beliefs) 
in healthy and clinical populations.

Dr. Peter Jones

Dr. Jones is the Director of the Richardson Centre for Functional Foods 
and Nutraceuticals in Winnipeg, Manitoba. A native of Vancouver, Dr. Jones 
received a B.Sc. degree in Biochemistry at University of British Columbia. 
He obtained a M.Sc. in Human Nutrition at the same institution before 
completing a Doctorate in Nutritional Biochemistry from the University of 
Toronto in 1985. Then, after two years with the Clinical Nutrition Research 
Center at the University of Chicago as a Medical Research Council of Canada 
postdoctoral fellow, Dr. Jones spent several years on faculty with the Division 
of Human Nutrition at University of British Columbia. Dr. Jones moved to 
Quebec in 1994 as Professor and Director of the School of Dietetics and 
Human Nutrition at McGill University where he also held a cross-appointment 
in the Department of Medicine. In 2005, Dr. Jones began working in his 
current position as Director for the Richardson Centre for Functional Foods 
and Nutraceuticals. Dr. Jones serves as President of the Danone Institute 
for Nutrition in Canada and Past-President of the Canadian Society for 
Nutritional Sciences. He also serves as Chairman of the Functional Foods and 
Nutraceuticals Board of the Vancouver-based Forbes Medi-tech group. 

Dr. Megan McCrory

Dr. McCrory is an assistant professor in the Department of Foods and Nutrition 
and the Department of Psychological Sciences at Purdue University in West 
Lafayette Indiana. Dr. McCrory has a bachelor’s and a master’s degree in 
exercise science and obtained a PhD in nutrition from the University of 
California at Davis in 1997. After 2 years of post-doctoral training in the 
Energy Metabolism Laboratory at the USDA Human Nutrition Research Center 
on Aging at Tufts University in Boston, she joined the faculty at Tufts from 
1999-2004. In 2004 she became a faculty member of the School of Nutrition 
and Exercise Science at Bastyr University for 3 years before working in her 
current position at Purdue. Her research projects center on the prevention 
and treatment of obesity, with a focus on eating behavior. She studies the 
relative roles of eating patterns, dietary composition and physical activity in 
the etiology, prevention and treatment of obesity and associated illnesses.
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Dr. Amanda Wright

Dr. Wright received a PhD in Food Chemistry and is an Assistant Professor in 
the Department of Human Health and Nutritional Sciences at the University 
of Guelph. She also serves as Director of the Human Nutraceutical Research 
Unit (HNRU) at the University of Guelph. Her research is focused on how 
the structure and physical properties of food materials determine the 
stability and delivery of bioactive compounds. Specifically, she investigates 
the encapsulation and release mechanisms of lipid-based carriers using 
in vitro digestion models. Novel encapsulation strategies which optimize 
the stability, delivery and potential absorption of lipophilic nutraceuticals 
for use in supplements or as food ingredients are being developed. Also, 
through human clinical trials Dr. Wright’s team can determine the impact 
of encapsulated bioactives and other functional food strategies on human 
health. 

Dr. Peter Zahradka

Dr. Zahradka was recently appointed to the position of director for the 
Canadian Centre for Agri-Food Research in Health and Medicine (CCARM), 
located at the St. Boniface General Hospital Research Centre. Dr. Zahradka 
received a Ph.D. (Biochemistry) from the University of Western Ontario 
in 1984. He held a postdoctoral fellowship position in Pathology at the 
University of Stanford from 1984-85, followed by postdoctoral training in 
Molecular Biology and Genetics at the University of Guelph from 1985-89. 
Dr. Zahradka worked as an Assistant Professor in Chemistry at the University 
of Guelph in 1989-91. In 1991, Dr. Zahradka joined the Department of 
Physiology at the University of Manitoba where he currently works as a 
Professor. In addition to his position at CCARM, he is a member of the 
Institute of Cardiovascular Sciences, located at the St. Boniface General 
Hospital Research Centre, and an adjunct professor in the Department of 
Human Nutritional Sciences. Dr. Zahradka also served from 2000-2002 as 
Chief Scientific Officer for Cardiovascular Solutions, Inc., a biotech company 
that began in his laboratory.

Dr. Gordon Zello

Dr. Gordon Zello is a Professor of Nutrition in the College of Pharmacy 
and Nutrition and an Associate Member of the College of Kinesiology at 
the University of Saskatchewan. He arrived in Saskatoon in 1992 after 
completing graduate studies determining the dietary amino acid and protein 
needs of young adults at the University of Toronto and The Hospital for Sick 
Children. Dr. Zello has an active graduate and research program in both 
basic and applied nutrition. His fields of specialization are intermediary 
metabolism and nutritional assessment. His research interests include 
the measurement of body composition, energy expenditure, and nutrient 
requirements in both healthy and clinical populations, as well as studying 
the integration and regulation of metabolism in differing nutritional states. 
Dr. Zello is a member of the University’s Obesity Research Group and the 
Saskatchewan Natural Products Network.
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