
 

 

Collaborative efforts are in play with the 
recent merger of the Health & Wellness and 
Nutrition & Dietetics Departments. 
In September of this year, the newly formed 
Health, Nutrition and Dietetics  Department, 
in the School of Natural and Social Scienc-
es, have joined operations of skilled profes-
sors and instructors that  

specialize in the areas of health and  

nutrition.  

 
Carol DeNysschen, associate professor, is 
now serving as chair proclaims, “This will 
strengthen all the programs we offer, and it 
will open more doors for students.”  

 

While both departments are able to  

preserve their identities under one title, it   
allows the students to explore the many 
more possibilities for students looking to 
pursue the multifarious careers in the health 
field. It provides greater exposure to  

opportunities to get involved on and  
off-campus in events that are related to 
health behaviors. It provides a greater  

collaboration between departments so  

students may have a better understanding 
of the different programs offered in each  

program area, and more networking  

between students and community. 

 

The programs are the Dietitian Education 
Program, the Didactic Program in  
Nutrition and Dietetics, and the Health 
and Wellness program, all of which offer 
a bachelor’s degree. A minor in Exercise 
Science is also available. 

 

Many are excited about increasing  

research and hands-on learning  

experiences for students, citing increased 
involvement with Buffalo State’s Institute 
for Community Health Promotions 
(ICHP). ICHP is heavily involved with 
public health initiatives in Western New 
York and especially on Buffalo’s West 
Side.  

 
Scott Roberts, professor and former chair 
of Health and Wellness, and Carol     
DeNysschen are both eager to be a part of 
the departments transition and its  

exuberant future. 
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I N  T H I S  I S S U E :  

SUNY COLLEGE AT BUFFALO ANNOUNCES  
EXCITING NEW CHANGES 

DIETETICS AND NUTRITION PROUDLY ANNOUNCES  
THE 4+1 PROGRAM 

Buffalo State is now offering an exciting new 4+1 program that will allow undergraduates in Dietetics and Nutrition 
to complete 9 hours of graduate coursework in the Master of Science in Adult Education during their senior under-
graduate year.  

This joint program is an excellent way to expedite the journey in receiving your Bachelors and Masters degree,  

saving both time and money. Students may begin their graduate study during their senior year, and are formally  

accepted into the graduate school upon completion of their bachelors.  

This program is 100% online preparing students for careers in 
Adult Education and human resource development. With 
RD’s requiring a Masters degree in 2025, this program fits 
this initiative seamlessly.  
 
 
For more information on the Adult Education program itself, 
please visit: http://adulteducation.buffalostate.edu 
 
To schedule an advisory appointment or to learn more, please 
contact your advisor or Dr. DeNysschen at  
denyssca@buffalostate.edu 
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DPND CELEBRATES  

ITS 50TH ANNIVERSARY 

You don't look that old!  We celebrate that the Didactic Program in Nutrition and Dietetics is 50 years 

young this year.  Still young at heart, the program is experiencing increasing enrollment and successful  

acceptance into dietetic internships.   

In 1965, DPND program was the only way to become a dietitian.  Today students still complete the DPND 

program and compete for a dietetic internship.  An interesting fact is that most practicing dietitians are gradu-

ates from a DPND program and 

dietetic internship. 

By mid February, several DPND 

students will complete the rigor-

ous application process for die-

tetic internships.  To help ease 

the way, each senior is assigned a 

UB dietetic intern to interview.  

Students learn helpful hints about 

applying for internships.  Past 

hints from UB interns include stay organized, start early to prepare and to work with your DPND director.  

Students can also get helpful information on the AND website, dietetic internships websites, Facebook, and 

coaching services for internship matching. "During the application process, the DPND students really work 

together to be encouraging and supportive of each other ", said Marie Murray, DPND Director. The hard work 

is paying off with 5 students either currently or recently graduating form UB's program.  

All is not lost if students do not get an internship. Recent graduates have found employment in government 

agencies such as WIC, hospitals' or senior care food service, and community based organizations such as the 

Food Bank. 

DPND students also have the option to take the dietetic technician registration (DTR) exam. The exam can be 

challenging because the students do not have any supervised practice experience. To meet this need, students 

in NFS 420 work together on case studies. The case studies help student draw from their MNT knowledge to 

develop nutrition care plans.  Each week students take practice test questions either from the RD exam or the 

DTR exam.  It is hoped that in the near future more computer-based support may be available. 

The DPND is proud of its 50 years of dietetic education.  We are looking  

forward to staying forever young by encouraging more students to become  

dietetic practitioners!  

 

Contact Marie Murray at murraymm@buffalostate.edu 

THE DIDACTIC PROGRAM IN NUTRITION AND DIETETICS 
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The Western New York’s  

Dietetics Association 

(WNYDA) held a Meet and 

Greet event on September 

30th, from 5:30-8:00pm. 

The event was held at  

Templeton Landing in 

which several students from 

the dietetics program  

attended. Members of the 

WNYDA were  

introduced and the guest 

speaker, Linda Quinn, RD 

presented on topics  

including self esteem,  

WESTERN NEW YORK DIETETICS ASSOCIATION  
  FALL 2015 MEET & GREET 

remaining optimistic, and 

maintaining self-

confidence. The formal 

event was very nicely  

organized, and all who  

attended were delighted to 

have attended the event. 

Linda was dressed  

professionally, and was 

well spoken. Many had 

said that she was very  

encouraging, personable, 

and left that evening  

feeling spirited and  

empowered. 

A SUCCESFUL CHILI SALE FOR THE DEP 

The DEP Chili Sale ran very smoothly 

this year in efforts to raise money and to 

contribute a great donation to the Cam-

pus Food Pantry. Everyone had dis-

played excellent team work and  

finished in record time! The chili sale 

was successful in making around 

$1,100! 

PHI U AT THE ALZHEIMER’S WALK 

This September the SUNY College at Buffalo’s chapter of the 

national honor society, Phi Upsilon Omicron, came out for the 

Walk to End Alzheimer’s to show support and to raise awareness. 

They raised $230 towards Alzheimer’s support, care and  

research, while the event raised a total of $342,735. 
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STUDENT SPOTLIGHT 
DREW HEMLER RECIEVES AWARD FROM SUNY COLLEGE AT BUFFALO 

 

programs, and fundraisers, to lecturing to youths at the 

Tapestry Charter School, and serving as former  

president of the Rotaract Club of SUNY College at  

Buffalo for 1 ½ years, Hemler has been busy to say the 

least. But what sparked his decision to take such a risk 

and leave a steady job to return to school for a second 

degree in Dietetics? Drew credits that to his mother—

Diagnosed with breast cancer for the second time she 

slowly started teaching him about nutrition, diet, and 

disease. While Drew admits he wasn’t quick to pick up 

on it, she had shown him proof that there is a direct  

correlation between changing your diet and altering 

your health.  

When his mother passed 

away, he felt a push to  

follow his heart, deciding 

that he could make an  

impact on improving the 

quality of people’s lives by 

educating them about well-

balanced nutrition.  

It is easy to see that his 

sense of empathy and  

altruism runs deep.  

Recently, Hemler was  

honored at Buffalo State’s 

2015 Celebration for  

Service for his over 200 

hours of tireless community 

service. When asked how 

his passion for volunteering 

came about, Drew admits 

that he didn’t always have a 

volunteer itch, though he has 

always been a good helper with a genuine appreciation 

of people. Spend an hour with the man and you’d have 

to agree. Having good intentions are great, but when a 

person chooses to put those good intentions into action, 

that’s when it becomes a truly beautiful thing—and that 

is something the world can always use more of.  

Drew Hemler’s enthusiasm for nutrition, life, and  

continuing education are quite simply contagious.  

Whatever future awaits him, it’s bound to be exciting. 

Recently awarded Outstanding Student in the Coordinated 

Program by both the Western New York Dietetics  

Association (WNYDA) and the New York State Dietetics 

Association (NYSDA), Drew Hemler is no slouch when it 

comes to hard work. While listening to his personal  

philosophies and experiences, I thought to myself, this is a 

man who just does not stop. “You have to be motivated to 

make it in this field, and what better way to help people 

than through nutrition”, he explained. He is not a man 

prone to wasting time waiting for the answers to come to 

him. That work ethic, combined with enormous  

enthusiasm for people and their stories, is just part of what 

makes this guy so admirable. 

Following the nomination,  

Hemler was invited to compete 

among the top candidates from 

the ten different districts across 

New York State for the  

NYSDA’s award of the same 

category. Candidates are  

required to complete and submit 

a rather detailed application with 

very specific criteria to be  

evaluated. The Department chair 

of the Health, Nutrition, and  

Dietetics, Dr. Carol DeNysschen, 

at SUNY College at Buffalo 

claims, “Drew has developed a  

fantastic application and  

portfolio. His participation in a 

variety of activities, his high  

academic standing, and his  

ability to be a leader all  

added to his competitive  

application. He is the kind of  

student that seeks out opportunities to learn, to engage, and 

to take on leadership roles. He was a perfect fit for this 

award.” says DeNysschen. 

Now, starting his senior year in the Dietetics Educational 

Program it’s hard not to be impressed with how Drew was 

able to find the time to succeed academically these past 

three years, all the while managing an impressive list of 

extracurricular activities. From participating in Nutrition 

Club events, volunteering locally in a vast array of 

(above) Drew receiving his community service 

By Kate Kane 
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Deanna Gallicchio, and Maria-

Elena Damasiewicz were quick to 

respond to the “call for action” and 

not only developed a program, but 

executed it in a very time-

conscientious manner.  

They were enthusiastically  

greeted with a warm welcome by 

many of the eager participants on 

their first visit to the skating rink 

where SABAH holds their turf  

activities. The following week,  

the ladies had a fun game  

prepared for the participants that 

involved sorting ‘healthy foods’ 

and ‘unhealthy foods’ 

into two hula hoops 

that were laid out in 

front of them.  

Sarah stated that her 

time working with 

SABAH was “one of 

the most heart-

warming experiences.” 

This past June, Sheila O’Brien, the  

director of SABAH reached out to the 

Dietetics and Nutrition department. 

This outstanding not-for-profit  

organization is devoted to improving 

the quality of life for individuals with 

cognitive, physical and/or emotional 

disabilities through education and  

fitness programs. Ms. O’Brien was 

seeking help in developing a program 

for her summer adult participants and 

wanted to enlist the help of a few  

driven dietetic students. Caitlin 

McCullough, Sara  Crawley,  

Maria-Elena also  

enjoyed visiting and playing the 

game with them, agreeing with  

Sarah, “they all seemed to enjoy it 

very much. It just goes to show that 

when you can give just a small 

amount of your time to those who 

truly appreciate it, you will also be 

rewarded in the end.”  

 

To learn more about SABAH,  

you can visit their website at 

www.sabahinc.org 

STUDENTS WORK WITH SABAH 

MARY GLEASON VISITS HEADSTART 

CAITLIN McCULLOUGH, SARA CRAWLEY, DEANNA GALLICCHIO, AND MARIA-ELENA DAMASIEWICZ 

PROVIDING EDUCATION ON CHILDREN WITH ALLERGIES 

On August 19th of this year, Mary 
Gleason, a senior in the Dietitian  
Education Program (DEP) presented to 
Head Start employees on how to better 
understand children's allergies and how 
they differ in adults with allergies. Mary 
discussed how to handle the many  
severities that they could come into  
contact with, the common food  
intolerances, Food Allergen Labeling 
& Consumer Protection Act (FALCPA), 
reading food labels, and appropriate  
cleaning procedures. The purpose was to 
educate Head Start on how to recognize 
the signs of a child experiencing symp-
toms of an allergic reaction,  
realizing that adult symptoms and treatments are significantly  
different, and being aware of how to treat something like this for it to 
ever occur.  
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As requirement for accreditation, the 

DEP must conduct annual  

program assessment to evaluate  

success in achieving its mission, 

goals and objectives. The purpose of 

this article is to report on the results 

of our most recent program  

assessment. In order to understand 

the results, it is important to review 

the program’s mission, goals, and 

objectives: 

 

Mission: 

The mission of the Dietitian  

Education Program (DEP) is to  

prepare graduates for competent 

practice as registered dietitian by 

providing a quality education—in the 

context of academic excellence,  

experiential learning and community 

service that translates into an  

ongoing commitment to  

professionalism and leadership 

growth, community service, and a 

passion for life-long learning. 

 

 

Goal 1: Graduates will attain the 

knowledge, skills, and professional 

characteristics needed for success as 

an entry level dietetics practitioner. 

Objectives were evaluated by RD 

exam testing company statistics, 

graduate and employer surveys.  

Ten out of thirteen graduates in 2014 

responded: 

 

 

1.) Eighty-five percent of graduates 

who are first-time test takers passed 

the registration examination. 

 (target exceeded). 

 

2.) Ninety-two percent of graduates 

passed the registration examination 

within one year of their first  

attempt. (target exceeded). 

 

3.) One-hundred percent of  

graduates who begin the DEP  

completed the program within 3 

years. 

(target exceeded). 

 

 

 

 

DEP PROGRAM ASSESSMENT  

4.) One-hundred percent of  

graduates who responded reported 

having jobs in a dietetics-related 

field within one year of graduation.      

(target exceeded) 

 

5.) During their first year of  

employment, ninety percent of  

graduates will have met or exceeded  

employer expectations for entry-

level RD’s.   

 

Goal 2: Graduates will  

demonstrate commitment to life-long  

learning, professional development, 

service and leadership in diverse 

professional and community  

endeavors. Eleven out of fifteen 

graduates in 2012 responded: 

 

1.) Seventy-three percent of  

respondents reported pursuing  

practice certification, or pursuing 

graduate credit or additional  

degrees when surveyed three years 

after graduation. 

 

2.) Eighteen percent of  

respondents reported will report  

active membership (committee 

member or leadership position) in a  

dietetics-related professional or  

volunteer organization when  

surveyed three years after  

graduation. 

 

3.) The overall assessment by the 

faculty is that we are excited that the 

program has exceeded targets for 

many objectives. Strategies are 

 continually being implemented to 

build on our strengths and to 

strengthen areas for improvement. 

by Tina Colaizzo-Anas, PhD, RD, CDN, CNSC, FAND 
Director, Dietitian Education Program (DEP) 
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articles in multidisciplinary, peer-

reviewed journals.  One of these 

articles was co-written with  

several students 

who had  

participated in the 

Undergraduate 

Summer Research 

Program. There are 

currently two  

research projects in 

progress that test 

nutrition and  

exercise  

interventions  

designed to reduce 

symptoms and  

treatment side  

effects experienced by cancer  

patients and survivors. 

DeNysschen is highly 

active in her  

professional  

organization in the 

Academy of Nutrition 

and Dietetics and has 

been designated as a 

fellow of the academy 

(FAND). This  

designation is an honor 

that recognizes her  

commitment to  

community service as 

well as contributions 

that she offers to the 

entire profession of  

 
 

Dr. Carol DeNysschen 

(commonly known as “Dr. D”), 

chair and professor of the newly 

formed Health, Nutrition, and 

Dietetics department was  

recently selected for the  

President’s Award for  

Excellence in Research,  

Scholarship, and Creativity. She 

is an inspiration to us all;  

devoting her time to working 

with research institutions such 

as Roswell Park Cancer Institute 

and the University at Buffalo. In  

addition, she is a creative and 

dedicated full-time  

undergraduate educator at 

SUNY College at Buffalo. 

Since joining the faculty in 

2008, she has published seven 

dietetics. Additionally, the 

Western New York Dietetics 

Association (WNYDA) has 

twice bestowed her with the 

Outstanding Educator Award 

for her noteworthy  

presentations and workshops 

conducted on various subjects 

in health and nutrition. Her  

dedication to improving health 

through food, nutrition, and 

physical activity has left many 

admiring her grand efforts in 

making a difference in the  

Buffalo area. She continues to 

be a great role model for both 

her students and the community 

alike. 
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THE PRESIDENTS AWARD FOR EXCELLENCE 
IN RESEARCH, SCHOLARSHIP, AND CREATIVITY 

By Brooke Briscoe 
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Bag IQ 
Apple, Android 
 
The upside: This app is for those who 
like to shop online as well as those 
who shop at major grocery retailers. 
Purchases can be tracked and  
analyzed giving you a snapshot of 
how your purchases may affect your 
health and wallet. For example, I  
naturally received a poor rating for 
cheesy flavored chips I bought and 
major kudos for buying kale! 
Woohoo! Simply seeing my score 
plummet from my moment of  
weakness for Cheetos was  
encouraging enough for me to shop 
for an alternative to satisfy my desire 
for something savory. If you’re the 
type that’s influenced and  
encouraged by scoring high, this 
could be a fun app for you. 
 
The downside: It does not list local 
retailers. If you like shopping at your 
neighborhood health store or  
cooperative, you’re out of luck. 
 
Hi.Q 
Apple 
 
The upside: More than 10,000  
questions geared to test users’ health 
literacy on a range of subjects from 
cancer, weight loss, yoga and several 
other topics. Developed and created 
by medical professionals this app is 
beautifully designed and easy to  
navigate. What’s more fun is that 
your health IQ is tested against your 
peers and other users whilst learning 
a thing or two to boot! 
 
The downside: Users are unable to 
review quizzes once they’ve been 
completed. 
 

Before I Eat, Moment in the Zone 
Apple, Android 
 
The upside: designed to encourage 
mindful eating, it offers the ability to 
journal your feelings and events  
surrounding eating occasions. Great 
for those who struggle with  
emotional eating it offers audio  
sessions and additional resources, 
and can allow users to differentiate if 
they’re eating emotionally or  
because they’re hungry. 
 
The downside: being disciplined 
enough to use the app when you 
catch yourself eating impulsively, 
and if you’re lazy with apps like me, 
it might not work for you. 
 
Delicion 
iPad 
 
The upside: a great app that contains 
a collection of soy-free, grain-free, 
gluten-free recipes that have been 
reviewed by a Registered Dietitian. 
Recipes can be made to be  
vegetarian, paleo, vegan, and  
dairy-free with a simple drop-down 
menu, and users can even find  
recipes based on the season and  
ingredients. The app  
provides healthy tips,  
nutrition facts along with 
attractive photography of 
food. The recipes can be 
adjusted by scale and are 
neatly organized by theme. 
 
The downside: unless 
you’re willing to dish out 
$24.99 for the full  
version, you’re restricted to 
a limited amount of recipes  
 
 

NUTRITION APPS AVAILABLE TO YOU 

in the free version and  
saving/sharing the recipes are a 
bit of a pain. 
 
Panna 
Apple 
 
The upside: includes 6 bimonthly 
issues a year, this app is a video 
cooking magazine for those who 
love to practice their culinary 
skills at home. Every issue offers 
a free recipe in each issue  
whether or not you pay for the 
subscription, which means you 
get 6 free recipes a year for free 
from world renowned Master 
Chefs. Each issue is $4.99 or a 
bargain at $14.99 for the annual  
subscription, containing 12-13  
seasonal recipes. The best part is 
that none of the content expires so 
you can build up savable favorites 
list. 
 
The downside: the only downside 
to this app is that it isn’t free, but 
hey sometimes you get what you 
pay for! 
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self; provides community support 

THESE NUTRITION APPS HELP YOU MORE EASILY MAINTAIN YOUR NUTRITION AND 
HEALTH FOR THOSE TIMES THAT YOU NEED THAT EXTRA PUSH 

By Maya F. Scherer 
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GETTING INVOLVED! 

ROTARACT CLUB 

Rotaract Club of SUNY College 
at Buffalo places service above 

self; provides community support 
and fosters an environment  

that creates effective leaders. 
 

NUTRITION CLUB 

Nutrition Club of SUNY  
College at Buffalo holds  
fundraisers, soup sales, and 
other fun nutrition-related 
events that help bring the  
Nutrition and Dietetics  
major together and support 
one another. 

PHI UPSILON OMICRON HONORS SOCIETY MU CHAPTER 

NUTRITION PROVISION 

(ABOVE) NUTRITION CLUB HOLDS A MEET AND GREET 

(ABOVE) BAKE SALES IN  
 THE UNION 

(ABOVE) SORTING SCHOOL SUPPLIES 
FOR CHILDREN AT THE BABCOCK 

CLUBHOUSE  

An honor society in the integrated field of  

family and consumer sciences, offers an  

environment empowering lifelong learning, 
leadership building, and ethical and scholastic 

excellence. 

(ABOVE) PHI U INDUCTION CEREMONY 



 

 

ATHLETIC PERFORMANCE AND NUTRITION 

Brooke Briscoe Maya Fusako Scherer 
Maya is a comprehensively certified and classically trained 3rd 
generation Pilates Teacher. She has a BS degree in Business 
Marketing, and is currently working towards an additional BS 
degree in Dietetics with a minor in Chemistry at SUNY Buffalo 
State.  In addition to being a member of Phi Upsilon Omicron 
Honor Society, Nutrition Club, and Rotaract Club.  
She also is a free-lance writer for Sunwarrior®, a plant-based 
supplement company popular amongst athletes. 

Originally from Japan,  
Maya grew up in the  
physically active city of San 
Diego, CA. She’s currently 
training to do the 120 mile 
stage race TransRockies® Run 
in CO for a second time, and 
the Oil Creek 100 miler race in 
PA.  When she doesn't have to 
hibernate in her studio or cam-
pus to dodge the freezing 
weather, this adventure addict 
SoCal girl enjoys traveling, 
hiking 14ers, racing in ultra 
marathons around the world 
and generally doing epic 
“stuff”. 
 

Brooke is originally from the small town of Lisbon, 
New York— 4 1/2 hours northeast of Buffalo. She is 
currently a junior in the didactic program, and an 
ACE certified personal trainer at the JCC of Greater 
Buffalo and World Gym in Depew. She is also dual 
minoring in Exercise Science and Chemistry, and  
often volunteers for both Nutrition Club and Rotaract 
Club. Having  
completed her 
first Spartan 
Beast Race in 
Quebec, Ontario 
on Mt. St. Marie 
this past August, 
Brooke aspires 
to always  
challenge herself 
in every way 
possible and 
plans to  
complete the 
Spartan  
Trifecta within 
the next year. 

ABOUT THE EDITORS 

Physical activity, athletic performance 
and recovery from exercise are all  

impacted by an athlete’s nutrition.  

Recent studies have shown a direct link 
between an athlete’s energy needs,  

nutrition and the speed of recovery. 
Sports beverages containing  

carbohydrates and electrolytes can be 
consumed before, during and after to 
help maintain blood glucose levels,  

provide fuel for muscles, decrease  

dehydration and decrease the risk of  

hyponatremia. 

Studies show that 5-15% of the body’s 
energy during exercise comes from pro-
teins. For the average collegiate athletes 
with a two hour training practice, the 
athlete will expend approximately 600 
kcals/hour.  
It is estimated that 10% of protein con-
sumed supplied the energy for the 

practice or approximately 30g  
catabolized during practice. That value is  
almost half of the protein the average  
female consumes per day and one third 
of the protein the average male  
consumes per day. Protein intake should 
be increased to account for the usage 
during practice and also to promote  
faster recovery of muscles.  
Carbohydrate consumption also has a 
significant impact on athlete’s  
performance. The average North  
American athlete consumes a diet that 
includes 40% carbohydrates. A diet that 
consists of 40% carbohydrates was not 
sufficient enough to promote recovery 
for an athlete who exerts themselves at a 
high intensity on a daily basis. A 70% 
carbohydrate based diet is recommended 
for athletes in heavy training.   
Consuming a higher carbohydrate diet 
will allow athletes  

to recover faster and the increased ability 
to train more effectively. Hydration is 
absolutely essential to maintain  

homeostasis. Athletes can lose up to 2 
liters of fluid per hour during exercise in 
hot environments. The average collegiate 
athlete’s practice is approximately 2 
hours and consists of intense training 
protocols; yielding a 4 liter total loss of 
fluid.  

Currently, it is recommended that  

athletes take in 4 ounces of water every 
fifteen minutes to maintain optimal  

performance levels and main  

homeostatic plasma and fluid levels. It 
should be noted that electrolyte  

replenishment is not necessary for  

shorter workout of 2 hours or less.  

 

 —Shannon L. Hockwater, MS 
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