CURRICULUM VITAE

Date: September 2016

NAME: Guy A. Croshy

ADDRESS: 18 Sunset Road, Weston, MA 02493

DATE & PLACE OF BIRTH: June 10, 1942; Beverly, MA 01915
CURRENT POSITIONS:

Science Editor for America’s Test Kitchen and Cook’s Illustrated Magazine

Adjunct Associate Professor with Harvard School of Public Health

EDUCATION:

Date Discipline Degree Institution

1964 Chemistry B.S. University of New Hampshire
1969 Organic Chemistry  Ph.D. Brown University

POSTDOCTORAL TRAINING:
Research Fellowships

Dates Field of Research Place Title

Jan.-Dec, 1969  Organic chemistry Stanford University Chemistry Dept Fellowship

Jan.-Dec. 1970  Polymer chemistry Stanford University Alza Corporation Fellowship

ACADEMIC APPOINTMENTS:

Dates Title Department Institution
July 2006-present Adjunct Associate Professor ~ Nutrition Harvard University
T. H. Chan School of

Public Health

Sept. 2005-2011 Associate Professor Chemistry and Food Science  Framingham State
University
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OTHER ACADEMIC POSITIONS and VISITING APPOINTMENTS:

Dates Title Department Institution

July 2010-present External Advisor EcoGastronomy Program  Univ. New Hampshire
Fall 2008-2010 Food science consultant The Terra School Project
Fall 2003-Spring 2005 Visiting Lecturer  Chem. and Food Sci. Framingham State College
Fall 2003 and 2005  Visiting Lecturer Nutrition Harvard university

Fall 1972-Spring 1980 Part-time instructor ~ Chemistry Stanford University

HONORS AND DISTINCTIONS:

2014  Appointed Food Science Communicator by the Institute of Food Technologists
2014  Appointed member of Food Task Force for Museum of Science, Boston

2013  Awarded Certified Food Scientist by Institute of Food Technologists

2012  Apperance in Nova scienceNow program on cooking science produced by WGBH
2012  Co-author of The Science of Good Cooking published by America’s Test Kitchen
2011 Appointed External Advisor for the EcoGastronomy Program University of NH
2010 Faculty and Creativity Award from Framingham State University

2008  Awarded tenure by Framingham State College Board of Trustees

2006  Appointed adjunct associate professor Harvard School of Public Health

2004 Elected as a Professional Member by the Institute of Food Technologists

PROFESSIONAL SOCIETIES:

American Chemical Society (46 years)
Institute of Food Technologists (23 years)
American Society for Nutrition (13 years)

BUSINESS EXPERIENCE:

March 2005-present: Science Editor; America’s Test Kitchen, Brookline, MA

January 2004-July 2005: Member of the Board of Directors, International Fiber Corp.
January 2002-March 2005: Private consultant for major food ingredients corporations
July 1996-December 2001: Vice President of R&D and QC; Opta Food Ingredients, Inc.
1989-July 1996: Director of R&D; Food Ingredients Division; FMC Corporation
1985 -1989: Director of Discovery; Agricultural Products Division; FMC Corporation
1980-1985: Director of Synthesis; Agricultural Products Division; FMC Corporation
1973-1980: Director of Synthesis; Dynapol Corporation; Palo Alto, CA

1971-1973: Research Scientist; Alza Pharmaceutical Corporation; Palo Alto, CA

MAJOR RESEARCH INTERESTS:
Food chemistry

Culinary chemistry
The chemical structure and function of resistant starch in food.
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INVENTIONS/PATENTS:

1. U.S. Patent 6,733,769 May 11, 2004 Methods for Lowering Viscosity of Glucomannan
Compositions, Uses and Compositions. Valerie Ryan, Chienkuo Yuan, and Guy A. Crosby.
2. U.S. Patent 6,048,564 April 11, 2000 Bakery Shortening Substitute, Bakery Products
Containing the Same, and Preparation Method. Timothy J. Young and Guy A. Crosby.

3. U.S. Patent 5,718,969 February 17, 1998 Nonaggregating Hydrocolloid Mocropatrticles,
Intermediates Therefor, and processes for Their Preparation. Christopher Sewall, Donald
Renn, Peter J. Riley, William R. Thomas, Lisa E. Dumont, and Guy a. Crosby.

4. U.S. patent 4,290,957 September 22, 1981 Flavanone Precursors for Alpha Amino Acid
Dihydrochalcones. Grant E. duBois, Rebecca Stephenson, and Guy A. Crosby.

5. U.S. Patent 4,267,165 May 12, 1981 Commestibles Sweetened with Alpha Amino Acid
Dihydrochalcones. Grant E. DuBois, Rebecca Stephenson, and Guy A. Crosby.

6. U.S. patent 4,064,167 December 20, 1977 Dihydrochalcone Oligomers. Grant E. DuBois
and Guy A. Crosby.

7. U.S. Patent 4,055,678 October 25, 1977 Sweetener Derivatives. Guy A. Crosby and Grant
E. DuBois.

8. U.S. Patent 4,029,706 June 14, 1977 Reduction with Polymeric Reagent. Guy A. Crosby.
9. U.S. Patent 4,025,535 May 24, 1977 Sulfoalkylated Flavanone Sweeteners. Guy A.
Crosby, Grant E. DuBois, and Ned M. Weinshenker.

10. U.S. Patent 3,995,094 November 30, 1976 Halomethylation of Polystyrene. Guy A.
Crosby and Masao Kato.

11. U.S. Patent 3,976,790 August 24, 1976 lonic Dihydrochalcone Sweeteners and Food
Product Containing Same. Guy A. Crosby and Grant E. DuBois.

12. U.S. Patent 3,976,687 August 14, 1976 Sweetener Derivatives. Guy A. Crosby and
Grant E. DuBois.

13. U.S. Patent 3,974,299 August 10, 1976 lonic Sweetener. Guy A. Crosby, Grant E.
DuBois, and Ned M. Weinshenker.

14. U.S. Patent 3,952,058 April 20, 1976 Sweetener. Guy A. Crosby and Patrick Saffron.
15. U.S. Patent 3,928,293 December 23, 1976 Polymeric Reagent. Guy A. Croshy.

16. U.S. patent 3,876,814 April 8, 1976 Edible Sunstances with 3-Amino-4n-Propxybenzyl
Alcohol as a Sweetener. Guy A. Crosby and Patrick Saffron.

17. U.S. Patent 3,845,225 October 29, 1975 Halogenated Aromatic Compound having
Sweetening Properties. Guy A. Crosby and Gerald C. Peters.

TEACHING EXPERIENCE

Date Course Title Institution Experience

Fall 2015  Food Science and Technology Harvard University Co-Instructor
Fall 2013 Food Science and Technology Harvard University Co-Instructor
Fall 2013 From Farm to Fork (ENVR) Harvard University Invited Lecturer
Fall 2011 Food Science and Technology Harvard University Co-Instructor
Fall 2011  From Farm to Fork (ENVR) Harvard University Invited Lecturer

Spring 2011 Food Analysis Framingham State  Instructor
Spring 2011 Organic Chemistry | Lecture Framingham State  Instructor
Fall 2010  Food Processing & Eng. Framingham State  Instructor

Fall 2010 Principles of Food Science ~ Framingham State  Instructor
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Fall 2010 Organic Chemistry | lab Framingham State  Instructor
Spring 2010 Introduction to Food Science Framingham State  Instructor
And Technology
Spring 2010 Chemistry of Life Framingham State  Instructor
Fall 2009 Food Science and Technology Harvard University — Co-instructor
Fall 2009  Principles of Food Science ~ Framingham State  Instructor
Fall 2009  Organic Chemistry | Lab Framingham State  Instructor
Spring 2009 Introduction to Food Science Framingham State  Instructor
And Technology
Spring 2009 Chemistry of Life Framingham State  Instructor
Fall 2008  Principles of Food Science ~ Framingham State  Instructor
Fall 2008  Organic Chemistry Laboratory Framingham State  Instructor
Spring 2008 Organic Chemistry 1 Lecture Framingham State  Instructor
Spring 2008 Intoduction to Food Science Framingham State  Instructor
And Technology
Fall 2007 The Food Supply and Public ~ Harvard University Co-instructor
Health (Nutrition 209)
Fall 2007 Organic Chemistry laboratory Framingham State  Instructor
Fall 2007 Principles of Food Science ~ Framingham State  Instructor

Spring 2007 Introduction to Food Science Framinham State Instructor
And Technology

Spring 2007  The Chemistry of Life Framingham State Instructor

Fall 2006 Principles of Food Science Framingham State Instructor

Fall 2006  Organic Chemistry Laboratory Framingham State  Instructor
Spring 2006 Introduction to Food Science Framingham State Developed new lecture

and Technology and laboratory course
Spring 2006 The Chemistry of Life Framingham State Course instructor
Fall 2005 The Food Supply and Public Harvard University.  Co-instructor;

Health (Nutrition 209)
Fall 2005 Principles of Food Science ~ Framingham State Course instructor
Fall 2005 The Chemistry of Life Framingham State Instructor
Fall 2005 Organic Chemistry Laboratory I Framingham State Laboratory instructor
Spring 2005 Principles of Food Science  Framingham State  Course instructor
Spring 2005 Organic Chemistry Laboratory Il Framingham  Laboratory instructor
Fall 2004 Organic Chemistry Laboratory I Framingham State Laboratory instructor
Spring 2004 Principles of Food Science Framingham State Developed and taught new
undergraduate course
Fall 2003 Introduction to Food Science  Harvard Univsity Co-instructor;
and Technology (Nutrition 209)

Fall 2003 Organic Chemistry laboratory I Framingham State Laboratory instructor
Fall 1972-Spring 1980 Synthetic Organic Chemistry Stanford Univ Co-Instructor
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Controlled Release Society Proceedings 1999; June 20:248-9.
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19. Crsoby GA. Managing Healthy Levels of Blood Glucose and Cholesterol with Konjac
Flour. In: Williams PA, Phillips GO, eds. Gums and Stabilisers for the Food Industry 11.
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20. Crosby GA. Homocysteine-Cause or Effect of CVD? Functional Foods and Nutraceuticals
2003; April:36-39.

21. Crosby GA. Resistant Starch Makes Better Carbs. Functional Foods and Nutraceuticals.
2003; June:34-36.

22. The Editors of America’s Test Kitchen and Guy Crosby, Ph. D. The Science of Good
Cooking, America’s Test Kitchen, Brookline, MA October 2012.

RECENT LECTURES 2013-2016:

2013

January 23, 2013 Lecture on “Understanding and Enhancing the Flavor of Food” presented at
the Culinary Institute of America at Greystone, St. Helena, CA.

January 24, 2013 Lecture on “Understanding and Enhancing the Flavor of Food” presented at
the Department of Food Science, University of California at Davis.

February 13, 2013 lecture on “Understanding and Enhancing the Flavor of Food” presented
at the Boston University, Spring “Gastronomy at BU” lecture series.

February 28, 2013 American Chemical Society webinar on “Dinner and Dessert” presented
as part of the ACS series on “A Date with Science”.

March 29, 2013 lecture on “The Science of Cooking: Collaboration Between Scientist and
Chef” presented at the “Food Boot Camp” hosted by the Massachusetts Institute of
Technology, Cambridge, MA.

April 8, 2013 lecture on “Building a Small Business on Food, Chemistry, and
Communication” presented at the American Chemical Society meeting, New Orleans, LA.
May 13, 2013 lecture on “Pairing Cooking Science With Nutrition” presented at the
Department of Nutrition, Harvard School of Public Health, Boston, MA.

September 6-December 20, 2013 Nutrition 209 “Seminars in Food Science and Technology”,
Harvard School of Public Health, Boston, MA.

September 17, 2013 lecture on “Modern Food Processing Technology”, Harvard University
Extension School, Cambridge, MA.

September 30 and Ocober 1, 2013 lectures on “Is the Mediterranean Diet a Healthier Way of
Eating?”, and “The Science of Good Cooking Mediterranean Style”, presented on the cruise
“Island Life of Ancient Greece and Turkey” aboard the M.S. L’ Austral.

October 23, 2013 lecture on “Cooking with Chemistry” presented at the Department of Food
Science, Rutgers University, New Brunswick, NJ.
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October 25, 2013 lecture on “Is the Mediterranean Diet a Healthier Way of Eating?”
presented at the 76 Club of Boston, Boston,MA.

November 22, 2013 panel member on “A Guide to Holiday Cooking” co-sponsored by the
Culinary Guild of New England and WGBH Studios, at WGBH Studios, Boston, MA.

2014

January 21, 2014 lecture on “Pairing Cooking Science with Nutrition” presented at Google
Headquarters, Mountain View, CA.

January 23, 2014 lecture on “Can Fermented Foods be Used as an Effective Sodium
Reduction Strategy?”, presented at the Worlds of Healthy Flavors Leadership Retreat, the
Culinary Institure of America at Greystone, Napa Valley, CA.

February 20, 2014 lecture on “The Chemistry of Cooking” presented at the American
Chemical Society, Philadelphia section, Philadelphia, PA.

March 28, 2014 team lecture with Dan Souza, America’s Test Kitchen, at the “Food Boot
Camp” hosted by the Massachusetts Institute of Technology, Cambridge, MA. Title TBD.
April 5, 2014 lecture “Science in the Kitchen” presented at the Saturday Morning Science
series, University of Toledo, Toledo, OH.

August 10, 2014 organizer of symposium “Trends in Cooking Science” at the American
Chemical Society National Meeting, San Francisco, CA

2015
May 5, 2015 Lecture on “Pairing Cooking Science with Nutrition”, Nutrition and Health
Conference, Phoenix, AZ.

2016

March 1, 2016 Lecture on “When its Better to be Average: The Science of Taste, Smell, and
Flavor”, Sigma Xi Lecture, Natick, MA.

May 5, 2016 Lecture on “When its Better to be Average: The Science of Taste, Smell, and
Flavor”, The Science Factory, Eugene, OR.



