
Research on cancer survivorship and diet continues
to generate interest, because the growing
population of cancer survivors is at increased risk for
recurrence, as well as for new primary and secondary
tumors, and chronic diseases such as diabetes and
cardiovascular disease (1–2). Diet is a modifiable
factor that studies indicate may be helpful in
preventing cancer recurrence, though research
suggests that cancer survivors experience difficulty
following recommended diets (1–3). Cancer
survivorship and nutrition is an area in which
registered dietitians (RDs) can make a significant
contribution in educating and supporting healthy
lifestyle changes in this at-risk population.

Factors such as physical activity, tobacco use, and
weight and body mass index (BMI) can affect cancer
incidence and survivorship. Dietary factors,
particularly vegetarianism, also can have an effect on
both incidence and survival (3–5). Though much
remains to be examined in the survivorship field,
studies historically have shown a strong correlation
between vegetarian diets and overall incidence of
cancer, and experts have concluded that a
plant-based diet offers a degree of protection
against the development of cancer (6). In a recent
meta-analysis of seven studies including a total of
124,706 subjects, vegetarians experienced an 18%
lower cancer incidence compared with non-
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vegetarians (95% CI, 0.67-0.97) (4). Vegetarian diets continue to be
identified as healthy alternatives to meat-containing diets. For
example, a 2013 cohort study found mean BMI was lowest among
pescatarians and vegetarians. Compared with people following
other dietary patterns, the vegetarians and pescatarians consumed
the most fruit, vegetables, dried beans, grains, nuts and seeds, soy
products, and dairy products, and had higher intakes of fiber, and
micronutrients including vitamin A, B2, C, E, beta-carotene, calcium,
folate and phosphorus (7). A plant-based diet appears to reduce
cancer incidence; studies show it also plays a role in healthy
survivorship and reducing risk of recurrence post-diagnosis (2).

Guidelines for cancer survivors include consuming a diet rich in fruit,
vegetables, and whole grains while limiting red meat, processed
meat and alcohol (5). Cancer survivors struggle, like many patients,
with adhering to dietary recommendations. The National Health and
Nutrition Examination Survey, 2003-2006 revealed that the diet of
breast cancer survivors was not significantly different than the diet
of women with no cancer history (8). More than 90% of both study
groups did not meet the recommendations for fruit, vegetable and
whole grain intake (8). Another recent study produced similar
findings, demonstrating survivors are no more likely than those
without a history of cancer to engage in preventive lifestyle
behaviors, including following a healthy diet (1). Further, just half of
cancer survivors, 65 years and older, consumed at least five servings
of fruits and vegetables per day (1). While 50% may
be a higher proportion compared with the
general population, it still falls far short
of the goal of having all cancer
survivors follow this basic
healthy-eating principle.
Making positive changes in
health behaviors, particularly
dietary patterns, may be
effective for prolonging life
after a diagnosis of cancer,
and efforts should be
targeted towards promoting
a healthy diet in this population (1–3,9).

Breast Cancer
There is increasing evidence that diets high in plant foods and
unsaturated fats may be beneficial for breast cancer survivorship.
One large study of women diagnosed with invasive breast cancer in
the Women’s Health Initiative’s Dietary Modification Trial showed
that women consuming a better quality diet post-diagnosis had
26% lower risk of all-cause mortality (P trend = 0.043)(9). In this
study, diet quality was evaluated using 2005 Healthy Eating Index
scores (10). Another large study of similar design analyzed the
association between dietary patterns and breast cancer survival in
Germany and found comparable results, indicating that a “healthy”
diet with high intakes of vegetables, fruits, vegetable oil,
sauces/condiments and soups/bouillon may reduce the risk of

overall mortality (P trend=0.02) and recurrence (P trend=0.02),
compared to an “unhealthy” diet with high intakes of red and
processed meats and fried foods (11).

The relationship between dietary fat and breast cancer post- diagnosis
is important to consider. A recent meta-analysis attempting to
summarize current evidence on post-diagnosis dietary fat intake
found a low-fat diet reduced breast cancer recurrence risk by 23%
(P=0.009), and all-cause mortality by 17% (P=0.05); the study authors
concluded a lower fat intake may improve breast cancer survivorship
(12). Follow-up research of women participating in the Life After
Cancer Epidemiology Study indicated that women consuming the
most high-fat dairy had higher breast cancer mortality (P trend =
0.05), all-cause mortality (P trend < 0.001) and non-breast cancer
mortality (P trend = 0.007) compared with women consuming
low-fat dairy and with women consuming a mix of dairy types (13).
RDs should advise breast cancer survivors to select a diet low in fat,
red and processed meats, and fried foods, and high in fresh produce
and minimally- processed plant foods.

Colorectal Cancer
Studies of meat consumption vs. a vegetarian diet, and the impact
of these dietary patterns on colorectal cancer incidence and
survivorship continue to be studied. Recent research confirms that
red and processed meats are convincingly associated with colorectal

cancer, particularly pre-diagnosis, possibly
because these foods are pro-

inflammatory and pro-
carcinogenic (14–17). As a

follow-up to American
cohort studies showing
these trends, the
European Prospective
Investigation into Cancer
and Nutrition (EPIC) also
found that the association
for all-cause mortality

remained a significant factor for
both red (HR=1.14, 95% CI, 1.01-1.28) and processed (HR=1.44, 95%
CI, 1.24-1.66) meat (17). A recent review of the literature suggests
red and processed meats influence colorectal cancer recurrence and
mortality in survivors (16). Fiber appears to be inversely related to
colorectal cancer risk, and vegetarian diets are typically higher in
fiber than nonvegetarian diets (6,15). Therefore, decreased meat
consumption and increased dietary fiber may help improve
colorectal cancer survivorship.

Prostate Cancer
Diet has been identified as a modifiable risk factor for prostate
cancer as well, with early research indicating increased risk
associated with saturated fat from animal sources including dairy,
and red and processed meats; reduced risk is associated with
consumption of fruit (2). Whole grain foods, fatty fish, and
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vegetables including lycopene-containing foods, and phyto-
estrogens, have been shown to be protective (18). Alarmingly,
studies show that prostate cancer survivors struggle with a low
adherence to the American Cancer Society’s recommendations of
five servings of fruits and vegetables per day; an estimated 28% of
prostate cancer survivors meet this goal (18–19). Approximately 35%
of men treated for prostate cancer are expected to experience
recurrence within 10 years of treatment related to their initial
diagnosis (20). Given that research on diet and prostate cancer
incidence supports the adoption of a plant-based diet, nutrition
interventions delivered by an RD who is a certified specialist in
oncology nutrition (CSO) is important for improving survivorship.
As with breast cancer, dietary fat has been a topic of much interest
for prostate cancer. In a large, prospective study, the intake of
saturated fat (P=0.02) and trans-fat (P=0.01) after diagnosis were
associated with higher all-cause mortality in prostate cancer patients
(21). Another randomized trial analyzing diet, physical activity, and
stress reduction in prostate cancer survivors with recurrent disease
found that increased fruit consumption and a reduced saturated fat
intake were associated with maintaining stable prostate-specific
antigen (PSA) concentrations in patients (20).

Summary
Despite a growing body of evidence indicating the importance of
lifestyle factors for reducing cancer-related and all-cause mortality,
studies show that cancer survivors, like the general population, need
support to make and maintain positive lifestyle changes. As research
continues to demonstrate the positive influence of a diet low in
animal fats, and high in fruits, vegetables, fiber and antioxidants, as
well as the benefit of physical activity and a healthy body weight,
RDs will be an increasingly important part of the cancer-care team.
They are ideally positioned to support positive lifestyle changes and
educate patients on potential benefits of a plant-based diet after a
cancer diagnosis.

Ginger Hultin is a Chicago-based RD and freelance writer who believes in an unprocessed, plant-based diet. She recently completed two years as
the Illinois State Vegetarian Nutrition DPG State Coordinator. She currently serves as President for the Chicago Academy of Nutrition and Dietetics
and works at the Block Center for Integrative Cancer Treatment. You can find her @GingerhultinRD and on her blog becomingginger.blogspot.com.
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Chair Message

Dear Nutrition Education for the Public DPG members,

It is an honor to serve as Chair of the Nutrition Education for the
Public Dietetic Practice Group (NEP DPG) for 2016-2017. I was born
and raised in Galva, Iowa, and my mom, dad, and brother continue to
farm 200 acres in NW Iowa. I completed my undergraduate studies at
Iowa State University, internship at the University of South Dakota,
and graduate studies at the University of North Florida. I have lived
in Jacksonville, Florida, for 21 years and have worked in South Dakota,
South Carolina, and Florida in various positions with school lunch
programs, federal nutrition programs, a rehabilitation hospital,
employee wellness, and community health. I first volunteered with
NEP in 2010 at FNCE and have served as Treasurer, External Funding
Chair, and Chair Elect.

Five members of the Executive Committee met in June to plan for the
2016-2017 year and to discuss the NEP Strategic Plan. One goal we
discussed is increasing the number of NEP members volunteering
throughout the year to respond to DPG Regulatory Comments and
Action Alerts and increasing the number of Item Writers and Reviewers
for CDR. If you have a few hours a month, please consider contacting
NEP to discuss an area you can serve in this year. If you are a new RDN,
DTR or student or you have been an AND member for several years,
urban or rural, we need you. Volunteering in a DPG has been a
wonderful experience and I have enjoyed getting to know people from
other states and how we all contribute to the field of food and nutrition
in some way through our positions and volunteer activities.

The NEP Mission continues to be empowering NEP members to be
leaders in educating and communicating evidence-based nutrition
information to the public. I had the opportunity to volunteer for five
months with the MD Anderson Clinic Infusion Center in Jacksonville,
Florida this year. Although I have not worked in oncology before, I
enjoyed learning more about what happens in this specialized area
and how volunteers can make a difference in outpatient settings.
Nutrition education plays a role in lowering cancer risk in prevention
and can make a difference in quality of life throughout inpatient and
outpatient settings. 

I would like to thank our Immediate Past Chair, Ingrid Adams, PhD,
RD, LD, LDE, for serving as Chair for 2015-2016 and the many hours
she volunteered to Chair our DPG. I would also like to thank those
members who served on the Executive Committee and Leadership
Team this past year: Karen Chapman-Novakofski, Rita Mitchell, Jerlyn
Jones, Barbara Ann Hughes, Gail Frank, Sara Beckwith, Laura Palmer,
Elizabeth Verzo, Leia Kedem, Vivian Haley-Zitlin, Fran Alloway, Angela
Dougé, Het Desai, Carol Berg Sloan, Maureen Ternus, EJ Otto, as well
as our Student Leadership Team members.

I will be at FNCE in October and look forward to meeting as many
NEP members as possible in Boston.

Sincerely, 
Sharon Meier Lutheran, MSH, RDN, LDN, CLC
Starscott@aol.com
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While “competitive threats” to the Dietetics Profession have
received significant attention at the state and national legislative
levels,1,2 such focus is less obvious at the level of higher education.
Though the Registered Dietitian Nutritionist (RDN) credential
remains the recognized gold standard, the landscape is becoming
increasingly crowded and the public increasingly confused.

Nutrition quasi-professionals, as well as credentialed health care
practitioners seeking to expand their scope of practice, compete not
only for access to patients and clients but also for prospective
students seeking career guidance.1 To explore the effects of this
phenomena, recently accepted students in an ACEND accredited
graduate level Didactic Program in Dietetics program were asked to
recount their experience as prospective students and to conduct a
search of available nutrition credentials “through the eyes of” a
prospective student. The student researchers were “career changers”
who already possessed Bachelor’s degrees in fields other than

Nutrition and Dietetics.The student-lead online inquiry revealed at
least ten nutrition- specific educational “pathways” and associated
credentials. Several others were not explicitly nutrition-focused, but
held the potential to overlap with the traditional role of RDNs
(Certified Health Education Specialists, athletic trainers). Table 1
provides a breakdown of select available alternative nutrition
credentials cited as being “of interest” to prospective students. The
authors note that this represents a curated list, not an exhaustive
inventory. Likewise, legitimacy of these programs appears to vary
widely, with some representing responsible, reasonable alternatives to
the RDN credential.

In addition to information about nutrition and health credentialing
programs, the online search results yielded a wealth of assertions
that had the potential to influence opinions of prospective students
seeking to gather credible information on career paths.

The Increasingly Competitive (and Crowded) Nutrition Education Environment
By Sonya Hauser, PhD

This article is reprinted with permission from the author. The article originally ran in the NDEP-Line Spring 2016 newsletter
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Registered Dietitian,
Nutritionist (RDN)

Table 1: Available Nutrition and Health-Related Credentialing Pathways*

Education
Requirements

Experience/
Supervised

Practice
Requirement

Examination Recertification Governing
Body Fee

Four year degree, 
Dietetic Internship.

1,200 hours Dietetics
Registration Exam

Every five
years

ACEND/
CDR

$350.00
(for exam

only)

Certified Nutrition
Specialist (CNS)11

Advanced degree plus
coursework in nutrition,
biochemistry, Anatomy
and/or Physiology and

Life Sciences

1,000 hours Certification Exam
for Nutrition
Specialists

Every five
years

Board for
Certification
of Nutrition
Specialists

$300.00
(for exam

only)

Certified Clinical
Nutritionist (CCN)12

Four year degree, Post
Graduate Studies in

Clinical Nutrition
Program (PGSCN)

Online, unless exempt

900 hours National
Board Exam

Every two
years

Clinical
Nutrition

Certification
Board

$4,500.00

Health Coach13,14 High School Diploma,
GED, One year of

online courses

NA Every 10 weeks
during program

NA Institute for
Integrative
Nutrition

$5,995.00

Six months of
online courses

NA NA NA Health Coach
Institute

$5,450.00

Certified Nutrition
Consultant (CNC)15

High School
Diploma, GED

NA Open Book Exam NA American
Association of

Nutritional
Consultants

$400.00
(for exam

only)

• “Dietitians seek the status of nutrition counselors without
sufficient education in holistic nutrition.”3

• “Dietitians are trained to dispense processed food.”4

• “A nutritionist is only trained to tell you what quantity of
macronutrients (carbs, protein, etc.) to consume according to
your activity level. A naturopathic doctor is trained in the
biochemistry of nutrition and has many other tools in their
natural medicine toolbox.”5

• “Dietetics is a great field for people who want to go into more
institutional environments that deliver acute or long term care
within the medical model of those institutions, or manage large
scale institutional food service. But if your focus is on teaching
people how to maximize health and prevent or reverse disease
with nutrition, I recommend attaining the Certified Nutrition
Specialist credential. It ensures that you have an advanced level
of real nutrition science competency as proven by education,
internship, examination and continuing education. RD programs
are primarily based on conventional medicine, and most of their
understanding of health and nutrition is distorted, rather than
looking deeply at underlying causes and addressing them
through nutrition.”6

The confusion stemming from the sheer volume of credentials, as

well as misguided assertions, may be compounded by significant
differences in length and cost of programs. While an undergraduate
degree in Nutrition and Dietetics, along with a Dietetic Internship
could cost $185,684 or more,7 an individual could become a
“Certified Nutrition Consultant” for as little as $400.00. Many
programs identified used this as a significant marketing angle.

[As a Health Coach] “Once you complete a determined number of
nutrition modules and tests [from the Institute for Integrative
Nutrition], you are certified to start taking clients while still
completing the rest of your schooling. This gave me the
opportunity to not only earn back all the money I spent on tuition
(before even graduating!), but also to ask my own health coach for
advice on particularly challenging cases. This is also helpful if you’re
“on the fence” about becoming a health coach– you can try it out,
earn your money back, and if you decide it’s not for you, you’re still
left with a great nutritional education and no school debt.”8

“Information about nutrition is constantly evolving. You could
spend 4-7 years getting a nutrition degree for thousands of dollars
that’s outdated by the time you graduate!”9

“It can take several years to earn a conventional college degree,
whereas [name of program] prepares you for a satisfying career in
nutrition in just 18 months.”10
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Holistic Nutrition
Consultant/Certificate
in Holistic Nutrition
Consulting– or - 
Natural Chef 16

Education
Requirements

Experience/
Supervised

Practice
Requirement

Examination Recertification Governing
Body Fee

Coursework from 
one of 15 approved

schools – or equivalent
courses from

non-approved schools
(subject to review)

NA NA Every two
years

National
Association
of Nutrition
Professiona

ls –NANP

$10,534.95
– or -

$15,634.00
(sample

fees from
one

approved
school,

Bauman
College)

Board Certification in
Holistic Nutrition17

Coursework from one of
15 approved schools – 
or equivalent courses
from non-approved

schools (subject to review)

500 hours (250
“direct”, 250
“indirect”) 

unless
graduate of

NANP approved
school within

past 12 months

Board Exam
in Holistic
Nutrition

NA Holistic
Nutrition

Credentiali
ng Board/
National

Association

$450.00
(for exam

only)

Nutrition Therapy
Consultant (NTC)18

NA One in-person
workshop

Midterm, Final NA Nutrition
Therapy

Association

$3,900.00

Nutrition Therapy
Practitioner (NTP)19

Nutrition and Wellness
Consultant Certification20

NA Three in-person
workshops,

“Community
outreach
project”

Midterm, Final NA Nutrition
Therapy

Association

$5,400.00

High School
Diploma, GED

NA Open book exam NA American
Fitness

Professionals
and

Associates
(AFPA)

$594.00

Fitness and Nutrition
Specialist (FNS)21

NA NA Online exam NA National
Academy 
of Sports
Medicine

$449.00

Certified Health
Education
Specialist (CHES)22

Bachelor’s degree or
higher plus a major in

“health education” – or –
minimum hours in

specific coursework
specified by NCHEC

NA Written Exam Every five
years

National
Commission

for Health
Education

Credentialing,
Inc. (NCHEC)

$210.00-
$330.00

(for exam
only)

Master Certified Health
Education Specialist
(MCHES)23

Five years continuous
active status as a CHES –
or – a Master’s degree or
higher, minimum hours
in specific coursework

specified by NCHEC, and
five years documented

experience

NA Written Exam Every five
years

National
Commission

for Health
Education

Credentialing,
Inc. (NCHEC)

$250.00-
$390.00

(for exam
only)

* For the reference purposes only; information current at time of article publication.
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work includes research in the areas of childhood obesity, family and community approaches to obesity prevention, and use of multimedia
and web-based technology in health promotion.  Other interests include environmental approaches to health behavior change and health
and social marketing.  She has developed and tested various modes of dissemination for nutrition and physical activity curricula and most
recently conducted research in the USDA Summer Food Service Program (SFSP). 
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Turmeric has been used as a super spice in
Chinese and Indian cultures for many years. It
has a slightly bitter, earthy flavor brought out

best in combination with cumin, ginger root, coriander and
coconut milk, and is a main ingredient in curry powder. Some of
turmeric’s presumed health benefits are its ability to reduce cancer
cell proliferation and induce apoptosis in cancer cells1,2. Its claims to
improve health are in reference to its biologically active
component, curcumin.

Curcumin is what gives turmeric its bright yellow color, coupled
with its antioxidant punch. While turmeric usage has been
associated with a reduction in cancer cell growth, a recent study
from Ohio State University highlighted its poor bioavailability in
the GI tract3. However, when combined with piperine, a compound
in black pepper, bioavailability and absorption is greatly increased,
up to 2000%4! While the research isn’t yet specific enough to make
a definitive guideline, we do know turmeric contains anti-
inflammatory compounds that have been shown to fight cancer,
so use it!

Fresh turmeric can be incorporated into the diet in a variety of
styles. A little bit goes a long way! Add it to soups, sprinkle atop
roasted veggies or blend into a marinade. Remember, absorption
is increased when combined with black pepper so don’t be afraid
to spice it up! Try my recipe for Asian Zing Dressing and kick
cancer before it starts!

Ingredients:
1 tablespoon fresh turmeric, peeled and grated 
OR 2 teaspoons turmeric powder
1⁄4 cup carrots, grated
2 tablespoons ginger, peeled and grated
2 teaspoons garlic, peeled and minced
1⁄2 teaspoon black pepper
1⁄3 cup rice vinegar
1⁄3 cup white vinegar
1⁄2 cup vegetable oil
2 teaspoons soy sauce
2 teaspoons fish sauce

Directions:
Combine all ingredients in a food processor and pulse until oil
is incorporated. Refrigerate for 30 minutes and serve. Makes 
1 cup.

Citations:
1. Guan, F., Ding, Y., Zhang, Y., Zhou, Y., Li, M., & Wang, C. (2016).

Curcumin suppresses proliferation and migration of
MDA-MB-231 breast cancer cells through autophagy-dependent
Akt degradation. Plos ONE, 11(1), 1-18. doi:10.1371.

2. Huang, H., Chen, X., Li, D., He, Y., Li, Y., Du, Z., Zheng, X. (2015).
Combination of α-Tomatine and Curcumin Inhibits Growth and
Induces Apoptosis in Human Prostate Cancer Cells. Plos ONE,
10(12), 1-15. doi:10.1371.

3. DiSilvestro, R. A., Joseph, E., Shi, Z., & Bomser, J. (2012). Diverse
effects of a low dose supplement of lipidated curcumin in
healthy middle aged people. Nutrition Journal, 11(1), 79-86.
doi:10.1186.

4. Shoba, G., Joy, D., Joseph, T., Majeed, M., & Rajendran, R. (1998).
Influence of piperine on the pharmacokinetics of curcumin in
animals and human volunteers. Planta Medica 64(6), 353-6.

Let’s Talk Turmeric
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By Sarah Osterman, BS, MS(c), Dietetic Intern

Sarah Osterman is a dietetic intern at California State University at
Long Beach. The recipe is an original creation.



Nutrition and Cancer

American Institute for Cancer Research (AICR)
1759 R Street, NW, Washington, DC 20009 • 800/843-8114   •  www.aicr.org

Recommendations for Cancer Prevention lists 10 recommendations for cancer prevention, based on the 2007 World Cancer Research
Fund (WCRF)/AICR Second Expert Report on Food, Nutrition, Physical Activity and the Prevention of Cancer: a Global Perspective. Each
recommendation links to more details. An infographic with the recommendations is included at
http://www.aicr.org/reduce-your-cancer-risk/recommendations-for-cancer-prevention

AICR’s Foods That Fight Cancer™ provides a list of foods with links to the research, references, cooking tips and recipes of the foods at
http://www.aicr.org/foods-that-fight-cancer

CancerResource™ is a program that provides information for cancer patients and survivors. The CancerResource booklet covers cancer
and its treatment and answers questions about healthy eating and staying active during and after treatment. The 45-page flipbook is free
online at http://www.aicr.org/patients-survivors/cancerresource/cancerresource-intro.html. Patients can call AICR for a free print copy. 

American Cancer Society—
250 Williams Street NW • Atlanta, Georgia, 30303 • 800/227-2345 •  www.cancer.org

The National Cancer Information Center has trained specialists to answer questions 24/7 that can help patients and families make
educated health decisions. Online information includes cancer prevention and screening, specific cancers, treatment options, coping
with cancer, side effects, and local resources. Live chat is available Mon-Fri 7:00 am-6:30 pm CST. Articles, tools and calculators on
staying healthy to help lower chances of getting cancer are at http://www.cancer.org/healthy/index

National Cancer Institute
BG 9609 MSC 9760
9609 Medical Center Drive • Bethesda, MD 20892-9760 • 800/4-CANCER (800-422-6237) •  www.cancer.gov

Topics in Integrative, Alternative, and Complementary Therapies–Patient Version (PDQ®) provides information and cancer-related research
on acupuncture, botanical/herbal products, mind-body therapies and massage, pharmacologic treatment, and nutritional therapies
including antioxidants, lycopene, vitamins, probiotics, soy and tea, at
http://www.cancer.gov/about-cancer/treatment/cam/patient/cam-topics-pdq

Center for Disease Control and Prevention (CDC)
600 Clifton Road Atlanta, GA 30329-4027 USA  • 800-CDC-INFO (800-232-4636)  •  www.cdc.gov/cancer

CDC Resources provide links to YouTube videos, podcasts, printed publications, infographics, and web features about cancer at
http://www.cdc.gov/cancer/dcpc/resources/index.htm,
For example, an infographic on cancer and alcohol is at http://www.cdc.gov/cancer/dcpc/resources/infographic-alcohol.htm. An article
on cancer and women is at http://www.cdc.gov/cancer/dcpc/resources/features/womenandcancer/index.htm.

Academy of Nutrition and Dietetics
120 South Riverside Plaza, Suite 2000 • Chicago, IL 60606-6995 • 800/877-1600 Ext. 5000  •  www.eatright.org 

Chemotherapy and Diet cover symptoms and food and nutrition tips to help the body heal at
http://www.eatright.org/resource/health/diseases-and-conditions/cancer/chemotherapy-and-diet. Eat Right for Cancer Prevention offers
tips on reducing cancer risk at
http://www.eatright.org/resource/health/diseases-and-conditions/cancer/eat-right-for-cancer-prevention. Physical Activity and Breast
Cancer: Stay Active, It Matters covers benefits of exercise for cancer prevention and after treatment at
http://www.eatright.org/resource/fitness/exercise/benefits-of-physical-activity/physical-activity-and-breast-cancer.

By Adrienne Forman, MS, RD, CDN

Focus on Resources
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FOR THE PROFESSIONAL

American Institute for Cancer Research
1759 R Street, NW, Washington, DC 20009 • 800/843-8114  •  www.aicr.org

Resources for Health Professionals are at http://www.aicr.org/health-professionals/health-professionals-home.html.  This includes
recorded AICR webinars by RDNs, such as Karen Collins, MS, RDN, CDN and Melissa Halas-Liang, MA, RDN, CDE. Infographics on cancer
statistics and lowering cancer risk through lifestyle are at http://www.aicr.org/learn-more-about-cancer/infographics/.

Cancer Research Update is an epublication issued every other week that provides current research on diet, physical activity, weight and
cancer; profiles leading scientists; and puts headline-making studies into context. Recent articles include Fruit During Adolescence May
Lower Breast Cancer Risk Decades Later at
http://www.aicr.org/cancer-research-update/2016/05_18/cru-Fruit-During-Adolescents-May-Lower-Breast-Cancer-Risk-Decades-Later.h
tml and More Evidence of Exercise for Cancer Prevention, at
http://www.aicr.org/cancer-research-update/2016/05_18/cru-More-Evidence-of-Exercise-for-Cancer-Prevention.html

The Continuous Update Project (CUP) is an authoritative source of current research and analysis on cancer prevention and survivorship
through diet, nutrition, and physical activity. The most recent analysis of worldwide research, published April 2016, is on stomach
cancer. This and other CUP reports are available at http://www.aicr.org/continuous-update-project/.   

American Cancer Society
250 Williams Street NW • Atlanta, Georgia, 30303 •  www.cancer.org

Cancer Facts and Statistics 2016 is a 72-page report that includes estimated new cancer cases and deaths by sex, state, and cancer type in
2016, survival statistics, trends, and information on risk factors, detection and treatment. The annual report and interactive statistics center
are at  http://www.cancer.org/research/cancerfactsstatistics/cancerfactsfigures2016/index.  Cancer Prevention & Early Detection Facts &
Figures, which includes stats on cancer risk factors, including obesity, physical activity, nutrition, and tobacco use, are at
http://www.cancer.org/acs/groups/content/@editorial/documents/document/acspc-047623.pdf

Academy of Nutrition and Dietetics

120 South Riverside Plaza, Suite 2000  •  Chicago, IL 60606-6995 • 800/877-1600 Ext. 5000  •  www.eatrightstore.org  

The Academy of Nutrition and Dietetics Pocket Guide to the Nutrition Care Process and Cancer, 2015, by Barbara L. Grant, MS, RDN, CSP, LD, is
an easy-to-use reference guide that integrates evidence-based nutrition and cancer recommendations for dietitians providing nutrition
care for patients with cancer. It covers medical nutrition therapy (MNT), nutrition screening, assessment, diagnosis, monitoring and
evaluation. (484X, 170 pages, members $25.50, nonmembers $33 + S/H)

The Complete Resource Kit for Oncology Nutrition, 2013, by the Oncology Nutrition Dietetic Practice Group, is a comprehensive, online
resource that includes background information for the health care professional, counseling tips, recipes, and over 50 patient education
handouts including taste and smell alterations, nausea and vomiting, plant-based diets, and complementary and alternative therapies.
(6130, members $30, nonmembers $39)

The Evidence Analysis Library’s 2013 Oncology Evidence-Based Nutrition Practice Guideline site includes an executive summary of
recommendations and ratings by Nutrition Care Process category, algorithms on treatment, questions with evidence summary and ratings
by cancer type, and references at http://www.andeal.org/topic.cfm?menu=5291&cat=5066

Oncology Evidence-Based Nutrition Practice Guidelines (EBNPG) is a 50-slide PowerPoint presentation that includes all the recommendations
and ratings of the 2013 Oncology EBNPG. It can be used in staff meetings, in-service presentations and classes at
http://www.eatrightstore.org/product/E6EFFA38-AFA6-4E52-BEDB-ED0E53D88C6D (EAL60802, download only, members $12;
nonmembers $24)



Background

The availability of mobile applications (apps) targeting nutrition
education has grown exponentially in recent years.  A search of the
Apple App Store using terms such as “nutrition,” “diet,” or “diabetes”
reveals hundreds of apps.  A nationwide survey of 1,604 mobile phone
users in the U.S. found that 58.23% had downloaded a health app,
citing diet tracking and weight loss as two of the top four reasons for
downloading health apps (1).  While apps are largely available,
published research on behavioral and learning outcomes are limited
(2), and the extent to which health professionals have been involved
in the development of a given app is often uncertain (3).  Currently,
registered dietitians’ only methods for choosing apps is subjectively
deciding if they “like” an app or relying on other dietitians for
recommendations.  Techniques for evaluating app quality when
selecting apps are needed to allow dietitians to meet the needs of
health app users (1). 

Objective

This project aimed to fill that gap by developing an evaluation tool
(App Quality Evaluation [AQEL] tool) that was valid and reliable.  The
AQEL tool is an objective measure of app quality designed to meet the
needs of registered dietitians in selecting apps for patient/client
education.  The AQEL tool was designed to evaluate a broad selection

of nutrition apps.  The AQEL tool can be tailored based on the age
group an app is targeting.  It also offers the ability to modify the tool
based on the nutritional needs of the patient, including options to
evaluate apps for weight management, various chronic diseases,
recipe selection, and more.

Target Audience

The primary target community served by this nutrition education
project are dietitians who work with the public or with patients and
need to make informed decisions when asked about particular apps
for issues such as weight loss or shopping decisions. Dietitians also
may want to suggest apps for clients to use, and of course would want
those of the highest quality. The client is the secondary audience as
they will benefit from being referred to higher quality apps.

Needs Assessment

The needs assessment for a tool to evaluate nutrition app quality
started with our systematic review showing that very few studies have
rigorously tested apps for educational outcomes including knowledge
and behavior change (2).  Additionally, a PubMed search at the
initiation of the study showed that no tools were available to evaluate
apps.  Since then, a tool to evaluate apps has been published, but it is
not specific to nutrition and the needs of registered dietitians (4).

The App Quality Evaluation (AQEL) Tool
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The App Quality Evaluation (AQEL) Tool

Development and Validation

To meet the objective of having a reliable and valid tool, the following
methods were implemented. To develop a pool of questions for the
AQEL tool, we searched PubMed for website evaluation tools (5,6,7).
These were modified when necessary to be specific to nutrition apps.
Additional questions were written to cover aspects unique to apps.
Questions were divided into three categories: 33 nutrition content
questions, 27 usability questions, and 17 technology questions.  The
development of the tool included aspects of Social Cognitive Theory,
as questions were specifically included to assess an app’s role in skill
development, knowledge acquisition and behavior change (8).

For face validation, after Institutional Review Board (IRB) approval,
three expert panels were asked to review each group of questions.  A
group of 6 nutrition experts including registered dietitians and
nutrition professors who work with apps were asked to review the
nutrition content questions.  Ten app users provided feedback on the
usability questions.  Four app developers provided feedback on the
technology questions.  All questions were modified at the
recommendation of the expert panels.  Once questions were modified,
they were combined into one Qualtrics survey.  The nutrition experts
were asked to review the revised, complete AQEL tool after this phase
was approved by the IRB.  Four of the original 6 nutrition experts
participated in this expert panel.  This resulted in the 49-item AQEL tool.

Reliability Testing

The AQEL tool was tested for reliability in two phases, with all phases
receiving IRB approval.  Twenty-five registered dietitians from the
Nutrition Education for the Public (NEP) dietetic practice group were
recruited through the NEP electronic mail list (EML) to use the AQEL
tool to evaluate apps. Each dietitian reviewed 3 apps randomly
assigned from a pool of 15 apps. These apps were selected based on
averages of daily searches for nutrition and health apps in the Apple
App Store, one over 2 months in 2014 and the other over 1 month in
2015. In order to include apps of various user ratings, the pool of apps
included apps that were highly ranked for popularity in both searches,
apps that decreased in popularity between the two searches, and apps
that ranked last in popularity on a given day.  Additional nutrition game
apps were added to increase the diversity of apps evaluated.  These
results were used to evaluate the AQEL tool for internal consistency,
test-retest reliability and inter-rater reliability.  The AQEL tool was
found to have good internal consistency (Cronbach’s alpha > 0.8) for
rating apps in terms of supporting knowledge acquisition, skill
development, behavior change, overall educational quality of an app,
functionality of an app, desire to use an app personally,
appropriateness to various age groups, and appropriateness for

supporting various nutrition education targets including management
of medical conditions, nutrition concerns, weight loss management,
finding recipe and meal ideas, and supporting restaurant eating.
Test-retest reliability was good (showing no significant difference) for
all areas, except for skill, wherein 8 out of 75 cases changed their
perception of skill-associated app features dramatically.  Inter-rater
reliability measuring absolute agreement using intra-class correlations
(ICC) was significant [ICC(1,k), p<0.05] for 12 of 14 apps evaluated, with
the exception of My Fitness Pal [ICC(1,3=0.168), p=0.352] and Jillian
Michaels’ Slim Down [ICC(1,4)=0.232, p=0.270.

A second phase of reliability testing was also completed with the AQEL
tool to further test inter-rater reliability with a larger sample size of
raters. In this phase, 15 registered dietitians recruited from the Nutrition
Education for the Public dietetic practice group used the AQEL tool to
evaluate one app, My Fitness Pal.  My Fitness Pal was selected based on
another study in our lab showing that this is the most selected app by
dietitians who work with patients with diabetes.  The dietitian ratings
of My Fitness Pal showed strong agreement among raters, ICC(2,15) =
0.773 (p<0.001). 

Practical Application

The AQEL tool has been developed to provide registered dietitians with
an objective tool to evaluate the quality of apps before using these
apps in interventions with clients.  This project is highly sustainable as
all a dietitian will need to use the AQEL tool is an Internet connection.
Use of the AQEL tool by registered dietitians will provide a quantitative
measure of app quality to guide app selection.  This will allow dietitians
to confidently recommend apps to meet their clients varying
educational needs.

To use the AQEL tool once it is available to the public, a dietitian would
explore an app, and then complete the 49 items in the tool.  The tool
starts with a section identifying the app, and then proceeds to the
evaluation of the app’s quality.  Within the tool, two groups of questions
allow the dietitian to modify the evaluation based on client
characteristics.  The first group of questions allows the dietitian to select
the target age group the app is being evaluated for.  The second
grouping allows the selection of a target audience, such as patients
seeking help for a medical condition, or patients seeking weight loss
support.  The options also allow the selection of more than one age
group or target audience, so the dietitian can  evaluate a given app for
more than one age group or target population.  This provides the
ability to create different ratings of the same app respective to the
varying needs of patients.  
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The App Quality Evaluation (AQEL) Tool

Once the AQEL tool is completed, sub-scores are generated providing
quality ratings of different aspects of the app.  These sub-scores are on
a 3-point scale with 1 indicating a high quality rating and 3 a low rating.
This provides an objective measure for evaluating and comparing apps.
The scores generated rate the app’s purpose, support of knowledge
acquisition, skill development, behavior change, appropriateness for
the patient’s age, appropriateness for the intended audience,
educational quality, functionality, and personal app use.  Using
sub-scores rather than one general rating allows dietitians to select
which components of the tool are most valuable to the client.  For
example, if an app is specifically being sought to support behavior
change, that score can be emphasized while still being viewed within
the context of other features important to apps such as functionality.  

In summary, this nutrition education tool will have widespread impact
as the number of nutrition and health-related apps continue to grow.
To remain as the experts with evidence-based advice, we need a tool
such as AQEL to provide an objective, science-based framework for the
dietitians who work with the public to derive recommendations for
apps for their clients. A previous method called for selecting apps by
searching desired topics by popularity, then assessing the use of
behavior theory within the app (9).  The AQEL tool adds another
dimension to app selection by assessing the quality of the app in terms
of content, usability and technology.  What makes the AQEL stand
apart is the flexibility used to evaluate a variety of apps and apps
developed for a variety of age groups; the rigor of the science in its
evaluation; and the educational awareness of technology’s influence
on our target audiences.

Kristen DiFilippo is a graduate student working toward her PhD in Nutritional Sciences at the University of Illinois at Urbana-Champaign (UIUC)
under the direction of Dr. Karen Chapman-Novakofski.  Kristen earned her bachelor’s degree from UIUC and her master’s from Eastern Illinois
University (EIU).  She completed her dietetic internship at Carle Foundation Hospital.  She previously worked as a dietitian at Mettler Center, LLC, a
physical therapy and wellness center, and has been an instructor at EIU teaching nutrition courses for 8 years.  Her research goal is to provide tools
and strategies to help dietitians counsel patients for behavior change, with a focus on the incorporation of mobile apps into nutrition education.
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2016 – 2017 NEP DPG EXECUTIVE COMMITTEE
CHAIR
Sharon Lutheran, MSH, RN, RDN, LDN, CLC

Sharon Lutheran received her undergraduate degree in Dietetics and Consumer Food Science from
Iowa State University and completed her graduate degree from the University of North Florida. Sharon
has been a continuous member of the Academy of Nutrition and Dietetics since 1990 and has
volunteered in local dietetic associations in Florence, SC and Jacksonville, FL. Sharon has worked in
different areas of nutrition such as reviewing school lunch programs, federal nutrition programs,
clinical dietetics in a rehabilitation hospital, employee wellness and health coaching. She currently
works part-time at Baptist Medical Center in the Division of Social Responsibility working at
community health fairs around Jacksonville promoting health and nutrition.

CHAIR-ELECT
Pauline Williams, PhD, MPA, RDN, CD

Pauline Williams, PhD, MPA, RDN, CD is the Dietetic Internship Director and an Assistant Teaching
Professor in Nutrition, Dietetics and Food Science at Brigham Young University. She has a varied work
history in the nutrition and dietetics field including Clinical Dietetics, Extension Services, Clinical
Management, and Academics. During her career she has been involved in creating, implementing, and
assessing a variety of health programs for the public. Pauline has enjoyed activity in her state having
served as President and Legislative Coordinator for UAND and is completing her second Governor
appointed term on Utah’s Division of Occupational and Professional Licensing Dietitian board. She
has also served as chair for the Academy of Nutrition and Dietetics Quality Management Committee
and is excited to work with the NEP DPG. Pauline has a PhD in nutrition from Utah State University and
a BS in Clinical Dietetics and a Master’s in Public Administration both from Brigham Young University.
Pauline enjoys reading, gardening, singing, sewing, teaching piano, and spending time on the family
cattle ranch nestled in the red rocks of southern Utah.

IMMEDIATE PAST CHAIR
Ingrid Richards Adams, PhD, RD, LD

Ingrid Adams is an Assistant Professor in the Department of Dietetics and Human Nutrition in the
School of Human Environmental Sciences, College of Agriculture Food and Environment, at the
University of Kentucky. She obtained her Bachelors and Masters of Science degrees from The Ohio
State University. She has a PhD from Iowa State University with a double major in nutritional sciences
and education. Dr. Adams is Assistant Extension Professor in nutrition and weight management. Her
present work focuses on developing and evaluating nutrition, physical activity, and healthy weight
educational programs and interventions. She is interested in disparity research and in studying and
working with populations who are disproportionally affected by obesity and chronic diseases for the
purpose of designing culturally appropriate interventions. Other areas of interests include critical
thinking, decision making.
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2016 – 2017 NEP DPG EXECUTIVE COMMITTEE
SECRETARY
Karen S. Bakies, RDN, LD

Karen Bakies is a registered and licensed dietitian with the American Dairy Association Mideast, the
local affiliate in Ohio, for the National Dairy Council. As the Nutrition Affairs Director she oversees
state-wide partnerships and acts as a resource for health professionals, consumer leaders, media and
the dairy industry. Karen is the former president and delegate of the Ohio Academy of Nutrition &
Dietetics and chairperson for Nutrition Education for the Public dietetic practice group. She is also
involved in Ohio Nutrition Council, Ohio Action for Healthy Kids, Ohio Farm to School Coalition, Ohio
Early Childhood Health Network, Ohio Academy of Pediatrics – Home and School Health Committee
and the Ohio School Breakfast Challenge. She serves on the advisory board for several dietetic
internship programs in Ohio. Karen graduated with a Bachelor of Science degree from Miami
University in Oxford, Ohio and completed her dietetic internship in St. Paul, Minnesota.

TREASURER 
Gail C. Frank, DrPH, MPH, RD, CHES

Dr. Gail Frank, MPH, RD, CHES is a writer/speaker having served 19 years as an Academy media
spokesperson. A Certified Health Education Specialist (CHES) and trained as a chronic disease
Epidemiologist, Gail has been a freelance writer since 1998. Currently Gail is a Professor of Nutrition and
Director of an Accredited Internship at California State University Long Beach graduating ~300 RDs
into the profession. She was Co-Principal Investigator for the ‘Women’s Health Initiative’ at the University
of California, Irvine, from 1994 to 2005. In 2000, she founded “Students Active in Community Health’
(SACH) at California State University Long Beach to focus on health of the most diverse community in
the U.S., that of Long Beach, CA. Currently Gail is Co-Project Director of a 5-year USDA-funded grant
developing a graduate certificate program focusing on ‘Latino Health Promotion and Nutrition Studies.”
Before moving to California, Gail was President of the New Orleans Dietetic Association and co-founded
the Greater New Orleans Nutrition Specialists. Since 2003, Gail has been on the Academy Wt. Mgt.
Certificate Program Faculty for ‘Child and Adolescents Weight Management’ speaking on ‘Motivational
Interviewing’ and ‘Cultural Competence.’ Gail received the LAHIDAN MIG ‘Trinko Award for Service to the
Latino Community’ in November 2013. She received the ADA award for ‘Excellence in Education and
Research’ (1991), the ADA Outstanding Dietetic Internship Director for California (2003), the ADA
“Excellence in Education” (2008), and the California Dietetic Association “Award for Excellence in
Community Nutrition” (2000). She has authored more than 135 manuscripts (research and descriptive)
in peer-review journals and is the single author of the 2nd Ed. of Community Nutrition, Applying
Epidemiology to Contemporary Practice, http://www.jbpub.com/catalog/9780763730628/ Gail has
been Chair of Nutrition Research DPG, Treasurer of Women’s Health DPG and is currently Treasurer of
NEP DPG.
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2016 – 2017 NEP DPG EXECUTIVE COMMITTEE
NOMINATING COMMITTEE CHAIR
Bridgit Corbett, EdD, RD, LD

Currently, Bridgit Corbett is employed with US Renal Care where she has been a renal dietitian for 7
years. Her clinical experience derives from working in long term care for seven years as the campus
clinical dietitian of a 500 bed facility. Furthermore, her experience expands to educating future health
care professionals, such as nursing, dietetics, childhood development, and kinesiology students for 12
years. Specifically, her teaching experience includes undergraduate level courses, such as Life Span
Nutrition, Seminar in Nutrition, Medical Nutrition Therapy, and Maternal and Child Nutrition at Fort
Valley State University (FVSU) for five years. Additionally, her teaching experience derives from Georgia
College and State University (GCSU) where she taught clinical nutrition for the Nursing department
and basic nutrition courses for the Kinesiology department for a total of seven years, including two
semesters of online nutrition courses. She completed her Doctorate of Education in Educational
Leadership in November 2014. Her future goal is to transition from a clinical setting into academics
as a full-time professor teaching nutrition or health related courses at a university. Her teaching
experience and degree in education allow her to relate to and apply new educational approaches
when educating individuals and advising students.

NOMINATING COMMITTEE CHAIR-ELECT
Teresa L. Turner, MS

Teresa L. Turner, MS is a Program Coordinator for Supplemental Nutrition Assistance
Program-Education (SNAP-Ed) in the Center for Nutrition, Diet, and Health (CNDH) as part of the
College of Agriculture, Urban Sustainability, and Environmental Sciences (CAUSES) at the University
of the District of Columbia (UDC), a land-grant institution. As Program Coordinator, Teresa develops
and nurtures partnerships with teachers, parents, and other community service providers in order to
enhance the nutritional awareness and overall health status of the District residents. Teresa has
regarded the field of Nutrition and Dietetics as her passion for the past 16 years, and has, additionally,
lent her zeal to environmentalism and mathematics. Prior to arriving in Washington, D.C. in 2012, she
resided in her hometown of Saint Louis where she was employed in the Food & Nutrition Department
of the Siteman Cancer Center at Barnes-Jewish Hospital—the leading hospital in Missouri. Teresa
received her Bachelor of Science degree in the Didactic Program in Dietetics from the historical
Tuskegee University in Alabama; and, after conducting research regarding the effects of SNAP-Ed,
received her Master of Science degree in Nutrition and Dietetics from UDC. In January 2016, she began
a Nationwide/Distance Dietetics Internship with Iowa State University. On June 1st, 2015, Teresa began
a two-year appointment to the Diversity Committee of the Academy of Nutrition and Dietetics
(AND)—the world’s largest organization of food and nutrition professionals. The Diversity Committee
proposes policies and strategies to enhance recruitment and retention of leadership development
for persons from underrepresented groups. She has also been a Mentor within the Academy’s National
Organization of Blacks in Dietetics and Nutrition (NOBIDAN) Member Interest Group since October
2015. On June 1st, 2016, she took office with the Nutrition Education for the Public Dietetic Practice
Group (NEPDPG) Executive Committee as the Nominating Committee Chair-Elect. She looks forward
to what her terms and service to the Academy will mean for and contribute to her future endeavors
and to the Community. In August 2016, Teresa will commence Morgan State University’s Public Health
Doctoral program in Baltimore, Maryland, focusing upon Behavioral Health Sciences.
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DPG DELEGATE
Barbara Ann Hughes, PhD, RD, LDN, FADA

Dr. Barbara Hughes was a public health practitioner and administrator for the first half of her career.
She administered the NC Public Health Nutrition program where she gave leadership to the
development of the WIC Program. In 1991, she founded B.A. Hughes & Associates, LLC in Raleigh, NC,
a private practice, credentialed with most third party insurers and Medicare. She leads worksite
wellness workshops for employees in towns, businesses and industries in Wake and surrounding
counties. She has held several offices in NEP, including Chair and Chair-elect. She was elected to a two
year term on the Academy board, HOD Executive as area coordinator; a two term delegate from NC;
Academy Nominating Committee, Chair and Chair-elect, Council on Practice. Appointed for two years
as Chair, Academy Public Policy Committee; Honors; Bylaws; Annual Meeting; C.E. CDR FELLOW
Assessment; ADAF Endowed Scholarship; NCDA President, LPP Coordinator; Licensure,
Parliamentarian; Honors. HONORS: NCDA Member of Year; Anne Gallagher; Medallion; Awards for
Excellence in Nutrition Entrepreneurs, Weight Management, and Consultation & Business Practice
DPGs and NC Health & Wellness Trust Fund Leadership in Obesity Award. Her passion is public policy
and advocacy. She has been a Political Action Leader and a Regulatory Specialist for NCDA and a
Political Action Leader for NEP. She is past president of Altrusa International, Inc. and is President-Elect
of the National Association of Local Boards of Health.

AWARDS CHAIR
Alexa (Lexi) McDonald, MFN, RD, CDN

Alexa is a Registered Dietitian-Nutritionist (RDN), 200 Hour RYT Certified Yoga Instructor, and owner
of Expert Nutrition & Wellness (ENW) based out of Hoboken, NJ. Full-time, Alexa works with Gourmet
Dining, LLC, a Compass Group company, to ensure college students have access to nutritious foods
and nourish their bodies with proper nutrition while living on campus. After obtaining her Bachelor’s
degree in Dietetics from the University of Maryland, College Park, Alexa went on to complete her
dietetic internship and obtain her Masters of Science in Foods & Nutrition from New York University.
With experience in both clinical and foodservice settings, she works with clients and students to meet
their individual health goals in the areas of Medical Nutrition Therapy, sports nutrition, eating
disorders, weight management, and food allergies. In addition to nutrition services, she also provides
both group and individual yoga instruction. As an avid runner and self-proclaimed foodie, Alexa is
most often praised by her clients for her ability to “fit in the good stuff.” Her personal and company
mission is to assist clients, teams, and families in creating a balance between eating healthy and
enjoying life, while giving them the tools to accomplish their health and fitness goals. In 2016, she is
excited to complete her Certified Specialist in Sports Dietetics (CSSD) certification and work with new
clients that challenge and teach her every day. Follow her on Twitter and Instagram @BeBalancedRD
or email her at Expertnutritionandwellness@gmail.com.
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COMMUNICATIONS COMMITTEE CHAIR
Elizabeth Verzo, MS, RD, LDN

Elizabeth Verzo, MS, RD, LDN earned her Bachelor of Science degree in Culinary Nutrition from
Johnson & Wales University in Providence, RI and her Master of Science degree in Dietetics from Loyola
University Chicago in Chicago, IL. She completed her dietetic internship from Loyola University
Chicago. Additionally, she has certificates in weight management for child & adolescents and adults.
Elizabeth currently works as an Expanded Food and Nutrition Education Program (EFNEP) Educator,
serving low-resource audiences in Chicago, IL. Through the EFNEP program, participants are provided
resources and classes focusing on MyPlate principles, with the ultimate goal of making positive
behavior changes. Elizabeth’s professional areas of interest include: food insecurity, weight
management, and working with families, particularly parents with children. Elizabeth’s hobbies
include: cooking, baking, watercolor painting, and traveling.

Twitter and eBLAST COORDINATOR
EJ Otto

EJ Otto recently graduated from La Salle University with a BS in Nutrition. He is currently a part of
Aramark’s A2L Program as Foodservice Manager in the Higher Education division. EJ volunteers with
Drexel Pulmonary Medicine at the Adult Cystic Fibrosis Center and the Food Trust’s Project P.E.A.C.H.,
which utilizes a farmer’s market and nutrition educators to create interactive lessons for community
members with food demonstrations and other incentives. He is also a Student and Stone Soup Blogger
for Food & Nutrition Magazine. In addition to Nutrition Education for the Public, EJ has been NEP’s
Student Leadership Chair since 2016. He is a member of the National Organization of Men in Nutrition
(NOMIN) and is involved with the social media team at Pennsylvania’s Academy of Nutrition & Dietetics
(PAND). EJ is currently planning on taking the DTR exam and applying for Dietetic Internships in 2017.

EXTERNAL FUNDING CO-CHAIRS
Frances Alloway, MA, RD, LDN

Fran Alloway has worked for Penn State Extension for 16 years as a Senior Nutrition and Food Safety
Educator, based in Delaware County in suburban Philadelphia. She manages six employees in two
federal nutrition education grants, the Expanded Food and Nutrition Education Program (EFNEP) and
SNAP-Ed program, as well as instructors for the Strong Women strength training program. She is also
a certified instructor for ServSafe® and the Pennsylvania Early Learning program and teaches Dining
with Diabetes. She has been teaching classes for the community since she graduated with a BS from
the University of Delaware. She was part of the early microwave oven marketing outreach for Litton.
With the addition of a MA and RD from Immaculata University, Fran worked clinically in long term
care and at a dialysis center while teaching for Penn State as an adjunct instructor. She likes to play
tennis and travel. Two years ago, she led a group of Penn State FCS educators to Kenya to work at a
youth center for street children. 
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EXTERNAL FUNDING CO-CHAIRS
Vivian Haley-Zitlin, PhD, RD, LD

Vivian Haley-Zitlin is an Associate Professor in the Department of Food, Nutrition, and Packaging
Sciences at Clemson University, in Clemson, SC. She is actively involved in the teaching of
undergraduate and graduate nutrition and food science students and in leading student research
teams’ outreach and educational projects. Her research activities primarily focus on the influences of
food components and exercise on physiological functioning and the relationships between food
choices and nutrition knowledge on overweight/obesity, type 2 diabetes and cardiovascular risk.
Vivian served as the South Carolina Public Policy Coordinator and is actively involved with the South
Carolina Dietetic Association. Her training as an NIA Postdoctoral Fellow in the Nutritional Gerontology
Program, Departments of Physiology and Medicine at the University of Texas Health Science Center
at San Antonio TX and the receipt of her PhD from the University of Tennessee, along with her Clemson
University appointment have significantly increased the color orange in her wardrobe.

PUBLIC POLICY AND ADVOCACY LEADER (PAL) 
Ielyzaveta (Lisa) Shkoda), RDN, CNSC

Ielyzaveta (Lisa) Shkoda), RDN, CNSC graduated from the University of Illinois at Urbana-Champaign
(UIUC) with a BS with Honors in Food Science and Human Nutrition, concentration in Dietetics. She
completed her dietetic internship at the University of Virginia (UVA) Health System in 2014 and joined
the UVA team shortly after as a pediatric dietitian. Along with neurologists, Lisa had a chance to
establish and develop the UVA Ketogenic Diet Therapies Program for children and adults with epilepsy
and is currently a full-time dietitian for the program. In addition to her role in NEP DPG, she is also the
Alliances Chair for the Virginia Academy of Nutrition and Dietetics (VAND) and President-Elect for the
Blue Ridge district of VAND. She received the 2013 Illinois Outstanding Dietetic Student of the Year in
a DPD Program Award from the Illinois Academy of Nutrition and Dietetics, which is given to one
dietetic student in Illinois per year. She also received the 2014 UVA Regina Gottlieb Scholarship in
recognition of her outstanding performance during her dietetic internship. While in college, she
founded a community service organization, NutrImpact, composed of dietetic students, interns, and
dietitians, where they prepared workshops, cooking classes, and nutrition resource guides for
organizations that lack resources to employ dietitians. The organization is continued by current UIUC
students. Lisa was awarded several Kids Eat Right Mini-Grants from the Academy to lead nutrition
presentations. In her free time, Lisa enjoys cooking, yoga, hiking, and exploring the beautiful
surroundings of Charlottesville, Virginia.

MONTHLY COLUMNS COORDINATOR
Diane Reinhold, MPH, MS, RDN

Diane Reinhold is a Nutrition and Wellness Educator for University of Illinois Extension. She is
passionate about empowering others to incorporate healthy life-style choices into their lives through
diet, stress management and physical activity. Reinhold received a Bachelor of Science degree in
Nutrition and Dietetics from North Dakota State University. She then went on to receive a Master of
Science degree in Nutrition and Dietetics and a Master of Public Health degree from Saint Louis
University, while also receiving her Certificate of University Teaching.  Reinhold has served as a clinical
dietitian, where she specialized in medical nutrition therapy for the geriatric and critical care
populations, and supervised dietetic-intern students from Western Michigan University, and Andrew’s
University in southwest Michigan. While earning her post-graduate degree, Reinhold worked with
low-income schools and communities on a childhood obesity prevention grant project. Reinhold’s
special areas of interest include obesity and disease prevention and management, healthful eating,
food safety and worksite wellness.
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CO-NEWSLETTER EDITOR 
Maureen Ternus, MS, RD

Maureen is an independent consultant with 25 years of experience in nutrition communications. She
is currently the Executive Director of the International Tree Nut Council Nutrition Research & Education
Foundation (INC NREF) and oversees their health research projects, develops their nutrition education
materials, coordinates various professional and consumer outreach programs and serves as the
national spokesperson for INC NREF. Maureen is the author of The Everything Vitamins Book and has
written for a number of magazines and nutrition publications. She has acted as a media spokesperson
for a number of clients and has conducted both print and broadcast interviews on a variety of health
and nutrition topics. She lives in Davis, California with her husband and 10-year old daughter.

CO-NEWSLETTER EDITOR 
Carol Berg Sloan, RDN, FAND

Carol Berg Sloan is a registered dietitian/nutritionist with expertise in food and nutrition education
initiatives and communications. Carol is currently the Health Research Director for the California
Walnut Commission where she manages the health and nutrition research program. Responsibilities
include coordinating domestic and international research collaborations to explore and better
understand the role of walnuts in diet and health. Carol served two terms as a delegate to the
Academy of Nutrition and Dietetics and was a member of the Academy Positions Committee and
Finance and Audit Committee. She has served on the Executive Board for the California Academy of
Nutrition and Dietetics. She is a member of the American Society of Nutrition, The Obesity Society, the
American Heart Association and American Association of Diabetes Educators. She received the
Distinguished Service Award from the California Academy of Nutrition and Dietetics in 2010. Carol
serves as a preceptor to the Individualized Supervised-Practice Pathway Program at California State
University, San Bernardino and is a member of the Dean’s Council for the Department of Agriculture
at Cal Poly Pomona. 
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PROFESSIONAL EDUCATION CHAIR
Het Desai-Shah
Het Desai-Shah is a Ph.D. candidate in the Graduate Program of Nutritional Sciences at Rutgers
University. She earned her bachelor’s degree in nutrition and dietetics, also from Rutgers University,
in 2011. Ms. Desai-Shah has engaged in a broad array of research experiences, working with the
education arm of the Supplemental Nutrition Assistance Program (SNAP-Ed) and Expanded Food and
Nutrition Extension Program (EFNEP). She has trained and led several large teams of staff and students
for several research projects, many of which have been presented at national conferences for the
American Society of Nutrition, Society for Nutrition Education and Behavior, International Society of
Behavioral Nutrition and Physical Activity, and the Academy of Nutrition and Dietetics. Ms. Desai-Shah
has been an active leader in organizations such as the Rutgers University Nutrition Club, Nutrition
Advocates, and the Rutgers University Graduate School Association. As president of her Nutritional
Science Graduate Student Organization, she hosted student meetings, represented the student
organization at faculty and staff meetings, and also organized the annual interdepartmental
conference. She also acted as a board member for the Society for Nutrition Education and Behavior.
Her research interests include community nutrition, social marketing and policy, and nutrition
counseling.

STUDENT LEADERSHIP CHAIR
EJ Otto 

WEBSITE COORDINATOR
Leia Flure, MS, RD, LDN

Leia Flure, MS, RD, LDN earned both her Bachelor of Science degree in Psychology and Master of
Science degree in Nutritional Sciences through the University of Illinois at Urbana-Champaign. She
completed her dietetic internship through the University of Houston. She recently served as
2015-2016 President of the Eastern Illinois Dietetic Association. Leia is currently a Visiting Research
Coordinator and Oncology Dietitian at the University of Illinois. She previously was an Instructor of
Agricultural Communications, helping undergraduates develop their writing skills related to sharing
information about food and agricultural issues with the public. Prior to this, she worked for University
of Illinois Extension as a Nutrition and Wellness Educator, facilitating programs in 4 counties on weight
management, healthy cooking, food safety, food preservation, and nutritional management of chronic
diseases. In her work with Extension, Leia became well-known in the community as “Moderation
Maven,” a social media personality she developed through a Facebook and Twitter presence. She also
wrote for the Champaign-Urbana News-Gazette and appeared weekly on Champaign’s local CBS
affiliate for nutrition-related segments. For these efforts, Leia was recognized as the 2015 recipient of
the Anita Owen Award for Innovative Nutrition Education. She also received Central Illinois Business
Magazine’s Top 40 Under 40 Award in 2014.

Academy DPG/MIG RELATIONS MANAGER
JenaShay G. Russell, MPA



NEP DPG CALENDAR OF EVENTS 
AND CONFERENCES2016-2017

21st IUNS-ICN International Congress of Nutrition: 
“From Science to Nutrition Security”

http://icn2017.com/

October 22-27, 2017
BUENOS AIRES, ARGENTINA

The Academy 2016 Food & Nutrition Conference & Expo
http://www.eatrightfnce.org/FNCE/

October 15-18, 2016
BOSTON, MA

American Public Health Association: 
Annual Meeting and Expo

http://www.apha.org/events-and-meetings/annual/why-attend

October 29-November 2, 2016
DENVER, CO

November 14-16, 2016 
MARRIOTT BETHESDA NORTH
The 25th AICR Research Conference 

http://www.aicr.org/cancer-research/conference/

December 4-6, 2016
LAS VEGAS NEVADA 

Dr. Roizen’s 14th Annual Preventive, Lifestyle, 
and Integrative Medicine Conference

http://www.clevelandclinicmeded.com/live/
courses/wellness/default.asp

MAY 1 - 3, 2017
ARIZONA BILTMORE
PHOENIX, ARIZONA

Nutrition & Health Conference

http://nutritionandhealthconf.org/

May 1-3, 2017 
PHOENIX, AZ

Nutrition & Health Conference
http://nutritionandhealthconf.org/

October 31- November 4, 2016
NEW ORLEANS, LA

Obesity Week 2016
http://obesityweek.com/




