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EDITOR’S NOTE

With ‘This Nutrition Legacy’ we wanted to pay

homage to the people and events that brought our Department to where
it is today, acknowledging their successes and challenges as we embark
on changes of our own and look towards future possibilities. Over the
course of the past few months, labs and offices were cleaned and
packed, in preparation for the move from the FitzGerald Building into
the newly renovated space in the Medical Sciences Building. Despite
being a busy time, moving is often coupled with reflection and
nostalgia. In reflecting on the history of the DNS and the namesake of
the building we are leaving, we pondered on what is the legacy we want
to create and how do we go about achieving it? By understanding the
history behind the science we study we may be better equipped to face
and understand the future and have a positive impact. We hope you
enjoy this issue of NutriNews and welcome your feedback.
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Rodney Au-Yeung, PhD(c) |
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This year, the Department of Nutritional Sciences said goodbye to the 
FitzGerald building and found a new home on the fifth floor of the Medical 
Sciences Building, marking over 40 years of Departmental history on the 
cultural heritage site. In commemoration of a successful transition, we want to 
briefly celebrate the history of the Department during its time on the corner of 
College and University Avenue.

The Department of Nutritional Sciences we 
know today began in 1975, when our 
predecessors (the Department of Nutrition 
and Department of Household Sciences) 
were dissolved and combined into the 
Department of Nutrition and Food Sciences 
under the Faculty of Medicine. The 
decision to include nutrition as part of the 
Faculty of Medicine, is largely accredited to 

Dr. Earle W. McHenry and his large 
contributions to medicine during his time 
as the Head of the Department of Nutrition 
in the School of Hygiene. Our other 
predecessor, the Department of Household 
Sciences, resided in the Lillian Massey 
building on Bloor and University Avenue 
and would not be completely moved into 
the FitzGerald building until 1978.



The re-organization of the Departments 
would signal concern in our first chair, Dr. 
George H. Beaton, who was previously head 
of the now defunct Department of 
Nutrition. The two departments had 
operated independently, on different ends 
of the University, and some thought a 
clash of cultures would surely ensue. 
However, it was during this time that the 
Dean of Medicine received a reassuring 
remark from the University’s long-range 
planners that would shape our future: “We 
are impressed that this Faculty has in its 
various divisions the potential to make the 
University of Toronto a world leader in 
Nutrition, and that its Department of 
Nutrition and Food Science will play a key 
role in this development.” 

In the following few decades, the 
Department would become home to some 
of the world’s most accomplished and 
innovative researchers, thanks to strategic 
recruiting of faculty members and cross-
appointments. The opportunity to 
collaborate closely with the various 

teaching hospitals under the Faculty of 
Medicine, such as St. Michael’s Hospital 
and The Hospital for Sick Children, would 
only widen the breadth of research at the 
basic, clinical, and public health level. 
Today, the Department of Nutritional 
Sciences has faculty members that are 
global leaders in nutritional genomics and 
epigenetics, the relationship between diet 
and disease, childhood nutrition, and 
public health nutrition policy, providing an 
academic environment that does not exist 
at any other Canadian department of 
nutrition.

In realizing the vision that was presented 
to the Dean of Medicine back in the 1970s, 
we would like to recognize the collective 
contributions of the Departmental Chairs 
(listed on page 4 ) over the years. It is 
through their guiding hands that the 
Department of Nutritional Sciences have 
found success, and may our success 
continue as we usher in a new place to call 
home. ●

Earle W. McHenry Professor and Chair of the 
Department of Nutritional Sciences

Dr.  George H. Beaton 1962-1981

Dr. Margaret J. Baigent* 1987 to 1988, 1992

Dr. G. Harvey Anderson 1981 to 1991

Dr. Heather M. Maclean 1992 to 1996

Dr. Michael C. Archer 1997 to 2009

Dr. Thomas Wolever* 2003 to 2004

Dr. Mary R. L’Abbé 2009 to 2018

Dr. Carol E. Greenwood* 2014 to 2015

Dr. Deborah L. O’Connor* 2018 to Present
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LOOKING BACK, AS 

1907
Foundation of the 

Faculty of Household 
Sciences. Located at the
Lillian Massey Building

1923
FitzGerald Building 
Construction Began

1927
Toronto’s School of 
Hygiene Founded

1933
Household Science’s 

Book of Recipes 
Published

1903
John G. FitzGerald, 

Medical School 
graduation photo, 

University of Toronto
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WE MOVE FORWARD 

2018
DNS moves to the 

Medical Sciences Building

1974
First Edna Park 

Lecture

1975-1978
Department of Nutrition and Department of 
Household Sciences dissolved and combined 
into the Department of Nutrition and Food 

Sciences under the Faculty of Medicine
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By: Beatriz Franco-Arellano, PhD(c) |
Dr. Mary L’Abbé’s Lab |

Faculty of Medicine, University of Toronto 
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Building a Legacy is a new feature to NutriNews which will 
explore the many historical buildings at the University 
of Toronto and the individuals they are named after.
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By: Rodney Au-Yeung, PhD(c) |
Dr. John’s Sievenpiper’s Lab |

Faculty of Medicine, University of Toronto 



Dr. FitzGerald was born as the eldest son to 
a pharmacist. His drive for medicine would 
lead him to attend the University of 
Toronto Medical School at the age of 16, 
where he would soon graduate in 1903 as 
the youngest in his class.

While Dr. FitzGerald’s career began in 
psychiatry and neuropathology, the 
success of scientists like Louis Pasteur 
fueled his interest in bacteriology and 
preventative medicine, which would prove 
to be pivotal in his career. Most notable is 
his time working at the Pasteur Institute in 
Paris and Brussels in 1910, where he would 
learn how to make vaccines and antitoxins 
that would cement his role in Canadian 
health.

Returning to Toronto in 1913 as an associate 
professor of hygiene at the University of 
Toronto, Dr. FitzGerald founded the 
Connaught Laboratories in 1914 and 
produced the first safe and effective 
Canadian-made rabies vaccine and 

diphtheria antitoxin in cooperation with 
the University. By 1920, all provinces were 
distributing Connaught vaccines to the 
public for free, paving the way for the 
Connaught Laboratories (now Sanofi 
Pasteur Limited) to become the world 
leader it is today in vaccine and antitoxin 
production.

The years after would mark the incredible 
productivity and work of Dr. FitzGerald, 
laying the foundation for provincial and 
federal health programs across Canada. It 
was his work and the Connaught 
Laboratories that drew the attention of the 
Rockefeller Foundation, helping establish 
the University of Toronto’s School of 
Hygiene, which was only the third of such 
North American establishments at the 
time (the others being John Hopkins and 
Harvard). He would serve as the Dean of 
Medical from 1932-1936 and would be the 
first Canadian to become Scientific Director 
of the International Health Division of the 
Rockefeller Foundation from 1931 to 1934.

On the corner of College Street and University Avenue, obscured by tall glass 
buildings of modern architecture, lies a modest Georgian four-storey building: 
the FitzGerald building. Like many buildings at the University of Toronto, it 
holds some historical significance. The building was constructed in 1927 and is 
presently a cultural heritage site. However, what you may not know is that this 
building was originally the School of Hygiene, built with a generous $1.25 
million donation from the Rockefeller Foundation. It was in 1975, when the 
School of Hygiene was dissolved, that the building was renamed to honour its 
first Director and Canadian public health visionary, John G. FitzGerald. 

FITZGERALD
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The above information was obtained from the following sources:
- Shorter, E. (2013). Partnership for excellence. University of Toronto Press.

- FitzGerald, J. (2002). The Troubled Healer. UofT Magazine, Spring

Dr. FitzGerald’s drive and foresight for 
preventative medicine helped eradicate the 
diseases that plagued Canada at the time, 
saving countless lives. He was 

posthumously inducted into the Canadian 
Medical Hall of Fame in 2004 where he 
would be remembered as Canada’s public 
health visionary. ●

The FitzGerald 
Building: 
Present

The FitzGerald 
Building: 
1927
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The 
FitzGerald 
Farewell 
By: Jo-Anna Baxter, PhD(c) |
Dr. Zulfiqar Bhutta’s Lab |
Faculty of Medicine, University of Toronto

To celebrate that end of graduate seminar 
presentations for the 2017-2018 academic 
year, students and faculty joined the 
NSGSA on Thursday, May 31st for a post-
seminar pizza and lemonade party. Given 
that the DNS will relocate to the Medical 
Sciences Building (MSB) come the 2018-2019 
academic year, we thought it would be fun 
to have one last get-together, and fondly 
titled the event "The FitzGerald Farewell”.  
In true homage to FitzGerald, the event was 
hosted in Room 423 – a space where we 
have all undoubtedly spent some time 
attending meetings of different varieties 

(orientation, lab meetings, committee 
meetings, guest lectures, and more). It was 
a pleasure to have such a large mix of both 
hospital- and department-based students 
come out to enjoy good conversation and 
company, as well as a selection of summer 
favourites (fruits, vegetables, chips, and 
freezies)! Many thanks to all who dropped 
by throughout the evening! Stay tuned for 
more NSGSA events that are yet to happen 
throughout the summer months and in 
our new space at MSB in the upcoming 
year (nsgsa.sa.utoronto.ca/category/events/). ●
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New technologies and innovations are changing the way research is being 
conducted, with cloud computing coming recently into the limelight. From the 
days of storing data on hard paper copies in filing cabinets to hard drives on a 
computer, cloud computing now enables the delivery of computing services, 
including servers, storage, databases, software, analytics and more, over the 
internet. Companies offering these services are called cloud providers, and one 
such provider is Compute Canada. 

By: Paraskevi Massara, PhD(c) |
Dr. Elena Comelli’s Lab |

Faculty of Medicine, University of Toronto 
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Compute Canada (CC) is a federated 
research cloud infrastructure provided by 
the Government of Canada, which offers 
computation and storage resources and 
services to support research in Canada*. 
Among the available services, CC offers 
flexible cloud resources for intensive 
experiments, web presence, software 
infrastructure support and big data 
storage. Additionally, CC offers “Rapid 
Access Service” (RAS), a serverless 
computing service, to support fast and 
high-availability execution of analytics 
tasks that do not require persistent 
resources. The code and more information 
to access RAC are provided in the attached 
document. 

Four regional organizations (ACENET, 
Calcul Québec, Compute Ontario and 
WestGrid) and 37 partner universities 
consist CC and provide state-of-the-art 
advanced research computing systems and 
support the research teams. One advantage 
of CC is that is provides computational 
resources, support documentation and 
access to world-renowned expertise to a 
wider variety of scientific fields including 
the medical, engineering and 
mathematical sector at no cost for the 
Canadian Institutions. The users can also 
apply for additional computational 
resources based on the specific needs of 
their projects.

Given the often-
uncertain duration of the 

experimental process 
[…] the acquisition of 

hardware may not be the 
optimal action for a small 

research group.

The main benefit of cloud computing to 
conduct research is the minimization of 
cost. In order to conduct experiments, one 
requires hardware resources for 
computation and storage of data. Given the 
often uncertain duration of the 
experimental process and the required 
flexibility to share and partition resources, 
the acquisition of hardware may not be the 
optimal action for a small research group. 
CC provides this flexibility through cloud 
computing. CC owns and maintains the 
hardware, which leverages the cost 
responsibilities from the research team. 
The hypervisor, in simpler terms the 
manager of the virtual infrastructure, can 
partition the large-capacity hardware to 
flexibly create computation resources 
(called virtual machines), which can then 
be used by the team. For instance, CC offers 
prepackaged virtual machines of 128 GB 
RAM, 256 GB RAM, 512 GB RAM or 3 TB RAM. 
The team is free to set up the best 
combination of resources for their needs. 
Throughout the duration of the 
experiment, the team can modify the 
number or size of resources at will and on-
demand to cover the evolving needs of the 
experiment. After the termination of an 
experiment, the team can release the 
resources, which are then integrated back 
into the pool to become available for the 
next experiment or for another team.

Among other benefits of cloud computing 
is the multi-tenancy and security. Thanks 
to multi-tenancy, the hardware can be 
shared by multiple teams and users in 
complete isolation with respect to data and 
computation. Once a team releases its 
resources, they immediately and 
automatically become available for 
another team or user by the hypervisor. 
Moreover, thanks to secure shell (SSH) 
authentication, security is guaranteed. 

NutriNews
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Each user or team has access to their own 
data and software, even if the underlying 
software is shared. In fact, this is what 
makes multi-tenancy possible and makes 
cloud computing a beneficial option both 
economically and practically. However, for 
storing clinical data security and privacy 
requirements should be discussed with the 
corresponding institutions.

Each user or team has 
access to their own data and 

software, even if the 
underlying software is 

shared

More specifically, each PI from our 
Department can have free access to the 
Rapid Access Service of CC . RAS 
implements the serverless computing 
paradigm. Serverless computing is a 
conceptual subset of cloud computing. It is 
still based on virtualization of resources 
and offers similar levels of flexibility and 
cost efficiency. A major difference is that 
serverless computing does not include the 
creation and management of virtual 
machines. This leverages the effort and 
time required to manage the 
infrastructure. In practice, the team 
submits the data and the analytical tasks 
pertinent to the experiment, the 
infrastructure then decides on the optimal 
set up for the computation resources, on 
which the tasks are executed, and the 
results are eventually returned to the team.

[…] one should not view 
cloud technologies as 
something new or emerging, 
but rather as something 
that is very much 
established and is already 
mainstream in many fields

In an era of increasing digitization and 
increasing requirements for speed, 
accuracy, and volume, cloud computing 
can prove an invaluable tool to progress 
knowledge, science and the well-being of 
society. As a matter of fact, one should not 
view cloud technologies as something new 
or emerging, but rather as something that 
is very much established and is already 
mainstream in many fields of science, 
health, education and engineering. 
Compute Canada provides a ready-to-use, 
powerful and secure platform to facilitate 
large-scale research. Its cost benefits can 
in fact release funds to be used in other 
crucial resources including personnel, 
material and others. On the other hand, 
like any other technology, prudence and 
caution should be exercised when using 
such platforms, especially when it comes 
to private and sensitive data. At the very 
least, one should see cloud as useful tool to 
know and one that is already a required 
skill both in industry and academia. 
Therefore, whether or not cloud computing 
is right for your research project data 
management, knowing it is a resource 
available can help inform decisions for 
conducting future research. ●

Resources:
- https://www.computecanada.ca/
- Codes and Notes: https://bit.ly/2Nxrii8
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Jordan Mak, MSc(c) |
Dr. Valerie Tarasuk’s Lab |

Faculty of Medicine, University of Toronto 
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As the food guide turns 76 years old, Health Canada continues to work on the 
next iteration of Canada’s Food Guide. Along with the dramatic changes in 
nutrition knowledge since 1942, so too has the diversity of Canadian 
stakeholders. Health Canada has faced significant pressure on producing a 
strong tool to combat Canada’s rising obesity and chronic disease epidemics. 
With what began as 10 simple rules known as the Official Food Rules, the 
following reflects on what challenges have been encountered and can be 
expected in producing a guide that most positively impacts the health of 
Canadians.

THE PAST:
Canada’s food landscape has changed 
dramatically since the first food guide

Canada’s Official Food Rules were first 
published during World War II when 
Canadians needed to ration food while 
preventing nutritional deficiencies. 
Malnutrition, poor food access, and 
financial constraints were widely 
prevalent, inspiring the development of 
dietary guidelines. A group of scientists, 
medical experts and welfare workers were 
recruited by the Nutrition Division within 
the Department of Pensions and National 
Health to develop recommendations on 
tackling nutritional deficiencies.

“While acknowledgement of 
increasingly diverse food 
landscapes and the many 

determinants of nutritional 
intake is positive for 

Canadians, this presents 
new challenges in providing 
a comprehensive food guide 

in 2018.”

During a time of fewer food choices, these 
official rules provided plain instructions on 
a strict diet to adhere to with little 
flexibility. For example, in addition to your 
1 serving of potato daily, a portion of 
tomatoes or citrus fruits were also needed 
to prevent nutritional deficiencies. This 
contrasts strongly with today’s food 
environment, where globalization, modern 
agriculture, advances in manufacturing, 
and cultural diversity has significantly 
expanded food choices. Each iteration of 
the food guide since 1942 has slowly 
reflected diversifying food landscapes with 
more and more examples of different foods 
within each food group. While 
acknowledgement of increasingly diverse 
food landscapes and the many 
determinants of nutritional intake is 
positive for Canadians, this presents new 
challenges in providing a comprehensive 
food guide in 2018. 
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THE PRESENT:
Evidence on healthy eating –
A lack of consensus amongst the 
nutrition community 

Our current Canada’s Food Guide was 
released in 2007. This food guide aimed to 
help Canadian’s choose foods that 
“improve health”, “meet nutrient needs”, 
and “reduce risk of nutrition-related 
chronic disease and conditions”.  Yet, with 
over a decade since the last update to the 
Food Guide, nutritional evidence and 
opinions have accumulated over the years.  
In order to better meet the needs of diverse 
Canadian audiences and address 
challenges in understanding and applying 
the guidance, Health Canada decided to 
undergo revising Canada’s Food Guide.

In preparation for an overhaul of the food 
guide, Health Canada underwent a 
systemic approach to summarize evidence 
called the Evidence Review Cycle for 
Dietary Guidance. This was followed by 
consultations with stakeholders and 
Canadians to gather additional input, to 
which 20,000 responses were received. This 
culminated in the creation of the new 
guide’s guiding principles and 
considerations. 

One of the guiding principles developed for 
the 2018-2019 food guide includes 
"vegetables, fruit, whole grains, and 
protein-rich foods – especially plant-based 
sources of protein" (2). This general 
messaging allows for flexibility within a 
large-range of evidence-based dietary 
patterns like the Mediterranean and DASH 
diets. These broad recommendations also 
allows for diverse groups of Canadians to 
meet their sociocultural needs. 

Despite the evidence for these dietary 
patterns in the proposed food guide, 
controversy remains, with a group of 3500 
physicians and allied health practitioners 
petitioning against some of the food 
guide's messages through a group called 
the Canadian Clinicians for Therapeutic 
Nutrition. This group has criticized Health 
Canada's messages against saturated fat 
and focus on plant-based proteins. The 
group cites a lack of evidence on reducing 
saturated fat and argue that a whole food 
animal inclusive diet can be equally 
effective at combating chronic disease. 
This vocal group of clinicians have caught 
the ear of politicians such as Liberal MP 
John Aldag, who suggested he may bring 
this issue to the House of Commons. 
Despite the broad messaging promoting a 
variety of fruits, vegetables, whole grains 
and protein-rich foods, Health Canada has 
not evaded criticism from these health 
professionals, highlighting the challenges 
of finding a consensus in today’s 
literature-rich environment.

“Despite the broad 
messaging promoting a 

variety of fruits, 
vegetables, whole grains 

and protein-rich foods, 
Health Canada has not 

evaded criticism from these 
health professionals, 

highlighting the challenges 
of finding a consensus in 

today’s literature-rich 
environment.”
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MODERN DAY
Agricultural and environmental 

considerations 

The reduced focus on meat and dairy in 
Health Canada’s guiding principles has 
received heavy criticism from the 
agricultural industry such as the Dairy 
Farmers of Canada. The potential power of 
the food guide to shift dietary intakes in 
the Canadian population may affect many 
agricultural industries from meat and 
dairy to peas and lentils. Groups such as 
the Canadian Senate have strongly 
recommended that the revision of the food 
guide occur without representatives of the 
food and agriculture industry. Despite 
Health Canada’s great efforts to distance 
itself from the food industry, Agriculture 
and Agri-Food Canada have voiced to 
Health Canada the anticipated negative 
implications for the meat and dairy 
industries. This has led to conversations 
about the potential impact on agricultural 
workers in the meat and dairy industries 
and whether or not the food guide should 
be mindful of potential changes in dietary 
intakes on different economic sectors. 

The environmental impact and 
sustainability of Canada’s Food Guide 
continues to be of significant consideration 
in the upcoming food guide. These 
considerations have been taken into 
account since the 1946 food guide, which 
promoted messages such as 'Buy less, use 
less, waste nothing'. Many 
environmentalists have welcomed the 
focus on plant-based proteins citing the 
need for greater awareness on issues such 
as climate change in 2018 and beyond (3). 

THE FUTURE:
One tool of many to combat 
Canada’s public health needs

When the newest iteration of Canada’s 
Food Guide is released after a 6-year 
process, it is anticipated to continue 
receiving heavy scrutiny. It will be difficult 
to summarize the body of nutritional 
evidence in one document and please all 
stakeholders while meeting the goal of 
being evidence-based, meeting public 
health needs, combating chronic disease 
and preventing economic disruption for 
those in the agricultural sector. However, 
finding significant improvements in the 
guide while boosting other public health 
measures to combat Canada's nutritional 
challenges remains long overdue. The food 
guide is one of many tools within Canada’s 
Healthy Eating Strategy to improve the 
food environment and promote the health 
of Canadians that includes changes to food 
labeling, regulation and legislation. Part 1 
of the new dietary guidelines are expected 
in 2018 consisting of general healthy eating 
recommendations and Part 2 is expected in 
2019, which includes recommendations on 
healthy eating patterns. ●

The above information was obtained from the following sources:
1) Government of Canada (2007). History of the Food Guide. 
Accessed 22/06/2018 from: https://www.canada.ca/en/health-
canada/services/food-nutrition/canada-food-guide/background-
food-guide/history-food-guide.html
2) Government of Canada (2017). Guiding Principles. Accessed 
22/06/2018 from: https://www.foodguideconsultation.ca/guiding-
principles-detailed
3) IRPP (2017). Canada’s Food Guide update needs to address 
sustainability. Accessed 22/06/2018 from: 
http://policyoptions.irpp.org/magazines/january-2017/canadas-
food-guide-update-needs-to-address-sustainability/
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EVENTS



On the evening of March 13th, thirteen 
graduate students from the Department of 
Nutritional Sciences (DNS) donated their 
time to cook a meal for sick children and 
their families at the Ronald McDonald 
House Charities (RMHC) Toronto. Since 1981, 
the RMHC has been a home-away-from-
home for families with seriously ill 
children undergoing treatment at the 
Hospital for Sick Children in downtown 
Toronto. The RMHC House hosts 81 families 
every night and served 5,139 families last 
year alone. One way to support the RMHC is 
to host a “Home for Dinner”, where 
volunteers come together to prepare a meal 
for families to enjoy after a long day at the 
hospital. As part of this program, an 
enthusiastic group of DNS students spent 
an evening at the RMHC to prepare a dinner 
for visiting families. In preparation for the 
event and on the day of, students worked 
together to fundraise, plan a menu, 
purchase ingredients, cook the food, serve 
the meal and clean up. The event was a 
huge success, with a large turnout of 
patients and families who appreciated 

having been provided with a delicious and 
nutritious home-cooked meal. A big thank 
you to all of the students who volunteered 
their time, with a special shout-out to 
Shelley Vanderhout and Rola Hammoud -
the NSGSA Community Liaisons - for 
coordinating the event. We are also grateful 
to the staff, patients and families at the 
RMHC for being such gracious hosts. ●

“Home for Dinner” at 
the Ronald McDonald House
By: Laura Vergeer, MSc(c) | 
Dr. Mary L’Abbé’s Lab | Faculty of Medicine, University of Toronto 
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Every year, Science Rendezvous brings 
scientists, from coast to coast, out of the 
lab (or office!) and into the streets to 
engage the public young and old, in 
particular those school-aged, in interactive 
scientific activities and exploration. On 
Saturday, May 12th, DNS students were 
thrilled to take part in shutting down St. 
George Street in the name of science once 
again! Armed with a new and improved 
Nutrivia poster board, as well as our classic

food group ball toss game, we had the 
opportunity to share nutritional knowledge 
and dispel commonly held nutrition-
related myths. For example, did you know 
that breastmilk does in fact contain only 
1% protein? Or that broccoli contains more 
vitamin C than oranges? There were many 
questions and engaging discussions, such 
as whether or not organic and gluten-free 
foods really are better for you. A favourite 
topic of discussion with kids was whether 
or not drinking fruit juice is as healthy as 
eating a piece of fruit - always a good way 
to sneak in a bit of talk about fibre! Many 
thanks go to Shelley Vanderhout and Rola
Hammoud, the NSGSA Community 
Liaisons, for taking the lead in organizing 
our booth, all who contributed to creating 
the activities, and those who volunteered 
on the day of the event. We are already 
looking forward to keeping this annual 
tradition alive and participating again next 
year! ●

SCIENCE RENDEZVOUS: Bringing 
Nutritional Sciences to the People

By: Jo-Anna Baxter, PhD(c) | 
Dr. Zulfiqar Bhutta’s Lab | Faculty of Medicine, University of Toronto

OUTREACH

NutriNews
Issue 5 | This Nutrition Legacy 22

Photo Credits: Jo-Anna Baxter, PhD(c) |Stephanie Nishi, PhD(c) 



DNS Winter 
Vacation
For the NSGSA’s annual winter weekend 
getaway, DNS graduate students and 
friends snow-suited up, leaving the city on 
Friday March 2 to brave the thrills and 
spills of our winter vacation in Blue 
Mountain. In a charming rental chalet 
high on the hill along the Georgian Bay 
escarpment laughs were shared and 
injuries compared with new and old 
friends in one of our best winter traditions. 
Despite there being little snow left of the 
hill, on Saturday everyone hit the slopes.

While some were seasoned skiers and 
snowboarders, others learned a new skill 
taking advantage of the free lessons 
offered. . In addition to the fresh air 
activities and conquering fears on the 
slopes, there were plenty of games played 
in the evenings (including a now infamous 
round of Mafia). With this year’s Winter 
Olympics in PyeongChang serving as 
inspiration, our weekend away gave us the 
chance to get outside the lab and test our 
skills in a new environment, as well as 
wonder why we don’t do this every 
weekend next winter! ●
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SOCIAL EVENTS
By: Jo-Anna Baxter, PhD(c) |
Dr. Zulfiqar Bhutta’s Lab |
Faculty of Medicine, University of Toronto



SOCIAL EVENTS Games Night with the 
NSSA

A chilly Thursday evening in March was made a little 
warmer with some good company and fun had at the 

joint NSGSA-NSSA Games Night! Whether it was 
plotting over Scrabble word placements, or imagining 

what your peers might be trying to tell you in the 
charades-esque card-based guessing game, everyone 
bonded over pizza and cannoli. Many thanks to our 

own resident board game guru, Rodney Au-Yeung, for 
sharing his (seemingly endless) personal game 

collection! ●

Instructional Dinner 
Club

Did you know we have a professional Cordon Bleu-
trained chef in our midst at the Department? Our very 

own Patrick Merrithew shared his exceptional talent 
and hospitality in hosting our first ever Instructional 

Dinner Club in April! 
The theme for the evening was Italian – and everything 

was on point. We began with bites of bruschetta and a 
simple balsamic vinaigrette-dressed arugula salad. 

Between courses, Chef Merrithew demonstrated 
quintessential cooking techniques, from proper knife 

selection and vegetable chopping to the correct method 
of kneading bread (hint: hold the extra flour on the 

counter top, it is not necessary!). Attendees were 
treated to two pasta options: a classic tomato sauce-

based spaghetti, complete with shaved parmesan; and 
a pesto-coated macaroni. This was accompanied by 

delicious homemade olive focaccia bread. Just when 
we thought we were done, we made a slight detour 

from the Italian theme, as out came a prodigious dark 
cherry Nutella pavlova to top off the dining experience. 
Many thanks go to both Patrick and his fiancé Katie for 

an exceptionally fine dining and learning experience! 
We are eagerly awaiting the next session J ●
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NSGSA’s Night at 
Second City
By: Patrick Merrithew, MSc(c) | 
Dr. Brian McCrindle’s Lab | Faculty of Medicine, 
University of Toronto
Unscripted, uncensored and unsupervised 
smiles were all around in a great turnout 
at our Monday night out at The Second City 
comedy theatre’s show, The Best of Second 
City on March 26th. For the uninitiated, the 
Toronto institution is a chance to see the 
scripted and improvisational hilarity of 
rising comedy stars in a relaxed setting. 
Special thanks go out to Jo-Anna Baxter, 
NSGSA Social Representative, for organizing 
the event, especially finding special 
student prices for DNS members.

Prior to the show, DNS graduate students 
and friends gathered for dinner before 
making the short walk over to the 
theatre. Seated up front we got a clear 
view of the main stage, where the sketches 
and songs provided lively entertainment 
touching on topics ranging from dating 
and relationships, racism, Toronto’s 
unpredictable weather, and politics. This 
night out with the NSGSA was an awesome 
kickstart to the week. Especially after a 
truly unpredictable winter, reflected in the 
skits’ depiction of over-ager Torontonians 
freezing to death on early-season patios, 
we were all happy to have a night out and 
feel like we got the last laugh. ●
NutriNews
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Soul in the City at 
Casa Loma
By: Zhila Semnani-Azad, PhD(c) | 
Dr. Anthony Hanley Lab | Faculty of Medicine, 
University of Toronto

On Monday June 18th, Jo-Anna Baxter and 
Stephanie Nishi organized a magical night 
at the Soul in the City event in Casa Loma 
where DNS students enjoyed an evening of 
dining, music, and dancing. We were 
serenaded by the Toronto-born Juno 
Award-winning artist, Sean Jones, and a 
seven piece band who played original and 
classic songs throughout the night and 
surprised the audience with numerous 
guest artists. It was a beautiful night 
listening to soul music and basking in the 
beautiful views of Toronto. Later in the 
evening, we explored the famous 1900s 
castle where we watched the sunset at the 
top tower and found hidden passage ways 
and tunnels throughout the castle. It was a 
great opportunity to take a break from our 
busy schedules and enjoy one of Toronto’s 
famous attractions. Thanks to everyone 
who attended and a many thanks to Jo-
Anna and Stephanie for coordinating this 
outing! ●
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DNS Summer 
Picnic
By: Jo-Anna Baxter, PhD(c) | 
Dr. Zulfiqar Bhutta’s Lab | Faculty of Medicine, 
University of Toronto

One of the true signs of summer for our 
Department is the DNS Summer Picnic. 
Keeping with tradition, we boarded the 
ferries bound for the Toronto Islands and 
cruised over to Hanlan's Point. Although 
the clouds looked a little threatening every 
now and then, we enjoyed great weather 
and even greater company! It was fantastic 
to be out of the office for an afternoon and 
connect with peers from both the hospitals 
and main campus. Our pro-BBQ team got 
the charcoal started so that the grill was 

up and running, which meant burgers 

(both meat and veggie) were grilled, 
dressed, and enjoyed. These BBQ staples 
were paired with lots of other tasty treats 
brought for sharing, from salad to samosas 
and blueberries to baked goods. A fan 
favourite was the s'mores! 

Everyone was very grateful to the summer 
picnic coordinating collaborative for all 
their efforts in making the summer picnic 
happen (Jo-Anna Baxter, Andrea Glenn, 
Dandan Li, Patrick Merrithew, Stephanie 
Nishi, Zhila Semnani-Azad, Laura Vergeer, 
and Andreea Zurbau), as well as CUPE 3902 
for sponsoring the event. ●



On February 1st the NSGSA offered a free 
yoga class for all nutritional sciences 
graduate students.  The class was taught by 
Effie Viguiliouk, an alumnus of the 
Department, who recently became a 
certified yoga instructor. Whether 
experienced or new to yoga all attendees 
were able to follow along as Effie provided 
variations for each of the movements to 
help tailor the workout to each individual’s 
level of practice.  This session was a good 

reminder that even though we are aware 
of the beneficial effects good nutrition and 
exercise has on our health, it is important 
to practice this balance of eating well and 
being physically active in our everyday 
lives since it can often be neglected as we 
get engrossed in work and other things 
that arise in life.  Thank-you to Effie for 
offering to share her skills and all who 
attended.  
Namaste. ●
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ATHLETIC ACTIVITIES

Yoga at the Fitz
By: Stephanie Nishi, PhD(c) | 
Dr. John Sievenpiper’s Lab | Faculty of Medicine, University of Toronto



To test our speed and agility level and 
release a bit of stress, students from 
different departments in the Faculty of 
Medicine joined the annual FacMed
Dodgeball Tournament to dispute this 
year’s title of “The Fittest FacMed
Department”. The tournament took place at 
Hart House on May 5th, and among the 
participating departments were Molecular 
Genetics, Biochemistry, Immunology, and 
Nutritional Sciences. Players from the 
Department of Nutritional Sciences wore 
gray to show our camaraderie, and team 
spirit also shone through as some had the 
opportunity to showcase their abilities 

while others learned about this sport. 
People also got the chance to get in touch 
with students from other departments 
within the Faculty of Medicine. Whether or 
not our department is considered the 
‘fittest’ department in the Faculty of 
Medicine, everyone had a great time and 
look forward to playing again next year!

Thanks to everyone who participated and 
especially to Sara Stinson, the NSGSA 
Faculty of Medicine Representative, and the 
interdepartmental reps for organizing this 
event! ●

Faculty of Medicine Dodgeball 
Tournament

By: Lorena Lopez Dominguez, PhD(c) | 
Dr. Elena Comelli’s Lab | Faculty of Medicine, University of Toronto
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Photo Credits: Laura Pasut, Dr. Cyril Kendall,
Beatriz Franco-Arellano
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Can you find 
familiar faces?  
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On February 8th, the Department of 
Nutritional Sciences Alumni Association 
(DNSAA) hosted its 8th annual Career Panel 
Night. Each year, three Department of 
Nutritional Sciences (DNS) alumni return 
to U of T to share their own career paths 
with students, alumni and faculty 
members. Speakers reflect on how they got 
to where they are today, offering current 
students a glimpse at where their 
Nutritional Sciences degree could take 
them. This year, the DNSAA was pleased to 
welcome three highly-accomplished 
alumni - all with diverse experiences and 
positions. Andrea Glenn, a Registered 
Dietitian (RD) and current PhD student, 
talked about her experiences since 
completing a MSc in the DNS in 2012. Ms. 
Glenn was an instructor, teaching 
nutrition courses at St. Francis Xavier 
University last year, in addition to having 
previously worked as a Research RD with U 
of T and St. Michael’s Hospital. 

Attendees also heard from Kate Cole, a RD 
and graduate of the U of T Master of Public 
Health program, who has spent much of 
her career working for packaged food 
companies in the areas of marketing, 
sales, regulatory and project management. 
At present, Ms. Cole is the Director of 
Nutrition and Public Affairs at Nestlé 
Canada. Last, but not least, Dr. Nick 
Bellissimo spoke about how he came to the 
decision to pursue a career in academia. 

Dr. Bellissimo graduated with a PhD from 
the DNS and is currently an Associate 
Professor in the School of Nutrition at 
Ryerson University. Following the 
presentations, audience members engaged 
in fascinating discussions with the 
speakers during a formal question and 
answer period, with the conversations 
continuing in a more informal 
environment over refreshments at the 
reception. Thank you to the DNSAA for 
organizing this event, and to the speakers 
and attendees for their participation. ●

DNS ALUMNI ASSOCIATION
DNSAA Career Night
By: Laura Vergeer, MSc(c) | 
Dr. Mary L’Abbé’s Lab | Faculty of Medicine, University of Toronto
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DNS ALUMNI ASSOCIATION

On the evening of Tuesday March 27th, 
mentors and mentees gathered for the 
DNSAA Mentorship spring celebration and 
wrap up event.   The mentorship program 
connected current students and recent 
graduates with alumni of the department to 
gain insights about potential careers and 
opportunities, as well as provide guidance. 
Mentors and mentees would meet on a one-
on-one basis throughout the program; 
however, all Mentorship Program 
participants were invited to attend group 

gatherings organized regularly during the 
year, including the Kick-Off event at the 
beginning of the year, the Holiday 
Celebration Dinner in December, and the 
end of year Spring Wrap Up event.  These 
events offer the opportunity for new 
connections to be formed and old friends to 
reunite.  Thank-you to the DNS Alumni 
Association and the Faculty of Medicine 
Office of Advancement for making this 
program possible, and to all of the Mentors 
and Mentees for their time and dedication. ●
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DNSAA Spring 
Mentorship Event  

By: Stephanie Nishi, PhD(c) | 
Dr. John Sievenpiper’s Lab | Faculty of Medicine, University of Toronto



STUDENT’S
CORNER

STUDENT’S
CORNER
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By: Stephanie Nishi, PhD(c) |
Dr. John’s Sievenpiper’s Lab |

Faculty of Medicine, University of Toronto  



For this issue we spoke with Laura Vergeer 
and Dandan Li. Laura is a first-year MSc 
student in the L’Abbé lab and her thesis 
project is focused on examining the 
nutritional quality of the product portfolios 
of major food companies in Canada. 
Dandan is doing her MSc in Dr. Vuksan’s
lab at St. Michael’s hospital, and her 
research focuses on the effect of dietary 
nitrate on blood pressure and 
cardiovascular disease risk factors through 
a long-term clinical trial. Here, they shared 
their thoughts about why they choose this 
department for their master’s degrees and 
their experiences as being the First Year 
Representatives for the Nutritional 
Sciences Graduate Students’ Association 
(NSGSA).

Q: Why did you choose the DNS?

Laura: “My positive experiences with the 
DNS during my undergrad strongly 
influenced my decision to pursue my 
graduate studies there. Through my 
involvement in two DNS labs, membership 
of the Nutritional Sciences Student 
Association Executive Team and 
participation in the DNSAA Student-Alumni 
Mentorship Program, I had developed a 
real sense of familiarity with the 
Department as I got to know several fellow 
students, faculty and alumni. In my fourth 
year, I also completed an undergraduate 
thesis in the L’Abbé lab and decided that I 
wanted to continue doing research in the 
area of food environment policy. I had 
really enjoyed working with my supervisor 
and labmates as well. So when it came 
time to apply for graduate studies, I just 
knew that was where I wanted to be”.

Dandan: “I chose the DNS because I was 
always interested in the power of nutrition 
and how it can change our physiology as 
well as alter disease states. After 
completing my undergraduate studies at 
UofT majoring in Nutritional Sciences and 
Health & Disease, I decided to further my 
knowledge and dive deeper into an area of 
research that has the potential to be 
impactful. Ultimately, I chose this 
department because I was interested in the 
project, which looks at cardiovascular 
disease through a clinical perspective, and 
because I enjoyed being in a supportive and 
tight-knit group of students and 
professors”.

“[…]when it came time to 
apply for graduate studies, I 

just knew that was where I 
wanted to be”.

Welcome to the Student Corner where we interview Departmental of Nutritional 
Sciences graduate students to gain their insights and hear their stories.  

Laura Vergeer

Dandan Li
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Q: What resources/opportunities 
have you found useful during your 
first year of graduate studies?

Laura: “There are so many great resources 
and opportunities for new graduate 
students in the DNS. I think my experience 
is somewhat unique as I had already been
part of the L’Abbé lab as an undergraduate 
student, which helped make for a 
particularly smooth transition into 
graduate studies. My supervisor and 
labmates have also been really helpful and 
supportive along the way. Outside the lab, 
I’ve really enjoyed getting involved in 
different organizations within the DNS. In 
addition to the NSGSA, I also joined the 
NutriNews Executive Team, the DNS 
Alumni Association and the intra-mural 
volleyball team this year. These 
experiences have enabled me to build new 
relationships and feel more at home in the 
Department”.

Dandan: “From my experience, the most 
helpful resource was connecting with 
upper-year graduate students and hearing 
about their journeys and how they 
overcame hurdles that I may encounter. I 
attended department events and joined 
mentorship programs where I had the

opportunity to discuss my questions with 
my mentor. Another resource that I made 
use of were the graduate workshops 
offered by UofT, which were useful for 
improving skills that are not formally 
taught in labs and graduate courses, such 
as giving oral presentations or writing 
effectively”.

Q: Why did you decide to join the 
NSGSA?

Laura: “I decided to join the NSGSA to get 
more involved in the DNS and meet new 
people. I also thought that it would be a 
great opportunity to take on a leadership 
role and develop new skills”.

Dandan: “I thought it would be a great way 
to stay connected with other graduate 
students and become involved in events 
that are both fun and helpful for my 
graduate career”.

“My experience with the 
NSGSA has been very 

positive and rewarding”

Q: Could you please describe your 
role and experience with 
the NSGSA?

Laura: “As a First Year Representative, my 
primary role is to act as a liaison between 
new graduate students and the DNS. This 
involves informing first-year students of 
the various events that the NSGSA hosts 
throughout the year and encouraging them 
to attend. I also worked closely with other 
NSGSA Exec Team members to help plan 
several of these events. My experience with 
the NSGSA has been very positive and
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rewarding, and I hope to continue serving 
on the Exec Team again next year”.

Dandan: “My role for this past year as one 
of the first-year representatives involved
engaging with the first-year graduate 
students, promoting events to the
department and planning events with the 
other executives. It allowed me to 
contribute to the surrounding community 
and learn more about my own strengths 
and weaknesses in a leadership position”.

“I was really able to connect 
with […] graduate students 
who are all going through a 

similar transition from 
undergraduate 

to graduate school”.

Q: What did you enjoy most 
regarding being the 1st Year 
Representatives?

Laura: “One thing that I liked about the 1st 
Year Representative positon in particular 
was that I was able to be part of the 
organizing committees for various events 
that were held by the NSGSA this past year. 
I think working closely with other NSGSA 
members to plan these events is what 
really helped me to get to know them 
better. I also gained some exposure to 
different roles and responsibilities within 
the NSGSA”.

Dandan: “The most enjoyable part was 
meeting new friends! I was really able to 
connect with the rest of the NSGSA and the 
first-year graduate students who are all 

going through a similar transition from 
undergraduate to graduate school”.

Q: What advice would you give to a 
graduate student thinking of 
joining the NSGSA, in particular for 
those interested in becoming a 1st 
Year Representative?

Laura: “Do it! It’s such a great opportunity 
to get become a more active member of the 
Department, meet new people and gain 
some leadership experience. Even if you 
don’t know many of the other students in 
the NSGSA, everyone is very friendly and 
welcoming so you get to know them pretty 
quickly. I would also encourage students to 
not be put off by the time commitment 
that comes with being a 1st Year 
Representative (or any other NSGSA 
position). I think the time and effort that’s 
expected from you is quite reasonable and 
the many benefits that you get from this 
experience make it worth your while”.

Dandan: “Definitely consider joining the 
NSGSA! It’s such a great way to become 
familiar with the department and realize 
that it’s a supportive and enjoyable 
community to be a part of”.

Thank-you Laura and Dandan for sharing 
your experiences and insights, and all the 
best with your degrees and future 
careers! ●

NutriNews
Issue 5 | This Nutrition Legacy 36



NutriNews
Issue 5 | This Nutrition Legacy37

By: Stephanie Nishi, PhD(c) |
Dr. John’s Sievenpiper’s Lab |
Faculty of Medicine, University of Toronto 

Congratulations to Meghan McGee, a Nutritional Sciences PhD candidate with 
Dr. Deborah O’Connor, on winning the UofT Three Minute Thesis (3MT) 
competition and representing the department and university at the 3MT 
Provincial Finals. The 3MT competition offers a unique opportunity for 
graduate students to showcase their research to a wider audience, including 
across disciplines within the University and to the broader public as the 
competition is open and advertised to the greater community. Meghan has 
kindly shared her experiences and insight regarding the competition and what 
has led to her current research.

Photo by Jason Krygier-Baum obtained from the SGS website



Question: I understand you attended 
McGill for your undergraduate 
studies and the University of Ottawa 
for your masters. Can you briefly 
describe your experiences and what 
has led you to do a PhD at UofT with 
the Department of Nutritional 
Sciences?

Meghan: “I was always interested in 
maternal and child health. In my Master’s, 
I learned how nutrition during pregnancy 
can affect fetal and newborn health and, 
in my PhD, I get to explore how early 
nutrition can affect childhood health. I 
chatted with my supervisor, Dr. Deborah 
O’Connor, over the phone nearly a year
before I started as a PhD student and she 
explained this project with donor milk and 
body composition. I just thought it was so 
cool and innovative. Her research lab is an 
exceptional place to work and I feel 
privileged to be surrounded by leaders in 
my field.”

Q: What inspired you to participate in 
the Three-Minute Thesis competition?

Meghan: “Honestly, I received an email 
from U of T and thought it would be a fun 
experience. I love a good challenge and 
explaining my research in 3 minutes to a 
lay audience was just that. I think 
scientists are useless unless we can 
communicate our ideas effectively. If you 
can’t explain it simply, you probably don’t 
understand it.”

Q: How did you prepare for the 3-
minute thesis competition?

Meghan: “I watched videos online from 
previous competitions and I practiced my 
speech over and over and over again. Both 
out-loud and in my head. On my commute, 

in the car, before bed. I had it memorized 
and timed out to perfection. Once I was 
comfortable with what I was going to say, I 
did something kind of silly. I would do 30 
or so jumping jacks or push-ups, just 
enough to put me slightly out of breath, 
and then try to deliver my 3-minute 
speech. People say try to ignore your heart 
pounding and suppress your nerves and 
anxiety when giving a presentation, but 
how can you do this if you don’t practice 
it? I tried to recreate what it felt like to be 
nervous – the shaky, breathy voice, the 
pounding heartbeat, the sweaty palms –
and then I tried to deliver my speech.”

Q: It was mentioned that you 
practiced with your family to gain 
perspective from an audience outside 
of the sciences, based on their 
feedback what were some of the key 
things/approaches that may have 
been modified from the original draft 
to make the delivery more effective 
and understandable?

Meghan: “That’s correct. My lab members 
never heard my speech before the 
competition. I thought their expert 
opinions would cloud the simple idea I was 
trying to communicate. I only recited it to 
non-experts. My boyfriend, an engineer, 
heard it for the first time on one of our 
long runs. My family, none of whom are 
scientists, vetted it for strange-sounding 
words and unnecessary complexity. I was 
treated to lunch with the previous 3MT 
winner and a member of the School of 
Graduate Studies and was told to take out 
words like ‘double-blind’ and ‘randomized 
clinical trial’, which are what, from a 
scientific perspective, make my study 
novel, innovate, and impressive. But to the 
non-scientist, this research is already 
impressive and grant-worthy vocab is just 
confusing.” 
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Q: Can you describe the Three-Minute 
Competition experience and what was 
going through your mind during the 
lead up and on the day of the 
competition?

Meghan: “The competition hosted a dinner 
for all the competitors and deans of the 
competing schools the night before and 
there was a lunch after the competition. It 
was a very friendly and supportive 
environment. Basically, a bunch of nerdy 
academics sitting around tables, eating 
good food, and talking about our research. 
My sister kept me company the day of the 
competition and members of SGS were also 
there to cheer me on. The competition was 
in a theatre, so you literally emerge from 
backstage, walk to centre stage in the 
spotlight, and start talking. There’s a 
backstage crew to help you attach the 
microphone and wish you a final good 
luck. There’s a lot going on. The 
photographers are snapping photos, the 
videographer has his camera pointed 
straight at you, the judges are listening 
and writing notes, and the huge timer is 
counting down. It’s pretty cool. It was 
inspiring to hear the innovative projects 
graduate students are working on in 
Ontario and I felt honored to be a part of 
it.”

Q: What advice would you give other 
students interested in participating in 
events like the Three-Minute Thesis 
competition?

Meghan: “Do it. It’s a great challenge and a 
wonderful experience. You get 3 minutes, 1 
slide, no notes. You first compete in the 
preliminary divisional heats, and then the 
U of T finals, where the winner goes on to 
3MT provincials. You can talk to the judges 
afterwards and ask for their feedback. It’s a 

fantastic opportunity to improve your 
communication and public speaking skills. 
I went into it because I thought it would be 
a fun experience and I had nothing to lose. 
It was only after I won that I found out 
about the prize money!”

Q: Given a focus of the competition is 
to effectively translate and 
communicate research to a general 
population, based on your experience 
how do you see scientists 
disseminating their research to the 
public in the future, especially given 
the potential for misinterpretation.

Meghan: “This is a great question and 
raises an important issue. Effectively 
communicating science is necessary to get 
others interested in your idea, but we can’t 
go too far as to oversimplify. It frustrates 
me to see poor science reporting in the 
media or celebrity culture promoting 
pseudoscience and non-evidence-based 
“medicine”. I ended up creating a website, 
Healthenly, where I explained the latest 
scientific pursuits in layman’s terms. I 
hope other scientists will push back 
against the trends – especially in nutrition! 
– and question the evidence.”

Congratulations again to Meghan on her 
success and in representing UofT at the 
3MT Provincial Finals. You can watch a 
video of her participation here: 
https://youtu.be/RSXVs0jBNUE.
If you are interested in sharing your 
research via the annual 3MT competition 
in the future stay tuned through the School 
of Graduate Studies website 
(http://www.sgs.utoronto.ca/currentstudents/Pag
es/3MT.aspx). ●



AWARDS
By: Beatriz Franco-Arellano, PhD(c) | 
Dr. Mary L’Abbé’s Lab | Faculty of Medicine, 
University of Toronto

DEPARTMENTAL
Michael Archer Award
– Luke Johnston 2017

Household Sciences and Nutritional 
Sciences Alumni Association Travel 
Award
– Michelle Asbury 2017
– Kathryn Hopperton 2017
– Stephanie Nishi 2017

Dr. Lillian Thompson Seminar Award
– Joseph Jamnik 2017

Sharon Zeiler Nutrition Award
– Alena Ng 2017

STUDENTS
Canadian Nutritional Society Award –
PhD Dissertation Awards
– Kathryn Hopperton

Canadian Nutritional Society Award –
Christine Gagnon Memorial Travel Award
– Shoug Alashmali 2018
– Vanessa Giuliano 2018

Canadian Nutritional Society Award –
Nestle Nutrition Graduate Student Award
– Vanessa Giuliano 3rd place 2018

Canadian Nutritional Society Award –
Poster Competition
– Andrée-Anne Fafard St-Germain 3rd place 
2018

SCHOLARSHIPS/
FELLOWSHIPS

Banting & Best Diabetes Center –
Tamarack Graduate Award in Diabetes 

Reserch
- Stephanie Nishi 2017

- Zhila Semnani-Azad 2017
- Windy Wang 2017

CIHR Doctoral Research Awards
– Beatriz Franco Arellano 2017

– Lauren LeMay-Nedjelski 2017

CIHR Master’s Awards
– Joy Mackay 2017

– Jessica Watterworth 2017
– Windy Wang 2017

NSERC – Canada Graduate Scholarship
– Zhen Lin 2017

– Emanuela Pannia 2017
– Sara Shama 2017
– Sara Stinson 2017

Ontario Graduate Scholarship
– Michelle Asbury 2017

– Jodi Bernstein 2017
– Andree-Anne Fafard St-Germain

– Vanessa Giuliano 2017
– Scott Lacombe 2017

– Christine Mulligan 2017
– Ingrid Santaren 2017

– Zhila Semnani-Azad 2017
– Shelley Vanderhout 2017

Vanier Canada Graduate Scholarship
– Jo-Anna Baxter 2017
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Canadian Nutrition Society 
Annual Meeting 2018
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Throughout the past year, DNS faculty and students have 
continued to represent the department, sharing research 
findings at national and international conferences, 
symposiums, and meetings to further promote evidence-based 
nutrition practices. The following notes a few of these 
opportunities. 

The City of Halifax was the location for 
the Canadian Nutrition Society Annual 
Meeting 2018. The Department of 
Nutritional Sciences was well 
represented as several faculty members 
and students presenting their research:

Dr. David Jenkins during a Breakfast 
Plenary gave a talk about "Plant 
forward: Nourishing people and the 
planet". Dr. Valerie Tarasuk addressed 
Food Insecurity in Canada "Why and 
How?". Dr. John Sievenpiper discussed 
"100% Juice Consumption and Dietary 
Benefits - What does the evidence say?". 
Dr. Mary L'Abbé gave a talk on Front-of-
Package Labeling: Perspectives on 
implementation and the impact of 
front-of-package labels on consumers 
food choices and perceptions. Dr. 
Richard Bazinet reaffirmed the 
importance of nutrition for optimal 
brain function. Post-Doctoral Fellow 
Lana Vanderlee (L'Abbe Lab) also had an 
active participation at the conference by 
discussing the Food environment policy 
in Canada and around the globe. ●

By: Beatriz Franco-Arellano, PhD(c) | 
Dr. Mary L’Abbé’s Lab | 

Faculty of Medicine, University of Toronto
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The European Diabetes Epidemiology Group 
(EDEG) held their annual conference in 

Helsingor, Denmark on April 21-24, 2018. This 
conference brought together international 

trainees, physicians and scientists and 
provided an excellent opportunity for 

networking and showcasing novel research in 
the field of diabetes epidemiology. Dr. Hanley's 

Ph.D. students, Ingrid Santaren and Zhila
Semnani-Azad, presented their work through 

poster and oral presentations. ●

European Diabetes Epidemiology Group 
(EDEG) Meeting 2018 

The 36th International Symposium on 
Diabetes and Nutrition was held during Jun 

27-29, 2018 in Opatija, Croatia. Professors 
Vladimir Vuksan presented a talk on "Beta-

glucanfibre in blood lipid and blood pressure 
control", Professor David Jenkins presented 

on the role of "Dietary pulses in diabetes", 
Professor Thomas Wolever spoke on, "Oat 

beta-glucan and food intake regulation", and 
Associate Professor Sievenpiper along with 

Dr. Jenkins organized a session on the 
"International lifestyle Portfolio Trial 

planning update". Post-Doctoral Fellow 
Tauseef Khan, along with several graduate 
students including Rodney (Fei) Au-Yeung, 

Catherine Braunstein, Andrea Glenn, Dandan
Li, Paraskevi Massara, Néma McGlynn, 

Stephanie Nishi, Jarvis Noronha, and 
Andreea Zurbau shared their research 

projects. ●

36th Diabetes and Nutrition Study Group 
(DNSG) Symposium
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21st Annual Diabetes Canada/CSEM Professional Conference and Annual 
Meetings. Halifax, Nova Scotia, October 10-13, 2018. Website: 
www.diabetes.ca/conference  

Obesity Week 2018. Nashville, Tennessee, November 11-15, 2018. Website: 
obesityweek.com

Food as Medicine 2018. Toronto, Ontario, November 13, 2018. Website: 
foodasmedicineupdate.ca

Canadian Nutrition Society, Annual Conference. Niagara Falls, Ontario, May 
2-4, 2019. Website: cns-scn.ca/events-awards/2019-annual-
conference/overview 

Dietitians of Canada National Conference. Ottawa, Ontario, June 5-8, 2019. 
Website: www.dietitians.ca/Learn/Events/National-Conference.aspx

American Diabetes Association 79th Scientific Sessions. San Francisco, 
California, June 7-11, 2019.Website: 
professional.diabetes.org/meeting/scientific-sessions/78th-scientific-sessions 

American Society for Nutrition Conference. Baltimore, Maryland, June 8-11, 
2019. Website: nutrition.org/n19

Diabetes and Nutrition Study Group, 37th International Symposium on 
Diabetes and Nutrition. Kerkrade, The Netherlands, June 12-15, 2019. Website: 
www.mintonline.org/dnsg2019/default.asp

UPCOMING 
CONFERENCES
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By: Laura Vergeer, MSc(c) |
Dr. Mary L’Abbé’s Lab |
Faculty of Medicine, University of Toronto

It has been a productive year with the department leaving its mark with over 50 
peer-reviewed publications. 

2017-2018
PUBLICATIONS
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Bernstein J, Labonte M, Franco-Arellano B, Schermel
A, L’Abbe MR. A free sugars daily value (DV) identifies 
more “less healthy” prepackaged foods and beverages 
than a total sugars DV. Preventive Medicine 
2018;109:98-105. doi: 10.1016/j.ypmed.2017.12.031.

Butcher J, Unger S, Li J, Bando N, Romain G, Francis J, 
Mottawea W, Mack D, Stintzi A, O'Connor DL. 
Independent of Birth Mode or Gestational Age, Very-
Low-Birth-Weight Infants Fed Their Mothers' Milk 
Rapidly Develop Personalized Microbiotas Low in 
Bifidobacterium. J Nutr. 2018 Mar 1;148(3):326-335. doi: 
10.1093/jn/nxx071.

Christoforou A, Dachner N, Mendelson R, Tarasuk V. 
Front-of-package nutrition references are positively 
associated with food processing. Public Health Nutr. 
2018 Jan;21(1):58-67. doi: 10.1017/S1368980017001057.

De Souza LR, Ye C, Hanley AJ, Connelly PW, Sermer M, 
Zinman B, Retnakaran R. Circulating B-type 
natriuretic peptide in women with and without 
recent gestational diabetes: The impact of current 
glucose intolerance. Clin Endocrinol (Oxf). 2018 
Feb;88(2):227-233. doi: 10.1111/cen.13510.

Elmekkawi A, O'Connor DL, Stone D, Yoon EW, 
Larocque M, McGeer A, Unger S. Impact of Neonatal 
Intensive Care Unit Admission on Bacterial 
Colonization of Donated Human Milk. J Hum Lact. 
2018 May;34(2):350-354. doi: 10.1177/0890334417753941. 

Eny KM, Chen S, Anderson LN, Chen Y, Lebovic G, 
Pullenayegum E, Parkin PC, Maguire JL, Birken CS; 
TARGet Kids! Collaboration. Breastfeeding duration, 
maternal body mass index, and birth weight are 
associated with differences in body mass index 
growth trajectories in early childhood. Am J Clin
Nutr. 2018 Apr 1;107(4):584-592. doi: 
10.1093/ajcn/nqx081.

Fafard St-Germain AA, Tarasuk V. Prioritization of 
the essentials in the spending patterns of Canadian 
households experiencing food insecurity. Public 
Health Nutr. 2018 Mar 21:1-14. doi: 
10.1017/S1368980018000472.

Franco-Arellano B, Labonté ME, Bernstein JT, L’Abbé
MR. Examining the nutritional quality of Canadian 
packaged foods and beverages with and without 
nutrition claims. Nutrients. 2018 Jun 27;10(7). E832. 
doi: 10.3390/nu10070832.

Fuller A, Maguire JL, Carsley S, Chen Y, Lebovic G, 
Omand J, Parkin P, Birken CS. Difficulty buying food, 
BMI, and eating habits in young children. Can J 
Public Health. 2018 Jan 22;108(5-6):e497-e502. doi: 
10.17269/cjph.108.6049.

Jamnik J, Jenkins DJ, El-Sohemy A. Biomarkers of 
cardiometabolic health and nutritional status in 
individuals with positive celiac disease serology. 
Nutr Health. 2018 Mar; 24(1):37-45. doi: 
10.1177/0260106017748053.

Johnston LW, Harris SB, Retnakaran R, Giacca A, Liu 
Z, Bazinet RP, Hanley AJ. Association of NEFA 
composition with insulin sensitivity and beta cell 
function in the Prospective Metabolism and Islet Cell 
Evaluation (PROMISE) cohort. Diabetologia. 2018 
Apr;61(4):821-830. doi: 10.1007/s00125-017-4534-6.

Kim SJ, Huzarski T, Gronwald J, Singer CF, Møller P, 
Lynch HT, Armel S, Karlan BY, Foulkes WD, 
Neuhausen SL, Senter L, Eisen A, Eng C, Panchal S, 
Pal T, Olopade O, Zakalik D, Lubinski J, Narod SA, 
Kotsopoulos J; Hereditary Breast Cancer Clinical 
Study Group. Prospective evaluation of body size and 
breast cancer risk among BRCA1 and BRCA2 mutation 
carriers. Int J Epidemiol. 2018 Mar 13. doi: 
10.1093/ije/dyy039.

Kotsopoulos J. Physical activity during adolescence 
and young adulthood and the risk of breast cancer in 
BRCA1 and BRCA2 mutation carriers. Breast Cancer 
Res Treat. 2018 Feb 5. doi: 10.1007/s10549-018-4694-1.

Kotsopoulos J, Willows K, Trat S, Kim RH, Volenik A, 
Sun P, Narod SA, Boyd J, May T. BRCA Mutation Status 
Is Not Associated With Increased Hematologic 
Toxicity Among Patients Undergoing Platinum-Based 
Chemotherapy for Ovarian Cancer. Int J Gynecol
Cancer. 2018 Jan;28(1):69-76. doi: 
10.1097/IGC.0000000000001144.

Loeb N, Owens JS, Strom M, Farassati F, Van Roestel
K, Chambers K, Kean P, Ng VL, Avitzur Y, Carricato M, 
Wales PW, Courtney-Martin G. Long-term Follow-up 
After Pediatric Liver Transplantation: Predictors of 
Growth. J Pediatr Gastroenterol Nutr. 2018 
Apr;66(4):670-675. doi: 
10.1097/MPG.0000000000001815.
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Lammert J, Lubinski J, Gronwald J, Huzarski T, Armel
S, Eisen A, Meschino WS, Lynch HT, Snyder C, Eng C, 
Olopade OI, Ginsburg O, Foulkes WD, Elser C, Cohen 
SA, Kiechle M, Narod SA, Ko KP, Kim SJ, Huzarski T, 
Gronwald J, Lubinski J, Lynch HT, Armel S, Park SK, 
Karlan B, Singer CF, Neuhausen SL, Narod SA, 
Kotsopoulos J; Hereditary Breast Cancer Clinical 
Study Group. The association between smoking and 
cancer incidence in BRCA1 and BRCA2 mutation 
carriers. Int J Cancer. 2018 Jun 1;142(11):2263-2272. doi: 
10.1002/ijc.31257.

Loeb N, Owens JS, Strom M, Farassati F, Van Roestel
K, Chambers K, Kean P, Ng VL, Avitzur Y, Carricato M, 
Wales PW, Courtney-Martin G. Long-term Follow-up 
After Pediatric Liver Transplantation: Predictors of 
Growth. J Pediatr Gastroenterol Nutr. 2018 
Apr;66(4):670-675. doi: 
10.1097/MPG.0000000000001815.

Merritt DC, Jamnik J, El-Sohemy A. FTO genotype, 
dietary protein intake, and body weight in a 
multiethnic population of young adults: a cross-
sectional study. Genes Nutr. 2018 Feb 20;13:4. doi: 
10.1186/s12263-018-0593-7. 

Moran O, Zaman T, Eisen A, Demsky R, Blackmore K, 
Knight JA, Elser C, Ginsburg O, Zbuk K, Yaffe M, 
Narod SA, Salmena L, Kotsopoulos J. Serum 
osteoprotegerin levels and mammographic density 
among high-risk women. Cancer Causes Control. 
2018 Apr 20. doi: 10.1007/s10552-018-1035-y. 

Mulligan C, Labonté MÈ, Vergeer L, L’Abbé MR. 
Assessment of the Canadian Children’s Food and 
Beverage Advertising Initiative’s Uniform Nutrition 
Criteria for restricting children’s food and beverage 
marketing in Canada. Nutrients 2018 Jun 22;10(7). 
E803. doi: 10.3390/nu10070803.

Nishi SK, Jessri M, L'Abbé M. Assessing the Dietary 
Habits of Canadians by Eating Location and 
Occasion: Findings from the Canadian Community 
Health Survey, Cycle 2.2. Nutrients. 2018 May 27;10(6). 
pii: E682. doi: 10.3390/nu10060682. 

Orr SK, Dachner N, Frank L, Tarasuk V. Relation 
between household food insecurity and 
breastfeeding in Canada. CMAJ. 2018 Mar 
19;190(11):E312-E319. doi: 10.1503/cmaj.170880.

Parpia AS, Goldstein MB, Arcand J, Cho F, L'Abbé MR, 
Darling PB. Sodium-Reduced Meat and Poultry 
Products Contain a Significant Amount of Potassium 
from Food Additives. J Acad Nutr Diet. 2018 Jan 6. pii: 
S2212-2672(17)31739-2. doi: 10.1016/j.jand.2017.10.025

Parpia AS, L'Abbé M, Goldstein M, Arcand J, 
Magnuson B, Darling PB. The Impact of Additives on 
the Phosphorus, Potassium, and Sodium Content of 
Commonly Consumed Meat, Poultry, and Fish 
Products Among Patients With Chronic Kidney 
Disease. J Ren Nutr. 2018 Mar;28(2):83-90. doi: 
10.1053/j.jrn.2017.08.013. 

Plumptre L, Masih SP, Sohn KJ, Kim D, Visentin CE, Ly 
A, Berger H, Croxford R, O'Connor DL, Kim YI. 
Suboptimal maternal and cord plasma pyridoxal 5' 
phosphate concentrations are uncommon in a 
cohort of Canadian pregnant women and newborn 
infants. Matern Child Nutr. 2018 Jan;14(1). doi: 
10.1111/mcn.12467.

Poon T, Labonté ME, Mulligan C, Ahmed M, 
Dickinson KM, L’Abbé MR. Comparison of nutrient 
profiling models for assessing the nutritional quality 
of foods: a validation study. Br J Nutr. 2018 
Sep;120(5):567-582. doi: 10.1017/S0007114518001575.

Scourboutakos MJ, Murphy SA, L'Abbé MR. 
Association between salt substitutes/enhancers and 
changes in sodium levels in fast-food restaurants: a 
cross-sectional analysis. CMAJ Open. 2018 Mar 
7;6(1):E118-E125. doi: 10.9778/cmajo.20170137.

Tarasuk V, Cheng J, Gundersen C, de Oliveira C, 
Kurdyak P. The Relation between Food Insecurity and 
Mental Health Care Service Utilization in Ontario. 
Can J Psychiatry. 2018 Jan 1:706743717752879. doi: 
10.1177/0706743717752879.

Trang S, Zupancic JAF, Unger S, Kiss A, Bando N, 
Wong S, Gibbins S, O'Connor DL; GTA DoMINO Feeding 
Group. Cost-Effectiveness of Supplemental Donor 
Milk Versus Formula for Very Low Birth Weight 
Infants. Pediatrics. 2018 Feb 28. pii: e20170737. doi: 
10.1542/peds.2017-0737.

Yasseen Iii AS, Bassil K, Sprague A, Urquia M, Maguire 
JL. Late preterm birth and previous cesarean section: 
a population-based cohort study. J Matern Fetal 
Neonatal Med. 2018 Feb 21:1-8. doi: 
10.1080/14767058.2018.1438397.
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Anderson GH, Fabek H, Akilen R, Chatterjee D, 
Kubant R. Acute effects of monosodium glutamate 
addition to whey protein on appetite, food intake, 
blood glucose, insulin and gut hormones in healthy 
young men. Appetite. 2018 Jan 1;120:92-99. doi: 
10.1016/j.appet.2017.08.020.

Au-Yeung F, Jovanovski E, Jenkins AL, Zurbau A, Ho 
HVT, Vuksan V. The effects of gelled konjac 
glucomannan fibre on appetite and energy intake in 
healthy individuals: a randomised cross-over trial. 
Br J Nutr. 2018 Jan;119(1):109-116. doi: 
10.1017/S0007114517003233.

Baxter JB, Wasan Y, Soofi SB, Suhag Z, Bhutta ZA. 
Effect of life skills building education and 
micronutrient supplements provided from 
preconception versus the standard of care on low 
birth weight births among adolescent and young 
Pakistani women (15-24 years): a prospective, 
population-based cluster-randomized trial. Reprod
Health. 2018;15(1):104. doi: 10.1186/s12978-018-0545-0.

Baxter JB, Wasan Y, Soofi SB, Suhag Z, Bhutta ZA. 
Feasibility and effect of life skills building education 
and multiple micronutrient supplements versus the 
standard of care on anemia among non-pregnant 
adolescent and young Pakistani women (15–24 
years): a prospective, population-based cluster-
randomized trial. Reprod Health. 2018;15(1):103. doi: 
10.1186/s12978-018-0547-y

Brett NR, Parks CA, Lavery P, Agellon S, Vanstone CA, 
Kaufmann M, Jones G, Maguire JL, Rauch F, Weiler
HA. Vitamin D status and functional health 
outcomes in children aged 2-8 y: a 6-mo vitamin D 
randomized controlled trial. Am J Clin Nutr. 2018 
Mar 1;107(3):355-364. doi: 10.1093/ajcn/nqx062.

Chiavaroli L, Kendall CWC, Braunstein CR, Blanco 
Mejia S, Leiter LA, Jenkins DJA, Sievenpiper JL. Effect 
of pasta in the context of low-glycaemic index 
dietary patterns on body weight and markers of 
adiposity: a systematic review and meta-analysis of 
randomised controlled trials in adults. BMJ Open. 
2018 Apr 2;8(3):e019438. doi: 10.1136/bmjopen-2017-
019438.

Guest N, Corey P, Vescovi J, El-Sohemy A. Caffeine, 
CYP1A2 Genotype, and Endurance Performance in 
Athletes. Med Sci Sports Exerc. 2018 Mar 5. doi: 
10.1249/MSS.0000000000001596.

Hunschede S, Schwartz A, Kubant R, Thomas SG, 
Anderson GH. The role of IL-6 in exercise-induced 
anorexia in normal-weight boys. Appl Physiol Nutr
Metab. 2018 Mar 28. doi: 10.1139/apnm-2018-0019.

Jean-St-Michel E, Meza JM, Maguire J, Coles J, 
McCrindle BW. Survival to Stage II with Ventricular 
Dysfunction: Secondary Analysis of the Single 
Ventricle Reconstruction Trial. Pediatr Cardiol. 2018 
Mar 8. doi: 10.1007/s00246-018-1845-4.

Lam CKL, Church PC, Haliburton B, Chambers K, 
Martincevic I, Vresk L, Courtney-Martin G, Bandsma
R, Avitzur Y, Wales PC, Mouzaki M. Long-term 
Exposure of Children to a Mixed Lipid Emulsion Is 
Less Hepatotoxic Than Soybean-based Lipid 
Emulsion. J Pediatr Gastroenterol Nutr. 2018 
Mar;66(3):501-504. doi: 
10.1097/MPG.0000000000001799.

Versloot CJ, Attia S, Bourdon C, Richardson SE, 
Potani I, Bandsma RHJ, Voskuijl W. Intestinal 
pathogen clearance in children with severe acute 
malnutrition is unrelated to inpatient morbidity. 
Clin Nutr ESPEN. 2018 Apr;24:109-113. doi: 
10.1016/j.clnesp.2018.01.004. Epub 2018 Feb 1.

Vuksan V, Xu ZZ, Jovanovski E, Jenkins AL, Beljan-
Zdravkovic U, Sievenpiper JL, Mark Stavro P, Zurbau
A, Duvnjak L, Li MZC. Efficacy and safety of 
American ginseng (Panax quinquefolius L.) extract 
on glycemic control and cardiovascular risk factors 
in individuals with type 2 diabetes: a double-blind, 
randomized, cross-over clinical trial. Eur J Nutr. 
2018 Feb 24. doi: 10.1007/s00394-018-1642-0.

Wang J, Jamnik J, García-Bailo B, Nielsen DE, 
Jenkins DJA, El-Sohemy A. ABO Genotype Does Not 
Modify the Association between the "Blood-Type" 
Diet and Biomarkers of Cardiometabolic Disease in 
Overweight Adults. J Nutr. 2018 Apr 1;148(4):518-525. 
doi: 10.1093/jn/nxx074.

Wolever TMS, Jenkins AL, Prudence K, Johnson J, 
Duss R, Chu Y, Steinert RE. Effect of adding oat bran 
to instant oatmeal on glycaemic response in 
humans - a study to establish the minimum 
effective dose of oat β-glucan. Food Funct. 2018 Mar 
1;9(3):1692-1700. doi: 10.1039/c7fo01768e.
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LeMay-Nedjelski L, Mason-Ennis JK, Taibi A, Comelli
EM, Thompson LU. Omega-3 Polyunsaturated Fatty 
Acids Time-Dependently Reduce Cell Viability and 
Oncogenic MicroRNA-21 Expression in Estrogen 
Receptor-Positive Breast Cancer Cells (MCF-7). Int J 
Mol Sci. 2018 Jan 14;19(1). pii: E244. doi: 
10.3390/ijms19010244.

Metherel AH, Lacombe RJS, Chouinard-Watkins R, 
Hopperton KE, Bazinet RP. Complete assessment of 
whole-body n-3 and n-6 PUFA synthesis-secretion 
kinetics and DHA turnover in a rodent model. J Lipid 
Res. 2018 Feb;59(2):357-367. doi: 10.1194/jlr.M081380.

Scola G, Versace A, Metherel AH, Monsalve-Castro LA, 
Phillips ML, Bazinet RP, Andreazza AC. Alterations in 
peripheral fatty acid composition in bipolar and 
unipolar depression. J Affect Disord. 2018 Jun;233:86-
91. doi: 10.1016/j.jad.2017.12.025.

Trépanier MO, Hildebrand KD, Nyamoya SD, Amor S, 
Bazinet RP, Kipp M. Phosphatidylcholine 36:1 
concentration decreases along with demyelination 
in the cuprizone animal model and post-mortem of 
multiple sclerosis brain tissue. J Neurochem. 2018 
Mar 25. doi: 10.1111/jnc.14335.

Chouinard-Watkins R, Lacombe RJS, Bazinet RP. 
Mechanisms regulating brain docosahexaenoic acid 
uptake: what is the recent evidence? Curr Opin Clin
Nutr Metab Care. 2018 Mar;21(2):71-77. doi: 
10.1097/MCO.0000000000000440.

Grant JD, Jenkins DJA. Resisting influence from agri-
food industries on Canada's new food guide. CMAJ. 
2018 Apr 16;190(15):E451-E452. doi: 10.1503/cmaj.180037.

Kotsopoulos J, Narod SA. Prophylactic mastectomy 
for BRCA mutation carriers after ovarian cancer 
treatment: is it beneficial? Expert Rev Anticancer 
Ther. 2018 Mar;18(3):199-200. doi: 
10.1080/14737140.2018.1424547.

Lacombe RJS, Chouinard-Watkins R, Bazinet RP. 
Brain docosahexaenoic acid uptake and metabolism. 
Mol Aspects Med. 2018 Feb 8. pii: S0098-2997(17)30135-
8. doi: 10.1016/j.mam.2017.12.004. 

Layé S, Nadjar A, Joffre C, Bazinet RP. Anti-
Inflammatory Effects of Omega-3 Fatty Acids in the 
Brain: Physiological Mechanisms and Relevance to 
Pharmacology. Pharmacol Rev. 2018 Jan;70(1):12-38. 
doi: 10.1124/pr.117.014092. Review.

McCrindle BW, Cifra B. The role of echocardiography 
in Kawasaki disease. Int J Rheum Dis. 2018 
Jan;21(1):50-55. doi: 10.1111/1756-185X.13216. 

Bartels RH, van den Brink DA, Bandsma RH, Boele
van Hensbroek M, Tabbers MM, Voskuijl WP. The 
Relation Between Malnutrition and the Exocrine 
Pancreas: A Systematic Review. J Pediatr
Gastroenterol Nutr. 2018 Feb;66(2):193-203. doi: 
10.1097/MPG.0000000000001769.

Chiavaroli L, Nishi SK, Khan TA, Braunstein CR, 
Glenn AJ, Mejia SB, Rahelić D, Kahleová H, Salas-
Salvadó J, Jenkins DJA, Kendall CWC, Sievenpiper JL. 
Portfolio Dietary Pattern and Cardiovascular Disease: 

A Systematic Review and Meta-Analysis of 
Controlled Trials. Prog Cardiovasc Dis. 2018 May 25. 
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Teoh SL, Lai NM, Vanichkulpitak P, Vuksan V, Ho H, 
Chaiyakunapruk N. Clinical evidence on dietary 
supplementation with chia seed (Salvia hispanica
L.): a systematic review and meta-analysis. Nutr Rev. 
2018 Apr 1;76(4):219-242. doi: 10.1093/nutrit/nux071.
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Nutrilyzers
Volleyball Team 

The DNS volleyball team, The Nutrilyzers, isback and looking for new members to jointhe intermediate and recreational teams!Games take place on Monday to Wednesdaynights at the GSU gym (16 Bancroft Ave) -times to be announced later. The regularseason starts mid-October and playoffsbegin in April. Games are about an hourlong and usually once every one/two weeks.
If you are interested, please send us yourname, student ID and recreational orintermediate preference throughnsgsa.sa.utoronto.ca/contact/by mid-September.

The DNS Buddies 

Mentorship Program

The Department
of Nutritional Sciences

Buddies Program has been an annual

initiative to match incoming graduate

students with a senior mentor.

Traditionally,
mentors would advise

mentees on scholarship o
pportunities a

nd

program requirements,
and introduce

them

to the Departm
ent’s student b

ody.

The DNS Bud
dies Program

is open to all

graduate stude
nts in the Dep

artment. If yo
u

are interested
in being a Me

ntor or Mente
e

contact us at n
sgsa.sa.utoron

to.ca/contact/

Join the 
NutriNews Team

Is there a nutritional sciences related topicyou would like to write about as the nextfeature piece? Or are you interested incontributing an article or photos to the nextNutriNews issue?

Membership is open to all graduatestudents in good standing in theDepartment of Nutritional Sciences. If youare interested in joining the NutriNewsTeam contact us through
nsgsa.sa.utoronto.ca/contact/
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Edna Park Lecture 
2018

Nov 8th, 2018
5:30pm

Guest Speaker: 
Dr. Connie Weaver, 
Purdue University 

See more details at 
nutrisci.med.utoronto.ca/edna-park-
lectures

DNS Holiday Party

Dec 6th, 2018
6:00pm

Hart House

See more details at nsgsa.sa.utoronto.ca

SAVE THE 
DATE
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“The more you know about the past, the 
better prepared you are for the future.”

~ Theodore Roosevelt

Thank-You for Reading


