
Faculty Member Contact Information 

Name: Dr. Katherine Mora       

Department: Applied Health      Phone Number: (618) 650-3395 

E-mail Address: kmora@siue.edu                                Campus Box: Lukas Annex 2627 

 

Description of the URCA Assistant Position 
This posting includes one funded position. In addition, the faculty member may be willing to mentor an additional, 

unfunded student. 

 

How many unfunded students is this professor taking in addition to his/her one funded student?   

This professor will be taking 1 additional, unfunded student 
(Students, if the faculty member will have both funded and unfunded students, he or she is free to select which student receives 

the funding. Funding cannot be split up between multiple students; only one student will receive it.) 

 

Which of the following apply to this position?  

 [ X ] This position is only open to students who have declared a major in this discipline.  

 [   ] This project deals with social justice issues.  

 [   ] This project deals with sustainability (green) issues.  

 [ X ] This project deals with human health and wellness issues.  

 

How many hours per week will your student(s) be required to work in this position?  
9. (Minimum is 6 hours per week; typical is 9.) 

 

Will it be possible for your student(s) to earn course credit?    No. 

 

Location of research/creative activities:  

Nutrition Lab - Vadalabene Center Room 2001 

 

Brief description of the nature of the research/creative activity:  
The students will have the opportunity to work in the nutrition lab on food product and recipe development using 

dried plums. The food product(s) created with dried plums will be evaluated using both sensory and objective food 

science methodology. The purpose of this project is create a new food item that will be acceptable and can be 

consumed daily in order to meet the dried plum dosage valuable for improving bone density in high risk populations. 

Previous peer reviewed research shows daily consumption of 50-100 gm dried plums per day is helpful in improving 

bone density in women with osteoporosis (Hoosmand, S 2009; Arjmandi B, 2017). This dosage of dried plums can 

be challenging for individuals to consume, thus, this project is an opportunity to create a new food item that can 

provide the 50-100 gm dosage dried plums in a favorable and acceptable manner for daily consumption. 

 

Brief description of student responsibilities: 

This project involves a variety of tasks and skills that students will learn including: conducting literature reviews, 

conducting market research on existing foods, and creating and developing recipes and new food products. Students 

will be introduced to food science/food product evaluation, data collection and data analysis. Students will receive 

training, direction, and supervision with all of these tasks and techniques under the guidance of Dr. Mora. 

 

URCA Assistant positions are designed to provide students with research or creative activities experience. As 

such, there should be measurable, appropriate outcome goals. What exactly should your student(s) have 

learned by the end of this experience? 

By the end of the semester, the students will have completed human subjects training, and should feel confident in 

their ability to read and interpret peer-reviewed literature, have direct experience developing and creating recipes 

and new food products, be able to use appropriate food science evaluation methods, be able to conduct basic 

statistical analysis, and communicate and discuss scientific findings relating to the current research project (e.g.: 

poster presentations). Students will be directly involved in research and will be exposed to the application of 

nutritional science as part of food science and food research and product development. 

 



Requirements of Students 

 

If the position(s) require students to be available at certain times each week (as opposed to them being able to 

set their own hours), please indicate all required days and times: 

Though students will have some flexibility to complete their work based on their own availability, the project will 

primarily be supervised when working in the nutrition lab, thus coordinating schedules will be needed to coincide 

with availability of the lab. Weekly meetings will be required of the URCA or volunteer. These times will be 

scheduled at the start of the semester.  

If the location of the research/creative activities involves off campus work, must students provide their own 

transportation?  
The location of the research does not involve travel off campus. 

 

Must students have taken any prerequisite classes? Please list classes and preferred grades: 

Preference will be given to students with an interest in working in the area of nutrition. Students will be required to 

complete CITI training for human subjects research. A strong work ethic, good time management skills, and 

openness to trying new foods is strongly encouraged. 

 

 


