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Keeping student success as our priority, it has been exciting to see a culture of innovation instilled at 

the Marilyn Magaram Center over the last several years, with the mission of making MMC the global 

leader in the field of food science, nutrition and dietetics.  The MMC continues to serve the needs of 

diverse communities and encourages the public to draw on the special talents of its students, fac-

ulty, and staff through a variety of innovative programs and services, and I am proud to say that the 

MMC has truly become an “Innovation Hub” for Food Science, Nutrition and Dietetics in our mission 

to promote good health and well-being and provide exceptional products and services to the CSUN 

community and beyond!

From developing at least five business plans, to submitting more than six I-Corps grants, to            

participating in David Nazrian College of Business and Economics department entrepreneurship 

ventures, our semesters have been busy and productive with many research, education, leader-

ship, and community outreach opportunities.  Artificial Intelligence (AI) and Virtual and Augmented Reality (VAR) projects that our teams 

have developed such as “GSTAR” and “Helia Nutrition and Health” will change the landscape of nutrition education and are innovative 

tools which nutrition and food science professionals can use to help reduce chronic disease and obesity.  Currently in the works is a 

research project to incorporate evidence-based nutrition education with everyone’s favorite virtual assistant, Alexa.  We are grateful to 

our generous donors and sponsors whose mission is aligned with the MMC’s, as these funds are making it possible for our students to 

turn ground-breaking ideas into reality!

Encouraging students to use their culinary, nutrition, and food science skills through various experiences and workshops, we were ex-

cited to host culinary camps for middle school children in collaboration with the Michael D. Eisner College of Education’s SAEP program. 

We were thankful for the leadership of our very own dietetic student and chef and a local high school chef, in addition to having Sally 

and Phil Magaram and Dr. Tom and Yolanda Chen attend, observe and judge the student cooking and activities. In September, the MMC 

was also honored to host a pie-baking event in the Thieriot Lab for the Los Angeles chapter of the Young Presidents’ Organization.

Our many innovative educational and outreach opportunities for students, faculty, and the community include workshops for Weight 

Management, Diabetes Prevention, Diabetes Management, Sports Nutrition (Athletics) and Gardening Education, just to name a few.  We 

also hosted a series of “Whole Body, Whole Health” workshops in collaboration with the Jennifer Diamond Cancer Foundation to support 

cancer patients and their families, and through the Center’s efforts there is a newly developing Nutrition and Wellness Clinic in progress.  

There have been numerous volunteer, internship, and leadership opportunities for students in Family and Consumer Sciences, as well as 

other academic departments such as Business, Engineering, Sustainability, Journalism, Art, Computer Science, Kinesiology, Nursing, and 

Psychology through many of our innovative projects such as Helia (AI-Jam), GSTAR (VAR-Jam), Spicy Matador and FitJam, and agricultur-

al systems such as hydroponics and aquaponics. We have also been conducting research for the CSU-5 Sodium Reduction Initiative and 

“Eat Your Best” campaign with the Los Angeles County Department of Public Health. As a means to further enhance student success, we 

conducted several trainings during the summer and early fall and are currently working on developing the MMC Research Lab manual 

and website. 

Director’s Message
“Innovation distinguishes between a leader and a follower.” – Steve Jobs



In an effort to create healthy and innovative recipes and videos, we are delighted to announce that the second edition of our 

Wellness Kitchen Cookbook has been released! This cookbook is filled with unique recipes inspired by CSUN’s very own 

orange groves and our student-developed Matador Marmalade, which is entirely student-produced from recipe trials to label 

design and born out of the idea that a product made by the students, for the students, could generate school spirit and add 

to the university’s great legacy. By sourcing directly from the orange groves on campus, our product also supports CSUN’s 

sustainability efforts.  We are excited to have a few of Marilyn Magaram’s recipes in this cookbook and look forward to our 

next edition, which will include most of her recipes.  

Our students have continued to create a “buzz” around campus through our collaboration with the Biology Department and 

the “Bee a Matador” honey project. During a second honey harvest in July, Dr. Rachel Mackelprang’s team of students and 

our MMC interns centrifuged, filtered, and bottled the honey in jars with labels they designed, extracting almost 100 pounds 

of honey! We are also proud to announce that “Bee a Matador” won the People’s Choice Award in The Valley Hive 3rd Annual 

Honey and Recipe Competition in Chatsworth. 

The MMC has collaborated with multiple entrepreneurial groups on campus such as LACI@CSUN, CSUN Innovates! and the 

I-Corps Customer Discovery Program, with several projects and business plans currently in development.  We are working on 

expanding the honey project to create beeswax lotions and lip balms, and we continue growing our Matador Marmalade and 

Spicy Matador product lines with the addition of jams, sauces, and protein bars.  We are proud to announce that our team re-

cently won 2nd place and the Audience Choice awards for their “Matador Sol Sauce” at CSUN’s Fast Pitch event in November!  

We were pleased to be a sponsor for the Careers through Culinary Arts Program (C-CAP) 4 Chef 4 Kids Harvest Dinner in 

October.  C-CAP is a national non-profit organization that educates and guides underserved students toward a bright future 

through their holistic approach to culinary training and career exploration.  We look forward to partnering with C-CAP at MMC 

events in the future to provide students with unique opportunities for training and growth.  

As the recipient of the Southern California Institute of Food Technologists (SCIFTS) Educational Research Grant, the MMC 

recently purchased a fluorescence microplate reader to be used in the food chemistry laboratory for antioxidant research.  

We look forward to utilizing this cutting-edge research and technology as we continue to provide valuable opportunities for 

students and faculty alike.  

Above all else, we seek to provide culturally-sensitive and diverse programs to prepare nutrition professionals and regis-

tered dietitians to serve the needs of our community and empower others to become their own agents of change, and such 

programs have led to national recognition by the University Economic Development Association (UEDA), the Academy of 

Nutrition and Dietetics, and the CSU Chancellor’s office.   As always, I am extremely grateful to our students, faculty, staff, and 

donors for their commitment and continued support. I would also like to extend a special thank you to Sally and Phil Magaram 

and all those whose generous contributions make it possible for us to achieve our mission and vision.  We hope you will be 

able to join us at our upcoming events in the spring as we celebrate our accomplishments, unveil the donor wall, and show-

case many of our innovative projects and products!

We look forward to all that the New Year has in store and wish you all a healthy and prosperous holiday season!

Annette Besnilian

Executive Director

“We need innovation in education and dedication to the task before us.” – Alan Autry



by Karmen Ovsepyan, Associate Director

Even as the body needs small amounts of sodium to 
function, in today’s culture it is known that Americans 
consume more sodium than ever. According to the 
Centers for Disease Control and Prevention, excess 
sodium can increase blood pressure and risk of heart 
disease and stroke, which kills more Americans each 
year than any other cause. So, how do we start solving 
this problem?

The Marilyn Magaram Center for Food Science, 
Nutrition, and Dietetics is excited to announce its 

collaboration with CSUN Dining and Los Angeles County Department of Public Health (LACDPH), 
partnering to help reduce sodium consumption with the launch of CSUN’s Sodium Reduction Initiative 
(SRI).

We kicked off the collaboration with the “Eat Your Best” initiative to promote fresh and delicious plant-
based foods as a strategy to reduce sodium on campus. As part of the initiative, we have distributed 
promotional items all over campus, created an “Eat Your Best” newsletter, written ongoing blogs, and 
coordinated food demonstrations with CSUN Dining once a month at the CSUN farmers market utilizing 
recipes from the “Eat Your Best” campaign. LACDPH also did environmental scans of several dining 
locations on campus with the goal of providing feedback and suggestions to help reduce sodium. In 
addition, we are in the process of developing a campus-wide survey to assess students’ knowledge, 
attitudes, and behaviors regarding sodium intake. The Sodium Reduction Initiative is supported in part 
by a grant from the Centers for Disease Control and Prevention (CDC) awarded to LACDPH.

For more information and resources, please visit our Sodium Reduction Initiative page on our website at 
https://www.csun.edu/marilyn-magaram-center. 

References:

Centers for Disease Control and Prevention. (2018, June 11). Retrieved from https://www.cdc.gov/salt/
index.htm 

Division for Heart Disease and Stroke Prevention. (2018, January 18). Retrieved from https://www.cdc.
gov/dhdsp/data_statistics/fact_sheets/fs_sodium.htm

“Eat Your Best” Initiative

MMC Highlights
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International Collaboration with 
Armenia and Peru
International Collaboration with Armenia

By Tania Menachegani Khachatourians, Dietetic Intern

Dr. Annette Besnilian represented California State University, Northridge and the Marilyn Magaram 
Center for Food Science, Nutrition and Dietetics (MMC) this summer at the Turpanjian School of Public 
Health (SPH) at the American University of Armenia (AUA). The seminar entitled “Childhood Obesity: 
A Pandemic Health Crisis,” was led by Dr. Besnilian who discussed the worldwide trends in childhood 
overweight and obesity-related issues, spoke about causes of childhood obesity, and highlighted 
the importance of physical activity and healthy nutrition. Dr. Besnilian also shared some examples of 
obesity prevention and intervention projects that the MMC has implemented with elementary school 
children in the United States.  An MOU was signed in October of 2015 between the AUA and CSUN 
that encouraged the development of joint teaching, education and research projects between the 
two universities. The visit has resulted in two collaborative projects, a contract and grants in process. 
A formal international student exchange program is now available to all CSUN students, and a new 
student club has also been formed on campus called “Medics in Armenia.” CSUN Dietetic Intern, Tania 
Menachegani Khachatourians, is currently working alongside Dr. Besnilian to develop and modify menu 
plans for low-income elementary school-aged children in Armenian villages with the help of Fund for 
Armenia Relief (FAR) to reduce stunting and improve the children’s health through good nutrition.

Association Promotion Education and Conservation in Amazonia (APECA)

By Frida Endinjok, Student Research Assistant

The Marilyn Magaram Center for Food Science, Nutrition and Dietetics (MMC) is excited to be in 
partnership with the Association Promoting Education and Conservation in Amazonia (APECA). The 
grassroots organization has local research and community centers in the Amazonian jungle in Peru. 
With the support of the International Rotary and the Ministry of Health in Peru, APECA and the MMC 
have created a public health and nutrition curriculum to be implemented using the “promotoras” 
model. Local leaders will be trained to deliver health information in order to alleviate the prevalence 
of malnutrition and anemia among children and expectant mothers in the indigenous villages. The 
MMC staff is thrilled to be able to partner to APECA by reviewing and providing expert advice on 
nutrition information focusing on the use of Yucca, an Amazonia-native iron-rich plant and by providing 
gardening advice, and health promotion strategies. 
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Whole Body, Whole Health Workshop
By Shely Salemnia, Graduate Student

The Marilyn Magaram Center for Food Science, Nutrition and Dietetics (MMC) in collaboration with the        
Jennifer Diamond Cancer Foundation is excited to present “Whole Body, Whole Health” workshops. The series 
of workshops are coordinated by CSUN graduate student and Dietetic Internship alumni, Shely Salemnia, 
along with current Dietetic Intern Talia Bondelli. Each workshop includes a gardening component coordinated 
at the MMC Wellness Garden, or a gentle yoga and guided meditation session with MMC’s Registered Dietitian 
Consultant, Elizabeth Kaoh. There is also a cooking demonstration by Chef Sandi Lampert and Shely Salem-
nia, who discuss food and nutrition for cancer patients. In addition, Dr. Jerry Kornfeld talks about various health 
issues surrounding cancer. The workshops aim to help individuals with their whole body, mind, and health,  
using a holistic approach. These workshops will be coordinated each semester. The Marilyn Magaram Cen-
ter and Jennifer Diamond Cancer Foundation are working tirelessly to expand efforts to provide resources for 
more than 50,000 families affected by cancer in the San Fernando Valley.

Seniors For Longevity
By Simona Hradil, Registered Dietitian Consultant

The Marilyn Magaram Center, in partnership with CSUN’s Center for Achievement, has coordinated a 13-
week program called “Seniors For Longevity” through a generous grant from Dignity Health awarded by 
ONEGeneration. The program addresses healthy nutrition for Seniors through educational presentations, 
healthy recipe preparation, and water therapy exercise for ONEgeneration participants who visit the Center of 
Achievement’s weekly water therapy program on Fridays. Participants enjoy water therapy exercise followed 
by a nutrition education presentation, topped off with healthy recipe preparation for the participants to sample 
and enjoy. 

Through Adapted Physical Activity, the Center of Achievement has been providing internationally-recognized 
adapted fitness programs for people with disabilities since 1971. The Center brings hope and restoration 
to people with special needs in a caring and motivating environment and ONEgeneration is committed to 
providing programs and services to seniors and their caregivers that help keep them safe and protected.  
They provide services that enable seniors to age with family, in community or independently and promote 
physical health and mental well-being, socialization, nutrition and access to food and resources. The goal of 
this wonderful partnership is to help promote health, wellness and longevity for Seniors in the San Fernando 
valley. The Marilyn Magaram Center provides nutrition education presentations to address topics such as how 
to create a healthy plate, nutrition fact label reading, diabetes prevention, exercise recommendations, meal 
planning strategies, and even hydration. Starting its second round of sessions this Fall, the MMC’s “Seniors For 
Longevity” program has received positive feedback so far!

Events & Collaborations
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Diabetes Management &
Prevention Workshops

“Thrive with Diabetes!” Management Workshop

By Karmen Ovsepyan, Associate Director

The Marilyn Magaram Center is happy to coordinate a 4-week 
Diabetes Self-Management Education Workshops called 
“Thrive with Diabetes!”  The goal of the series is to help educate 
individuals with diabetes on how to manage, take control and 
improve their lifestyle. This four-part workshop includes, a 
diabetes overview, healthy eating and exercise, monitoring 
diabetes, and staying motivated with diabetes. Our future plan 

is to become an accredited program that is recognized by the American Diabetes Association. For a schedule of 
workshops, please contact magaram.center@csun.edu. 

Prevent T2 Lifestyle Change 
Program

By April Diederich, MMC Internship Coordinator

1 in 3 American adults has prediabetes. 
Without weight loss or moderate physical 
activity, many of them can develop type 2 
diabetes (T2)  within 5 years. The PreventT2 
lifestyle change program, soon to be offered 
by the Marilyn Magaram Center (MMC), is part 
of the National Diabetes Prevention Program, 
led by the Centers for Disease Control and 
Prevention (CDC), and is proven to prevent or 
delay type 2 diabetes. Participants will work in 
a group to learn how to eat healthy, increase 
physical activity, manage stress, stay motivated, and solve problems that can get in the way of healthy changes. 
PreventT2 meets for a year — weekly for the first 6 months, then once or twice a month for the second 6 months. 
Contact magaram.center@csun.edu to join the waitlist for the Prevent T2 program starting in 2019.

Events & Collaborations
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The Marilyn Magaram Center’s (MMC)  Wellness Kitchen is located in the Thieriot Laboratory, where the MMC is committted to Frances 

Thornton Thieriot’s original vision to educate in Food Science, Nutrition & Dietetics with a motivating force to inspire all who use this 

laboratory. We continue with this mission by providing students and community members with exemplary education in this field. 

Expanding Our Health & Wellness 
Food Products
By Julie Jordan, Food Science Coordinator

Food science student interns are fervently growing our ever increasing line 
of food products in the MMC Wellness Kitchen. This year our internship 
team includes Human Nutrition graduate student, Samy Elcott; Nutrition 
and Dietetics undergraduate student, Jesus Gonzalez; and Food Science 
undergraduate students, Angela Flores, Andrezonae Johnson, Allison Kram-
er, Humphrey Muthoni, and Melena Washington. All student interns have 

developed their own product prototypes. Our terrific crew of students bring their educational backgrounds to 
the forefront as they work on a variety of food products that meet certain health and wellness criteria. Cur-
rently, they are formulating nutrient dense protein bars, jams using functional foods (called FitJams), and a no-
salt spice seasoning in alignment with the Sodium Reduction Initiative by Los Angeles’ Department of Public 
Health. We are excited to see what they will create next!

Bee a Matador Honey
By Julie Jordan, Food Science Coordinator

“Bee a Matador” has made quite the “buzz” around the CSUN campus! Our wildflower 

honey is a collaborative project between CSUN Biology faculty and  the Marilyn 

Magaram Center for Food Science, Nutrition and Dietetics. The honey is sourced from 

beehives in CSUN’s very own Botanic Garden and Orange Grove. The small apiaries 

on campus are maintained and researched by Dr. Rachel Mackelprang, Associate 

Professor of Biology. In  May 2017, Dr. Mackelprang established the hives to conduct 

research on the gut microbiome of the Italian honeybees. The bees flourished in 

producing honey and in February 2018, she and the Marilyn Magaram Center extracted and bottled honey from CSUN’s 

bees for the very first time. Now, the honey is typically harvested twice per year after the spring and fall nectar flows.

We could not be more proud of our honey, and it was submitted in a local honey competition at The Valley Hive 

in Chatsworth on August 12, 2018. “Bee a Matador” won the People’s Choice Award at this event -- an outstanding 

achievement for us!

Samples of the honey are available at CSUN’s AS Farmer’s Market on Tuesdays from 10:00 a.m. to 2:00 p.m., and we 

currently have limited quantities available for purchase to ensure the highest quality. Order now on our website while 

supplies last! 

Wellness Kitchen

10 



Foody Fact
Cauliflower is a cruciferous vegetable and a member of the cabbage family. When 
selecting cauliflower at the store, choose heads that are unblemished and have fresh 
green leaves. 

Paprika is a natural food colorant, imparting a red color to food. Studies suggest that 
paprika has anti-tumor promoting activities. In Korea, paprika is sometimes used as a 
substitute for red pepper flakes in Kimchi, a mixture of fermented vegetables. 

Turmeric is a member of the ginger family. It provides an earthy flavor and warm yellow 
color to foods. Turmeric has anti-inflammatory properties and is studied in clinical trials 
for its potential to treat inflammatory diseases.

INGREDIENTS

2 cups
cauliflower, 
chopped

3 cloves peeled garlic

1/2 tsp paprika

1/4 tsp dry mustard

1/4 tsp turmeric 

1/4 cup nutritional yeast 

1/2 tsp kosher salt

1 tbsp lemon juice

1 tsp reduced soy sauce

1/2 cup 
hot water, as 
needed

1 1/2 tbsp cornstarch

Cauliflower “Cheddar”
1 Boil the cauliflower and garlic together in 

water until they are tender. While hot, add 

softened vegetables to a blender.

2 Add seasonings, lemon juice, soy sauce, 

hot water and cornstarch, blend again until 

the sauce is smooth.  

3 Store with plastic wrap pressed against the 

surface of the “cheese”. Heat gently before 

each use.

*Recipe from “Eat Your Best” Recipe Book
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MMC Wellness Garden 
By Kelsey Good, Student Leader

The MMC Wellness Garden is just over two years old, 
and with each passing month, there is higher demand 
for internship and volunteer opportunities, community 
outreach, and other involvement from the CSUN 
community. Over the course of the fall 2018 semester, the 
Wellness Garden staff has expanded from solely nutrition 
students, to having interns and volunteers with majors 
ranging from public health, geography, sustainability, and 
business. As a demonstration garden, we are charged 
with the responsibility to show faculty, staff, students, 
and surrounding communities of CSUN where their 
food comes from, the importance of connecting to the 
earth through food, and how to grow healthfully. We will 
be moving forward with our research of comparing the 
antioxidant content between plants grown in aquaponics, 
hydroponic, and geoponic systems. The coming semester 
is filled with possibilities for program expansion and 
increased volunteer and research opportunities.
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Reena Sood

Since receiving the scholarship I have been able to dedicate 
more of my time to helping the community. I spend 6-8 hours a 
week organizing and delivering food to homeless shelters. I am 
a Student Leader at the MMC overseeing the Nutrition Justice 
internship. I have been able to focus on giving back to CSUN and 
the community, spending time with my family and ensuring my 
grades are good. 

2018 MMC Scholarship Recipients

Kimberly Poquiz

I  am very grateful to be a recipient of the Christine H. Smith 
Scholarship. As a way to honor her legacy and her generosity, I 
participated in the Chicken Project at the Calahan Street Elemen-
tary School.  I wanted to share her joy for raising the chickens 
and dedicate my time to educate the children. In this semester, I 
helped in teaching nutrition and cooking classes for the youth in 
the Sun Valley Recreation Center. I am also a Student Leader in 
the Marilyn Magaram Center and a Student Administrative Intern 
in the City of Carson’s Human Services Department. I am happy 
to use these opportunities to identify how I could impact more 
lives by providing people the tools that they will need to have a 
healthier lifestyle.

The Christine H. Smith Scholarship for Food Science, Nutrition, and Dietetics

MMC Student Achievements
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Tommy Tang Lor

Since receiving the scholarship, I have submitted my abstract to the 
California Academy of Nutrition and Dietetics (CAND) conference 
taking place April 11-13, 2019 in Riverside, California.  I plan to submit 
an abstract to the American Public Health Association (APHA) 
Conference in Philadelphia, taking place November 2-6, 2019. I am 
continuing to collect additional data to add to the body of research.

Lani Rausa

Since receving the scholarship, I am working on an event to help 
fundraise for organizations that contribute to the battles against food 
waste and food insecurity. The event will bring together individuals 
with a passion for nutrition, food science, and humanitarianism by 
focusing on the production of creative and wholesome meals from 
reclaimed food items. Our aim is to raise more awareness to these 
issues and showcase that food-trash can actually be transformed 
into food-treasure.

The Besnilian Leadership Scholarship

The Tom Chen Scholarship for Food Science

MMC Student Achievements
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Champions for Change

Champions for Change interns 
are currently participating in 
community events and Farmers’ 
Markets in the Canoga Park 
area. Interns are also learning 
basic gardening skills at each 
community site, helping out 
in classrooms, and observing 
our nutrition education classes.
Under the supervision of our 
Health Educator., interns also 
teach classes. 

Child Nutrition

The Child Nutrition internship is 
a collaboration with the CSUN 
Child & Family Studies Center 
Lab School. Interns are creating 
and implementing children’s 
snack menus, as well as weekly 
parent newsletters. In addition, 
we are planning a parent 
seminar to discuss different 
food groups and recipes that 
are best fit for the children.  

Community Educators

The Community Health 
Educators Internship is currently 
conducting outreach to CSUN 
students/staff on campus and 
elementary schools across 
Northridge. Our interns lead and 
assist with various workshops, 
classes, and demonstrations to 
spread the knowledge needed 
to improve and sustain health 
through nutrition, 

About our Internship Program
The goal of the MMC Internship Program is to provide real-world experiences for 
future nutrition and food science professionals so that they may gain knowledge 
and practice skills. These experiences are designed to expose the student to a 
myriad of professional issues that are not often taught in a classroom. Through 
professional experiences, students are better prepared to enter into, function, and 
succeed as viable members of the workforce providing service and education to 
those in need. Further, the programs fulfill the mission of the Magaram Center by 
providing valuable nutrition services to the community.

MMC Student Internships
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MMC Talks

This year MMC Talks will help 
coordinate and sponsor a 
Student Enrichment series, which 
aims to help students become 
the best version of themselves. 
Student Enrichment workshops 
include safe food handling, 
test anxiety tips and stress 
management, and tips to help 
academic success. Professional 
workshops are planned for spring 
semester.

Social Media

Social Media and Marketing 
interns have been busy 
creating content and images for 
MMC’s social media platforms: 
Facebook, Instagram, Twitter, 
and YouTube, which have been 
gaining significant followers. 
Interns gain experience in 
evaluating trends in social 
media and google analytics.

Nutrition Justice

Nutrition Justice is the 
newest internship dedicated 
to providing students the 
opportunity to partner with 
resources at CSUN to alleviate 
food insecurity on and off 
campus. The MMC has united 
with Food Recovery Network to 
collect and redistribute excess 
food from CSUN vendors in an 
effort to eliminate waste and 
address food insecurity.

Food Science

Our Food Science interns have 
been creative in the kitchen this 
semester! From helping to make 
pies for an event to formulating 
their own protein bars and 
FitJam using functional foods, 
interns have been extremely 
helpful and productive. They 
look forward to gaining essential 
food science skills and seeing 
their products one day on 
CSUN’s bookstore shelves. 

MMC Student Internships

Health Assess

The Health Assessment 
Internship is currently 
working on building potential 
partnerships with more 
clubs at CSUN to offer the 
Bod Pod service to athletes, 
and organizations. They are 
also currently familiarizing 
themselves with ESHA Genesis 
to produce nutrition facts labels 
for recipes.

Let’s Grow Healthy

Let’s Grow Healthy is beginning 
to reach new levels on and off 
the CSUN campus thanks to 
its two student project leaders, 
Kelsey Good and Victoria 
Ayala, and their 8 interns. This 
year, interns are teaching at 3 
LAUSD elementary schools, 2 
preschools, managing the MMC 
Wellness Garden, and staying 
active in the San Fernando 
Valley gardening community. 
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By Frida Edinjok, Student Research Assistant

It has been an exciting time at the MMC 
research lab! First of all, we welcomed our 
newest BUILD PODER scholar: Citlalli Garcia 
Placencia. She is a Nutrition and Dietetics 
major with a lot of energy and is eager to 
help with all of our programs. At the same 
time, the research lab staff have been 
working very hard to organize our structure 

by creating task forces, manuals, and protocols. All the current dietetic interns and 
Pathways scholars got the opportunity to be trained on the basics of research by Dr. 
Scott Plunkett and Frida Endinjok.

At this moment, the MMC has research projects in three main categories: Food 
Science, Community Nutrition at CSUN, and Nutrition Education in the Community. For 
Food Science, we are performing anti-oxidant testing in kale, which we are growing in 
three different mediums: hydroponics (no soil, just water), aquaponics (no soil, water 
with fish), and conventional (soil). For Community Nutrition at CSUN, we continue 
to provide nutrition education through wellness workshops and evaluating their 
effectiveness to increase participants’ knowledge. In addition, we continue to collect 
data regarding our WIC satellite on campus. As part of an Nutrition Education in the 
Community, we continue with our Let’s Cook, Move, and Grow project, which includes 
our Garden-Enhanced Nutrition Education program (Let’s Grow Healthy), educational 
theater (MyPlate Musical), and parent education (Taste of Good Health). As our interns 
and students go out in the community, we collect useful data to contribute to the 
body of knowledge. 

Our newest project is a collaboration with Los Angeles Department of Public Health 
to collect data for CSUN’s Sodium Reduction Initiative. We have been disseminating 
electronic surveys to collect data on the college community’s knowledge and 
consumption of high-sodium foods.

The MMC Research Lab has been presenting at many conferences at local symposia 
such as CSUNposium, national conferences such as Food Nutirtion Conference 
and Expo (FNCE), and international conferences such as Association of Pacific Rim 
Universities (APRU) in Malaysia.  We work hard to provide many opportunities for 
students to be involved in research while helping the community and contributing to 
the field of study.

MMC Research Lab
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At the Marilyn Magaram Center (MMC) Research Lab, our mission is to to enhance and promote good health and           
well-being through research, education and services in food science, nutrition and dietetics. 

Athletic Partnership: Body Composition Testing,            
Counseling, Fueling

Champions for Change 

Diet Aalysis/ ESHA/ GENESIS

Educational Theater- MyPlate! The Musical

Food Chemistry Lab Research/ Antioxidant Research

Genomics

Latino Food Environment Study (LFES) 

Let’s Cook and Move & Grow

Let’s Grow Healthy

Nutrient Analysis and Microbial Testing

Pathways to Success as Registered Dietitians

Product Development: Matador Marmalade,                      
Spicy Matador, Bee-a-Matador

Sensory Analysis

Sodium Reduction Initiative

Weight Management, Diabetes, Cancer, & Wellness              
Workshops

Women Infant & Children (WIC) at CSUN

MMC Scholarly Research & Projects

Faculty Research Team
Annette Besnilian, EdD, MPH, RDN

Department of Family and Consumer Sciences

Scott Plunkett, PhD

Department of Psychology

David Boyn, PhD

Department of Sociology

Nelida Duran, PhD, MS, RD 

Department of Family and Consumer Sciences

Karmen Ovsepyan, MS, RDN

Department of Family and Consumer Sciences

Mirna Troncoso Sawyer, PhD, MPH

Department of Health Sciences

Claudia Toledo-Corral, PhD, MPH

Department of Health Sciences

Merav Efrat, EdD, MPH

Department of Health Sciences

Douglas Kaback, M.F.A

Department of Theatre
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We extend our sincerest gratitude to our founders
Sally and Phil Magaram

for their continued support of the Marilyn Magaram Center and its activi-
ties, programs and projects over the last 27 years. Their vision and dedica-
tion have provided opportunities to thousands of students and community 

members since 1991.

Grants, Contracts and Donor contributions making MMC an 
Innovation Hub!
By Annette Besnilian

Grants, contract awards from a variety of regional and national funders and donations from individuals continue 
to make a big impact at the Marilyn Magaram Center (MMC), providing us with essential resources to enhance 
and expand our innovative programs and services around nutrition and health, particularly those that serve the 
community. It certainly takes a village to be able to have the kind of community impact for which the MMC is 
known, and our funding partners are critical in helping us achieve our mission. 

We are grateful to have secured the following funding: Joseph Drown Foundation – general support for MMC and 
wellness nutrition clinic, funded for $250,000; Richard Siegel Foundation – marketing support for MMC, funded 
for $30,000; Northeast Valley Health Corporation WIC, funded for $240,000; Los Angeles County Sodium Re-
duction Initiative (LACSRI) – Survey of Sodium Knowledge, Use and Health Related Behaviors, County of Los 
Angeles, Department of Public Health, funded for $70,510.00; Let’s Cook and Grow Healthy Foods in Schools, 
Kaiser Permanente Panorama City, funded for $10,500; Antioxidant Research, Education Research Committee 
Grant, Southern California Institute of Food Technologists (SCIFTS), funded for $37,051.80; Pathways to success 
for Hispanic students as registered dietitians, United States Department of Agriculture National Institute of 
Food and Agriculture (USDA NIFA), funded for $1,000,000; Let’s eat healthy in schools, Kaiser Permanente 
Woodland Hills Community Grant, funded for $60,000; Champions for Change, funded for $895,000. 

Donor Highlights
Thank You to Our Donors

We would also like to thank
Yolanda and Tom Chen

for their continued support, generosity, and dedication, not only within 
the Center but throughout the University over the last 27 years. 
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Donor Highlights
We are also currently working on several contracts 
with Nissin, Local Roots, and Fund for Armenian 
Relief (FAR) as well as a contract with Peru, and 
we have secured additional funding through the 
purchase of our products by the California State 
University Chancellor’s office, CSUN President’s 
office, CSUN Foundation, CSUN Dining, and Uni-
versity Advancement. 

Many of our grants and contracts support indi-
vidual projects and programs, but funding from 
the Joseph Drown Foundation has allowed us to 

think big-picture and create a solid infrastructure for the Marilyn Magaram Center that will ensure longevity and 
success for years to come. Through a relationship that goes back to our very founding, the Drown Foundation 
has provided us with critical core operating support that has allowed us to strengthen our capacity and advance 
our strategic goals and initiatives, in alignment with the needs of our students and our community.  The MMC 
would not be what we are today, nor would we be able to achieve nearly the same impact without the Drown 
Foundation’s valuable and generous support. 

Grant funding from organizations such as the Aetna Foundation, Dignity Health, and Kaiser Permanente, 
Northeast Valley Health Corporation WIC Program, Los Angeles County Department of Public Health, US 
Department of Agriculture (USDA) NIFA is also helping to sustain important MMC initiatives such as Let’s Grow 
Healthy and Let’s Cook, Move and Grow, Pathways to Success, and Champions for Change. Through this network 
of support, thousands of at-risk school children and their families in the community have been reached and are 
now on a path to healthy eating and active living through garden-enhanced nutrition education and educational 
theater programs such as MyPlate! the New Food Guide Musical and the Sodium Reduction Initiative. 

NEVHC has been instrumental in sustaining the WIC (Women, Infant, and Children) Center on CSUN’s campus. 
This contract with NEVHC allows us to offer this supplemental nutrition program for infants and children under 5 
years of age and women who are pregnant or recently had a baby. The WIC Center fulfills the MMC’s educational 
mission as well by providing WIC-based Dietetic Internships, accredited by the Academy of Nutrition and Dietetics. 

We have also been fortunate to receive much-needed equipment and technology through external support 
as well. Our faculty and students have begun working with our new microplate reader in the food science labs 
provided by a generous grant from SCIFTS (Southern California Institute for Food Technologists Sections), al-
lowing us to conduct cutting-edge antioxidant research. In addition to the external grants mentioned above, we 
have received internal Campus Quality Fee (CQF) grants to help expand these student projects and opportunities:

• Matador Wellness Garden and Student Products - $30,350

• Student Nutrition and Cooking Knowledge (SNACK) on Social Media and on Display - $33,000

• Matadors Getting Fueled (Athletics Partnership) - $35,530

It does take a village, and we are truly thankful to all of our funding partners who understand the impact we are 
hoping to make and who continue to support our mission and vision to that end. We look forward to continuing 
these relationships, exploring many exciting new opportunities together in the future!
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Registered Dietitians

Alejandra Perez, MS, RD

Diem Nguyen, MS, RD

Elizabeth Kaoh, MS, RD

Jocceline Hernandez, MS, RD

Julie Tang, M, MS, RD

Nahal Danesh, MS, RD

Simona Hradil, MS, RD  

Sports Dietitian

Student Leaders

Andrew Placeb

Ashley Santiago 

Briana Caban

Bryan Rosales 

Charleen Hsieh 

Christel Bowen 

Eirenel Eclevia

Jada Cantrell

Kelly Rodriguez

Kelsey Good

Kimberly Poquiz

Laura Horwitz

Lorena Melendez

Reena Sood

Victoria Ayala

Citlalli Garcia Plascencia 

Frida Endinjok

Research Assistants

Annette Besnilian EdD, MPH, RDN, CLE, FAND
Executive Director

Karmen Ovsepyan MS, RDN
Associate Director

April Diederich, RD, CSR

MMC Internship Coordinator 

Julie Miller

Food Science Coordinator

Lisa Kim

Adminstrative Assistant

Michelle Chen

Financial Coordinator

Viridiana Ortiz

Project Coordinator, C4C

Brenda Gutierrez

Health Educator,C4C

Adminstrative Staff

MMC Staff

Shely Salemnia 

Trisha Patel

Graduate Students
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Thank you to the following staff and 
students for their contribution to the 

newsletter:

Annette Besnilian  
Andrew Placeb
April Diederich

Ashley Santiago
Briana Caban
Bryan Rosales
Charleen Hsieh

Eirenel G. Eclevia 
Frida Endinjok
Jada Cantrell

Julie Miller
Karmen Ovsepyan

Kelsey Good
Kimberly Poquiz

Lani Rausa
Laura Horwitz

Lisa Kim
Reena Sood

Shely Salemnia 
Simona Hradil

Sonia Ramirez-Rivera
Tania Menachegani

Tommy Tang Lor
Victoria Ayala

Farrell J. Webb, PhD 
Dean, College of HHD

Callie Juarez, EdD
Manager of Academic 

Resources, HHD Dean’s Office

Dimitri Tamalis, PhD
Associate Dean, HHD

Luann Rocha 
Grants Officer, 

University Development

Jean O’Sullivan 
Public Affairs, 

Communications, HHD

John Pepitone 
Director of Development, HHD

Yi (Tom) Cai, PhD 
Department Chair, FCS

And all HHD and FCS faculty 
and staff  for their continued 

support and dedication.

We would also like to thank each of the Magaram 
Center’s Advisory Board members for their continued 

support and participation.

About Marilyn
Marilyn Magaram found joy in family, nutritition, 
and fitness. A USC trained Physical Therapist, 
Marilyn developed a passion for nutrition as she 
and Philip raised their children, Jodi and Justin. 
To earn her Master’s degree, Marilyn came to 
CSUN and soon met mentor and friend, Profes-

sor Tung Shan (Tom) Chen.

Marilyn delved into research of the B-vitamin, folic acid, and its role 
in overall health. in 1984, she received her Master’ in Nutrition, Dietet-
ics and Food Science in Home Economics (now Family and Consumer 
Sciences). She became a Registered Dietitian, began a private practice, 
taught at CSUN and UCLA and was inducted into the National Human 
Sciences Honor Society, Kappa Omicron Nu. The motivated, inspired 
life of Marilyn Magaram ended far too soon.

To honor Marilyn, her loving family established the Marilyn Magaram 
Center for Food Science, Nutrition and Dietetics at CSUN. Through 
community outreach, student activities and research, the Center is a 
vibrant reminder of Marilyn’s enthusiastic approach to health and life.

Our Vision
To be the recognized Center of Excellence in Food 
Science, Nutrition and Dietetics serving the global               

community.

Our Mission
The mission of the Marilyn Magaram Center (MMC) is to 
enhance and promote health and well-being through 

research, education and services in food science, nutrition 
and dietetics.

Marilyn Magaram Center
For Food Science, Nutrition & Dietetics

Sequoia Hall 120
18111 Nordhoff St.

Northridge, CA 91330-8308
Phone: (818) 677-3102

Fax: (818) 677-3446
Email: Magaram.center@csun.edu

Visit us on the web at: 
www.csun.edu/mmc

Check out the updated Nutrition Experts 
website at: https://www.csun.edu/marilyn-       

magaram-center/nutrition-experts

Follow  us on social media @MagaramCenter

MMC Staff
Special Thanks To:
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