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EDUCATION

Ph.D. Food Science
M.S. Food Science
B.S. Animal Science

ACADEMIC EXPERIENCE

Associate Director, 2004-2016
Associate Director 2000 - 2004
Interim Dean, 1998 to 1999
Interim Director, 1998 to 1999
Associate Dean, 1988 to 1998
Associate Director, 1988 to 1998
Full Professor, 1998- present
Full Professor, 1995-June 1998
Associate Professor, 1989-1995
Associate Director, 1989-1998
Assistant Professor, 1988-1989
Assistant Professor, 1987-1988
Interim Assistant Vice President

1986-1987
Research Assistant Professor

1984-1987
Visiting Assistant Professor

1983-1984
TEACHING

Courses Taught:

North Carolina State University, 1983
North Carolina State University, 1980
University of Vermont, 1978

Vermont Institute for Artisan Cheese
Northeast Center for Food Entrepreneurship
College of Agriculture and Life Sciences
Vermont Agricultural Experiment Station
College of Agriculture and Life Sciences
Vermont Agricultural Experiment Station
Department of Nutrition and Food Sciences
Department of Animal and Food Sciences
Department of Animal and Food Science
Northeast Dairy Foods Research Center
Department of Animal Sciences
Department of Animal Sciences

Human Resource Development

University of Vermont

Department of Animal Sciences

University of Vermont

Department of Animal Sciences

University of Vermont

Breezy Avenue

Greenshoro, VT 05841

(802) 598-6287


mailto:Catherine.Donnelly@uvm.edu

1983 ASCI 101 Food Microbiology
1984 ASCI 101 Food Microbiology Lecture and Laboratory
ASCI 197/8 Undergraduate Research
ASCI297/8 Special Problems
1985 ASCI 101 Food Microbiology Lecture and Laboratory
ASCI1197/8 Undergraduate Research
ASCI 297/8  Special Problems
1986 ASCI 101 Food Microbiology
ASCI197/8 Lecture
ASCI1297/8 Laboratory
1987 ASCI 203 Food Microbiology Lecture and Laboratory
ASCI1197/8 Undergraduate Research
ASCI 297/8  Special Problems
2000-2004  NFS 195 Food Industry Practicum
2006-present  ANFS 313  Food Safety and Public Policy
2014-present HCOL 185  Issues in Food Systems: Food Safety
Advising:
1983-1991  Animal Sciences Advisor (20 advisees per year)
1985-1991  Biological Sciences Advisor (10 advisees per year)

Graduate Student Advisor
Nutrition and Food Sciences Advisor (25 advisees)

1983-present
2000-present

THESIS AND DISSERTATION DIRECTED

M.S., Animal Sciences. Jeanne O’Brien. Thesis title: Behavior of healthy and freeze-injured
Listeria monocytogenes as affected by bile and bile derivatives. Completed August 1988.

M.S., Animal Sciences. Cecilia Golnazarian. Thesis title: Comparison of infectious dose of
Listeria monocytogenes F5817 as determined for normal versus compromised C57BI1/6J
mice. Completed July 1988.

M.S., Animal Sciences. Rona Klausner. Thesis Title: Environmental sources of Listeria and
Yersinia in Vermont dairy plants. Completed May 1991.

M.S., Animal Sciences. Todd Pritchard. Thesis title: Use of plasmid profile analysis of Listeria
spp. To compare Vermont dairy plant environmental isolates. Completed May 1991.

M.S., Animal Sciences. Susan Busch. Development of a repair/enrichment broth for
resuscitation of heat-injured Listeria monocytogenes and Listeria innocua. Completed
May 1991.




M.S., Animal Sciences. Mbuyi Bunduki. Examination of attachment and phagocytic uptake of
Listeria species by mammalian intestinal cells. Completed May 1991.

M.S., Medical Technology. Kathy Flanders. Injury, resuscitation and detection of Listeria spp.
from frozen environments. Completed May 1991.

Ph.D., Animal and Food Sciences. Mbuyi Bunduki. Molecular sites of damage in heat-injured
and freeze-injured Listeria monocytogenes. Completed May 1995.

Ph.D., Animal and Food Sciences. Tatiana Roth. Heat and acid injured Listeria
monocytogenes: Implications for growth and recovery in food systems. Completed
October 1996.

M.S., Animal and Food Sciences. Todd Silk. Detection of Escherichia coli in apple cider and
other acidic foods. Completed October 1996.

Ph.D., Animal and Food Sciences. Todd Pritchard. Distribution of Listeria in dairy plant
environments. Completed October 1998.

Ph.D., Animal and Food Sciences. Cecilia Golnazarian. Heterofermentative lactobacilli in
Cheddar cheese detection, ecology, and control. Completed October 2000.

Ph.D., Animal and Food Sciences. Todd Silk. Controlling the incidence of bacterial pathogens
in food products through use of new technologies and improved testing systems. In
progress. Completed October 2001.

Ph.D., Animal and Food Sciences. Crystal McDade Ngutter. Control and recovery of Listeria
monocytogenes in frankfurters. Completed October 2002.

M.S., Nutrition and Food Science. Vera Petrova. Use of flow cytometry to assess sublethal injury
in Listeria monocytogenes. Completed October 2004.

M.S., Nutrition and Food Science. Errol Groves. Ambient storage of aged hard cheese at retail: a
food safety assessment. Expected date of completion: May 2011.

Ph.D., Animal, Nutrition and Food Sciences. David Nyachuba. Impact of sodium nitrite on
survival, detection and ecology of Listeria monocytogenes in high risk ready-to-eat (RTE) foods.
Completed February 2007.

Ph.D., Animal, Nutrition and Food Science. Vera Petrova. Sublethal injury in Listeria
monocytogenes. population characteristics and impact on detection. Completed February 2008.



Ph.D. Animal, Nutrition and Food Science. Dennis D’Amico. Evaluation of the safety of aged
hard cheeses manufactured from raw milk. Completed October 2008

M.S. Nutrition and Food Science. Chris Smart. Evaluation of sublethal injury on recovery of
Listeria monocytogenes biotypes identified in recent foodborne epidemics. Completed May
2008.

M.S. Nutrition and Food Science. Marc Druart. Validation of cheesemaking processes to assess
microbiological risk. Completed March 2010.

M.S. Nutrition and Food Science. Daniel Lynch. Microbiological quality of retail raw milk sold
in three New England States. May 2012.

M.S. Nutrition and Food Science. Katherine Coale. The fate of Listeria monocytogenes when
challenged against the microbial communities found on the surface of soft-ripened, raw milk
cheese. Completed May 2014.

Ph.D. Animal, Nutrition and Food Science. Esmond Nyarko. Improving detection of Listeria in
foods through novel enrichment strategies and FTIR analysis. Completed October 2014.

Ph.D. Animal, Nutrition and Food Science. Panos Lekkas. The microbial ecology of Listeria
monocytogenes as impacted by three environments: a cheese microbial community, a farm
environment, and a soil microbial community. Completed October 2015.

Ph.D. Animal, Nutrition and Food Science. Marie Limoges. An environmental approach to food
safety assessment using artisan cheese and fresh produce as model systems. Completed
November 2018.

M.S. Nutrition and Food Science. Gina Frontino. Comparison of methods to detect Listeria
monocytogenes on wooden boards used for cheese aging. Completed November 2018.

M.S. Nutrition and Food Science. Abby Biron. Validating the safety of traditional aged
fermented sausage. In progress-expected May 2020.

M.S. Nutrition and Food Science. Rosalind Neale. Assessing growth and methods of

decontamination of Listeria monocytogenes in brushes used for production of washed-rind
cheese. In progress-expected May 2020.

FUNDED GRANTS

1. Project Title: Development of a rapid method for the detection of Listeria
monocytogenes in raw milk and dairy products.
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10.

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:
Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:

Project Title:

Funding Agency:

Funding Period:
Total Award:
Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:
Project Title:

Funding Agency:

United States Department of Agriculture
(Cooperative Agreement 58-6125-4-16)
4/1/84-9/30/88

$125,000

Acquisition of laboratory scale fermenters for microbiology
UVM Research Advisory Council

3/1/85-2/28/86

$8,243

Milk clarification versus filtration: Influence on removal of
Dairy Research Foundation

10/11/85-5/1/87

$42,602

Evaluation of isolated lactobacilli antagonistic to Listeria for use as
silage innoculants.

College of Agriculture and Life Sciences Research Advisory
11/15/85-11/15/86

$1,500

Determination of infectious dose of Listeria monocytogenes fed
Milk Industry Foundation/National Dairy Promotion and
1/1/87-9/1/87

$73,340

Manipulation of silage fermentation to eliminate Listeria
Walker Research Foundation
$5,000

Generation of Listeria monocytogenes-associated bovine

U.S. Food and Drug Administration

1/5/87-2/23/88

$6,297

Implementation of a continuing education program designed to
Merck Animal Health Education Grants

7/1/87-6/30/88

$6,250

Studies of bacterial colonial morphology with inverted and
UVM Research Advisory Council

3/15/88-2/28/89

$3,121

Acquisition of funds for purchase of a spiral plater to assist
UVM Research Advisory Council
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Funding Period: 3/15/88-2/28/89

Total Award: $6,735

Project Title: Examination of invasiveness and phagocytic uptake of Listeria
Funding Agency: International Life Sciences Institute/Nutrition Foundation
Funding Period: 7/1/88-6/30/90

Total Award: $65,000

Project Title: Distribution of Listeria/Yersinia in dairy processing environments. Funding Agenc
Funding Period: 8/1/88-7/31/89

Total Award: $8,000

Project Title: Sources and modes of entry of Listeria monocytogenes within a
Funding Agency: United States Department of Agriculture

Funding Period: 7/1/88-6/30/89

Total Award: $25,000

Project Title: Development of a repair/enrichment system to optimize recovery
Funding Agency: Northeast Dairy Foods Research Center

Funding Period: 7/1/89-6/30/91

Total Award: $87,116

Project Title: Establishment of a collaborative infrastructure between the

University of Vermont and University College of Cork, Ireland
Funding Agency: USDA/OICD Office of International Cooperation & Development

Funding Period: July-October, 1990

Total Award: $8,164

Project Title: Determination of foci of environmental contamination in dairy
Funding Agency: Northeast Dairy Foods Research Center

Funding Period: 7/1/90-6/30/91

Total Award: $15,301

Project Title: Improvement in the detection of injured and non-injured Listeria
Funding Agency: Northeast Dairy Foods Research Center

Funding Period: 6/1/91-5/31/94

Total Award: $160,000

Project Title: Detection of Listeria and Yersinia in Vermont Dairy Processing
Funding Agency: Vermont Dairy Promotion Council

Funding Period: 6/1/91-6/1/92; renewed to 6/1/93

Total Award: $60,000



19.

20.

21.

22.

23.

24,

25.

26.

27.

Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Total Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Sublethally injured Listeria: recognition, detection and molecular
National Competitive Research Initiative-USDA

7/1/93-6/30/96

$150,234

Control of slit defect in long-hold Cheddar cheese: Isolation and
Northeast Dairy Foods Research Center

7/1/94-12/31/94

$32, 806

Slit formation in Cheddar cheese; comprehensive investigation of
Northeast Dairy Foods Research Center

1/1/96-1/1/99

$180,545

Evaluation of slit defect and structural quality in long-held cheddar
cheese using magnetic resonances imaging. (With Dr. Elliot Ryser)
NEDFRC

6/1/96-1/1/99

$40,465

Bulk Tank Milk Survey: Assessment of microbial pathogens
Vermont Dairy Promotion Council

6/1/96-1/31/98

$15,000

Application of Edible Coating Technology in Microbial
National Cattlemen’s Beef Association

1/1/97-6/30/98

$50,420

Training Fellowship: Mona Hashem Gawad, CairoUniversity
Embassy of the Arab Republic of Egypt, Cultural and Educational
Bureau

8/1/96-7/31/97

$33,008 (Stipend and research support)

Training Fellowship: Abdelaziz Mahmoud Abou Eleinin
Embassy of the Arab Republic of Egypt, Cultural and Educational
11/21/96-11/21/97

$24,015 (stipend and research support)

Creation of a Center for Food Sciences in Vermont
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28.

29.

30.

31.

32.

33.

34.

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agrncy:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:

USDA-Rural Economic and Community Development/State of
3/1/96-6/30/97
$500,000

Vermont Food Science Center
USDA/ Fund for Rural America
5/1/97 - 3/21/98

$30,000 (Joint with Cornell-Geneva)

Northeast Center for Food Entrepreneurship
USDA/Fund for Rural America Proposal

01/15/00 - 1/14/04

$3,800,000 (Joint with Cornell-Geneva; $1.8M UVM)

Apple Ozonazation Wash Study

State of Vermont, Agency of Commerce and Community
9/1/98 - 8/31/99

$20,183

Improved Procedures for enumeration of L. monocytogenes in
ready to eat foods.

United States Department of Agriculture HATCH grant
2000-2003

$52,500

Quality Assurance of fluid milk available in New England Dairy
Cases

Vermont Dairy Promotion Council

2001-2002

$46,286 (joint with T. Pritchard)

Enhancing safety and expanding markets for farmstead cheeses
produced in the U.S. and Ireland through focus on microbiological
and chemical parameters.

USDA-OICD

2/1/01-1/31/04

$45,000

L. monocytogenes in food processing plants: Development and
implementation of science-based environmental testing and control
strategies.

USDA Integrated Research, Education and Extension Competitive
Grants Program

10/1/03-9/30/06



35.

36.

37.

38.

39.

40.

41.

42.

Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

Funding Agency:

Funding Period:
Funding Award:

Project Title:

$500,000 (Joint with M. Wiedmann, Cornell)

Improved detection of Listeria monocytogenes: Impacts of bile and
nitrite on recovery

USDA Hatch

10/1/03-9/30/06

$45,000

Vermont Artisan Cheese School, Research and Technical Center
John Merck Fund/Anonymous Donor

1/1/04-12/30/07

$300,000

Improving the Safety of Aged Hard Cheeses Manufactured for
Raw Milk.

USDA-APHIS

6/1/2004-12/31/2010

$696,356

Evaluation of 3M Listeria recovery broth for detection of Listeria
Populations injured by nitrite and acid.

3M Corporation

11/1/2011-8/15/2012

Strategies to detect and mitigate Listeria in artisan cheese facilities.
USDA Hatch

10/1/2012-9/30/2017

$45,000

Food Safety from Milking to Marketing for Vermont’s Artisanal
Cheese Makers

UVM Spires of Excellence

7/1/2012-6/30/2015

$300,000

Enhancing the profitability of small and medium sized dairy farms
through farmstead and artisan cheese and other value added
products.

USDA/AFRI

11/1/2010-12/31/2012

$ 331,000

Risk Reduction Management and Compliance for Artisan Cheese
Makers



Funding Agency:

Funding Period:
Funding Award:

Castanea Foundation
8/23/2011-12/31/2012
$32,000

43.  Project Title: Persistence of enteric pathogens in manure-amended soils in
Northeast U.S. produce-growing environments. (with D. Neher)
Funding Agency: USDA-ARS
Funding Period: 10/1/2014-9/30/2017
Funding Award: $500,000
44.  Project Title: Validation of Three PCR Kits for Listeria and Salmonella
Environmental Monitoring
Funding Agency: Perrigo Company
Funding Period: 8/1/2016-12/31/2017
Funding Award: $37,788.80
45.  Project Title: Identification and evaluation of intervention measures that mitigate
presence of bacterial pathogens in artisan cheese
Funding Agency: George Walker Milk Research Fund
Funding Period: January 1, 2018-December 31, 2018
Funding Award: $30,000.00
46.  Project Title: Development of methods for the decontamination of Listeria
monocytogenes in brushes used for washing smear-ripened cheese.
Funding Agency: George Walker Milk Research Fund
Funding Period: January 1, 2019-December 31, 2019
Funding Award: $20,500.00
BOOKS

Donnelly, C.W. (ed.) 2014. Cheese and Microbes. ASM Press, Washington, D.C. 333 pgs.

Donnelly, Catherine W. (ed). 2017.The Oxford Companion to Cheese. Oxford University Press.

888 pg. ISBN: 9780199330881

Donnelly, Catherine. 2019. Ending the War on Artisan Cheese. Chelsea Green Publishing. 224

pages. ISBN: 9781603587853

CHAPTERS IN BOOK

Flowers, R.S., W. Andrews, C.W. Donnelly and E. Koenig. 1992. Pathogens in Milk and Milk Products, Chapt
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Donnelly, C.W., R.E. Brackett, S. Doores, W. H. Lee and J. Lovett. 1992. Listeria Chapter 38
in C. Vanderzant and D.F. Splittstoesser (eds.) Compendium of Methods for Microbiological
Examination of Foods, 3 Edition. American Public Health Association, Washington, D.C.
pp.637-663.

Donnelly, C.W. 1994. Listeria monocytogenes, Chapter 8 in Y. H. Hui, ed. Foodborne Disease
Handbook. Marcel Dekker Publishers, Inc. New York, N.Y. pp.215-252,

Donnelly, C.W., 1999. Conventional Methods to detect and isolate Listera monocytogenes. E. Ryser and E. Ma
Dekker, Inc., New York, N.Y., pp. 225-260.

Donnelly, C.W. 2001. Listeria monocytogenes, Chapter 10 in Y.H.Hui, M.D. Pierson and J. R.
Gorham (eds.) Foodborne Disease Handbook, Volume I: Bacterial Pathogens. Marcel Dekker
Publishers, New York, N.Y. pp. 213-245.

Ryser, E.T. and C.W. Donnelly. 2001. Listeria, Chapter 36 in F.P. Downes and K. Ito, (eds.)
Compendium of Methods for the Microbiological Examination of Foods, 4™ Edition. American
Public Health Association, Washington, D.C. pp. 343-356.

Donnelly, C.W. 2001. Listeria monocytogenes, Chapter 8 in R. Labbe and S. Garcia, (eds.)
Guide to Foodborne Diseases. John Wiley and Sons, New York pp. 99-132.

Donnelly, C.W. 2003. Aged hard cheeses manufactured from raw milk: Factors which contribute
to microbiological safety in Atti dei Convengni Scientifici Cheese Art 2002, Consorzio Ricerca
Filiera Lattiero-Casearia, pp. 97-121.

Donnelly, C.W. 2004. Growth and Survival of Microbial Pathogens in Cheese, Chapter 18 in
P.F. Fox, P.L.H. McSweeney, T.M. Cogan and T.P. Guinee (eds.) Cheese: Chemistry, Physics
and Microbiology, 3" ed. Volume 1. Elsevier, NY, NY.

Pellegrino, L. and C. Donnelly. 2004. Public health issues in dairy production and the
implicationon the safety of aged cheeses made with raw milk; In F.J.M. Smulders, J.D. Collins,
(eds.)Food Safety Assurance and Veterinary Public Health, Vol. 2 Safety Assurance During
Food Processing, Publ. Wageningen Academic Publishers, ISBN 907699806X, pp. 22-55.

Nyachuba, D. G. and C.W. Donnelly. 2005. Sublethal injury, pathogen virulence and adaptation.
Chapter 7 pp. 152-198 in M. Griffiths, (ed.) Understanding Pathogen Behavior. Woodhead
Publishing, Ltd., Cambridge, U.K..

Donnelly, C.W. 2005. The Pasteurization Dilemma, Chapter 11 in P.S. Kindstedt, ed. American
Farmstead Cheese, Chelsea Green Publishing pages 173-195.

Donnelly, C.W. and D.G. Nyachuba. 2007. Conventional methods to detect and isolate Listeria
monocytogenes, pp 215-256. In E.T. Ryser and E.H. Marth (eds) Listeria, listeriosis and food
safety. Marcel Dekker, Inc., New York, NY

11
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Donnelly, C.W. 2007 Questions 59-66 in P.L.H. McSweeney (ed) Cheese Problems Solved.
Woodhead Publishing, Cambridge, U.K.

Donnelly, C.W. and F. Diez-Gonzalez. 2013. Listeria monocytogenes, Chapter 3 In R.G. Labbe
and S. Garcia (eds.) Guide to Foodborne Pathogens, Second Edition. Wiley Blackwell,West
Sussex, UK, pages 45-74.

Donnelly, C.W. 2013. From Pasteur to Probiotics: A Historical Overview of Cheese and
Microbes. Microbiology Spectrum
http://www.asmscience.org/content/journal/cm/10.1128/microbiolspec.CM-0001-12.

Ryser, E.T., and C.W. Donnelly. 2014. Listeria. In Compendium of Method for the
Microbiological Examination of Foods, 5th Edition. Chapter 35. American Public Health Assoc.,
Washington, DC.

D'Amico, D., and C.W. Donnelly. 2017. Growth and Survival of Microbial Pathogens in Cheese.

In Cheese: Chemistry, Physics & Microbiology. 4th Edition. Academic Press, Cambridge, MA.
pages 573-594.

RESEARCH PUBLICATIONS

Limoges, M. and C.W. Donnelly. 2019. FDA's cheese and Cheese Products Compliance
Program guideline criteria for non-toxigenic Escherichia coli: A retrospective analysis of
impacts on domestic and imported cheeses. Food Control:106 (2019) 106730.

Trmci¢ , A., R. Ralyea , L. Meunier-Goddik , C. Donnelly, K. Glass, D. D’ Amico, E. Meredith,
M. Kehler, N. Tranchina, C. McCue, M. Wiedmann. 2016. Consensus categorization of cheese
based on water activity and pH — a rational approach to systemizing cheese diversity. Journal of
Dairy Science 100:841-847

Nyarko, E. B. and C.W. Donnelly. 2015. Listeria monocytogenes: strain heterogeneity, methods
and challenges of subtyping. J. Food Sci. 80:M2868-M2878.

Donnelly, C.W., P. S. Kindstedt, J. P. Roberts, C. Pedley and K. Coale. 2015. Growth trends in
the U.S. Artisan Cheese Industry highlight a need for sustained educational and technical
assistance amidst regulatory challenges. J. Food Sci. Education (manuscript in preparation).

Nyarko, E. and C. Donnelly. 2014. Differentiation of mixed Listeria strains and also acid-
injured, heat-injured, and repaired cells of Listeria monocytogenes using Fourier Transform
Infrared spectroscopy. J. Food Prot. 78:540-548.

Nyarko, E., K. Puzey and C. W. Donnelly. 2014. Rapid Differentiation of Listeria
monocytogenes Epidemic Clones Il and IV and Their Intact Compared with Heat-Killed
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Populations Using Fourier Transform Infrared Spectroscopy and Chemometrics. J. Food
Sci.79:M1189-1196.

D’Amico, D.J., M. J. Druart and C. W. Donnelly. 2014. Comparing the Behavior of Multi-Drug
Resistant and Pansusceptible Salmonella During the Production and Aging of a Gouda Cheese
Manufactured from Raw Milk. J. Food Prot. 77:903-913.

Nyarko, E., D. D’Amico, P. Mach, W. Xia, and C. Donnelly. 2014. Delivery of selective agents
via time-delayed release tablets improves recovery of Listeria monocytogenes injured by acid
and nitrite. J. Food Prot. 77:772-780.

D’Amico, D.J. and C.W. Donnelly. 2011. Characterization of Staphylococcus aureus strains
isolated from raw milk utilized in small-scale artisan cheese production. J. Food Prot. 1353-
1358.

D’Amico, D.J. and C.W. Donnelly. 2011. FDA’s Domestic and Imported Cheese Compliance
Program Results: January 1, 2004-December 31, 2006. Food Prot. Trends 31:216-226.

D’Amico, D.J., M.J. Druart and C.W. Donnelly. 2010. Behavior of Escherichia coli O157:H7
during the manufacture and aging of Gouda and stirred-curd Cheddar cheeses manufactured from
raw milk. J. Food Prot.12:2217-2224.

D’Amico, D.J. and C.W. Donnelly. 2010. Microbiological quality of raw milk used for small
scale artisan cheese production in Vermont: Effect of farm characteristics and practices. J. Dairy
Sci. 93:134-147.

D’Amico, D.J. and C.W. Donnelly. 2009. Detection, isolation and incidence of Listeria spp. in
small-scale artisan cheese processing facilities: a methods comparison. J. Food Prot. 72: 2499-
2507.

Puzy, K.A., P.J. Gardner, V.K. Petrova, C.W. Donnelly and G.A. Petrucci. 2008. Automated
species and strain identification of bacteria in complex matrices using FTIR spectroscopy. Proc.
SPIE, Vol. 6954, 695412 (2008).

D’Amico, D.J. and C.W. Donnelly. 2008. Enhanced detection of Listeria spp. in farmstead
cheese processing environments through dual primary enrichment, PCR and molecular
subtyping. J. Food Prot. 71:2239-2248.

D’Amico, D.J., E. Groves and C.W. Donnelly. 2008. Low incidence of foodborne pathogens of
concern in raw milk utilized for farmstead cheese production. J. Food Prot. 71:1580-1589.

D’Amico, D.J., M.J. Druart and C.W. Donnelly. 2008. The 60 day aging requirement does not
ensure safety of bloomy rind cheeses manufactured from raw or pasteurized milk when Listeria
monocytogenes are introduced as post-processing contaminants. J. Food Prot. 71:1563-1571.
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Nyachuba, D.G., C. W. Donnelly, and A.B. Howard. 2007. Impact of Nitrite on Detection of
Listeria monocytogenes in selected ready-to-eat meat and seafood products. J.
Food Sci. 72:267-275.

Nyachuba, D.G. and C.W. Donnelly. 2007. Comparison of 3M™ Petrifilm™ Environmental
Listeria Plates versus Standard Enrichment Methods for the Detection of Listeria monocytogenes
of Epidemiological Significance from Environmental Surfaces. J. Food Sci 72:M346-354.

ILSI Research Foundation/Risk Science Institute, Expert Panel on Listeria monocytogenes in
foods. 2005. Achieving continuous improvement in reductions in foodborne listeriosis-a risk-
based approach. J. Food Prot. 68: 1932-1994 (C.Donnelly served as Chair of the Hazard
Characterization Working Group).

Cranwell, M.R., J.M. Kolodinsky, C.W. Donnelly, D.L. Downing and O.l. Padilla-Zakour. 2005.
A model Food Entrepreneur Assistance and Education Program: The Northeast Center for Food
Entrepreneurship. J. Food Science Education 4:56-65.

Frye, C. and C.W. Donnelly. 2005. Comprehensive survey of pasteurized fluid milk produced in
the U.S. reveals a low prevalence of Listeria monocytogenes. J. Food Prot. 68:973-979.

Ngutter, C.M. and C.W. Donnelly. 2003. Nitrite-induced injury of Listeria monocytogenes
andthe effect of selective versus nonselective recovery procedures on its isolation from
frankfurters. J. Food Prot. 66:2252-2257.

Silk, T.M., T.T. Roth and C.W. Donnelly. 2002. Comparison of growth kinetics for healthy and
heat-injured Listeria monocytogenes in eight enrichment broths. J. Food Prot. 65:1333-1337.

Donnelly, C.W. 2002. Detection and isolation of Listeria monocytogenes from food samples:
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