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Chair's Corner
 
 Our section elections are coming up and 
our nominating committee (Dave Lewis and 
I) have candidates for all positions except 
(you guessed it) chair-elect.  We need some 
fresh blood to step up and inject some new 
life into our organization.  If you are 
interested, please contact Dave (phone: 715-
836-4744 or e-mail: lewisd@uwec.edu) or 
me (phone 715-347-3714 or e-mail: 
dthiel@uwsp.edu).   
 We will present a slate of candidates at 
our October meeting. Per our bylaws 
Ònominations from the floor or by petitions 
are in order, following the report of the 
Committee.  Written petitions must be signed 
by three members of the Section and received 
by the Secretary on or before the seventh 
calendar day following the CommitteeÕs 
report.  No nomineeÕs name shall be placed 
on the ballot unless the nominee has stated a 
willingness to serve if elected.Ó  Election 
ballots should be included in the November 
Alembic. 
 ACS national elections are also taking 
place at this time.  You should have received 
a ballot about a week ago.  This year in our 
region, we vote for President-Elect and we 
have a constitutional amendment to consider.  
Please take the time to vote. 
 Our October meeting will be in the 
Alexander House at Port Edwards.  This 
location has become popular with some of 
our members because my wife Karen has 
provided treats at each of the meetings held 
there so far.  She promises to do it again.  
Yes, Marv, there will be homemade oatmeal 
raisin cookies again! Probably some other 
goodies, too.  The Alexander House has art 
and historical exhibits as well.  Take a little 
time before or after the meeting to check 
these out.  The Alexander House will open at 
least a half hour before our meeting to allow 
time for viewing. 
 Our speaker for this meeting will be Dr. 
Gerald J. DeMenna.  He will talk about 
pesticide residue analysis of food crops.  
With amazingly sensitive methods, he can 

now detect some pesticide residues in crops 
grown on land where the pesticide 
application took place decades ago.  Please 
see the meeting announcement page in this 
Alembic.   
 National Chemistry Week 2008 is 
October 19th Ð 25th.  The theme this year is 
Òhaving a ball with chemistry.Ó   Robin 
Tanke is our Chemistry Week chair.  She 
might be able to help with ideas or possibly 
even with some materials if you want to 
participate in NCW activities.  Please report 
any NCW activities to Robin so that she can 
include your activities in her report to 
national ACS on our sectionÕs activities.   
 Robin is hoping to have some Chemistry 
Week posters, generated by school children, 
in the Alexander House for us to judge at our 
next meeting.   
 We still need more presentations and 
posters for our Meeting-In-Miniature, 
Tuesday, November 11 at UW-Marshfield.  
Ideally, we should have three to six short 
talks and any number of posters.  So far we 
have only one talk and three posters 
committed.  The target length of each 
presentation should be about twenty minutes 
including a few minutes for questions.  
Subject matter can vary widely.  WeÕd like to 
hear from the medical and industrial people 
as well as the academic people.  It doesnÕt 
have to be very technical or even very closely 
related to chemistry.  If you are doing 
something that might interest a few of your 
CWS-ACS colleagues, please share it with 
us.  Please contact me to get on the program. 
 
 
Dave Thiel  
     

Visit the new ACS web site at: 
portal.acs.org/portal/acs/corg/
content  
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ÒChromatographic Developments in Pesticide Residue Analysis: 

 You ARE (contaminated by) What You EAT!Ó  
by 

Dr. Jerry DeMenna  
Chem-Chek Consulting 

 
Tuesday, October 14,  2008 

 7:30 - 8:30 PM 
Alexander House, Port Edwards, WI  

 

With media-provoked fears about what the consuming public should and should not consume many 
people are reconsidering the foods they buy and eat. Retail supermarkets such as Whole Foods, Wild Oats, 
Wegman's and others have developed a line of higher-priced "Organic" or "Green" foods for their Produce, 
Meats and Fish departments (although one should be wary of anything green in Meats and Fish!). These 
Organic products are supposedly produced on "clean" farms with NO added Pesticides, Fungicides, Antibiotics, 
ad infinitum. Often it is not what is added NOW that creates a problem, but what "residue" was left BEFORE, 
and that "before" time can span back many decades, depending on the nature of the Pesticide that was 
previously applied to the land. This talk examines the wide variety of Organic-labeled Foods that still exhibit 
some Pesticide residue that may be due to usage from over 50 years ago or more. The efficiency of the older 
generation Pesticides that may them so desirable decades ago make them dreaded today. To better handle the 
tremendous quantities of Foods being produced and processed domestically and from importation, we'll look at 
rapid Sampling and Sample Preparation techniques, as well as Flash Chromatography instrumentation to allow 
the throughput and accuracy needed for such testing. 

 
***About the Speaker*** 

 

Born Gerald John DeMenna on a Friday the 13th. in the mid-50s, in a half-Italian, half-Jewish 
community in New Jersey.  "Jerry" showed his affinity for the Sciences at age 5 when he and his Dad grew 
"Rock Candy" crystals for a science fair, then at age 9 he burned his hands with a home-made Thermite 
experiment - quite a transition! His culinary skills started with his paternal Grandmother, at age 8, when she 
shared the secret of Neapolitan Italian "Gravy". His multi-ethnic friendships gave him a worldly insight of other 
cuisine and cooking methods. Jerry enjoys his duties as a universal Scientist today working as a Freelance 
Scientist and Gypsy Professor at various Schools around the Country. He studied Pharmacy & Chemistry at 
Rutgers University in the '70s and took a job in a County Mental Hospital for the Criminally Insane (as an 
Employee, not a patient), spent weekends as a junior chef in NYC to pay for school, worked on a Masters in the 
'80s, and his Ph.D. in Analytical Chemistry '90s. He currently operates his private Analytical Research & Food 
Development Laboratory, Chem-Chek, in the Bronx, NY. 
***************************************************************************  
Gather at 5:30. Eat at 6:00 at CafŽ Mulino in the Hotel Mead, three blocks east of the Wisconsin River at 451 
East Grand Avenue. Please call or e-mail Dave Thiel at (715) 887-4338 or thiel@wctc.net before noon on 
Monday, October 13 to make a reservation for dinner. 
********************************************************************************************************  
From the Hotel Mead go west on Grand Avenue to the first stop light at 3rd St.. Turn left (south) onto 3rd St. 
and proceed about 0.7 miles to the Riverview Expressway (Hwy 54/13). Turn right, cross the river, and turn 
left at the end of the bridge onto Highway 54/73. Proceed 2.7 miles to the Alexander House on your right (1131 
Wisconsin River Drive). The Alexander House is a combination art gallery and historical museum and will 
open for us at 7:00 pm. 
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***************************************************************************  

Molecules of the Month 

 The spectacular fall color display from "Mother 
Nature" is in full swing in Central Wisconsin.  These 
hidden colored pigments are revealed when synthesis 
of the main color pigment, chlorophyll , shuts down.  
The main pigment class responsible for yellows and 
orange are carotenoids such as lutein.  Flavonoids, 
such as cyanidin, produce reds and violets. 

 

 

cyanidin  

 

 

 

 

 

 

 

Pigskin? 

 Contrary to the commonly used terminology, 
footballs are not made out of pigskin.  Pigskins are 
used to produce the tasty snack called chicharrones, 
or "pork rinds", that are consumed while watching a 
game of football.  Footballs are made of leather, 
which is cowhide that has been cleaned and 
processed to prevent decay and to retain its 
flexibility, toughness and waterproof nature.  
Chromium (III) sulfate  is the primary mineral 
tanning ingredient.  The aqueous Cr+3 complex will 
contain hydroxyl groups that can form bridges with 
the fundamental skin protein component, collagen, 
contributing to the stabilizing, tanning effect. 

 

 
collagen  -  a polypeptide rich in glycine, proline 
and hydroxyproline  

 
 

ACS - Central Wisconsin Section 2008 Meeting Schedule 
DATE LOCATION SPEAKER  TOPIC HOST 

     
Oct. 14 Wisc. Rapids Jerry DeMenna Chromatographic Developments in Pesticide 

Residue Analysis 
Dave Thiel 

Nov. 11 Marshfield  Meeting-in-Miniature  


