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- PENDLETON —Ifyou
: 'Were expecting a staid, se-

Sciénce on Tap” at the Viva

° During Clemson Universi-
- ty chemist Bill Pennington’s
-talk, phrases such as “This

. miolecule acts like'a musk.
" oxand "I don't think we
- want any explosions” ‘and.
;" “naked, feathierless chick-
- ens” were toeee g
.- #Seience on Tap*isa. .
" -monthly forum started by
-Clemson University Life
|+ Seierices outreach director

- “Vicki Corbin. She said she -

“date-scientific discussion at . .

- Wine Bar Thursday evening, -
. you werein‘the wrong place.

arted: “Smence on Tap” for :

or people who speak. scien-

tific lingo. Scientists, in my

.opinion, have the responsi-
‘bility to make their research’

results understandable to

" the public.?

Attendees enj oy wihe, beer

" and food while listeningto a
* different guest speaker each
‘month.,

“You sit dewn and you

Jlisten to soIme cool science,

ask questmns and hopefully

“What I really am is a

'Hopefully, thls wnll go OK
If it doesnt 1ust drink up

il Pennington
- Clemson Unwer5|ty chemist

crystallographer ‘he said. T

Jove crystals. I love looking

atcrystals, I love the flat .

. faces and the sharp edges of _

acrystal and the properties
of a crystal.-

- "“You sit and you look at _
these beautiful, clean orys
tals through microscopes,

he continued. “It's pristine,

it’s pure. Everything’s clean. B
CTts wonderful That’s what I

couple of yeasons.. . - learnand have a good tlme . usedtodo
““Themain one is that - : Corbin said.. That brings us to the na-
o too many people think that - “Thirsday’s. rneetlng was . kedchickens. - _
- ‘sciencedsboring,orthatit. the first of 2018 and the. ﬁrst ‘He and a team. ‘that in-
doesn’t apply to them eorthat at the forum’s new: home at cludes professors from
they dor’'t have the'brainsto the Viva Wine Bari m Pend - Clemson, Furman and
. understand it Corbin said. . leton. "~ Ben-Gurion University, as
“But if science is presented: “Hopefully, this w111 go - wellas Clemson graduate

‘pight, it can be. understand-

.able and fascmatlng to most

s TOR)” Pennmgton said “If it
doesn’t, just’ drink up

_have been developing biosen-

and undergraduate students,

people "His talk was titled “IKyiew. . sorsthatare useful 1n food

- “The other reason is that 1Should Have Plcked,_ he .safety.

 taxpayers pay forahuge . Blue Pil e i ““We started working wrth
- _-proportion of the research . . - ] e chiokens,” Pennlngton said.

i 'dohedn this conntry, and - . " “Chickens are notclean. .

" they havetheright. toui:: B ton conf - They are not. wonderful. -

. derstand it, ” ghie oontinued C ‘He spoke about the clean . - .. They're dlrty, messy and

. “The results andr am1ﬁca— aspeots of his’ research R mell G
. “tions of the results should "~ working: w1th‘o tal Théy. were tasked to mon-

” not he restr1cted to scxentlsts

the dirty

S itor the health ofa poultry

) Sips and sc1ence ‘

prooesemg plaT
Bacteria can burrow
" down Into chicken skin and
re-emerge even after chick-
en carcasses go through a
scalding process, Perming- -
ton said. That ca‘n lead to
outbreaks of &, coli and
other problems. ,
“Cross-contamination is

' , the big thing,” he said. “We. .
wanted to help and jdentify

whether these things are -

: clean or not.”

Before the team came in,

_the plant had developed
. featherless chickens. That -
~ has-some advantages —

featherless chickens produce
less, heat, reducing cooling

. .costs afthe plant.

But chickens use their
wings as part of mating

‘rituals. - - .

. Teatherless chickens

- “don’t know how to date

Pennington said.
Another problem is chick-
ens use theirwings to get up

" - after falling down. Feather-
‘less chickens can 't do that,.
- which was leadlng to deaths
" inthe plant;.::

_ HlS team developed b10-

B serisors that have“veally -
" interesting properties,”
~Pennington said..

The polymer-chain making

up the sensor isblue jéan -
_“blue” and reactwe toheat, .

he sald

- SEE SIPS AND SC!ENCE PAGE B?. i

FRONI PAGE B,

B1osensors that react to extreme heat

are used 1n be 'ng m111tary rations or
MRE&"™

. Penmngton said: "If your ‘have a Iabel’
thdt turns red, you don’t eat that food.”
Otlhier biosensors can detect liquid and
. bacteria and turn red when they do. |
- “It’s the interaction of the bacteria
_ that's going t0 trigger the color change,”
Pennmgton said, “That’s a way to deter-
mine the bacteria’is there” == v
" Pennington broughtexamples of the
: b1oseneors and demonstrated the heat
. reaot1ons for the: audienCe
The sensors canbe SE rayed on food -
prep surfaces, rsuch as those in process-
ing plants. " ' '
“If'it’s: nice and blue, send the chick- -
en carcass off {o the grocery store and .
somebody can buy it and probably they -

P

L Won’t"get Slck,”:Pennington Sald; .

- bacteria to be detected and identified
- much more quickly, arding in reoall

_ -edu/culsoc or facebook. com/Sc1enceon-
TapUpstate

“The bidsensor could also beused in -
packaging The color-chahge would alert
consumers immediately that the chick- -

M . - en ‘hagbecome cotita
- - “Ifit goes t6o high thie food goes bad SOREE e rids EithEI‘_at

‘thé store or in the home fridge.
:More sensitive sensors could allow for

efforts. .
- A lively Q-and- A session was held

: ai‘ter the talk.

' “Science on Tap” meets thesec- =~ - !
ond Thursday of each month in Pendle-
ton and Greenville, Coffee Underground .
hosts the Greenvillemeetings, Both -~ -.
meetings begih at 6:30 p.m, -

‘For more information; visit clemson

T e e e s

|evans@upstatetoday com | (364) 975«6681
Follow on Twitter @cltizenjasons . !




