ARTHUR HINTON, JR.

575 Morton Road							Cell: (706) 296-6204
Athens, GA  30605							Work: (706) 546-3501

PROFESSION
Research Microbiologist

EDUCATION
Louisiana State University, Baton Rouge, Louisiana
Ph.D. in Food Science/Microbiology, August 1983
Dissertation Topic: Survival of Vibrio cholerae Biotype El Tor, Serotype Inaba in Seafoods 
Food Science Department Graduate Assistantship

University of Kentucky, Lexington, Kentucky
M.S. in Microbiology, December 1979
Masters Topic: Properties of Protoplasts of Bacillus megaterium (Reversion to the Bacillary Form and Induction of Fusion by Polyethylene Glycol) 
University of Kentucky Graduate School Fellowship

University of Alabama, Tuscaloosa, Alabama 
B.S. in Microbiology May 1978
Dean's List

CONTINUING EDUCATION
New Research Leader Training, 2014
Brookings Executive Education, Managing the Federal Employee, 2011
Research Position Evaluation Panel Training, 2002
ARS, USDA Mid-Level Leadership Training Program, 2002
MIDI Sherlock System Training, 1999
USDA Supervisory Academy, 1998
Food Irradiation Technology Workshop, 1995
Fermentation Microbiology Workshop, 1991
Freezing and Freeze-Drying of Microorganisms Workshop, 1991
U.S. Army Quartermaster Officer Advanced Course (Commandant's List and U.S. Army Logistics Center Award), 1987
U.S. Army Medical Department Officer Basic Course, 1984
U.S. Army Quartermaster Officer Basic Course (Commandant's List), 1984

EXPERIENCE
	7/15 to present -Research Leader. Poultry Microbiological Safety and Processing Research Unit. U. S. National Poultry Research Laboratory. Agricultural Research Service. United States Department of Agriculture. Athens, Georgia.
	
	Responsible for leading a research unit of scientists and technicians that conducts research on methods to decrease colonization of live poultry by human foodborne pathogens and to prevent microbial contamination of poultry carcasses during processing operations. Also, conduct independent research on human foodborne pathogens and spoilage microorganisms associated with live and processed poultry. 

	6/97 to /15 - Research microbiologist. Poultry Processing Unit. Russell Research Center. Agricultural Research Service. United States Department of Agriculture. Athens, Georgia.

Plan and conduct research on methods to reduce the number of bacteria associated with poultry processing. Examine the efficacy of the application of physical, chemical, and biological treatments to reduce populations of Salmonella, Campylobacter, and Listeria and other undesirable microorganisms associated with poultry products. As project lead scientist, coordinate research activities of other scientists assigned to project.

	1/92 to 6/97 - Assistant professor. Department of Botany and Microbiology and Department of Poultry Science. Auburn University. Auburn, Alabama.
 
Planned and conducted research on ability of anaerobic bacteria isolated from the intestinal tract of adult poultry to inhibit the growth of enteropathogens in vitro and in vivo, and developed a defined probiotic culture that increased the resistance of young chicks to colonization by salmonellae.

	Instructed courses in biology and microbiology. Responsible for preparing and presenting 	lectures, counseling students, and preparing and administering examinations for classes 	containing 25 to 200 students.

	1/89 to 12/91 - Research microbiologist. Food Animal Protection Laboratory. Agricultural Research Service. U. S. Department of Agriculture, College Station, Texas.

Planned and conducted research designed to discover methods for reducing colonization of poultry by pathogenic bacteria. Defined mechanism by which dietary lactose and bacteria from adult chickens can reduce colonization of young chickens by pathogenic bacteria.

5/87 to 12/88 - Research microbiologist.  U.S. Army Natick Research, Development, and Engineering Center.  Natick, Massachusetts.

Planned and conducted research dealing with the microbial safety and stability of military foods. Improved methods for growing heat resistant endospores of Bacillus stearothermophilus and for suspending the endospores in alginate beads to simulate conditions in thermally process food particles.

2/84 to 11/86 - Course manager.  Subsistence and Food Service Department.  Fort Lee, Virginia.

Developed and managed training materials for six Army officer training courses. Continuously updated courses to incorporate the Army's latest doctrine on subsistence supply, food service operations, and food sanitation. Selected to supervise a 15 person platoon for the Multinational Forces and Observers Unit, Sinai, Egypt. Platoon received, issued, and stored an average of $560,000 of petroleum products per month with losses 4% under the required limits.



ORGANIZATIONS
	American Society for Microbiology
	International Association for Food Protection
	Institute of Food Technologists
	Georgia Association for Food Protection
Poultry Science Association
Sigma Xi Scientific Research Society
World’s Poultry Science Association
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