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Letter from the President
Dear AODA Members and Supporters,

A New Fiscal Year has arrived for our amazing
organization, and it is also the Academy’s Centennial
Year! It is with great pleasure that I am stepping in
the AODA’s presidency for the Fiscal Year of 20172018. I am humbled and honored for having this
opportunity. Time goes fast and I just remember ten
years ago when I joined the Academy and then,
found out about AODA. I started as the Country
Representative for Venezuela, my country of origin,
then became the Nominating Committee Chair, then
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became media representative, the Country Representative Chair and now assuming the
Presidency. I am stepping in the “big shoes” of those past presidents who previously gave all
their best and jumping into from a past year that was wonderful, full of accomplishments and
activities that are treasures of a great team. I thank all the returning members for all their
contributions and thank the new members for their trust in joining our organization, more than
1100 members in more than 75 countries are our gems. I also want to give a warm welcome to
the members of our Leadership Team and Board of Directors and thank them all for their
willingness to contribute with our organization.

I especially welcome you to the Academy’s Centennial Year for which we will contribute based on
our multi-cultural and diverse scenario. This year’s activities will take us to be reflective on where
are, what is the future for the dietitians of the world and ultimately, how our profession is key for
the wellbeing of individuals. It is the perfect time for us to think in terms of what can be done to
eradicate hunger in our planet, it is also the time for taking action toward the prevention of chronic
diseases which for most of the countries are the number one cause of mortality of the population.
It is also a time for sharing with colleagues, to learn from each other to be creative and make
proposals for a better world.

It is also the year for continuing developing our goals and strength our strategic planning, as well
as for inviting all of you to be aware that our bylaws and policies will be updated and we all will be
working on a change of the AODA name, for one that aligns more with the Academy of Nutrition
and Dietetics brand name. We will keep you posted, and we need your input, the best way to
express your opinion is to vote on the survey we will send in the next months!

I invite all of you to join our activities by engaging them either through a leadership team position,
or as a Country representative, or joining the Kids Eat Right International crew, or you might want
to show your research, or attending one of our fabulous webinars, or propose to give one why
not? Or speak at a conference, or apply for a stipend for attending a conference, all of these are
possibilities, as we want to provide you, our members, with excellent tools and a platform to be
successful in your profession as we all enriched by the AODA experience.

We want to show you who we are, what are our jobs, our careers, our passions, but we also want
to know about you, so communication is essential. I encourage you to talk, to reach to us, for that
we have been improving our communication systems and will continue to do so. I love working in
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health and nutrition education and communications, because both ensure that good things will
come out, there is no such a thing as an overdose of education and communication and we will
make our best for improving every day those channels.

Also, as a researcher I am passionate about exploring things and having multiple questions, so if
you have a question and want to go for a quest, don’t be shy: share it! That could perfectly be a
future project for AODA. And finally, I want to thank you all again for allowing me to serve as the
AODA President for the 2017-2018 fiscal year and be a part of this extraordinary organization,
where I ‘ve found not only professional development and insights, but also I’ve found great
friends.

Sincerely,

Marianella Herrera DSc, MSc, MD
President, American Overseas Dietetic Association
president@eatrightoverseas.org
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our Member Focus
Why is AODA changing our name?
This year marks the 100th anniversary of the Academy of
Nutrition and Dietetics. During these years the field of
nutrition and dietetics has dramatically changed and evolved
in practices, education, and our global impact. In January
2012 the American Dietetic Association (ADA) changed its
name to the Academy of Nutrition and Dietetics (AND). The name change aimed to promote the
evidence-based background of practice and academic expertise of the membership. On June 5,
2017, the Academy’s Executive Team reviewed our proposal and provided support for our
proposed new name. AODA will be posting information and asking member to vote on bylaws
change in August. One of those changes will be the changing the name of our affiliate from the
American Overseas Dietetic Association (AODA) to International Affiliate of the Academy of
Nutrition and Dietetics (IAAND). This name change allows us share strategic direction and aligns
global nutrition efforts.

What is the Second Century Initiative?
The Academy is focusing efforts on the “Second Century” of international nutrition. This new
vision identifies the need for collaboration between leaders across food, wellness and health care
systems to accelerate progress towards good health. A multi-year initiative, the movement started
in 2016 as the “Visionary” year; 2017 has been coined the “Mission” year, and 2018 the year of
“Impact”. With the increased focus on international initiatives, this is the perfect opportunity for
our organization to play an important role in the global nutrition community.

What has changed at IAAND?
With a focus on global nutrition and health, it is an opportune time for AODA to change its name to
more closely align with international, regional, and locals mission, goals, and objectives. To date,
only four affiliates have not changed their name, and AODA is one of them. With over 1000
members representing almost every country in the world and 32 Country Representatives, we are
making significant differences in nutrition and need to recognize our significant global efforts and
contributions. The time is now to collaborate on a global scale and IAAND is uniquely positioned
to be at the forefront of collaboration. With the shift from the millennium development goals to the
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sustainable development goals (SDGs), together with growing issues of climate change,
globalization, urbanization, socioeconomic disparities, migration and wars, the world needs us,
the nutrition experts, now more than ever. By applying a broader systems- thinking approach to
our work and addressing how nutrition is linked to larger, multisectoral systems of health, food,
medicine, and the environment, IAAND can make a difference. The SDGs put forth by the UN
has demonstrated a need for investment from all sectors, including nutrition and dietetics.

We

need to be on the forefront of sharing, mapping and increasing our input from the nutrition
perspective to help tackle global health and nutrition threats.

What can I expect from IAAND in the coming months?
This month you will see a new website and in the coming months other changes to our Facebook
and Twitter posts, an increased social media presence and our new name “International Affiliate
of the Academy of Nutrition and Dietetics (IAAND)” released to the press as soon as the bylaws
are approved by our members. We encourage you to read through our blog, press releases,
member spotlight section and activities. Send us your feedback and help us improve! Watch for
the notice of the vote for the bylaws change! We look forward to the future of IAAND and making
a strong positive impact around the world, together.

Sincerely,

The IAAND Board of Directors and Leadership Team

Kids Eat Right International in Israel
Written by Abigail Navarro, MSc, RDN, PhD
Candidate, AODA Student Outreach CoChair.

The Kids Eat Right International (KERI)
Campaign supports public education and
programs that address the health concern of
overweight/obesity among children
worldwide. This campaign provides with
resources that are international in scope. Through dissemination of these resources, campaign
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volunteers will be recognized leaders in childhood obesity prevention within their countries and
will raise awareness among national populations of the need to help children meet their energy
and nutrient requirements.

The goals of Kids Eat Right International Campaign are to:
EDUCATE key audiences about the necessity of a quality diet and the consequences of
poor nutrition;
ADVOCATE on behalf of a quality nutrition approach to promote growth and development;
and
DEMONSTRATE the food and nutrition expertise of registered dietitians (or similar
professionals in another country) through educational programming and advocacy.
Thirty six students (2nd year) from the Nutrition program at Ariel University became those leaders
promoting childhood obesity prevention through the resources that KERI is offering.
In collaboration with Ariel’s municipality, our students were able to educate children at the
following elementary schools: Milkin, Or Zabulon, Nachshonim and Aliza Begin, located in Ariel
city in Israel. Our students had the opportunity to demonstrate their food and nutrition expertise
and at the same time they were exposed to reality which will challenge them to think and analyze
the kind of interventions that this specific population needs. In addition, they had the chance to
experience working with children aged 8.
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Some things were identified in our experience during these 4 day meetings through May and
June, 2017. We looked at what worked for them and the results were that once children lost
concentration, it was good to have a different activity related to competition, the activities should
be customized to their age, and in our population, the kids were really well informed in
comparison to what we thought initially.

What did not work in our experience is that the power point presentation was long enough to
make them loose the interest. Since they were kids with some nutrition knowledge (which we did
not expect) it became a little boring for them. Hence, what we are taking for our next round is to
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check beforehand their knowledge in nutrition, health and science, to match expectations with
their teacher, to capacitate our students in how to give a lecture for kids (techniques that can
work), and to ask from the schools to bring a third party from the school staff to participate with
our students. In general, the kids were conscious about the importance of eating fruits and
vegetables. Still we found, the majority did not know what the term legumes was and why would it
be right to alternate cornflakes and popcorn from the cinema with healthier foods.

Life in Laos
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Written by Joanna Cummings, MS RD LD, Country Coordinator
and Instructor Lao-American Nutrition Institute (LANI)
Vientiane, Lao, Instructor- OHSU Global, SE Asia, Oregon
Health & Science University, AODA Strategic Communications
Chair and Dr. Diane Stadler, PhD RD, Oregon Health & Science
University

To make duck soup, I set I pot of water on the fire and then go
to the pond where the ducks are eating. I pick the best duck
and put it under my arm and bring it back to the fire. Now the
water in the pot is boiling and I add lemon grass, tamarind
leaves, bamboo shoots and whatever vegetables I picked
from the garden and put into the pot, I chop up the duck and
add it to the pot and then soup is ready to eat, with sticky rice. We eat until sticky rice is gone.”
This is the response I received from a young Hmong woman as we sat with her family on bamboo
stools barely 4 inches from the dirt floor, hunched over steaming bowls of soup and rolling sticky
rice into small balls in the palms of our hands. A juxtaposition of plenty amidst poverty, and ease
amidst great difficulties.

There is richness in this country that cannot be described in statistical terms. Most families have
a small plot of land to grow sticky rice, providing them with the staple food that supplies the bulk of
their energy needs. Other plants and animals may be raised or collected from nearby rivers,
streams, forests and fields. In the very poor rural villages, food caught or collected from the wild,
especially edible plants (shoots, mushrooms, nuts, berries) and small animals (frog, fish, lizards,
insects, birds, squirrels, wild boar) make up 50% of their diet.

Nearly half of the population in Lao PDR, mainly ethnic minority and other vulnerable groups,
remain at risk for food insecurity, malnutrition, nutrition-related diseases and higher rates of
morbidity and early mortality. Despite improvements over recent years, overall rates of stunting
and wasting in Lao PDR are 35.6% and 9.6%, respectively, for children under the age of five
years [1]. Lao PDR has been forward thinking and progressive in their approach to ending
malnutrition; together with the United States government and Oregon Health & Science University,
a collaborative effort has established the Lao-American Nutrition Institute (LANI). The mission of
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the LANI is to train dietitians in Lao in both clinical and
community/public health settings. The LANI campus will offer:
1) outpatient and inpatient clinical facilities, 2) a dedicated
teaching building complete with a demonstration kitchen, test
kitchen, simulation labs, and library, 3) a research building with
a focus on conducting clinical nutrition research, 4) six
dormitories for students and staff housing, 5) an agricultural
garden demonstrating best practices and growing techniques
6) insect farming, 7) aquaculture pond and 8) landscaping with
native berry bushes and citrus trees.

The development of the LANI and the implementation of its educational tracks are critical and
exciting opportunities, yet somewhat daunting endeavors, as there are currently no formal
nutrition/dietetics degree programs in Lao PDR and no formally trained Laotian dietitians.
Joanna’s role is developing curriculum, teaching and providing technical advisement to the Lao
government to achieve and maintain the highest level of excellence in nutrition education at the
LANI.

The first class of nutritionists/”clinical dietitians” will graduate in July 2017 and the second class
will begin immediately afterwards in August. As we build capacity by utilizing a “train-the-trainer”
model, our goal is to establish a qualified trainer at each National and Provincial hospital and then
begin enrolling students who can train with the mentors/preceptors for clinical work in addition to
their didactic coursework. To date, we have identified high level of need for nutrition education
among all physicians and medical teams and have been well-received in the nutrition
interventions we have managed. Some examples of the patient population we have managed
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include: severe acute and chronic malnutrition in children, premature infant nutrition interventions,
HIV, TB, cancer, and burns. Additionally, we are teaching at outpatient clinics to improve
knowledge and diet management of diabetes and chronic kidney disease.

There is an underlying current of transition and innovation evolving at a rapid pace in Lao. I feel
privileged to be a part of this movement by training the first dietitians to embrace evidenced based
practice, while appreciating the cultural practices unique to Lao, and humbly recognizing how the
future is built on the past as illustrated in this story. “As a little girl I watched my mother cook
chicken. She would pluck it and then chop its head off and put it in the pot. Now that I am an
adult and have my own home, I invited her over for dinner one evening. She watched as I
prepared chicken for dinner. I plucked it and chopped its head off and put it in the pot. My mother
said, ‘Why did you cut the head off the chicken?’ I responded, ‘because this is the way you taught
me mother’ and my mother cackled in laughter. She said ‘I only cut the head off the chicken
because it would not fit in the pot. You have different pots and larger pots, you can do things
differently.”
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Asia Travel
Written by Beatriz U. Dykes, PhD, RDN, LD, FADA, FAND, AODA Phillipines Country
Representative

Workshop on the Standards and Practice of the Nutrition Care Process
The Council of Deans and Heads of the Nutrition and Dietetics (CODHEND), a group of educators
who determines the curriculum of the Nutrition and Dietetics Program in the Philippines sponsored
the Nutrition Care Process (NCP) seminar on March 6 & 7, 2017. Drs. Esther Myers, Naomi
Trostler, Beatriz Dykes, and Milton Stokes were on hand to present at this two days seminar held
at the oldest university in the Philippines – the University of Santos Tomas. Dr. Beatriz Dykes
worked with Prof. Cristina Carbonilla-Sagun for over a year to make this happen. Fifty-seven (57)
Nutritionists-Dietitians (RNDs) were in attendance. A second NCP workshop will be held in 2018.
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The group of the Academy of Nutrition and Dietetics members then proceeded to the 62nd
Convention of the Nutritionists-Dietitians of the Philippines (NDAP) held at the Marriott Hotel in
Pasay, Philippines.

The 62nd Annual Convention of the Nutritionists-Dietitians of the Philippines
Both Dr. Milton Stokes and Dr. Dykes were invited guests and speakers at this convention held at
the Marriott Hotel Convention Center in Pasay, Manila. Dr. Adela Jamorabo-Ruiz, NDAP’s
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president spoke on NDAP’s accomplishments during the year.
Dr. Stokes’ topic on The Case of Modern Agriculture was very timely especially as it followed the
presentation on Genetically Modified Foods: Safety and Public Health Concerns by Nina Gloriani,
MD, PhD as they impact public health.
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Dr. Dykes presented on The Leadership in Nutrition: Key to Moving the Future of Global Dietetics
Professionals was on the second day of the conference.
There were many NDAP members in attendance in this once-a-year conference of the dietitiansnutritionists. And this year, through Dr. Milton Stokes, Monsanto was one of the convention
sponsors.

Post Meetings After the NCP Workshop and NDAP Convention
Tours of the Philippines included Intramuros, the historic walled city in Manila; Corregidor, the last
bastion during World War II; and the northern islands of Batanes. NDAP members were our
wonderful hosts.

http://mailchi.mp/2a417827a8d9/ht4iqubtp5?e=[UNIQID]

Page 15 of 26

AODA Passport Issue 40-1

7/9/17, 10:29 AM

NDAP Election and Outcomes
The NDAP president, Dr. Adela Jamorabo-Ruiz ended her term of office as NDAP president after
the 2017 Convention. Her many accomplishments, national and international, included being the
official NDAP representative at the International Congress of Dietetics held in Granada, Spain on
September 7 to 10, 2016.

Zenaida Velasco, MS, RND, a faculty at the University of Santo Tomas was elected at the new
president of NDAP. Ms. Velasco, a recipient of the 2013 Outstanding Nutritionist-Dietitian given
by the Professional Regulations Commission (PRC), was the over-all chair of the NDAP Diamond
Convention held at the Manila Hotel in 2015.

UPDATES
Republic Act 10862 – Nutrition and Dietetics Law of 2016
RA 10862 was signed into law on May 25, 2016 by then Philippine President Benigno Aquino III to
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regulate the practice of nutrition and dietetics in the Philippines. It is being spearheaded through
ongoing meetings and consultation through the Professional Regulations Commission (PRC)
Board.

Virgith Buena, MS, RND, RDN continues as the Chair of the PRC Board of the NutritionistsDietitians and has been joined by Imelda Agdeppa, PhD, RND and Rhoda Joy Buenviaje, MS,
RND through the appointment of the Philippine president, Rodrigo Duterte.

CDR/PRC Reciprocity Agreement
The Commission on Dietetic Registration (CDR) and the Professional Regulations Commission
(PRC) has a long-standing Reciprocity Agreement. It is one of only four countries (Canada,
Netherlands, Ireland, Philippines) with such an agreement, signed in 1992. Dr. Beatriz Dykes
helped facilitated this.

The changes in the RDN requirements from an academic baccalaureate degree to the master’s
has been sent this past May to the PRC. This letter included the change in education
requirements. A minimum of a master’s degree for taking the RDN examination and a
baccalaureate degree for the RDTR will be required starting 2024.

Nutrition Support Meeting - Buenos Aires
Written by Romina Barritta de Defranchi, Licenciada en Nutrición (ARG). Dietetic Technician
Registered (USA), AODA Argentina´s Country Representative and Professional Development Chair

Last week I participated as a speaker at the Nutrition Support meeting held in Buenos Aires by the
Argentinean Association of Enteral and Parenteral Nutrition (AANEP), May 15-18. My topics were
"Comparison of Nutrition Screening Tools in the hospitalized patients" were I shared content from
the Academy Evidence Based Library and data from our hospital experience using the SNAQ tool,
which we also presented as a poster last FNCE. I also was a speaker at other session about
Nutrition and Pressure Ulcers, were I presented information from the Argentinean Consensus of
Prevention and Treatment of Pressure Ulcers, in which I was involved.

I have the chance to get together with old friends and also to meet colleagues from different Latin
American countries, like Angela Kimura, a dietitian from Mexico and part of the leadership team of
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FELANPE, the Latin American Federation of Enteral and Parenteral Nutrition. Lastly, I had the
chance to promote Academy/AODA membership.
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AODA Member Corner: Meet our Members
Written by Kamelia Bujuklieva, dietetic student King's College London (UK), AODA Student
Outreach Co-Chair

"Unless commitment is made, there are
only promises and hopes... but no
plans.” ~Peter Drucker

This is the quote Travis Fleming has as his
default e-mail ending.

Upon reading it, I knew I had to prepare for a very bound and determined man, and my
assumptions were definitely met and even surpassed. Travis has been a registered dietitian for 5
½ years and an AODA member for a year less. He is originally from the United States, but
currently stays on Tutuila, the largest island of American Samoa, an unincorporated American
territory. He was born and raised in the state of Idaho. In his junior high school he took a health
education course. He recalls finding the nutrition section a lot more interesting and meaningful
than most of his other mandatory subjects like geometry, U.S. government, etc. A few years later
just before graduation he had the opportunity to explore the role of different professionals in the
community by shadowing them in their work environment. One of the professionals he assisted
was a clinical dietitian and he remembers following her around the hospital and listening to her
counseling various patients. In this part of his internship, he also got a grasp of the food service
and catering facilities and even tasted the specially designed low-sodium soups served to renal
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patients. The passionate way in which he talks about these memories and the details that he
remembers a decade afterwards reveal his enthusiasm for the field of dietetics even prior to him
devoting his life to it professionally.

In terms of becoming a trained, accredited dietitian he followed the routine program in the United
States. He says that according to the requirements, anybody who want to be a registered health
professional in the field has to earn at least a baccalaureate degree from a college or university
that offers a Didactic Program in Dietetics. The college or university must also be recognized by
the Accreditation Council for Education in Nutrition and Dietetics (ACEND). A student must also
complete an ACEND accredited Dietetic Internship. His diploma was recognized in Samoa, so he
did not have any troubles continuing his career there.

His current line of work is as a community nutritionist with a special research focus on childhood
obesity. Since moving to American Samoa he has worked on a project assessing the
anthropometrics and dietary habits of children aged 2-10. The diets that were implemented to
tackle obesity in the Pacific Islands region are specifically designed to match the cultural needs of
the population. This adaptation was what he found most challenging when he first arrived and
started working in the area. However, with time and thanks to the help of the locals he manages to
understand the Samoan culture and has already learned a bit of the local language. Other than
that, he collaborates with community partners such as WIC, Early Childhood Education, etc. to
improve the health status of the young population.

In his free time Travis enjoys drawing, photography, travelling, drawing cartoon figures, hiking,
and reading. He is especially keen on the Bible. He also enjoys calisthenics as he remembers it
from his time in the Marine Corps when he was 18. “Bizzare Chef” –this is how his friends call him
because of his experimental, no-recipe approach to cooking-another pastime of his. He says he
relies entirely on the sensory experience a meal offers: if it tastes good, he remembers it, if it is
not that good, he tries to improve it. Either ways he enjoys experimenting with different food
combinations disregarding complex procedures described in the cooking books.

Driven by his genuine interest in healthy living and wellbeing, Travis has started engaging more
actively with the science of physical exercise. He is in the process of becoming a certified
personal trainer and plans to move to this field in the near future.
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Based on his stories, Travis seems to have learnt a lot from the people he had met throughout his
life. The pieces of advice he was given were reflected upon by his decisions and actions. He
seemed to have made a priority to work on any potential difficulties or weaknesses he had, so that
he could easily open a lot of doors for himself in the future. Consistency and determination have
worked for him but accompanied by creativity and originality is what he believes is the recipe to
success and happiness.

AODA Member Corner: Meet our Members
Written by Kamelia Bujuklieva, dietetic student King's College London (UK), AODA Student
Outreach Co-Chair

The other AODA member that we would like to
introduce in this issue is the Coordinator of Kids Eat
Right International (KERI): Jamie Wise. Jamie is
American but having had the privilege to travel around
the world is what inspired her to work for the AODA,
which she joined in 2012- two years after she became
a Registered Dietitian (RD).

Jamie’s interest in the dietetic field was born back
when she was in high school. She remembers reading
through her grandmother’s Prevention magazines and
following the tips they were suggesting for fueling your
body and improving performance - something she was especially keen on because of being on
the swim team. Later on, in college, Jamie passionately talks about a NASA Space Grant
Internship at the University of Arizona where she had the unique opportunity to work with a
geospatial extension specialist and a Registered Dietitian, which is what fostered her love for
research. Prior to being eligible to be entitled a Registered Dietitian, she completed a university
level coursework and another year-long internship. Of course, this is part of the mandatory
training of any dietitian in the U.S.

Currently, Jamie lives in Seattle, WA, which is in the northwest corner of the U.S. She disagrees
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with how most people describe the place- as rainy- and says that actually the weather is fairly nice
most of the time. She calls it a forward-thinking, progressive, “foodie” city, which is why she feels
fortunate to live there. She explains that there is a huge emphasis on sustainable, fresh, and fairly
traded foods, which are sold in multiple Co-ops, or community owned and operated grocery
stores. She believes that this makes purchasing healthy food easier. Jamie gives an example with
one of the healthy options that is widely available and consumed in her area: salmon, especially
because of the demographics of the region, i.e. on the West Coast, in a close proximity to the
ocean, rivers, and lakes. Another reason why she enjoys living in Seattle are the variety of
outdoor activities she can get involved in: water sports and hiking in the summer or the snow sport
alternatives in the winter.

In terms of the socio-economic development - she mentions that is a growing metropolitan area
with a large high-tech industry with Microsoft and Amazon being headquartered there, among
many others. The status of the city where she is settled in helps her with the projects she is
currently working on, which are both in the public health and the private practice sectors. At the
moment Jamie is devoting most of her time on a startup that provides tailored nutrition coaching
and cutting-edge science to optimize wellness. The idea behind it is that by collecting samples of
one’s gut microbiome, saliva, an extensive panel of blood labs, lifestyle data, as well as tracking
the whole genome sequence, her colleagues and she aim to provide personalized coaching. This
project reflects the latest trends in the study of the preventive, personalized medicine, which
makes it a fast-moving workplace that demands constant learning.

In terms of the public health initiatives she supports, as mentioned earlier she is actively involved
in KERI and for the past 5 years has worked closely with many members of AODA to help create,
build, and promote the campaign. The ultimate goal is to support public education and programs
by providing culturally relevant resources and tools that promote healthy lifestyles and proper
nutrition within families. The other volunteers and she have created multiple nutrition toolkits
(powerpoints/ handouts) for other members to use and incorporate into presentations they give
within their local schools. Other pro-active KERI members lead projects in their universities and
communities. An e-mail subscription for up-to-date information and opportunities related to Kids
Eat Right is also available as part of the Academy of Nutrition and Dietetics.

Whenever she has some free time, Jamie loves spending it doing any of the outdoor activities she
mentions earlier. Alternatively, she experiments with different cooking techniques such as
http://mailchi.mp/2a417827a8d9/ht4iqubtp5?e=[UNIQID]
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fermentation, or tries out new recipes as those offered by food delivery boxes: these are
packages you receive that contain all the ingredients and spices you need, but you have to cook it
from scratch by yourself. This is one of the ways in which she loves to challenge herself, get some
new ideas, incorporate a new ingredient into her meals, and learn new skills.

In 5-10 years’ time, Jamie hopes to continue to be active with AODA and KERI and to collaborate
with even more inspiring and driven members. She highly appreciates the opportunities the
organization has provided her on both a national and international level. She concludes by saying
that she loves the work she does as a dietitian and the different ways in which she can help the
public and individuals to live their healthiest life.

If you have any questions or just want to learn more about the KERI initiative, you can contact
Jamie at KER@eatrightoverseas.org. and she will be more than happy to help.

Country Representative Corner
Compiled and edited by Lisa Dorfman, MS, RD, CSSD, LMHC, FAND and CR-Chair

Happy June, Happy “New Year” from the Country Representatives.

Our 34 CRs have been very busy completing their ’16-’17 commitments including their annual
training by the Board of Directors, updating Country Information Sheets for our members
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(available at the website,) mentoring fellow members and student, welcoming new colleagues to
their countries, representing AODA at lectures, conferences, authoring articles for professional
and mainstream press, appearing on TV, radio and on social media channels.

Please be sure to read about the wonderful interviews of many of our CRs including several of our
amazing CRs; new posts-Malawi, Jordan, Italy & upcoming from Mexico & UK!

And please apply! We are still looking for CRs to represent Canada, several countries in Europe
and South America.

Here is some recent activities reported by our CR team.

Argentina-8 members
Romina Barritta de Defranchi
Provided assistance to two local colleagues, who requested information on how to become
Academy/AODA members, information to an RD from Puerto Rico who requested information
about working in Argentina; provided referral and contacted a local dietitian specialized in eating
disorders, requested by a colleague from US. Met with Sylvia Klinger, RD in Buenos Aires for a
brief introduction to the AODA LT; Shared Kids Eat Right Monday Message on social media;
continued developing recipes for the Academy´s Food and Nutrition Magazine, and contributed a
blog post for the FNM website: and participated as a speaker in the Nutrition Support conference
of the Argentinean Association of Enteral and Parenteral Nutrition (AANEP) with the topics:
Nutrition and Pressure Ulcers and Nutrition Screening Tool Comparison.

USA-336 members
Camella Rising
While continuing doctoral work in health communication at George Mason University serves for
AODA Strategic Planning Task Force-sharing Action Alerts (Treat and Reduce Obesity Act 2017,
American Health Care Act, Act (related to 100-year anniversary of Academy) ; connected with
military member in South Korea about companies to donate food samples to overseas PO boxes
(to give food to soldiers); & responded to a request for nutrition education materials in Spanish
from someone who just joined the Peace Corps and will be in Guatemala.

Germany-10 members
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Nicole Erickson
Visit to German Dietitians conference. Conversed with Secretary of EFAD; published a
Systematic Review of the use of Isocaloric Ketogenic Diets for Cancer Patients.

Jamaica-8 members
Patricia Thompson
Read Patricia’s article entitled “New Perspectives on Nutrition – definitions and Practice”
published in the International Confederation of Dietetic Associations (ICDA) March Newsletter.

UK-36 members
Emily Spees
Met with a dietitian who works for the Scottish Olympic athletes to speak about being a sports
dietitian as an area of personal interest; Also in contact with British Dietetic Association.

Greece-8 members
Elena Paravantes
Invited speaker at Yale University, spoke about the Greek diet and the financial crisis. Attended
(by invite only) a conference about the Mediterranean diet at the Vatican.
Presented a session on the Mediterranean diet to students visiting Greece, from the University of
Missouri; provided an interview to CNN; Quoted in Shape and Prevention magazines.

AODA on Twitter AODA on Facebook AODA on the Web

AODA Mission: Empower members to be international food and nutrition ambassadors.
AODA Vision: Optimize health internationally through food and nutrition.

Copyright © 2017 American Overseas Dietetic Association, All rights reserved.
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