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EDUCATION 	
The Pennsylvania State University	State College, PA 
Dual Title Ph.D., Food Science & Microbiome Sciences	Anticipated Spring 2027
Dissertation Title: From Starter to Slice: Characterizing Sourdough Microbiomes and their Impact on Bread Quality and Nutrition
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The Pennsylvania State University	State College, PA 
B.S., Food Science, GPA: 3.67	December 2022 

RESEARCH INTERESTS	
As a dedicated food scientist, I am passionate about, fermentation, biotechnology, and ecology, aiming to enhance food quality and safety by exploring food microbiomes. 

TECHNICAL SKILLS  	
· Proficient in core microbiology and molecular biology techniques: microbial isolation and culturing, DNA extraction, PCR, gel electrophoresis, microscopy, HPLC. 
· Proficient in statistical analysis and bioinformatic programming using R/RStudio, Qiime2, Mothur, Kraken2, Kaiju, Instrain, Bowtie2, and SPAdes.
· Adept at scientific and technical writing for manuscripts, grant proposals, and scholarships. 
· Effective in public speaking and presenting scientific concepts to diverse audiences. 

PUBLICATIONS
Ohstrom, A. M., Miller, C. E., Van Buiten, C. B., Kovac, J., Wee, J. (2025) Characterization of distinct sourdough microbiomes and their impact on bread shelf-life using environmental and challenge studies. Elsevier Fermented Foods. Manuscript in progress.

Clark, C.S., Ohstrom, A., Rolon, M.L., Smith, M., Wolfe, B. E., Wee, J., Van Buiten, C. B. (2024). Sourdough starter culture microbiomes influence physical and chemical properties of wheat bread. Journal of Food Science, 1 - 14. https://doi.org/10.1111/1750-3841.16957.

Ohstrom, A. M., Buck, A. E., Du, X., & Wee, J. (2023). Evaluation of Kluyveromyces spp. for conversion of lactose in different types of whey from dairy processing waste into ethanol. Frontiers in Microbiology, 14. https://doi.org/10.3389/fmicb.2023.1208284.

HONORS & AWARDS 
Ruth L. Kirschstein NRSA T32 BIOMS Fellowship	2025
Fred and Florence Jacobson Food Science Graduate Scholarship	2024
100th Collegiate Dairy Products Evaluation Contest 3rd Place Butter and 4th Place Cottage Cheese Graduate Student Division Awards	2024
GSD Microbiology & Microbiome Division 1st Place Graduate Student Poster Award	2024
ABASM 1st Place Graduate Student Poster Award	2023
Edith and William B. Rosskam Memorial Scholarship in Food Science	2023
John H. Hetrick Memorial Endowed Scholarship in Food Science	2023
GRC Runner-up Poster Award	2022
Penn State Summer Research Scholarship in Food Science	2022
Penn State Sharkasi Family Student Research Endowment in Food Science	2022
Penn State Azzara Family Student Experience Endowment	2022
Penn State College of Agricultural Sciences Undergraduate Research Award	2022
Michael J. Daly Memorial Award Fund	2020-2022
Frank S. and Nina Cobb Award Fund	2019-2022

RESEARCH & TEACHING EXPERIENCE  	
The Pennsylvania State University	State College, PA 
Undergraduate Researcher, Food Science	August 2021 – December 2022 
· Repurposed dairy waste by-product whey by utilizing Kluyveromyces yeast species to ferment lactose into ethanol, exploring potential applications in the fermented beverage and biofuel industries.
· Secured over $10,000 in grants and scholarships to support research initiatives.
The Pennsylvania State University	State College, PA 	Comment by Wee, Josephine: @Ohstrom, Ashley M please add TA in Food Laws & Regulations Spring 2024? And you can also include Food Chem/Analysis for Spring 2025 (assigned?)
Outreach Lead, Sourdough Microbiome Workshop	Fall 2025
· Designed, organized, and led workshops for Penn State students on the science of sourdough including take home guides for maintaining a sourdough starter to bake sourdough at home.
Teaching Assistant, Food Chemistry and Analysis	Spring 2025
· Supported laboratory instruction for undergraduate Food Science majors, covering methods in chemical analysis of food micro-components as well as chemical reaction processes in foods.
Teaching Assistant, Food Laws and Regulations	Spring 2024
· Facilitated course organization, including lecture support, grading, and managing class discussions and final debates surrounding U.S. food regulations.
Teaching Assistant, Research Extension and Education for Undergraduates (REEU) Boot Camp         
 	Summer 2022, 2023, 2024                     
· Organized and delivered introductory food microbiology lectures and laboratory sessions for undergraduate summer students.
Teaching Assistant, Food Microbiology Short Course	May 2022, 2023, & 2024 
· Facilitated instruction in a laboratory setting on fundamental food microbiology techniques during the 3-day short course.
Teaching Assistant, Food Mycology Short Course	June 2023 
· Facilitated instruction in a laboratory setting on fundamental mycology techniques during the 3-day short course.
PRESENTATIONS  	
Poster: Starter to Structure: Distinct sourdough starters impact fructan and mannitol levels in final breads
· 2025 Allegheny Branch American Society of Microbiology (ABASM) Conference in California, Pennsylvania. 1st place poster award.
Oral: Understanding the Sourdough Microbiome: Impacts on Bread Safety, Nutrition, and Quality. 
· 2025 Global Ag Literacy Teaching Summit in State College, Pennsylvania. 
· 2025 Pennsylvania Association for Food Protection (PAFP) Conference in State College, Pennsylvania. 
Poster: Identification of sourdough microbiomes that degrade FODMAPs in final breads. 
· 2025 Penn State Gamma Sigma Delta (GSD) Research Expo in State College, Pennsylvania.
Oral: Decoding Microbial Diversity: Using PICRUSt to Predict Bread Nutrition and Stability Outcomes of Distinct Sourdough Microbiomes. 
· 2024 Allegheny Branch American Society of Microbiology (ABASM) Conference in Greensburg, Pennsylvania.
Poster: Unearthing the Past: Identifying 19th Century Brewing Yeast from Bellefonte’s Historic Brewery Cave. 
· 2024 Allegheny Branch American Society of Microbiology (ABASM) Conference in Greensburg, Pennsylvania.
Oral: Science in Two Worlds: My Internship at QIAGEN and Research on Sourdough Microbiomes
· 2024 Penn State President Neeli Bendapudi visit to the One Health Microbiome Center (OHMC) in State College, Pennsylvania.
Oral: Summertime Science: Insights into an International Industry Experience
· 2024 One Health Microbiome Center (OHMC) Seminar series in State College, Pennsylvania. 
Poster: Identification of microorganisms and associated enzymes from sourdough starter cultures that enhance nutritional attributes of final breads.
· 2024 12th International Mycological Congress (IMC12) in Maastricht, Netherlands.
· 2024 One Health Microbiome Center (OHMC) Symposium at The Pennsylvania State University, University Park, Pennsylvania. 
Poster: Starter to Slice: Characterizing Sourdough Microbiome Diversity and Its Influence on Bread Quality and Nutritional Metabolites. 
· 2024 Penn State Gamma Sigma Delta (GSD) Research Expo State College, Pennsylvania. 1st place poster award. 
· 2024 Penn State Phi Tau Sigma Food Science in Action in State College, Pennsylvania. 
· 2023 Allegheny Branch American Society of Microbiology (ABASM) Conference in Williamsport, Pennsylvania. 1st place poster award.
Oral: Whey to Go: Harnessing Kluyveromyces Yeast for Sustainable Dairy By-Product Valorization.
· 2023 Cornell University Food Science Department Visiting Seminar Series in Ithaca, NY.
Poster: Project Zero WheyASTE: Using Non-Saccharomyces Yeast for the Fermentation of Dairy By-products. 
· 2023 16th European Conference on Fungal Genetics in Innsbruck, Austria. 
· 2022 Fermentation Association’s International Fermentation Conference in Chicago, Illinois.
· 2022 Gordon Research Conference’s Cellular and Molecular Fungal Biology Conference in Holderness, New Hampshire. Runner-up poster award.
· 2022 Gamma Sigma Delta Research Expo in State College, Pennsylvania.	Comment by Wee, Josephine: @Ohstrom, Ashley M add ABASM poster for wild yeast

LEADERSHIP, MENTORSHIP & OUTREACH		Comment by Wee, Josephine: Should this say Leadership, Mentorship & Outreach? Can you add sub-categories? @Ohstrom, Ashley M
Leadership:
· Social Chair for the One Health Microbiome Center Data Analysis Working Group (DAWG)	2025 - Present
· Treasurer of the Good Food Institute Penn State Alt Protein Project	2025 - Present
· Vice President for Phi Tau Sigma Honor Society for Food Science and Technology at Penn State	2024 – Present
· My Green Lab Coordinator for Penn State Sustainable Labs Program	2024 - Present
· Secretary and Social Media Chair for Phi Tau Sigma Honor Society for Food Science and Technology at Penn State	2023 - 2024
Mentorship:
· Mentor for a SROP (Student Research Opportunities at Penn State) student over a 9-week program	2023
· Mentor for a USDA REEU (Research and Extension Experiences for Undergraduates) student over an 8-week program	2022
Outreach:
· Facilitated food science and biotechnology tours for teachers and students with the One Health Microbiome Center (OHMC) at Penn State.	2024 - Present
· Assisted in running a mycology informational booth for the Penn State Blooms and Shrooms club symposium	2024
· Assisted in running a mycology lab for highschooler girls who are interested in STEM careers	2024
· Assisted in running a mycology lab for GALS, an afterschool program for middle school girls who are interested in STEM	2023

PROFESSIONAL AFFILIATIONS	
Gamma Sigma Delta Honor Society of Agriculture	2024 - Present
One Health Microbiome Center - Penn State 	2023 - Present
Phi Tau Sigma Honor Society for Food Science and Technology	2023 - Present
Graduate Women in Stem - Penn State	2023 - Present
Food Science Club - Penn State	2019 - Present

WORK EXPERIENCE	
QIAGEN	Hilden, Germany
Microbiome Product Development Intern                                                June 2024 – August 2024
· Optimized and automated QIAGEN products through laboratory experiments while collaborating with scientists and reporting findings to the team.
Antifragile Brewing Co. 	State College, PA
Bartender	September 2022 – December 2023
· Elevated customer satisfaction and cultivated a welcoming atmosphere by engaging customers and preparing and serving craft beverages.
Heritage Hill Brewery 	Pompey, NY
Brewery Assistant/Microbiology Intern/Host	May 2021 – August 2021
· Utilized brewery equipment, experimented with yeasts, and incorporated diverse food ingredients in collaboration with the brewery team to create alcoholic craft beverages. 
Green Hill Farms Grocery 	Nedrow, NY
Bakery Assistant	May 2020 – August 2020
· Prepared and packaged goods for consumers, took orders, and provided customer service, resulting in efficient bakery operations and satisfied customers. 
Ichor Therapeutics 	LaFayette, NY
Biology Intern	June 2018 – August 2018
· Optimized lab equipment, followed protocols for accurate results, and communicated findings in team meetings, improving lab efficiency and collaboration.
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