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Cereal Science and Technology-Southern Africa 
International Workshop Held 

The Cereal Science and Technology-
Southern Africa (CST-SA) International 
Technical Workshop, “Understanding Car-
bohydrates: Theory and Practice” was held 
November 1–2, 2005, in Pretoria, South 
Africa. The workshop was organized by 
John R. N. Taylor of the University of Pre-
toria and AACC International as part of the 
initiative to bring together those involved 
in cereals and grains in this region. More 
than 50 people attended the 2-day workshop. 
AACC International President Rob Hamer 
was on hand to introduce participants to the 
association. 

For more information on efforts to form 
a new Southern Africa Section, contact John 
Taylor, University of Pretoria, Department 
of Food Science, Lynwood Rd., Pretoria, 
ZA-0002, Republic of South Africa; Phone: 
27 12 4204296; Fax: 27 12 4202839; E-mail: 
jtaylor@postino.up.ac.za. 

The 3rd International Congress “Flour-
Bread ‘05” and 5th Croatian Congress of 
Cereal Technologists was organized by the 
Faculty of Food Technology, J.J. Stross-
mayer University, Department of Cereal Pro-
cessing Technology, Osijek, and ICC. The 
congress was held in the Grand Hotel Adri-
atic in Opatija, Croatia, October 26–29, 2005. 
The congress has been organized every sec-
ond year since 1997 under the auspices of 
the Ministry of Science, Education and 
Sports of the Republic of Croatia, the Min-
istry of Agriculture, Forestry and Water 
Management, J.J. Strossmayer University, 
the Croatian Academy of Engineering, and 
the Croatian Chamber of Economy. Žaneta 
Ugar i -Hardi, head, Department of Cereal 
Processing Technology, Faculty of Food 
Technology, Osijek, organized the congress. 

The 2005 conference was attended by 
250 representatives of industries, academia, 
research institutes, and many other organi-
zations. Ninety oral and poster presenta-
tions were given, and some 10 domestic and 
international companies presented programs. 

Topics included quality of cereals, com-
pounds, and products, production of bakery 
products, pasta production, additives and 
enzymes in the baking industry, nutritional 
aspects of cereal products, and development 
of new products. Special emphasis was given 
to the production of bakery products from 
whole-grain flour, dark flour, and flour from 
cereals such as rye, barley, oats, buckwheat, 
millet, etc. Papers also dealt with the de-
velopment of functional grain-based prod-
ucts, new methods of examining chemical 
and rheological flour properties, “low-carb’ 
foods, determination of nonfreezable water 
in dough, new bakery products enriched 
with herbs, and processes for oat -glucan 
production.

In addition to gaining new insights, par-
ticipants also had the opportunity to ex-
change experiences during several social 
events. The 4th International and 6th Cro-
atian Congress of Cereal Technologists 
“Flour-Bread” will be held in 2007. 

—Žaneta Ugar i -Hardi

association news

John Taylor demonstrates the visualization of starch gelatinization using light microscopy. 

Croatian Bread Congress a Success 

Regine Schönlechner and AACC International
member Jelena Dugum welcome participants 
to the AACC International exhibit. 
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welcome corporate 
members 

Merlin Development, Inc., 181 Chesh-
ire Ln. N., Ste. 500, Plymouth, MN 
55441-8715. Phone: 763/475-0224 or 763/ 
354-7506; Fax: 763/475-1626; E-mail: 
pthompson@merlindev.com or merlin@ 
merlindev.com; Website: www.merlin-
development.com. Contract R&D services 
from concept to commercialization. Founded 
in 1989. 

new members 

Adams, H., Corn Products, Inc., West-
chester, IL 

Akuzawa, S., associate professor, Tokyo 
University of Agriculture, Nutritional Sci-
ences, Tokyo, Japan 

Alfin, F. A., lecturer, Al-Baath University, 
Homs, Syria 

Alvarez Del Real, J. C., food safety man-
ager, Sabritas Frito-Lay Mexico, Mexico 
City, Mexico 

Argueta, J. R., general manager, Superpan 
Bakery, Miami, FL 

Babin, P., graduate student, CNRS GPM2, 
St. Martin D’Hères, France 

Barnett, M. L., QA manager, Miller Mill-
ing Company, Winchester, VA 

Bell, T. J., account manager, Ocean Nutri-
tion Canada, Carlisle, PA 

Beuschel, B., lead PD scientist, Kellogg Co., 
Battle Creek, MI 

Bishop, M. L., technical specialist/food tech-
nologist, Dow Chemical Co., Piscataway, 
NJ

Bjurenvall, J., managing director, TexVol 
Instruments AB, Viken, Sweden 

Bramble, T. K., sales manager, King Ar-
thur Flour Co., Inc., South Portland, ME 

Bravo, A., Kellogg Mexico, Queretaro, Mex-
ico

Calderon Zacatares, V., graduate research 
assistant, Texas A&M, Soil and Crop, 
College Station, TX 

Campbell, J. B., graduate research assis-
tant, Montana State University, Bozeman, 
MT

Cid, V., director new products, Bimbo S.A. 
de C.V., Mexico DF, Mexico 

Cilliers, J. D., Lead Quality Laboratory, 
Monsanto South Africa Pty. Ltd., Beth-
lehem, Republic of South Africa 

Coletta, F. A., director product nutrition, 
Sara Lee Food & Beverage, Downers 
Grove, IL 

Commault, E., director of development, 
Tripette & Renaud Chopin, Villenuve La 
Garenne, France 

Courtens, T., graduate student, Universiteit 
Gent, Gent, Belgium 

Crandall, P. G., professor, University of 
Arkansas, Fayetteville, AR 

Cui, X., senior associate, National Starch 
Food Innovation, Bridgewater, NJ 

Darnall, S. S., food scientist, The Pictsweet 
Co., Bells, TN 

Daugelaite, D., graduate student, University 
of Manitoba, Winnipeg, MB, Canada 

Dong, X., graduate student, North Dakota 
State University, Fargo, ND 

Dugum, J., Ministry of Agriculture, Forestry 
and Water Management, Zagreb, Croatia 

Elwess, T., QA manager, Cereal Food Pro-
cessors, Inc., Portland, OR 

Farjon, B. J., senior food technologist, Kerry 
Bio-Science, Hoffman Estates, IL 

Ganesan, V., graduate student, South Da-
kota State University, Brookings, SD 

Garcia Calzada, A., food technologist, Kel-
logg Company Mexico, Queretaro, Mex-
ico

Garza Lopez, J. A., student, ITESM, Mon-
terrey, Mexico 

Glock, C. F., global key account manager, 
Danisco USA, Inc., New Century, KS 

Godwin, I. D., professor, University of 
Queensland, Brisbane, Australia 

Goedegebure, L., Zeelandia, Zierikzee, 
Netherlands

Guerra, R., president, Rudy’s Tortillas, Dal-
las, TX 

Gun, K.-S., Seoul National University, 
Seoul, South Korea 

Hall, C. A., North Dakota State University, 
Fargo, ND 

Hassing, P., president, Arla Foods Ingredi-
ents, Basking Ridge, NJ 

He, Z., principal scientist and professor, 

CIMMYT, Beijing, Peoples Republic of 
China

Hernandez, E., Alianza Team, North Auro-
ra, IL 

Karunasena, A., student, University of Man-
itoba, Winnipeg, MB, Canada 

Kindstrand, D., assistant vice president 
product development, East Balt, Inc., Chi-
cago, IL 

Kirckof, A. R., applied research tech III, 
The Schwan Food Co., Marshall, MN 

Koehler, P., associate professor, DFA fur 
Lebensmittelchemie, Garching, Germany 

Kong, C., senior researcher, Procter & 
Gamble, Cincinnati, OH 

Kook, A. M., applications manager, Oxford 
Instruments OIMBT, Austin, TX 

Korstanje, R., business development man-
ager, TNO Nutrition and Food Research, 
Zeist, Netherlands 

Lanvin, L. P., senior scientist, Innophos, 
Inc., Cranbury, NJ 

Laux, C., graduate research assistant, Iowa 
State University, Ames, IA 

Lee, C. J., graduate student, Seoul National 
University, Seoul, South Korea 

Lee, K.-M., post-doctoral research associ-
ate, Texas A&M, College Station, TX 

Likes, R. T., graduate research assistant, 
Kansas State University, Manhattan, KS 

Loesche, K., professor, European Institute 
of Baking Technology, Bremerhaven, Ger-
many 

Mallory, S., bakery technician, Danisco In-
gredients, Industrial Airport, KS 

Manful, J. T., cereal scientist, Food Re-
search Institute, Accra, Ghana 

Mann, J. E., senior research scientist, The 
Hershey Co., Hershey, PA 

Markland, F., senior research chemist, Pen-
ford Products Co., Cedar Rapids, IA 

Martinez, E., chemist, C. H. Guenther & 
Son, Inc., San Antonio, TX 

May, N., cereal chemist, Allied Mills, Sum-
mer Hill, Australia 

Mirzaie, M., graduate student, Sydney Uni-
versity, Leichhard, Australia 

Montgomery, E., quality assurance man-
ager, Bay State Milling Co., Tolleson, AZ 

Moor, S. R., quality manager, Trouw BV, 
Rotterdam, Netherlands 

Moore, S. H., director of product devel-
opment, Bama Companies, Inc., Tulsa, OK 

Mora-Rochin, S., student, Culiacan, Mexico 
Morello, M. J., technical manager analyti-

cal sciences, QTG R&D, PepsiCo, Bar-
rington, IL 

Student Membership Campaign— 
Keep the Momentum Going! 

AACC International thanks the following student members who success-
fully referred at least one new student member to the association during the 
Student Member-Get-a-Member campaign: 

Lynda Cabrales, University of Illinois 

Angelina De Castro Palomino, Texas A&M University 

Ramakanth Jonnala, Kansas State University 

Tell your colleagues to join AACC International! 

Moriarity, N., associate research consult-
ant, Frito-Lay, Dallas, TX 

Moussa, M. M., research assistant, Purdue 
University, West Lafayette, IN 

Mungara, P. M., research scientist, Grain 
Processing Corporation, Muscatine, IA 

Murray, M. K., applied research techni-
cian, The Schwan Food Co., Marshall, 
MN

Naeem, M., manager, S. A. Rahman, Kar-
achi, Pakistan 

Nakhchian, H., research and quality man-
ager, Ardintoos, Mashad Khorasan, Iran 
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Ngonyamo-Majee, D., animal scientist, 
Monsanto Co., Ankeny, IA 

Noggle, S. L., QA manager, Bunge, Inc., 
Danville, IL 

Noort, M. W. J., TNO Quality of Life, 
Zeist, Netherlands 

Ntiamoah, C., plant breeder, World Wide 
Wheat LLC, Tempe, AZ 

Okuma, K., vice president research and de-
velopment, Matsutani Chemical Industry 
Co. Ltd., Itami Hyogo, Japan 

Onning, G., researcher, Lund University, 
Lund, Sweden 

Orlando, A., general director, Greenlab, 
Rosario Santa Fe, Argentina 

Paramita, W., senior scientist, Kerry, Inc., 
Beloit, WI 

Perrou, E., director of sales, bakery, Danis-
co USA, Inc., New Century, KS 

Petronio, M., new technologies platform 
manager, Barilla G and RF Illi SpA, Par-
ma, Italy 

Pistol, M., R&D production director, S. C. 
Dobrogea Grup S.A., Constanta, Roma-
nia

Pivaral, F. J., general manager, Alimentos 
S.A., Miami, FL 

Popescu, L., head of test laboratory, S. C. 
Dobrogea Grup S.A., Constanta, Roma-
nia

Primo-Martin, C., post-doc, Wageningen 
Center for Food Sciences, Wageningen, 
Netherlands

Prososki, R. A., research assistant, Univer-
sity of Wisconsin, Madison, WI 

Rodriguez, J., technical manager, DSM 
Bakery Ingredients Spain, El Prat de Llo-
bregat, Spain 

Rose, D., quality assurance manager, Clasen 
Quality Coatings, Middleton, WI 

Sayar, S., graduate student, University of 
Mersin, Ciftlikkoy Mersin, Turkey 

Schaffeld, S. J., project manager, Nestle, 
Solon, OH 

Schweiger, J., Saatbau Linz, Linz, Austria 
Seal, C. J., senior lecturer, University of 

Newcastle, Newcastle Upon Tyne, United 
Kingdom

Sethi, D., Battle Creek, MI 
Sevenou, O., United Biscuits (UK) Ltd., 

Hayes, United Kingdom 
Sewald, M., principal scientist, General 

Mills, Inc., Minneapolis, MN 
Shibuta, T., deputy general manager, The 

Torigoe Co. Ltd., Fukuoka-shi, Japan 
Singh, T., associate professor, Punjab Agri-

cultural University, Ludhiana, India 
Singh, V., graduate research assistant, North 

Dakota State University, Fargo, ND 
Slaughter, D., development liaison man-

ager, Odlums Group Ltd., Dublin, Ireland 
Song, J., Suwon, South Korea 
Stackow, R., PD scienist, Kellogg Co., Battle 

Creek, MI 
Staeger, M. A., senior scientist, General 

Mills, Inc., Minneapolis, MN 
Stevens, T. K., Midwest regional manager, 

Gerstel, Inc., Baltimore, MD 
Stolsky, J. A., student, Portage, MI  
Sumnu, G., associate professor, Middle East 

Technical University, Inonu Bulvari, Tur-
key

Supeene, Y. B., baking technologist, Ca-
nadian International Grains Institute, 
Winnipeg, MB, Canada 

Sutedja, A. M., lecturer, Widya Mandala 
Catholic University, Surabaya, Indonesia 

Tamhankar, S. A., scientist, Agharkar Re-
search Institute, Genetics Group ARI, 
Pune, India 

Tapanapunnitikul, O., food science, starch, 
Pennsylvania State University, University 
Park, PA 

Taylor, J., University of Pretoria, Pretoria 
Gauteng, Republic of South Africa 

Teodorescu, F., president, S. C. Dobrogea 
Grup S.A., Constanta, Romania 

Thanapornpoonpong, S., student, Chiang 
Mai University, Chiang Mai, Thailand 

Thompson, P., general manager, Merlin De-
velopment, Inc., Plymouth, MN 

Tian, J.-C., professor, Shandong Agricul-
ture University, Taian City, Peoples Re-
public of China 

Toma, M., vice president, S. C. Dobrogea 
Grup S.A., Constanta, Romania 

Van Bockstaele, F., Hogeschool Gent, Gent, 
Belgium

Van Der Merwe, B., lecturer and researcher, 

Tshwane University of Technology, Pre-
toria, Republic of South Africa 

Varanyanond, W., research specialist, Kas-
etsart University, Jatujak Bangkok, Thai-
land

Veal, M., marketing, ConAgra, Omaha, NE 
Virvorea, N., head Technical Department, 

S. C. Dobrogea Grup S.A., Constanta, Ro-
mania

Visser, J., Ph.D. fellow, Wageningen Centre 
for Food Sciences, Wageningen, Nether-
lands

Wan, J.-M., Nanjing Agricultural Univer-
sity, Nanjing Jiangsu, Peoples Republic 
of China 

Zeigler, D. R., senior account manager, Car-
gill, Inc., Defiance, OH 

Zhao, S., professor, Huazhong Agricultural 
University, Wuhan Hubei, Peoples Repub-
lic of China 

Deceased Members 

Owades, J. L., Sonoma, CA 
Sokhey, A., Lewisburg, OH 
Watson, J. T., Fairport, NY 
Vaisey-Genser, M., Winnipeg, MB, Canada 

Interested in Submitting 
an Article to CEREAL FOODS WORLD?

CEREAL FOODS WORLD publishes three types of articles: Feature, 
Technical Review and Research. 

Feature articles are reports on or discussions of a particular 
technical topic or area of immediate or continuing interest to our 
readers written for a broad audience. 

Technical reviews are similar to feature articles but are in-
tended to cover the available literature more thoroughly and to 
deal with their subject in greater depth. Reviews should repre-
sent a balanced view of the subject area. 

Research articles are reports of complete, scientifically sound, 
original research of an applied nature in food chemistry, nutri-
tion, processing, microbiology, laboratory analysis, and other 
technical areas. Research articles should not have been previ-
ously published or submitted elsewhere. 

All submitted articles are subject to review. Authors planning 
to submit an article should contact the executive editor before sub-
mission to determine whether CEREAL FOODS WORLD is the appro-
priate publication for their research. Phone: 651/454-7250 or E-mail: 
aacc@scisoc.org. 

Author instruction providing detailed information on manu-
script preparation and submission can be found on AACCnet at 

http://www.aaccnet.org/cerealfoodsworld 
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