
 
2013 AACC International Annual Meeting  
Daily Meeting Schedule and Sessions 
All meetings take place at the Hyatt (HY) and the Albuquerque Convention Center (CC) 
 
FRIDAY, SEPTEMBER 27 
3:00 – 5:00 p.m.  Finance Committee Meeting North Board Room, HY  
 
 
SATURDAY, SEPTEMBER 28 
8:00 a.m. – 5:00 p.m.  Board of Directors Meeting Fiesta I–II, HY  
4:00 – 6:00 p.m. Milling & Baking Division Executive Committee and  Fiesta III, HY  
 Advisory Board Meeting  
6:30 – 9:00 p.m. Cincinnati Section Meeting and Dinner+  Offsite, Zinc Wine Bar and Bistro  
 
 
SUNDAY, SEPTEMBER 29  
8:00 – 10:00 a.m. Check Sample Committee Meeting Enchantment Ballroom A, HY  
8:00 a.m. – 2:00 p.m. Exhibitor Set-Up and Registration SE Exhibit Hall and Upper Level, West 
    Complex Foyer, CC  
9:00 – 10:30 a.m. Books Committee Meeting Fiesta I–II, HY  
10:00 a.m. – 12:00 p.m. 2014 Technical Program Planning – Team  Board Room East, HY  
 Leaders Meeting  
11:00 a.m. – 12:30 p.m. Cereal Chemistry Editorial Board Luncheon Enchantment Ballroom CD, HY  
12:00 – 7:00 p.m. Registration Open Upper Level, West Complex Foyer, CC 
12:30 – 2:00 p.m. Leadership Forum, by invitation Enchantment Ballroom EF, HY  
12:30 – 3:30 p.m. Premeeting Hot Topic: Sustainability, Genetics, and  Grand Pavilion II, HY  
 Future Cultivars  
12:30 – 3:30 p.m. Premeeting Workshop: Near-Infrared Spectroscopy in  Grand Pavilion I, HY  
 Cereals Commerce, Processing, and Research  
1:00 – 6:00 p.m.  Room Available for Small Meetings  Laguna, CC  
 (sign up at registration desk required) 
2:00 – 3:30 p.m.  Approved Methods Technical Committee Chairs Meeting Enchantment Ballroom CD, HY  
2:00 – 7:00 p.m. Speaker Ready Room Tijeras, CC  
3:30 – 4:00 p.m. Opening General Session Reception Ballroom AB, CC  
4:00 – 5:00 p.m. Opening General Session and Awards Ceremony Ballroom AB, CC  
5:00 – 6:00 p.m. Student Division Executive Committee and University  Board Room East, HY  
 Representative Meeting  
5:00 – 7:00 p.m. AACCI Central Open SE Exhibit Hall, CC  
5:00 – 7:00 p.m. Grand Opening Exhibition SE Exhibit Hall, CC  
7:00 – 10:00 p.m. Northwest and PNW Section Dinner+  Offsite, Chama River Brewing Co. 
 
 
MONDAY, SEPTEMBER 30  
7:00 – 8:30 a.m.  Approved Methods Technical Committee Meetings  
  Bread Baking Methods Navajo, CC  
  Food Safety and Microbiology Isleta, CC  
  Pasta Products Analysis Jemez, CC  
  Protein and Enzyme Methods Nambe, CC  
  Rice Milling and Quality Laguna, CC  
  Soft Wheat and Flour Products Apache, CC  
  Statistical Advisory Acoma, CC  
7:00 – 8:30 a.m. Whole Grains Working Group Enchantment Ballroom A, HY  
7:00 – 10:00 a.m. Poster Set-Up by Authors SE Exhibit Hall, CC  
7:00 a.m. – 5:00 p.m.  Room Available for Small Meetings  Laguna, CC  
 (sign up at registration desk required) 
7:00 a.m. – 5:30 p.m. Speaker Ready Room Tijeras, CC  
7:30 a.m. – 6:30 p.m. Registration Open Upper Level, West Complex Foyer, CC 



8:30 – 10:10 a.m. Scientific Sessions 
  Bioactive Components of Grains: Health Benefits, Effects Pecos/Mesilla, CC  
    of Processing, and Bioavailability – Symposium  
    (Scientific Initiative: Health & Nutrition) 
  Gluten Characterization and Interactions – Technical Brazos, CC  
    (Scientific Initiatives: Biotechnology & Sustainability,  
    Chemistry & Interactions, Quality & Analytical Methods) 
  New Techniques to Analyze Microstructures – includes Dona Ana/Cimarron, CC  
    Edith Christensen Award for Outstanding Contributions in  
    Analytical Methodology Presentation – Stephen R. Delwiche 
    – Technical (Scientific Initiative: Quality & Analytical Methods) 
  Recent Advances in Starch Research – Symposium San Miguel/Ruidoso, CC  
    (Scientific Initiative: Chemistry & Interactions) 
9:00 a.m. – 12:10 p.m. Supplier Innovation Session I  SE Exhibit Hall Lobby, CC  
  Perten Instruments, Inc. (9:00 – 9:40 a.m.) 
  CHOPIN Technologies (9:40 – 10:20 a.m.) 
  Bühler Aeroglide (10:20 – 11:00 a.m.) 
  Charm Sciences, Inc. (11:00 – 11:40 a.m.) 
  Bühler Inc. (11:40 a.m. – 12:10 p.m.) 
9:00 a.m. – 12:20 p.m. Student Product Development Competition Presentations La Cienega, CC  
9:00 a.m. – 3:00 p.m. AACCI Central Open  Tijeras Foyer, CC  
10:00 a.m. – 7:00 p.m. Poster Viewing SE Exhibit Hall, CC  
10:40 a.m. – 12:20 p.m. Scientific Sessions 
  Characterization and Functionality of Small Molecules –  San Miguel/Ruidoso, CC  
    includes Young Scientist Research Award 
    Presentation – Senay Simsek – Technical (Scientific Initiatives:  
    Chemistry & Interactions, Health & Nutrition, 
    Ingredients & Innovations) 
  Designing Safe Grain-Based Food Products – Symposium Pecos/Mesilla, CC  
    (Scientific Initiative: Food Safety & Regulatory) 
  Grain Processing: Impacts of Grain Flows,  Brazos, CC  
    Sustainability, and Grain Production Goals on  
    Ingredient Costs and Food Aid – Symposium 
    (Scientific Initiative: Biotechnology & Sustainability) 
  Technologies & Issues for Rice Quality Determination Dona Ana/Cimarron, CC  
    – Symposium (Scientific Initiative: Quality & Analytical Methods)  
12:20 – 2:00 p.m. Lunch Break  
12:30 – 2:00 p.m. Engineering & Processing Division Meeting and Lunch*  Isleta, CC  
12:30 – 2:00 p.m. Milling & Baking Division Meeting and Networking Lunch*  Galisteo, CC  
12:30 – 2:00 p.m. Nutrition Division Meeting and Lunch*  Apache, CC  
12:30 – 2:00 p.m. Rice Division Lunch*  Acoma, CC  
1:00 – 2:00 p.m. USDA-ARS Meeting Nambe, CC 
2:00 – 3:20 p.m. Supplier Innovation Session II  SE Exhibit Hall Lobby, CC  
  Calibre Control International Ltd. (2:00 – 2:40 p.m.) 
  Almond Board of California (2:40 – 3:20 p.m.) 
2:00 – 4:00 p.m. Scientific Sessions 
 Conversations That Matter…on the Perception of Whole  Aztec, CC 
 Grain Foods (Scientific Initiatives: Engineering & Processing,  
 Ingredients & Innovations, Quality & Analytical Methods) 
 PosterTalk – Update on Starch Research Brazos, CC  
 Special Session – The New Generation of Professionals:  San Miguel/Ruidoso, CC  
 Opportunities and Challenges in Transitioning from School 
 to Work (Scientific Initiative: Ingredients & Innovations) 
2:30 – 4:00 p.m. Centennial Planning Meeting Laguna, CC  
2:30 – 4:00 p.m. Student Division Business Meeting Cochiti, CC  
4:00 – 7:00 p.m. AACCI Central Open  SE Exhibit Hall, CC  
 



4:00 – 7:00 p.m. Beer and Poster Viewing SE Exhibit Hall, CC  
 Student Poster Authors Present (4:00 – 5:00 p.m.) 
 Poster Authors Present (odd numbered posters 5:00 – 6:00 p.m.) 
4:00 – 7:00 p.m. Exhibition Open SE Exhibit Hall, CC  
5:30 – 6:00 p.m. Carbohydrate Division Executive Committee Meeting Acoma, CC  
6:00 – 7:00 p.m. Carbohydrate Division Meeting  Galisteo, CC  
7:00 – 9:30 p.m. Cereals&Europe Section Dinner*+  Offsite, Church Street Café  
7:00 – 10:00 p.m. Student Division Social and Dinner*+ Offsite, La Esquina Restaurante & Cantina  
*ticket required 
 
TUESDAY, OCTOBER 1 
7:00 – 8:00 a.m. Grains for Health Foundation Breakfast Meeting*  Enchantment Ballroom AB, HY  
7:00 – 8:00 a.m. Past Presidents’ Breakfast Fiesta I, HY  
7:00 – 8:30 a.m.  Approved Methods Technical Committee Meetings  
  Dietary Fiber and Other Carbohydrates Cochiti, CC  
  Experimental Milling Apache, CC  
  Methods for Grain and Flour Testing Isleta, CC  
  Molecular Biomarkers for Grain (formerly  Jemez, CC  
    Biotechnology Methods) 
  Oat and Barley Products Nambe, CC  
  Vitamins, Minerals, and Lipids Navajo, CC  
  Yeast Evaluation Acoma, CC  
7:00 a.m. – 5:00 p.m.  Room Available for Small Meetings  Laguna, CC  
 (sign up at registration desk required) 
7:00 a.m. – 5:30 p.m. Speaker Ready Room Tijeras, CC  
7:30 a.m. – 5:00 p.m. Registration Open Upper Level, West Complex Foyer 
    Area, CC  
8:00 a.m. – 2:30 p.m. Poster Viewing  SE Exhibit Hall, CC  
8:30 – 10:00 a.m. Food Safety System Task Force Meeting  Sandia, CC  
8:30 – 10:10 a.m. Hot Topic: Grain Brain for Grain Brains: A Look at Grains Aztec, CC 
 and Cognition, Dementia, and Mental Health 
8:30 – 10:10 a.m. Scientific Sessions 
  Antioxidants in Grains and Health: Is There a  Pecos/Mesilla, CC  
    Linkage? – Symposium (Scientific Initiative: Health & Nutrition) 
  Food Safety in the Global Supply Chain: Facts vs. Myths San Miguel/Ruidoso, CC  
    – Symposium (Scientific Initiative: Food Safety & Regulatory) 
  Polysaccharides Digestion and Fermentation – includes Brazos, CC  
    Alsberg-French-Schoch Memorial Award Presentation –  
    Bruce R. Hamaker – Technical (Scientific Initiatives:  
    Chemistry & Interactions, Health & Nutrition) 
8:30 – 11:00 a.m.  Best Student Research Paper Competition  Dona Ana/Cimarron, CC  
9:00 – 11:00 a.m. AACCI Central Open  Tijeras Foyer, CC  
9:00 – 11:00 a.m. Supplier Innovation Session III SE Exhibit Hall Lobby, CC  
  Best Cooking Pulses, Inc. (9:00 – 9:40 a.m.) 
  DSM Food Specialties (9:40 – 10:20 a.m.) 
  ICL Food Specialties (10:20 – 11:00 a.m.) 
10:00 a.m. – 12:00 p.m. Foundation Board Meeting  North Board Room, HY  
10:40 a.m. – 12:20 p.m.  Scientific Sessions 
  Starch Structure and Digestion – Technical Brazos, CC  
    (Scientific Initiatives: Biotechnology & Sustainability,  
    Chemistry & Interactions, Health & Nutrition) 
  Studies on Rice – Technical La Cienega, CC  
    (Scientific Initiatives: Chemistry & Interactions,  
    Engineering & Processing, Health & Nutrition,  
    Quality & Analytical Methods) 
 
 



  Value-Added Processing of Oats and Barley – Symposium Pecos/Mesilla, CC  
    (Scientific Initiatives: Engineering & Processing,  
    Health & Nutrition, Ingredients & Innovations) 
  Wheat Improvement in the 21st Century – Symposium San Miguel/Ruidoso, CC  
    (Scientific Initiative: Biotechnology & Sustainability) 
12:00 – 2:15 p.m. AACCI Central Open SE Exhibit Hall, CC  
12:00 – 2:15 p.m. Lunch with the Exhibitors and Poster Viewing SE Exhibit Hall, CC  
 Poster Authors Present (even numbered posters 1:00 – 2:00 p.m.) 
1:00 – 2:00 p.m. Professional Development Panel Meeting Acoma, CC  
2:30 – 4:00 p.m. Exhibit and Poster Take-Down SE Exhibit Hall, CC  
2:30 – 4:30 p.m. Scientific Sessions  
 Conversations That Matter…on the Issue of Gluten-Free  Aztec, CC 
 Products (Scientific Initiatives: Chemistry & Interactions, 
 Quality & Analytical Methods) 
 PosterTalk – Dough Functionality and Baking Brazos, CC  
 Science Café – Conflict of Interest in Science: Myth or  Dona Ana/Cimarron, CC 
 Reality (Scientific Initiative: Health & Nutrition) 
 Science Café – Leveraging Innovation and Cost  Pecos/Mesilla, CC 
 Management for Profitability (Scientific Initiative:  
 Ingredients & Innovations) 
2:30 – 5:30 p.m.  Special Session – Whole Grains, from Evolution to  San Miguel/Ruidoso, CC 
 Revolution (Scientific Initiatives: Health & Nutrition,  
 Ingredients & Innovations, Quality & Analytical Methods) 
3:30 – 5:00 p.m.  China Strategies Task Force Meeting  Acoma, CC  
4:30 – 5:30 p.m. Protein and Biotechnology Division Joint Business Meeting  Fiesta III–IV, HY  
4:30 – 5:30 p.m. Speed Mentoring Social Picuris, CC  
4:30 – 5:30 p.m. 2014 Technical Program Planning Meeting Apache, CC  
4:30 – 6:00 p.m.  Iowa State University and Friends Reception* HQue Lounge, HY 
5:30 – 6:30 p.m. Protein and Biotechnology Division Joint Social* Fiesta I–II, HY  
6:00 – 9:00 p.m. Carbohydrate Division Dinner*+  Offsite, Sandia Golf Course Country Club  
*ticket required 
 
WEDNESDAY, OCTOBER 2 
7:00 – 8:15 a.m. Kansas State University Breakfast*  Galisteo, CC  
7:00 – 8:30 a.m. Approved Methods Technical Committee Meetings  
  Asian Products Acoma, CC  
  Bioactive Compounds Methods Jemez, CC  
  Chemical Leavening Agents Nambe, CC  
  Physical Testing Methods Apache, CC  
  Pulse and Legume Navajo, CC  
  Spectroscopic Methods (formerly Near Infrared Analysis) Isleta, CC  
7:00 – 8:30 a.m. North Dakota State University Alumni Breakfast*  Sandia, CC  
7:00 – 8:30 a.m. Scientific Advisory Panel Fiesta I–II, HY  
7:00 a.m. – 12:00 p.m. Speaker Ready Room Tijeras, CC  
7:00 a.m. – 5:00 p.m.  Room Available for Small Meetings  Laguna, CC  
 (sign up at registration desk required) 
7:30 a.m. – 2:30 p.m. Registration Open Upper Level, West Complex Foyer, CC 
8:30 – 10:10 a.m. Scientific Sessions  
  Impact of Cell Wall Components on Health –  Pecos/Mesilla, CC  
    Includes the Thomas Burr Osborne Medal Award –  
    Geoff Fincher – Technical (Scientific Initiatives:  
    Biotechnology & Sustainability, Health & Nutrition) 
  Minor Cereals – Technical (Scientific Initiatives:  Dona Ana/Cimarron, CC  
    Chemistry & Interactions, Engineering & Processing, 
    Health & Nutrition, Ingredients & Innovations) 
  Overview of Health Risks Associated with Acrylamide and  Brazos, CC  
    Mitigation Strategies in Carbohydrate-Rich Foods – Symposium 
    (Scientific Initiative: Health & Nutrition) 



  Pulses as Complementary Ingredients in Cereal-Based  San Miguel/Ruidoso, CC 
    Products – Symposium (Scientific Initiatives:  
    Engineering & Processing, Health & Nutrition, Ingredients & Innovations) 
9:00 – 11:00 a.m. AACCI Central Open Tijeras Foyer, CC  
10:00 – 11:00 a.m. Nominating Committee Meeting  Acoma, CC  
10:40 a.m. – 12:20 p.m. Scientific Sessions 
  Ancient and Alternative Grains: Nutritional and Functional  Brazos, CC  
    Benefits for Product Development – Symposium 
    (Scientific Initiatives: Health & Nutrition, Ingredients & Innovations) 
  Gluten and Flour Functionality – Technical  Dona Ana/Cimarron, CC 
    (Scientific Initiatives: Chemistry & Interactions,  
    Quality & Analytical Methods) 
  Role of Extrusion in Improving Nutritional Profiles of  San Miguel/Ruidoso, CC  
    Cereal Foods – Symposium (Scientific Initiatives:  
    Engineering & Processing, Health & Nutrition) 
  Starch Structure and Processing – Technical  Pecos/Mesilla, CC 
    (Scientific Initiatives: Biotechnology & Sustainability,  
    Chemistry & Interactions, Engineering & Processing,  
    Quality & Analytical Methods) 
12:30 – 1:30 p.m. Rheology Division Meeting and Lunch*  Apache, CC  
12:30 – 2:00 p.m. ICC Luncheon Galisteo, CC  
12:30 – 2:00 p.m. Lunch Break  
12:30 – 3:30 p.m. Approved Methods Technical Committee Chairs Meeting  Grand Pavilion I, HY 
 and Lunch  
2:00 – 4:00 p.m. Scientific Sessions 
 Conversations That Matter…on the Formulation of  Aztec, CC 
 Healthy Foods (Scientific Initiatives: Chemistry & Interactions,  
 Health & Nutrition, Ingredients & Innovations) 
 Conversations That Matter…on the Measurement of  La Cienega, CC 
 Dietary Fiber (Scientific Initiatives: Health & Nutrition,  
 Quality & Analytical Methods) 
 PosterTalk – Production and Analyses of Gluten-Free Foods Dona Ana/Cimarron, CC  
 Science Café – Cereal Food Processing: What Are the  San Miguel/Ruidoso, CC 
 Benefits? (Scientific Initiatives: Chemistry & Interactions,  
 Engineering & Processing, Food Safety & Regulatory,  
 Health & Nutrition)  
4:15 – 6:00 p.m. Closing Session - “When Generations Connect” featuring Ballroom AB, CC  

Keynote Speaker Hannah Ubl, from Bridgeworks and  
AACCI Historical Happy Hour with Eric Bertoft,  
David Lineback, and Don Sullins  
This jam packed closing session takes us on a generational 
trip through time, beginning with a look at the four generations 
that currently make up our work environment to a historical look 
at the generations that set the foundation for the AACC International 
association we are part of today. This session will also include the 
following award presentations - Texture Technologies Quality  
Research Best Presentation Award for 2013, Best Student Research  
Paper Competition, Student Product Development Competition, and  
the Cecil F. Pinney Travel Award. 

*ticket required 
 
THURSDAY, OCTOBER 3 
8:00 – 11:00 a.m.  Board of Directors Meeting  Sierra Vista, 19th Floor, HY  


