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association news

Hamaker Wins Northwest Section’s
Geddes Award

AACC International’s Northwest Section honored Bruce R. Ha-
maker with their 2008 William F. Geddes Memorial Lecture. Ha-
maker is director of the Whistler Center of Carbohydrate Research 
and professor in the Department of Food Science at Purdue Uni-
versity, West Lafayette, IN. He obtained his undergraduate degree 
in biological sciences from Indiana University and afterwards went 
into the U.S. Peace Corps in West Africa. His graduate studies are 
in human nutrition (M.S.) and food chemistry (Ph.D.) from Purdue 
University, and he was a post-doctoral researcher at the Nutrition 
Research Institute in Lima, Perú, under George Graham of Johns 
Hopkins University.

Beyond the fact that Hamaker is a tremendous cereal chemist and has greatly ad-
vanced the science and methodology of the field, he has also merged the fields of cereal 
chemistry and nutrition in his own unique way. He has a number of clinical and nutrition 
group collaborations nationally as well as worldwide, which makes him a perfect role 
model in developing the next generation of scientists.

The award ceremony was held May 13, 2008, at General Mills Headquarters, where 
Hamaker delivered a lecture titled “Exploring New Ways to Improve Cereal Carbohy-
drates for Health.” The award is named after William F. Geddes, a pioneer in grain sci-
ence research, and the award recognizes a current leader in grain research from outside 
the Northwest Section geography. 

AACC International to Sponsor Ferulate ‘08
The Ferulate ‘08 conference 

will be held August 25–27, 
2008, in St. Paul, MN. The 
purpose of this conference, 
which is sponsored by AACC 
International, Kampffmeyer 
Food Innovation, and Cargill, 

is to bring together academics and industrialists from a broad spectrum of backgrounds 
with interests in different aspects of hydroxycinnamates and related plant phenolic 
compounds. 

Hydroxycinnamates such as ferulic acid, p-coumaric acid, sinapic acid, caffeic acid, and 
their manifold derivatives such as chlorogenic acids were already a focus in 1998 when 
the first Ferulate conference was held in Norwich, UK. Hydroxycinnamates and related 
plant phenolics, which are widely found in cereals, fulfill a broad range of physiological 
roles in the plant but they are also of huge interest as potential bioactive compounds in 
our diets, as factors influencing food processing such as baking and milling, as flavor 
precursors, as factors limiting forage digestibility and biofuel production, etc.

The technical program of this three-day conference will cover these aspects in lectures, 
short oral presentations, and poster presentations. International presenters will give an 
overview about their latest results in six sections: general and analytical chemistry, 
biosynthesis and its role in plants, human nutrition, phenolic acids in food and nonfood 
processing, animal feed, and enzymology. Additional information about the conference 
is available at http://fscn.cfans.umn.edu/courses/ferulate_08.html. The deadline for the 
submission of last minute poster presentations is August 1, 2008.

New 
AlveoConsistograph 

Handbook
AACC International Press has published 

The AlveoConsistograph Handbook, Sec-
ond Edition, which provides an under-
standing of the technical data generated by 
the alveoconsistograph and gives timely 
application examples. Alveoconsistographs 
can help to classify, control, and select 
wheat and flour and optimize their blend-
ing for specific rheological properties. 

They measure the 
effects of improv-
ers, ingredients, and 
other additives re-
sulting in better 
control of dough on 
the production line 
and more consistent 
end-product quality. 
This handbook also 
explains the work-

ings of the Chopin consistograph and pro-
vides a deep insight into its coupling with 
the Chopin alveograph.

Originally titled The Alveograph Hand-
book, this is the first revision of this re-
source in 20 years, and it explains major 
modifications and improvements of the al-
veograph through new and completely re-
vised chapters. A new chapter on the con-
sistograph, the component that is used to 
determine the water absorption capacity of 
flour, includes test procedures, applica-
tions, differences from other devices, main-
tenance, and troubleshooting. Another new 
chapter discusses the debate surrounding 
the testing of samples, using either con-
stant water content or constant consistency 
methods.

In addition to wheat flour, the book pro-
vides guidance for using the alveograph on 
additional products like durum wheat sem-
olina or durum pasta. All chapters have 
been rewritten to include the latest practic-
es and will help users gain a better under-
standing of how this important technology 
is used in today’s food labs.

The book may be purchased for $149 
plus shipping and handling from AACC In-
ternational PRESS. To order, visit www.
aaccnet.org and click “books” or call toll-
free at 1.800.328.7560 from the United 
States or Canada or +1.651.454.7250 else-
where. 

Bruce R. Hamaker
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New Members

Abdulmalik, Takiyah O., Iowa State 
University, Ames, IA

Adams, Karl B., VP R&D, McCain Foods 
USA, Appleton, WI

Al-Dmour, Hanee, assistant professor, Al-
Balqa Applied University, Al-Salt, PR, 
Jordan

Ambardekar, Amogh, graduate research 
assistant, Stillwater, OK

Ananda Konayakana Halli, Nanjunda 
Swamy, graduate student, Kansas State 
University, Manhattan, KS

Bangia, Amit, Delhi, India
Barros, Frederico, Texas A&M University, 

College Station, TX
Basher, Anjum, manager analytical lab, 

Krispy Kreme Doughnut Corp., Winston 
Salem, NC

Belcheva, Liliya Y., retired, Sofia, 
Bulgaria

Blakeslee, Karen, Kansas State University, 
Manhattan, KS

Brautigam, Marcus, Swedish Oat 
Association, Molndal, Sweden

Brindle, Laura P., Ph.D. student, The 
University of Georgia, Athens, GA

Choi, Hyunwook, research assistant, 
Washington State University, Pullman, 
WA

Chotipratoom, Suntitham, Ph.D. student, 
Kyung Hee University, Yongin, HI, 
South Korea

Chung, Ha Sook, professor, DukSung 
Women’s University, Seoul, South 
Korea

Chung, Ji Yoon, student, Seoul National 
University, Seoul, South Korea

Classen, Nathan R., analytical specialist, 
Roquette America, Keokuk, IA

De Vries, Jan, CSM, Diemen, 
Netherlands

Dutilly, Devin K., graduate research 
assistant, Iowa State University, Ames, 
IA

El-Khayat, Ghassan H., Damascus 
University, Damascus, Syrian Arab 
Republic

Elia, Monica, project responsible, 
INNOPAN, Lleida, Spain

Frimpong, Adams, University of 
Saskatchewan, Saskatoon, SK, Canada

Gandikota, Soma, manager R&D, 
McCain Foods USA, Inc., Appleton, 
WI

Gao, Rongqi, professor, Shandong 
Agriculture University, Taian City 
Shandong, People’s Republic of China

Goering, Melanie J., graduate student, 
Purdue University, West Lafayette, IN

Gollan, Peter, Ph.D. candidate, Swinburne 
University, Bentleigh East, VIC, 
Australia

Hambira, Chipo P., University of 
Manitoba, Winnipeg, MB, Canada

Haub, Mark, associate professor, Kansas 
State University, Manhattan, KS

Hayashi, Izumi, Kumamoto University, 
Kumamoto City, Japan

Horstman, Angela, R&D, General Mills 
Inc., Minneapolis, MN

Huber III, Ferdinand V., director of 
product development and culinary 
science, Baptista’s Bakery Inc., Franklin, 
WI

Hwang, Duck-ki, Kyung Hee University, 
Yongin, South Korea

Iyer, Meera M., Cornell University, 
Geneva, NY

Janson, James P., Star of the West Milling 
Co., Frankenmuth, MI

Karkle, Elisa L., master, Kansas State 
University, Manhattan, KS

Kim, Li-La, graduate student, Dankook 
University, Yong-In City

Ko, Yuan-Tih I., associate professor, 
National Taiwan Ocean University, 
Keelung, Taiwan Republic of China

Krusemark, Kathryn, Kansas State 
University, Manhattan, KS

Kulchaiyawat, Charlwit, graduate 
student, Iowa State University, Des 
Moines, IA

Lafortune, Celine, QA manager, 
Lallemand Inc., Montreal, QC, Canada

Le Bail, Alain, professor, ENITIAA, 
Nantes, France

Lee, Yong-Cheol, graduate student, 
Dankook University, Che-ju City, South 
Korea

Lindquist, John W., assistant regional 
manager, Caravan Ingredients, Lenexa, 
KS

Liu, Rui Hai, professor, Cornell University, 
Ithaca, NY

Liu, Ya, North Dakota State University, 
Fargo, ND

Loewen, Marie, West Lafayette, IN
McFadden, Marcie L., University of 

Manitoba, Winnipeg, MB, Canada
Nazareth, Zara, Ames, IA
Orsted, Mary, University of Minnesota, 

St. Paul, MN
Pasha, Imran, assistant professor, National 

Institute of Food Science & Technology, 
Faisalabad, Punjab, Pakistan

Rho, Shin Joung, Seoul National 
University, Seoul, South Korea

Rosburg, Valerie A., graduate student, 
Iowa State University, Ames, IA

Sandhu, Harkanwal, graduate research 
assistant, North Dakota State University, 
Fargo, ND

Schienbein, George, manager R&D, Otis 
Spunkmeyer, Castro Valley, CA

Steeples, Summer L., graduate student, 
Kansas State University, Manhattan, KS

Tan, Chew Kwee, University of Plymouth, 
Plymouth, United Kingdom

Tonooka, Takuji, senior researcher, 
National Institute of Crop Science, 
Tsukuba, Japan

Topel, David G., retired professor 
emeritus, Iowa State University, Ames, 
IA

Unson, Castoian M., Centerville, VA
Vaid, Richa, graduate research assistant, 

Purdue University, Lafayette, IN
Vaszko, Peter, commercial director, Agri-

Corn LTD, Debrecen, Hungary
Veith, Kirstin, graduate student, Kansas 

State University, Manhattan, KS
Winter, Kelly M., Ph.D. candidate, 

Southern Cross University, Lismore, 
NSW, Australia

Witarsa, Shirley, Ames, IA
Young Eun, An, Kyunghee University, 

Yongin, South Korea
Zhu, Lijia, Yangzhou University, Yanzhou, 

Jiansu, People’s Republic of China


