ASSOCIATION NEWS

Amylose/Amylopectin Assay Procedure Collab

Interlaboratory evaluation of the ConA amylose/amylopectin assay procedure for the
measurement of amylose and amylopectin in starches and cereal flours has now been in
use internationally for about 15 years. The time has come for a full evaluation of this
procedure. As a participant in the collab, you will receive a kit of reagents, plus five
starch samples, containing from ~0 to 100% amylose. In addition, 16 samples for analy-
sis (eight blind duplicates) will be provided. Finally, a video showing each step of the
procedure will also be included. It is important to remember the significance of the
technical committees’ work. This includes overseeing collaborative studies. If you are
interested in participating in the evaluation, please either attend the Enzymes Technical
Committee meeting on September 15 from 7 to 8:30 a.m. at the AACC Intl. Annual
Meeting or contact Barry McCleary directly (barry @megazyme.com).

Need More AACC International?
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Stay connected to cutting-edge research and the leaders in grain
science throughout the year by following AACC Intl. on Twitter
and Facebook. Join the Facebook group to have discussions with
fellow members, upload photos and videos, and be the first to see

s Bl | e S 8500 pictures from the annual meeting. Follow us on Twitter through-
Do You Follow Us? ;¢ the year to hear about the latest research, important deadlines,
and new postings. Look for Tweets from meetings and make your contributions; we’ll let
you know how in advance of each meeting. Join the conversation—this is an excellent
and easy way to connect with grain scientists from around the world.
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AACC International Partners with New &
Improved LLC on Open Enroliment Course

New & Improved is a consulting company that helps leading companies create growth
through innovation. Their strength is in helping groups of individuals think creatively
and work productively together to create Innovation Teams that work toward creative
solutions that yield results. They do this through creating programs and organizational
interventions that provide new skills, methods, techniques, and approaches to the orga-
nization’s work.

New & Improved has offered innovation and team-building training to companies
across industries. In the consumer and packaged goods industry, they have provided
programs to Cadbury-Schwepps, Kraft, Nestlé, and Tyson, among others. They have
also presented at the World Grain Summit and at the Institute of Food Technologists
conference. In addition, in 2006, New & Improved partnered with AACC Intl. to offer
“Leading Breakthrough Innovation: The Principles of Leadership for New Solutions.”
This course attracted representatives from companies, including Cargill, ConAgra
Foods, Danisco U.S.A., General Mills, ISP, Nestle, Otis Spunkmeyer, Schwan’s Food
Co., and the Coca-Cola Co.

While New & Improved primarily offers in-house training, they are once again, along
with AACC Intl., offering an open enrollment course on “How to Create & Sustain En-
terprise Innovation” that will take place September 30 through October 1, 2009, in Bask-
ing Ridge, NJ, U.S.A. Bob Eckert and Jonathan Vehar of New & Improved will discuss
looking at your entire organization to find opportunities for innovation at every level.
Attendees will be provided with tools, techniques, skills, attitudes, and values that en-
courage and sustain an innovative environment.

Bob Eckert and Jonathan Vehar are founding partners of New & Improved, LLC, an
organizational development firm focused on creative thinking and innovation leadership.
With more than 15 years of focusing on how to bring out the best in people so that they
can launch their best ideas into the world, Eckert and Vehar are the “trainers of trainers”
in the innovation community. Constant learners, the two have worked globally with
hundreds of organizations of all types and sizes. In this program, they will reveal their
latest synthesis of what helps leading organizations get that way and stay that way. Visit
AACChnet for more details about the course in September. For more information about
New & Improved, visit www.innovationblogsite.typepad.com.
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Cereal Chemistry
Provides Valuable
Content—Both
Old and New

Cereal Chemistry back issue content
from 1960 to 1996 is now available online!
Through a partnership with the University
of Wisconsin, Madison, AACC Intl. con-
tinues to digitize legacy articles and add
them to Cereal Chemistry’s open access
collection. Many of these articles report
significant findings that are the basis for
the progress scientists are making today.
You can benefit from this legacy research
when you visit www.aaccnet.org/cereal
chemistry/toc/backissue.asp. Content from
1997 to the present is available by visiting
http://cerealchemistry.aaccnet.org. A sub-
scription to Cereal Chemistry Online pro-
vides access to hundreds of grain science
papers featuring research on everything
from core topics like processing to up-
and-coming topics, such as biofuels and
grains in health. Learn about subscribing
at http://cerealchemistry.aaccnet.org/page/
subscribe.

Bakery Products
and Cereals:
Are They Worth

Their Salt?
) Cereals&Europe, the
&e European  section  of
AACC International and
the largest organization of
R&D professionals in the cereal-based
product area in Europe, is planning a two-
day symposium on salt reduction in bakery
products and cereals, as it is a matter of
large debate in the cereal processing and
baking industry. The symposium will take
place on November 30 and December 1, in
Papendrecht, the Netherlands. Topics cov-
ered include health aspects and reduction
programs, sensory and technological as-
pects, and much more. Keynote speakers
include Gordon Polson, chairman of the
UK Federation of Bakers; nutritionist
Marian Geleijnse, Wageningen University;
Elke Arendt, University College Cork, and
many others. Submission of papers and
subscription are now open. For further in-
formation, visit www.cerealsandeurope.
net.



Discover the Cereal Science Knowledge Database

What happens when
you take the best minds
in grain science and boil
their expertise down to a
half-hour presentation
easily accessible to a
global audience? You
get the Cereal Science
Knowledge Database.

AACC International’s
new database has been
changing the way mem-
bers find information.
Editor-in-chief and im-
mediate past AACC Intl.
President Mary Ellen Camire states that the “database was created as a means to enhance
our members’ access to information. This innovative approach to learning taps key ex-
perts for reviews as well as original research.”

Many AACC Intl. members have discovered the usefulness of the database, which is
comprised of a library of netcasts—multimedia, scientific presentations that include
audio, video, and informational slides from experts on a broad range of topics. All pre-
sentations are available to download as the full presentation or as an MP3. AACC Intl.
members like Glen Weaver, ConAgra Mills, subscribed to the Cereal Science Knowl-
edge Database to receive “quick research on the topic of interest.”

With more limited funds for travel and education, the database allows members to
keep up-to-date with recent developments and general topics, even if they cannot attend
the annual meeting or other educational opportunities. For example, several presenta-
tions from the Cereals&Europe Section’s Whole Grain Global Summit were recorded
and will soon be available, with presentations from the 2009 AACC Intl. Annual Meet-
ing in Baltimore to be added as well. This resource will continue to grow, evolving to
meet members’ needs.

The Cereal Science Knowledge Database is exclusive education, available as a sub-
scription to AACC Intl. members only. To subscribe to the database, simply contact
AACC Intl. Headquarters. The database continues to be offered at the $49 introductory
rate for an annual subscription.

But subscribing is not the only way you can get involved. The database is an excellent
venue for researchers to share their expertise with the membership and to promote their
research capabilities. According to Camire, two general types of presentations are being
sought: broad overviews for persons new to the topic, as well as focused reviews on
specific issues. Original research presentations are also welcome, with the ability to de-
lay the web release of your work until the related manuscripts are published, to avoid a
conflict of interest.

Members who have an idea for a database presentation can submit their slides under
one of the 7 Key Scientific Initiatives. The slides will then be reviewed by the Cereal
Science Knowledge Database Advisory Committee, and feedback will be provided to
the submitter. The final presentation can then be recorded and uploaded to the website.

Discover the Cereal Science Knowledge Database for yourself and change the way
you find information—visit www.aaccnet.org/CerScienceKnowledgeDB.
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Cereal Science Knowledge Database Advisory Committee

Editor in Chief: Mary Ellen Camire, University of Maine

Biotechnology and Sustainability: Michael Giroux, Montana State University
Cereal and Polymer Chemistry: Joan King, Louisiana State University
Engineering and Processing: Ron Madl, Kansas State University

Food Safety and Regulatory: Ken Lee, Ohio State University

Health and Nutrition: Mark Haub, Kansas State University

Ingredients and Cost of Goods Sold: Frank Rittig, Novozymes Switzerland AG
Quality and Analytical Methods: Jean-Francois Meullenet, University of Arkansas

WELCOME CORPORATE
MEMBER

SensoryEffects

Contact: Dennis J. Reid

24 N Clinton St.

Defiance, OH 43512 U.S.A.
Phone: +1.419.783.4345

Fax: +1.419.783.4319

E-mail: info@sensoryeffects.com
Website: www.sensoryeffects.com

SensoryEffects offers a wide range of
functional ingredient delivery systems de-
signed for specific functionality in a variety
of bakery and processed food systems:
SensoryEffects Fat-Based Inclusions; En-
cap Cake Emulsifier; Cereal-Based Ingre-
dients & Inclusions; Creamer Bases
(Richmix and Jerzee brands); Powdered
Vegetable Shortenings & Fats (Centennial
brand); Whip Topping & Dessert Systems;
and Organic & Non-GMO Specialties. Our
experienced staff and years of ingredient,
processing, and formulation know-how al-
low us to help you develop effective ingre-
dient solutions that meet your specific new
product needs. Our responsiveness and
flexibility in scale make us convenient and
easy partners to work with.

NEW MEMBERS

Ali, Samer, Shaur, Kansas State Univ,
Manhattan, KS, U.S.A.

Badheka, Naman B., graduate student,
Chapman University, Santa Ana, CA,
U.S.A.

Barker, Wendy L., biochemistry research
chemist, Canadian Grain Commission,
Winnipeg, MB, CANADA

Bjurenvall, Johan, managing director,
TexVol Instruments AB, Viken, SWE-
DEN

Boinot, Nelly, applications manager,
CHOPIN Technologies, Villeneuve La
Garenne, FRANCE

Boswell, Sara, Texas A&M Univ, College
Station, TX, U.S.A.

Braem, Richard F., regulatory/technical
manager, TH Foods Inc., Loves Park,
IL, U.S.A.

Brijwani, Monika, graduate research as-
sistant, Kansas State Univ, Manhattan,
KS, U.S.A.

Brown, Elsa, market development, Home
Grown Cereals Authority, London,
UK.

Bunzel, Diana, scientist II, General Mills,
Minneapolis, MN, U.S.A.

Butler, Sarah C., intern/student, General
Mills, Carlisle, IA, U.S.A.

Cetin, Metin, P.L.C. Laboratory Solu-
tions, Izmir, TURKEY
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Chung, Yongsoo, research scientist,
Quaker Oats Co., Barrington, IL,
U.S.A.

Colakoglu, Abdullah Sinan, research as-
sistant, Ankara Univ, Ankara, TUR-
KEY

Cronje, Willem, Impilo Products Pty Ltd,
Pretoria, REP OF SOUTH AFRICA

Daniel, Melissa J., graduate research as-
sistant, Kansas State Univ, Manhattan,
KS, U.S.A.

DeMark, Patricia L., edible bean tech-
nologist, food processing, ADM Mill-
ing, Decatur, IL, U.S.A.

Dhull, Neelam, post-doctorate fellow,
Univ of Guelph, Guelph, ON, CANA-
DA

Dodd, Angela L., graduate assistant, Kan-
sas State Univ, Manhattan, KS, U.S.A.

Doney, Brett, president/CEO, Great Falls
Development Authority, Great Falls,
MT, U.S.A.

Dore, William A., manager, Supreme
Softgrains LLC, Crowley, LA, U.S.A.
Erwin, Scott C., quality assurance man-
ager, Bay State Milling Co., Tolleson,

AZ,US.A.

French, Justin A., senior engineer, The
Quaker Oats Co., Barrington, IL,
U.S.A.

Gambone, Alfred, DSM Food Special-
ties, New Milford, CT, U.S.A.

Gomes-Ruffi, Cristiane Rodrigues, Ital
Inst de Tecnologia de Alimentos,
Campinas, SP, BRAZIL

Griggs, Christina S., food scientist, Cara-
van Ingredients, Lenexa, KS, U.S.A.

Grossmann, Pierre, Garden City, NY,
U.S.A.

Harris, Robert M., CEO, Silver Palate
Kitchens Inc., Englewood, NJ, U.S.A.
Harry, Karen, QC manager, Harraways
& Sons Ltd., Dunedin, NEW ZEA-

LAND

Hoffman, Patrick C., professor, Univ of
Wisconsin, Marshfield, WI, U.S.A.

Holly, Lynn, communications director,
Wheat Foods Council, Parker, CO,
U.S.A.

Ilia, Evan Butrus, post graduate student,
Salahaddin Univ, Erbil, IRAQ

Jain, Anita, Delhi, INDIA

Jasrotia, Aswini Kumar Singh, North
Carolina State Univ, Raleigh, NC,
U.S.A.

Jorgens, Tom, president, PolyCell Tech-
nologies, Crookston, MN, U.S.A.

Kalyanaraman, Palgunan, cereal chem-
ist, Oklahoma State Univ, Stillwater,
OK, U.S.A.

Koenig, Elizabeth A., food technologist,
Nestle Nutrition, Fremont, MI, U.S.A.
Labach, Zane D., manager, quality assur-
ance, Dover Flour, Saskatoon, SK,

CANADA

Lamothe, Lisa M., graduate research as-
sistant, Purdue Univ, West Lafayette,
IN, US.A.

Lee, Byung-Hoo, graduate student, Pur-
due University, W. Lafayette, IN,
U.S.A.

Lee, Youngbum, Fayetteville, AR, U.S.A.

Lewis, Deborah A., managing director,
Byron Food Science Pty Limited, Rose-
bery, NSW, AUSTRALIA

Magaard, Ryan A., laboratory technician,
Archer Daniels Midland, Minneapolis,
MN, U.S.A.

Marinangeli, Christopher, student, Univ
of Manitoba, Winnipeg, MB, CANA-
DA

Meyers, Scott R., food technologist,
Schwan Food Company, Marshall, MN,
U.S.A.

Mintarno, Melinda, Univ of Manitoba,
Winnipeg, MB, CANADA

Mitra, Debjani, lowa State Univ, Ames,
1A, US.A.

Monrad, Jeana K., Fayetteville, AR,
U.S.A.

Monta, Lawrence M., associate R&D
technologist, Mission Foods, Rancho
Cucamonga, CA, U.S.A.

Montenegro, Flavio Martins, food engi-
neer, Ital Institute of Food Technology,
Campinas, SP, BRAZIL

Moquin, Paul H., project manager R&D,
Ceapro Inc., Edmonton, AB, CANADA

Munteanu, Cristina E., Sr., food applica-
tions specialist, GTC Nutrition, Golden,
CO, US.A.

Muoki, Penina Ngusye, Univ of Pretoria,
Pretoria, GU, REP OF SOUTH AFRI-
CA

Nighat, Nighat, cereals food science,
Shadab College of Education, Srinagar,
INDIA

Paipong, Panlop, R&D supervisor, Presi-
dent Rice Products PLC, Ratchaburi,
THAILAND

Paraman, Ilankovan, post-doctoral stu-
dent, Iowa State Univ, Ames, IA,
U.S.A.

Pareyt, Bram, Katholieke Univ Leuven,
Leuven, BELGIUM

Peng, Vincent, grain manager, AK Grain
Imports, Taoyuan City, TATWAN

Pokorny, Jay, principle scientist, Del
Monte Foods, Topeka, KS, U.S.A.

Pribyl, Ronald R., QA manager, Bay
State Milling Co., Winona, MN, U.S.A.
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Putnam, Eric Arthur, analytical lab su-
pervisor, Wixon Inc., St. Francis, WI,
U.S.A.

Putseys, Joke A., Katholieke Univ Leu-
ven, Leuven, BELGIUM

Putt, Jay, director of operations, Gulf
Rice Milling Inc., Houston, TX, U.S.A.

Ramseyer, Daniel D., Washington State
Univ, Pullman, WA, U.S.A.

Reid, Dennis J., VP marketing & business
development, SensoryEffects, Defiance,
OH, U.S.A.

Salazar, Julian, food technologist, Kel-
logg Co, Omaha, NE, U.S.A.

Selmair, Patrick L., food chemist, Ger-
man Research Center for Food Chemis-
try, Garching, Germany

Shah, Tarak, National Starch & Chemical
Co., Bridgewater, NJ, U.S.A.

Shehzad, Aamir, INRA, Nantes, Cedex
3, France

Simons, Courtney W., student, North Da-
kota State Univ, Fargo, ND, U.S.A.

Spence, William R., regional laboratory
manager, SGS North America Inc., St.
Rose, LA, U.S.A.

Speziale, Darren, Univ of Manitoba,
Winnipeg, MB, Canada

Tahir, Zarini, Kellogg Co., Portage, MI,
U.S.A.

Tanaka, Rena, Univ of Manitoba, Winni-
peg, MB, Canada

Tani, Yuma, Matsutani America Inc, Itas-
ca, IL, U.S.A.

Thomas, Peter W., scientific analyst,
AsureQuality NZ Ltd, Auckland, New
Zealand

Thomson, Shanleigh P., Winnipeg, MB,
Canada

Topping, David L., senior research scien-
tist, CSIRO, Adelaide, SA, Australia

Triantafyllou, Angie Oste, R&D director,
Oatly AB, Landskrona, Sweden

Van Parys, Els, R&D manager, Lotus
Bakeries NV, Lembeke, BELGIUM

Vega, Laura, VP global technical solu-
tions, Edlong Flavors, Elk Grove Vil-
lage, IL, U.S.A.

Wang, Huiqin, Winnipeg, MB, Canada

White, Brittany, Fayetteville, AR, U.S.A.

Wilderjans, Edith, Ir., KU Leuven, Hev-
erlee, BELGIUM

Wilkes, Meredith, lecturer, Univ of Syd-
ney, Sydney, NSW, Australia

Zhao, Chenxin, Winnipeg, MB, CANA-
DA



