New Mixolab Method
Approved—A Vital
Tool to Gain a Better

Understanding of
Wheat and Flour

Characteristics
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The new AACC International Mixolab
Method, 54-60.01, has been approved and
recently posted online in the AACC Inter-
national Approved Methods of Analysis,
11th Edition. This method, developed by
the Physical Testing Methods Technical
Committee, measures the torque of the
dough during mixing with an increase in
temperature, providing the user with the
ability to thoroughly analyze wheat and
flour samples. The instrument used in this
method enables users to get more informa-
tion about key performance characteristics
of the dough sample, allowing for a better
understanding of the wheat or flour char-
acteristics. Protein and starch characteris-
tics of the flour as well as information
about the dough development time, protein
breakdown, starch gelatinization, enzyme
activity, and the gel strength can be found
by using this method.

The new Mixolab Method, Determina-
tion of Rheological Behavior as a Function
of Mixing and Temperature Increase in
Wheat Flour and Whole Wheat Meal, is a
vital quality control tool for flour mills and
quality labs. AACC International Ap-
proved Methods of Analysis, 11th Edition
online subscribers receive free access to
this new method. If you are not a sub-
scriber, request a quote for your company
by going to www.aaccnet.org/approved
methods/subscribe.aspx.

Image courtesy of CHOPIN Technologies

ASSOCIATION NEWS

C&E Symposium on Salt Reduction in
Bakery Products and Cereals

The symposium was organized by Cereals&Europe, the Euro-
pean section of AACC International—the largest organization of
cereal and bakery scientists and technologists in the world. The

symposium provided a lively discussion that was held in the Euro-

pean Bakery Innovation Centre, Papendrecht, the Netherlands, on
the effects of salt reduction in bakery products and cereals, relating to health, flavor,
shelf life, and dough/bread properties. A selected group of scientists and technologists
from 10 European countries were present at the first symposium of this kind devoted to
the bakery and cereals sectors. The participants were specialists in the field of salt reduc-
tion and were coming from academia and industry (both raw material suppliers and in-
dustrial bakeries).

Next to the overwhelming proof of the negative effects of salt on health and the role
bakery products play (Marianne Geleijnse, Wageningen University, the Netherlands),
the importance of placing this in a
healthy lifestyle (Wouter Lox, EuSalt,
Brussels, Belgium) was also discussed.
The role of salt in flavor perception was
presented from fundamental and ap-
plied perspectives. Surprising was that
next to enhancement, salt also sup-
presses many flavors; even sensory
specialists need to be trained to taste
saltin a reproducible way (Peter Kohler,
University of Munich, Germany). The
effect of salt on the shelf life of bread
was also mentioned. The main point of
the discussion was the effect of salt on
processing and bread quality. As pre-
sented in many of the presentations, salt
reduction to a level of 1% flour basis
(275 mg of sodium/100 g of bread) did oe < *
not affect bread quality in terms of vol- = —
ume, crumb structure, and appearance. Attendees at the 2010 C&E Symposium on Salt
It serves an important role, acting as a  Reduction
“police” for the yeast, keeping it under
control. The most controversial point was its effect on dough properties. Below a level
of 1.7% flour basis (470 mg of sodium/100 g of bread), stickiness of dough becomes a
major problem for bakeries (e.g., processing problems, increased waste levels, etc.).
This is also a problem for scientists since there is not an appropriate and reproducible
method to measure stickiness and thus define the problem and demonstrate improve-
ments. Despite this, although none of the presenters were able to present the “magic
bullet” to solve the problems, several solutions were offered, such as bread with low and
high salt layers by the Top Institute, Food and Nutrition in Wageningen; Proson Taste of
Sonneveld, the Netherlands; the various approaches taken by CSM, Germany; and Max-
arite of DSM, the Netherlands.

Need More AACC International?

Find us on
f facebook
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Do You Follow Us?

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 discus-
sions with fellow members, upload photos and videos, and be the
first to see pictures from the annual meeting. Follow us on Twitter
throughout 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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Approved Methods Technical Committees
Have Much to Report at the
Annual Meeting in Savannah

With the 2010 AACC International Annual Meeting less than a month away, the Ap-
proved Methods Technical Committees are looking back and looking ahead. Now that
the new 11th edition of the AACC International Approved Methods of Analysis is online,
the 21 committees work year-round to revise and add new content to the online edition.
They will all meet in Savannah to report progress and develop new initiatives. Two of
the technical committees have a direct impact on this year’s program.

Deb Palmquist reports that the Statistical Advisory Committee will be presenting
one of the Science Café topics—A Statistical Smorgasbord for Cereal Chemistry. This
two-hour session is geared toward discussion and is a great opportunity to improve your
knowledge from some of the best stats minds in grain science.

The Protein Methods Committee is organizing an important symposium, Celiac
Disease: A Multidisciplinary Point of View, that will present the latest developments on
gluten testing, organized by Protein Methods Committee member Peter Koehler. The
committee is also working on a gluten testing method by the ELISA technique to mea-
sure gluten to the CODEX standard. Clyde Don, committee chair, reported that they will
test on several matrices in order to have the method challenged on various types of
processed foods. The collaborative testing initiative will be supported by labs around the
world. The head lab will be in Europe at the German Research Center for Food Chem-
istry. In addition, this committee is adding a video or slide-show enhancement on the
gluten hand wash method to the AACC International Approved Methods of Analysis
online.

The Dietary Fiber and Other Carbohydrates Committee is working on a new
method for splitting insoluble and soluble dietary fiber. A new video was recently posted
online in the AACC International Approved Methods on the Analysis of 3-Glucan Con-
tent of Barley and Oats, a rapid enzymatic procedure. This committee also posted a new
total dietary fiber method to the online edition earlier this year that simplifies TDF
analysis when multiple types of fiber are present in foods.

The new Mixolab Method developed by the Physical Testing Methods Committee
was approved and published in the approved methods online recently (see related article
on page 257). Elaine Sopiwnyk, chair of the committee, reports they are presently re-
viewing several videos for the approved methods of analysis and next on their list is a
potential ring test on the doughLAB.

The Biotechnology Methods Technical Committee develops methods and enhance-
ments for the detection of genetically engineered traits in grain-related markets. This
committee recently posted to the online approved methods a collab method for gPCR
detection of MON 810 corn. Currently, the group is developing a PCR video for the 11th
edition.

Art Bettge, the Soft Wheat and Flour Products Committee chair, reports progress
on the pancake method, which is a general formulation to test flour quality for any batter-
based product. The preparation for the trial involves 30 flours and five different leaven-
ing systems and a collab is scheduled to begin in October.

The Oat and Barley Products Technical Committee is working on a new method
for measuring the viscosity of B-glucan. Chair, Nancy Ames, also reports that the com-
mittee will team up with the Protein Methods Committee on a collab for a gluten/ce-
liac method.

Two new methods for examination of caratenoid are being developed by the Bioac-
tive Compounds Methods Committee. The data from the trial study looks promising
and if the statistics prove valid, the committee will run a collab study with 10-12 labs
from the United States, Europe, and Canada. This group, led by Elsayed Abdelaal, is
also developing a new micro method, in vitro bile binding, for research labs. This
method will help identify cereal food fraction’s potential health function. A definition
for bioactives is being formed by this committee as well.

258 / SEPTEMBER-OCTOBER 2010, VOL. 55, NO. 5

Stahl Named Chair
of Food Safety and
Microbiology
Technical
Committee

Brenda Stahl is
the new chair of the
Food Safety and Mi-
crobiology Approved
Methods Technical
Committee, accord-
ing to Anne Bridges,
who oversees AACC
International’s 21
Approved Methods
Technical Committees. Stahl has experi-
ence as a research microbiologist for a
large food testing lab and is now at AIB.
She has been busy forming her committee
who will meet in Savannah on Tuesday at
the AACC Intl. Annual Meeting, said
Bridges, who revealed that Stahl is excited
to be involved in FDA hot topics and
global identification issues such as new
challenges in microbiological risks, acryl-
amides, melamine, and whatever comes
next. She told Bridges that she is “ener-
gized” about grain-based food safety is-
sues.

Upon accepting her appointment, Stahl
remarked about the changing nature of
product formulation.

“Food manufacturers are getting so in-
tricate with their ingredients now and there
are so many ingredients that bring a differ-
ent microbiological punch,” she noted. In
addition to updating the microbiological
methods in the 11th edition, Stahl’s com-
mittee will review and rewrite the associa-
tion’s best-selling book on food safety,
according to Bridges.

There are still a few openings on this
committee. If you wish to be considered
for membership in the Food Safety and
Microbiology Approved Methods Techni-
cal Committee, please send an e-mail re-
quest to Bridges at annebridges001@
earthlink.net.

Brenda Stahl



Cereal Chemistry on the Rise!

The 2009 ISI Impact Factors were recently released
and Cereal Chemistry’s improved again! Cereal Chem-
istry now has an impact factor of 1.314 and a five-year
impact factor of 1.663.

Online journal usage has also increased and now aver-
ages 987 active users per day. This usage activity makes
Cereal Chemistry an excellent journal in which to pub-
lish your grain science research. Thank you to all au-
thors, reviewers, and editors of Cereal Chemistry! Your
efforts contribute to the continued success of the jour-
nal.

Visit http://cerealchemistry.aaccnet.org to learn more
about publishing in Cereal Chemistry.

Cereal Chemistry Special Section:
Molecular Diversity and Health Benefits of
Carbohydrates from Cereals and Pulses

The concept for this special section was initiated at a recent AACC Intl. Carbohydrate
Division business meeting as a way to present a collection of cutting-edge science pro-
moting the contributions of the society’s membership. In putting the section together,
organizers Marta Izydorczyk and Kris Spence chose to cover a broad spectrum of grain
sources from a diverse, global perspective, while also highlighting the benefits that this
diversity of structure and function brings to human health. Organizers hope that this
special section will be useful to the membership of AACC Intl. as well as a resource to
those working in other fields.

We thank all of the contributing authors for their hard work and cooperation and the
reviewers for their valuable service and suggestions. We especially thank Carl Hoseney
and the Cereal Chemistry editorial board for their support. Read the Special Section:
Molecular Diversity and Health Benefits of Carbohydrates from Cereals and Pulses in
the July/August issue of Cereal Chemistry.

Obituary nois (U of I), majoring in food technology
with minors in business administration and
mathematical statistics.

As president and chief executive officer
of the American Institute of Baking (AIB)
for 18 years, and president of AACC Intl.
from 1980 to 1981, Bill left his mark
worldwide. His work enhanced food safety,
processing, distribution, and nutrition at
home, in the United States, and abroad.
Bill’s work and research helped improve
the nutritional value of food in 67 coun-
tries.

As Bill wrote:

“Cereal science provides a unique op-
portunity to serve mankind....As cereal

William J. Hoover

At 82 years old,
William J. “Bill”
Hoover passed away
in Colorado Springs,
CO, U.S.A.,, after
suffering a stroke.
Bill was the beloved
husband of Ellen
Hoover for more
than 60 years. He will be forever remem-
bered by his adoring children, Mike
Hoover, Jane Bartlett, and Laura Thiel, and
treasured by his many grandchildren and

prized great grandchildren, his sister, in-
laws, friends, and family whom were
blessed to know him.

Born and raised in Champaign, IL,
U.S.A., Bill was one of two children born
to the late Scott and Dorothy Hoover. After
graduating high school in Champaign, Bill
went on to receive his B.S., M.S., and
Ph.D. degrees from the University of Illi-

scientists we need this vision, this profes-
sionalism to meet the changing needs of
the 1980s. And it is the responsibility of a
scientific society to help its members be-
come more professional...Professionalism
is extending beyond the requirements of
the job by preparing yourself to do the
next assignment better; continually edu-
cating yourself; and reaching beyond the

technical world to the world around you”
(Originally published in the September
1981 issue of Cereal Foods World).

Bill was director for the Food and Feed
Grain Institute and head of Kansas State
University’s (KSU) Department of Grain
Science and Industry. Throughout his dis-
tinguished career, Bill served on numerous
boards and committees in areas as varied
as he was dynamic. He was honored nu-
merous times throughout his life, includ-
ing Kansas Scientist of the Year, 2007
inductee into the Baking Hall of Fame,
and Citizen of the Year in Manhattan, KS,
U.S.A., in 1981.

Bill loved being with his family and
friends. He was an avid golfer, dedicated
follower of all KSU and U of I athletics,
and an enthusiastic violinist. He inspired
all who knew him with his wit, integrity,
and charm. Bill was especially talented at
bringing smiles to the faces of those
around him with his trademark sense of
humor.

A memorial service was held on July
10, 2010, at the First United Methodist
Church in Manhattan. Online condolences
may be left for the family through the fu-
neral home website at www.ymlfuneral
home.com. A memorial scholarship has
been established in Bill’s name at the
American Institute of Baking and may be
left in care of the Yorgensen-Meloan-
Londeen Funeral Home, 1616 Poyntz Av-
enue, Manhattan, KS 66502 or the
American Institute of Baking, 1213 Bak-
er’s Way, Manhattan, KS 66502 U.S.A.

Welcome Corporate
Members

ANRESCO Inc.

Contact: Vu Lam

1370 Van Dyke Ave.

San Francisco, CA, 94124 U.S.A.
Phone: +1.415.822.1100

Fax: +1.415.822.6615

E-mail: vu@anresco.com
Website: http://anresco.com

Since 1943, ANRESCO Laboratories has
been an accurate and reliable source of
independent analysis, research, and con-
sulting services to food and nutrition in-
dustries. Ourscientists offercomprehensive
skills in support of nutritional analysis,
food quality, food safety, and FDA import
regulations. Within the scope of chemistry,
microbiology, and food technology, AN-
RESCO Laboratories offers effective and
customized solutions to support the busi-
ness objectives and analytical specifica-
tions of our clients.
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Contecna Inspection
Contact: Russell Morgan
Suite 190, 900 S. Loop
Houston, TX, 77054 U.S.A.
Phone: +1.713.842.4671
Fax: +1.713.842.4669
Website: www.cotecna.com

Cotecna is one of the world’s leading
third-party, trade inspection, security, and
certification companies with over 35 years
of experience spanning 100 countries. Its
mission: to provide specialized third-party
inspection and testing services by offering
innovative, tailor-made solutions for the
commodity and consumer goods sectors.
Cotecna strives to improve, facilitate, se-
cure, and manage risk for our clients
throughout the world.

Mid-America Food Sales, Ltd.

Contact: Steven Feinberg

P.O. Box 904

Northbrook, IL, 60065 U.S.A.

Phone: +1.847.945.0104

Fax: +1.847.945.0424

E-mail: mafs @ameritech.net

Website: www.midamericafoodsales.com

Mid-America Food Sales, Ltd., is an inter-
national food ingredient marketing and
consulting company. We provide solutions
to the food and nutritional industry. Our
focus is on fiber, specialty grains, prebiot-
ics, and probiotics.

New Members

Acosta, Kathryn, Univ of Georgia, Ath-
ens, GA, U.S.A.

Amelia, Irma, Cornell Univ, Ithaca, NY,
U.S.A.

Aucella, Claire A., Cornell Univ, Severn,
MD, U.S.A.

Ayotte, Tara, student, Univ of Manitoba,
Winnipeg, MB, CANADA

Carter, Joshua R., Carroll, IA, U.S.A.

Castrodale, Chelsey, Fayetteville, AR,
U.S.A.

Cavender, George A., Univ of Georgia,
Athens, GA, U.S.A.

Chinnasamy, Babu, graduate student,
Towa State Univ, Ames, IA, U.S.A.

Chuck, Cristina, ITESM, Monterrey,
MEXICO

Cook, Katherine E., graduate research
assistant, Univ of Arkansas, Fayette-
ville, AR, U.S.A.

Edwards, Tim, quality assurance manag-
er, Mennel Milling Co. of Virginia Inc.,
Roanoke, VA, U.S.A.

Evenson, Mike, General Mills Inc., Gold-
en Valley, MN, U.S.A.

Gawde, Archana, graduate research stu-
dent, Texas A&M Univ, College Station,
TX, U.S.A.

Herlitzka, Kristy K., corporate quality
assurance manager, Kwik Trip Inc., La
Crosse, WI, U.S.A.

Huang, Liqun, Jiangnan Univ, Wuxi,
PEOPLE’S REP OF CHINA

Huang, Wen-Yang, Natl Taiwan Univ,
Taipei, TATWAN

Ku, Anna, Parsippany, NJ, U.S.A.

Lam, Vu, Anresco Inc., San Francisco,
CA, US.A.

Lamoureux, Joel, student, Univ of Mani-
toba, Winnipeg, MB, CANADA

Leal, Metzeri, graduate student, Univ of
Alberta, Edmonton, AB, CANADA

Liu, Ruoshi, Jiangnan Univ, Wuxi, PEO-
PLE’S REP OF CHINA

Luckett, Curtis R., Univ of Arkansas,
Fayetteville, AR, U.S.A.

Mandl, Karen, scientist, General Mills
Inc., Minneapolis, MN, U.S.A.

Motomatsu, Kenji, Nisshin Flour Milling
Inc., Tsukuba, Ibaraki, JAPAN

Muller, Marlize M., research consultant,
South Africian Breweries, Secunda,
Mpumalanga, REP OF SOUTH AFRICA

Ovando-Martinez, Maribel, North Da-
kota State Univ, Fargo, ND, U.S.A.

Pazlopez, Claudia M., Cornell Uniyv,
Belle Mead, NJ, U.S.A.

Rombouts, Ine, K.U. Leuven, Leuven,
BELGIUM

Tibola, Casiane S., doctor, Brazilian Ag-
ricultural Research Corp., Passo Fundo,
RS, BRAZIL

Tucker, Keith, sales manager, SPEX
SamplePrep LLC, Metuchen, NI,
U.S.A.

Wan, Jingjing, Jiangnan Univ, Wuxi,
PEOPLE’S REP OF CHINA

Webber, Helen, Solae, St. Louis, MO,
U.S.A.

Zupancic, Kaitlin, Harvard, MA, U.S.A.
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NEW from
AACC Intl. PRESS

and Beverages
covers the
work presented
at the First
International
Conference on
Gluten-Free
Cereal Products
and Beverages.

The Science of
Gluten-Free Foods
and Beverages

HEALTHGRAIN Methods
Analysis of Bioactive
Components in
Small Grain Cereal

The work EALTHGRAN Mathods

of the 47 Ana‘VSis .
prominent of Bioactive
international Components
food scientists in Small Grain
presented Cereals

in this

comprehensive

volume is the
direct result of
the European
Union’s
Framework 6 HEALTHGRAIN
program which focuses on the role
of whole grain cereals in reducing
the risk of metabolic syndrome-
related diseases.

ORDERTODAY!

www.aaccnet.org
(Click “Books”)

Toll-Free
+1.800.328.7560

(U.S.A. and most of Canada)
+1.651.454.7250 (elsewhere)
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