
The 56th RESEARCH REVIEW CONFERENCE 
Preceded by a Wheat and Flour Methods Workshop (Tuesday Afternoon) 

presented by 

USDA ARS Soft Wheat Quality Laboratory 
& American Association of Cereal Chemists International, Cincinnati Section  

Wednesday, March 11th, 2009 (7:15 am Check-In & Coffee) 

Shisler Conference Center, Ohio Agricultural Research & Development Center (OARDC) 
1680 Madison Ave., Wooster, OH 44691 

Please register early to avoid paying late fee!!!

 

REGISTRATION & BANQUET FEES MUST BE MAILED BY FEBRUARY 17th 
Tuesday Afternoon (March 10th), Wheat and Flour Methods Workshop 1:30 PM—5:30 PM, Shisler Conference Center, OARDC, 
Wooster. No charge. 
Tuesday Evening (March 10th), AACCI Cincinnati Section Dinner Meeting (open to everyone) 7:30 PM, TJ’s Restaurant  
(Main Dinning Room), downtown Wooster. Order from menu. Make reservation below. No pre-payment necessary. 
Wednesday Conference (March 11th),  (Registration Fee : $85, early registration by Feb. 17th; $120, late registration after Feb. 17th) 
includes on-site catered hot lunch buffet.  Check-in begins at 7:15 AM. Make registration below.  
Wednesday Evening Reserved-Banquet Dinner (March 11th), (Meal $35) at the Wooster Inn preceded by an open social hour 
(6:30 to 7:30 PM) funded by the Cincinnati Section, AACCI. Make reservation below. 
 

Room Rates Available Until Feb. 25th. For more information, phone ( 33 0 )  26 3 -3 98 4  or e-mail to meera.kweon@ars.usda.gov 

  ………………………………………………………………………………………………………………………………………………………………………………………………………………. 
Please cut here and mail with check before February 17th (To avoid late fee, must  be post marked by Feb. 17th). 

Conference Registration, USDA ARS Soft Wheat Quality Lab, 1680 Madison Ave., Wooster, OH 44691   

 
My entrée selection is:  Grilled New Zealand Lamb Chops (       )                       Cornbread Stuffed Chicken Roulades (       )   

                               Grilled Farm-Raised Rainbow Trout (       )    Gorgonzola & Pecan Stuffed Shells (Vegetarian)  (       ) 

        Enclosed TOTAL (sorry, no refunds) $__________  
 

(Make checks payable to AACCI Cincinnati Section-Wooster) 
Yes, I will attend the Wheat and Flour Methods Workshop, 1 : 3 0— 5 :30  PM, Tuesday, March 10th. (No Charge)  (      ) 

                                    Yes, I will attend the AACCI Cincinnati Section Dinner Meeting, TJ’s Restaurant, 7:30 P M , Tuesday, March 10th. (No Prepay)  (         )                                    
No, I will not attend but I would like to remain on the ma i l i n g  l i s t .   (      ) 

      name__________________________________________________________________________________________  
 affiliation__________________________________________________________________________________________  
 business address__________________________________________________________________________________________  
 __________________________________________________________________________________________  
           city, state, zip code __________________________________________________________________________________________  
   telephone__________________________________________________________________________________________   
 fax__________________________________________________________________________________________  
 E-mail__________________________________________________________________________________________  

                                           Please return a completed copy of this form for EACH person attending.

Terri Volpe (Diagnostics) “Flour history and soft wheat tests” 
Liangli Yu (U. Maryland) “Developing utilization of US wheat in functional foods” 
Pierce Paul (Ohio State U.) “A quantitative synthesis of fusarium head blight impact of wheat grain yield and quality”      
Jamie Sherman (Montana State U.) “From genes to quality improvement”  
Steve Harrison (Louisiana State U.) “Sungrains and wheat quality” 
Ed Souza (USDA ARS) “Breeder evaluations: cereal chemistry tests and recommended markers” 
Meera Kweon (USDA ARS) “Chemically-leavened cracker bench-top baking method”  
Mary Guttieri (Ohio State U.) “Arabinoxylan content and structure in soft wheat” 
Art Bettge (USDA ARS) “Oxidative gelation influence on soft wheat flour functionality” 
Deirdre Ortiz (Kellogg Co.) “Soft wheat for cereal and the changing definition of fiber”     
Ed Souza and Terry Nelsen ( Retired, USDA ARS) “Prediction of quality from Wheat Quality Council samples” 

Conference Registration (includes snacks and lunch served on site) $85 or  ($120 for  la te  reg is t ra t ion)  

Optional Banquet Dinner at the Wooster Inn   ……………………………………………..[add $35] $ 

Conference Registration (includes snacks and lunch served on site) $85 or  ($120 for  la te  reg is t ra t ion)  

Optional Banquet Dinner at the Wooster Inn   ……………………………………………..[add $35] $ 

Terri Volpe (Diagnostics) “Flour history and soft wheat tests” 
Liangli Yu (U. Maryland) “Developing utilization of US wheat in functional foods” 
Pierce Paul (Ohio State U.) “A quantitative synthesis of fusarium head blight impact of wheat grain yield and quality”      
Jamie Sherman (Montana State U.) “From genes to quality improvement”  
Steve Harrison (Louisiana State U.) “Sungrains and wheat quality” 
Ed Souza (USDA ARS) “Breeder evaluations: cereal chemistry tests and recommended markers” 
Meera Kweon (USDA ARS) “Chemically-leavened cracker bench-top baking method”  
Mary Guttieri (Ohio State U.) “Arabinoxylan content and structure in soft wheat” 
Art Bettge (USDA ARS) “Oxidative gelation influence on soft wheat flour functionality” 
Deirdre Ortiz (Kellogg Co.) “Soft wheat for cereal and the changing definition of fiber”     
Ed Souza and Terry Nelsen ( Retired, USDA ARS) “Prediction of quality from Wheat Quality Council samples” 



This workshop is intended for technical personnel in the wheat industry. 

We will discuss the latest wheat and flour testing methods, modern 

testing equipment, and procedures. Join us and share ideas, tips, testing 

profiles, and professional best practices. Workshop will offer attendees 

ways to improve the quality and quantity of their work and raise the 

accuracy and reproducibility of their wheat and flour testing laboratory. 

Methodologies and Procedures to be discussed include: 

Highlighting the revised AACC 10-52 micro sugar-snap cookie method           

Proximate analysis  

Falling number collaboration 

(Additional agenda items will follow) 

MUST PREREGISTER USING CONFERENCE REGISTRATION SHEET 

March 10, 2009  1:30—5:30 PM 
Shisler Conference Center, OARDC, Wooster, OH 

 
                                                                       

Wheat and Flour   
Methods Workshop  

Cincinnati Section 
American Association of Cereal 

 Chemists International 

March 10, 2009 ,1 :30—5:30 PM,  OARDC, 
Shisler Conference Center, Wooster, OH 



Lodging Establishments in Wooster, OH 
 

Rates vary from about $55 to $110 per night for one person. 
Lodgings are listed below generally from highest to lowest in cost. 

Ask for Corporate Rate and mention the USDA/OARDC Wheat Conference. 
Reserved Blocks of rooms will be released 2 weeks before the meeting. 

 

WOOSTER INN - Located at 801 E. Wayne Avenue (vicinity of the College of Wooster) 
Includes Continental breakfast 

(330) 263-2660 

HILTON GARDEN INN - Located at 959 Dover Road (Rt. 250) across from OARDC-ATI 
Includes indoor pool and fitness center 

(330) 202-7701 

HAMPTON INN - Located at 4253 Burbank Rd (St. Rt. 83 N) just north of Wooster       
 Includes Continental breakfast & use of exercise room 

(330) 345-4424 

BEST WESTERN WOOSTER PLAZA - Located at the corner of E. Liberty & S. Bever Sts. 
 Includes Continental breakfast & use of exercise room 

(330) 264-7750 

DAYS INN - Located at the intersection of Cleveland Rd (St Rt 3 North) and 
Wooster by-pass 

Includes use of indoor pool, Jacuzzi, sauna, & Continental breakfast 
(330) 345-1500 

RODEWAY INN - Located 1 mile east of Wooster on US Route 30 
Includes use of indoor pool, Jacuzzi, sauna, & Continental breakfast 

(330) 262-5008 
 



 Lodging 
1. Best Western Wooster Plaza 
   & Restaurant  
2. The Wooster Inn & Restaurant 
3. The Hampton Inn 
4. Rodeway Inn 
5. Days Inn 
6. Hilton Garden Inn & Restaurant 

 
Restaurants 

 Arby’s (2) 
Tulipan Hungarian Pastry & Coffee Shop 
Bob Evans’ Restaurant (2) 
Buehler’s Fresh Foods (2) 
Burger King (2) 
Coccia House Pizza 
Mo’s Eastside Grille 
East of Chicago Pizza 
Farmer Boy Family Restaurant 
Broken Rocks Café and Bakery 
Green Leaf Restaurant & Drive-In  
Fortune Buffet (Chinese) 
Quiznos Sub (Sandwiches) 
Starbucks 
Kaffee Haus Family Restaurant 
Kentucky Fried Chicken  
Long John Silver’s 
Donato’s Pizza 
Matso’s Family Restaurant (Greek) 
McDonald’s (3) 
Olde Jaol Brewing Company 
Pizza Hut 
El Campesino (Mexican)  
Red Lobster 
Ryan’s Steak House  
Panera Bread 
Subway (2) 
Sue Min’s Chinese Gourmet 
Taco Bell 
The Hero House (Sandwiches) 
Cold Stone Creamery (Ice Cream) 
TJ’s Restaurant & Melvin’s 
Wendy’s (2) 
El Rancho Grande (Italian) 
City Square Steakhouse 
Jake’s (Steakhouse) 
Tumbleweed (Tex-Mex)  
Wild Ginger (Chinese) 
Longhorn Steakhouse 
South Market Bistro 
Applebee’s Neighborhood Grill & Bar 
CiCi’s Pizza  
Muddy Waters Coffee Cafe 
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