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12th International Gluten Biotechnology (12th IGB-2015) workshop 
Sunday Sept 13 - Tuesday Sept 15 (arrivals in Perth on Saturday Sept 12) 

Saturday Sept 12, 
Arrival in Perth and registration

DRAFT SCHEDULE
Sunday Sept 13, 

Introduction to Gluten 
8:30 David Fienberg (AEGIC, Perth)
The challenge of consistency in the supply of a high quality grain product
8:55 Hui Sun (Grain Academy, Beijing, China)
Chinese wheat gluten requirements and end products
9:25 Shunhe Cheng (Jiangsu Academy of Agricultural Sciences)
Low protein/gluten wheat varieties for niche markets in CHina
9:45 Angela Juhasz (Martonvásár, Hungary)
Wheat related food disorders – what is hidden in the wheat genome?
10:15 Zhaojun Wang, Yiwen Li, Yushuang Yang, Zhenying Dong, Da Li, Huaibing Jin, Xin Liu, Kunpu Zhang, Daowen Wang (CAS, Beijing, China)
Two wheat grain proteins play a predominant role in the assembly of functional glutenin

10:35 – 11:00 Morning tea/posters/informal discussion

11:00  Clyde Don (Foodphysica, Netherlands)
The structure, functionality and analysis of gluten in food products
11:30  Jason Tye-Din (WEHI, Melbourne)
The medical significance of gluten and grains: evolving perspectives
12:00  Geoff Forbes, Mina John, Niamh Keane (Royal Perth Hospital, Murdoch University)
A clinicians view of gluten in foods
12:20 Susan Altenbach (USDA-ARS Western centre California)
Deciphering the roles of specific wheat grain proteins in flour functionality, allergenic potential and response of the grain to the growth environments

12:45 – 1:30 Lunch/posters

From growers to millers and consumers
1:30 Craig Morris (USDA, NW Cereal lab)
From farm to fork: redesigning durum wheat
2:00  submitted abstract
2:30  submitted abstract

Posters, company displays and specialized workshops
3:00 – 6:00 pm Afternoon tea and workshops

3:10 – 4:05 New developments and concepts for assessing the dough forming attributes of flour
3:10 – 3:25 Clyde Don (Foodphysica, Netherlands)
MixoLab based insights into dough structure
3:25 – 3:40  Arnaud Dubat (Chopin technologies, France)
Industrial applications of the Mixolab.
3:40 – 3:55 Geoffroy d'Humières (Chopin technologies, France)
Innovation and new instrumentation (AlveoLab / SRC).
3:55 – 4:05 Discussion

4:05 – 5:00 Rapid technologies for flour quality and interpreting data outputs
4:05 – 4:20 Jayne Bock (Food Science, University of Guelph)
High speed mixing for predicting the performance of flour from different varieties and environments 
4:20 – 4:35 Dean Diepeveen (Department of Agriculture and Food, WA, Perth)
Linking GlutoPeak attributes of flour to genome variation
4:35 – 4:50 Mike Sissons (NSW Department of Primary Industries, 
Durum semolina analysis using the GlutoPeak to complement data from other pasta analyses
4:50 – 5:00 pm Discussion

5:00 – 5:55 Innovation in the analysis of wheat grain products
5:00 pm Jennifer Dang (Perten)
New advances in flour quality testing
5:30 pm Larisa Cato AEGIC, Perth)
Dough quality testing using the DoughLab and Warburton’s stickiness test

Reception/mixer (from 6:30 pm)

Monday Sept 14,

Advances in flour quality
New tools and biotechnologies for grain and flour processing improvement
8:30  Zhonghu He (CAAS, Beijing)
Genetic analysis of wheat flour components for quality using association mapping
9:10  submitted abstract
9:30  Dean Diepeveen (DAFWA, Perth)
Diagnostic MixoLab signatures to distinguish flour quality attributes [Xiaolong poster]
9:50  submitted abstract

Morning tea/posters/informal discussion (10:10 am-11:00am)

Genetic improvement of quality
11:00  Ann Blechl (USDA, USA)
Genes, proteins and wheat dough formation: what genetic engineering has shown us.
11:30  Wujun Ma Murdoch University/AEGIC, Perth)
Sources of variation leading to changes in quality
12:00  Marcus Newberry/Crispin Howitt (CSIRO, Canberra)
New germplasm from a large MAGIC population of wheat
12:20 submitted abstract

Lunch (12.40pm-1.30pm)

Industry issues
Testing for quality in breeding programs and throughout the production chain
 
1:30  Stan Cauvain (Baketran, UK)
Dough (gluten) rheology in the processing of bakery products 
2:00  (AEGIC invite)
Variation in gluten in millstreams from different sources of wheat
2:30  Larisa Cato, Junhong Ma, Stan Cauvain (AEGIC, Perth)
Impact of mixing and resting time on dough rheology and bread quality in a no-time dough system

Afternoon tea/posters 3:00 – 4:00pm
4:00 – 5:00 pm
Student presentations and discussion (media event)

Conference dinner from 6:30

Tuesday Sept 15

Grain quality variation 
Variation in grain quality
8:30  Meiqin Lu (AGT, Narrabri, Australia)
Variation in quality in breeding programs
9:10  Shahid Islam (Murdoch University, Perth)
Integration of a new HMW glutenin subunit into Australia cultivars
9:30  submitted abstract
9:50  submitted abstract

Morning tea/posters/informal discussion (10:10 am-11:00am)

Future trends
11:00  Tatsuya Ikeda (NARO/Western Region ARC, Japan) 
International collaboration on wheat quality and safety: an expert working group in the Wheat Initiative 
11:20  Rudi Appels  
New technologies and approaches to tracking specific quality attributes
11:40  
submitted talk to be confirmed  [grower or Industry person – milling industry]

12:00
Formal close of workshop and decision on venue for the next workshop

1:00 pm Lunch

Afternoon tea will be available for informal discussions.
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