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Looking Forward to the New Year! 

Mark Your Calendars for Supplier’s Night 
2017-2018 

Event Dates: 

• September 14th  

• November 16th  

• February  15th   

• April 19th   
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Thanks to everyone who came out to our summer social at Jasper’s 

Winery. We had a great time and enjoyed getting to meet  everyone.  

The end of summer means that IAIFT’s new fiscal year is about to begin. 

September 1st marks the start of the 2017—2018 year and the board has 

been working hard to plan some great events for the year. We look 

forward to bringing Jace and Katherine on this year and we wish Brittany 

and Jenna good luck as they retire from the board. 

Our first event of the year will take place on September 14th at 

Brenneman Pork in Washington, IA. We will be touring the facility and then 

heading over to Tuscan Moon for dinner and our business meeting. We 

look forward to seeing you there! 

Mackenzie Russo   

IA-IFT Secretary   

IAIFT is resuming our Supplier’s Night this year. Thursday November 15th, 

2017 we will host our Supplier’s Night in Des Moines, IA. Interested in 

exhibiting or sponsoring part of the event? Contact Laura Weigel at 

laura.weigel@aerotek.com for more information. 

This evening will include our biannual Culinary Challenge,  student night, 

supplier’s expo, and a new career fair portion. We are partnering with the 

Nebraska IFT chapter to join forces and bring the Midwest a great supplier’s 

night. 

Keep an eye on your emails and our website for more information in the next 

few weeks. 
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Join IAIFT for our first meeting of the year at Brenneman Pork! 

We will be heading out to Washington County, Iowa to tour Brenneman Pork—a 

fully integrated, family run swine and grain operations. Their mission is to ensure 

the efficient production and distribution of safe, healthful and abundant pork 

around the globe as a cost-effective leader in the industry. While here we will do a 

live video streaming tour of the sow farm, hear a presentation on their full 

operation and see some of their equipment. Following our time at Brenneman we 

will head over to Tuscan Moon for social hour, dinner and our business meeting.  

For those who arrive early you can go to travel to Stringtown Grocery for 

homemade goods and bulk food sold by the local Amish families (2208 540th St, 

Kalona, IA 52247) 

Who: IFT members and friends of the section 

Where: Brenneman Pork—1551 Larch Ave, Washington, IA 52353 

Date:  Thursday, September 14th  

Agenda: 

3:30—5:30 pm Brenneman Pork Tour 

5:30—6:30 pm Social Hour at Tuscan Moon—203 5th St, Kalona, IA 52247 

6:30—7:30 pm Dinner & Business meeting at Tuscan Moon 

Cost: $40 for members, $50 for non-members and $15 for students / faculty 

 

September Meeting 

Register by September 7th at www.iftiowa.org 
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Summer Social Recap 

         IFT 2017 Recap 

IFT 2017 took place at the Sands Expo Center in Las Vegas, Nevada from June 

25—28. The expo had 1,154 exhibitors there showcasing ingredients, equipment, 

packaging and more.  The annual expo brought out thousands of attendees and 

provided many learning opportunities for students and professionals alike. Prior to 

the start of the show, IFT section leaders came together for the Section Leadership 

Forum where they learned how to create highly-motivated sections and how to bring 

out volunteers. We look forward to implementing some of these strategies. IFT also 

featured their new film Food Evolution which explore the debate of GMO products 

from all angles. Miss the film? You can catch it at select showings across the US. 

Eventually it will be released on IFT’s website for you to view at home. IFT 2017 was 

a great event and we look forward to IFT 2018. 

Our second annual summer social took place at Jasper Winery in Des Moines, IA. Section 

members were invited to bring family, friends, co-workers and anyone else they wanted to out 

to the event for a night of music and camaraderie. The summer concert series hosted by Jasper 

Winery was a lot of fun. With great weather and a relaxed atmosphere, it was a great way to 

wind down the summer. We look forward to having another summer social next year. 
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Food Science Club Update 

 

Summer is finishing up and school is about to start. The food science club is gearing up for the 

fall with an executive meeting on August 29th and a welcome back picnic on September 6th.  

This summer brought many internships across the country and study abroad opportunities 

worldwide for these students. Here are just a few of the places students have been interning at 

this summer: 

• Hormel 

• Corbion 

• Kerry Ingredients 

• Schwan’s 

• Gerber 

• Grain Processing Corporation 

We look forward to hearing about all of these internships and more in the fall! 

The food industry is always evolving. Here are some highlights from the last few months: 

• Hy-Vee announces they will eliminate 200+ artificial ingredients in private label products 

• Midwest grocer, Hy-Vee announce that as part of it Clean Honest Ingredients label 

that they will eliminate more than 200 artificial or synthetic ingredients from their 

private label products by July 2018. 

• FDA approved a qualified health claim for soybean oil 

• The FDA approved a qualified health claim linking soybean oil to the reduced risk of 

coronary heart disease. Food manufacturers can now make the heart healthy 

claims when food and menu items include at least 5 g of soybean oil per serving 

and meet other applicable criteria. Bunge independently filed the petition. 

• USDA engineers develop a sensor system to improve peanut drying 

• A sensor system developed by the USDA ARS engineers would allow peanut 

grower and processors to dry peanuts easier and cheaper. The system monitors all 

environmental factors that affect peanut drying an provides real-time moisture 

readings to a computer or smart phone. 

 Industry Happenings 
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May 18th, 2017 at 3:30 p.m. at the ISU Polk County Extension Office 

Present: Bailey, Beisber (virtual), Coleman, Gaudino, Gent (virtual), Hukee, Lee (virtual), Russo, Shaw, Weigel, Van Thomme 

The February meeting of the IA Section IFT executive council was called to order at 4:03 p.m. by Shaw at Iowa State Polk County 

Extension office in Altoona, IA. 

1. Past President Report: Bailey is working on the Supplier’s Night for November 2017. FFA center is likely not going to be an option 

anymore due to the lack of responsiveness from the venue. We will likely need to get a sub-committee put together to help with the 

planning of the evening. Weigel and Bailey will lead the committee. 

2. President Report: Looked at the section lecture series topics for next year, but did not see any that would be of interest to our 

members. It would cost us $1,000 to bring a speaker in and we don’t feel it is worth it at this point. 

The IFT fun-run sign up is live. We are registered as the Iowa Food Geeks. It’s $30 / person to participate either in person or virtually. 

Goal is to get a travel grant to get a student to IFT18. You receive more details once you get the virtual packet. Action—Russo blast 

on social media. Action—all board members push out to coworkers to gt them to register. 

The section membership challenge ends at the end of June. We did not do a great job , but this is something we can work on next 

year instead. 

3. President Elect Report: The summer social will be at Jasper Winery. Shaw to send out a survey monkey with the remaining dates 

for the winery summer concert series so we can pick a date based on when most board members are available. 

Brenneman Pork would prefer to do September 14th as opposed to the following week due to their schedule. This should work fine for 

us. 

The November 9th meeting is scheduled to be supplier’s night and student night. We have not marketed this to anyone yet. We 

reached out to the HyVee Center as a space, but have not heard back. Ideally would like to spend $2,000 or less for the supplier’s 

night. A few years ago we netted around $1,000. Booths were around $50 and we had 40 booths. We have contacted the FFA center, 

but they are being unresponsive so not sure this will work out. We used to do supplier’s night in the spring, but found there are a 

number of supplier’s nights during this time frame so it wasn’t well attended. We usually do the culinary challenge during this as well 

and ask for judges and sponsor companies to help out. Put out a message to DMACC and Clark University to see if they have any 

teams who would want to participate as well. Russo to send out eblast to members to see if anyone is interested in being on the 

committee. Bailey, Lee, Weigel and Gent (culinary challenge portion) will be on the supplier’s night sub-committee. We did not charge 

attendees last year, but may want to consider for this year. Avoid doing a sit-down dinner as it did not work very well in the past—

happy hour and appetizers would be better. Ideally we could see about getting a sponsor for those. Suppliers received a ticket for 

drinks last time and the rest was cash bar. Van Thomme to ask if Villsack—the Agriculture Secretary would be interested in speaking 

at Supplier’s Night. 

The holiday social will be on December 7th. Debate of doing a second location other than Des Moines. Potentially go to Fireside 

Winery near Williamsburg and Jasper Winery or Des Moines Social Club in Des Moines. Have a couple of door prizes and just hang 

out—no set program. Could potentially do a wine and chocolate tasting at Iowa State as well. Option of doing the holiday dessert 

challenge during this social. We will also do a toy drive and potentially an ugly sweater contest. Shaw to assist Weigel as Shaw has all 

the hospital contact information. 

February meeting would ideally be outside of Des Moines since we are hear in November and December. Potential options are 

Marzetti or Tones, Butterbraids, Lugaria Foods in Fort Dodge, Barilla or Wells Blue Bunny. 

April 12th we will be going to Clark University in Dubuque. Gent to confirm date. 

4. Treasurer Report: Current balance is $18,401.31. We did not give the check to Iowa Food Bank this year so need to do that still. 

The Fun Run sponsorship at IFT—we missed it this past year, but we can use towards our Fun Run Team—Iowa Food Geeks. 

Liability insurance is still a line item in the budget—Van Thomme to review if it is needed. Also to review if a Board of Directors 

insurance is needed. Coleman to send updated numbers to the budget after making all changes discussed today. 

5. Food Science Club Report: Many students graduated. Beisber to send pictures to Russo and a list of names of the graduates. 

Shaw to obtain a list from the food science department. Goal to do some where are they now pieces & invite past alum to events. Also 

ask tenured members why they enjoy being members—Van Thomme to lead and Shaw to give emails—Lester Wilson, Ross Dubey 

and Dan Putnum would be good to start with. Internship updates and highlights would be a good Facebook series over the summer—

a day in the life of a food science intern. Beisber to get interest from students. 

May Executive Meeting Minutes 
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Officers of the Iowa Section 

Join Us on Social Media! 

 

Mackenzie Russo | 515-559-5284 |  

Mackenzie.russo@kemin.com  

 

Krista Gent | 563-264-4406| 

Krista.gent@grainprocessing.com 

Edited by: 
Like us on Facebook! 

Search for Iowa Section Institute of Food 

Technologists 

        Join our group on LinkedIn! 

Search for Iowa Section Institute of 

Food Technologists (IAIFT) 

PAST PRESIDENT (16-17) 
Brittany Bailey 

National Pork Board 
1776 NW 114th St.  

Clive, IA 50325 
Office 515-223-2631 
Cell 515-537-0929 
bbailey@pork.org   

 
PRESIDENT (16-17) 

Dr. Angela Shaw 
Dept. Food Science & Human Nutrition 

Iowa State University 
2577 Food Sciences Building 

Ames, IA 50011 
Phone: 515-294-0868 

Cell: 515-451-3243 
angelaml@iastate.edu 

 
PRESIDENT-ELECT (16-17) 

Krista Gent 
Grain Processing Corp 

1600 Oregon Street 
Muscatine, IA 52761 
Phone: 563-264-4406 

Cell: 319-461-9691 

krista.gent@grainprocessing.com 

TREASURER (16-19) 
Shannon Coleman 

Dept. Food Science & Human Nutrition 
2545 Food Sciences Building 

Ames, IA 50011 
Phone: 515-294-9011 

Cell:  
scoleman@iastate.edu 

 
SECRETARY (16-19) 

Mackenzie Russo 
Kemin Industries 
1900 Scott Ave 

Des Moines, IA 50317 
Phone: 515-559-5284 

Cell: 913-375-6347 
mackenzie.russo@kemin.com 

 
 

MEMBER-AT-LARGE (14-17) 
Jenna Williams 

Aerotek Scientific 
1055 Jordan Creek Pkwy. Suite 220 

West Des Moines, IA 50266  
Phone: 515-657-5429 

Cell: 515-710-6531 
jwilliams@aerotek.com  

MEMBER-AT-LARGE (15-18) 
Laura Weigel 

Aerotek Scientific 
1055 Jordan Creek Pkwy. Suite 220 

West Des Moines, IA 50266  
Phone: 515-657-5436  

Cell: 641-990-6062  
lweigel@aerotek.com  

 
MEMBER-AT-LARGE (16-19) 

Todd Van Thomme 
Nyemaster 

700 Walnut Street, Suite 1600 
Des Moines, IA 50309 
Phone: 515-283-8036 

Cell:  
tvanthomme@nyemaster.com 

 

Student Reps: 

Kori Beisber 

beisber@iastate.edu 

 

Nicole Gaudino 

guadino@iastate.edu 
 

Minutes continued: 

6. Secretary Report: Checking with Kelly Belknap on Sutterstock photos for the webpage. 

Still looking for testimonials for the website. Have Katherine. Would like to get others. 

Potentially Celia Bravart.  

7. Member-at-Large Report: Recruitment brochure is complete. Would be good to send 

out save the dates next year to our membership list. Need to add in supplier’s night info to 

these brochures. Van Thomme will attend the section leadership conference at IFT. 

8. Adjourn: Shaw motioned to adjourn. Bailey second. The motion passes and the 

meeting is adjourned at 5:58 p.m. 

Respectfully submitted,  

Mackenzie Russo, IA IFT Secretary 
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