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AGENDA	

	
8:00am	-	8:45am		
Registra*on	
	
9:00am	-	10:00am​		Supply	Chain	Keynote	(Room	147)	

"Mal*ng	Barley:	Isn't	it	Just	Another	Cereal	Grain?"		
Joe	Hertrich,	Re-red	Group	Director	for	Brewing	Raw	
Materials	at	Anheuser-Busch,	Inc.	

	
10:00am	-	12:00pm​	Break-Out	Sessions		

Get	a	refresher	on	essen*al	concepts	or	learn	something	
new!		Coffee	Break	at	mid-point	to	allow	aNendees	to	
switch	rooms	if	interested.	

	
Breakout	Room	1​		(STC	147)	
Mal*ng	101	-	Mary	Jane	Maurice,	Director	of	Technical	
Services,	Malteurop	
Farming	for	Mal*ng	101	-	Alyssa	Collins	Ph.D.,	Director,	
Southeast	Agricultural	Research	&	Extension	Center,	PSU	

	
Breakout	Room	2​		(STC	237)	
Brewing	101	-	Amaey	Mundkur,	Brewing	Scien*st	and	
Sensory	Specialist	-	GABF	&	World	Beer	Cup	Judge	
Dis*lling	101	-	Chad	BuNers,	Co-Founder	&	CEO,	Eight	Oaks	
Dis*llery	

	
Breakout	Room	3​		(STC	337)	
Milling	101	-	Mark	Fisher,	Owner,	Castle	Valley	Mill	
Baking	101	-	Alex	Bois,	Owner	&	Head	Baker,	Lost	Bread	
Co.	
	

12:00pm	-	1:00pm​	Local	Lunch	
	

	
	
	
1:00pm	-	2:00pm​	Quality	and	Safety	Considera*ons	for	the	Grain	
&	Malt	Value	Chain		(Room	147) 	

Ta-ana	Lorca	Ph.D.,	Food	Safety	&	Quality	Program	Leader,	
ECOLAB	

	
2:00pm	-	2:15pm​	Coffee	Break	
	
2:15pm	-	4:00pm​	Technical	Presenta*ons	(Room	147)	
	

(2:15pm	-	2:40pm)	 	
“Nature	or	Nurture?	Gene*c	and	environmental	influence	
on	grain/malt	quality.	An	agronomists	perspec*ve.”		
Mark	E.	Sorrells	Ph.D.,	Professor	of	Plant	Breeding	and	
Gene-cs,	Cornell	University	

	
(2:40pm	-	3:05pm)	
“Analy*cal	control	strategies	for	success	in	the	craj	food	
and	beverage	industry.”		
Aaron	MacLeod,	Director	of	the	Center	for	CraO	Food	and	
Beverages,	Hartwick	College	

	
(3:05pm	-	3:30pm)		
“Quality	and	the	consumer.	Why	‘good’	just	isn’t	good	
enough.”	
June	Russell,	Manager	of	Farm	Inspec-ons	&	Strategic	
Development	at	Greenmarket,	GrowNYC	

	
(3:30pm	-	4:00pm)		
Panel	Q&A		

	
4:00pm	-	6:00pm​		Local	Product	Showcase!​	​-	Sample,	sip,	socialize	
and	enjoy	a	selec*on	of	food	and	beverages	made	with	local	grain	
and	malt	
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SPEAKER	BIOGRAPHIES	
	
Alex	Bois​	grew	up	in	New	England	and	
studied	biochemistry	at	the	University	of	
MassachuseNs,	Amherst.	He	began	baking	
professionally	at	the	famed	Sullivan	Street	
Bakery	ajer	an	illness	derailed	his	plans	to	
become	a	beer	brewer.	In	Philadelphia,	he	
helped	open	and	bring	widespread	
acclaim	to	High	Street	on	Market,	an	
all-day	restaurant	and	bakery	which	later	

spawned	a	successful	NYC	offshoot.	He	is	now	the	co-owner	and	
head	baker	of	Lost	Bread	Co.	in	Philadelphia,	a	wholesale	and	retail	
bakery	focused	on	crea*ng	outstanding	goods	with	locally	sourced	
ingredients	and	fresh	milled,	whole	grain	flours	in	an	ethically	and	
environmentally	sustainable	environment.	

	
Chad	BuEers	​is	the	Co-Founder	and	CEO	of	
Eight	Oaks	Craj	Dis*llers	in	New	Tripoli	PA.	
He	is	a	re*red	Army	aviator	with	over	25	
years	of	ac*ve	duty	military	service.	Chad	
has	broad	experience	in	project	
management,	human	resource	
management,	leadership,	opera*ons	
management,	problem-solving,	regulatory	
compliance	

and	system	safety	development.	Eight	Oaks	Craj	Dis*llers	is	a	farm	
dis*llery	growing	all	their	own	grains	such	as	corn,	wheat,	rye	and	
barley	and	crajing	them	into	Vodka,	Gin,	Rye	Whiskey,	Bourbon	
and	more.	He	earned	a	Masters	of	Business	Administra*on	from	
Drexel	University	in	2013	and	holds	a	Bachelor's	Degree	in	
Professional	Aeronau*cs	from	Embry-Riddle	University.	

	
	
	

	
Mark	Fischer​	is	a	1987	graduate	of	
LafayeNe	College	with	a	degree	in	
Electrical	Engineering.		Mark	is	a	serial	
entrepreneur,	having	founded	four	startup	
businesses.		In	the	early	90’s,	he	
developed	an	algorithm	for	indexing	
massive	*me	series	databases	and	
founded	a	business	in	pharmaceu*cal	
data	analysis.		Later,	he	developed	several	

safety	ra*ng	and	flight	ac*vity	analysis	systems	for	corporate	
avia*on.		Most	recently,	he	has	focused	on	restoring	and	reviving	
an	1800’s	grist	mill.	Mark	and	his	wife,	Fran,	have	restored	a	mill	
property,	Castle	Valley	Mill,	to	full	opera*on	and	produc*on	using	
original	circa	1800’s	grain	cleaning	and	milling	machinery.		These	
efforts	have	been	part	of	a	larger	growth	in	local	food	produc*on	
and	a	revival	in	Philadelphia-New	York	corridor	ar*sanal	stone	
ground	flour	and	bread	baking.		Through	five	specialty	distributors,	
Castle	Valley	Mill	products	can	be	found	in	award	winning	bakeries	
and	restaurants	from	Cape	Cod	to	Washington,	DC.	 	
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Joseph	D.	Hertrich​	is	the	re*red	Group	
Director,	Brewing	Raw	Materials	at	
Anheuser-Busch,	Inc.		His	responsibili*es	
included	the	opera*on	of	the	company’s	
malt	plants,	rice	mills	and	hop	farms,	and	
the	supervision	of	all	facili*es	that	produced	
and	handled	brewing	raw	materials	for	
Anheuser-Busch	products	worldwide.	Prior	
to	joining	Anheuser-Busch,	Mr.	Hertrich	held	

various	posi*ons	in	brewing	with	The	Stroh	Brewery	Company,	the	
Pabst	Brewing	Company,	and	the	Chris*an	Schmidt	Brewing	
Company.		In	re*rement,	he	con*nues	to	consult,	write,	and	speak	
on	his	observa*ons	over	50	years	in	the	U.S.	brewing	industry.	Mr.		
Hertrich	is	a	member	of	MBAA,	ASBC,	Brewers	Associa*on,	and	
the	Craj	Maltsters	Guild.		He	is	also	a	past	member	of	the	
American	Mal*ng	Barley	Associa*on	and	the	Canadian	Brewing	
and	Mal*ng	Barley	Research	Ins*tute.		

	
Aaron	MacLeod​	has	been	involved	with	
mal*ng	and	brewing	quality	tes*ng	and	
research	12	years	and	is	currently	the	Director	
of	the	Hartwick	College	Center	for	Craj	Food	
and	Beverage.		The	Center	provides	quality	
tes*ng	for	beer	and	brewing	raw	materials	
including	barley,	hops,	and	malt.		Aaron	was	
previously	a	chemist	in	the	Canadian	Grain	
Commission’s	Grain	Research	Laboratory	where	

he	provided	quality	assurance	for	mal*ng	barley	grown	in	western	
Canada	and	conducted	research	on	factors	affec*ng	mal*ng	barley	
quality	and	quality	measurement	methods.		Aaron	is	also	a	
member	of	the	Technical	CommiNee	of	the	American	Society	of	
Brewing	Chemists	and	presents	frequently	on	topics	related	to	
mal*ng	and	brewing	science	and	quality	tes*ng	methods.	Aaron	

earned	his	B.Sc	degree	in	chemistry	from	the	University	of	Western	
Ontario	in	2004.	
	
	

Dr.	TaRana	A.	Lorca	​is	the	RD&E	Food	Safety	
&	Quality	Program	Leader	for	the	Global	Food	
&	Beverage	division	of	Ecolab.	She	is	in	charge	
of	developing	audit,	training,	consul*ng	
services	and	scien*fic	support	for	the	supply	
chain	from	farm	to	fork	and	working	with	
mul*ple	internal	divisions	to	assure	internal	
staff	compliance	to	interna*onal	food	safety	
cer*fica*on	programs.	

She	is	a	member	of	the	SQF	Ins*tute	Technical	Advisory	Council,	
the	chair	of	the	food	safety	commiNee	for	the	Master	Brewers	
Associa*on	of	the	Americas,	a	member	of	the	Interna*onal	
Associa*on	for	Food	Protec*on	(IAFP),	the	Consumer	Goods	
Forum	Global	Food	Safety	Ini*a*ve	(GFSI)	Technical	Working	
Groups,	a	member	of	the	advisory	council	of	the	Food	Science	
Department	at	Virginia	Tech.	Dr.	Lorca	graduated	with	a	master’s	
and	doctoral	degree	in	Food	Science	and	Technology	from	Virginia	
Tech.	She	is	a	registered	SQF	Consultant	and	Trainer,	HACCP,	FSSC	
22000	and	Preven*ve	Controls	for	Human	Foods	trainer.	In	
addi*on	she	holds	Food	Safety	HACCP	Manager	cer*fica*on	from	
the	Na*onal	Registry	of	Food	Safety	Professionals.	
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Mary-Jane	Maurice​	graduated	
from	Mount	Mary	College	in	
Milwaukee,	Wisconsin	with	
degrees	in	Chemistry	and	Spanish	
in	1990.	She	started	out	as	a	bench	
chemist	at	Fleischmann-Kurth	
Mal*ng	in	1990.	In	2000,	she	was	
promoted	to	Director	of	Quality	
Assurance	for	Froedtert	Malt,	and	
currently	serves	as	Director	of	
Technical	Services	for	Malteurop	

North	America.	She	has	worked	for	the	same	company	for	the	past	
28	years,	even	though	it	has	had	six	different	names	during	this	
period.	Mary-Jane’s	proudest	professional	accomplishment	is	
receiving	a	Mal*ng	Diploma	with	Dis*nc*on	from	the	Maltsters’	
Associa*on	of	Great	Britain	in	2004.	She	is	the	only	American	
maltster	to	hold	this	diploma,	and	is	one	of	very	few	worldwide	to	
ever	pass	all	of	its	requirements.	
	
	

Amaey	Mundkur​	started	brewing	in	
Australia	in	2003.	Ajer	gradua*ng	
with	a	BSc	in	gene*cs	and	
evolu*onary	biology	from	The	
Pennsylvania	State	University	in	2004,	
he		joined	SABMiller	as	a	technical	
brewing	trainee.	I	moved	into	the	role	
of	shij	brewing	manager,	producing	
0.5	Million	barrels/year.	He	received	
advanced	training	in	beer	off-flavors	

and	sensory	during	this	*me.	Amaey	holds	a	Masters	in	Brewing	
and	Dis*lling	focused	management	and	quality	for	Natural	
Selec*on	Brewing.		He	has	worked	at	Vault	Brewing	as	Director	of	

Produc*on	opera*ons	and	is	a	guest	lecturer	at	The	Interna*onal	
Center	for	Brewing	and	Dis*lling	in	Edinburgh,	Scotland	and	Old’s	
College,	Canada	and	also	serves	as	a	World	Beer	Cup	and	GABF	
judge.	
	
June	Russell​	grew	up	in	Southwest	
Michigan’s	famed	Fruit	Belt	and	has	
spent	over	twenty-five	years	in	
numerous	capaci*es	within	the	food	
business,	from	baker	&	chef	to	café	and	
bar	manager.	She	has	advocated	on	
behalf	of	farmers	and	small	producers	
throughout	her	career.	June	came	to	
Greenmarket	in	2004	and	learned	the	
market	system	through	managing	
several	neighborhood-based	markets	
across	New	York	City.	Since	2007	she	has	been	the	organiza*on's	
Farm	Inspec*ons	Manager	and	has	traveled	extensively	within	the	
region,	visi*ng	producer	farms	and	produc*on	facili*es.	These	
experiences	have	given	her	the	background	and	insight	to	think	
strategically	on	behalf	of	growers	and	on	re-building	our	local	food	
system.	Her	recent	work	on	facilita*ng	the	produc*on	of	grains	
and	processing	in	the	region	highlights	Greenmarket's	capacity	to	
be	a	progressive	force	in	driving	farm	viability	in	the	Northeast.	
June	spearheads	Greenmarket’s	Regional	Grains	Project,	which	
works	collabora*vely	with	researchers,	farmers,	processors,	
bakers,	chefs	and	consumers	to	foster	a	thriving	regional	grains	
economy.	
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Mark	Sorrells​	is	a	Professor	of	Plant	
Breeding	and	Gene*cs	in	the	Plant	
Breeding	and	Gene*cs	Sec*on	at	Cornell	
University.	He	earned	his	B.S.	in	Botany	
in	1973	and	M.S.	in	Plant	and	Soil	
Science	in	1975	at	Southern	Illinois	
University,	Carbondale,	IL	and	his	Ph.D.	
in	Plant	Breeding	and	Plant	Gene*cs	in	
1978	at	the	University	of	Wisconsin,	
Madison.	He	joined	the	Department	of	

Plant	Breeding	and	Biometry	in	1978	and	has	been	full	professor	of	
plant	breeding	since	1991.		Sorrells	was	Chair	of	the	Department	
of	Plant	Breeding	and	Gene*cs	from	2006	to	2014.Sorrells	has	
authored	or	co-authored	more	than	270	peer	reviewed	
publica*ons.	He	is	a	Fellow	of	the	American	Associa*on	for	the	
Advancement	of	Science	and	the	Crop	Science	Society	of	America	
and	has	been	awarded	the	Crop	Science	Society	of	America	
Outstanding	Research	Award,	and	the	Cornell	College	of	
Agriculture	Outstanding	Accomplishments	in	Applied	Research	
awards.	He	specializes	in	plant	breeding	methodologies	and	
strategies	and	develops	new	varie*es	of	wheat,	oats,	and	barley.	
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