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C&E Symposium: Bakery Products and Cereals: Are They Worth Their Salt ?
March 22-23, 2010, European Bakery Innovation Centre, Papendrecht, The Netherlands

The subscription to the meeting is now open !!l.
There are still a few slots open for oral presentations.
The preliminary program is also available

Click here for registration and program

9™ European Young Cereal Scientists and Technologists Workshop
The University of Budapest will host the 9" EYCSTW on 19-21 April 2010.

Click here for the first announcement.

Rheology Short Course

On the 28" and 29" of April the AACC-I Rheology Division will organise a Rheology Course “Structure and
Rheology of Cereal-Based Foods” at the University of Ghent.

Registration details: http://www.aaccnet.org/divisions/divisionsdetail.cfm?CODE=RHEOQO

Changes in the C&E Board

Welcome to:

- Moustafa Saad, PhD student working in the Joint Research Unit for Agropolymers Engineering
and Emerging Technologies (Montpellier France) as a student member in the board. Moustafa has been
already very active in the organization and participation of the EYCST workshops.

- Pekka Lehtinen who is a Senior Research Scientist and Team Leader of VTT, Finland.

Many thanks to Kaisa Poutanen. Sadly Kaisa is stepping back as a board member. We thank her for her

active participation in C&E, a.o. serving as Chair and in the organization of various C&E meetings and
symposia, and wish her good luck in professional and private life.

Happy New Year 2010 to all of you!


http://www.cerealsandeurope.net/events/ce_events/event/12
http://www.cerealsandeurope.net/en/events/archive/event/21
http://www.aaccnet.org/divisions/divisionsdetail.cfm?CODE=RHEO
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