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Northern Crops Institute supports regional agriculture and value-added processing by conducting educational
and technical programs that expand and maintain domestic and international markets for northern-grown crops.
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Director Report | Mark Jirik

2018 was a year of tremendous change both within the
region, as well as within the Northern Crops Institute.

John Crabtree and Linda Briggs both retired during the
course of the year. Betsy Armour departed NCI to pursue
other opportunities. All of them are
missed, but this has also allowed us to
look at our structure to more quickly
adapt to changes in the future.

The need for more and better
educational efforts continues to
expand. Brian Sorenson and Jena
Bjertness were hired as program
managers to lead and grow our
educational programs and offerings. In 2018, we added
several new courses and several other new courses are
already in the works for 2019.

Jirik

Grant Christian was brought on as Communications and
Marketing Manager, a role that was changed to place
greater emphasis on the marketing component — making
sure people know who we are and what we can do on both
education and technical services.

There are also many things that didn’t change. Our mission
to support regional agriculture and value added processing
by conducting educational and technical programs

that expand and maintain domestic and international
markets for northern grown crops has not changed. Our
commitment to the region we serve, the growers, and

our collaborators is as strong as ever. Our passion for the
success of our regions growers and communities, and the
impact we can have locally, regionally, and internationally
continues to drive us.

Connect with us!

Did you know you can connect with NCI in more places
than just northern-crops.com? Keep current with what is
happening by following, liking and sharing NCI on
Facebook, Twitter, YouTube and LinkedIn.
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NCC Chair Report | Greg Kessel

Greg Kessel, a producer from Belfield, North Dakota, was
re-elected as chair of the Northern Crops Council at the
reorganizational meeting on June 26, 2018. Tregg Cronin, a
producer from Gettysburg, South Dakota, was re-elected as
the vice chair of the NCC.

In March, the NCC heard from

Kimberly Atkins, the Vice President

and COO of the US Grains Council

who reviewed the strategic plan and
forward projections on feed grains
exports, ethanol, and DDGS and
program highlights for the next year.
Atkins toured the NCI building, Feed
Production Center, and the NDSU
Commodity Trading Room at the conclusion of the meeting.

Kessel

In June, US Wheat Director of Programs, Erica Oakley
joined the Northern Crops Council to review US Wheat's
outlook for the future and US Wheat’s focus on building
relationships, and markets through education, training, and
demonstrating value. Oakley also highlighted the long term
relationship that US Wheat and NCI have shared.

“Hearing from our partner’s and their vision of the future
growth of the industry helps us form the NCI’s future as
well and helps us understand where our future directions
will be headed,” stated Kessel. “As the industry changes
and with the changing trading situation, we have to be
willing and able to change as well.”

The Northern Crops Council, made up of producers,
industry representatives, and administrators from the
four state region to guide the path of the Northern Crops
Institute and ensures it is carrying out its mission to
support regional agriculture and value added processing
by conducting educational and technical programs that
expand and maintain domestic and international markets
for northern grown crops.
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Retirements

John Crabtree retired in June after a thirty-three year career
as the assistant director. John was responsible for NCI’s
short courses and also ended up being our international
participant’s main point of contact while they were here

in Fargo. This ranged from airport pick up to handling any
emergencies that happened along the way (of which there
were a quite a few).

Linda Briggs retired in October after sixteen years as
administrative assistant and office manager. Helping with
the day-to-day running of the institute as well as making
arrangements for the courses — she was the first point of
contact for many at NCI.

We miss them both, but wish them well in retirement!

=

Assistant Director John Crabtree with a personalized gift for his
retirement.

COURSHE SCHEDULHEH
January 22-24
Preventive Controls for Animal Food
April 30 - May 2
Pasta Production and Technology
May 14-17
Baking with Hard Red Spring Wheat
May 21-24
Soy Based Texturized Protein and Meat Analog
June 19-21
Preventive Controls for Animal Food (Brookings, SD)
June 24-26
Preventive Controls for Human Food
July 30 - August 2
Baking with Whole Wheat & Whole Grains
August 12-16
NCI-INTSOY
September 9-18
Grain Procurement Management for Importers
September 30 - October 3
Barley and Malt Quality:
October 7-11
Soybean Procurement Management for Importers

Other courses will be added to our schedule as the year
progresses. Please check our website www.northern-crops.com

for the most up-to-date information.
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Thank You to All Who Supported NCI Programs and Activities in 2018
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NCI Thanks Outgoing NCC Members for

Their Service

The Northern Crops Council is the governing body for the Northern Crops Institute. They
dedicate their time and talent to making sure NCl is focused on our mission and properly
utilizing the time and resources of the institute.

We would like to thank the following outgoing council members for their service: Keith

Peltier, ProSeed, who served as industry representative from West Fargo, ND. Dwight Mork,

producer from Bellingham, MN who represented Minnesota Corn Research and Promotion
Council; and Drew Parsley, producer from Warroad, MN who represented the Minnesota

Soybean Research and Promotion Council.

Former NCI Director Mark Weber presents
Keith Peltier, ProSeed, who served as industry
representative from West Fargo, ND,

a gavel plaque for his service.

2018 Agribusiness Sponsors!

AgCountry Farm Credit Services

AGT Foods

AmeriFlax

Arrow K Farms

Arthur Companies Inc.

Bay State Milling Co

Becky and Kim Koch

Buhler Inc.

Colfax Farmers Elevator Inc.
Columbia Grain International Inc.
Dakota Growers Pasta Company EO/AA
Healthy Food Ingredients

lowa Corn

Minnesota Corn Growers Association
ND Corn Growers Association

ND Farmers Union Mutual Insurance
ND Grain Dealers Association

ND Grain Growers Association

ND Soybean Growers Association
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Northern Canola Growers Association
Northern Plains Potato Growers Association
Northern Pulse Growers Association
ProSeed
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Sue and David Katzke

US Durum Growers

A Special Thank You to Our
2018-2019 Funding Partners

Minnesota Department of Agriculture
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Montana Wheat and Barley Council

State of North Dakota

North Dakota Soybean Council

Northarvest Bean Growers

North Dakota Wheat Commission

South Dakota Department of Agriculture
South Dakota Soybean Research and
Promotion Council

South Dakota Wheat Commission




2018 Brings New
Faces and Directions
to NCI’s Educational
Efforts

NCI’s 2018 educational programming got
off to a great start in April with the “Pasta
Production and Technology” course, and
finished with the “Barley to Beer” and
“Wheat to Bread” courses in November,
for a total of 12 courses.

After 34 years at NCI, Assistant Director
John Crabtree began a well-deserved
retirement on June 29, 2018. In his role,
John ran all of the educational courses
at NCI, in addition to assisting in many of
the day to day responsibilities under five
directors.

In place of an assistant director, two
program managers were hired to focus
on increasing the number of educational
programs that NCI offers, for both
overseas as well as domestic markets,
and increase the presence of NCl in the
industry.

NCl welcomed Jena
Bjertness and Brian
Sorenson to the

NCI team in July;
Bjertness joined NCI
from the Nutrition
Lab in the Animal
Science department
at NDSU, and has
an M.S. degree in
Animal Science and
a strong background g
in animal nutrition.
NCI welcomed back

Brian Sorenson f
who returns to NCI it (
after seven years :
at Dakota Specialty ]' ]
Milling. He has 5
an M.S. degree in
Cereal Chemistry
and a career focused
on grain quality and food processing.
Brian and Jena jumped right in to our busy
course calendar in July, and completed
the year in November.

Bjertness

]

Sorenson

At the request of industries, we added
several new course offerings over the
last year, most notably the Soybean
Meal Procurement course directed to
Southeast Asian buyers. In the process
of organizing a number of procurement
courses, NCl has looked at how we can
consolidate some of our content and
deliver it more effectively. In 2019,
instead of having a soy procurement, food
grade soy procurement, and soybean
mealprocurement, we will be having a
general soy procurement with multiple
tracks for embedded into the course for
more specific requirements.

Several of our partner organizations
asked that we conduct training for those
farmers and partners that talk directly to
customers and policy both domestically
and worldwide. As one of them said,
“Most people know barley goes into beer,
but most don’t know how it got there.”
As a result, we added two new courses,
targeted towards our farmer board
members and industry partners called,
“Barley to Beer” and “Wheat to Bread.”

The fast changing trade relationships
highlight the need for NCI to be nimble
and adjust with the needs of the industry.
NCI will continue to work with our
international partners such as USSEC,
WISHH, US Wheat Associates, and USGC
to ensure we are working hand in hand
with them helping grow markets and
value for our crops beyond our borders.

A key part of our mission is focusing on
the domestic markets and growing value
added agriculture. Going forward, we
will be developing courses and programs
designed for our region and serving our
domestic consumers.

Part of that will be in evaluating how we
can be in front of emerging trends in the
market place, part of that will be working
with our partners on bringing new value
added products to the marketplace. An
example of this is in 2019 we will be
holding our first high oleic soybean oil
course.

NCI will continue to leverage the strengths
that we have at our disposal including a
food and animal food safety experts, pilot
scale processing equipment, training feed
mill, and regional expertise.

NCI Hosts Resiliency
Expert Dennis
Hoiberg

In late November through Mid-December,
the Northern Crops Institute hosted
Dennis Hoiberg of Lessons Learnt
Consulting, Melbourne, Australia.

Dennis is an expert in resiliency, stress
management, and dealing with change

in rural and farm
economies. Dennis
has over thirty

years working in
rural environments
in Australia, New
Zealand and South
Africa, places that
are no strangers to
extreme weather,
market, and financial
risks. Building resilient communities
with the ability to manage change is an
important component of building strong
agricultural communities with a value
added mindset.

Hoiberg

Dennis had the chance to visit with over
one thousand individuals an conducted
over twenty different presentations;
spreading his message of HOPE (Habits,
Optimism, Planning, Enacting) with a
blend of science, humor, and real life
experience.

In early 2019, NCI will be releasing short
video clips on social media highlighting
the key messages that Dennis shared with
the audiences.

“The receptiveness of the people, the
willingness of people to listen to my
message, and the willingness of people
to share their experience, highlighted the
need for the message.” Said Hoiberg.

Dennis’ trip was made possible with
financial help from AgCountry Farm
Credit Services, Minnesota Wheat,
Minnesota Corn, and the Minnesota
Department of Agriculture.




NCI’s Wenger TX-52 Twin-Screw Extruder Capabilities

The four-state region that the Northern
Crops Institute serves produces a wide
range of grain, pulse, and oilseed crops.
Most of those crops can be utilized either
solely or in combination to produce an
array of food, feed, and industrial products
through the use of extrusion technology.
The Northern Crops Institute utilizes a
Wenger Model TX-52 twin-screw, co-
rotating extruder to convert northern
crops into useful and nutritious food

and feed as well as interesting industrial
products. The Northern Crops Institute
hosts visitors from around the globe to
view Wenger Model TX-52 twin-screw
demonstrations, attend educational
courses and training seminars, and
conduct product development to improve
existing products or develop new products.

In recent years, twin screw extruders have
seen increased utilization for new products
with intricate shapes, novel ingredients,
and unique sizes, which are beyond the
capabilities of single-screw extrusion
systems. Twin-screw extruders can fill
many of these food, feed, and industrial
needs. The term “twin-screw” applies

to extruders with two screws of equal
length, placed next to each other inside
an extrusion barrel. Twin-screw extruders
are much more complex than single-screw
extruders, however, twin-screw extruders
provide much more flexibility and better
control.

The Northern Crops Institute has three
extrusion experts on staff. The three staff
members compliment each other in their
respective areas of expertise so that a
broad range of extrusion-related expertise
can be provided to industry clients. Dr. Kim
Koch, Feed Production Center Manager,
has experience in feed and food extrusion
technology theory and application
throughout his career. Mr. Rilie Morgan,
Process Manager, has over a dozen years
of experience operating the Institute’s
Wenger TX-52 twin-screw extruder and
has utilized many of the crops produced

in the four-state region. Dr. Zach Liu, Food
Scientist, has expertise in understanding
chemical and physical interactions of
ingredients that are processed with twin-
screw extrusion technology.

The Northern Crops Institute staff employs
twin-screw technology to provide client-

—_—

Wenger TX-52 Twin-Screw Extruder
Products Range
* Expanded Snacks (Baked/Fried)
* Breakfast Cereals
* Snack Pellets (Half Products)
* Pasta

based product development services and
to provide instructional demonstrations
for the Institute’s educational courses. The
food industry is continuously demanding
new innovations and new products. Twin-
screw extruders were adopted by the food
industry about 30 years ago to provide new
products for the food industry. Originally
developed for the plastics industry, twin-
screw extruders were first used by candy
manufacturers for hard to extrude soft
candies, but have become very popular
with food, feed, and industrial products
manufacturers to produce many highly
specialized products.

The Institute’s Wenger TX-52 twin-screw
extruder system consists of several sub-
components that include a live bin, a
feeding screw, a preconditioning chamber,
an extruder barrel, jacketed heads, rotating
screws, and a cutting die head. The
Institute’s twin-screw has three primary
processing zones: feeding, kneading, and
final processing zone involving the device’s
twin-screws. The Institute’s Wenger twin-
screw extruder has greater ability and
flexibility for controlling both product and
process parameters than conventional
single screw extruders. The twin-screw’s
design, allows for easy cleaning and rapid
product changeover. The twin-screw
extruder has more control over process
and product variability due to the ability to
more closely match desired shear during
extruder operation. Products produced on

* Pet food

* Animal Feed - Specialty

* Texturized Vegetable Protein

* Meat Analogs

* Pregelatinized Flours and Meal
* Industrial Ingredients and more

the Wenger TX-52 twin-screw extruder can
be dried by either the Institute’s Buhler
OTW-50 Fluid Bed Dryer or Lincoln Air
Impingement Oven/Toaster.

The Institute’s Wenger TX-52 twin-screw
extruder has such flexibility that it allows
the production of a wide variety of high-
value products at low processing volumes.
Product and process parameters derived
from the twin-screw extruder can closely
match large scale production extruders.
This fact encourages food and feed
manufacturers to undergo process and
product development with confidence at
the Northern Crops Institute and obtain
real-world information on their quest

to develop new products, introduce
innovation, optimize processes, introduce
new ingredients in exiting products, or
simply fine-tune exiting products.

The Northern Crops Institute’s Wenger
TX-52 Twin-screw Extruder provides an
opportunity to educate food industry
professionals on twin-screw extrusion
technologies, to explore new ideas, to
develop new processing methods, and

to produce new experimental products.
The Northern Crops Institute’s staff has
expertise to educate interested parties on
twin-screw processing, to analyze unique
twin-screw extrusion industry needs and
apply the most pertinent and effective
twin-screw technology to satisfy those
needs.




Pasta Production and Technology
Ecuador, Canada, USA e April 17-19, 2018

B

Canada | Ecuador | USA

This course provided participants with good basic knowledge of Durum
wheat, from breeding to production and quality, as well as the milling of
Durum into semolina and quality analysis. Industry professionals lectured
on all aspects of the equipment and commercial production of pasta from
Durum and non-traditional crops. The participants received hands-on
experience in the production and quality testing of pasta in NCI’s pilot-scale
processing and analytical laboratories.

Tunisian Feed Manufacturing
Tunisia ¢ July 16-20, 2018

In conjunction with the U.S. Grains Council, NCI, along with lowa State
University hosted a group of 15 feed millers for a “train the trainer” course.
These individuals were tasked with managing feed milling operations in-
stalled in Tunisia with the help of the U.S. Grains Council. The group started
with one week of coursework in lowa, where they covered basic nutritional
needs of animals and some feed milling techniques, along with feed mill
tours. They traveled to Fargo to spend a week at the NCI feed mill with Dr.
Kim Koch to cover in depth feed mill management, and enjoyed visiting a
farm in Hillsboro with the help of the ND Corn Growers Association.

The course was sponsored by:
o U.S. Grains Council

Southeast Asia Contracting for Wheat Value

Indonesia, Philippines, Vietnam e August 8-10, 2018

Quality control and purchasing personnel from South Asia attended the
course. At the course, wheat buyers learned how to better manage supply
chains and how to write contracts that accurately specify the wheat they
want to purchase. The participants learned about wheat quality testing
and procurement through lectures and end-product evaluations.

The course was sponsored by:
o U.S. Wheat Associates
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Commodity Soybean Meal Procurement Mgmt. for Importers

Myanmar, Cambodia, China e August 13-17, 2018

Participants from Myanmar, Cambodia, and China arrived at NCI in Fargo to
learn about risk management in procuring U.S. soybean meal. We worked
with the United States Soybean Export Council and World Initiative for Soy
in Human Health to recruit participants for this course. The group started
with classroom work in Fargo, and traveled to Minneapolis with a farm
tour in Danvers, MN along the way; MN Soybean Research and Promotion
Council assisted in arranging this farm tour. In Minneapolis, participants
were able to meet with traders to discuss trade relationships, and visit a
transloader and container yard to learn more about how the soybean meal
gets from the field to their countries. Thanks to the North Dakota Soybean
Council, the Minnesota Soybean Research and Promotion Council, and the
South Dakota Soybean Research and Promotion Council for sponsoring this
course.

The course was sponsored by:
3 North Dakota Soybean Council
3 Minnesota Soybean Research and Promotion Council
3 South Dakota Soybean Research and Promotion Council

_
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NCI-INTSOY

Ghana, Indonesia, Myanmar, Philippines, Senegal, Sri Lanka, Japan, USA e August 19-25, 2018

NCI brought in many experts from across the grain and food industry to educate
participants with a fundamental knowledge on the production and quality of
soybeans, and the processing of many different food and feed products made from
soy. The team assembled in Minneapolis for an opening reception, and toured
Buhler’s plant in Plymouth and Gillespie Farms near Johnson, MN on their way to
Fargo for one day of lectures and laboratory demonstrations before traveling to
South Dakota State University for additional lectures and demonstrations related
to the food and feed uses of soy, including Prairie Aquatech’s pilot-scale feed
processing plant and fish farm. The team traveled to Mankato to visit the CHS
soybean crush plant, followed by the graduation dinner with producers and staff
with the Minnesota Soybean Research and Promotion Council. The team also visited
the Central Farm Service shuttle-train loading facility in Randolph, MN before the
conclusion of the course in Minneapolis.

The course was sponsored by:
. American Soybean Association (WISHH Program)

. Minnesota Soybean Research and Promotion Council
. North Dakota Soybean Council
. Northern Food Grade Soybean Association

. U.S. Soybean Export Council

NCI-INTSOY
August 19-25, 2018 | 30 Participants
Ghana, Indonesia, Myanmar, Phillippines, Senegal, Sri Lanka, USA

Grain Procurement Management for Importers
UAE, Algeria, Costa Rica, Italy, Japan, Morocco, Netherlands, Panama, Phlllppmes, Spain, USA e September 10-19, 2018

This year’s course was a wonderful opportunity to bring together 19 people
from 11 countries to learn about the production, quality, storage and
handling of grains produced in the four-state region that NCI represents.
Professors from NDSU Department of Agribusiness and Applied Economics
and industry consultants covered topics related to grain procurement and
risk management, including hedging, futures, and options. Industry experts
gave presentations on rail transportation, grain sampling and inspection, as
well as the economic opportunities caused by weather. NCl led the class

on tours at Hunter Grain Cooperative; Richtsmeier Farm (near Hunter, ND),
Alton Grain Terminal Elevator, CHS Terminal Elevator in Superior, WI, and
the CHS Barge Loading Facility in Savage, MN. The participants met with the
Duluth Seaway Port Authority, and nine representatives of the grain trade at
the Minneapolis Grain Exchange in Minneapolis. The team also enjoyed time
at Itasca State Park (MN) and a charter-boat tour of the Duluth Harbor.

The course was sponsored by:
3 U.S. Wheat Associates
. U.S. Grains Council




Soy Feed Course
Nigeria, Cambodia ¢ September 24-28, 2018

In conjunction with the World Initiative for Soy in Human Health sector

of the American Soybean Association, NCI hosted eight participants from
Nigeria and Cambodia to come to the Midwest and learn more about how
soybean products can be used in livestock feeds. The group had some risk
management and economics coursework at NCI, and then spent a few
days at the feed mill with Dr. Kim Koch for some hands-on training. The
group then traveled to Brookings, SD to tour their hog facility and discuss
swine nutrition, they also delved in to aquaculture feeds and toured Prairie
Aquatech to learn more about their process and soy product. The group
then traveled to Minneapolis, with a stop in New Ulm to hear from a poultry
nutritionist and a farm tour in Brownton, MN arranged by MN Soybean
Research and Promotion Council. In Minneapolis, the group met with
traders to discuss trade relationships, and toured the International Feed
and Grain container loading facility to see how the product reaches their
country.

The course was sponsored by:
3 World Initiative for Soy in Human Health, American Soybean
Association

Barley & Malt Quality: Field to Brewhouse Perspective

USA ¢ October 1-4, 2018

This year’s course was held at NCI. NDSU Plant Sciences and the Institute
of Barley and Malt Sciences coordinated the course. There were
lectures, discussion sessions and labratory demonstrations that provided
participants with knowledge to understand malt processing and to
effectively interpret barley and malt analysis.

Canada | USA

Food Grade Soybean Procurement Management for Importers
South Korea, Thailand, Myanmar, China, India ¢ October 8-12, 2018

Northern Food Grade Soybean Association sponsored a Food Grade
Soybean Procurement course for eight participants at NCI this fall. The
participants spent most of their time learning about risk management
practices, and were able to meet with food grade soybean suppliers

to discuss issues that are important to both suppliers and buyers. The
participants also got to tour a food grade soybean processing facility, see
a demonstration on how to make soymilk, and tour American grocery
stores to see what food grade soy products are available to American
consumers. Finally, both suppliers and buyers of food grade soybeans
presented information about their companies to help foster future trade
relationships.

The course was sponsored by:
. North Dakota Soybean Council
. Minnesota Soybean Research and Promotion Council
. Northern Food Grade Soybean Association




Barley to Beer
USA ¢ November 14, 2018

NCI hosted an inaugural course showing farmers and people involved in
various sectors of the barley industry how barley becomes beer. The group
learned some basics about barley and malt production, and spent the better
part of a day with a local brewer learning about the brewing industry. This
course facilitated thought-provoking and productive conversations between
people from all segments of the barley industry — from farmers, to eleva-
tor personnel, to industry people charged with producing beer as the end
product for consumption.

The course was sponsored by:
3 MN Barley
3 MT Wheat and Barley
3 ND Barley Council

Wheat to Bread

USA e November 15, 2018

With the help of many commodity groups in the four state region (MN Barley,
MT Wheat and Barley, ND Barley Council, MN Wheat, ND Wheat Commission,
and SD Wheat), NCI hosted an inaugural set of courses showing farmers and
people involved in the agriculture industry how the commodity they work with
becomes a consumable — in this case, how barley becomes beer and how wheat
becomes bread. The barley to beer group learned some basics about barley and
malt production, and spent the better part of a day with a local brewer learning
about the brewing industry. The wheat to bread group discussed wheat produc-
tion basics, and spent the rest of their day working with several bakers both from
industry and NCI to learn the basics of bread making and dough quality. These
courses facilitated thought-provoking and productive conversations between
people from all segments of their industries — from farmers, to elevator person-
nel, to industry people charged with producing an end product for consumption.

The course was sponsored by:
. MN Wheat
. MT Wheat and Barley
. ND Wheat Commission
. SD Wheat

Private Courses

In addition to doing technical services, NCI hosts privately sponsored courses
for companies and individuals that want to gain both the technical and
scientific knowledge and the hands on processing experience. The courses
can be customized to fit the needs and desires of the customers for as few as
one or two people, and as many as forty. For cost of these programs, please
reach out to NCI staff.

PRIVATE COURSES AVAILABLE

PLEASE INQUIRE TO LEARN MORE




Algeria...Cambodia...Canada...China
Costa Rica...Ecuador...Ghana
India...Indonesia...Italy...Japan
Morocco...Myanmar...Netherlands...Nigeria

Buyers from 27 Nations
Educated by NCl in 2018

Panama...Philippines...Senegal...Singapore
South Korea...Spain...Sri Lanka...Thailand
Tunisia...United Arab Emirates...
United States of America...Vietnam

Cambodia | April 2-11

Feed Production Center Manager Kim Koch attended the
International Food Technology Program in Cambodia. The
event was sponsored by World Initiative for Soy in Human
Health (WISHH) which is a subsidiary of the U.S. Soybean
Export Council (USSEC) as they branch out into animal
food production. He had meetings with representatives of
five animal food companies, visited three production sites
and delivered a two day seminar to Agri-Master Ltd., the
largest animal food producer in Cambodia.
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Prior Lake, MN USA | marchs-7

MN Grain and Feed held a Preventive Controls for
Animal Food Safety, PCQI, course. Feed Production
Center Manager Kim Koch, David Fairfield of National
Grain and Feed Association (NGFA), and Doug Mancini of
the MN Dept. Ag, were the instructors.

China | April 12-14

Food Scientest, Zhisheng (Zach) Liu, attended the
China International Soyfood Processing Technology
and Equipment Exhibition. NCI had an exhibit during
the meeting. Zach was also invited by the North
Dakota Trade Office to deliver a presentation titled
“Introduction of North Dakota IP Soybeans” to
attendees.



Hutchinson, MIN USA | april 28

Feed Production Center Manager Kim Koch, attended a one

day seminar sponsored by Form-A-Feed for their personnel
to share with them the latest developments in pelleting
equipment, production techniques, and to allow them to
ask questions. He and Alan Vering of California Pellet Mill
were the presenters.

2018 AOCS Annual
Meeting & Expo

Min neapo|is, Minnesota, USA

Minneapolis, MN USA | vays-9
Neil, Zach and Kim attended the American Association
of Oil Chemists Annual Meeting & Expo. The expo is a
premier international science and business forum on
fats, oils, surfactants, proteins and related materials. It
was also a good opportunity to learn and connect with
other professionals in industry and academia.

Cambodia, Myanmar |une11-23
Food Scientest, Zhisheng (Zach) Liu, was invited by ASA
WISHH to take a trip to Cambodia and Myanmar. This
trip was funded by the North Dakota Soybean Council.
During the trip, Zach visited 8 soy foods companies in
three cities. These companies received US food grade
soybean samples and are interested in buying US
soybeans because of quality and price. Through each
technical problem/question Zach always validated the
necessity of using/purchasing U.S. food grade identity
preserved soybeans.
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Ecuador, Chili|une29

Northern Crops Institute welcomed trade teams
from Ecuador and Chili. The North Dakota Wheat
Commission hosted the team.



Ames, IA USA |uly9-20

Feed Production Center Manager Kim Koch attended

a program that was sponsored by U.S. Grains Council
(USGC) using funding from a USDA grant to prepare a
group of Tunisia feed industry professionals to become
instructors in the “new” feed technology training center
that is being created in Tunis. The program was split
between lowa State University and Northern Crops
Institute; with ISU doing theory of feed technology and
NCI doing practical application using the NCI feed center
for “hands-on” training.

IFT

feeding the minds
that feed the world

Chicago, IL USA | uly 1518

Food Scientest, Zhisheng (Zach) Liu, attended the

IFT Annual Meeting & Expo. This event showcases
products like food ingredients, equipment, processing,
and packaging suppliers etc. in the food & beverage
industry. It was a good opportunity to learn and
connect with other professionals in industry and
academia.
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Mexico | uly 10

Northern Crops Institute welcomed the trade team
from Mexico. The North Dakota Barley Council hosted
the team.

Japan | suy 27

Northern Crops Institute welcomed the trade team
from Japan. The North Dakota Wheat Commission
hosted the team.
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Kansas City, MO USA | august 28-30
Neil, Zach and Brian attended the 2018 U.S. Soy Global
Trade Exchange & Midwest Specialty Grains Conference
& Tradeshow. NCl was an exhibitor at the Expo, allowing
us to make new connections and re-connect with many
of the key people in the various industries. Of special
note, the team of ten Indonesian participants of the
NCI-INTSOY course also attended the GTE, and NCI held
an award ceremony to mark their completion of a two-
week collaborative program by NCI and Midwest Shippers
Association that was sponsored by the USDA-Cochran
Fellowship program (August 19-25).

Soybean Farmers Support SDSU
and the Swine Industry

Philippines, Vietnam | aug31-septo
Feed Production Center Manager Kim Koch, presented
on the current status of animal food manufacturing
processes and trends (including the production and use
of “fullfat” soybean meal) at a Feed Technology and
Nutrition program in Manila, Tagbilaran and Ho Chi Minh.

US DRY BEAN
Council

New Ulm, MN USAlSeptember 24-29

Feed Production Center Manager Kim Koch, presented
at a WISHH/USSEC animal food technology and nutrition
program with participants from Cambodia and West
Africa. Participants did “hands-on” exercises using the
NCI feed center and traveled to SDSU for presentations
on swine and aquaculture nutrition and a visit to Prairie
Aquatech and poultry nutrition in New Ulm, MN.

St. Louis, MO USA | october 12-18

Natsuki Barber, Fooc Scientest, assisted the US Dry
Bean Council to put together a roasting and frying
bean snack course along with Buhler Inc. and Heat and
Control. 24 participants from Southeast Asia learned
how to make roasted and fried snacks with the US dry
beans.
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Indonesia | october 18-19

Director Mark Jirik attended the International
Conference on Science, Technology, and Humanities
hosted by Udayana University in Badung, Bali,
Indonesia. The focus of the conference was on
global partnerships for advancing innovation. His
presentation was focused on the collaboration done
at NCl in both showing the value of the commodities
grown in northern region of the US, as well as helping
educate global consumers in how they can use those
commodities to improve lives around the world.

S

Gel enswers. Make confocts. Build business.

MINNEAPOLIS, MINNESOTA | OCT. 22-24, 2018

Minneapolis, MN USA | oct 22:24

Program Manager, Jena Bjertness, attended the U.S.
Grains Council’s Global Trade Exchange in Minneapolis.
This event provided an opportunity for global customers
to network with suppliers, and for trade relationships

to be established. Current U.S. trade policies were
addressed in detail, along with issues facing the various
corn and coarse grains markets.
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& GRAINS

October 21-23
Hilton London Metropole
London, UK

CEREALS

England | october 21-23

Kim, Natsuki and Rachel attended the Cereal and Grains
Association meeting. Kim presented on the importance
of cereal and grains in animal nutrition (pet and food
animal) and a “crystal ball” look at how the demand for
animal food products (meat, milk and eggs) will continue
to grow and how cereal and grains production must
increase to meet the challenge. He is also the chair of
the Scientific Advisory Committee which helps guide
association planning.

Tampa, FL USA | oct31-nov2

Mark Jirik and Brian Sorenson attended the USW/
NAWSG Joint Fall Meeting, in Tampa, Florida. Jirik gave a
presentation to the USWA Grain Quality Subcommittee,
updating them on the personnel changes and NCI’s
commitment to wheat-based educational programs.



Taiwan, China, Japan | nov12-20
Program Manager, Brian Sorenson, participated in the
2018 USW Crop Quality Seminars in Taiwan, China
and Japan in November, presenting the quality data
on the 2018 Hard Red Spring wheat crop to grain
buyers, millers, bakers and government officials. Greg
Svenningsen, representing the North Dakota Wheat
Commission on the Northern Crops Council, also
participated in the USW CQ Tour, with a presentation
highlighting his family farm and passion for producing
wheat.

St. LOUiS, MO USAlDecember4-6

Program Managers Brian Sorenson and Jena Bjertness
attended meetings for the various national soy
groups: United States Soybean Export Council (USSEC),
American Soybean Association (ASA), and United
Soybean Board (USB). These meetings highlighted the
missions and areas of concentration for the groups in
the coming year, and progress that has been made on
the missions of the past year. Areas of concentration
included soy foods and oils, soybean meal, and
sustainability for the future.

16

Brazil | Nov 30 - Dec 7

Feed Production Center Manager Kim Koch, presented at
a Preventive Controls for Animal Food course, delivered
for Inter-American Institute for Cooperation on Agriculture
(IICA) in Campinas, Brazil. This was a three day PCQl course
followed by a two day Lead Instructor course for those
who qualified.

NCI Product and Process
Development

NClI’s technical staff has worked with food processors
and ingredient suppliers, large to small, established to
start-up from all over the globe.

Our technical staff has experience in extrusion, post-
extrusion, pasta manufacturing, milling and baking.
We can assist in developing fresh/pre-cooked/frozen
pasta, noodles, couscous, expanded snacks, texturized
foods, imitation extruded foods, ready-to-eat cereals
(expanded and flaked), expanded snack foods, and
industrial products from food grade materials.
We offer:
e Cost effective service fees
¢ Confidentiality
e Complete services, including purchase
of ingredients (specialty ingredients are
supplied by client — other ingredients
provided at cost)
e Laboratory for proprietary use (upon
approval).
For more information about our technical services,
go to: http://bit.ly/NCIProductDevelopment
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PASTA PRODU(TION AND TECHNOLOGY COURSE
April 30-May 2, 2019
Northern Crops Institute | Fargo, ND

COURSE OVERVIEW

This course introduces participants to the fundamental and applied aspects of pasta production and quality through lectures, laboratory
demonstrations and hands-on processing in NCI's pilot-scale pasta processing laboratory. Grain and ingredient quality, specifications and
processing variables and their impact on final pasta product quality are presented in detail. The course focuses primarily on traditional
dry durum-based pasta; however, non-traditional ingredients and fresh pasta are also covered through lectures and demonstrations.

OBJECTIVES

« Learn from industry professionals about the fundamentals of pasta production, quality assurance, die manufacturing and maintenance
« Gain important understanding of ingredient quality and how it impacts pasta processing and quality
« Learn how to evaluate the quality of durum wheat, semolina, and pasta
« Experience the commercial production of pasta with a field-trip to a state-of-the-art pasta manufacturing plant

REGISTRATION DEADLINE

Monday, April 8th, 2019

Learn more and register at:

northern-crops.com

NORTHERN
CROPS
INSTITUTE




NCI-INTSOY COURSE
August 12-16, 2019
Northern Crops Institute | Fargo, ND

COURSE OVERVIEW

This course will provide an overview of many aspects of the soy industry. The course will explore new ideas for soy-based foods
and snack foods, soy as a supplement to fortify foods, soy as animal nutrition, and an overview of soy production in the U.S.

OBJECTIVES

« Learn from industry professionals about the potential uses for soy in food products, including baking, snack foods, meat
alternatives, beverages, and more!
« Participate in the hands-on processing of soy foods and feeds
« Learn about the current status and future potential of the global soy foods industry
« Learn about the soy industry in the United States

REGISTRATION DEADLINE

Monday, July 1st, 2019

Learn more and register at:

northern-crops.com
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Ofering Sechnical Services and Educational Qpportunities

Educational Courses: Technical Services: NCI Provides:
e Value-enhanced uses e Pilot-Scale Processing o Skilled staff
e Grain standards and inspection e Milling e Up-to-date information
e Procurement, risk management e Baking e Fully-equipped labs
e Quality, processing and milling e Pasta processing e Hands-on experience
e Extrusion technology e Oilseed cold pressing e Extrusion
e Pasta processing e Extrusion e Confidential environment
¢ Feed milling and manufacturing e Post-extrusion e Network of resources
e Customized seminars ¢ Feed
e Soyfoods e Industrial
NCI Staff Connect with us:

Mark Jirik, director
Brian Sorenson, program manager
Jena Bjertness, program manager

Northern Crops Institute
NDSU Dept. 7400
P.O. Box 6050

Grant Christian, communications & marketing manager Fargo, ND 58108-6050

Janel Brooks, account technician

Neil C. Doty, Ph.D., technical director (consultant)
Kim Koch, Ph.D., feed production center manager

Natsuki Barber, food scientist
Rachel Carlson, food technologist
Rilie Morgan, process project manager

Zhisheng (Zach) Liu, Ph.D., CFS, food scientist

Vanessa Johansen, processing technologist

Phone: (701) 231-7736
Fax: (701) 231-7235
E-mail: nci@ndsu.edu

NDSU does not discriminate in its programs and activities on the basis of age, color, gender
expression/identity, genetic information, marital status, national origin, participation in lawful off-
campus activity, physical or mental disability, pregnancy, public assistance status, race, religion, sex,
sexual orientation, spousal relationship to current employee, or veteran status, as applicable. Direct
inquiries to Vice Provost for Title IX/ADA Coordinator, Old Main 201, NDSU Main Campus, 701-231-
7708, ndsu.ecaa@ndsu.edu.

This publication will be made available in alternative formats for people with disabilities upon
request, 701-231-6538.

www.northern-crops.com



