
Fourth Heat Treatment Workshop

Sponsored by the American Feed Industry Association (AFIA)

August 5-7, 2003

Department of Grain Science and Industry

Kansas State University

Manhattan, KS  66506 – 2201

Workshop contact: Anita McDiffett, 785-532-4080; alm@wheat.ksu.edu
Tuesday, August 5

Moderator:

Bh. Subramanyam (Subi)

	08:00 – 08:30 am
	Walk-through flour and feed mills
(Groups 1, 2, 3, & 4)
	

	08:30 – 08:45 am
	Welcome
	Subi

	08:45 – 09:30 am
	Bioterrorism Act and food security
	Lisa Curran

	09:30 – 10:00 am
	New phostoxin label
	Herb Yeaman

	10:00 – 10:30 am
	Profume update
	Suresh Prabhakaran

	10:30 – 10:45 am
	Break
	

	10:45 – 11:15 am
	Dryacide update
	David Stang

	11:15 – 12:00 pm
	ECO2Fume and VaporPH3OS update
	Brian McSwigan

	12:00 – 01:30 pm
	Lunch
	


Moderator:
Mark Casada

	01:30 – 02:00 pm
	Monitoring with pheromone traps and trap catch interpretation
	Jim Campbell

	02:00 – 02:30 pm
	How effective are stored product moth traps?
	Tom Dykstra

	02:30 – 03:00 pm
	Preventing heat illness
	Carol Kennedy

	03:00 – 03:30 pm
	Walk through flour and feed mills
(Groups 1, 2, 3, and 4)
	

	03:30 – 03:45 pm
	Break
	

	03:45 – 04:15 pm
	Heat treatments: past, present, and future
	Jerry Heaps

	04:15 – 04:45 pm
	Heat treatment considerations: before - after
	Ole Dosland

	
	Adjourn
	

	06:00 pm
	Social hour at Ramada Inn
	

	07:00 – 09:00 pm
	Banquet at Ramada Inn
	

	Presentation
	Pest control: liabilities and risk management
	Mike Olexa


Wednesday, August 6

Moderator:

Jerry Heaps

	08:00 – 08:30 am
	Walk through flour and feed mills
(Groups 1, 2, 3, & 4)
	

	08:30 – 09:00 am
	Heater types and heating efficiency
	Mimoun Abaraw

	09:00 – 09:30 am
	Heat treatment from a steam viewpoint
	James Smith

	09:30 – 10:00 am
	Electric heating for thermal insect control
	Brad Racen

	10:00 – 10:15 am
	Break
	

	10:15 – 10:45 am
	Analyzing temperature-time-mortality data of insects using a dynamic thermal death kinetic model
	 Sajid Alavi



	10:45 – 11:15 am
	Infrared thermal imaging products
	Jay Duenow

	11:15 – 11:45 am
	Getting hot with insect pests
	Ole Dosland

	11:45 – 01:00 pm
	Lunch
	


Moderator:

Ole Dosland

	01:00 – 01:30 pm
	A novel method for characterizing temperature distributions during heat treatment
	Hulya Akdogan

	01:30 – 02:00 pm
	Heat treatment of empty steel
bins
	Mark Casada

	02:00 – 02:50 pm
	Effects of heat and modified atmospheres on insects
	Lisa Neven

	02:50 – 03:15 pm
	Break
	

	03:15 – 04:00 pm
	US Army heat treatment experiences: from cockroaches to nematodes
	Brian Zeichner

	04:00 – 04:30 pm
	Pest control industry’s perspectives on heat treatments
	Anil Menon

	04:30 – 05:00 pm
	Heat treatment experiences at K-State pilot flour mill
	Dale Eustace

	05:00 – 05:30 pm
	Walk through flour and feed mills
(Groups 1, 2, 3, and 4)
	

	
	Adjourn
	

	
	Dinner on your own
	


Thursday, August 7

Moderator: 
Bh. Subramanyam (Subi)

	08:00 – 08:30 am
	Heat treatment definitions and terminology
	Ken Sheppard

	08:30 – 09:00 am
	Temperature treatments for post harvest dried fruits and nuts
	Judy Johnson

	09:00 – 09:30 am
	Heat treatment of trailers to kill food borne pathogens
	Warren Parish

	09:30 – 10:00 am
	Susceptibility of red flour beetle life stages to elevated temperatures
	Rizana Mahroof

	10:00 – 10:15 am
	Break
	

	10:15 – 10:45 am
	Insect numbers in traps and product samples before and after heat treatments
	Andy Allen

	10:45 – 11:15 am
	Heat treatment calculator 
	Sham Kashyap

	11:15 – 12:00 pm
	General discussion
	

	
	Box lunch & Adjourn
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