2007 WERA 1009 meeting held January 30, 2008 Embassy Suites in Portland Oregon
Bob Zemetra from the University of Idaho introduced a new member, Jianli Chen, of his team and the WERA 1009.  He then went on to discuss breeding work being done to increase end quality use and disease resistance in wheat for the Palouse and SW Idaho.  He has released several new varieties this past year.
Andrew Ross from Oregon State University discussed his work in the Quality lab.  He is providing support to Jim Peterson’s breeding program, to Mike Flower’s program to increase seed production, the cereal genetics CAP program, advanced mutation studies, and a dough rheology study.  He introduced his new assistant, Caryn Ong.

Jim Peterson from Oregon State University discussed his on going breeding program.  He continues his multi location variety trial, is increasing the molecular marker work, and continues to work with crossing European traits into some varieties to increase end use quality.  He has released several new varieties this past year.  The super soft program with Mid Columbia Producers has been put on hold for a while until some issues with the variety can be resolved.  He would like to incorporate UI and WSU into the OSU variety licensing agreement to provide administrative services for all the special licensed varieties to enhance marketing of these varieties.
Gary Shelton from Washington State University discussed his on going breeding program.  He has released several new varieties this past year.  Kim Kidwell has moved on to a new position and a search is going on for her replacement.

Bung-Kee Baik from Washington State University discussed his work in the Quality lab.  He is providing support to the breeding program to provide end use quality analysis for bread, cookie, and noodle use.  He is looking at how particle size of flour can impact noodle color.  He is studying several organic winter wheat varieties and also perennial wheat.

Craig Morris from the USDA Pullman facility spoke on going genetics research.  Studies include arabonoxylan and dietary fiber that could increase nutritional value and genetic mapping for end use qualities.  They are studying SDS sedimentation and its potential as a quick analysis for gluten strength. They continue to look at PPO and its role in noodle darkening.  They are looking at phenolics in bran and it’d role effects on color and nutrition as an anti oxidant.  They are continuing to look at ways to predict kernel hardness with NIR.

Scott Haley from Colorado State University discussed his breeding program.  Colorado had been experiencing drought for the last several years that cut the states yield to almost half of normal.  2007 was finally a good crop yielding almost 80,000 bushels.  He has released several new varieties in the past year.  He expressed concern about their Hard White Wheat program.  Although CSU continues to have a strong program, commercial production has continued to drop to only 1% of total crop.  They are developing a NIR whole grain analysis that would test for kernel hardness, test weight, and kernel weight at one time.  They also participate in the CAP program for both bread and noodle studies.

David Hole from Utah State University spoke on his breeding program.  They have discontinued the spring barley program.

Merrill Lewis from Fossum Cereal Company discussed their wheat breeding program.  They are releasing a new variety suitable for the Willamette Valley, a super soft variety, and an awnless forage wheat variety.
Bob Matchett from Resource Seeds Company discussed their breeding program.  They are looking at HRS, HWS, Durum, and Triticale.  The Triticale is used primarily in the dairy industry as feed.  They have release the HRS variety Cabernet into the PNW.

Gary Hou from the Wheat Marketing Center discussed their on going work.  Their mission is “to be a bridge between the breeders and the end use customers”.  In order to accomplish this, they provide the annual crop quality survey of SWW, SWS. HWW and HRW produced in the PNW.  They also work with US Wheats to produce the Asian products collaborative and the Latin America collaborative.  They have developed protocols for noodles and steam bread analysis for the Asian market.  They also provide collaborative programs for end use study, and a country elevator work shop.  They produce the annual export quality survey in cooperation with the USDA and FIGIS.   They have a study comparing SWW and Western White wheat for the Asian market.  They have been proving application studies to provide technical support for various markets including flatbread, hamburger buns, whole grains, frozen dough, and flour tortilla.  They also provide technical training for overseas personnel.
Dale Clark from the West bred Company gave a brief history of the company and discussed some of their breeding work.  They have released several varieties in the past year and are continuing their HWW program.

Ed Souza from the USDA Wooster, Ohio facility spoke on their research programs.  They are looking at various analytical methods and ways to improve upon them.  They participate in the CAP program with a genetic mapping study looking at the genes that control soft and hard wheat in the western US.  They are looking at ways to predict end use quality.

Brad Seaborn from the USDA Manhattan, KS facility spoke on the transition they are experiencing.  They will have a new Center Director and a new research leader.  They also have two new technicians with Food Science backgrounds that will bring a new perspective.  They are working with NIR to predict wheat characteristics and end use quality.
This concluded the WERA 1009 part of the agenda.
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