
In this edition of the bulletin, you will fi nd details a new 
award that the Trust members have developed on behalf of the Bakers 
Association. Th is award refl ects the close link between the initial 
training bakers gain when they enter the industry and the ongoing skill 
development that occurs through research.

We also review the research grant project conducted by Duane Trotter 
and highlight the science fairs that the Trust sponsors through their 
bakeinfo project.

NZAB “Young Bread Baker of the Year” Award:
Th is new award, that will be presented annually by the New Zealand 
Association of Bakers (NZAB), is for the best newly qualifi ed bread baker 
in New Zealand.

Th e winner will presented with a cup and a research grant up to the value 
of $10,000 for research such as overseas travel to look at new technology, 
ingredients, process or trends in products. 

Th e winner will be expected to present the fi ndings of their research to a 
NZAB meeting.

Eligibility:
As a minimum – level 3 NZQA Qualifi cation in a Baking discipline

 (certifi cates to be provided) that must be completed within 5 years 
 from commencing training. (Note that it is our intention to make this 
 a level 4 minimum once the in-store bakery qualifi cation at this level 
 is available)

No age restriction 

Candidates must be no more than 2 years from completion of their 
 most recent NZQA Qualifi cation

Previous winners of the award may not enter in subsequent years

Numbers will be restricted to the best 6 (as agreed by the judges) 
 candidates per year with the judges decision fi nal

Nomination forms:
Are available from Marcia Dunnett, the Executive Offi  cer of the NZAB

Includes a self assessment and bakery manager assessment under 
 various headings
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•
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Evaluation:
During their evaluation candidates will be expected to:

Complete a 3 minute verbal presentation on who they are and  
 some background about themselves and their bakery

Complete a 60 minute written test 

Participate in a practical evaluation which requires the candidate  
 to produce several breads from set ingredients then explain to the  
 judges why those products and the procedures used were chosen.

Present a 10 to 15 minute presentation on a pre- chosen research  
 topic for which the candidate will need to demonstrate a sound  
 research approach (references) and communication skills.   
 Candidates can be expected to answer 2 to 3 questions on their  
 presentation. Th e focus of the judges will be the quality of the  
 data presented and the candidates understanding of their topic. 
 A candidate may choose to use a visual aid (such as a power point)  
 but could also choose to give a solely oral presentation. 

Complete a short interview with the judging panel (5 to 
 10 minutes). Th is latter session will test the ability to think 
 through answers in an interview situation.

Examples of the type of topic to be expected:
Outline changes in mixing capability in the last 10 years

Evaluate the Pros and Cons of folate addition to bread

Show the trends in NZ bakery products in the last 5 years

Weighting:
Practical     35%

Written    30%

Research & presentations   30%

Interview    05%

Key dates:
Nomination closing date – 9th February, 2007

All candidates eligible for fi nal award advised of research topic 
 by 16th February 

Judging – 8th March, 2007 

Presentation of Award – 8th March 

Any queries can be directed to either Annette or Marcia, 
both of whose contact details are listed at the 
end of this bulletin.
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Research Grant report: Side wall project
Th e use of laser technology, according to industry representatives, 
could be a simple solution to a rather complex question with this 
project involving the use of lasers to measure thousands of loaves of 
bread as they travelled along a production line. Th e data was collated 
immediately, allowing for quick detection of what is commonly known 
in the industry as sidewall collapse or top cave.

Project leader Duane Trotter, from 
Goodman Fielder’s Technical Support team, 
says “Baking is not an exact science,” When 
a less-than-perfect loaf comes off  the end 
of a line, you have to consider any number 
of things that might have changed in the 
baking process.”

“What we did was use laser technology to 
measure each loaf of bread for side collapse 
and top cave, and in turn this raw data was 
processed. Th is method meant that we did 
not have to physically measure each loaf. Instead they were measured 
as they moved along the conveyor and this information was captured 
directly on a computer.”

“It meant we could quickly pick up on anomalies or patterns and track 
them back to corresponding bakery equipment or process.”

“I think the best part of the research is that it can be done in real-time. 
We can get valuable information that can be analysed straight away.”

Mr Trotter says Crop & Food Research’s Arran Wilson, who developed 
the software, was a crucial partner. “I couldn’t have done it without 
the support of Arran who brought his wealth of experience in baking 
research to the project.”

He said although it was early days, the equipment had enabled one 
factory to detect a problem with the oven-stage of its manufacturing 
process.

“We were able to pinpoint some loaf anomalies and essentially 
highlight where in the process, improvements could be made.”

bakeinfo.co.nz
It is great to be able to report that in the period June to September, 
2006 there was over 31,000 visitors to the bakeinfo site. Visitors seemed 
to be quite varied with visitors accessing both the nutrition and school 
information areas as well as the more traditional information areas.

Th e Schools Info Series has been reviewed by a media expert, and 
changes have been made to make the material more accessible and 
attractive to busy students. Th is includes adding a link to the School 
Information section on the home page of the bake info website as a form 
of promotion, adding more colour pictures to the site and also including 
more ‘fantastic facts’. 

Under the ‘School Resources’ section we have also added a Science Fair 
section, which lists the results for 2006. Th e bakeinfo team has been 
sent various photos of winning entrants projects which will be linked to 
the results table. Of the 22 science fairs around the country we awarded 
prizes, on behalf of the industry at 18. Tim Lindley kindly volunteered 
to judge the Canterbury & Westland Science Fair and found the standard 
of entries to be very high and awarded a couple of additional Merit 
awards.  Th ere was a lot of interest in topics such as glycemia, diabetes, 
obesity risk and food – makes the lifestyle foods 
project seem very relevant.
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As we head into the holiday 
season, I hope you all have a 
great break and/or a productive 
holiday period depending which part 
of the country you are in. In the next 
quarter I will cover a healthy eating project 
conducted by the Christchurch Polytechnic. 
Might be appropriate reading for those of you 
who splurge in the next couple of months!

Merry Christmas

Annette Campbell

Laser technology developed by Crop & Food Research’s Arran Wilson to 
measure collapse of loaves.



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


