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Korean
Bakery Product Development Short Course
Wheat Marketing Center
June 9-15, 2024

Team Members:

Ms. Hye-su, Lee / Professional Researcher of Lotte

Mr. Jin-Myoung, Lee / Team leader of Ottogi Pre-mix Team

Mr. Myoung-Sung, Seo / Assistant Manager of Daehan Flour Mills
Mr. Jin-soo, Kim / Assistant Manager of Daesun Flour Mills

Mr. Shin-hak (David), OH / Technician of USW Seoul

Team Leaders: (WHATS APP NUMBER)

Mr. (David) OH Shin-hak / Technician of U.S. Wheat Associates Seoul (82 10) 9073 8994
Luke Muller / Assistant Director U.S. Wheat Associates Portland, OR 1 (580) 471 7077
Danielle Wood/ Office Manager U.S. Wheat Associates Portland, OR 1 (267) 994 3745

Sunday, June 09, 2024:

2:59 p.m. The Team arrives in Portland International Airport via Delta Airlines flight 4065 from
Seattle to be met by Danielle Wood, Office Manager, and Luke Muller, Assistant Director,
U.S. Wheat Associates. Transportation is provided by U.S. Wheat Associates. (Connection
from (4:35 p.m. Delta Flight 7839 Seoul, Korea to Seattle, WA.)

4:00 p.m. Team members arrive at the hotel and check-in.
Hampton Inn & Suites by Hilton-Pearl District
354 NW Ninth Avenue
Portland, Oregon 97209
Telephone: (503) 222-5200

Confirmation Numbers:

HYE-SU coeiieeeieeeeeeeeeeeeeeeeeeeeeeeeeeeee, 94794702
JiIN-MYOUNG.ccoeeiiiiiieiiieeeeeeeeeeeeeeeeeeeee, 94794766
MYOUNE-SUNE ..oieeeieeeeeeeeeeeeeeeeee e 92173390
JiN-S00 . 92173486
Shin-hak ....cccoeeiiiiiiiiie e, 97154254

Evening: Open for personal arrangements.

Access Course Materials at: https://wmcinc.org/classroom/ Password: 24junebakery



Monday, June 10, 2024:

7:45 a.m. Meet Luke Muller, Assistant Director, in the hotel lobby and drive over to Albers Mill
Building.

8:00 a.m. Welcome by Mike Moran, Executive Director and Jayne Bock, Technical Director, Wheat
Marketing Center, Albers Mill Conference Room, 1200 NW Naito Parkway, Suite 240,

Team introductions; course goals.
8:30 a.m. Lecture: U.S. wheat classes and flour quality characteristics for bakery products.

9:30 a.m. Lab Workshop: Korean Style-bagel and Yeast-raised donut testing using U.S. wheat flours
in comparison with a control flour.

12:00 noon Catered lunch provided by U.S. Wheat Associates, Albers Mill Conference Room.

1:00 p.m. Lab Workshop: Korean Style-bagel and Yeast-raised donut testing using U.S. wheat flours
in comparison with a control flour.

4:10 p.m. Depart for hotel. Transportation provided by U.S. Wheat Associates.

Evening Open for personal arrangements.

Tuesday, June 11, 2024:

NOTE: Close-toed shoes and long pants are required for the bakery tour.
8:00 a.m. Meet Luke Muller, Assistant Director, in the hotel lobby and drive over to Albers Mill
Building.
8:30 a.m. Bagel Tour
Marsee Baking — 9100 N Vancouver Ave., Portland, OR 97217
Daniel Bes: Telephone: (503) 295 4000 x16
9:40 p.m. Depart for Albers Mill Building Transportation is provided by U.S. Wheat Associates.
10:00 a.m. Arrive at Albers Mill Building / Break.

10:15 a.m. Lab Workshop: Chocolate chip cookie and Pound cake testing with U.S. refined and
whole wheat flours in comparison with a control flour.

12:00 noon Catered lunch provided by U.S. Wheat Associates, Albers Mill Conference Room.
1:30 p.m. Lab Workshop: Chocolate chip cookie and Pound cake testing with U.S. refined and
whole wheat flours in comparison with a control flour.

4:10 p.m. Depart for hotel. Transportation is provided by U.S. Wheat Associates.

Access Course Materials at: https://wmcinc.org/classroom/ Password: 24junebakery



Tuesday, June 11, 2024 (continued):

5:50 p.m. Depart for dinner. Team to walk to the restaurant. (5-minute walk)

6:00 p.m. Team dinner hosted by Wheat Marketing Center (4-minute walk)
Piattino: Address: 1140 NW Everette Street, Portland, Oregon 97209
Telephone: (971) 983-8000.

8:30 p.m. Return to hotel. Team to walk back from the restaurant.

Wednesday, June 12, 2024:

7:45 a.m. Meet Luke Muller, Assistant Director, in the hotel lobby and drive over to Albers Mill
Building.

8:00 a.m. Lab Workshop: White pan bread and rich white loaf testing using U.S. wheat flours in
comparison with a control flour.

12:00 noon Catered lunch provided by U.S. Wheat Associates, Albers Mill Conference Room.
1:00 p.m. Depart for Thomas Dierickx Farm,
43250 NW Dierickx Road, Forest Grove, Oregon 97116
Amanda Hoey’s cell phone is: (541) 993-5953.
1:45 p.m. Arrive and tour Dierickx Farm.

4:10 p.m. Depart for hotel. Transportation provided by U.S. Wheat Associates.

Evening Open for personal arrangements.

Thursday, June 13, 2024:

7:45 a.m. Meet Luke Muller, Assistant Director, in the hotel lobby and drive over to Albers Mill
Building.

8:00 a.m. Lecture: Whole grains and health.

9:00 a.m. Lab Workshop: Optimization of flour blends for bagels, pound cakes, and pan breads
donuts, cookies

12:00 noon Catered lunch provided by U.S. Wheat Associates, Albers Mill Conference Room.

1:00 p.m. Lab Workshop: Optimization of flour blends for bagels, pound cakes, and pan breads
donuts, cookies.

4:10 p.m. Depart for hotel.

Access Course Materials at: https://wmcinc.org/classroom/ Password: 24junebakery



Thursday, June 13, 2024 (continued):

5:30 p.m.

6:00 p.m.

8:30 p.m.

Depart for dinner. Transportation is provided by U.S. Wheat Associates.

Team Dinner hosted by U.S. Wheat Associates
Morton’s Steakhouse - Portland,

213 SW Clay Street, Portland, Oregon 97201,
Telephone: (503) 248-2100.

Return to hotel. Transportation is provided by U.S. Wheat Associates.

Friday, June 14, 2024:

7:45 a.m.

8:00 a.m.

11:00 a.m.

12:00 noon
12:30 p.m.

1:30 p.m.

3:30 p.m.

5:00 p.m.

Evening

Meet Luke Muller, Assistant Director, in the hotel lobby and drive over to Albers Mill
Building.

Report preparation.

Report presentation to Wheat Marketing Center and U.S. Wheat Associates, Albers Mill
Conference Room, Suite 240

Certificate presentation.

Boxed Lunch from PDX Kettle and travel to Woodburn.
Shopping at Woodburn Premium Outlets.

1001 Arney Rd NE, Woodburn, OR 97071

A map/list of stores will be provided.

Transportation is provided by U.S. Wheat Associates.

Meet in the parking lot and depart for the hotel. Transportation is provided by U.S.
Wheat Associates. (Leave before rush hour traffic begins).

Hotel arrival.
Open for personal arrangements.
NOTE: Driver from Lucky Transportation will text Danielle Wood to confirm Saturday
morning pick-up and transportation to Portland International Airport.

Driver will provide license plate number.
Notification and info will be forwarded to David Oh.

Access Course Materials at: https://wmcinc.org/classroom/ Password: 24junebakery



Saturday, June 15, 2024:

3:45 a.m. The Team checks out of the hotel and departs for Portland International Airport.
Transportation provided by:
Lucky Transportation Service
Telephone: (503) 844-0010
Confirmation No. 156227
NOTE: Driver will text Danielle upon arrival at the hotel and contact David
via What’s App.

6:00 a.m. The Team departs Portland for Los Angeles via Delta Airlines flight 2947, connecting with
Delta Airlines flight 7836 to Incheon International Airport, Seoul, Korea.

Thank you for participating in the
Korean Bakery Product Development Short Course

We hope your time with us was both informative and enjoyable!

Access Course Materials at: https://wmcinc.org/classroom/ Password: 24junebakery



