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Jim Munyon AlIB’s 11th President

James (Jim) Munyon became President of the
American Ingtitute of Baking and beganwork Jan.
31.

“Jmisatop notch talent with aunique mix of
education, experience and personality that should
make him agreat asset for the AI1B and theindustry.
Jm seesthisasagreat opportunity andisexcited
about being apart of theAIB,” saidAlIB’sChairman
of theBoard, Mike Beaty.

Munyon said therewere many reasonsthat Al1B
wasattractivetohim.

“AlB isauniqueorganizationthat embracesa
number of functiond areas,” Munyonsaid. “It’ sthe
leading educator in the baking industry that uses
scienceasatool to enhance productivity and product
offerings. That’ stheareathat AIB startedinand
continuesto dominate. The education aspect has
alwaysbeen very strong. The bakingindustry needs
to havewdl|I-trained, well-placed employeesin order
to ddiver the high quality, safefood supply that our
country hasawaysenjoyed.

“Also, making surethat food can’t beused asa
weapon and providing folksahealthy and safelifeis
important. Theassurances asked by industry inthis
regard can bemet by AIB technical and audit services
through research and on-going support to the baking
industry in particular.

“AlB hasan outstanding reputation that | have
known from my association in the past through the
Audit Services Department that provides servicesfor
customerslooking for professionalism, knowledge,
and very competent helpintheir work of meeting al
the obj ectives of acompany.”

Most recently, Munyon was Senior Vice President
of Strategic Projectswith J.R. Simplot Co., Boise,
Idaho, aprivately-held food and agribusiness

corporation that employs
12,000 peopleintheU.S,,
Canada, China, Mexico, and
Audtraia Thecorporation has
annual salesof about $3billion,
derived principally fromfood,
fertilizer, turf and horticulturd,
cattlefeeding, and other
enterprisesrelated to
agribusness. Smplotisoneof
theworld' slargest frozen-
potato processors, annually turning out 3 billion
poundsof french friesand other potato products
worldwide. Thefirmalsoisoneof thenation’ slargest
beef-cattle producers, and ranksasamajor
agriculturd-fertilizer manufacturer, with marketsinthe
U.S., Canada, and Mexico.

Munyon hasworked in thefood industry for nearly
30 yearsand hasbeen employed at Smplot since
1996. Beforebecoming Vice President of Strategic
Projects, hewas President of Simplot’sFood Group.

In hisresume, Munyon describeshimself asan
“Inventiveand resultsdriven executivewith ability to
integratethe diverse needsof anorganizationintoa
conceptua framework and drivetheteam and
resourcesto asuccessful achievement and creste
communication channelsup, down, and sideways, to
energizediverse constituenciesto buy in and support
theorganizationad misson.”

Munyon earned aBSin microbiology from
Oregon State University in 1974, an M Sin Food
Sciencefromthe Washington State University in
1976, completed half of an MBA fromthe University
of Washington from 1980-1984, and completed the
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Darden School of Business
Executive Program at the
University of Virginiain 1996.
Inadditionto hiswork at
Simplot, Munyonworked with
Nestles Brand Foodservice,
Glendale, Calif., 1986-1996;
and the Carnation Co., Moses
Lake, Wash., 1976 to 1989.
Heischairman and executive
member of theAmerican
Frozen Food Ingtitute; chairman
of the Northwest Food
ProcessorsAssociation and
alsodirector of that group’s
convention; and heisaformer
chairman of the Frozen Potato
Productsinstitute.

Munyonisaso atrustee of Whitworth College's
finance committee, amember of the board of
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directorsfor the Discovery Science Center of 1daho,
and wasRotary Chair for the I nternational Exchange
Programin Othello, Wash.

ALUMNI NEWS

John Martin, Class 162, died Feb. 15

John Martin, Baking Science and Technology
Class 162, died Feb. 15in Lousiana.

Heissurvived by hiswife, Cindy, of the home, and
two daughters.

Serviceswereheld Feb. 19 at St. Augustine
Episcopal Church, Metairie, La.

Mark memoriasinhisnamefor cancer research
and sendthemto: TheNationa Ingtitute of Health,
Socia Work Department, 10 Centeri Drive, CRC
Room 2-381, Bethesda, Md.

ElaineChristiansen, former Al B employee, dies

ElaineChristiansen, Silverdale, Wash., died
Saturday, Jan. 8 at Harrison Hospital in Bremerton
after battling metastasized breast cancer for ayear
and ahalf.

Elainewasbornin Athens, Greece, to Chester and
ArleneYowell and grew up in Shawnee, Kan. She
graduated from Kansas State University with adegree
in Spanish.

Elaineworked at thelibrary at theAmerican
Institute of Baking in Manhattan, where shemet the

loveof her life, Dave Christiansen, an East Bremerton
Wash, native, who was attending AIB’ sBaking
Scienceand Technology resident class 132 that
graduated in June 1988.

They weremarried on June 17, 1989, in Lynwood,
Wash. The Christiansen’ sresided in Silverdale, Wash,
for the past six years. Before Elainewasunableto
work because of her health problems, sheworked at
theKitsap Regional Library in Port Orchard and
volunteered at the Kitsap Humane Society.

Sheissurvived by her husband, Dave, aswell as
four stepchildren.

Elainewasaloving, devoted wife, who loved
animass, books, Indian Cultureand history, and
awaysseemed to bewearing asmile. Elainemet with
the Seattle Bible Students and the Kansas City Bible
Studentsfor many years.

A memorial servicewasheld at MapleHill Funeral
Homein Kansas City, Kan., at 2 p.m. Jan. 22. She
wasinurned at Maple Hill Cemetery.

Inlieuof flowers, Elainerequested that any
donations be made to Hospice of Kitsap County,
Kitsap Regional Library, or Kitsap Humane Society.



Process team integrates Al B expertise to help bakers

AIB’sProcessImprovement Team drawsonthe
expertise of every department and every food indus-
try professiona at thenstitute to hel p food compa-
niesbecomemoreefficient.

Companieshave successfully used the Process
Improvement Team to reduce downtime, waste and
rejects, payroll costs, customer complaints, mainte-
nance costs, and recall risks.

AIB’ sProcessImprovement Team providesa
professiond review of total plant operations, includ-
ing: Production fromraw materid sreceiving through
packaging; maintenance engineering; food safety and
sanitation; and quality assurance.

Theteamthen:

¢ Recommendswaysto reduce costs

» Trainsemployeesso that cost reductionsbecome
standard operating procedure

e Offers24-hour turnaround on finished product
evauation

e ldentifiesproblemsandtrainsemployeesto
correct problems, permanently

John Curtin, CEO of Awrey Bakeries, Livonia,
Mich., saysthat hiscompany did alot of thingsright.
Then AlB’ sProcess|Improvement team cameto visit
and thingsgot even better.

Curtin creditsAlB’ steam of expertswith
looking at every aspect of hiscompany’ soperations
and providing suggestionsfor improvement that will
likely accelerateAwrey’ sfive-year goal of doing $100
millioninbusiness.

“Inthe past, weworked alot of six- and seven-
day weeks. We had to work alot of overtimeto get
thingsdone. Today, we don’t have as many six-or
seven-day weeks. It’ scloser to afive-day week most
of thetime,” Curtinsaid.

Projector installed in BS& T classroom

A new LCD projector wasingtalled inthemain
Baking Scienceand Technology classroomin January
aspart of AIB’ scontinuing effort toimprove
programs.

Thenew projector isabout twiceasbright asthe
old one. A new projector will dsobeinstalled soonin
the Maintenance Engineering classroom.

Call any of the ProcessImprovement Team
leadersat 785-537-4750 or contact them directly
using thee-mail addressprovided:

Jeff Rootring, Head of Baking Training
Services, hasaBSin Bakery Scienceand Manage-
ment from Kansas State University, and graduated
fromAIB’ sBaking Scienceand Technology resident
course. He hasmorethan 20 yearsexperienceinthe
baking industry in various management positions,
including plant manager for two largewholesale
bakeries. Hehastraveled in the United Statesand
internationally asaconsultant and trainer
(jrootring@aibonline.org).

Alfred J. St. Cyr, Head of Food Safety
Education, hasmorethan 25 yearsexperienceasa
food safety consultant, teacher, and writer working
with food manufacturersaround theworld toimprove
food safety programs and educate food plant em-
ployees. Heworked for severa yearsinthefood
industry, then for six years asan independent consult-
ant (astcyr@aibonline.org).

Brian Strouts, Head of Experimental Baking,
hasaBSin Bakery Science and Management from
Kansas State University, isan AlB Certified Baker,
and has 11 yearsexperiencein the baking industry
(bstrouts@ai bonline.org).

Ed Huxel, Director,of Process Improvement,
hasaBSin Food Technology from Ohio State, an
MSin Food Sciencefrom Oregon State, andan M S
inFood Engineering fromtheUniversity of Cdifornia,
Davis. Huxel has 30 yearsfood industry experience
including research and devel opment, processand
project engineering, equipment design, quality assur-
ance, and plant management. He owned afood
company and has severa equipment and product
patents (ehuxe @aibonline.org).
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Upcoming CoursesApril through June 2005

Course Date Focus of Curriculum

Formulating Bakery Products April 4-8 Formulation of bakery products using: Oxidation/
reducing agents, preservatives, micro-nutrients,
emulsifiers, gums, enzymes

M aintenance M anagement April 18-22 Certified Maintenance Technician Career Path Course

Electrical Troubleshooting April 25-29 A Certified Maintenance Technician Career Path Course

Whole Grains Baking April 25-29 Discover the unique functional/health benefits of whole
grains-examine avariety of other ingredients often used in
wholegrainformulas

Fundamental s Programmable Controllers May 2-6 A Certified Maintenance Technician Career Path Course

Pizza Crust Technology May 3-4 Designed for pizza crust manufacturersin the
commissary and frozen wholesale pizza markets

Maintenance Fundamentals May 31-June 2 BEMA-sponsored seminar

(Fort Mitchell, KY)

Cookie Ingredient Technology June 6-10 Certified Baker—Cookie/Cracker Career Path Course

Cookie Processing Technology June 13-17 Certified Bakery—Cookie/Cracker Career Path Course

Cracker Production Technology June 20-23 Certified Bakery—Cookie/Cracker Career Path Course
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