
 

 

 
That's a Wrap on BakingTECH 2024!That's a Wrap on BakingTECH 2024!

It certainly was a BakingTECH for the century. In between all the networking,
learning, and celebrating we hope you left feeling inspired and connected to the
industry, as well as fired up for what the next 100 years holds. In case you missed
the event this year, check out the highlights here!here!

A huge thank you to everyone who participated and helped make it such a
memorable week. See you next year in Orlando!

 

https://asbe.org/
https://asbe.org
https://vimeo.com/922001904?share=copy
https://vimeo.com/922001904?share=copy
https://asbe.org/bakingtech2024/sponsorship/
https://asbe.org/volunteer-leadership/
mailto:membership@asbe.org
http://www.piecouncil.org/Events/NationalPieChampionships
https://www.tortilla-info.com/default.asp?contentID=106
https://www.bcspgls.com/event/b4788d9b-a52a-4193-8e16-6214b01b2edc/summary
https://asbe.org/regional-meet-ups/
https://asbe.site-ym.com/surveys/Default.asp?id=Members_Ballot_2024
https://forms.office.com/pages/responsepage.aspx?id=l9-2R7CxiEmT-4I3Ra3DDq7ktiEccQFAjxSYzuqM-PNUMDZWSllINlBFVDU4QkdBMFpFWlpQMjVKQi4u
https://asbe.org/robert-a-fischer-award/
https://asbe.org


 

 

 



 



 

Innovation & Creativity on Display in Product DevelopmentInnovation & Creativity on Display in Product Development
CompetitionCompetition

The University of Florida emerges as the winner of ASB's highly competitive Product
Development Competition! Their innovative entry, Glow Squares, not only
demonstrated exceptional creativity but also met the highest standards of quality
and safety.

The judges were impressed by the University of Florida's commitment to excellence
and innovation among an impressive array of submissions, showcasing exceptional
creativity, quality, and market potential. Each team member received a $2,500
scholarship.

We would also like to congratulate the team from the University of Massachusetts
Amherst for their 2nd place win with their product Gingerbreadzels. Their dedication
and ingenuity have demonstrated the true spirit of baking innovation, and each team
member was awarded $1,500 in scholarship money.

We would like to extend our warmest congratulations to both teams team for their
well-deserved success. Their achievement adds a new level of prestige to our
competition, and we look forward to celebrating their accomplishments.



Thank you to all participants for your contributions, and we encourage everyone to
continue pursuing excellence in the field of baking product development.

Upcoming EventsUpcoming Events
 

   

 



 



 



 

Protecting Our Industry
To keep you informed on important legislative and regulatory issues impacting our industry, ASB

is partnered with the American Bakers Association to bring you timely updates

California’s Folic Acid Legislation - CA AB 1830California’s Folic Acid Legislation - CA AB 1830

Last month, we were alerted to California’s state legislation regarding folic acid and
corn masa flour. The bill would requireThe bill would require:

“The department, by regulation, to require a manufacturer of corn masa flour to add
folic acid at a level not to exceed 0.7 milligrams of folic acid per pound of corn masa
flour and to include a declaration of folic acid on the nutrition label in accordance
with applicable federal law. The bill would make these provisions severable. By
creating a new crime, this bill would impose a state-mandated local program.”

https://leginfo.legislature.ca.gov/faces/billTextClient.xhtml?bill_id=202320240AB1830


Illinois Food Safety Act - Senate Bill 2637Illinois Food Safety Act - Senate Bill 2637

Recently, Illinois Secretary of State Alexi Giannoulis, Senator Willie Preston and
Representative Anna Stavra Murray held a press conference announcing their
intention to pursue legislation this year to ban five ingredients from food products
sold in the state. This legislation will target brominated vegetable oil, potassium
bromate, propylparaben, and Red Dye No. 3. Unlike the final version of California’s
AB 418, the intent is to include titanium dioxide as a listed substance.

According to a press announcement, the bills will further require a study of butylated
hydroxyanisole (BHA) and butylated hydroxytoluene (BHT) to ascertain potential
threats and take future action. ABAABA will continue to monitor this state legislation.

 

https://americanbakers.org
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