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Members and Bakers Value BEMA Connect 

Both BEMA members and baker guests at BEMA’s Annual 
Meeting, held June 23-27, praised BEMA Connect, the 
new business session offered at the meeting, as “the 

perfect setting to discuss business with a new connection” and 
“a great opportunity to be around a vast amount of knowledge 
in a concentrated time period and location” and “the best 
addition to the Annual Meeting in 10 years.” Bakers were 
impressed by the quality of supplier contacts and recognized 
immediate value in BEMA Connect. In the two-hour time frame 
for BEMA Connect over 110 individual business meetings 
were held contributing significantly to strengthening baking 
industry business.
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In a two-hour time frame, BEMA Connect provided for 110 individual 
business meetings. Dennis Gunnell (Formost Fuji) meets with Ron Ogan 
(Café Valley).

“ BEMA is the organization with the ability to 
implement new and innovative ways to connect 
with our customers and industry.”

— Jay Hardy, Region Vice President - Sales, AB Mauri North America

BEMA Connect, sponsored by J&K Ingredients, gives BEMA 
members the chance to meet one-on-one in 15-minute sessions 
with two to three different bakers in attendance – essentially a 
“speed dating” concept. During these meetings, bakers and 
suppliers were able to talk about specific projects and get 
to know a company they didn’t know before. In fact, a few 
contracts were actually initiated at BEMA Connect. 

BEMA Connect was created by members of BEMA’s Executive 
Committee including 2015 BEMA Chairman Kurt Miller (J&K 
Ingredients). “BEMA Connect works so well because we are 
able to bring the right blend of key stakeholders together,” 
says Miller. n

“ As a baker, I found it to be the perfect setting to 
discuss business with a new connection, or some-
body I already knew. It’s difficult to find a moment 
to talk business during all the other activities, so this 
provided the appropriate moment to do so.”

—Mario Somoza, President & CEO, Pan Pepin

Charlie Moon (Flowers Foods) and Rich Breeswine (Koenig) continue 
their discussion during a BEMA Connect break.

“ The BEMA annual meeting connected me 
with valuable industry experts to help grow 
our business.”

—Dan Raatjes, Vice President of Operations, King’s Hawaiian.
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A loha!  What a great Annual Meeting in Hawaii. There was a record 
number of attendees and baker/guest at the meeting. The first-ever BEMA Connect 
was introduced to much success. It provided an opportunity for members and bakers 
to meet in a structured situation and discuss needs and provide possible solutions.  
The meeting also included insightful baker panels and a strong BEMA-U presentation.  
The venue wasn’t bad either. BEMA’s Annual Meeting has become the premier 
business-oriented, educational, networking and family-friendly event in the industry.  
I’m proud to be a part of it. 

This year, BEMA is looking to build STRONGER leaders with our inaugural BEMA-U 
High Performing Leadership Workshop in November in Chicago. We are partnering 
with a high performing company call Afterburner made up of ex-military personnel 
with years of experience in developing leaders. This conference is ideal for your 
company’s top management wanting to sharpen their skills or for developing future 
leaders. Stronger professionals create stronger companies and a stronger Industry.  
We all benefit! 

BEMA has made several international opportunities available for members at the 
iba Trade Fair in Munich, Germany and Gulfoods Manufacturing in Dubai this fall.  
BEMA’s presence at these shows is a benefit to our members exhibiting at the shows, 
but also gives BEMA global exposure. Along with our partnership at IBIE, this is a key 
component in BEMA’s future growth.

I’m honored and humbled to have an opportunity to serve as Chairman of BEMA for 
this coming year. I will be focused and committed to continued growth and influence 
in the industry. If you’re looking to be a STRONGER individual or company, is a 
great time to be part of BEMA. I look forward to seeing you at our international 
shows, the High Performing Leadership Workshop, Winter Summit and at the 2016 
Annual Meeting at the historic Homestead Resort in Hot Springs, Virginia.

 
Terry Bartsch, BEMA Chairman 
Shaffer Manufacturing

C H A I R M A N ’ S  M E S S A G E

Terry Bartsch 
BEMA Chairman 

Shaffer Manufacturing

Thanks to our BEMA Board of 
Directors for their hard work and 
dedication to the baking industry! 
BEMA elected its Executive Committee 
and Board of Directors during the general 
membership meeting in Hawaii. They are 
as follows:

OFFICERS 
 
Chairman of the Board 
Terry Bartsch, Vice-President 
Shaffer Manufacturing

1st Vice Chairman 
Allen Wright, Vice-President 
Hansaloy

2nd Vice Chairman 
Don Osborne, Team Leader 
Intralox, Inc.

3rd Vice Chairman 
Paul Lattan, Publisher 
Sosland Publishing 

Immediate Past Chairman 
Kurt Miller, Sales Director (Midwest) 
J&K Ingredients

President & CEO 
Kerwin Brown

BOARD OF DIRECTORS  

Bruce Campbell, VP Dough Processing 
Technology, AMF Bakery Systems

Tim Cook, President 
Shick USA

Mike Day, President 
Banner-Day

Rick Hoskins, President  
Colborne Foodbotics, LLC

Mark Hotze, VP Sales, Americas 
Corbion

Darren Jackson, Chief Operating Officer 
The Henry Group, Inc.

Jim Kline, President 
The Ensol Group, LLC

Patrice Painchaud, Nat’l Account Manager 
Peerless Food Equipment

Jim Warren, VP, Exact Mixing  
Reading Bakery Systems

EX-OFFICIO 

IBIE Representative 
Mike Cornelis, Vice President 
American Pan – A Bundy Baking Co. 

ABA Representative 
Dale J. LeCrone, President 
LeMatic, Inc.

Board of Directors and Past Chairmen at Annual Meeting Congratulations, Kerwin Brown, on 10 
years with BEMA as President/CEO.
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Bakers Share Insight at Annual Meeting
BEMA’s 2015 Annual Meeting featured two baker panels 
and the Baking Industry Forum’s (BIF) findings on Factory 
Acceptance Tests. Here’s a recap of the valuable insight 
these bakers provided:

BIF Factory Acceptance Tests
Sponsored by CMC America

n  Factory acceptance tests create cost savings and efficiencies 
when they are planned for at the beginning of a project.

n  Honest, open communication is a key to success for the FAT 
as well as the entire project.

n  A valuable outcome of a FAT (in addition to a more 
successful installation), is buy-in and excitement among 
the operators and machine technicians who will use the 
equipment.

n  Level 1 FAT may be conducted at the OEM facility; level 
3 FAT is conducted at the installation site and simulates 
actual plant conditions & production. Both can be beneficial 
depending on the project parameters.

n  A FAT infographic created by BIF is available at 
www.bema.org/BIF

Asia Pacific Panel
Sponsored by Zeppelin Systems

n  Top market force: globalization of the middle class. As the 
number of middle class people in Asian markets grows, 
they are exposed to global cultures. Ultimately this leads to 
demand for more western-style bread and rolls.

n  Worker safety and food safety are top challenges. Bakers 
understand that quality, hands on training for their workforce 
will help ease this challenge.

n  The panel stressed the importance of understanding cultures 
and working to fit into existing culture rather than change it.

n  If a supplier wants to do business globally, the panel 
stressed the importance of a strong local presence. This 
provides quick, first-hand access to plants for the suppliers’ 
engineering experts and support team.

Bakers who make non-traditional products discussed their company 
priorities and what new technology they want to see. L to R: Dan 
Raatjes (King’s Hawaiian), Mike Hopp (Newly Weds Foods), Rich 
Berger (Clif Bar), and panel moderator, Mark Podl (Doran Scales).

Non Traditional Products Panel
Sponsored by Shick USA

n  Panelists stressed the importance of close working 
relationships with suppliers where the suppliers are true 
partners, excited to adopt the bakers’ goals and priorities.

n  Top priorities/challenges: sustainability, lean certification 
and efficiency (Clif Bar); high efficiency and changeovers 
(Newly Weds); clean label trend (King’s Hawaiian)

n  What’s next for their brands? Differentiating their offering for 
their customer – making it a lifestyle choice (Clif Bar); more 
product types for the brand (King’s Hawaiian); keeping 
waste low by building more flexibility into the lines (Newly 
Weds Foods)

n  Where should suppliers be investing in research and new 
technology?  

    > Remote sensing technology
    > Simple, easy-to-use controls
    > Hands-on, onsite training for their team      

Zeppelin Systems sponsored the Asia Pacific Panel. L to R: Laurence 
Halvy & Dan Bailey (ARYZTA), Desmond Teh (Gardenia), Stephen 
Marquardt (Zeppelin Systems).

BIF members: L to R: Jim Warren (Reading Bakery Systems), Mike 
Fronczak (Dawn Foods) Darren Jackson (The Henry Group), Mario 
Somoza (Pan Pepin) and Mike Pierce (The Austin Company) presented 
their work on the benefits of Factory Acceptance Tests.
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FIRST TIME ATTENDEES

EVENTS

H Y A T T  R E G E N C Y  R E S O R T  Maui, Hawaii
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High Performing Leadership 
November 2–4, 2015 
Chicago

The skills to be a great technician, engineer or baker are 
different than the skills required to lead great technicians, 
engineers or bakers. You recognize that weak or non-existent 
leadership has a tremendous impact on business, but do you 
know how much?* 

•  Less-than-optimal leadership practices cost the typical 
organization an amount equal to 7% of their total annual sales 

•  At least 9% and possibly as much as 32% of an organization’s 
voluntary turnover can be avoided through better leadership – 
people don’t leave companies, they leave their managers 

•  Better leadership can generate a 3 to 4% improvement in 
customer satisfaction scores and a corresponding 1.5% 
increase in revenue growth 

•  Most organizations operate with a 5% to 10% productivity 
drag that better leadership practices could eliminate.

THANK YOU 
ANNUAL MEETING 
SPONSORS!

BEMA-U: 
Leadership Skills Program

BEMA is making it easy for bakers and suppliers to invest in their 
leaders by presenting the BEMA-U High Performing Leadership 
Workshop.  

The workshop is driven by industry insight and speaks directly 
to the circumstances and challenges of baking industry 
professionals. Our long-term goal is to provide life-changing 
training opportunities that build strong companies for a strong 
industry.  

Participants will gain the capabilities needed to excel in 
leadership, while learning to adapt skillfully. The project-based 
approach will result in tangible outcomes for the participants 
and their companies, with improved performance in current 
positions and acceleration through transitions.

Contact Kyle Brost at kbrost@bema.org or 913-338-1300 or 
visit our website at bema.org/stronger to register or for more 
information.

*Source: The Ken Blanchard Companies (analysis of over 200 companies).

6



International Trade Shows
iba 2015 
Only four spaces are left to exhibit 
in the BEMA International Pavilion 
organized by Kallman Associates at iba 2015 in Munich. 
Together, BEMA and Kallman Associates will join forces to 
provide exhibit ready, stand-based, exhibit space options to 
small and medium sized baking industry suppliers seeking 
international exposure.

Facts & figures:

n 1,255 exhibitors from 58 countries

n  More than 70,000 visitors from 164 countries

n Frequency: Every three years

BEMA will be a part of the expanded US/IBIE Lounge offering 
drinks, coffee and snacks. BEMA members can use the 
reserved meeting rooms in the lounge for private conversations. 
Shared translators, speaking 6 languages (English, German, 
Spanish, Italian, Dutch, and French) will be available to 
BEMA members.  

For more info contact Deb Blaylock at dblaylock@bema.org or 
by phone 913-338-1300.

Gulfood  
Manufacturing 
October 27-29, 2015 
Dubai World Trade Center

This extremely popular show will sell out, but BEMA has 
established a foothold by reserving exclusive space for our 
members. Your participation now will help secure and grow 
our place in the show in coming years.

Facts & Figures:
n  The largest food and beverage processing event in the 

MEASA Region.  
n  Sold out in 2014 with over 1,100 exhibitors and over 

26,000 visitors.  
n  BEMA is working with Oak Overseas to provide our 

members with turn-key, reserved space in the prominent USA 
Pavilion including:

 >  Professional guidance and total logistical coordination
 >  Prime location 
 >  Strong USA identification for international decision-makers
 >  Hotel accommodation options and shipping assistance
 >  Participation in the Official USA Pavilion reception

For more info contact Kelly Wiens at kwiens@bema.org or by 
phone 913-338-1300.

IBIE 2016: Your World of Opportunity 
In October 2016, more than 20,000 
baking professionals from every segment 
of the grain-based market will converge 
in Las Vegas for the world’s largest, 
most comprehensive trade event of the 
year. Now more than ever, the Baking 
Expo™ brings it all together, connecting 
a record number of industry buyers and 
sellers with technology, resources and 
opportunities. Make sure you’re a part 
of the industry’s main event – and make 
sure you maximize your success.

Sign Up for Exhibit Space 
Exhibit space is open to all suppliers 
on a first-come, first-served basis. With 
a record number of space sold in the 
first-round assignments, space is filling 
up quickly. Visit www.IBIE2016.com/
space-application and follow the 
instructions to secure your place.

Book Your Hotel 
Special hotel rates and travel discounts 
are available exclusively for IBIE 2016 
participants through onPeak, the 
official housing provider for IBIE 2016. 
Housing is officially open! To receive the 
best hotel rates in Las Vegas, visit www.
IBIE2016.com/book-hotel-travel and 
make your hotel reservations today.

BEWARE OF UNAUTHORIZED HOUSING 
SOLICITATIONS: onPeak is the only official 
housing provider for IBIE 2016. If you are 
contacted about booking rooms by a company 
other than onPeak please contact IBIE Show 
Management immediately.

Customize Your Sponsorship 
Your investment in IBIE 2016 pays 
off big when you use value-added 
marketing strategies to increase visibility 
and build awareness. Sponsorship 
packages can be tailored to your 
company’s objectives and budget. 

To customize a 
sponsorship, contact 
Deb Blaylock 
at dblaylock@bema.
org or call 913.338.1300.

Key Dates (For IBIE Exhibitors) 
November 2015 
Exhibitor Registration Opens
January 2016 
Exhibitor Manual Available Online
January 1, 2016    
100% Penalty for Cancellations
January 13, 2016  
Exhibitors Meeting in Las Vegas
May 1, 2016 
100% Payment Due for New 
Applications
July 1, 2016 
Final Booth Payments Due
September 1, 2016 
Advance Order Deadline
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2015 
SEPTEMBER 
September 12 – 17 
iba 
Munich, Germany

September 28 – 30 
Pack Expo 
Las Vegas, NV

October 18 – 20 
112th B&CMA Annual 
Convention 
Phoenix, AZ

October 27 – 29 
Gulfood Manufacturing 
Show 
Dubai World Trade Centre

November  9 – 11 
PMMI Annual Meeting 
St. Petersburg, FL

2016 
JANUARY 
January 13 
IBIE Exhibitors Meeting 
Las Vegas, NV

FEBRUARY 
February 27 – 28 
BEMA Winter Summit 
Chicago, IL

February 28 – March 2 
ASB’s Technical Conference 
Chicago, IL

MARCH 
March 20 – 23 
ABA Convention 
Phoenix, AZ

JUNE 
June 22 – 25 
BEMA Annual Meeting 
Hot Springs, VA

OCTOBER 
October 8 – 11 
IBIE 
Las Vegas, NV

2015 Calendar of Events 

10740 Nall Avenue, Suite 230
Overland Park, KS 66211, U.S.A.

Tel: 913-338-1300 • Fax: 913-338-1327
E-mail: info@bema.org

Web site: www.bema.org

Official Publication of: BEMA

This newsletter is published by BEMA, 
an international, non-profit association
through which members coordinate 

their efforts to progressively serve the 
baking and food industries.

Terry Bartsch, Shaffer Manufacturing
Chairman of the Board

Kerwin Brown, President & CEO

Find Us on online: 
www.facebook.com/BEMAConnectsYou
 linkedin.com/company/bema

Welcome to BEMA! 
Meet Deb Herrman
BEMA recently welcomed Deb Herrman as 
our Office Manager.  Deb is responsible 
for financial reporting, human resources 
and office operations.  

Kerwin Brown, President/CEO, immediately saw Deb as a great 
fit for BEMA because of her strong, relevant background and her 
ability to build a positive team culture. “Deb brings a great blend 
of solid, professional experience and an enthusiastic personality 
to the team.”  

Deb has 25+ years’ experience in financial analysis/reporting, office 
administration and process improvement with three Fortune 500 
companies, including Sprint, YRC Worldwide and YAHOO. She also 
has 4 years’ experience in association management, having served 
as the Kansas City Chapter Administrator for the Young Presidents’ 
Organization (YPO), a worldwide association for chief executives 
under the age of 45 with mid-to-large-size companies. 

Deb passed the CPA exam in 1994 and holds dual Bachelor 
Degrees in Business Administration and Accounting. She and her 
husband, Bryan, live in Overland Park and they have two sons 
attending college.


