
  

 

 

Hilton Portland & Executive Tower 
921 SW Sixth Avenue 

Portland, OR 97204 

www.portland.hilton.com 

www.tourhiltonportland.com 

 

 
 

The 2011 Conference of the 

Food Distribution Research Society   
 

Trade, Traceability, and Taste: 
Key Issues for Twenty-First Century Food Distribution  

http://fdrs.tamu.edu/FDRS/Conference_Overview.html 
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Sponsored by 

 
FULL REGISTRATION IN CLUDES THE  

FOLLOWING MEALS:  
RECEPTION ON SUNDAY, 

REFRESHMENT BREAK SE RVICE ON MONDAY ï WEDNESDAY, 
FULL BREAKFAST ON TU ESDAY DURING BUSINESS MEETING,  

LUNCH ON MONDAY,  
RECEPTION AND DINNER ON MONDAY 

 

REGISTER  EARLY AND SAVE $$$ 

http://www1.hilton.com/en_US/hi/hotel/PDXPHHH-Hilton-Portland-Executive-Tower-Oregon/index.do
http://www.tourhiltonportland.com/
http://fdrs.tamu.edu/FDRS/Conference_Overview.html
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Portland, Oregon provides an exceptional setting for 2011 

 
On behalf of the Food Distribution Research Society (FDRS) I would like to personally invite you to 

attend the 2011 Annual Conference, which will be held October 15-19, 2011 at the Hilton Portland and 

Executive Tower.  The Hilton is located in the center of Downtown Portland one block south of Pioneer 

Square. The hotel can be reached easily by mass transit by taking the Red Max Line train which will 

bring you from the Airport, with departures every 15 minutes, and get off at the Pioneer Square stop. 

FOLLOWING THE GREAT FDRS TRADITION...the theme will be: 
 

Trade, Traceability, and Taste: Key Issues for Twenty-First Century Food Distribution 
The central issue for the conference is meeting the quality demands of food buyers. The 'quality' de-

manded may be certifiably safe and traceable food, or improved and consistent sensory proper-

ties. While these qualities are important for both domestic and international markets, many food pro-

ducers and processors were first required to meet food safety and traceability standards because 

of foreign market demands. 

  

The panel sessions will discuss how industry is meeting these specific aspects of quality de-

mands. Panelists will discuss how these factors impact trade success, how members of the food chain 

are incorporating them in food production and handling, and how sensory examination is incorporated 

into food quality assurance, design and product development.  

 

Portland has plenty of interesting food options waiting for you; be it fine dining, micro brews, wine, 

coffee or food carts.  Portland is also well known for its local, sustainable and organic cuisine.  Excel-

lent dining options within walking distance are Higgins, Jakeôs Famous Crawfish and Rock Bottom 

Restaurant and Brewery.  Portlandôs many other great fine dining restaurants can be reached by mass 

transit, taxi or rental car.  Great micro brewing establishments to slug one down are Lucky Labrador, 

Hopworks Urban Brewery, Deschutes Brewery, and Bridgeport Brewery.  Most fine dining restaurants 

offer Northwest and Willamette Valley wines but if you would like an even more wine focus experience 

then Metrovino and Vinoparadiso are for you.  If an amazing micro roasted coffee is what you seek then 

check out Stumptown, Barista, or Heart.  There are also many great vegan and vegetarian establish-

ments if that is what you are looking for than check out Portobello Vegan Trattoria , Blossoming Lotus, 

Back to Eden Bakery, Sweet Pea Bakery, and The Bye and Bye.  

 

Great day trip destinations within reach from the Portland area are to wine country, the coast for great 

views and local seafood in Cannon Beach or Astoria, Multnomah Falls in the Columbia Gorge or 

Timberline Lodge on top of Mt. Hood.  If you would rather stay close then you have to make it over to 

Powellôs Books and wander around and get lost! 

 

Please make plans to join us in Portland, Oregon from October 15-19, 2011 for what I think will be a 

great conference! 

 

Sincerely, 

 

Cathy Durham 

2011 VP for Programs 

The 2011 Conference of the  

Food Distribution Research Society 

http://www1.hilton.com/en_US/hi/hotel/PDXPHHH-Hilton-Portland-Executive-Tower-Oregon/index.do
file:///J:/Airport%20to%20Hilton%20Red%20Line%20MAx.pdf
http://maps.google.com/maps/place?oe=utf-8&rls=org.mozilla:en-US:official&client=firefox-a&um=1&ie=UTF-8&q=Higgins+Restaurant+%26+Bar&fb=1&gl=us&hq=Higgins+Restaurant+%26+Bar&hnear=Portland,+OR&cid=17427190921001690893
http://www.mccormickandschmicks.com/locations/portland-oregon/portland-oregon/sw12thave.aspx
http://maps.google.com/maps/place?hl=en&client=firefox-a&hs=8tv&rls=org.mozilla:en-US:official&um=1&ie=UTF-8&q=downtown+Portland+breweries&fb=1&gl=us&hq=breweries&hnear=Portland,+OR&cid=7167035374265748475&ei=GjEmTbqQLpGasAPz7fn2AQ&sa=X&oi=local_result&ct=
http://maps.google.com/maps/place?hl=en&client=firefox-a&hs=8tv&rls=org.mozilla:en-US:official&um=1&ie=UTF-8&q=downtown+Portland+breweries&fb=1&gl=us&hq=breweries&hnear=Portland,+OR&cid=7167035374265748475&ei=GjEmTbqQLpGasAPz7fn2AQ&sa=X&oi=local_result&ct=
http://pdx.eater.com/archives/2011/01/05/the-38-essential-portland-restaurants-january-2011.php
http://trimet.org/
http://trimet.org/
http://www.luckylab.com/html/story.html
http://www.hopworksbeer.com/
http://www.deschutesbrewery.com/brewery/brew-pubs/portland-pub/default.aspx
http://maps.google.com/maps/place?hl=en&client=firefox-a&hs=8tv&rls=org.mozilla:en-US:official&um=1&ie=UTF-8&q=downtown+Portland+breweries&fb=1&gl=us&hq=breweries&hnear=Portland,+OR&cid=3868695675691438902&ei=GjEmTbqQLpGasAPz7fn2AQ&sa=X&oi=local_result&ct=
http://www.metrovinopdx.com/
http://www.vinoparadiso.com/
http://stumptowncoffee.com/
http://baristapdx.com/
http://heartroasters.com/
http://portobellopdx.com/wordpress/
http://blpdx.com/
http://backtoedenbakery.com/new/
http://sweetpeabaking.com/
http://www.thebyeandbye.com/index.html
http://www.oregonwine.org/Explore_Wine_Regions/Willamette_Valley/Willamette_Valley/
http://www.cannonbeach.org/
http://www.astoria-usa.com/
http://en.wikipedia.org/wiki/Multnomah_Falls
http://www.timberlinelodge.com/
http://www.powells.com/info/briefhistory.html
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University educators, researchers, food industry executives and managers, food consult-

ants, and government analysts, government agency personnel, food safety personnel, 

farmer/flower/wine market owners and managers, extension personnel, economists and 

food lobbyists are the primary audience for this conference. Students interested in the 

food industry and commodity promotion evaluation are encouraged to attend. 

About the Food Distribution Research Society 

    Who Should Attend 

In May, 1960, a group of educators, researchers, and food industry executives met to discuss 

their mutual interest in the food distribution system.  The open, frank discussion sparked en-

thusiasm among those involved, and this group organized the Food Distribution Research 

Society (FDRS).  FDRS is a nonprofit organization composed of university educators, re-

searchers, food industry executives, food consultants, and government analysts. 

The primary purpose of the organization and its annual conference remain essentially un-

changed from its inception: 

 

1. To encourage meaningful and useful research in food distribution by providing a forum 

for discussion of food industry topics. 

2. To recognize outstanding food industry research by awarding the Applebaum Scholastic 

Achievement Award for meritorious agribusiness research. 

3. To serve as an information clearinghouse for current and future food industry research 

through publication of the Journal of Food Distribution Research, the quarterly FDRS 

Newsletter, and proceedings from its annual conference. 

4. To encourage interaction and exchange among academic researchers, agribusiness teach-

ers, business executives, industry specialists, and government. 

 

FDRS holds the annual conference at a different site chosen by the officers and board each 

year. If you would like to be considered for hosting the annual conference, please send a re-

quest for more details to Mike Schroder (mschroder@towson.edu) before this yearôs annual 

conference or anytime throughout the year. FDRS is currently looking for locations for the 

2015 and 2016 conferences.  
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8:30 am ï 9:00 am  

The Food Marketing Challenge Registration Student Case Study Competition  

 

9:00 am ï 11:30 am  

The Food Marketing Challenge Live Case Presentation  

 

11:30 am ï 7:00 pm  

The Food Marketing Challenge - Team Work Session (students own lodging room or public space at 

hotel)  

 

7:00 pm ï 9:00 pm  

The Food Marketing Challenge ï Round 1  

 

Potential partners may also hold pre-conferences or have business meetings on this day. 
 

8:00 am ï 2:00 pm  

FDRS Board Meeting  

 

8:00 am ï 2:00 pm  

S-1019 Meeting  

 

9:00 am ï noon  

The Food Marketing Challenge ï Final Round  

 

noon ï 5:00 pm  

Market Maker Board Meeting 

 

1:00 pm ï 5:00 pm  

The Food Marketing Challenge ï Potential Tour Option for Students  

 

5:00 pm ï 7:00 pm  

Conference Registration  

 

6:00 pm ï 8:00 pm  

Welcoming Reception for Conference Attendees  

¶ Awards for The Food Marketing Challenge  

¶ Full Sensory Test conducted during reception 

Saturday, October 15, 2011 

Sunday, October 16, 2011 

The 52nd Annual Conference of the 

Food Distribution Research Society 

Portland, Oregon 

October 15 -19, 2011  
Tentative Program 
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7:30 am ï 8:30 am  

Conference Registration and Continental Breakfast  

 

Trade, Traceability, and Taste:  

Key Issues for Twenty-First Century Food Distribution 
 

8:30 am - 8:45 am  

Welcome & Opening Remarks  

 

8:45 am - 9:45 am - Keynote Addresses  

Karla Chambers, Co-owner, Stahlbush Island Farms 

 

9:45 am - 10:00 am ï Break  

 

10:00 am. ï 12:00 noon - Session I ï TRADE 

¶ Oregon Department of Agriculture Trade Manager 

¶ Exporter 

¶ Industry Professional 

¶ Processor 

 

12:00 noon ï 12:30 pm ï Room set-up for Lunch  

(please leave the ballroom so lunch can be set-up during this time)  

 

12:30 pm ï 1:30 pm ï Applebaum  Luncheon 

 

1:30 pm - 3:00 pm - Session II ï TRACEABILITY  

¶ Clark Seavert, Oregon State University 

¶ Hazelnut-Polly Owen, Manager, Hazelnut Marketing Board 

¶ Grower 

¶ Processor 

¶ Industry Professional 

 

3:00 pm - 3:15 pm - Break 

 

3:15 ï 5:00 pm - Session III ï TASTE 

¶ Sensory Program Manager FIC, Ann Colonna 

¶ Processor 

¶ Producer 

Monday, October 17, 2011 
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8:00 am - 9:00 am  

Full Breakfast and Business Meeting 

 

9:00 am ï 9:15 am  

Room cleared for general session (breakfast cleaned up) 

 

9:15 am  ï 10:15  am  

Session IV Joint Sensory/Economic Research Planning 

  

10:15 am  ï 11:15  am  

Session V Applied Research, Centers and Extension Planning 

 

11:30 pm - 1:00 pm  

Lunch on your own if not participating in Tour 1 or Tour 2 option 

 

Educational Tour Options 11:30 am - 8:00 pm 

Meet in the lobby at 11:30 am 

 

TOUR OPTION 1 

Food and Fermentation Tour 

11:30 am - 8:00 pm 

¶ FIC sensory, RFID and laser demonstration and new products meet and greet (FIC class-

room- participants get to see new products and talk with their creators) 

¶ Bridgeport Brewery Visit 

¶ Clear Creek Distillery Visit (tour and tasting) 

¶ Special dinner with Oregon Theme at Food Innovation Center 

OR 

 

TOUR OPTION 2 

11:30 am ï 6:00 pm  

On your own self-guided tour with map of downtown Portland (no cost to you, but information will be 

provided with map and location highlights). 

Tuesday, October 18, 2011  


