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PMCA/NCA Joint Course a Success 
January 14, 2005, Bethlehem, PA — Twenty nine students representing a variety of companies, both large and small from six different countries, participated in the Chewing & Bubble Gum Confections Workshop held in November of 2004 at the beautiful University of Wisconsin – Madison campus.

This was the first course jointly sponsored by the PMCA, an International Association of Confectioners and NCA (National Confectioners Association), in an effort to work together to meet the educational needs of the industry. 

The course provided a mix of theory as well as “hands on” instruction on topics ranging from Gum Ingredients, Pan Coating and Polishing, Gum Evaluation Techniques, Mixing and Formulation, Forming and Wrapping, New Gum Productions, Physical Testing of Gum Products and Functional Gums. Each student received a comprehensive course book containing all the presentations and lab exercises and was able to take home a variety of sample product they made with their fellow students.

Some overall comments about the course, from the student evaluation forms included: “lots of good information”, “very useful and practical”, “Instructors were knowledgeable and approachable”, “I learned quite a lot and know where to go now when I have questions” “thank you for a very worthwhile course”, “labs bring the presentations to life”, “everything was organized and ran smoothly”, “Fantastic!”
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Students earning a certificate of completion for the course:

Cristina Hellmuth Aroca

Vidal Golosinas, S.A.
Russ Baker

FONA, International

Navroz Boghani

Cadbury Schweppes

Marcelo Carrasco

Confiteca

Gaylene Engelbrecht

Mastertaste

John Fenstermacher

Purac America

Larry Gardner

Masterfoods, USA

Jim Gordon

Farley’s & Sathers Candy Co.
Emma Gorsline

UniTrak Corp. Ltd.

Dr. Marie-Kateri Goulet

Health Gum
Brian Hallacker

Kraft Foods, Inc.

Kelly K. Harman

Wm. Wrigley Jr. Company

Cherné Johnson

USST MLP

Kathleen Johnston

USST MLP

Christiaan R. Kirk

FONA, International

Andrew Laka

Ford Gum & Machine Co., Inc.
Laurie Lichko

Ford Gum & Machine Co., Inc.

James Mathews

Masterfoods, USA

Javier Nieto Meca

Vidal Golosinas, S.A.

Arcadio Cortes Miranda

Noel, S.A.

Anthony Moliterno

Masterfoods, USA

Sandra Newman

Confiteca

Michael Pratz

C. Howard Co., Inc.

Dana Sanza

FONA, International

Aditi Shetty

Cadbury Schweppes

John Smith

Masterfoods, USA

Menzie Tabora

FONA, International

Christina Wowchuk

Wm. Wrigley Jr. Company

(Simon) Chun Ming Yue

Kimberli Limited
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Both PMCA and NCA were most grateful to all those individuals and companies who graciously donated instructors, ingredients, products or other items to the success of the course:

Instructors

Douglas Fritz

DP Fritz Consultants
Pamela Gesford

Colorcon
Rich Hartel

University of Wisconsin

Peter Jamieson

SPI Polyols, Inc.

Tammy Jarrett

Silesia Flavors, Inc.

Ben Moser

Roquette America, Inc.

Marc Pera

Cafosa Gum, SA
Lab ingredients or product samples
ADM Corn Processing

CAFOSA

Colorcon

Corn Products International

Ford Gum & Machine Co.

Holland Sweetener Co.
Joyco
Palatinit of America, Inc.

Roquette America, Inc.

Silesia Flavors, Inc.

SPI Polyols, Inc.

Tate & Lyle North America

Univar USA, Inc.

Wrigley Company

Sponsorship of the dinner banquet

CAFOSA
Food Network Video

Cadbury Adams
A special Thank You also went out from both associations to Rich Hartel, University of Wisconsin for acting as the managing liaison for the course and Lee Jensen, University of Wisconsin, for his coordination of the student labs.

Association coordinators for the course were Eileen Scherzinger (NCA) and Yvette Thomas (PMCA).
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