AGSA#2026
76" Australasian Grain Science Conference Program

Grain Diversity and Resilience Towards 2050
Brighton Hotel MGallery, Brighton-le-Sands

Pre-conference workshop/program — Tuesday 25" August

USYD Main campus

12:00 Metrohm Workshop
Advanced Grain Analysis: From Sample Preparation to High-Throughput NIR
Solutions
Meeting Room 407, Building JO1, School of Chemical and Biomolecular
Engineering, University of Sydney, Camperdown NSW 2006
(Register on AGSA#2026 website)
AGSA Council events

16:30 AGSA Council Meeting
Level 7 Meeting Room 716, LEES Building F22, Cnr City Rd/Eastern Avenue,
University of Sydney, Camperdown NSW 2006

18:30 AGSA Chair’s Dinner (by AGSA President’s invitation)

Day 1 — Wednesday 26" August

The Brighton Hotel MGallery (Endeavour 1 and 2)
Conference opening
08:30 Registration
09:00 Welcome Address
Ali Khoddami and Thomas Roberts Conference Co-Chairs
Jennifer Dang AGSA Chair
Plenary Economic and climate perspectives on grain production in Australia
Session Chair: Jennifer Dang
09:10 Mark Howden
Title: CLILIMATE CHANGE AND FUTURE GRAIN PRODUCTION IN AUSTRALIA
Session 1.1  Physicochemical properties of grains
Chair: Claudia Keitel
09:40 Les Copeland
Title: NOVEL TYPES OF RESISTANT STARCH FORMED FROM AMYLOSE
INCLUSION COMPLEXES




09:55 Vidushi Sharma
Title: BIOPHYSICAL CHARACTERIZATION OF PEPSIN-POLYPHENOL
INTERACTIONS BY SPECTROSCOPIC AND CALORIMETRY TECHNIQUES

10:10 Robert Gilbert
Title: STRUCTURAL EVOLUTION AND FUNCTIONAL ADAPTATION OF ENERGY-
STORAGE POLYSACCHARIDES IN ANIMALS, PLANTS AND FUNGI

10:25 Mingian Zhu
Title: STATE-DEPENDENT ULTRASOUND EFFECTS ON THE STRUCTURE OF
STARCH AND PLANT PROTEINS

10:40 Xiang Hu
Title: CHARACTERIZATION OF STARCH AND B-GLUCAN IN A DIVERSE RANGE
OF BARLEY GRAINS

10:55 Morning Tea (20 min)

Session 1.2  Assessment of grain quality: Current and future perspectives

Chair: Mahsa Majzoobi

11:15 Bin Zhang
Title: GUT MICROBIAL DEGRADATION PATTERNS OF RESISTANT STARCH

11:45 Yvonne Fernando
Title: PHENOMICS AND MACHINE LEARNING CHARACTERISE GRAIN-QUALITY
ARCHITECTURE IN TEMPERATE JAPONICA RICE

12:00 Yidan Tang
Title: QUANTIFYING CHOCOLATE SPOTS IMPACTS ON FABA BEAN GRAIN QUALITY
VIA HYPERSPECTRAL DATA ANALYSIS

12:15 Gethmini Kodagoda
Title: AVENANTHRAMIDES IN OATS: CULTIVAR VARIATION AND PROCESSING
EFFECTS

12:30 Rewati Bhattarai
Title: DEVELOPMENT AND VALIDATION OF A NOVEL METHOD TO QUANTIFY
ALL CONGLUTIN FRACTIONS FROM LUPIN SEEDS

12:45 Supuni Aluthge
Title: GREEN WHEAT FREEKEH: FROM TRADITIONAL CEREAL TO SUSTAINABLE
FUTURE FOOD - A COMPARATIVE EVALUATION OF STARCH
CHARACTERISTICS AND FUNCTIONAL PROPERTIES ACROSS MULTIPLE
CULTIVARS

13:00 Lunch (45 min)

Session 1.3  Grain nutrition for humans and animals: Macro- and micronutrients

Chair: GRDC REP

13:45 Sonia Liu
Title: GRAIN IN PRACTICE: WHAT POULTRY NUTRITIONISTS SEE BEYOND
COMPOSITION TABLES

14:15 Michael Gidley




Title: DIGESTA DYNAMICS, NUTRITION MESSAGING AND (ULTRA)PROCESSED
GRAIN FOOD

14:30 Kathy La Macchia
Title: OPPORTUNITIES FOR FOOD INDUSTRY R&D TO IMPROVE WHOLE
GRAIN INTAKE IN AUSTRALIA: INSIGHTS FROM THE DANISH WHOLE GRAIN
PARTNERSHIP

14:45 Eunjoo Kim
Title: B-MANNANASE-MEDIATED MANNOOLIGOSACCHARIDE RELEASE FROM
FIBROUS FEED CO-PRODUCTS IN VITRO

15:00 Sushil Dhital
Title: BRIDGING THE FIBRE GAP: WHERE DID WE GO WRONG?

15:15 Afternoon Tea (30 min)

Session 1.4  Ancient grains: Properties, potential and Indigenous perspectives

Chair: Vicky Solah

15:45 Kim Bell-Anderson
Title: AUSTRALIAN NATIVE GRAINS AND POTENTIAL FOR HEALTH

16:15 Stanley Cauvain
Title: COMBINING AUSTRALIAN GRAINS AND NATIVE INGREDIENTS TO
IMPROVE THE NUTRITIVE VALUE OF BAKERY PRODUCTS

16:30 Dianne Hall
Title: BEYOND THE RATION SYSTEM: RECONNECTING GAMILARAAY
COMMUNITIES WITH NATIVE GRAINS AND COUNTRY

16:45 Claudia Keitel
Title: WHAT MAKES A GRASS A VIABLE SPECIES FOR FOOD PRODUCTION?
IMPLICATIONS FOR AN INDIGENOUS-LED AUSTRALIAN NATIVE GRAINS
INDUSTRY

17:00 Paolo Chirho Montejo
Title: VOLATILOMICS OF ROASTED ACACIA SEEDS

17:15-18:30 Poster session

Including welcome reception, social mixer, and drinks
Endeavour 3 and Endeavour pre-function

Day 2 — Thursday 27" August

Session 2.1 | Advanced breeding for sustainable grain production
Chair: Michael Gidley
09:00 Richard Trethowan

Title: NEW WHEATS FOR AN INCREASINGLY UNSTABLE PRODUCTION
ENVIRONMENT




09:30

Sareena Sahab
Title: FROM MICROSPORES TO FIXED LINES: A HIGH THROUGHPUT DOUBLED
HAPLOID PIPELINE FOR CANOLA

09:45

Rui Liu
Title: STUDY ON POLYPHENOL OXIDASE ACTIVITY AND YELLOW PIGMENT
CONTENT OF WHEAT VARIETIES IN CHINA

10:00

Cassandra Walker and Carl Dolgow
Title: ADVANCING LEGUME-DERIVED TVP: CLEAN-LABEL INNOVATIONS FOR
TEXTURE AND CONSUMER ACCEPTANCE

10:15

Morning Tea (30 min)

Session 2.2

Digital agriculture for grain production: Technologies and benefits
Chair: Vito Butardo

10:45

Tomas Cisterna

Title: ADVANCING PRECISION AGRICULTURE: HYPERSPECTRAL AND
THERMAL REMOTE SENSING FOR PRE-VISUAL STRESS DETECTION AND CROP
TRAIT RETRIEVAL

11:15

James Brinkhoff
Title: REAL-TIME RICE MONITORING
PRODUCTIVITY OPTIMISATION

SYSTEM FOR FIELD-LEVEL

11:30

Guthrie Medal Award address
Crispin Howitt
Title: REFLECTING ON A JOURNEY THROUGH GRAIN SCIENCE

12:30

Lunch (45 min)

Session 2.3

Grain development and germination:
microscopy and omics
Chair: Takara Fort

Cutting-edge approaches in

13:15

Mathew Lewsey
Title: A FOUR-DIMENSIONAL SPATIAL TRANSCRIPTOME ATLAS OF BARLEY
CARYOPSIS DEVELOPMENT AND GERMINATION

13:45

Farhad Masoomi-Aladizgeh
Title: TRANSIENT HEAT EVENTS DURING REPRODUCTIVE DEVELOPMENT
DRIVE MOLECULAR RESPONSES AND AFFECT WHEAT GRAIN QUALITY

14:00

Indrawati Oey
Title: GERMINATION TEMPERATURE ALTERS PROTEIN CONFORMATION AND
DIGESTIVE BEHAVIOUR IN OAT FLOUR (AVENA SATIVA)

Session 2.4

Sustainable grain utilisation: Insights into innovative food products and co-
product valorisation: Part 1
Chair: Hilary Tishler

14:15

Bernadine Flanagan
Title: REALISING THE NUTRITIONAL POTENTIAL OF LEGUME PROTEIN
ISOLATION CO-PRODUCTS




14:45 Anabhita Sharifi
Title: TAILORING THE FUNCTIONAL PROPERTIES OF PEA PROTEIN
CONCENTRATE THROUGH PHYSICAL AND CHEMICAL MODIFICATIONS

15:00 Milad Kazemi
Title: DUAL-RESOURCE PRIORITISATION OF CANOLA OIL REFINING BY-
PRODUCTS FOR INTEGRATED VALORISATION

15:15 Afternoon tea (30 min)

Session 2.4 | Workshop

16:00 Les Copeland
Title: NAVIGATING THE ACADEMIC PUBLISHING ECOSYSTEM: A GUIDE FOR
STUDENTS AND EARLY CAREER GRAIN SCIENTISTS

17:20 AGSA Annual General Meeting (All Welcome)
La Perouse 1 Room

19:00 Conference Dinner and Awards

Endeavour 1 and 2

Day 3 — Friday 28" August

Session 3.1 Sustainable grain utilisation: Insights into innovative food products and co-

product valorisation: Part 2
Chair: Christopher Blanchard

9:30 Md Rahmatuzzaman Rana
Title: LINKING LEGUME NITROGEN LEGACIES WITH WHEAT GLUTEN
POLYMERISATION AND DOUGH FUNCTIONALITY

9:45 Yadav KC
Title: FROM WASTE TO WEALTH: RICE BRAN UPCYCLING DRIVING
INNOVATION IN THE RICE INDUSTRY

10:00 Kerrie Flett
Title: EFFICIENT ETHANOL-BASED DEFATTING OF CHICKPEA AND LUPIN:
IMPLICATIONS FOR PROTEIN ISOLATE FUNCTIONAL TRAITS

10:15 Morning Tea (20 min)

Session 3.2 | Grain processing: Challenges and technologies for foods and beverages

Chair: Kathy La Macchia

10:35 Mahsa Majzoobi
Title: FROM GRAIN TO FUNCTION: RE-ENGINEERING GRAIN SYSTEMS
THROUGH NATURAL PROCESSING AND CIRCULAR INNOVATION

11:05 Roman Buckow
Title: SOLID-STATE FERMENTATION OF LEGUMES: TEXTURE ENGINEERING
AND BEANY FLAVOUR MASKING IN TEMPEH-LIKE PRODUCTS

11:20 Barsha Adhikari




Title: AIRBORNE ULTRASOUND AS A STRATEGY TO IMPROVE DRY
FRACTIONATION OF OATS

11:35

Keshav Raghav Hegde
Title: UNDERSTANDING PARTICLE FORMATION DURING MILLING:
IMPLICATIONS FOR DRY FRACTIONATION OF LUPIN

11:50

Dilini Perera
Title: HOW HEAT TREATMENT AFFECTS FUNCTIONAL PROPERTIES OF OAT
FLOUR

12:05

Dorothy Nhepera

Title: PREDICTING POLYMER CONFORMATION OF OAT B-GLUCAN USING
MACHINE LEARNING MODELS TRAINED ON MARK-HOUWINK
PARAMETERS

12:20

2027 Conference Announcement

12:30

Conference Close and Lunch




POSTERS

Poster Presenter Title

number

1 Junaid Abid COMPARITIVE PHYSICAL CHARACTERIZATION OF 13 GENOTYPES OF TRITORDEUM
FROM TWO GROWING ENVIRONMENTS IN AUSTRALIA

2 Blossom Pitt WALKING ON COUNTRY: A COMMUNITY ENGAGEMENT APPROACH TO
HARVESTING NATIVE GRAINS

3 Shanae Therese IMPACT OF INTESTINAL INFLAMMATION ON THE BIOACCESSIBILITY OF

Howard PIGMENTED GRAIN POLYPHENOLS
4 Yenealem Solomon COMPREHENSIVE PROFILING OF PHENOLIC COMPOUNDS AND ANTIOXIDANT
Kebede ACTIVITY IN SORGHUM GENOTYPES USING UHPLC-ONLINE ABTS AND QTOF-LC-MS
5 Susanga EFFECTS OF PLANT HEAT STRESS ON PHYSICAL GRAIN
Mahamadakalapuwage | QUALITY TRAITS IN BREAD WHEAT

6 Md Shamsuzzaman ELEVATED CO, ALTERS WHEAT HEAT STRESS RESPONSES

7 Sanjaya Karki FUNCTIONAL PERFORMANCE OF LEGUME PROTEINS IN HIGH TEMPERATURE
PROTEIN-STARCH SYSTEMS

8 Elizabeth Markie PHENOLIC PROFILING OF AUSTRALIAN NATIVE GRAINS

9 Zixi Wang RANCIDITY DEVELOPMENT AND OFF
FLAVOR FORMATION IN FOXTAIL MILLET FLOUR DURING ACCELERATED STORAGE

10 Thomas Roberts EFFECTS OF PARTICLE SIZE, FLOUR BLENDING, AND HIGH TEMPERATURE ON
THE FLOUR PASTING PROPERTIES OF AUSTRALIAN NATIVE GRAINS

11 Cassandra Walker ANTINUTRITIONAL RISK IN AUSTRALIAN PULSES: VICINE-CONVICINE AND
QUINOLIZIDINE ALKALOIDS

12 Kai Wang V-TYPE STARCH-GALLOYL POLYPHENOL COMPLEXES IMPROVE GLYCEMIC
RESPONSE AND SATIETY IN MICE

13 Eleanor Riddy-Baker | VARIABILITY OF NATIVE AUSTRALIAN GRASSES: FROM THE LAB TO THE FIELD

14 Yurina Nam RHEOLOGICAL MODELLING AND HEAT INDUCED GELATION OF PULSE PROTEINS:
IMPLICATIONS OF EXTRACTION METHODS

15 Dinesh Kumar LINKING FLOUR PARTICLE SIZE TO DOUGH PERFORMANCE: COMPLEMENTARY USE

OF LITESIZER DIF AND FARINOGRAPH




