
Congratulations David Reis! 

Fall 2010 

2010 WLA Scholarship Recipient 

    David is currently a senior at Carthage College 
working towards a major in Neuroscience and a minor 
in Biology.  David would like to pursue a career as a 

research scientist in a non-medical field.      

We all wish you the best of luck as you  

continue to pursue your career! 
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BENCH TALK 

Congratulations Jeffrey Lee Kornacki, Ph.D.! 

2010 Laboratorian of the Year 

Dr. Kornacki has over 32 years of professional food safety microbiology experience since 
obtaining his Bachelor’s degree in Bacteriology from the University of Wisconsin-Madison 
in 1977.  Solving practical microbiology problems within the food industry has been his 
primary career focus.  He obtained a Master’s and Ph.D. from the UW -Madison Food 
Science Department under the late Professor Elmer Marth, where he investigated the 
impact of cheese manufacture and milk ultrafiltration on dairy product safety.   He also 
managed the UW dairy testing laboratory briefly while pursuing his graduate studies and 
was subsequently employed as a Research Scientist by Schreiber Foods for four years.  
He is co-author of a patent dealing with cheese production from ultrafiltered milk.  His 
subsequent twelve years were spent in microbiological troubleshooting, technical writing 
and editing, and laboratory management at a variety of laboratory locations for Silliker 
Laboratories.  In 2001 he joined the faculty at the University of Georgia’s Food Science 
Department and Center for Food Safety before founding and directing Kornacki Food 
Safety Associates (now Kornacki Microbiology Solutions) in 2003.  He has assisted a 
number of companies in the midst of FDA and USDA product recalls and has made over 
500 troubleshooting related plant visits in his career.  He remains adjunct faculty at UGA’s 
Department of Food Science and also with Michigan State University’s National Center for 
Food Safety & Toxicology and has been an active member of IAFP since 1979.  He has 
investigated the role of airborne microbes to food contamination, validated harmless 
thermal surrogate organisms for use with in-factory CCP validations, researched 
Enterobacter sakazakii (Cronobacter), studied pathogen survival on industrial surfaces, 
and developed approaches to detection and enumeration of Mycobacterium avium subsp. 
paratuberculosis in foods. He has published on a wide variety of topics including, butter 
microbiology, enteric pathogens, Listeria monocytogenes, bacterial heat resistance, and 
investigation and control of pathogens in food processing environments, a topic upon which 
he frequently lectures.    He is an active member of the International Association for Food 
Protection and serves as Vice Chairman of the Food & Hygiene Professional Development 
Group.  He also was awarded IAFP’s 2010 Sanitarian award.   

A Special 

Thank You To: 

Our suppliers 

for your  

continued  

support and 

providing the 

great prizes at 

the WLA Fall 

Conference! 



Thank You to the 2010 WLA Fall Conference Speakers 

WLA Board Announcements:  

Annual Business Meeting Update 

Many changes to the Board of Directors and 

Committee Members have occurred for 2011. 

President 2011: Kami Fusco 

1st Vice President: Stephanie Halbach 

2nd Vice President: Cathy Laube 

Secretary: Tammy DeNamur 

Treasurer: Cindy Pederson 

Board Member at Large—1: Nicole Schneider 

Board Member at Large—2: Kristen Houck 

Board Member at Large—3: Betty Beck 

Opportunities: 

Spring 2011 WLA Workshop 

Details to follow...stay tuned! 

EMPLOYERS DOES YOUR COMPANY NEED FULL OR 
PART TIME HELP? 

16 technical colleges have a new website called 

TechConnect.  Employers register to create an account 

and then at any time they may log into the system and 

post positions.  This is a wonderful resource to reach a 

wide range of students. 

The Link is: http://www.wisconsintechconnect.com/ 
Contact: Stephany Hartmen  
Phone: 715-422-5389 
Email: stephany.hartman@mstc.edu or www.mstc.edu 

Let’s Go Green! 

Please help Benchtalk go “green” by 

forwarding your email address to:   

 

benchtalkchair@wisconsinlabassociation.org 

Adrian Vazquez 
Thermo Fisher 

 

Julie Maurina-Brunker 
Fox Valley Technical College 

 

Dr. Tatiana Lorca 
EcoSure (Division of EcoLab) 

 

Joanne Ruebl 
Cherney Microbiological Services 

 

Dr. Charles Kasper 
Food Research Institute—UW Madison 

Mollie Mills 
Hach Company 

 

Dr. Jeff Kornacki 
Kornacki Microbiology Solutions 

 

Francis Wiesner 
MRA 

 

Laura Traas 
WDATCP 

 

Dr. Purnendu C. Vasavada  
UW—Riverfalls 

To post a job opening or any other opportunity, please send 

us an email with the information: 

Email: betty.beck@grande.com 

            kristine.louden@grande.com 

      or   nicole.schneider@grande.com 

https://mail.grande.com/owa/,DanaInfo=gccrmdowa3.gcc.grande.com,SSL+redir.aspx?C=837de1799c4b4c2dad17299c4b5a201e&URL=http%3a%2f%2fwww.wisconsintechconnect.com%2f
https://mail.grande.com/owa/,DanaInfo=gccrmdowa3.gcc.grande.com,SSL+redir.aspx?C=837de1799c4b4c2dad17299c4b5a201e&URL=mailto%3astephany.hartman%40mstc.edu
https://mail.grande.com/owa/,DanaInfo=gccrmdowa3.gcc.grande.com,SSL+redir.aspx?C=837de1799c4b4c2dad17299c4b5a201e&URL=http%3a%2f%2fwww.mstc.edu


LAB LOL 

A & D WEIGHING 

A&D Weighing is the third largest 

manufacturer of laboratory 

balances in the world, and we’ve 

taken quality and precision 

expertise and built them into a 

line of scales and balances for 

the education market that are 

durable and have the longest 

warranties in the industry.  Stop 

by and see the “Newton Series” 

balances as well as our “HL-I 

Ninja Series” scales.  “A & D 

Weighing clearly a better value.” 

John Patela 

1-(815) 341-8954 

jpatela@andweighing.com 

AGSOURCE 

AgSource Food and 

Environmental Laboratories is a 

full-service, independent 

laboratory with two Wisconsin 

locations.  With over 45 years of 

experience in the milk, dairy 

product and environmental 

testing industry, AgSource has 

built a reputation for fast, 

accurate and reliable results. 

Tim Hitter 

Eric Helms 

1-(715) 687-4165 

  ehelms@agsource.com 

 

 

 

 

 

BIOCONTROL SYSTEMS 

BioControl Systems has been a 

recognized worldwide leader in 

rapid microbiology test kits for 

the food industry since 1985.  

We offer the most extensive line 

of proprietary, rapid tests for 

pathogen detection, quality 

control and hygiene monitoring.  

We feature  VIP Gold™, the latest 

in lateral flow technology that 

merges advance particle design 

in an innovation multi-test 

format and Assurance GDS™, a 

genetic solution for pathogen 

detection that combines the 

latest advancements in molecular 

technology and food 

microbiology to provide faster 

results with increased accuracy. 

Merritt C. Walker 

1-(425)647-5853 

mwalker@biocontrolsys.com 
 

BIOMÉRIEUX INDUSTRY 

bioMérieux is a world leader in 

the field of in-vitro diagnostics 

for over 45 years.    bioMérieux 

is present in more than 150 

countries through 39 

subsidiaries and a large network 

of distributors.  bioMérieux 

provides diagnostic solutions 

(reagents, instruments, software) 

which determine the source of 

disease and contamination to 

improve public health and ensure 

consumer safety.  Its products 

(BacT/Alert, TEMPO, VIDAS, 

VITEK, DiversiLab) are used for 

detecting microorganisms in agri

-food, pharmaceutical and 

cosmetic products and have 

earned several worldwide 

approvals. 

Lynn Converse-Buntenbach 

1-(507) 206-7960 

lynn.converse-

buntenbach@biomerieux.com 

 

BIO-RAD LABORATORIES 

Bio-Rad manufactures products 

for food safety testing.  We offer 

a complete line of AOAC-RI 

approved RAPID chromogenic 

media.  We also offer iQ-Check 

line of AOAC-RI approved real-

time PCR test kits for detection 

of pathogens, all of which utilize 

shortened enrichment times.  

Our two open instrument 

platforms will fit every need for 

high and low volume users.  

Terri Davis 

1 (510) 741-1000 

Steve_Kuchenberg@bio-rad.com 

Camille_Armijo@bio-rad.com 

2010 Fall Conference Supplier Profiles 

Visit our Website! 

www.wisconsinlabassociation.org 

 

Q: What do chemists call a 

benzene ring with iron atoms 

replacing the carbon atoms? 

A: A ferrous wheel! 

mailto:kcmorrissey@mmm.com
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CEM 

CEM Products for Process and 

Quality Control. 

CEM pioneered the first 

Moisture/Solids analyze in 

1978.  Since then, we have 

designed innovative, award-

winning, compositional testing 

systems for processing facilities 

and testing laboratories 

worldwide. 

SMART 5 TURBO™, direct AOAC 

approved moisture/solids tests 

in 1-4 minutes. 

SMARTTRAC™, direct AOAC 

approved moisture/solids/fat 

tests in 2-3 minutes. 

New, SPRINT™, direct AOAC 

approved protein results in 2.5 

minutes. ALL DAIRY/MEAT 

products.  

Tony Bickel 

Tony.bickel@cem.com 

 

CHARM SCIENCES, INC. 

Charm Sciences is a world 

leading provider of food safety, 

water quality and environmental 

diagnostics.  Charm upholds its 

leadership position through 

continuous commitment to 

quality, innovation, scientific 

excellence and customer 

support.  Charm’s diagnostics 

portfolio includes test kits and 

systems for antibiotics, 

mycotoxins, pesticides, alkaline 

phosphatase, end product 

microbial assessment, allergen 

control, water quality and ATP 

hygiene.   

Ryan Waters 

1 (414) 587-3979 

ryanw@charm.com 

 

 

CHERNEY MICROBIOLOGICAL 

SERVICES, LTD. 

Cherney Microbiological 

Services, Ltd. Is a woman-

owned contract laboratory 

specializing in microbiological 

testing and technical support for 

companies manufacturing dairy, 

paper, meat, vegetable, 

cosmetic, personal care and 

industrial cleaning products.   

Dedication to precision, 

accuracy and customer service 

has resulted in years of 

sustained growth, both 

regionally and nationally.  

Success of the organization is 

due to the team of dedicated, 

competent and enthusiastic 

technical and business 

specialists who build solid, 

professional business 

relationships with Cherney 

clientele.   

Amanda Matczynski 

acherney@cherneymicro.com 

 

HARDY DIAGNOSTICS 

Hardy Diagnostics 

manufacturers prepared culture 

media, dehydrated culture 

media, molecular biology media, 

rapid test kits, stains and 

reagents for the microbiologist.  

Hardy currently supplies over 

6,000 clinical and industrial 

laboratories within the United 

States of America and abroad.  

Hardy manufactures over 3,200 

different products in its ISO 

13485 facility.   

Chris Todd 

kincaida@hardydiagnostics.com 

 

LECO 

CORPORATION 

Since 1936, industries around 

the world have trusted LECO 

Corporation to deliver 

technologically advanced 

products and solutions for 

organic and inorganic analysis.  

Today LECO is recognized 

globally as a leader in the 

development of high-quality 

analytical instrumentation, mass 

spectrometers and 

chromatographs, metallography 

equipment and consumables.  

Howard Boulanger 

1 (269) 985-5496 

howard_boulanger@leco.com 

 

MIDWEST CHEMICAL & 

EQUIPMENT 

We are a chemical and 

equipment supplier that creates 

measurable process 

improvements and cost 

reductions by solving our 

customers’ waste water 

treatment issues.  Our 

chemistries include polymers, 

coagulants, defoamers, odor 

control agents and other 

process chemistries.  We also 

supply high-quality metering 

pumps, air operated pumps, pH 

controllers and other chemical 

feed related equipment.   

Cory Hudson 

1 (920) 339-9783 

cghudson@midwestce.com 

 

 

2010 Fall Conference Supplier Profiles, Continued... 
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MVTL LABORATORIES, INC 

Founded in 1951, MVTL is a diverse 

group of analytical laboratories 

offering environmental, 

agricultural, food science and 

energy technology testing services.  

Centrally located in the Midwest 

and serving customers   throughout 

the US and Canada, we are certified 

by a host of regional and national 

agencies.  Your satisfaction with 

our uncompromising data quality, 

prompt service and competitive 

fees is the reason behind our long 

history of success.    

LeeAnn Hammernik 

1 (414) 571-7076 

lhammernik@wi.rr.com 

 

NASCO WHIRL-PAK 

Manufacturer of Whirl-Pak® sterile 

laboratory sample bags for 

transporting lab samples for quality 

and control testing, product 

analysis and other microbiological 

applications.  All bags contain 

Puncture Proof Tabs whereby the 

tape on the tab covers the wire 

ends using a patented process 

which reduces the possibility of bag 

puncture, and damage to gloves 

and hands.  Seven sizes are 

available with a gusseted bottom 

enabling them to stand upright.  

See the new Sponge Probe for 

surface sampling. 

Tom Valitchka 

1 (920) 568-5536 

tomvalitchka@eNasco.com 

 

 

 

 

 

NELSON-JAMESON, INC. 

For over 60 years, Nelson-Jameson 

has helped its dairy and food 

industry customers identify and use 

laboratory products required to 

operate successfully in a very 

competitive and highly regulated 

environment.  Check with us first 

whether starting a new laboratory 

or enhancing the capability of an 

existing one.  Help is just a click 

away at www.nelsonjameson   or 

call 1 (800) 826-8302. 

 Nelson-Jameson is a sustaining 

member of Wisconsin Laboratory 

Association.   

Fritz Buss 

Cathy Laube 

1 (715) 387-1151 

tborchardt@nelsonjameson.com 

 

 

NORTHLAND LABORATORIES 

Northland Laboratories vision is 

committed to building a strong, 

long term relationship with you and 

your company.  To earn this level of 

trust, we will work with you to 

always provide the specific 

guidance and testing you need to 

ensure the quality and commercial 

success of your products.   

We offer a comprehensive portfolio 

of food testing and consulting 

services for your organization, 

including Chemistry Testing, 

Microbiology Testing, Shelf Life and 

Challenge Studies, Nutrition 

Labeling, Sensory Research, 

Consulting, Investigations and 

Regulatory Assistance.   

Stephanie Halbach 

DJ Alwattar 

1 (920) 336-7465 

shalbach@northlandlabs.com 

RICE LAKE WEIGHING SYSTEMS 

Rice Lake Weighing Systems is an 

International leader in the 

manufacture and distribution of 

weight-related products and 

process-control equipment.  Within 

this ISO 9001 registered company, 

progressive new technologies 

merge with the wisdom of industry 

experience and create the future of 

weighing through cutting-edge 

research and design.   

Ann Crowley 

1 (715) 434-5466 

acrowley@ricelake.com 

 

THERMO FISHER SCIENTIFIC 

Electrochemistry products, pH, ISE, 

conductivity, dissolved oxygen, 

colorimetry and lab automation. 

Chris Scott 

1 (612) 839-9447 

chris.scott@thermofisher.com 

 

UNITED SCALE AND ENGINEERING 

CORP., A TRANSCAT CO. 

United Scale & Engineering Corp., a 

Transcat Company, offers sales, 

services and rental of all types of 

balances and handheld measuring 

and test equipment.  We offer 

regularly scheduled calibrations as 

well as repair service and 24/7 

emergency service.  United is also 

an ISO-9001:2008 and ISO/IEC 

17025 registered company. 

Chris Scott 

1 (612) 839-9447 

chris.scott@thermofisher.com 
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Membership Application 

Wisconsin Laboratory Association 

Benchtalk 

P.O. Box 154 

DePere, WI 54115 

Want to join WLA? 

All you need to do is fill out the application below and mail payment to:  

WLA Membership 

P.O. Box 154 

De Pere, WI 54115 

I wish to join WLA as a  ________ Regular Member ($20.00/yr) 

________ Student/Retiree Member ($4.00/yr) 

________ I wish to donate to the Scholarship Fund 

____ Enclosed is a tax deductible contribution 

Name: ___________________________________________ Title: ______________________________________________ 

Company: _______________________________________________________________ 

Address: ___________________________________________ City: ________________________________ State: ______ 

Zip: ________________ Phone: (_____) ________________ Email: ___________________________________ 

Participation Interests 

[    ]  Conference Planning Committee 

[    ]  Benchtalk Newsletter 

[    ]  Marketing 

[    ]  Education/Exhibits 

[    ]  Membership [    ]  Nomination and Election 

[    ]  Scholarships and Awards 

Please forward your comments, arti-

cles or news items to the editors. 

Editors: Betty Beck 

              Kristine Louden 

              Nicole Schneider 

               

Grande Cheese Company 

301 E. Main St. 

Lomira, WI  

 

Ph: (920) 269-1314 

Fax: (920) 269-4302 

 

Email: betty.beck@grande.com 

            kristine.louden@grande.com 

            nicole.schneider@grande.com 


