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TUESDAY, NOVEMBER 5, 2019

WEDNESDAY, NOVEMBER 6, 2019

AGENDA

PRE-SHORT COURSE: 
Microwave Fundamentals Short Course
(optional – additional fee applies) 

FALL SEMINAR BEGINS: NETWORKING LUNCHEON

Welcome Address
James K. Pool III, President, TurboChef

Tour of TurboChef Global HQ

WELCOME RECEPTION

Solid State Cooking and Heating 101
Klaus Werner, President pinkRF and Chairman of IMPI’s 
Solid State RF Energy Section

The tutorial will give an introduction on solid state RF 
technology in contrast to the legacy magnetron. Aspects like 
controllability, reliability, frequency ranges, and related basic components 
to generate the power will be presented. It will be discussed how to 
apply the “solid state RF” advantages to improved cooking and heating 
applications at various “processed mass scales”. Consequences for 
system and process design will be addressed.

Instructor: Bob Schiffmann
R.F. Schiffmann Associates Inc. 

1:00pm - 5:00pm

8:00am - 12:30pm

12:30pm - 1:30pm

1:30pm - 2:15pm

4:15pm - 5:15pm

 5:15pm - 7:00pm

2:15pm - 4:15pm

Solid State RF Energy Section Meeting
(Open to all IMPI Members, No Charge)

This 4.5-hour course will cover:
• Fundamentals of microwave heating:

• How do microwaves heat foods?
• What food properties affect the heating?
• Influence of Specific Heat Capacity & Thermal Conductivity

• Microwave oven technology:
• What are the components of microwave ovens; how do they work?
• What are the properties of microwave ovens and how do they 

affect heating?
• How do microwave ovens differ, i.e. between ovens, within ovens?

• Microwavable product testing?
• What are the essentials tests for any product?

• Normal & abusive testing
• How many ovens should be used in the test?
• How should ovens be prepared for testing?

• Microwave packaging:
• What’s new in active microwave packaging?

• Steam packaging



10:00am - 10:45am

10:45am - 11:05am

11:50am - 1:00pm

 11:05am - 11:50am

COFFEE BREAK

NETWORKING LUNCHEON

Preparation and Cooking of Frozen Foods in 
Microwave by Consumers - Some Considerations
Jairus R. David, Ph.D., Principal Consultant, JRD Food 
Technology Consulting, LLC

THURSDAY, NOVEMBER 7, 2019

This presentation will cover aspects of food safety of frozen 
foods cooked in microwave by consumers. Review emerging expectations 
by regulatory agencies and food industry and other perspectives.

KEYNOTE: The Latest Trends You Need to Know
Marie Molde, Account Manager, Datassential

The Power of Frozen – An In-depth Look at the 
Frozen Aisle Through the Shoppers’ Eyes
Alison Bodor, President & CEO, American Frozen 
Food Institute

Join Marie Molde from Datassential on a journey through how 
personalization, migration, and automation are impacting the 
next wave of food trends – from global cuisine to the way food is 
prepared. This session uncovers all the latest trends you need to know 
and the major forces impacting how we eat, today and in years to come.

Frozen food is in the midst of a strong comeback. In 2019, AFFI released 
research that explores the consumption, purchase drivers and use of 
frozen foods. These findings provide a comprehensive view of the frozen 
food aisle while highlighting opportunities to drive continued growth in 
the frozen category.

9:00am - 10:00am

CONTINENTAL BREAKFAST

WELCOME & INTRODUCTIONS

8:15am - 8:45am

8:45am - 9:00am

1:00pm - 1:45pm

1:45pm - 2:30pm

Labeling Best Practices for Food Companies & The 
Five Stages of Grief
David Rosenfield, Of Counsel, Herrick, Feinstein LLP

The Sustainability Conundrum in Microwave Packaging
Mark Watts, Senior Manager R&D- Packaging, Campbell 
Soup Company

In recent years, food companies have become the targets of class 
action lawsuits and regulatory investigations concerning food labeling 
and product promotion.  When faced with a class action or regulatory 
proceeding, we have found that a food company may go through the five 
stages of grief:  denial, anger, bargaining, depression and acceptance.  
Many times, the final stage involves a settlement including monetary 
payments.  Food companies are much more likely to avoid lawsuits and 
governmental actions by following best practices when designing labels 
and promoting products.  

This presentation will outline the requirements for different 
packaging formats to serve and function to product performance, while 
at the same time addressing environmental impact and the increasing 
demand of the retailer to minimize packaging waste.



THURSDAY, NOVEMBER 7, 2019, CONTINUED

3:15pm - 3:35pm

4:20pm - 4:50pm

6:30pm - 8:30pm

COFFEE BREAK

ROUNDTABLE WITH THURSDAY PRESENTERS

GROUP DINNER AT LOCAL RESTAURANT 
(Optional; Additional Fee Applies)

3:35pm - 4:20pm Use of Simulation Technologies for Rapid Product 
Development: Applied to Microwave Equipment 
and Microwavable Products
Chandra Arcot, Chief Technology Officer, Axiom 
Consulting

This presentation outlines the benefits of performing tests using simulation 
technologies to help evaluate designs early on, explore several design 
options digitally, including non-intuitive radical designs. The use of this 
technology, in the initial phases of development, makes it a design-enabler 
which is more compelling and powerful than the use of technology for 
downstream design evaluation. The application areas would be food 
packaging design, specialized packages including susceptors, and 
equipment design.

FRIDAY, NOVEMBER 8, 2019

8:15am - 9:00am CONTINENTAL BREAKFAST

2:30pm - 3:15pm Has the Time for Microwave Cookware Returned?
Bob Schiffmann, President, R.F. Schiffmann Associates Inc. 
& IMPI

There was once a very active microwave cookware business, 
along with microwave cooking schools and cookbooks; but all have 
virtually disappeared. However, with the promise of real cooking 
opportunities provided by solid-state microwave ovens, it’s possible that 
many of these cookware products may be resurrected. We’ll survey the 
many varieties that were available. 

9:00am - 10:00am KEYNOTE: Game Changing Industrial Innovation 
through the Smart Application of Microwave 
Energy at 2450
Steve King, Product Line Manager, ALKAR

The newly designed ‘Turbo Chef by ALKAR’ Cyclone-Microwave, builds on 
the fundamental design of Turbo Chef’s microwave technology, combined 
with the Intellectual property of ALKAR’s Cyclone Industrial Technology. The 
result of which has created a highly innovative Linear Industrial Oven that 
provides the dexterity of an advanced propagating system, using a complex 
array of frequencies within the ISM band. This technology is simultaneously 
applied with traditional forced air convection, heat sources and humidity 
to create a very flexible process environment that is unique to the protein 
processing industry. This combined approach has reduced processing times 
by over 45% and up to 85%. With patents pending, and by applying the 

Continued >



10:00am - 10:45am

11:05am - 12:00pm

Understanding the Energy Gradients in Rapid 
Cooking Technology
David Castillo, Vice President of Engineering, 
TurboChef

Panel: The Brave New World of Microwave & RF

As TurboChef develops and capitalizes its presence in the food service 
industry, it has initiated a fast track program to employ solid state 
technology in their rapid cooking platform to improve and reduce cook 
times while maintaining food quality integrity.

10:45am - 11:05am

12:00pm - 1:00pm

1:00pm

COFFEE BREAK

NETWORKING LUNCHEON

CONFERENCE CONCLUDES

FRIDAY, NOVEMBER 8, 2019, CONTINUED

engineering and historical knowledge of over fifteen patents – the Apollo 
and ALKAR engineering teams were able to build an industrial system that 
has shattered processing applications for whole muscle jerky, pet food, 
chicken wings, snack sticks, meatballs, tender loins (pork and turkey) and 
burger patties (chicken and beef).



HOTEL ACCOMODATIONS

SOLID STATE RF ENERGY SECTION MEETING
November 5th, 2019, 1pm-5pm
TurboChef Headquarters, Carrollton, TX, USA

IMPI’s newly formed Solid State RF Energy Section will meet the day prior to the Fall Seminar. This meeting is open 
to any IMPI member who is interested in the potential and/or the technology of the solid state technology. Section 
members are encocuraged to put forth time into collaborating on different topics targeted at promoting and developing 
Solid State RF Energy topics.

Please RSVP to molly.poisant@impi.org by November 1, 2019.

Fall Short Course attendees are encouraged to stay at the Hilton Garden Inn Dallas/Lewisville where we have a special 
group rate of $134 per night. IMPI will provide a shuttle service from the host hotel to and from TurboChef throughout 
the conference. Reservations may be made by clicking here or calling +1 972 459 4600 and asking for the IMPI group 
rate. 

IMPI Members
Non-Members
TurboChef Employees
Student Registration
Optional Add-Ons:
Microwave 101 Pre-Short Course (Members)
Microwave 101 Pre-Short Course (Non-Members)
Microwave 101 Pre-Short Course (TurboChef Employees)
Group Dinner (inclusive)

$745
$845
$400
$200

$150
$200
$100
$50/person

PRICE

REGISTRATION FEES

Registration fee includes: All course materials, tour of TurboChef, shuttle transportation to and from the Hilton Garden 
Inn Dallas/Lewisville and TurboChef’s HQ, a Welcome Reception on Wednesday evening at TurboChef, networking 
luncheons on Wednesday, Thursday and Friday, continental breakfasts and coffee breaks on Thursday and Friday. There 
is also an optional Pre-Short Course & Group Dinner at a local restaurant (includes the meal, non-alcoholic beverages, tax 
and gratuity) that may be added on for an additional fee. 

REGISTER TODAY

https://nam02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fsecure3.hilton.com%2Fen_US%2Fgi%2Freservation%2Fbook.htm%3FinputModule%3DHOTEL%26ctyhocn%3DDALLEGI%26spec_plan%3DIMPI%26arrival%3D20191104%26departure%3D20191108%26cid%3DOM%2CWW%2CHILTONLINK%2CEN%2CDirectLink%26fromId%3DHILTONLINKDIRECT&data=02%7C01%7CSunny.Bhakta%40hilton.com%7Cc75a2e3fce9541fb7bad08d7152c4dba%7C660292d2cfd54a3db7a7e8f7ee458a0a%7C0%7C0%7C637001152347937165&sdata=sYMI1MSKlnmiLCNltwMbjGyMXXv5LQQ7pNol8HRpwDw%3D&reserved=0
https://netforum.avectra.com/eWeb/Shopping/Shopping.aspx?Site=IMPI&WebCode=Shopping

