Contact Information

First Name:
Last Name:
Address:

City:
State/Country:
Zip Code:
Email:

Tel. #:

Fax #:

Company Information

Company Name:
Company Website:
Job Title:
@Corporate Executive Chef
OResearch Chef
OR&D, Test Kitchen Chef
OProduct Development Chef
Olnnovation Director
ODirector of Research/Technical Director
OChemist/FIavorist

OFood Scientist/Technologist/Food Engineer

ONutrition Specialist

OOther R&D/Scientific/Technical:




Registration Questions

1) Please share with us any products you are working on that could include dry peas, lentils and
chickpeas or flours derived from each.

2) What questions do you have about dry peas, lentils and chickpeas, or flours derived from each?

3) Are there any challenges or issues you've experienced in the past in working with dry peas, lentils and
chickpeas, or these flours?

4) What types of health attributes are you creating new items around?

Gluten Free

igh Fiber

Low Glycemic Index/Glycemic load

Resistant Starch

Other:

5) What consumer demands are you trying to respond to with new items?

Gluten free

High fiber

Low glycemic index/glycemic load

Low cost

Resistant starch

\Vegetarian

Other:




6) How did you hear about the course?

Educational session/exhibit at Institute of Food Technologists (IFT) Annual Meeting

From a colleague

From a website (please name):

From a trade publication (please name):

Other:




	First Name: 
	Last Name: 
	Address: 
	City: 
	State/Country: 
	Zip Code: 
	Email Address: 
	Telephone Number: 
	Fax Number: 
	Company Name: 
	Company Website: 
	Job: Corporate Executive Chef
	Other Job Title: 
	4Gluten free: Off
	4High fiber: Off
	4Low glycemic index: Off
	4Resistant starch: Off
	4Other: Off
	4Othertext: 
	5Glutenfree: Off
	5High fiber: Off
	5Low glycemic index: Off
	5Low cost: Off
	5Resistant starch: Off
	5Vegetarian: Off
	5Other: Off
	5OtherText: 
	6IFT: Off
	6Colleague: Off
	6Website: Off
	6Trade publication: Off
	6Other: Off
	6OtherText: 
	6Tradepubtext: 
	6Websitenametext: 
	Answer3: 
	Answer 2: 
	Answer1: 


