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You are cordially invited to attend the

Quality assurance of Australian barley 
webinar 
Hosted by the Australian Export Grains Innovation Centre (AEGIC)

DATE  THURSDAY 17 JUNE 2021
TIME 10:30AM - 12.15PM (BEIJING, CHINA TIME)  
 (10.30AM PERTH TIME, 12.30PM SYDNEY TIME)
VENUE ZOOM WEBINAR presentations and full simultaneous  
 interpretation in Mandarin/English

COST   FREE 

The Australian grains industry values our relationship with the Chinese malting and brewing 
industries and will host a virtual malting barley technical information exchange.

The 2021 Quality Assurance of Australian Barley Webinar will provide an overview of the Australian 
barley industry including the value to customers of Australia’s malting barley accreditation process 
and quality assurance in the Australian supply chain.

The webinar will highlight the quality characteristics of Australian malting barley that are suitable 
for premium Chinese malting and brewing beer styles. All participants will have the opportunity to 
engage in the Q&A panel session.
  

Please share this invitation with your work colleagues, customers and people who are involved in the Chinese malting and brewing 
industry.

AEGIC Invites you to email your questions for the Q&A panel to Mary Raynes. E: mary.raynes@aegic.org.au 

Who should register 

Chinese malting and brewing industries, traders, government and industry organisations, key importers 
of barley, malting specialists, brewing specialists, grain storage and handlers, representatives from 
scientific organisations and government agencies.

https://zoom.us/webinar/register/WN_zsbtlAj1QN-AJthbfmnJag
mailto:mary.raynes%40aegic.org.au?subject=
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AEGIC Invites you to email your questions for the Q&A panel to Mary Raynes. E: mary.raynes@aegic.org.au 

Time Activity Presenter

10:30-10.50am WELCOME AND INTRODUCTION Mary Raynes,  
Barley Markets Manager, AEGIC

10:50-11:00am The 2021/22 Australian barley production 
forecasts Mary Raynes 

11:00-11:15am Australian barley varieties for 2021 and 
beyond

Dr Megan Sheehy,  
Executive Chair, Barley Australia

11:15-11:30am Malt flavour in pre and post boiled wort
Dr Sue Stewart,  
Barley Malt Flavour Research Fellow, 
University of Adelaide

11:30-11:45am The application of proteomics to link barley 
malt proteins to beer flavour

Prof Michelle Colgrave,  
Professor of Food and Agricultural Proteomics, 
Edith Cowan University

11:45am-12:10pm

Q&A PANEL
This session will provide opportunity for 
panels member to provide their knowledge on 
questions raised by the panel chair or by the 
webinar participants. 

MC – Mary Raynes
Dr Megan Sheehy
Dr Sue Stewart
Prof Michelle Colgrave, 

12:10-12:15pm THANK YOU AND CLOSE Mary Raynes

QUALITY ASSURANCE OF AUSTRALIAN BARLEY WEBINAR 
CHINA I THURSDAY 17 JUNE 2021

MC: Mary Raynes – Barley Markets Manager, AEGIC 
Simultaneous interpreter: Jing GUO, Jianbo FEI

https://zoom.us/webinar/register/WN_zsbtlAj1QN-AJthbfmnJag
mailto:mary.raynes%40aegic.org.au?subject=
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MC: Mary Raynes
BARLEY MARKETS MANAGER, AEGIC

Ms Mary Raynes is responsible for AEGIC’s 
barley market insights program. The program 
aims to identify the barley quality attributes 
preferred by customers of Australian barley.  
The information gathered from the program 
assists the Australian grains industry to 

breed, grow and supply grain that meets the quality requirements 
of consumers.

Ms Raynes has extensive whole-of-supply chain experience for 
cereals and pulses crops across the Australian dryland grain 
production industry and their suitability for export markets. Her 
wealth of knowledge and understanding of the Australian grains 
industry from production to customer requirements has been built 
from working for Grain Trade Australia, Pulse Australian and the 
Victorian Government. 

E: mary.raynes@aegic.org.au

 
 
 

 
Dr Megan Sheehy
EXECUTIVE CHAIR, BARLEY AUSTRALIA

Dr Megan Sheehy is responsible for the 
ongoing functions, operations, promotion, 
and development of Barley Australia as the 
peak industry body for the barley industry in 
Australia. She has been an active member of 
the Institute of Brewing and Distilling (IBD) 
for over 10 years and is currently immediate 

past Chair for IBD Asia Pacific.

With a degree majoring in chemistry and microbiology, Dr Sheehy 
has worked in a range of roles including Chemist, Microbiologist, 
Brewing Team Leader, Brewer and Packaging Quality Manager at 
leading Australian brewery, Lion Co. She has also been employed 
as Research and Development Coordinator, Chief Chemist and 
Technical Services Manager at Cargill Malt (formerly Joe White 
Maltings).

E: megan.sheehy@barleyaustralia.com.au

Dr Sue Stewart
BARLEY MALT FLAVOUR RESEARCH FELLOW, 
UNIVERSITY OF ADELAIDE

For over 20 years Dr Stewart has worked in 
cereal grains research.  Dr Stewart worked 
on the wheat mapping project that led to 
the construction of three linkage maps in 
bread wheat. Transferring her biochemical 

research skills to barley, Dr Stewart joined the Barley Breeding 
Group based at the University of Adelaide.  She was responsible 
for the identification and characterisation of novel germplasm that 
led to the release of the barley variety Admiral.   This research 
was conducted under a confidentiality agreement on the ‘fee for 
service’ work and was unable to publish or present any of the 
results and outcomes except for the successful release of Admiral, 
a new low carbon footprint barley variety.

Currently Dr Stewart is working on the malt flavour and aroma 
project at the University of Adelaide that commenced in August 
2018.  The project aims to identify the compound group(s) 
responsible for the differences in flavour of malt from different 
barley varieties.  The malt flavour research project has led to 
new findings in malted barley flavour and aroma, an new and 
expanding area of research interest around the world.

E: sue.stewart@adelaide.edu.au 

Professor Michelle Colgrave
PROFESSOR OF FOOD AND AGRICULTURAL 
PROTEOMICS, EDITH COWAN UNIVERSITY

Professor Michelle Colgrave is a Professor 
of Food and Agricultural Proteomics at Edith 
Cowan University and the Future Protein 
Mission Leader in CSIRO Agriculture and 
Food, based at the Queensland Bioscience 
Precinct in Brisbane, Australia. Prof Colgrave 

is a Chief Investigator on the ARC Centre of Excellence in Peptide 
and Protein Science and was the recipient of the 2020 Australian 
Academy of Technology & Engineering: ICM Agrifood Award for “for 
Major breakthroughs in the analysis of gluten”. 

Prof Michelle Colgrave uses mass spectrometry (MS) and 
proteomics to help identify key proteins that will benefit Australia’s 
plant industries and improve human health. Proteomics is the 
study of proteins using mass spectrometry. Prof Colgrave is 
working to identify and quantify proteins in cereal crops and 
understand their roles in end use applications such as barley 
protein changes during malting and brewing. Prof Colgrave is also 
working to deliver analytical methods to industry and regulators 
for proteins that may cause adverse health effects in susceptible 
populations, for example, gluten.

E: m.colgrave@ecu.edu.au
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