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Wisconsin Laboratory Association
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OUR MISSION:

To improve the cause, technique, practice and knowledge of laboratory
technicians through communication and educational opportunities.

WLA Fall Conference \ %

When: November 4th & 5th

Where: Rock Garden/Comfort Suites
1951 Bond Street
Green Bay, WI
Title:  Insuring product safety /
A laboratory perspective

Watch for details coming soon...
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WLA Scholarships!
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The Wisconsin Laboratory Association is proud to announce that we are offering three $500.00

scholarships for 2009!
All applicants must meet the following requirements:

e Must be enrolled in a curriculum that will enable him/her to pursue a career in a non-
medical laboratory related field.

e Must have at least a 3.0 or higher grade point average.
The student does not have to be a member of WLA to be eligible.
The deadline for submitting completed applications and supporting documentation is
October 1, 2009.
The scholarships will be awarded at the 2009 WLA Fall Conference.
For more information:
Visit the WLA Website: http://www.wisconsinlabassociation.org

Or email: ginas@jonesdairyfarm.com or MPischke@gbmsd.org
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Membership Dues Update:

Grrently, membership dues are $10.00 per year. AA
with many things over time, dues need to increase to
accommodate the higher costs. Therefore, 2010
membership dues will be increased to $20.00 per
year. This will be discussed at the WLA Fall
Conference.

To become a member and/or pay membership dues,
please turn to page 4 of this newsletter for the form

@d address information. /

Wisconsin Laboratory Association
Sustaining Member

Proudly serving dairy &
food processors since 1947

www.nelsonjameson.com 800-826-8302

Opportunities:

in Foo
When: October 18-21, 2009
Where: UW-River Falls

What: Presentations and discussions on foodborne
pathogens, toxins, allergens and other food safety and
quality issues. Speakers from academia, industry and
regulatory agencies.

For More Information:

Visit: www.uwrf.edu/afs-all/institutes/foodmicro

\Org"nail: foodmicro@uwrf.edu /

(ost job openings here for free! \

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
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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




