MARK LENLING

50 Westchester Square, Burnsville, MN, 55337– 952-465-8099 - Mark.Lenling@gmail.com

Business Networking Profile: www.linkedin.com/in/marklenling


Summary: Over three years of experience in food science, fermentation science, grain science, chemistry, or bioenergy.  B.S. Food Science with Minors in Food Safety and Agribusiness plus 40 extra semester credits as May, 2008 Graduate of North Dakota State University in Fargo, ND, Dean’s List two semesters. Participated in over ten extracurricular activities. 
Career Experience:

Hawkeye Renewable Energy – Shell Rock, IA - www.hawkrenew.com/aspx/shellrock.aspx
             1/09 - 10/09

         

QA/QC Laboratory Technician/Manager Trainee

●   Analyzed water samples, alcohols, and fermentations making appropriate adjustments to ensure process optimization

●   Calibrated and maintained laboratory equipment to ensure accuracy within a 2% margin of error

●   Performed laboratory tests using ASTM and wet chemistry methods and provided necessary training to operators

●   Developed standard operating procedures for laboratory, plant testing, and maintained clean/safe work environment

●   Sourced and purchased laboratory chemicals, materials, and supplies to maintain and control inventory

G-Tech of General Mills (temporary contract via Laboratory Staffing, Inc) – Minneapolis, MN              9/08 – 10/08
R&D Food Technologist (completed research project) 
●   Carbohydrates/starch research team member working on peeling trade secret

●   Used peeler/debranner to separate bran from endosperm in wheat and documented results

●   Analyzed bran and flour samples using Malvern Particle Size Analyzer and Vacuum Air Jet
●   Analyzed wheat for enzyme deactivation via color change using colorimeter

College Internship/Research Experience:

NDSU Agriculture & Biosystems Engineering–Fargo, ND www.ageng.ndsu.nodak.edu/facility.htm 1/07 – Graduation

Ethanol Production Researcher

●   Researched the technical feasibility of co-fermenting field pea starch with yellow dent corn for ethanol production

●   Sourced, purchased, and assembled chemicals, enzymes, materials, and equipment for biofuels laboratory start up

●   Benchmarked and utilized laboratory scale protocols for dry-grind ethanol fermentation, experimenting with enzymes 

●   Analyzed fermentations indirectly and directly then used statistical analysis to compare average ethanol concentrations

●   Documented research progress including writing journal article for publication and presentation
Northern Crops Institute – Fargo, ND - www.northern-crops.com/index.html                                
  Summer 2006

Analytical Laboratory Intern
●   Analyzed and reported on effects of non-traditional ingredients (flaxseed, flaxseed gum, pea flours, chickpea flour, pea starch, pea fiber, pea protein isolate, monoglycerides) on wheat flour and semolina dough quality using Chopin Mixolab

BARI of Anheuser-Busch– Manitowoc, WI - www.manta.com/coms2/dnbcompany_dg9t7b                      Summer 2005

Laboratory Intern


●   Collected green malt samples from kiln, ground samples, determined moisture content using oven moisture and whole grain analyzer methods. My findings enabled Anheuser-Busch to alter the kilning process allowing green malt to dry evenly and rapidly increasing efficiency.
●   Analyzed barley quality using sorter, digitally analyzed kiln area temperatures using laser gun, and taste tested wort

●   Inspected and counted green malt samples after germination process and analyzed for protein and moisture contents
●   Demonstrated flexibility with rotating plant shifts, days and nights for up to 16 hour work shifts
●   Convinced top management to implement my recommendations utilizing PowerPoint and Excel presentation
NDSU Barley Laboratories – Fargo, ND - www.ag.ndsu.nodak.edu/plantsci/
                                             9/05 – 12/06

Chromatography Laboratory Assistant

●   Extensive experience with sophisticated laboratory procedures, equipment, and safety training

●   Analyzed barley samples for deoxynivalenol and mycotoxin presence by cleaning, sorting, grinding, weighing, shaking, pipetting, evaporating, vortexing, and using gas chromatography while following intricate laboratory processes

●   Barley team member performing mashing process in brewing laboratories
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Selected Instrumentations/Analytical Laboratory Equipment:
●   High Performance Liquid Chromatography (detects carbohydrates, organic acids, yeast by-products, alcohols, etc.)
●   Gas Chromatography (analyzes denatured ethanol, vaporized barley samples, etc.)
●   Ion Chromatography (analyzes chemicals for ions)

●   Karl Fischer (analyzes ethanol samples for moisture content)

●   Colorimeter/Conductivity Meter (measures quality of water samples)
●   Microscope (inspects yeast cell counts)

●   Dissolved Oxygen Meter (tests oxygen saturation)
●   Hydrometer (measures specific gravity)

●   Brix Refractometer (measures quantity of sugars)

●   Titrations (determines the concentration of a substance in a solution)
●   pHe meter with electrode and probe (measures pH as related to conductivity)

●   Centrifuge and Microcentrifuge (separates solids from supernatant)

●   Oscillating Heated Shaking Water Baths (produces ethanol via hydrolysis and fermentation)

●   Chopin Mixolab (analyzes dough quality from semolina and flour)
●   Whole Grain Analyzer (indirectly analyzes malt for protein and/or moisture content)
●   Malvern Particle Size Analyzer (analyzes sample particle size via laser diffraction)

●   Vacuum Air Jet (analyzes flour samples particle size via vacuum filtration)

●   Peeler/Debranner (separates bran from endosperm in wheat)
●   Sorter (cleans grains before grinding)

●   Autoclave (sterilizes metal or liquid objects under high pressure)

Publications:

●   ASABE Technical Library. Integrated Use of Pea Starch and Corn for Ethanol Production.
Published by the American Society of Agricultural and Biological Engineers, St. Joseph, Michigan at www.asabe.org. Presented at conference in Providence, Rhode Island for Citation on June 29-July 2, 2008.  Authors: Mark E Lenling, Dr. Scott W Pryor, and Dr. Dennis P Wiesenborn. Link: http://asae.frymulti.com/abstract.asp?aid=24816&t=1
Activities and Organizations/Leadership:

●   Jaycees
●   Triathlon Clubs

●   NDSU Food Science/Food Safety Club Vice President

●   NDSU Microbiology/Biotechnology Club

●   NDSU Alpha Phi Omega Service Fraternity

●   NDSU Students Today Leaders Forever

●   NDSU Phi Beta Lambda Business Club

●   NDSU Agribusiness Club

●   NDSU Hall Government-Residence Hall Association and Dining Services Representative

●   NDSU Gold Star Marching Band Cymbal Line, Pep Band, and Varsity Band Section Leader

Relevant Transferable Skills: Listening Attentively, Writing/Reading Concisely, Editing, Data Analysis, Attention to Detail, Handling Details, Inquisitive/Seeks Help, Creating/Expressing Ideas, Self-Motivation, Assertiveness, Integrity, Identifying/Solving Problems, Multi-tasking/Time Management, Punctuality, Making/Implementing Decisions, Providing Feedback, Teaching, Persuading, Independent, Team Player, Sense of Humor, Easy-Going, Positive Attitude, Affable
Relevant Courses: Introduction to Food Science; Food Processing I & II; Food Analysis; Food Product Development; Food Chemistry; Food Microbiology; Food Engineering; Sensory Science; Cereal Science; Meat Science; Nutrition Science; Malting and Brewing; Orientation to Food Safety and Flows of Food; Foodborne Hazards; Food Safety Risk Assessment; Food Laws and Regulations; Food Safety for the Food Industry and Its Consumers; Economic, Epidemiologic, Communication, and Regulatory Issues in Food Safety; Chemistry I & II; Organic Chemistry; Biochemistry/Molecular Biology; Biology; Microbiology; Epidemiology; Genetics; Physics I & II; Microeconomics; Agricultural Finance; Agricultural Management; Agricultural Marketing; Statistics; Calculus; Biofuels/Bioenergy
