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Brief background about yourself:  
 
I am an assistant professor in the Department of Plant Sciences at  
NDSU. I earned a B.S. degree in Chemistry in 1998 and MS  
degree in Biochemistry from Gebze Institute of Technology in  
Turkey. I have always wanted to be a professor, so I decided to continue 
my education and pursued my Ph.D. degree at Purdue  
University in food science and finished in December of 2006. I 
was hired by NDSU right after I completed school and started  
working in 2007. My research focuses on the effects of the  
chemical composition of wheat (particularly hard red spring wheat)  
on end-product quality.  
 
Tell us about the goals of your research program? 

I am in charge of the hard red spring wheat quality laboratories at NDSU. The goals of my 
program include performing basic and applied research on hard red spring wheat chemistry and 
functionality in relation to end-product quality.  
My program has several diverse facets. From the wheat quality stand point, I interact with wheat 
producers, end-users (both domestic and international), breeders, wheat pathologists and 
geneticists. My wheat quality related projects are designed to support the marketing needs of 
hard red spring wheat producers and quality demands of US spring wheat customers.  
 
More specifically, what is the primary focus of your current research? 

Nationally and internationally, hard red spring wheat has a reputation for being one of the 
premium quality wheat classes, often fetching a higher value for our producers than other wheat 
classes. My program ensures that new releases will maintain its high quality profile. My lab 
analyzes thousands of hard red spring lines every year, and only one or two are released. 
Analyzing these samples is no small feat, during busy months the lab is running 24 hours a day 
to make sure the quality analysis is done in a timely manner. I also take feedback from trade 
teams and hard red spring wheat end-users about the quality and relay this to breeders so they 
can try to incorporate desired traits in their experimental lines. 
 
 

 



What are your long term objectives? 

Hard red spring wheat from ND and its surrounding region has been recognized as the best 
quality wheat grown in the world. I hope that we will be able to maintain our reputation for many 
more years in the future.  From the research point of view, I would like to develop nationally and 
internationally recognized wheat quality and carbohydrate research laboratory that can serve this 
state. 
 
How do you feel it will impact the region, nationally, globally? 
 
I mentioned the superior gluten quality of hard red spring wheat above. More than 50% of hard 
red spring wheat is exported overseas, thus it has significant impact on the ND state economy. 
Some of my research projects focus on utilization of hard red spring wheat in new food products. 
Therefore, market development activities will help farmers in our region sell their wheat to 
overseas customers. My job is to highlight the unique quality aspects of ND hard red spring wheat. Thus, 
my program has regional, national and global impact. 
 
When finished, what will your work mean? What will it mean to the state of 
ND? 
 
Overall, I want to be able to help farmers sell more wheat by facilitating a relationship between 
end-users and producers. Living in a state that is surrounded by farming, it only makes sense that 
this would be one of my top priorities. I also want local milling and baking companies to utilize 
hard red spring wheat in their baking applications. 
 
What excites you the most about your project? 

I think North Dakota is an ideal place to be since it is a state with strong agricultural emphasis. 
Serving the farmers and this state is very exciting for me.  
 
Do you have any graduate/undergraduates helping with this project? 

Yes. Diversity in a modern university is a fact of life and I take advantage of the opportunities it 
offers. I have graduate students and visiting scientists from different countries. These are my 
current students; Gerardo Gracia Gonzalez (PhD), Mihiri Mendis (PhD),Tsogtbayar Baasandor 
(MS), Khairunizah Hazila Khalid (PhD). Undergraduate; Kiersten Bourgault and Delgersaikhan 
Shinezorigt. Students help with the project in terms of sample analysis. Also, my project gives 
them a great opportunity to experience how research can impact the state economy. In addition to 
graduate students, I have food technologists and research specialists in my team. Their names are 
Kelly McMonagle, Kristin Whitney, Brent Hinsz, Gloria Nygard and DeLane Olsen. Their work 
needs to be acknowledged, too. 
 
 



What is the greatest reward after the completion of a project? 

I am passionate about promoting not only ND but also wheat from 
the entire Northern Plains  region. I think what I am working on is 
relevant to real people, farmers and consumers.  People can utilize 
what I do in the lab in real life.   Although you might not see our 
research directly on a farm, my program’s influence behind the 
scenes is helping to keep hard red spring wheat profitable for 
Northern Plains farmers. So, if I hear a baker from a country 
thousand miles away talking about ND wheat quality being #1 in the 
world, that makes me happy. 
 

Do you teach any undergraduate or graduate level classes?  

Yes. I teach in Cereal Science Graduate Program. These are my graduate level classes; 
Fundamentals of Flour Testing and Baking (100%)– CFS 758 
Carbohydrate Chemistry (100%) – CFS 764 
Advanced Food Chemistry I (33%) – 765 
Cereal Technology – 6 lectures a year – CFS 450/650 
 
What is your advice for students who want to go into your field of study? 

This is a fun field and I encourage them to have a career in cereal science. They can not only 
enjoy the laboratory experience but also see how their research can be helpful for real problems 
in real life. 
 
What are some of your hobbies/activities you like to do when you are not 
spending time on your research project? 
 
I have three children and I enjoy spending time with them by ice skating, roller skating and 
playing ping pong.  
 
 
If you have any further questions, please feel free to contact Senay: 
 
Work: (701) 231-7737 
senay.simsek@ndsu.edu 
Web Site: www.wheatquality.com 
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