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We are also excited to introduce the candidates for the 2008-2009

Executive Student Board. We encourage you to read their biogra-
phies and participate in voting for next years’ officers!

All the best, Catie



WE NEED YOUR HELP!

|t s that time of year agai n!
Executive Board Members for 2008-2009. Each of the candidates has
submitted a biography, all of which are included below. Take a minute
to get to know them, and don't forget to vote. Please send your votes to
our Chair, Brooke Whitney at bmwhitne@ncsu.edu. Submit your vote by Friday, May, 9
at S pm. These candidates are counting on your votes, so please take the time to read
their bios and send out a quick vote!

Candidates for Vice-Chair

Kirsten Hirneisen

University of Delaware, Newark, DE, USA

[ am a graduate student at the University of Delaware working under the supervision of Dr. Kalmia Kniel. 1
have a B.S. in cell biology/biochemistry from Bucknell University, PA. My Masters research interests fo-
cus on viral inactivation through High Pressure Processing. Upon completion of my Masters degree, I will
continue on to a PhD working for the same advisor. I attended and presented a poster at the 2007 IAFP an-
nual meeting in Orlando, FL and am very much looking forward to the upcoming annual meeting this year
where I will be giving both an oral and poster presentation. I have served on and lead several academic and
social committees in the past and would like to put my organizational skills to the service of the Student
PDG committee.

Rachel McEgan

University of Guelph, Ontario, Canada

The highlight of my MSc was the technical presentation I gave at the 2007 IAFP annual meeting; I also had
the honour of being a convener for that same technical session. This experience has made me wish to stay
involved with IAFP. I would like to be elected as Vice-Chair for the Student Committee. I feel that my vari-
ety of experience in both industry (Quality Assurance for Nestle, and Lecturer for Conestoga College’s Bio-
technology Department) and as a student (University of Alberta, University of Guelph, and starting this fall,
the University of Florida) makes me well suited for this position.

Candidate for Treasurer

Diego Moreira Paiva
Auburn University, Auburn, AL, USA

I would like to express my interest in being the next Treasurer for the IAFP SPDG. I am currently a Mas-
ters candidate at Auburn University but previously, I attended the Universidade Federal de Minas Gerais
(UFMG) in Brazil where I graduated in Veterinary Medicine in July of 2006. As a student, I had several
leadership positions such as in the organization of conferences and extra curricular activities. In this position
at UFMG — APIC, I had the opportunity to organize and raise funds for Veterinary Student Week. This
event provided underprivileged communities assistance in caring for their livestock. My activities involving
leadership skills do not stop on campus. I am also an active member of Alpha Kappa Lambda Fraternity —
Beta Phi Chapter, Auburn University — AL. Therefore, I strongly believe that I have the skills to be the next
treasurer for IAFP SPDG and I would love to be able to contribute to this association.

Ti
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Candidates for Secretary

Wendy Franco

University of Florida, Gainesville, FL, USA

I'm interested to run for the secretary position.

As for my interest in food safety and any related activity I believe in the old proverb that says “we are what
we eat”. Meaning that our nutritional status, health, mental and physical faculties depend on the food we eat
and how we eat it, therefore safety of food is a basic requirement for human life and its development. As for
my capabilities to fulfill the position, I am a very organized person, good abilities on taking notes and making
summaries. As for some background experiences I have been member of different young organizations in my
home country (Bolivia), including student organizations as an undergrad, scout movement and a national sci-
entific organization as a young professional. In each one I played a leadership role for different event organi-
zations. Furthermore I am really motivated to be part of our Student PDG.

Andrea Laycock

University of Delaware, Newark, DE, USA

Running for secretary for the SPDG is a great way to meet people and become more involved in IAFP. I ob-
tained my B.S. in Animal Science with a minor in Food Science from the University of Delaware in 2006. I
had the opportunity to gain invaluable industrial and professional experience while interning for a large food
company for one year, after which I returned to the University of Delaware to obtain my M.S. Currently I
work under Dr. Kali Kniel in food microbiology and food safety, specifically studying the survival and trans-
port of pathogenic E. coliin agricultural systems and on spinach. I have been a member of IAFP for 3 years,
during which I have session monitored, been active on the local arrangements committee, and have attended
pre-meeting workshops. At the upcoming meeting in Columbus I plan to present a poster of my research. I
teel that serving on the executive board of the SPDG would be a great networking and volunteering oppor-
tunity!

Ander son Sant dAna

University of Sdo Paulo, Sdo Paulo, Brazil.

[’'m Anderson Sant”Ana, Department of Food and Experimental Nutrition, Laboratory of IFood Microbiol-
ogy, University of Sdo Paulo, Sdo Paulo, Brazil. I am at this moment involved at PhD program in Food Sci-
ence from this University. My research focus concentrate mainly on risk assessment of foodborne pathogens,
which I have been working and learning since my M.S. degree received from State University of Campinas.
Nowadays, in the context of globalisated World, knowing the particularities of each country/region is very
important to food safety management. Participating as a PDG member (secretary) and through student net-
work, I will give the opportunity to exchange information about food safety actions and needs around the
globe. Besides, my interest is also to get involved in the IAFP events and to interact with members associa-
tion. I consider to have a broad level of skills and be creative in managing new situations. Furthermore, ['m
very motivated to contribute and be involved in actions of food microbiology and safety.’



Crash Course in Business Etiquette
By Jessica Butler

As the time draws near for us to embark on the annual IAFP meeting a few ideas have popped into my head concerning

how to behave as a “professional”. The most important points when attending such events are business etiquette and peo-

ple interactions. Many important opportunities lie ahead of us at the meeting, and it will be crucial to our futures to take
hold of them and act accordingly.

Business etiquette involves so much more than eating with the right fork, it is about people and how you choose to inter-
act with them. I must say that the old adage is true: first impressions are everything! Keep in mind it is important to look
people in the eye when talking to them, and to stretch out your hand to invite a friendly handshake. A good way to re-
member the fellow IAFP member’s name is to repeat it after they have introduced themselves by saying “It’s nice to
meet you, Ms. Ashley Shaw.” Remember to smile and speak clearly and slowly!

On that same note, it’s crucial to dress appropriately. If you dress for your next position in mind, you’re more likely to
get there! Remember the acronym KISS, Keep It Simple and Sophisticated! These tips are directed at students attending
IAFP with the intent of finding a job, but are helpful for all.

For Women; some tips that will come in handy when deciding on your clothing options:

* & & o o

Casual does not mean blue jeans and make sure your skirts are not too short or tight.
Blouses should not be transparent or extremely low cut....ever.

Spiky, strappy sandals are not appropriate for day functions and most nights as well.
Avoid excessive jewelry so you’re seen when you arrive and not heard before.
Avoid wild patterns during the day, we are not attracting bees.

For Men here are some tips that will come in handy when determining your clothing options:

¢

¢

A short sleeve shirt, by definition is ALWAYS casual; T-shirts are for mowing the lawn, musicians and/or play-
ing sports.

The fabric of your suit for formal events should never shine.

Loafers and dark walking shoes are considered casual, but let’s be honest, making several laps around the IAFP
exhibition hall calls for comfortable shoes, so negotiations on this rule are up for debate.

Plain shirts are best for business events. Shirts with ads on them are for hunting and fishing or representing your
company.

Coordinate your shoe color with your suit color.

Remember when dressing you can always be underdressed, but you can never be overdressed. Also, you never know
who is watching you, so always present your best attitude, appearance, life IS an interview.

Now that we have met someone new, and are looking great doing it, it is important to be courteous and polite, and find a
point of mutual interest when meeting someone new. Ask them about themselves, for example, how they got involved in
the food industry, what their future plans are or where they are from. You’d be surprised to find out how interesting the
people around you are. However, some topics should be nixed from first conversations, such as, how much you drank
the previous night and who’s hot and who’s not. These topics should be off limits and don’t belong at a business func-

tion.

Alright, now we’re ready to mix and mingle with fellow supporters of food protection. Meet as many new people as you
can, because you can never have too many contacts!

A few other helpful hints include:

¢

L

Visit: http://www.emilypost.com/business/index.htm

The people attending this meeting are here to meet YOU, so don’t be afraid to introduce yourself.
No one likes a party pooper, so keep a level head about your beverage consumption. @

Cané6ét wait to see you at the meet

Note: Information accessed on the suggested websites in no way reflects the views or opinions of the IAFP or the SPDG

ng


http://www.emilypost.com/business/index.htm

Navigating IAFP 2008: Events & Helpful Advice
By Brooke M. Whitney (bmwhitne@ncsu.edu)

The annual IAFP meeting is a great time to connect with all branches of the food safety world, including academia,
government, and industry. Taking a little time in advance to prepare will maximize your experience at the meeting,
especially if you are a firstimer.

To Do Prior To Meeting:

Registerd Be sure to register for thetudent lunch(Sunday, August 3, 12 1:30). Also, check out the special pre
-meeting workshops that IAFP arranges. These may be in your field of study and allows a great atmosphere
for networking with others with a shared interest. You can register at the site below.

Look at the Committee Meeting Schedul@hese occur on Sunday, August 3 and are when the Professional De-
velopment Groups (PDGs) meet. PDGs are groups of people with a common interest and are responsible for
discussing recent issues in their field and generally develop 1 or 2 sympaosium topics during the course of the
meeting. These symposium topics are submitted to the program committee by the end of the meeting for
consideration for next year®6s annual meeting. |
field of study. While you may not feel like you are contributing, you are gaining valuable knowledge in
knowing how these types of symposiums are developed, as well as getting to know some of the faces in your

field of study.

If you are graduating and looking for a job, put together youesume I recommend using Yy
career services website, as many times you can have someone look at your resume this way. You can view
current jobs through | AFP6s Career Services websi

where employers will post listings with envelopes for you to put your resume. Here is a link to the Career
Services Pagéhttp://careers.foodprotection.org/

Look over thePreliminary Program & Full Program(when available) to see which symposiums and speakers
most interest you and do not conflict with your t
this out as you will get print copies at the meeting! Students will have the opportunity &ession Monitor
and write summaries for each of the sessions which helps to defray some of the cost of attending the meet-
ing. Detailed information about this is forthcoming, so stay tuned, but know which you would like to moni-
tor.

The students have a booth where we seblirts and polos as a fundaiser. TheStudent Boottis manned dur-
ing breaks and lunch, and we will be signing up for this prior to the meeting. This is a great way to meet
members of IAFP, as we are in a high traffic area so stay tuned for more info on this as well!

To do at the meeting:

Once you have your program, look at thaddendum this will note any changes in the program, correct your
schedule (which you should already have planned!) accordingly.

Events! (which you should attend see Networking Events & Meeting at a Glance online)

Welcome Receptiod Saturday, 5 pm (for new attendees)
Student Lunchd Sunday, noon

Opening SessionSunday, 6 pm

Cheese & Winé Sunday, 7 pm

Exhibit Hall Lunch 8 Monday, Noon

Exhibit Hall Receptiond Monday, 5 pm

Student Mixe® Monday, 7 pm

Exhibit Hall Lunch & Tuesday, Noon

Exhibit Hall Receptiond Tuesday, 5 pm

Award Reception & Banqued Wednesday, 6 pm


http://careers.foodprotection.org/

Navigating IAFP 2008, cont...
While at these mingling events, you should branch a little beyond your comfort zone. S@bal to meet some-
onethat you know will be at the meeting (this information can be found in your bag).

Maybe it is an author of a great research paper, a speaker who came to your university and you never got a
chance to meet, maybe someone who was quoted in a newspaper. If nothing else, make it a goal to meet one
of the | AFP executive committee members, pictured
tant theseNetworking Opportunitiesre until it is too lated this is not the time to be shy! The student com-
mittee may even have some tricks up their sleeve to encourage this (suggestions welcbsiay)tuned.

If you are presenting, be sure to show up on time, relax and good luck!

|l AFP8s main Annual Meeting 2008 website can be found
about the events | have mentioned above and is continually updated as the meeting draws near, so check back peri-
odically for the mostupto-d at e i nf o. P | e anailene dr any 6f the dorarsitie¢ vath qiestions, e

comments or suggestions regarding the meetintp.//www.foodprotection.org/meetingsEducation/2008ammain.asp @

Downer beef'in your dinner?

By Hudaa Neetoo

On February 17th 2008, Hallmark/ Westland Meat Packing Co., a Chino, Californian establishment voluntarily recalled
approximately 143, 383, 823 pounds of raw and frozen beef products. This occurred in the aftermath of the determina-
tion by the USDA Food Safety Inspection Service (FSIS) that their cattle did not receive complete and proper inspec-

tion which therefore rendered them unfit for human consumption. The government took action after The Humane Soci-
ety of the United States provided videotaped evidence and a detailed report of their undercover investigation of animal

cruelty at the plant to government officials. The slaughterhouse was found using a variety of distasteful techniques such
as electric prods, nudging with a forklift and water-boarding, to get non-ambulatory animals to walk to the slaughter-
house, contrary to California law.

Federal regulations forbid downed cattle from entering the food supply because they may have higher levels of patho-
genic forms of E. coli, Salmonella or mad cow disease. Through evidence obtained by FSIS, the establishment did not
consistently contact the FSIS public health veterinarian in situations in which cattle became non-ambulatory after pass-
ing ante-mortem inspection, which is incompliant with FSIS regulations. Such circumstances require that an FSIS pub-
lic health veterinarian reassess the non-ambulatory cattle which are either condemned and prohibited from the food
supply, or designated as suspect. This noncompliant activity occurred occasionally over the past two years and there-
fore all beef product produced during the period of time (Feb. 1°*2006 to Feb. 2nd 2008) for which evidence indicates
such activity occurred has been determined by FSIS to be adulterated. This recall has been designated as Class II due to
the remote probability that the beef being recalled would cause adverse health effects if consumed.

It is likely that in the wake of such a high-profile food recall, new laws will have to be introduced imposing slaughter-
houses and meat packing plants to pay a licensing fee as well as an additional fee for meat inspections or testing linked
to an outbreak of food-borne illnesses. This would help increase the USDA food safety funding significantly allowing
inspectors to have adequate resources and staffing they need to thoroughly inspect all meat plants across the nation. In
addition, there is a need to move toward a single Food Safety Administration responsible for all food products, with
mandatory recall authorities to protect consumers. This unified agency would use a uniform system of tracing and in-
spection to ensure the highest standards of safety and quality from farm to fork. With regard to food production facili-
ties that abuse animals and allow unsafe food to enter our food supply, the laws will need to be reinforced leading to
increased civil and criminal penalties for violations of federal food safety regulations. In the long term, it is an impera-
tive that the federal government assures both the integrity of food and the humane treatment of animals at all slaughter
plants to protect animal rights and to restore public confidence in the safety of the U.S. food supply. @



http://www.foodprotection.org/meetingsEducation/2008ammain.asp

Food safety tips for college students and others on their own

Daniel Woo, CSU Food Science Student
Colorado State University, Safefood News - Spring 2008 - Vol. 12 No. 1; 14 April 2008
http:/imww.ext.colostate.edu/safefood/newsltr/v12n1s02.html

College is a fast paced atmosphere where every minute matters. With the constant demand for
meals on the go, many students may not be aware of proper food storage and handling techniques. The
importance of storing perishable items in the refrigerator and washing hands before handling food
should be common knowledge for most college students. However, they may be unaware of other situa-
tions where further precautionary steps are necessary.

The first trip to the grocery store on your own is a big step for any college student. By placing
meats in separate bags from other food items, the risk of cross contamination is lowered. Cold items
should be purchased last and groceries with perishable items should be taken home within an hour. Re-
member to cook your meats to an internal temperature of at least 165° F. A thermometer can be your
best friend when it comes to food safety.

Microwaving is an invaluable cooking tool for college students. Following all instructions given on the
package for frozen, prepared meals and other frozen products is essential when preparing foods in the
microwave oven. Cooking for maximum times, covering, stirring, and allowing the recommended standing
time for further cooking will ensure proper heating. When thawing food in the microwave, make sure to
remove food from its packaging and cook the thawed food as soon as possible. Thawing should always be
done in the refrigerator. Leaving thawed food at room temperatures could allow pathogens to grow and
cause foodborne illnesses.

Going to a departmental potluck or tailgating at a football game is another situation where extra
precautions should be taken to avoid contaminated foods. It is important to store perishable food in
coolers at temperatures below 40° F. Make sure ice is properly placed to allow uniform cooling. If tak-
ing hot food, such as soup, pre -heat the thermos or other thermal container with boiling water for a
couple minutes, drain, then fill the container with the desired food. As always, be sure to check the
temperature of your food often, making sure it does not drop below 140° F. Microorganisms of concern
grow best at temperatures between 40 -140° F . Also, bring plenty of clean utensils and moist tow-
elettes containing alcohol for easy cleanup and to help reduce the potential for cross -contamination.

If you are lucky enough to have leftovers, either from ordering pizza or from actually cooking a
meal, they also have to be dealt with safely. The golden rule is to store leftovers not eaten within 2
hours in shallow containers in the refrigerator. If left out for more than 2 hours, it is best to just
throw the food away. Leftovers are safe for about 1 to 3 days in the refrigerator while frozen left-
overs should be safe for about 1 to 2 months.

Finally, always remember that if you think a food item has been mishandled, it's best to just throw
it away. It is not worth missing an important exam because of food poisoning. O}

Sources:
1. Food Safety for College Students. 4 April 2006. United States Department of Agriculture. Available at: http:/
www.fsis.usda.gov/Fact_Sheets/Food_Safety Tips_for_College_Students
2. Microwave Ovens and Food Safety. 26 July 2006. United States Department of Agriculture. Available at: http://
www.fsis.usda.gov/Fact_Sheets/Microwave_Ovens_and_Food_Safety/index.asp
3. Internal Temperature Reference Chart for Meats and Poultry. 10 February 2008. Available at: http:/
www.cooksrecipes.com/tips/meat -cooking-temperature -chart.html



January

RECALL( Jan 5):
Michigan; possible

Food Safety Update

Class Ill Recalls and Safety Alerts

Ground beef product s,
Escherichia coli 0157:H7 contamination

Mar kés Qua

RECALL (Jan 12): Ground beef products, Rochester Meat Company; nationwide distribution;
possible  Escherichia coli 0157:H7 contamination

Safety Alert (Jan 12): Ground beef products, Rochester Meat Company; 6 illnesses, 0

deaths, 2 states

RECALL (Jan 18): Canned green beans and garbanzo beans, New Era Canning Co.; possible

Clostridium botulinum

contamination

ity Mealf s;

RECALL (Jan 21): Deli Chef Tri - Bean Salad, Inter - American Products (Kroger Co.); multi
Clostridium botulinum contamination

state distribution; possible

RECALL (Jan 23): Frozen salted or dried yellow croaker, Seoul Shik Poom, Inc.; distrib-

uted in New York, New Jersey and Maryland; possible Clostridium botulinum

RECALL (Jan 28): Shiloh
distribution; possible

Farms Organic Un - hulled Sesame Seeds, Shiloh Farms; multi

Salmonella  contamination

RECALL (Jan 30): Raw milk cheeses, Grassy Meadows Dairy, Howe, Indiana; distributed in
Ohio, Michigan and Indiana; possible Staphylococcus aureus

February

contamination

RECALL (Feb 5): Parmesan & Asagio Dip with garlic and basil, Olivier Olive Oil Products,
Inc.; distributed in California; possible Clostridium botulinum contamination

RECALL (Feb 7): Canned vegetable products, New Era Canning Co.; nationwide distribution;
possible  Clostridium botulinum contamination

RECALL (Feb 9): Yellow fin Tuna products, Choyce Products; distributed in Oahu; possible
Salmonella  contamination

RECALL (Feb 12): Sum Cheong Lung brand dried fish; distributed in New York State; possi-

ble contamination with

RECALL (Feb 15): Un
nella  contamination.

Clostridium botulinum spores

- hulled, natural Organic Sesame Seeds, Nutri

RECALL( Feb 28): Four Bean Salad, Wal
Kansas, Nebraska and lowa; possible Clostridium botulinum

- Foods; possible

kerdéds Food
contamination

contamination

- state

Salmo-

Product s|jl Co.



March

RECALL (March 2): Frozen Chicken Entrees, Meijer Distribution Center; distributed in -
linois, Indiana, Ohio, Michigan; possible Listeria monocytogenes contamination

RECALL (March 3): Frozen chicken entrees, Costco Wholesale; multi - state distribution;
possible  Listeria monocytogenes contamination

(March 4): Aunt Jemima Pancake & Waffle Mix, The Quaker Oats Co.; multi - state distribu-
tion; possible Salmonella  contamination

RECALL (March 4): Meat and poultry products, Gourmet Boutique, LLC.; multi - state distri-
bution; possible Listeria monocytogenes contamination

RECALL (March 4): Frozen chicken entrees, Inovata Foods; nationwide distribution; possi-
ble Listeria monocytogenes contamination

RECALL (March 7): Mussels, Oysters and Clams from the Aransas, Corpus Christi and Copano
bays; possible dinophysis toxin contamination

RECALL (March 14): Icybay Cooked Langostinos, Slade Gorton & Co.; multi - state distribu-
tion; possible Listeria monocytogenes contamination

RECALL (March 24): Honduran cantaloupes, Agropecuaria Montelibano, Central American Pro-
duce, Inc.; International distribution; possible Salmonella  contamination

RECALL (March22 - Apr. 3): Whole and cut Honduran cantal oupe
duce, T.M. Kovacevich International, Inc., Tropifresh, Inc., Chiquita Brands Interna-

tional, Inc., Bounty Fresh, LLC., Simply Fresh Fruit, Spokane Produce, Dole Fresh Fruit

Company, JARD Marketing Corp., Fresh Express Foods Corporation, Taylor Fresh Foods; dis-

tributed in U.S. and Canada; possible Salmonella  contamination

Safety Alert (March 29): Frozen, raw stuffed chicken products, Milford Valley Farms,
Dutch Farms, Kirkwood; Salmonellosis; 2 illnesses, 0 deaths

April

RECALL (Apr. 1): Frozen salted Croaker, Grand Supercenter, Inc.; multi - state distribu-
tion; possible Clostridium botulinum contamination

RECALL (Apr. 7): Raw milk, Piney Ridge Dairy; distributed in Pennsylvania; possible
monella contamination

RECALL (Apr. 12): Puffed wheat cereals, Malt - O Meal and other private labels; nationwide
distribution; possible Salmonella  contamination

Safety Alert (Apr. 12): Puffed wheat cereals, Malt - O Meal and other private labels;
Salmonellosis; 21 ilinesses, 0 deaths, 13 states

Learn more about archived recalls at:
www.fsis.usda.gov/Fsis_recalls/Recall Case Archive/index.asp

www.fda.gov/oc/po/firmrecalls/archive.html




Position Announcements

Description

There will be two full time contractor positions open at Central Research and Development at EI DuPont de Nemours & Company in Wilmington,
Delaware. Contact Linda Peng via e -mail: Linda -xuan.peng@usa.dupont.com

Position 1: Microbiologist

Duties:

This person will be responsible for the preparation and analysis of a variety of fungi and
bacteria samples.

Requirements:
Bachelor in Biology, Microbiology or Molecular Biology.
Or five years related experience and training.
Excellent lab skills and comprehensive understanding of microbiology and
molecular biology concepts.
The successful candidate must also be proficient in laboratory procedures, including
aseptic technique, culture, nucleic acid extraction, electrophoresis, PCR,
microbiological and biochemical assays for strain identification.
Good interpersonal skills are necessary for this position.
Excellent computer and laboratory skills and attention to detail are required.
Ability to solve problems and meet tight deadlines.
Excellent communication and organizational skills, as well as willingness to
learn new techniques and procedures.
Cooperation effectively with team members and other research groups to work
on multiple projects.
The candidate must also have a good work ethic, and be able to work
effectively with minimum supervision.

USDA National Needs Fellowships
University of Delaware

USDA National Needs Fellowships description

+ Fellowships to support MS studies in the area of Food Science with an emphasis in Food

Safety.

Thesis research with Drs. Hoover, Joerger. Kniel, and Chen
Stipend: $19.000/vear for two years.
Proposal summary

Information about the Umversity: http.//www udel edw/

Eligibility

+ Candidates having B.S. degree in Food Science, Biochemistry. Biology, Microbiology.

Chemistry or Chemical Engineering.
o« U.S. citizenship (required).
+ Candidates from under-represented groups are encouraged to apply

Application

+  Selection is based on excellence. College requirements for acceptance are GRE scores

(verbal + quantity) = 1100, GPA = 3.0, and strong letters of recommendation.
+  Submuit your application to http:/www udel. eduw/gradoffice/applicants’
s Applications will be accepted until suitable candidates are found.

Further Information
For further information on applications, please email or call:

Dr. Hoover: dzhi@udel.edu, 302-831-8772

Dr. Joerger: fjoerger@udel edu, 302-831-3216
Dr. Kniel: kmel@udel edu. 302-831-6513

Dr. Chen: haigpang@udel edu, 302-831-1045

International Association for

Food Protection,

Also find current position announcements on the IAFP website:

http://careers.foodprotection.org/search/results/

Position 2: Molecular Biologist
Duties:

This person will be responsible for new assay development of microbial identification
and source tracking.

Requirements:

e B.S. in Molecular Biology or Microbiology. M.S. in related fields is desired.

e Must have previous lab experience either academic or commercial.
Commercial is preferred.
Previous experience with standard molecular techniques including Southern, PCR,
electrophoresis, bacteria isolation and identification is required.
Experience in mycology, PFGE, sequencing, fungi identification is a plus.
Good interpersonal skills are necessary for this position.
Excellent computer and laboratory skills and attention to detail are required.
Ability to solve problems and meet tight deadlines.
Excellent communication and organizational skills, as well as willingness to
learn new techniques and procedures.
Cooperation effectively with team members and other research groups to work
on multiple projects.
The candidate must also have a good work ethic, and be able to work
effectively with minimum supervision.

Food Scientist in Minnesota — This position will perform
product development in poultry products. You will be re-
sponsible for working with other food scientists to develop
innovative products in a team environment. You will work
with plant personnel in the scale up of new products. There
are opportunities for career advancement in this organiza-
tion. BS or MS in Food Science with an emphasis on poul-
try, or related field. Minimum 0-3 years experience in
poultry, red meat or pork product development. New grads
with internship experience welcome to apply.

In addition to these positions The Myers Group, Inc. also
has several Food Scientists, R&D Chefs and Process/
Project Engineer positions (including entry level positions)
available throughout the US within the Food and Beverage
industry. Previous experience in product development and
commercialization of meats, sauces, savory products,
baked goods, breads or applications preferred.

For more information, please contact:

Lisa Gentry

Account Executive

The Myers Group, Inc.
Phone: 815/929-1900 ext. 16
Fax: 866/716-1009



mailto:Linda-xuan.peng@usa.dupont.com
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Colwmbus, Ohio + Auqust 3-6

For more information on IAFP 2008 go to:
http://www.foodprotection.org/meetingsEducation/2008ammain.asp

IAFP Student PDG

Join Us! Meet and chat with other members of the SPDG on
facebook.com

THREE DAYS BEFORE 30 SECONDS BEFORE
DEADLINE: DEADLINE

You TAEE & | HAVEN'T EEAD
vlﬁm AT THE m i ‘D'Emu_._

BUT IT LOOKER
PRAFT | SENT? oK. TO ME.

SORSE CHamM B 2008




