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WI. 
WORLD TECHNOLOGY INGREDIENTS 

281 Martin Luther King Jr. Ave — Jefferson, GA 30549-1447 

800-827-1727 — ph 706-387-5150 — fax 706-387-5159 

www.wtiinc.com 

WTI — A World Leader in Food Safety and Functional Food Ingredients 
World Technology Ingredients Company, Inc. 
(WTI, Inc) is a specialty ingredients company 
founded in 1978 to provide ingredients and 
technology to the meat, poultry and seafood 
industries. Since 1988, World Technology 
Ingredients has been issued 12 patents in 
ingredient and food process technology. 

WTI manufactures dry and liquid ingredients for 
use by food manufacturers to enhance finished 
product performance and inhibit a broad range 

of bacteria, yeast and molds. All ingredients 
manufactured and sold by World Technology 
Ingredients are approved for use in USDA and FDA 
regulated products. All WTI ingredients are Generaily 

Recognized As Safe (GRAS), nonallergenic and safe 
for direct contact 

WTI opened its new state of the art production 

facility in Jefferson, Georgia in December 2005 with 
additional capacity to do Custom Blending and 
Contract Packaging. The facility, carefully designed 

to exceed all Good Manufacturing Practices (GMP’s) 
requirements received a SUPERIOR rating by the AIB 
on its very first inspection. 

WTI is committed to providing safe, new and innovative 
technologies for its customers. Through leading edge 
research and technical initiatives, WTI is able to meet 
the needs of its customers, both large and small. Our 

goal is simple — to continuously identify and develop 
new ingredients/technology which provides our 

customers the tools to profitably succeed 

WTI Products Portfolio 
The World Technology Ingredients products portfolio consists of six different brands of product, each designed to profitably enhance selected performance attributes 
of a wide variety of foods. The brands are: ONAL, Myosol, MOstatin, Tenderin, Marinal and Flavorin. 

IONAL Products 
The JONAL brands of antimicrobials consist of 

three basic product lines: ONAL, ONAL Plus and 
IONAL LC - all based upon blends of buffered 
citrates alone or in combination with diacetate or 
acetate. Since it’s approval as an antimicrobial 

for meats and poultry in 1995 extensive research 

has been conducted into the use of buffered 
citrates to inhibit the growth of microorganisms 
in/on raw and ready to eat meats and poultry. 

IONAL 
IONAL is straight buffered sodium or potassium 
citrate. As the name implies it increases ionic 
strength. In muscle protein systems this equates 

to increased marinade/brine retention and yield 

during processing with less moisture migration 
and purge in the finished package 

IONAL Plus 
IONAL Plus products are buffered citrates with 

diacetate or acetate. They are used to increase 
the shelf life of perishable foods, especially raw 
marinated meats, fish and poultry. Typically 

incorporation of ONAL Plus into a food system 
will double the products shelf life. 

IONAL LC 
IONAL LC products are buffered citrates with 
diacetate or acetate which have been specifically 

formulated to inhibit the growth Listeria 
monocytogenes in/on foods, especially ready-to- 

eat meats (RTE). In RTE meats, ONAL LC has 
also been shown an effective means of preventing 
the outgrowth of Clostridium perfringens spores. 

Myosol Products 
Myosol brand phosphates are supersaturated 

tetrapotassium pyrophosphate solutions which are 
pH optimized to meet your specific needs. 
Myosol and Myosol Plus are performance 

enhanced functional ingredients designed to 
improve product/process yield and meat 

tenderness. They are readily soluble in cold 
water and instantaneously reactive in meat 

systems. 

MOstatin Products 
MOstatins are all natural, consumer friendly, clean 
label ingredients designed to inhibit the growth of 
microorganisms in/on food. MO for microorganism: 
statin for stasis or no growth. MOstatins have been 
successfully validated as an all natural CCP for 
Listeria for RTE meats, soups and salads. 

MOstatin LV 
MOstatin LV is an all natural blend of lemon juice 

concentrate and vinegar designed to enhance the 
organoleptic properties of foods while inhibiting a 

broad spectrum of bacteria, yeast and molds 

MOstatin LV increases the water holding capacity of 
muscle protein systems. At low concentrations 
MOstatin LV does not have any flavor impact on the 

finished product. At higher concentrations, its slight 

citric taste enhances the natural flavors of meats, fish, 
poultry and vegetables. 

MOstatin V 
MOstatin V is a vinegar based product designed as a 
surface treatment to inhibit a broad spectrum of 
microorganisms. 

MOstatin VE 
MOstatin VE is a vinegar based system with native 
starches designed to increase marinade retention in 
ready to eat muscle foods while inhibiting a broad 
spectrum of bacteria, yeast and molds. At low 

concentrations MOstatin VE does not have any flavor 
impact on the finished product. At higher 

concentrations it yields a slight vinegar taste and 
odor. 

Flavorin Products 
Flavorlns are all natural flavor systems derived from 

fruit, vegetable and vinegar based ingredients 
designed to enhance the organoleptic attributes of 
food systems. They are available in both a dry and 
liquid form depending upon the desired functionality 
in the finished product. 

Tenderin Products 
Tenderins are all natural, consumer friendly, clean 

label alternatives to phosphates for use in muscle 

foods. Tenderlns are derived from fruit juices and 
vegetable bi-products. They are species specific 
products - each formulated to accommodate the 

different functional characteristics encountered by 
different muscle foods: a.k.a. beef, chicken, pork 

turkey or fish. 

Tenderin DL 
Tenderin DL is processed lemon juice concentrate 

dried onto a rice flour carrier designed to increase 
the cook yield of ready to eat meats and overall 
viscosity of food systems. The rice flour is a 
specialty blend formulated to deliver the optimum 
amylose and amylopectin concentrations. Its 
unique properties in cooked systems make 

Tenderlns a viable alternative to phosphates. 

Tenderin L 
Tenderin L is the liquid form of Tenderins, each 

custom blended to meet the specific performance 
requirements of a wide range of food systems 

Marinal Products 
Marinal brand marinades are customized systems 
designed to deliver performance at an affordable 

cost. They are specially formulated to maximize the 
interactions between substrate, process and 

packaging in order to achieve the customers’ 

desired performance objectives. 
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She doesn’t know how 
technology can make her 
food safer. But you do. 
At DuPont Qualicon, we believe that science— 

particularly biotechnology—offers the potential 

to help ensure the safety and quality of our global 

food supply. Our innovative science can help 

you perform fast, accurate food quality testing 

to address a broad range of challenges—so you 

can get products to market faster and help ensure 

the safety of the foods people enjoy every day. 

1-800-863-6842 Qualicon.com 

Technology rules. Results matter. 

The miracles of science~ 
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control. your 
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Assurance GDS” combines the latest innovations in microbiology and molecular science to bring you 

the most advanced DNA-based pathogen detection system. It offers unprecedented speed without 

sacrificing accuracy or convenience. In fact, multiple levels of specificity, including highly specific primers, 

probes and a patent pending sample concentration step, ensure unparalleled accuracy with fewer 

indeterminates or the need to interpret melt curves. 

Learn how Assurance GDS can turn your testing challenges into solutions. Visit www.biocontrolsys.com 

or contact us at 1.800.245.0113 for more information. 

Now available for Listeria spp., Listeria monocytogenes, Salmonella, E. coli O157:H7, and Shiga Toxin genes. 

BIO 
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Now Available from QMI 

A Faster, Safer & 
More Accurate Way of 

Sampling Your Tanker Truck 

The QMI ASEPTIC SAMPLING SYSTEM 

Is Now FDA & NCIMS Approved 
for Tanker Truck Sampling 

Aseptic 
Sampler 

Quality Management, Inc. 
(QMD 

4260 Hayward Avenue North 
Oakdale, Minnesota 55128 

651-501-2337 (phone) 
651-501-5797 (fax) 

E-mail: info@qmisystems.com 
Web Address: www.qmisystems.com 
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VICE PRESIDENT, Lee-Ann Jaykus, Ph.D., North Carolina State Univ- 

Gaylord Texan Resort 
ersity, Dept. of Food Science, Schaub Hall, Room 339A, 400 Dan Allen 

Drive, Raleigh, NC 27695-7624, USA; Phone: 919.513.2074; E-mail: 
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Grapevine, Texas 
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AUGUST om cook@nzfsa.govt.nz 

Anaheim Convention Center 
EXECUTIVE DIRECTOR, David W. Tharp, CAE, 6200 Aurora Ave., 
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SCIENTIFIC EDITOR 
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“The mission of the Association is to provide food safety 

professionals worldwide with a forum to exchange information 

on protecting the food supply.” 
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Is your organization in a 
Sustaining Membership 
Sustaining Membership provides organizations and corporations the opportunity 

to ally themselves with the International Association for Food Protection in pursuit 

pursu it of “Advancin g of Advancing Food Safety Worldwide, This partnership entitles companies to 
become Members of the leading food safety organization in the world while 

supporting various educational programs through the IAFP Foundation that might 

not otherwise be possible. 

Food Safety Worldwide,” ? 
Organizations who lead the way in new technology and development join 

IAFP as Sustaining Members. Sustaining Members receive all the benefits of 

AFP Membership, plus: 

As a Sustaini ng Member © Monthly listing of your organization in Food Protection Trends and 
Journal of Food Protection 

Discount on advertising 

Exhibit space discount at the Annual Meeting 

Organization name listed on the Association’s Web site 

of the | nternational Link to your organization's Web site from the Association’s Web site 

Alliance with the International Association for Food Protection 

Gold Sustaining Membership $5,000 
Association for Food ¢ Designation of three individuals from within the organization to 

receive Memberships with full benefits 

$750 exhibit booth discount at the IAFP Annual Meeting 

$2,000 dedicated to speaker support for educational sessions 

; at the Annual Meeting 
Protection , YOur © Company profile printed annually in Food Protection Trends 

Silver Sustaining Membership $2,500 
e Designation of two individuals from within the organization to 

organization can hel to receive Memberships with full benefits 
& p © $500 exhibit booth discount at the IAFP Annual Meeting 

© $1,000 dedicated to speaker support for educational sessions 

at the Annual Meeting 

ensure the safety of the Sustaining Membership $750 
e Designation of an individual from within the organization to 

receive a Membership with full benefits 

© $300 exhibit booth discount at the IAFP Annual Meeting 

world’s food supply. 

O Food Protection 
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MEMBERS 
ustaining Membership provides organizations the opportunity to ally themselves with IAFP in pursuit of Advancing 

Food Safety Worldwide. This partnership entitles companies to become Members of the leading food safety organization in 

the world while supporting various educational programs that might not otherwise be possible. 

3M Microbiology Products GIDIND DuPont Qualicon 
avi St. Paul, MN UPON : Wilmington, DE 

www.3m.com www.dupont.com 

Applied Applied Biosystems OLAB §colab Inc. 
mwnystems = Foster City, CA Se B St. Paul, MN 

www.appliedbiosystems.com www.ecolab.com 

BD BD Diagnostics Johnsondiversey M4 JohnsonDiversey 
Sparks, MD Sharonville, OH 
www.bd.com www.johnsondiversey.com 

bioMérieux, Inc. Llbvact Kellogg Company 
Hazelwood, MO ie GH Battle Creek, MI 

www.biomerieux.com www.kellogg.com 

Bio-Rad Laboratories (krart> Kraft Foods 
Hercules, CA (KRAFT) Glenview, IL 

www.biorad.com www.kraftfoods.com 

BPI Technology, Inc. 2S pEpsico PepsiCo 
Dakota Dunes, SD Chicago, IL 

www.beefproducts.com www.pepsico.com 

Sp )- Cargill SGS North America 
Cargill Minneapolis, MN SGS Fairfield, NJ 

www.cargill.com WWW.US.SgS.cCOM 

The Cala Company +The Coca-Cola Company Silliker Inc. 
Atlanta, GA Homewood, IL 
www.thecoca-colacompany.com www.silliker.com 

Con Agra ConAgra Foods, Inc. 
Foods Omaha, NE 

www.conagrafoods.com (Continued on next page) 
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SILVER Cconsinues 

CHEMSTAR Chemstar Corporation 
Lithia Springs, GA 

M 

MATRIX 
www.chemstarcorp.com 

eS 

—sese 
DUBAI MUNICIPALITY 

El 
www.dm.gov.ae 

Springfield, MO 

Dubai Municipality 
Dubai, United Arab Emirates >> 

COMMERCIAL SERVICES 

F & H Food Equipment Co. 

www.fhfoodequipment.com 

San Antonio, TX AESNS 
Food Safa Het Services 

Food Safety Net Services, Ltd. 

www.food-safetynet.com 

MATRIX MicroScience, Inc. 

Golden, CO 

www.matrixmsci.com 

Orkin Commercial Services 

Atlanta, GA 

www.OrkinCommercial.com 

Quality Flow Inc. 
Northbrook, IL 

www.qualityflow.com 

Weber Scientific 

Hamilton, NJ 

www.weberscientific.com 

SUSTAINING 

| Priority Biocidal, LLC, Fort Worth, 

TX; www.go | biomist.com 

3-A Sanitary Standards, Inc., 

McLean, VA; www.3-a.org 

Abbott Nutrition, Columbus, OH; 

www.abbottnutrition.com 

ABC Research Corporation, 
Gainesville, FL; www.abcr.com 

Advanced Instruments, Inc., 

Norwood, MA; www.aicompanies.com 

AEMTEK, Inc., Fremont, CA; 

www.aemtek.com 

ASI Food Safety Consultants, Inc., 

St. Louis, MO; www.asifood.com 

Bentley Instruments, Inc., Chaska, 

MN; www.bentleyinstruments.com 
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BioControl Systems, Inc., Bellevue, 

WA; www.biocontrolsys.com 

Biolog, Inc., Hayward, CA; 

www.biolog.com 

Burger King Corp., Miami, FL; 

www.burgerking.com 

Charm Sciences, Inc., Lawrence, MA; 

www.charm.com 

Chestnut Labs, Springfield, MO; 

www.chestnutlabs.com 

DARDEN Restaurants, Inc., Orlando, 

FL; www.darden.com 

Decagon Devices, Inc., Pullman, 

WA; www.decagon.com 
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Deibel Laboratories, Inc., 

Lincolnwood, IL; www.deibellabs.com 

DeLaval Cleaning Solutions, 

Kansas City, MO; www.delaval.com 

Diversified Laboratory Testing, 

LLC, Mounds View, MN; www.dqci.com 

DonLevy Laboratories, Crown Point, 

IN; www.donlevylab.com 

DSM Food Specialties USA, Inc. 

Parsippany, NJ; www.dsm.cor.) 

Electrol Specialties Co., South Beloit, 

IL; www.esc4cip.com 

Elena’s, Auburn, Hills, Ml; 

www.elenas.com 

Fisher Scientific, Pittsburgh, PA; 

www.thermofisher.com 



SUSTAINING 

Food Directorate, Health Canada, 

Ottawa, Ontario, Canada; 

www.hc-sc.gc.ca 

FoodHandler Inc., Mesa, AZ; 

www.foodhandler.com 

Food Lion, LLC, Salisbury, NC; 

www.foodlion.com 

GOJO Industries, Akron, OH; 

www.gojo.com 

Grocery Manufacturers Association, 

Washington, D.C.; www.gmabrands.com 

HiMedia Laboratories Pvt. 

Limited, Mumbai, Maharashtra, India; 

www.himedialabs.com 

IBA, Inc., Millbury, MA; 508.865.69 1 | 

Idaho Technology, Inc., Salt Lake City, 

UT; www.idahotech.com 

Institute for Environmental Health, 

Lake Forest Park, WA; www.iehinc.com 

International Dairy Foods 

Association, Washington, D.C.; 
www.idfa.org 

lowa State University Food 

Microbiology Group, Ames, |A; 
www.iastate.edu 

Jimmy Buffett’s Margaritaville, 

Orlando, FL; www.margaritaville.com 

Kim Laboratories, Inc., Champaign, 

IL; www.kimlaboratories.com 

The Kroger Co., Cincinnati, OH; 

www.kroger.com 

Lester Schwab Katz & Dwyer, LLP; 

Short Hills, NJ; www.iskdnylaw.com 

Malt-O-Meal Company, Northfield, 

MN; www.malt-o-meal.com 

Michelson Laboratories, Inc., 

Commerce, CA; www.michelsonlab.com 

Michigan State University-ProMS 

in Food Safety, East Lansing, MI; 
www.msu.edu 

MicroBioLogics, Inc., St. Cloud, MN; 

www.microbiologics.com 

Micro-Smedt, Herentals, Belgium; 
www.micro-smedt.be 

Microbial-Vac Systems, Inc., Bluffdale, 

UT; www.m-vac.com 

Mol Industries, Grand Rapids, MI; 
www.molindustries.com 

Nasco International, Inc., 

Fort Atkinson, WI; www.nasco.com 

The National Food Laboratory, 
Inc., Dublin, CA; www.thenfl.com 
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eadership, the ability to lead 

| 5 providing effective guidance 

and direction, is an attribute 

that is always needed and often 

missing. Leadership is not a single 

trait or action. It is the process by 

which a person influences an 

organization or group of people to 

efficiently and effectively accomp- 

lish an objective or goal. These 

extraordinary times we are in 

present real challenges and opport- 

unities for our global food safety 

leaders. 

As | write this month’s column, 

the Presidential election for the 

United States is only one week away. 

This election is occurring at a time 

of unprecedented economic turmoil 

in the United States and around the 

world. There are many reasons for 

this economic crisis. Poor judgment 

(we probably could say greed) on 

the part of big banks and Wall 

Street led to the explosion of sub- 

prime loans and the housing bubble. 

The results of these actions include 

a frozen credit market and a loss 

of confidence in both the financial 

industry and the government’s 

ability to regulate and monitor this 

industry. 

From my perspective, it is clear 

that poor leadership contributed to 

the situation we are now in today. 

It is unreasonable to think that 

most ordinary citizens would have 

an understanding of the complex 

national and international money 

markets or the broad implications 

of borrowing more for a home 

than they can ultimately afford to 

pay back. There has been an almost 

total void of effective leadership on 

these issues in both the public and 

private sector. 

You might ask what does 

this have to do with food safety? 

Now, more than ever, leadership 
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By STAN BAILEY 
PRESIDENT 

“Leaders must 

acknowledge that 

the cost of food 

safety is not 

optional, it is a cost 

of doing business” 

is critical for food safety. No one 

sector can fully assure that foods 

will be completely free of bacterial 

pathogens at all times. Particularly at 

this time of financial instability, we 

need leadership at all levels. Food 

producing companies have an implicit 

(and legal) requirement to produce 

foods that are safe. Regulatory 

and Public Health Agencies have a 

statutory requirement to assure the 

safety of foods. Finally, consumers 

| DECEMBER 2008 

must be educated to handle foods 

safely. 

Effective leaders will not only 

acknowledge the importance of food 

safety, but they will also recognize 

that there is a cost associated with 

assuring the safety of foods and will 

resist the temptation to cut food 

safety programs in these difficult 

financial times. It is likely that the 

current financial condition of the 

United States and many countries 

around the world will pose even 

more challenges to our ability to fully 

fund food safety programs in both 

the private and public sectors. As 

budget deficits grow, many countries 

will face pressure to reduce funding 

for regulatory and public health 

agencies likely hindering their ability 

to monitor the safety of our foods. 

Food producing companies are 

facing unprecedented challenges. 

Companies are pressured to keep 

food cost low because reduced 

consumer spending on foods as a 

result of high unemployment and 

high inflation. At the same time, 

rising grain prices and increased 

energy costs are putting upward 

pressures on food prices. All of 

these challenges in a time when 

we have seen numerous outbreaks 

of bacterial associated foodborne 

illnesses around the world. 

How will we be able to reconcile 

these opposite pressures of reducing 

food costs without compromising 

the safety of foods? The answer is 

leadership. First, leaders, whether 

in government or private industry, 

must acknowledge that there can 

be no wavering on the issue of 

food safety, and they must accept 

that there is a cost for food safety. 

Leaders must demand at all times 

that everyone involved in the 

production and regulation of foods 

— from the president of the company 



— to the line worker — to the farmer 

in the field — to the congressman 

allocating fund for FDA, USDA, or 

CDC-— must never forget that what 

they are doing may effect the safety 

of foods. From my perspective, 

every time any of these individuals 

makes a decision, they should 

ask themselves if they would feel 

comfortable with their child eating 

the food they are producing or 

regulating? 

Former IAFP President, Frank 

Yiannas has often talked about the 

concept of a “culture of food safety.” 

| believe that Frank is absolutely 

correct, and this “culture of food 

safety” has to start at the top. 

From a government perspective, 

the government leaders, whether 

federal, state, or local, must ade- 

Make Your 
Vote Count! 

Elect the next IAFP Secretary online. 
Watch your inbox for voting instructions 

quately fund regulatory and public 

health agencies and demand 

accountability from everyone 

involved from the head of agencies, 

to inspectors, to research scientists. 

In food production, everyone from 

the president of the company 

producing the food to the deli clerk 

in the grocery store must under- 

stand the importance of their role 

in producing safe foods and recog- 

nize that they can never “take a day 

off” when it comes to food safety. 

Leaders must acknowledge that the 

cost of food safety is not optional, 

but it is a cost of doing business. 

Leaders must never waiver and 

demand nothing less than the best 

at all times. 

In closing, this past week we lost 

a true leader, pioneer, and visionary 

if the field of food microbiology, 

Dr. James Jay. Many of you know 

Dr. Jay because one of his food 

microbiology books was your first 

exposure to food microbiology. 

But, for those of us who have had 

the honor and pleasure of knowing 

Dr. Jay on a personal level, he 

was much more than his books. Dr. 

Jay was a man of incredible intelli- 

gence and a true gentleman. Dr. Jay, 

you will be missed, and the world is a 

much better place because of you. 

Please join us in Grapevine, 

Texas for the IAFP Annual Meeting 

on July 12-15, 2009.1 welcome your 

comments or feedback. Please email 

me at stan.bailey@na.biomerieux. 

com. 

on January 31st. 
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we are at December and the 

end of another year! The 

conclusion of a year provides a 
good opportunity to look back 
and to look ahead, so we will 
do both in this month’s column. 
To look back, we will review 
|AFP’s accomplishments and our 
financial outcome. Then to look 
forward, we'll report on plans for 
2009. 

Let’s begin with the look 
back. During 2008, IAFP organ- 
ized and held four conferences 
(or symposia) around the world. 
They ranged between the much 
focused, “Prepared, but Not 
Ready-to-Eat Foods” symposium 
in January (held in the Washington, 
D.C. area) to the Latin America 

Symposium on Food Safety 
covering a broad section of 

subject matter (held in Campinas, 

SP, Brazil). in November this 
year, we held our Fourth European 
Symposium on Food Safety in 
Lisbon, Portugal looking into the 
issues of “Advancements in Food 
Safety.” Since | am writing prior 
to the start of this Symposium, 
we cannot report details, but 
all indications point to a record 

attendance and standing room 

only for the facility we will use. 
The fourth conference, of 

course, was our Annual Meeting! 
We had a very successful meeting 
this year in Columbus, Ohio with 
more than 1,840 attendees. The 
conference was our second best 
in terms of adding net revenue 
to the General Fund. Other 
accomplishments include working 
with organizers in Beijing, China 
and Dubai, United Arab Emirates 
on conferences held in those 
locations. Although these were 
not technically “IAFP” conferences, 
they both provided an excellent 

|: is hard to believe, but here 

By DAVID W. THARP, CAE 
EXECUTIVE DIRECTOR 

“A new service 

provided to 

members is that 

Food Protection 

Trends is available 

for online access” 

opportunity for [AFP to become 
more recognized in those regions. 

In addition to our conference 
activities, we also expanded our 

Membership by 11% over the 
last two years. We have seen a 
50% increase in international 
Membership while Canada and 
Mexico (combined) and the US 
have increased by 18% and 4% 
respectively. This is surely an 
indication that IAFP is providing 
the information needed by food 

safety professionals worldwide! 
Members can now access the 

Journal of Food Protection Online, 
24 hours a day, anyplace in the 
world. 

A new service provided to 
Members is that Food Protection 
Trends is available for online 
access. As with JFP Online, this 
journal is now available online to 

Members around the globe for 
instant access any time of the 

day! There is no need to wait 
for the postal service to deliver 
IAFP journals when you purchase 
online access! 

As for our financial report, 
let’s just say it could have been 
better. IAFP’s year ends on 
August 31, so the financial activity 
report is shown on page 956 of 
this issue. You will see that the 
change in our General Fund 
balance declined by almost 
$92,000. This loss for fiscal year 

end (FYE) August 31, 2008 can 
be directly linked to the loss 
we incurred on our investment 
accounts. We budgeted for 
$40,000 to come from invest- 
ments when in reality; we lost 
$73,000 for a difference of 

$113,000 in net results. There 
were a number of other factors, 
both positive and negative, that 
influenced the final results; but 
the end result is still the same — 
a loss of $92,000. 

As disturbing as this is, it is 
a not catastrophic for IAFP. lf 
you have followed my reports 
over the past years, you will 

notice that as an organization, 

we have focused on building the 
General Fund balance so that 
we can sustain losses such as 
the one incurred this year. We 
still have a substantial dollar 
amount in the General Fund 
($668,000) and that allows us 
to be very strong financially. 
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We surely don’t like the posit- 
ion we found ourselves in this 
year, but it is one we can 
continue to work to overcome. 

I’m sure you know, FYE 2009 has 
not started off very well on the 
investment side either, but we 
are making adjustments to soften 
the effects that investment losses 
could have on our financial 
results. One thing to put it in 
perspective is that the monies 
IAFP has invested are all long- 
term investments of more than 
10-years in length. Therefore, we 
have time to allow the markets 
to recover without needing to 
pull the monies from these 
investments. 

Now let’s look at the future. 

In the coming year, you can 

expect to see IAFP continue to 
organize pertinent food safety 
conferences around the world. 

We will continue our involve- 

ment with the China International 

Food Safety and Quality Conf- 
erence (CIFSQ) along with the 
Dubai International Food Safety 
Conference (DIFSC). Plans for 

the IAFP European Symposium 
(Germany, October 2009) and our 

International Symposium (Korea, 

eVing . 
csophnine he 

-y Annual Meeting 
go 

LAPP 8009 

November 2009) are progressing. 

All of these plans advance while 

we work feverishly on IAFP 2009 

being held this year in Grapevine, 

Texas (Dallas-Fort Worth area). 

IAFP will continue to monitor 

opportunities that warrant a 

“Rapid Response” or a “Timely 

Topics” symposium format. There 

could be topics that we can bring 

food safety professionals together 

whereby government, industry 

and academia can discuss historical 

perspective, current knowledge 

and future plans to solve food 

safety issues. We stand ready to 

provide this type of forum. 

During this coming year, we 

expect to charter additional new 

Affiliate organizations from both 

North America and outside of 

North America. A number of 

groups have expressed interest! 

We will move forward on establish- 

ing an “IAFP Press” where books 

on food science and food safety 

will be published. The JAFP Report 

will continue to strengthen in 

its ability to communicate food 

safety information to profess- 

ionals around the globe. Food 

Protection Trends will become more 
accessible as an online publication. 

Another exciting change for 
IAFP will be the remake of our 
Web site. We expect this to evolve 
during the first quarter of 2009 
and this will put additional 
resources at the fingertips of all 
IAFP Members. The Web site will 
be easier to use, more eye-appeal- 
ing and allow users to find IAFP 
information much quicker. 

Each of these areas of emphasis 
is being concentrated upon to 
provide additional value for 
your Membership. They are also 
designed to continue to attract 

new Members so that our Mem- 
bership base continues to grow. 

As this month’s column con- 
cludes, | want to thank each 
and every IAFP Member for 
your support of IAFP and more 
importantly, for the efforts you 
put forth to make the food supply 

safe for all consumers. You are 
protecting the public’s health and 
what can be more important than 

continuing this effort? Without 
our health, we truly have nothing. 

Best wishes from IAFP for a 
happy holiday season and for a 
healthy and prosperous New Year! 

CALL FOR TECHNICAL 
AND POSTER ABSTRACTS 

IAFP 2009 
July 12-15, 2009 

Gaylord Texan Resort 
Grapevine, Texas 

Call for Abstract Instructions 

and Submission Form 

at www.foodprotection.org 

Abstract Submission Deadline: January 20, 2009. 

Questions regarding abstract submission can be directed to: Tamara Ford, Phone: 800.369.6337; 
515.276.3344; E-mail: tford@foodprotection.org, or go to www.foodprotection.org. 
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Observed Hand Washing 
Behaviors of Young Adults 
during Food Preparation 
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SUMMARY 

Identifying populations in which hand washing behaviors are 
less than optimal is a vital first step in improving the focus of 
food safety education efforts. The purpose of this study was to 
observe the hand washing behaviors of young adults (n = 153, 

age |8—26 years) while they prepared two dishes in a controlled 
kitchen laboratory. Trained researchers observed participants, 

who were blinded to the study purpose. Subsequent to the 
observations, participants completed a survey designed to assess 

their hand washing knowledge and self-reported hand washing 
behaviors. Young adults reported that they performed half of all 
recommended hand washing behaviors, yet they were observed 

performing only 25 percent of recommended practices. Young 
adults washed their hands more frequently prior to starting food 
preparation and after handling raw poultry and least frequently 

after handling unwashed fresh produce and after occasions when 
contamination was likely to occur (e.g., answering cell phone). 
Although overall mean hand washing knowledge was high (72% 
correctly answered questions), only 37 percent knew the most 
hygienic way to wash hands. These findings indicate that young 
adults could benefit from food safety education interventions 
designed to expand knowledge and increase actual practice of 
recommended hand washing techniques. 

INTRODUCTION 

Hand washing has long been recog- 

nized as an important health behavior that 

can reduce the risk and spread of illness 

23). Poor hand hygiene in those prepar- 

ing food can both introduce and spread 

foodborne disease. Few fully appreciate 

the control they can exert in their own 

kitchens to reduce their risk of food- 

borne disease (19) or recognize that food 

mishandling, including inadequate hand 

washing during food preparation, likely 

causes a significant amount of foodborne 

disease (1, 4, 6, 19, 25). 

Young adults (ages 18 to 29) and 

individuals with education beyond high 

school are more likely than others to 

engage in risky food handling (2, 14, 15, 

18, 26). This, along with reduced oppor- 

tunities to learn about safe food handling 

(including hand washing) in school, sug- 

gests that the current population of young 

adults may unknowingly pass along their 

risky food handling behaviors and increase 

the risk for foodborne disease not only to 

themselves, but also to those for whom 

many may eventually assume responsibil- 

ity (e.g., aging parents, children). Further, 

the most common jobs held by youth are 

in the food service industry, ranging from 

cashier to table buser to server to cook 

(12), putting them in ¢'rect and indirect 

control of the food safety of meals being 
A peer-reviewed article served to dining patrons. 

*Author for correspondence: 732.406.9355; Fax: 706.659.4520 

Email: abbot@aesop.rutgers.edu 
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TABLE |. Hand washing observation checklist: percent of young adults* observed engaging in each 
practice 

Hands were 

washed 

Running water 

was used 
Soap was used Hands were rubbed 

together = 20 seconds 

Hand washing 

occasion % Observed % Observed % Observed % Observed 

Before Food Preparation Began 60 60 54 16 

After Handling Raw Produce 14 14 7 0 

After Handling Raw Poultry 63 63 

As Necessary” 4 5 

'n = 153 

*As necessary = hands were washed following: each absence from the food preparation work station 

(e.g., bathroom breaks, telephone call); touching body parts (e.g., wiping hands on clothes, touching face, hair); 

coughing/sneezing or blowing nose 

Evaluating the extent of risky food 

handling behavior, in particular hand 

washing during food preparation, is vital 

to understanding how to tailor and focus 

food safety education to this population. 

One purpose of this study, therefore, was 

to observe young adults’ hand washing 

behaviors during food preparation and 

compare their compliance to established 

guidelines for the prevention and spread 

of foodborne disease (22). Additional 

purposes were to determine how observed 

hand washing behaviors compared to 

self-reported behaviors as well as to assess 

young adults’ knowledge of recommended 

hand washing procedures. 

METHODS 

Young adults enrolled at a major US 

university were recruited via official uni- 

versity student email listservs and campus 

newspaper advertisements. Interested 

participants completed a brief screening 

questionnaire to identify those meeting 

eligibility requirements [i.e., age 18 to 26 

years, did not hold a sanitation certifica- 

tion, had good or excellent health, and 

were not at increased risk of foodborne 

disease (i.e., pregnant, immune compro- 

mised)]. Of the 167 eligible individuals 

accepting the invitation, 153 honored 

their scheduled appointment time. 

These participants, blinded to the 
study purpose, followed two simple reci- 

pes that involved handling a raw food of 

animal origin that was to be cooked and 

one raw vegetable ingredient that was 

to be chopped and served uncooked. 

‘Trained observers recorded participant's 

hand washing practices, using a 16-point 

criterion-based checklist. Specifically, 

the trained observers observed whether 

participants washed their hands on these 

four occasions: (a) before beginning food 

preparation, (b) after handling unwashed 

produce, (c) after handling raw poultry, 

and (d) as necessary (e.g., after touching 

hair, taking a break to answer the phone, 

use the restroom). For each occasion 

on which the participant was observed 

washing his or her hands, one point was 

earned, up to a maximum of four points. 

An additional point was awarded for each 

of the four hand washing occasions when 

participants washed their hands with run- 

ning water, used soap, and/or rubbed their 

hands for at least 20 seconds (see Table 1) 

(24). Thus, it a participant washed his or 

her hands before beginning food prepara- 

tion, using running water and soap, and 

rubbed the hands for at least 20 seconds, 

four points were earned. Ten percent (n 

= 16) of the observations were randomly 

selected for independent observation 

by two researchers; a comparison of the 

observations indicated a 92% inter-rater 

reliability. The food preparation protocol, 

observation checklist validation proce- 

dures, and observer training methods have 

been described previously (7). 

Following food preparation, young 

adults completed a 10-item hand wash- 

ing knowledge test (e.g., most hygienic 
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way to wash hands, when hands should 

be washed) [Livingston Reliability = 0.83 

(5, 11, 20)| and 4-item self-report hand 

washing practices questionnaire (e.g., 

when during food preparation participant 

reports washing hands, whether soap is 

used) that were part of a comprehensive 

(9, 10, 21). Using 

standard procedures, experts developed, 

food safety survey 

validated, pilot-tested, and refined these 

instruments [published previously (7—9)]. 

Participants earned 1 point for every 

correct knowledge response and recom- 

mended self-reported practice. Thus, 

scores could range from 0 to 10 and 0 

to 4 for the knowledge and self-reported 

practices questionnaires, respectively. 

Analysis of variance was conducted using 

the statistical analysis software program 

StatView, version 5 (SAS Institute, 2002) 

to compare observed and self-reported 

hand washing practices. This study was 

approved by the authors’ Institutional 

Review Board. All study participants 

signed informed consent forms prior to 

participation. 

RESULTS 

Participants had a mean age of 

20.73 + 1.30 (standard deviation, SD) 

with a range of 18 to 26 years and were 

from a wide array of college majors. The 

majority (99%) prepared at least one 

meal weekly and were female (56%), 

white (67%), and upperclassmen (85%). 

Most did not believe that they or a house- 
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TABLE 2. 

Self-Reported Handwashing Behaviors 

Selected self-reported handwashing behaviors and knowledge 

Participant Answer (%) 

Right after handling raw meat, raw chicken or raw fish, what do you usually do? 

Continue cooking 

Rinse my hands with water 

Wipe my hands on a paper/dish towel 

Wash my hands with soap* 

| never handle raw meat or chicken 

2. Before you begin preparing food, how often do you wash your hands with soap? 

All of the time? 

Most of the time 

Some of the time 

Rarely 

Handwashing Knowledge 

Which is the most hygienic way to wash your hands? 

|. Apply sanitizer, run water, rub hands together for 20 seconds, rinse hands, dry hands, 

rub on an antiseptic hand lotion 

Apply soap, rub together for 20 seconds, rinse hands under water, dry hands, 

apply sanitizer 

Run water, moisten hands, apply soap, rub hands together for 20 seconds, rinse hands, 

dry hands® 

Run water, moisten hands, apply sanitizer, rub hands together for 20 seconds, rinse hands, 

dry hands, rub on antiseptic hand lotion 

*Best practice 

>’Correct answer 

hold member had food poisoning in the 

past year (85%) and had never held a 

job serving (60%) or preparing (79%) 

food. More than 90 percent had never 

completed a university course in nutri- 

tion, food science, or microbiology. Most 

(97%) rated their food safety knowledge 

and skills as at least fair. 

A majority (60%) were observed 

washing their hands before beginning 

food preparation with at least water, 

slightly over half (54%) used soap, and 

only 16 percent rubbed their hands to- 

gether for the recommended 20 seconds 

(Table 1). During food preparation, close 

to 60 percent did not wash their hands 

with soap and water after touching raw 

poultry and before continuing with food 

preparation activities (including touch- 

ing produce that was to be served raw). 

In this sample of young adults, hand 
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washing compliance was best prior to 

the start of food preparation, followed 

by after handling raw poultry, after 

handling unwashed produce, and lastly 

at other times during food preparation 

when hand washing is necessary. Females 

scored significantly higher than males on 

the hand washing compliance scale (P = 

0.03) and were more likely than males to 

wash their hands with soap after handling 

raw poultry (45% vs. 35%). 

The majority (76%) reported hand 

washing with soap before preparing food 

all or most of the time, which is sig- 

nificantly (P < 0.0001) higher than the 

54 percent observed doing this (Table 

2). Sixty-three percent reported usually 

hand washing with soap after handling 

raw poultry, whereas only 41 percent 

were observed doing so (P < 0.0001). 

Although mean hand washing knowledge 
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was high at 72 percent (7.2 + 2.0), only 

36 percent knew the most hygienic way to 

wash hands, and at most only 16 percent 

were observed actually engaging in this 

practice at any time during food prepara- 

tion (P < 0.0001). Overall, participants 

were observed performing only 25 percent 

of recommended hand washing practices 

(mean = 4.1 + 2.7; range 0 to 12), yet 

they reported that they performed half of 

2.0 the recommended practices (mean = 

+ 1.3; range 0 to 4). 

DISCUSSION 

The findings of this study indicate 

that young adults fail to follow recom- 

mendations for hand washing before 

and during food handling. Further, 

young adults report better hand washing 

behavior than is actually observed. Inad- 



equate hand washing practices like those 

observed in this study have been observed 

worldwide. Videotapes of food handling 

practices in 40 Australian households 

revealed that nearly half of those observed 

did not wash their hands with soap nor 

did they wash their hands at all after 

handling raw meat (77). Among adults in 

the United Kingdom, 58 percent did not 

wash their hands after handling raw meat 

or poultry (27). Videotaped observation 

of primary food preparers in American 

households revealed that one-fifth did not 

wash their hands after handling raw meat 

or poultry and that time spent washing 

hands was significantly less than recom- 

mended (3). 

Poor hand hygiene extends beyond 

failure to wash after handling raw foods of 

animal origin. An observational study of 

secondary level school children found that 

only 58 percent of females and 48 percent 

of males washed their hands after using the 

bathroom (/6). Perhaps more shocking, a 

recent news report indicated that only 65 

percent of physicians at a major medical 

center in the United States complied with 

hand hygiene guidelines (/3) 

Ihe findings of this cross-sectional 

study must be considered in light of its 

limitations. The sample was limited .o 

a small number of self-selected young 
adults. Also, the direct observation of 

participants may have encouraged hand 

washing. Nonetheless, the observed 

inadequate hand hygiene before and 

during food preparation and the dis- 

crepancy between reported and observed 

behaviors highlights the need to improve 

both knowledge and practice of recom- 

mended hand washing techniques in 

young adults. 

When developing informationa! 

messages that teach young adults about 

food safety and hand washing, health 

professionals should focus efforts on the 

hand washing problem areas identified 

by this study. First, young adults report 

better hand washing behaviors than they 

are observed practicing. This discrepancy 

should be addressed, since young adults 

may falsely believe they are engaging in 

safe food handling practices (i.e., wash- 

ing their hands more frequently) when 

in fact they overestimate their practice 

of hygienic behaviors and are actually 

at increased risk for contaminating food 

during food preparation. Second, young 

adults fail to engage in appropriate hand 

washing at all suitable times during food 

preparation. Third, young adults do not 

follow the recommended hand washing 

guidelines of using soap and rubbing their 

hands together for 20 seconds under run- 

ning water. Fourth, it appears that young 

adults may be aware that they should wash 

their hands before beginning food prepa- 

ration and after handling raw poultry, 

but they are unaware of the importance 

of hand washing after handling unwashed 

produce and following common behaviors 

(e.g., answering a cell phone, touching the 

face) that occur frequently during food 

preparation. Hand washing education 

efforts focused on specific problem areas 

have the potential to reduce the foodborne 

disease risk of this population. 
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SUMMARY 

To learn how meat and poultry processors promote food 
safety, we conducted a nationally representative mail survey 

of processing plants (944 completed surveys, 66% response 
rate). Plants employ a variety of sanitation and other food 
safety practices to control Salmonella, E. coli, Listeria and other 
pathogens. Most plants sanitize hand tools during operations 

(89%) and treat drains with sanitizers for pathogen control 
(84%). About 64% of plants have purchase specifications to 

control pathogens in raw meat and poultry. However, less than 

one-third of plants apply antimicrobial chemicals. Seventy-one 

percent of plants conduct voluntary microbiological testing, and 
70% conduct environmental sampling. Analysis by HACCP size 
suggests that large and small plants are more likely than very 
small plants to use many types of food safety practices and 

technologies (P < 0.01). Furthermore, plants that produce ready- 
to-eat products or inputs to further processing are more likely 

than plants with no such production to use some types of food 

safety practices and technologies. The findings can be used to 
establish a baseline of current industry practices, to conduct 
analyses of plant practices that might contribute to risk-based 
inspection initiatives, and to conduct required economic analyzes 

of proposed regulations. 

INTRODUCTION 

Meat and poultry processors debone, 

fabricate, grind, or further process (for 

example, cook, cure, or smoke) meat 

and poultry products. These processors 

must address problems of foodborne 

pathogens on meat and poultry products, 

both incoming and during processing and 

packaging. Three foodborne pathogens 

that are of primary concern to meat and 

poultry processors are F. coli, Salmonella, 

and Listeria monocytogenes. Although 

some consider the United States food 

supply to be one of the safest in the world, 

millions of Americans contract foodborne 

illness each year (8). For example, more 

than 40 Americans became ill and 21 were 

hospitalized after consuming ground beef 

contaminated with F. coliO157:H7 dur- 

ing the country’s third largest beef recall in 

September 2007. Although some point to 

this large recall as a random event, others 

fear it as a sign of a decline in improve- 

ments made by the meat industry to 

reduce F. coli (15). In any case, meat 

processors need to remain diligent in their 

efforts to promote food safety. 

A peer-reviewed article 
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Salmonella and E. coli O157:H7, 

both of which are found in the intestinal 

tracts of infected animals, are pathogens 

of concern for processors that produce 

raw ground meat and poultry products. 

If not eliminated during slaughter op- 

erations, these pathogens can be present 

on raw meat and poultry entering the 

grinder. The prevalence of Salmonella 

spp. in ground beef decreased from a 

baseline value of 7.5% in 1996 to 2.0% 

in 2006 (21), yet outbreaks of human 

Salmonella infections associated with 

ground beef continue to occur (6). The 

prevalence of Salmonella in ground turkey 

also has decreased, from a baseline value 

of 49.9% in 1996 to 20.3% in 2006 

(21). However, Salmonella levels have 

remained the same in ground chicken, 

with a prevalence of about 45% (21). 

The overall incidence of foodborne illness 

from Salmonella has risen to 14.81 cases 

per 100,000 in 2006, from a baseline 

value of 13.7 cases per 100,000 in 1997 

(7). The prevalence of E. coli O0157:H7 

in raw ground beef decreased from 0.80% 

in 2001 to 0.18% in 2004, and then re- 

mained stable until 2006. However, the 

prevalence increased in 2007 to 0.23% 

24). Similarly, the number of beef 

recalls associated with E. coli 0157:H7 

increased from 8 in 2006 to 20 in 2007 

(23). 

The pathogen L. monocytogenes is of 

particular concern to meat and poultry 

processors because it can survive and grow 

in refrigerated, packaged, ready-to-eat 

(RTE) products as well as in vacuum- 

packaged products and because it resists 

high levels of salt, nitrite and acid as well 

as freezing and drying (/0). Although 

the incidence of foodborne illness from 

f; monocytogenes decreased from 0.50 

cases per 100,000 in 1997 to 0.31 

cases in 2006, this is still higher than the 

Healthy People 2010 goal of 0.25 cases 

per 100,000 (7). 

Under the Federal Meat Inspection 

Act and the Poultry Products Inspection 

Act, the US Department of Agriculture’s 

Food Safety and Inspection Service 

(USDA, FSIS) is charged with the re- 

sponsibility of protecting and regulating 

the safety of the nation’s meat and poultry 

supply. In 1999, FSIS set performance 

standards for cooked beef, roast beef, 

and cooked corned beef products; fully 
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and partially cooked meat patties; and 

certain fully and partially cooked poultry 

products (9 CFR 301, 317, 318, 320, and 

381). In 2003, FSIS passed an interim 

final rule (9 CFR 430) requiring establish- 

ments that produce certain ready-to-eat 

(RTE) meat and poultry products to 

control for L. monocytogenes. Addition- 

ally, all plants producing raw ground 

beef, chicken, and turkey are subject 

to Salmonella testing by inspection 

personnel, and plants producing 

ground beef are subject to testing for 

E. coli O157:H7 (18, 20). Processing 

plants may have implemented pathogen- 

control practices and other food safety 

practices in response to these requirements 

as well as to the 1996 Pathogen Reduc- 

tion and Hazard Analysis Critical Control 

Point rule (PR: HACCP), and other FSIS 

regulations. 

FSIS contracted with RTI Interna- 

tional to conduct a national survey of 

meat and poultry processing plants (i.e., 

plants without slaughter operations) to 

collect uniform information on practices 

and technologies used to control biologi- 

cal, chemical, and physical hazards and 

to promote food safety (3). This survey 

follows earlier surveys of meat slaughter 

plants (5), poultry slaughter plants (4), 

and egg packing and processing plants 

(25). Survey results are aggregated by 

HACCP size and by the type of product 

produced. FSIS can use these aggregated 

results to guide regulatory policy mak- 

ing, to conduct analyses of food safety 

risk management practices that might 

contribute to risk-based inspection initia- 

tives, and to conduct required economic 

analyses of proposed regulations. Addi- 

tionally, the survey findings can be used 

to establish baseline measures of current 

practices and technologies for regulated 

establishments. 

METHODS 

[he sampling methods, question- 

naire development, survey administration, 

and analysis procedures are described 

below. 

Sampling methods 

An FSIS database of active meat, 

poultry, and egg products establishments 

was used to develop the sampling frames 
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for federally inspected and state-inspected 

plants. The sampling frame included 

meat and poultry processing plants that 

produce RTE products, not-ready-to-eat 

(NRTE) products, or products that are to 

be processed further (such as raw ground 

product). Plants that conduct slaughter 

activities may also conduct processing ac- 

tivities, but because those plants were sur- 

veyed previously (4, 5), they were exclud- 

ed from the sampling frame. Plants that 

operate for objectives that are not strictly 

commercial (e.g., nonprofit, prison, 

education, and government facilities) and 

plants located in a US territory (because of 

the potential for language barriers to com- 

pleting the survey) were also excluded. 

The sample design specified a sample 

size that was expected to yield + 5 percent 

or better for estimates of all proportions. 

The sample was stratified by inspection 

status (federal versus state) and HACCP 

size (large plants have 500 or more em- 

ployees, small plants have 10 or more em- 

ployees but fewer than 500, and very small 

plants have fewer than 10 employees or 

less than $2.5 million in annual sales). For 

federally inspected plants, we selected a 

systematic sample of very small and small 

plants, and we took a census of large plants 

because of the relatively small number of 

these plants. For state-inspected plants, 

none of which were classified as large, we 

selected a systematic sample of very small 

plants and took a census of small plants. 

Systematic sampling ensures that the se- 

lected sample represents the population by 

forcing the sample to include plants with 

varying characteristics, such as geographic 

location and type of species. 

Questionnaire development 

We designed the survey instrument 

as a paper-and-pencil self-administered 

questionnaire. The questionnaire asked 

about use of food safety technologies 

and practices, frequency of sanitation 

practices, methods and frequency of mi- 

crobiological testing, employee food safety 

training, and plant characteristics. 

To test the survey instrument, we 

used a structured, standardized instru- 

ment review methodology. This approach 

evaluated the survey questions in terms of 

the tasks required of the respondents to 

understand and respond to the questions 



FIGURE |. Types of products produced by meat and poultry processors’ 
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“Responses do not sum to 100% because some plants produce multiple product types. 

RTE = ready-to-eat; NRTE = not ready-to-eat. 

and evaluated the structure and eftective- 

ness of the questionnaire form. We also 

tested the questionnaire with personnel at 

processing plants and with industry trade 

associations; we subsequently revised the 

questionnaire based on their suggestions. 

he survey instrument and study design 

were approved by the Office of Manage- 

ment and Budget’s (OMBs) information 

collection clearance process. 

Survey administration 

We implemented a variety of proce- 

dures aimed at maximizing the response 

rate to the survey, including many of the 

procedures recommended by Dillman 

11). Various industry trade associations 

sent e-mails and posted information 

in their newsletters to encourage their 

membership to participate in the survey. 

We administered the survey over a period 

of approximately 18-weeks from July to 

November 2005. We contacted plants 

by telephone to screen for eligibility and 

to identify the target respondent for the 

survey, mailed the questionnaire via Fed- 

eral Express to target respondents, senta 

thank-you/reminder postcard, and made a 

series ot tollow up telephone calls to non 

respondents to encourage participation. 

We received 944 completed surveys; 

+23 plants were eligible but did not com 

plete the survey (i.¢e., non-respondents); 

183 plants were ineligible (e.g., they 

conducted slaughter activities or were 

out of business); and, for 102 plants, we 

were unable to determine their eligibility 

for the survey. We calculated weighted 

response rates (respondents non 

respondents + respondents]) by stratum, 

using the initial sampling weights adjusted 

for unknown eligibility so that cases with 

unknown eligibility were distributed 

between those eligible (non-respondents 

and those ineligible in the same propor 

tions that existed among cases with known 

eligibility. Ineligible plants were excluded 

from the response rate calculation. The 

overall weighted response rate was 606". 

Response rates were higher tor tederally 

inspected plants than for state-inspected 

plants, and response rates were higher 

for large and small plants than for very 

small plants. 
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Analysis procedures 

Before tabulating the survey data, 

we conducted data editing and coding. 

lhe edited and coded questionnaires 

were double-keyed for quality control 

purposes. To prepare the analysis dataset 

we systematically reviewed the keyed data 

to identify and address any inconsisten 

cies and outlying values. We weighted the 

survey data to reflect the selection prob 

abilities of sampled establishments and to 

compensate tor differential non response. 

We performed X%° tests to determine if 
) ditterences in responses between HACCI 

plant sizes were statistically significant 

i.e., large versus very small and small 

versus very small). Additionally, for some 

analyses, we performed X°* tests to deter 

mine if differences in responses between 

plant types were statistically significant 

(i.e., plants producing RTE product vet 

sus NRTE product and plants producing 

RTE product versus inputs to furthet 

processing). All analyses were conducted 

using Stata, a statistical analysis software 

tool that takes the stratified sample design 

into consideration when computing vari 

ances (1/6). 
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TABLE |. Plant characteristics of meat and poultry processors 

Plant Characteristics 

Number of processing shifts operated daily 

One 

Two or three 

No response 

Number of clean-up shifts operated daily 

None 

Clean-up shift is not operated daily 

One 

Two or three 

No response 

Percentage of Plants 

Number of USDA- or state-inspected plants owned by the company that owns this plant 

| 

2to5 

6 to 20 

21 or more 

No response 

Total plant sales revenue 

Under $2.5 million 

$2.5 million to $49.9 million 

$50.0 million to $249.9 million 

$250.0 million or more 

No response 

RESULTS AND DISCUSSION 

Survey results are presented for plant 

characteristics, food safety technologies 

and practices, microbiological testing 

practices, and employee food safety train- 

ing. Although meat and poultry process- 

ing plants are regulated by FSIS, they are 

allowed to use a variety of technologies 

and practices to achieve food safety. 

Many plants use voluntary microbiologi- 

cal testing to confirm that their processes 

are working. 

Plant characteristics 

The majority of meat and poultry 

processing plants are very small (62%), 

although very small plants account for 

only 14% of total industry revenue. Thirty- 

six percent of plants are small; these 

account for the largest share of total indus- 

try revenue (63%). Large plants comprise 

only 2% of the industry but account for 

22% of revenue. More than half of the 

plants were built or renovated after 1990. 

The mean plant size is 36,704 square feet 

(with a range of 64 to 4 million square 

feet), and the mean number of employees 

is 71 (with a range of 1 to 13,000 em- 

ployees). Additional information on plant 

characteristics, such as number of shifts 

operated and number of plants owned by 

the company, is displayed in Table 1. 

The majority of plants use pork 
(82%), beef (79%), and chicken (59%) 

as inputs to production. Figure 1 shows 

the percentage of plants producing RTE, 
NRTE, or both RTE and NRTE prod- 

ucts. Most meat and poultry product 

volume is raw product and fully cooked, 

not-shelf-stable product (e.g., fully cooked 
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hams, corned beef, and meat and poultry 

salads). More than one-third of plants 

import raw meat or poultry from other 

countries for further processing. 

Food safety technologies 

and practices 

The interim final rule on the control 

of L. monocytogenes in RTE meat and 

poultry products encourages producers 

of RTE products to use antimicrobial 

ingredients such as sodium acetate or 

sodium diacetate in formulation, postle- 

thality treatments, and other intervention 

technologies, to reduce the presence or 

growth of Listeria (2). Additionally, plants 

producing RTE and NRTE products may 

implement technologies and practices to 

control Salmonella, E. coli, C. perfringens, 



TABLE 2. Food safety technologies used by meat and poultry processors, by HACCP size 

(percentage of plants) 

Technology 

Metal detection equipment 

Conveyor belts made of materials 

to prevent bacterial growth 

Bioluminescent testing system for 

preoperative sanitation checks 

Decontamination interventions 

Application of antimicrobial chemicals 25.3 

High-pressure processing 

Infrared technology 

Irradiation equipment 

Other types of pasteurization 

Very Small Small 

7.6 60.5+++ 

40.6+++ 

6.9 29.94+++ 

42.2+++ 

2.1 7.2+++ 

0.5 4.2+++ 

0.8 0.3 

ta 14.6+++ 

All Plants 

29.3 

24.3 

16.8 

or 

1.2 

ma 

+++ = Difference between small and very small plants is statistically significant at 0.01 level. 

++ = Difference between smali and very small plants is statistically significant at 0.05 level. 

+ = Difference between small and very small plants is statistically significant at 0.10 level. 

‘= Difference between large and very small plants is statistically significant at 0.01 level. 

*** = Difference between large and very small plants is statistically significant at 0.05 level. 

* = Difference between large and very small plants is statistically significant at 0.10 level. 

and other pathogens during processing 

operations to meet current and proposed 

performance standards. These technolo- 

gies might include conveyor belts made 

of materials designed to prevent bacterial 

growth, or decontamination interventions 

such as the use of antimicrobial chemicals, 

pasteurization, or high-pressure process- 

ing. 

Table 2 presents the percentage 

of plants that use various food safety 

technologies, by HACCP size. Less than 

one-third of all plants use each of the 

technologies asked about in the survey, 

although small and large plants report 

significantly higher usage of these tech- 

nologies than very small plants (P< 0.01). 

Large plants can justify the investment in 

new technologies because of economies 

of scale and the possibility of a large loss 

of market share in the event of a food 

safety incident (/2). Table 3 shows the 

percentage of plants that use various 

food safety technologies, by the type 

of product produced. Generally, plants 

that produce RTE product or produce 

inputs used in further processing are more 

likely to use these technologies than plants 

that produce NRTE product (note that 

some plants produce multiple product 

types). This is not surprising, given that 

NRTE products will later go through 

lethality treatments and that plants pro- 

ducing inputs to further processing often 

must meet buyers’ purchase specifications 

for food safety. For example, plants pro 

ducing RTE product are more likely to use 

other types of pasteurization or antimicro- 

bial chemicals than plants that produce 

NRTE product (P? < 0.01). Irradiation 

is used infrequently but most often used 

by plants that produce raw, not ground, 

primal cuts of beef, pork, or chicken. 

High-pressure processing and infrared 

technology are also used infrequently but 

are most often used by plants that produce 

fully cooked, not-shelf-stable beef, pork, 

chicken, or turkey products. 

Current PR: HACCP regulations 

require that plants have a sanitation 

plan, follow the plan, and keep records of 

sanitation practices; however, plants have 

some flexibility in choosing what prac- 

tices to foliow. Sanitation is particularly 

important for establishments producing 

DECEMBER 2008 | 

RTE products because of the high risk 

of foodborne illness due to postlethality 

contamination prior to packaging. More 

than two-thirds of all plants used each 

ol the sanitation practices that we asked 

about in the survey, as shown in Table 4. 

Use of sanitation practices and other food 

safety practices were similar across plant 

size. Smaller plants are more likely to use 

sanitation practices rather than technolo 

gies to achieve food safety, presumably 

because of the higher cost of installing and 

maintaining food safety technologies. 

Other practices that processors might 

employ to assist in achieving food safety 

include conducting audits of their opera- 

tions, protecting against bioterrorism, and 

controlling hazardous chemicals (see Ta 

bles 4 and 5). Many of these practices are 

similar to those in the best practices guide- 

lines developed by the Beef Industry Food 

Safety Council (BIFSCO). For producers 

of raw ground product, BIFSCO recom- 

mends selecting raw material suppliers 

based on their controls for food safety and 

foreign material contamination and their 

product testing (/). Furthermore, based 

on Scanga et al. (/4), one of the most 
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TABLE 3. 

Food Safety Technology 

Metal detection equipment 

Conveyor belts made of materials 

to prevent bacterial growth 

Bioluminescent testing system for 

preoperative sanitation checks 

Decontamination interventions 

RTE 

Products 

NRTE 

Products 

34.6 26.8+++ 

24. | 3.2 

20.1 14.7+++ 

Application of antimicrobial chemicals 

High-pressure processing 

Infrared technology 

Irradiation equipment 

Other types of pasteurization 

49 

3.0 

0.3 

14.5 

RTE = ready-to-eat; NRTE = not ready-to-eat. 

Food safety technologies used by meat and poultry processors, by type of product 

produced (percentage of plants) 

Inputs to 

Further 

Processing All Plants 

_r 29.3 

326° 24.3 

30.9% 16.8 

Note: Plants may produce products in more than one category and thus may be represented in more than one 

column of this table. 

+++ = Difference between plants producing RTE product versus NRTE product is statistically significant at 0.01 

level. 

++ = Difference between plants producing RTE product versus NRTE product is statistically significant at 0.05 

level. 

+ = Difference between plants producing RTE product versus NRTE product is statistically significant at 0.10 level. 

*“&* = Difference between plants producing RTE product versus inputs to further processing is statistically 

significant at 0.01 level. 

*** = Difference between plants producing RTE product versus inputs to further processing is statistically 

significant at 0.05 level. 

* = Difference between plants producing RTE product versus inputs to further processing is statistically 

significant at 0.10 level. 

important ways for meat processors to re- 

duce pathogens is to reduce the microbial 

load of incoming product. About two- 

thirds of all plants stipulate practices for 

controlling pathogens in purchase speci- 

fications for raw meat and poultry; based 

on the survey results, very small plants 

are somewhat more likely than large plants 

to use this practice (P< 0.05). Plants that 

produce NRTE products are also more 

likely to use this practice than plants 

that produce RTE products (P < 0.01). 

Compared with plants that produce RTE 

products, plants that produce inputs for 

further processing are more likely to iden- 
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tify and track products by lot, backward 

to suppliers (? < 0.05) and forward to 

specific buyers (?< 0.01). These plants are 

also more likely to conduct independent 

audits and have a quality control or quality 

assurance department (P< 0.01). 

Microbiological testing 

practices 

Seventy-one percent of meat and 

poultry plants conduct voluntary testing 

of raw product and/or finished product for 

pathogens of concern, such as Sa/monella 

and E. coli (Table 6). Processors conduct 

| DECEMBER 2008 

microbiological testing as a means to 

check their suppliers, satisfy contracts 

with their customers, and verify that their 

processes produce safe food (22). Meat 

and poultry plants that manufacture RTE 

product that is exposed to the environ- 
ment after lethality treatments may also 

conduct testing of food contact surfaces to 

verify that their activities for controlling 

L. monocytogenes are effective. 

One-half of plants that receive raw 

meat test it before fabrication, grinding, or 

further processing. The majority of these 

plants test raw meat for F. coli O157:H7 

(75%), Salmonella species (57%), and ge- 

neric E. coli (56%). Surprisingly, 48% test 



TABLE 4. Sanitation and other food safety practices used by meat and poultry processors, 

ye OS ee et el elie )) 

Sanitation and Food Safety Practice Very Small Small Large All Plants 

Sanitation Practices 

Routinely sanitizes equipment that é' 94.6+++ 

contacts RTE product* 

Routinely sanitizes hands after 87.1+ 

contacting RTE product’ 

Routinely sanitizes hands after contacting ; 75.1 

raw meat or poultry” 

Sanitizes hand tools during operations 89. | 

Sanitizes drains for pathogen control 88.8+++ 

Rotates sanitizers annually or more frequently 74.7 +++ 

Other Practices 

Treats food contact equipment and surfaces 

to remove biomatter during operations 

Uses antimicrobial treatment for food contact 

equipment during operations 

Stipulates practices for controlling pathogens 

in purchase specifications for raw meat and poultry® 

Stipulates practices for controlling chemical residues 

in purchase specifications for raw meat and poultry* 42.6+++ 

Has written policies and procedures for recalls 86.5+++ 

Has written policies and procedures ‘ 79.3+++ 

to control hazardous chemicals 

Has written policies and procedures 56.9+++ 

to protect against bioterrorism 

Identifies and tracks products by production é 2.944 

lot, backward to specific suppliers 

Identifies and tracks products by production lot, . 1FLETt 

forward to specific buyers 

Conducts independent audits of processing operations 64.5+++ 

Has quality control/quality assurance department 72.2+++ 

RTE = ready-to-eat; NRTE = not ready-to-eat. 

‘For respondents that produce RTE product. 

*For respondents that purchase raw meat and poultry. 

See Table 2 for description of notation used to indicate statistical significance. 

raw meat tor Listeria species. Twenty-one (53%); nearly one-half test for total plate esting raw meat, plants use a 
: ae k 0 aia ‘ : percent of plants that receive raw poultry count (47%) and Listeria species (49%). variety of testing methods, including 

test it before fabrication, grinding, or For plants that conduct microbiological traditional cultural methods (27%), 

further processing. The majority of these testing and produce RTE products, 79% enzyme-linked immunoassay (ELISA 

plants test raw poultry for generic F. coli test RTE product after packaging. Table 6 (8%), polymerase chain reaction (5%), 

(69%), total coliforms (62%), aerobic identifies the pathogens for which testing and other rapid methods (12%). Sixty 

plate count (53%), and Sa/monella species is conducted. two percent of plants did not know which 
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TABLE 5. Sanitation and other food safety practices used by meat and poultry processors, 

by type of product produced (percentage of plants) 

Inputs to 

RTE NRTE Further 

Sanitation and Food Safety Practice Products Products Processing All Plants 

Sanitation Practices 

Routinely sanitizes equipment that i 92.0 

contacts RTE product® 

Routinely sanitizes hands after contacting : 84.8 

RTE product® 

Routinely sanitizes hands after contacting 5 74.5 

raw meat or poultry” 

Sanitizes hand tools during operations 88.6 

Sanitizes drains for pathogen control 83.9+++ 

Rotates sanitizers annually or more frequently 68.1 

Other Practices 

Treats food contact equipment and surfaces ; 58.5+ 

to remove biomatter during operations 

Uses antimicrobial treatment for food contact t 45.5+++ 

equipment during operations 

Stipulates practices for controlling pathogens : 67.5+++ 

in purchase specifications for raw meat 

and poultry® 

Stipulates practices for controlling chemical 

residues in purchase specifications for raw 

meat and poultry° 

Has written policies and procedures for recalls 76.9++ 

Has written policies and procedures to control 71.8 

hazardous chemicals 

Has written policies and procedures to protect 39.1+ 

against bioterrorism 

Identifies and tracks products by production lot, ; 74.8 

backward to specific suppliers 

Identifies and tracks products by production lot, 66.6++ 
forward to specific buyers 

Conducts independent audits of processing é 35.4+++ 
operations 

Has quality control/quality assurance department k 45.|+++ 

RTE = ready-to-eat; NRTE = not ready-to-eat. 

Note: Plants may produce products in more than one category and thus may be represented in more than one 

column of this table. 

*For respondents that produce RTE product. 

*For respondents that purchase raw meat and poultry. 

See Table 3 for description of notation used to indicate statistical significance. 
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TABLE 6. Microbiological testing practices of meat and poultry processors, by HACCP size 

(percentage of plants) 

Microbiological Testing Practice Very Small Small Large All Plants 

Conducts voluntary microbiological testing 62.6 83.1 +++ a 71.0 

Has company-owned lab for microbiological testing 11.3 41.0+++ — 23.9 

For plants that conduct microbiological 

testing and produce RTE product 

Tests RTE product after it is packaged 

Tests RTE product for specific pathogens: 

Salmonella species 

Salmonella Enteritidis 

Generic E. coli 

E. coli O157:H7 

Listeria species 

L. monocytogenes 

RTE = ready-to-eat; NRTE = not ready-to-eat. 

See Table 2 for description of notation used to indicate statistical significance. 

TABLE 7.. Environmental sampling by meat and poultry processors, by HACCP size (percentage of 

plants) 

Environmental Sampling Very Small Small Large All Plants 

Conducts environmental sampling 61.3 82.9+++ 98.8" 70.2 

For plants that conduct environmental 

sampling, routinely tests product contact } 83.4 

surfaces for Listeria species 

For plants that conduct environmental sampling 

and produce RTE product 

Tests product contact surfaces in RTE 

areas of plant 

Tests nonproduct contact surfaces in RTE 

areas of plant 

RTE = ready-to-eat. 

See Table 2 for description of notation used to indicate statistical significance. 

testing method was used. (Note that re- 

spondents could select multiple responses; 

thus, the responses do not sum to 100%.) 

These results were similar for testing of 

raw poultry, RTE finished product, and 

NRTE finished product. 

Seventy percent of plants conduct 

environmental sampling in addition to 

product testing (Table 7). Environmental 

sampling includes sampling of equipment 

surfaces and facility surfaces such as walls, 

drains, and floors. Of those plants that 

perform environmental sampling, 56% 

use traditional culrural methods and 84% 

routinely test product contact surfaces for 

Listeria species. L. monocytogenes can be 

found on drains, processing Hoors, and 

equipment within meat and poultry pro- 

cessing plants (/ 7). Furthermore, biofilms 
of L. monocytogenes may exist in areas of 

meat and poultry processing plants that 

are not easy to clean or sanitize, such as 

welding joints or corners (13). 
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Employee food safety training 

The majority of meat and poultry 

processing plants conduct food safety 

training with newly hired production 

employees and with current employees 

on a continuing basis, as shown in Table 

8. Large plants and small plants are more 

likely to provide food safety training than 

very small plants (? < 0.10). The training 

may be formal training conducted by 

plant personnel or professional trainers, 
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TABLE 8. 

(elie eel ole )) 

Employee Training 

Food safety training is provided for newly 95.3 

hired production employees 

Continuing food safety training is provided 89.5 

for production employees 

One or more production employees has 85.9 

completed formal HACCP training 

See Table 2 for description of notation used to indicate statistical significance. 

informal on-the-job training, or use of 

written materials. For newly hired produc- 

tion employees, plants are more likely to 

provide on-the-job food safety training 

(scheduled, 36%; unscheduled, 66%) and 

written materials (36%). To train produc- 

tion employees on an ongoing basis, 73% 

of plants provide informal, on-the-job 

food safety training. Some plants also 

use written materials (24%), scheduled 

on-the-job training (27%), and formal 

course work conducted by plant personnel 

(20%) as methods of continually training 

production employees. 

CONCLUSIONS 

We conducted a mail survey of meat 

and poultry processing plants to collect 

uniform information on practices and 

technologies used to control pathogens 

and promote food safety. The survey was 

nationally representative and had a high 

response rate (66%). Although the data 

are self-reported and the extent of self- 

reporting bias is unknown, the survey re- 

sults provide a unique and comprehensive 

view of food safety practices used by meat 

and poultry processors. 

The majority of plants conduct vol- 

untary microbiological testing of product 

and environmental sampling to ensure 

that their procedures are effective in re- 

ducing or eliminating pathogens. Plants 

test for a variety of pathogens, including 

Salmonella, E. coli, and Listeria. Almost 

all plants provide food safety training for 

newly hired employees and offer training 

on a continuing basis for production 

employees. 

As expected, the survey findings 

suggest that most plants, particularly very 

small plants, use sanitation and other 

practices, rather than technologies, to 

achieve food safety. Sanitation of hands, 
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Very Small Small 

99.7 +++ 

96.8+++ 

94.6+++ 

tools, and equipment were the most preva- 

lent methods of preventing or eliminat- 

ing microbial contamination. Increased 

adoption of technologies, including the 

use of antimicrobial chemicals such as 

sodium acetate and sodium diacetate, 

would help reduce pathogen loads (2). 

Similarly, increased use of practices such 

as independent food safety audits would 

have a positive effect and help produce 

safer meat and poultry products. 

In general, large and small plants 

are more likely than very small plants to 

use many types of food safety practices 

and technologies. To enhance adoption 

of food safety practices and technologies 

among small and very small plants, FSIS 

is targeting those plants with specific 

outreach activities (19). These activities 

include the establishment of a group at the 

Policy Development Division to respond 

to technical questions from small and very 

small plants, the creation of compliance 

guidelines to aid in understanding regula- 

tory requirements, and the creation of a 

section of the FSIS Web site devoted to 

small and very small plants. In addition, 
FSIS is offering Web seminars to owners 

and operators of small and very small 

establishments to further aid in their 

understanding of regulations. FSIS also is 

identifying technologies that are feasible 

for smaller plants to implement in order 

to achieve food safety. As smaller plants 

generally have less scientific expertise, less 

automation, fewer resources, and a greater 

variety of products, these plants will likely 

benefit from these initiatives (9). 

Practices and technologies imple- 

mented by meat and poultry processing 

plants for controlling foodborne patho- 

gens and other hazards subsequently may 

help reduce the risk of foodborne illness. 

The survey findings, coupled with other 

data, can be used to characterize meat and 
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Employee training on food safety for meat and poultry processors, by HACCP size 

All Plants 

97.0 

92.5 

poultry processing plants’ food safety risk 

management practices and may help in- 

form the process for risk-based inspection 

and sampling, whereby plants with higher 
relative risk are inspected more rigorously 

or sampled more frequently. 
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The International Association for Food Protection welcomes your nominations 

for our Association Awards. Nominate your colleagues for one of the Awards 

listed below. You do not have to be an IAFP Member to nominate a deserving 

professional. Nomination criteria is available at: 

www.foodprotection.org 

Nominations deadline is February 3, 2009 

You may make multiple nominations. All nominations must be received at the [AFP 

office by February 3, 2009. 

# Persons nominated for individual awards must be current [AFP Members. 

Black Pearl Award nominees must be companies employing current [AFP 

Members. GMA Food Safety Award nominees do not have to be IAFP 

Members. 

Previous award winners are not eligible for the same award. 

Executive Board Members and Awards Committee Members are not 

eligible for nomination. 

Presentation of awards will be during the Awards Banquet at [AFP 2009 

— the Association’s 96th Annual Meeting in Grapevine, Texas on July 15, 2009. 

aad Danette 6200 Aurora Ave., Suite 200W 
Mlemational Association for Des Moines, IA 50322-2864, USA 
Food Protection. Phone: 800.369.6337; 515.276.3344 

E-mail: info@foodprotection.org 
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Nominations will be accepted for the following Awards: 

Black Pearl Award 

Award Showcasing the Black Pearl, Sponsored by Wilbur Feagan and F&H Food Equipment Company 

Presented in recognition of a company’s outstanding commitment to, and achievement in, corporate excellence 
in food safety and quality. 

Fellow Award 

Distinguished Plaque 

Presented to Member(s) who have contributed to IAFP and its Affiliates with distinction over an extended 
period of time. 

Honorary Life Membership Award 

Plaque and Lifetime Membership in IAFP 

Presented to Member(s) for their dedication to the high ideals and objectives of IAFP and for their service 

to the Association. 

Harry Haverland Citation Award 

Plaque and $1,500 Honorarium, Sponsored by ConAgra Foods, Inc. 

Presented to an individual for many years of dedication and devotion to the Association ideals and its objectives. 

Food Safety Innovation Award 

Plaque and $2,500 Honorarium, Sponsored by 3M Microbiology 

Presented to a Member or organization for creating a new idea, practice or product that has had a positive impact 
on food safety, thus, improving public health and the quality of life. 

International Leadership Award 

Plaque, $1,500 Honorarium and Reimbursement to attend IAFP 2009, Sponsored by Cargill, Inc. 

Presented to an individual for dedication to the high ideals and objectives of IAFP and for promotion of the 
mission of the Association in countries outside of the United States and Canada. 

GMA Food Safety Award 

Plaque and $3,000 Honorarium, Sponsored by GMA 

This Award alternates between individuals and groups or organizations. In 2009, the award will be presented 
to an individual in recognition of a long history of outstanding contributions to food safety research and education. 

Maurice Weber Laboratorian Award 

Plaque and $1,500 Honorarium, Sponsored by Weber Scientific 

Presented to an individual for outstanding contributions in the laboratory, recognizing a commitment to the 

development of innovative and practical analytical approaches in support of food safety. 

Sanitarian Award 

Plaque and $1,500 Honorarium, Sponsored by Ecolab Inc. 

Presented to an individual for dedicated and exceptional service to the profession of Sanitarian, serving the public 
and the food industry. 

Elmer Marth Educator Award 

Plaque and $1,500 Honorarium, Sponsored by Nelson-jameson, Inc. 

Presented to an individual for dedicated and exceptional contributions to the profession of the Educator. 

Harold Barnum Industry Award 

Plaque and $1,500 Honorarium, Sponsored by Nasco International, Inc. 

Presented to an individual for dedication and exceptional service to IAFP, the public, and the food industry. 

Larry Beuchat Young Researcher Award 

Plaque and $2,000 Honorarium, Sponsored by bioMérieux, Inc. 

Presented to a young researcher who has shown outstanding ability and professional promise in the early years 

of their career. 
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Mail all correspondence to: 

John C. Bruhn 

University of California-Davis 

Dairy Research and Information Center 

101B Cruess Hall 

Davis, CA 95616-8598 

530.752.2192 E-mail: jcbruhn@ucdavis.edu 

CAPITAL AREA FOOD PROTECTION 

ASSOCIATION 

Pres., LeeAnne Jackson 

Past Pres., Randy Huffman 

Treas., Alan Parker 

Delegate, Carl Custer 

College Park, MD 
Arlington,VA 

Annapolis, MD 

Bethesda, MD 

Mail all correspondence to: 

Carl S. Custer 

8605 Hartsdale Ave. 

Bethesda, MD 20817-3619 

301.530.3753 E-mail: carl.custer@gmail.com 



CAROLINAS ASSOCIATION 
FOR FOOD PROTECTION 

Pres., Xiuping Jiang 

Vice Pres./Treas., Steve Tracey 

Past Pres., Paul Dawson 

Sec’y., Julie Northcutt 

Delegate, Xiuping Jiang 

Clemson, SC 

Salisbury, NC 

Clemson, SC 

Clemson, SC 

Clemson, SC 

Mail all correspondence to: 

Xiuping Jiang 

Clemson University 

217 P &A Bidg. 

Clemson, SC 29634 

864.656.6932 E-mail: xiuping@clemson.edu 

CONNECTICUT ASSOCIATION 

FOR FOOD PROTECTION 

Pres., David Pantalone 

Vice Pres./Treas., Karen Rotella 

Sec’y., Frank Greene 

Delegate, Frank Greene 

Ansonia 

Middlebury 

Hartford 

Hartford 

Mail all correspondence to: 

Frank Greene 

CT Dept. of Consumer Protection 

Div. of Food and Standards 

165 Capitol Ave., Room 165 

Hartford, CT 06106 

860.713.6160 E-mail: frank.greene@po.state.ct.us 

FLORIDA ASSOCIATION 

FOR FOOD PROTECTION 

ts NON RUN ek eee ea Lakeland 

Pres. Elect, Eric Martin Orlando 

Vice Pres., Gregory Orman Lithia Springs 

Past Pres., Natalie Dyenson St. Cloud 

Sec’y., Tom McMahan Lake Mary 

Treas., Kristin Boncaro Deltona 

Delegate, Peter Hibbard Oviedo 

Mail all correspondence to: 

Todd Rossow 

Publix Super Markets, Inc. 

P.O. Box 32024 

Lakeland, FL 33802 

863.688.7407 E-mail: todd.rossow@publix.com 

GEORGIA ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Tonya Gray 

Pres. Elect, Veneranda Gapud 

Vice Pres., Mac Branch 

Past Pres., C. Harold King 

Sec’y., Pamela Metheny 

Treas., Mark Norton 

Delegate, Tonya Gray 

Newnan 

Snellville 

Marietta 

Atlanta 

Atlanta 

Atlanta 

Mail all correspondence to: 

Tonya D. Gray 

27 Inland Cir. 

Newnan, GA 30263 

404.657.6710 E-mail: tonyaag@usa.net 

IDAHO ENVIRONMENTAL HEALTH 
ASSOCIATION 

Pres., Dale King Orofino 

Pres. Elect, Dee Johnson Soda Springs 

Pasé Pres., Paul E. Guenther........cecccccecessconsecccesesesesccsccoess Lewiston 

Sec’y./Treas., Steve Pew 

Delegate, Dale King 
Pocatello 

Orofino 

Mail all correspondence to: 

Dale King 

105 — 115th St. 

Orofino, ID 83544 

208.476.7850 E-mail: dking@phd2.idaho.gov 

ASSOCIATED ILLINOIS MILK, FOOD 

AND ENVIRONMENTAL SANITARIANS 

Pres., Rebecca Thomas 

Pres. Elect, Kris Zetterlund 

Ist Vice Pres., Alan Lundin 

2nd Vice Pres., Mark Newport 

Past Pres., John Ellingson 

Sec’y., Steve DiVincenzo 

Treas., Dennis Gaalswyk 

Delegate, Rebecca Thomas 

Springfield 

Naperville 

Peoria 

Mail all correspondence to: 

Stephen L. DiVincenzo 

Illinois Dept. of Public Health 

525 W. Jefferson 

Springfield, IL 62761 

217.785.2439 E-mail: Steve.DiVincenzo@illinois.gov 

INDIANA ENVIRONMENTAL HEALTH 

ASSOCIATION, INC. 

Pres., Lisa Harrison 

Pres. Elect, Mark Mattox 

Vice Pres., Jason Doerflein 

Past Pres., Patricia Minnick 

Treas., Graham McKeen 

Sec’y., Tami Barrett 

Delegate, Helene Uhiman 

Cloverdale 

Indianapolis 

Indianapolis 

Indianapolis 

Indianapolis 

Indianapolis 

Hammond 

Mail all correspondence to: 

Lisa Harrison 

Indiana State Dept. of Health 

445 Stardust Way 

Cloverdale, IN 46120 

765.795.5456 E-mail: lharriso@isdh.in.gov 

IOWA ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Lisa Pool 

Vice Pres. Pro Tem, Charlie Uhlenhopp 

Ist Vice Pres., Kate Ehits 

2nd Vice Pres., Tom Tegeler 

Past Pres., Gary Yaddof 

Sec’y./Treas., Lynne Melchert 

Delegate, Lisa Pool 

New Hampton 

Arlington 

Hopkinton 

Dyersville 

Hopkinton 

New Hampton 

Mail all correspondence to: 

Lynne Melchert 

117 Culver Road NE 

Hopkinton IA 52237 

563.926.2363 E-mail: lynne.melchert@swissvalley.com 
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KANSAS ENVIRONMENTAL HEALTH 
ASSOCIATION 

Pres., Scott Selee 

Ist Vice Pres., Roger W. Daniels 
2nd Vice Pres., Keena Privat 

Past Pres., Bronson Farmer 

Sec’y., Marlene Stamm 
Treas., Greg Willis 
Delegate, Scott Selee 

Garden City 

Emporia 

Junction City 
Hoisington 

Garden City 

Mail all correspondence to: 
Scott Selee 
Southwest Kansas LEPG 
409 Campus Drive, #101 
Garden City, KS 67846 

620.272.083 | E-mail: lepg@sbcglobal.net 

KENTUCKY ASSOCIATION OF MILK, 

FOOD AND ENVIRONMENTAL SANITARIANS 

Pres., Tony Hall 

Pres. Elect, Heath Stone 

Vice Pres., Angela Billings 

Past Pres., Vonia Grabeel 

Sec’y., Brenda Haydon 

Treas., Sue Jewell 

Delegate, Tony Hall 

Georgetown 

Danville 

Mail all correspondence to: 

Tony Hall 

Scott County Health Center 
300 E.Washington St. 
Georgetown, KY 40324 

502.570.4861 E-mail: tony.hall@ky.gov 

KOREA ASSOCIATION OF MILK, 

FOOD AND ENVIRONMENTAL SPECIALISTS 

Pres., Deog-Hwan Oh 

Vice Pres., Dong-Kwan Jeong 

Past Pres., Duck-Hwa Chung 

Sec’y., Sang-Do Ha 

Delegate, Sang-Do Ha 

Kangwon 

Mail all correspondence to: 

Deog-Hwan Oh 

Kangwon National University 

Div. of Food & Biotechnology 

192-1, Hyoja 2 Dong 

Chunchon, Kangwondo 200-701 

South Korea 

82.33.250.6457 E-mail: food41 | @hanmail.net 

METROPOLITAN ASSOCIATION 

FOR FOOD PROTECTION 

West Caldwell, Nj 

Trenton, NJ 

Beminster, NJ 

North Wales, PA 

Washington, NJ 

New Brunswick, NJ 

Pres., Gary Moore 

Ist Vice Pres., Alan Talarsky 

2nd Vice Pres., David Reyda 

Past Pres., Howard Rabinovitch 

Sec’y./Treas., Carol Schwar 

Delegate, Donald Schaffner 

Mail all correspondence to: 

Carol Schwar 

Warren County Health Dept. 
319 W.Washington Ave. 

Washington, NJ 07882 

908.689.6693 E-mail: cschwar@co.warren.nj.us 
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MEXICO ASSOCIATION 
FOR FOOD PROTECTION 

Pres., Fausto Tejeda-Trujillo 

Vice Pres., Nanci E. Martinez 

Past Pres., Lydia Mota De La Garza 

Sec’y., M. Refugio Torres-Vitela 

Treas., Norma Heredia 

Delegate, Montserrat Hernandez-Itturriaga 

Puebla 

Guadalajara 

Mexico City 

Guadalajara 

Monterrey 

Queretaro 

Mail all correspondence to: 

Alejandro Castillo 

Texas A&M University 

2471 TAMU 

Kleberg Center, Room 314A 

College Station, TX 77843-2471 

979.845.3565 E-mail: a-castillo@tamu.edu 

MICHIGAN ENVIRONMENTAL HEALTH 
ASSOCIATION 

Pres., Bob Paulus 

Pres. Elect., Gene Paez 

Past Pres., Janet Phelps 

Treas., John Texter 

Sec’y., Adeline Hambley 

Delegate, Janet Phelps 

Middleville 

Holland 

Mail all correspondence to: 

Janet A. Phelps 

Genesee County Health Dept. 

630 S. Saginaw St. 

Flint, MI 48502-1540 

810.257.3199 E-mail: jphelps@gchd.us 

MISSISSIPP! ENVIRONMENTAL HEALTH 

ASSOCIATION 

Pres., Tim Butts 

Past Pres., Anne Hogue 

Sec’y./Treas., Elizabeth Lane 

Delegate, Tim Butts 

Louisville 

Canton 

Brandon 

Louisville 

Mail all correspondence to: 

Anne Hogue 

Mississippi State Dept. of Health 

317 N. Union 

Canton, MS 39046 

601.750.9916 E-mail: annehogue@msdh.state.ms.us 

MISSOURI MILK, FOOD AND 

ENVIRONMENTAL HEALTH ASSOCIATION 

Pres., Dayle Reynolds 

Pres. Elect, Steve Sikes 

Vice Pres., Russell Lilly 

Past Pres., Steve Crawford 

Sec’y., Cathy Sullivan 

Treas., Gala Miller 

Delegate, Dayle Reynolds 

Kansas City 

Cape Girardeau 

Springfield 

Hillsboro 

Marshall 

Jefferson City 
Kansas City 

Mail all correspondence to: 

Dayle J. Reynolds 

Roberts Dairy Company 

3805 Emanuel Cleaver Blvd. 

Kansas City, MO 64128-2781 

800.279.2342 E-mail: dreynolds@robertsdairy.com 



NEBRASKA ASSOCIATION OF MILK 
AND FOOD SANITARIANS 

Pres., Harshavardhan Thippareddi 

Vice Pres., Tom Tieso 

Past Pres., Gary Hosek 

Treas., jill Schallehn 

Delegate, Harshavardhan Thippareddi 

Mail all correspondence to: 

Harshavardhan Thippareddi 

University of Nebraska 

Dept. of Food Science and Tech. 

236 Food Industry Complex 
Lincoln, NE 68583 

402.472.3403 E-mail: hthippareddi2@unl.edu 

NEW YORK STATE ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Charles Lindberg 

Pres. Elect, John Grom Liverpool 

Past Pres., Kevin Zimmerman Marcellus 

Council Chairman, William Fredericks, Jr................. Sangerfield 

Sec’y., Janene Lucia 

Delegate, Steve Murphy 

Belfast 

Mail all correspondence to: 

Janene Lucia 

New York Sate Assn. for Food Protection 

172 Stocking Hall 

Ithaca, NY 14853 

607.255.2892 E-mail: jgg3@cornell.edu 

NEW ZEALAND ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Rosemary Whyte 

Past Pres., Roger Cook 

Sec’y., Lynn Mcintyre 

Delegate, Roger Cook 

Hamilton 

Wellington 

Christchurch 

Wellington 

Mail all correspondence to: 

Roger Cook 

New Zealand Food Safety Authority 

86 Jervois Quay, South Tower, P.O. Box 2835 

Wellington, 6011, New Zealand 

64.4.894.2523 E-mail: roger.cook@nzfsa.govt.nz 

NORTH DAKOTA ENVIRONMENTAL 

HEALTH ASSOCIATION 

Pres., Allen McKay 

Ist Vice Pres., Colleen Peterson 

2nd Vice Pres., David Lundstrom 

Past Pres., Grant Larson 

Sec’y., Debra Larson 

Treas., Jayme Calavera 

Delegate, Allen McKay 

Devils Lake 

Bismarck 

Mandan 

Mail all correspondence to: 

Debra Larson 

ND Dept. of Health 

Div. of Food and Lodging 

600 East Blvd. Ave., Dept. 301 

Bismarck, ND 58505 

701.328.1291 E-mail: djlarson@state.nd.us 

OHIO ASSOCIATION OF FOOD 
AND ENVIRONMENTAL SANITARIANS 

Pres., Kelli Dodd 

Ist Vice Pres., James Hicks 

2nd Vice Pres., Christina Wilson 

Past Pres., Barry Pokorny Fairfield 

Sec’y./Treas., Donald Barrett Columbus 

Delegate, Gloria Swick-Brown ..........cccsecsessessseseeseeneesees Columbus 

Columbus 

Columbus 

Columbus 

Mail all correspondence to: 

Donald Barrett 

Ohio Health Dept. 

6855 Diley Road NW 

Canal Winchester, OH 43110 

614.645.6195 E-mail: donb@columbus.gov 

ONTARIO FOOD PROTECTION 

ASSOCIATION 

Pres., Joseph Odumeru 

Vice Pres., Michael Cassidy 

Past Pres., Kathy Wilson 

Sec’y./Treas., Paul Baxter 

Delegate, Joseph Odumeru 

Guelph 

Mississauga 

Kitchener 

Mail all correspondence to: 

Gail C. Seed 

White-Rose Farms, Inc. 

RR 3 

Brighton, Ontario NO) 1BO Canada 

519.463.5674 E-mail: seed@golden.net 

PENNSYLVANIA ASSOCIATION OF MILK, 

FOOD AND ENVIRONMENTAL SANITARIANS 

Pres., Daniel Bowley Sharpsville 

Pres. Elect, Janice Bowermaster Strasburg 

Vice Pres., Annie Piepenhagen Sharpsville 

Past Pres., Ronald Davis Dallas 

SN ag CNN PRON seas gclac sn tectaciniacinxtccvniensmncressisoseenosee Lancaster 

Treas., Connie Oshop New Galilee 

PCMAG ROTI BUY Sessa ses nsescascicasacsnscccsescanevsenessdectects Lancaster 

Mail all correspondence to: 

Eugene Frey 

Land O'Lakes, Inc. 

307 Pin Oak Place 

Lancaster, PA 17602-3469 

717.397.0719 E-mail: erfrey@landolakes.com 

PORTUGAL ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Laurentina M.R. Pedroso 

Delegate, Laurentina M.R. Pedroso 

Monte De Caparica 

Monte De Caparica 

Mail all correspondence to: 

Laurentina M.R. Pedroso 

Egas Moniz, CRL 

Campus Universitario 

Quinta Da Granja 

Monte De Caparica, Caparica 2829-511 Portugal 

35.1.917.61.2729 E-mail: Ilpedroso@netcabo.pt 
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QUEBEC FOOD PROTECTION ASSOCIATION 

Pres., Gisele LaPointe 

Pres. Elect, Julie Jean 

Vice Pres., Ismail Fliss 

Sec’y., Louise Blanchet 

Delegate, Julie Jean 

Mail all correspondence to: 

Gisele LaPointe 

Universite Laval 

Dept. of Food Science and Nutrition 

Quebec QC GIK 7P4 Canada 

418.656.2131 ext.5984 — E-mail: gisele.lapointe@fsaa.ulaval.ca 

SOUTH DAKOTA ENVIRONMENTAL HEALTH 

ASSOCIATION 

Pres., Roger Puthoff 

Pres. Elect, Cindy Koopman-Viergets 

Past Pres., Mark Schuttloffel 

Sec’y. /Treas., Mike Fillaus 

Delegate, Darwin Kurtenbach 

Mail all correspondence to: 

Mike Fillaus 

615 E. 4th St. 

Pierre, SD 57501 

605.773.6327 E-mail: mike.fillaus@state.sd.us 

SOUTHERN CALIFORNIA ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Margaret Burton 

Pres. Elect., Kerry Bridges 

2nd Vice Pres., Greg Peterson 

Past Pres., Rebecca Bednar 

Sec’y., Turonda Crumpler 

Treas., Margaret Burton 

Delegate, Marty Gushwa 

San Diego 

San Diego 

El Segundo 

Vernon 

La Palma 

San Diego 

Ventura 

Mail all correspondence to: 

Margaret Burton 

Jack in the Box 

9330 Balboa Ave. 

San Diego, CA 92123 

858.571.2441 E-mail: margaret.burton@jackinthebox.com 

SPAIN ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Emiliano Quinto 

Pres. Elect., David Rodriguez-Lazaro 

Vice Pres., Marta Hernandez-Perez 

Sec’y./Treas., Rosa Capita 

Delegate, Emiliano Quinto 

Valladolid 

Valladolid 

Valladolid 

Ponferrada 

Valladolid 

Mail all correspondence to: 

Emiliano J. Quinto 

Avenida Palencia 37, |-B 

Valladolid 47010 Spain 

34.983 184943 E-mail: ejquinto@gmail.com 
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TENNESSEE ASSOCIATION OF MILK, 

WATER AND FOOD PROTECTION 

Pres., Robert Owen 

Pres. Elect., Jim Howie 

Sec’y./Treas., F Ann Draughon 
Delegate, F Ann Draughon 

Murfreesboro 

Waxhaw 

Knoxville 

Knoxville 

Mail all correspondence to: 

F. Ann Draughon 

University of Tennessee 

Food Safety & Processing Center 

2605 River Road 

Knoxville, TN 37996 

865.974.8400 E-mail: draughon@utk.edu 

TEXAS ASSOCIATION 
FOR FOOD PROTECTION 

Pres., Toby Breland 

Past Pres., Howard Depoy 

Sec’y. Treas., Alejandro Castillo 

Recording Sec’y., Catherine Hall 

Delegate, Fred Reimers 

Mail all correspondence to: 

Alejandro Castillo 

Texas A&M University 

2471 TAMU 

Kleberg Center Room 314A 

College Station, TX 77843-247 | 

979.845.3565 E-mail: a-castillo@tamu.edu 

TURKISH FOOD SAFETY ASSOCIATION 

Pres., Samim Saner 

Vice Pres., Serap Nazir 

Sec’y., Muhteber Ersin 

Treas., Nerma Gokce 

Delegate, Samima Saner 

Istanbul 

Istanbul 

Istanbul 

Istanbul 

Istanbul 

Mail all correspondence to: 

Muhteber Ersin 

Gida Guvenligi Dernegi (TFSA) 

Hasan Amir Sok.Dursoy Is Mrk. 

No. 4 K:4 D:10, Kiziltoprak 

Istanbul, Turkey 

0216.550.02.73 E-mail: muhteber.ersin@ggd.org.tr 

UNITED ARAB EMIRATES ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Khalid Mohammed Sharif 

Pres. Elect., Aisha Abushelaibi 

Vice Pres., Mariam Shenasi 

Sec’y., Bashir Hassan Yousif 

Delegate, Bobby Krishna 

Mail all correspondence to: 

Bobby Krishna 

Dubai Municipality 

P.O. Box 67 

Food Control Dept. 

Dubai, United Arab Emirates 

971.50.3971157 E-mail: bobbykrishna@gmail.com 



UNITED KINGDOM ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Christopher Griffith 

Pres. Elect., Louise Fielding 

Past Pres., Gordon Hayburn 

Sec’y., Derrick Blunden 

Treas., Ginny Moore 

Delegate, David Lloyd 

Cardiff, Wales 

Cardiff, Wales 

Cardiff, Wales 

Driffield, E. Yorkshire 

Cardiff, Wales 

Cardiff, Wales 

Mail all correspondence to: 

Christopher J. Griffith 

University of Wales Institute, Cardiff 

Room D104, Llandaff Campus 

Western Ave. 

Cardiff, South Wales CF5 2YB 

United Kingdom 

44.029.2041.6306 E-mail: cgriffith@uwic.ac.uk 

UPPER MIDWEST DAIRY INDUSTRY 

ASSOCIATION 

Pres., Bruce Steege 

Vice Pres., Steven Gunderson 

Sec’y., Elaine Santi 

Treas., Gene Watnaas 

Delegate, Dan Erickson 

Mail all correspondence to: 

Gene Watnaas 

19434 Norwegian Road 

Vining, MN 56588-9587 

218.769.4334 E-mail: saantaw@prtel.com 

WASHINGTON ASSOCIATION 
FOR FOOD PROTECTION 

Pres., William Brewer 

Pres. Elect, Jeff Freshiey 
Past Pres., Michael Campbell 

Sec’y. /Treas., Stephanie O!msted 
Delegate, Stephanie Olmsted 

Mail all correspondence to: 

Stephanie Olmsted 
Safeway Inc. 
32727 193rd Ave. SE 
Kent, WA 98042 

425.455.8953 

Seattle 

Redmond 

E-mail: stephanie.olmsted@safeway.com 

WISCONSIN ASSOCIATION 

FOR FOOD PROTECTION 

Pres., Tom Leitzke 

Pres. Elect, Cynthia Michalski 

Ist Vice Pres., Glen Goldschmidt 

2nd Vice Pres., Les Lamb 

Past Pres., Matt Mathison 

Sec’y., Randy Daggs 

Treas., Neil Vassau 

Delegate, Randy Daggs 

Madison 

Madison 

Madison 

Madison 

Madison 

Sun Prairie 

Mail all correspondence to: 

Randy Daggs 
6699 Prairie View Drive 

Sun Prairie, WI 53590-9430 

608.837.2087 E-mail: rdaggs@juno.com 

WYOMING ENVIRONMENTAL HEALTH 

ASSOCIATION 

Pres., Doug Evans 
Pres. Elect, Joe Martinez 

Past Pres., Sherry Maston 

Sec’y., Neal Bloomrader 
Treas., Theresa Leichtweis 

Delegate, Doug Evans 

Gillette 

Thermopolis 

Wheatland 

Mail all correspondence to: 

Neal Bloomenrader 

2049 W. 43rd 

Casper, WY 82604 

307.472.0952 E-mail: nbloom@state.wy.us 

In Memory 

James Jay 

We extend our deepest sympathy to the family of James Jay who recently passed 
away. IAFP will always have sincere gratitude for his contribution to the Association 
and the profession. Dr. Jay has been a member of IAFP since 1982. In 1995, Dr. Jay 
presented the Ivan Parkin Lecture at the 82nd Annual Meeting. He has served on the 
editorial board of the Journal of Food Protection and is a fellow of IAFP, ASM, IFT 
and the American Publich Health Association. 
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International Association for 

Food Protection. 
6200 Aurora Avenue, Suite 200W 

Des Moines, lowa 50322-2864, USA 

December 2008 

Fellow [AFP Members: 

As we prepare for a new year, | want to encourage you to become involved in the International 

Association for Food Protection’s (IAFP) Committees and Professional Development Groups 

(PDGs). Committees and PDGs are a vital part of the life of the Association. They are intended 

to be a forum whereby professionals with common interests in specific aspects of food safety 
come together to discuss, inform one another, and serve IAFP in the organization of symposia, 

preparation of white papers, and other scientific endeavors. The Committees and PDGs meet 

during the Annual Meeting and also share information throughout the year via conference calls 

or e-mail. Therefore, even if you are unable to attend IAFP 2009 in Grapevine, Texas, your 
involvement is still possible and your insight important. Please review the list of Committees and 
PDGs and their respective mission statements found on the following pages. If you find one that 

sounds interesting or relevant to you, simply contact the IAFP office to let us know which group you 

want to join. Getting started is really that simple. 

On a more personal note, | have found participation in |AFP’s Committees and PDGs to be a 

truly rewarding experience. Committee and PDG involvement allows you to serve the greater good 

in sO many ways. Firstly, it provides a forum for exchange of ideas with other professionals having 
similar food safety interests and expertise. It also allows you to serve our Association and your 
peers by providing your own unique talents and time in the promotion of food safety. And, while 

you are helping the Association and others, you'll also be networking with leading experts in the 

field, learning from their experiences, and developing valued relationships. So, it’s a professional 

win-win. And that’s not even to mention the many friends that you'll find in your IAFP colleagues! 

For those of you who have participated in our Committees or PDGs in the past, | want to 
thank you for your service. We could not be the Association we are today without your valued 

participation. | encourage you to stay involved; your continued participation remains critical to 

the success and growth of IAFP. 

As usual, your comments, questions, and suggestions are welcomed, and do not hesitate to 

contact the IAFP office or myself if we can be of help. And please join me in making 2008-2009 
an active and vital year for the IAFP Committees and PDGs. We need the efforts of everyone as 
we seek to Advance Food Safety Worldwide. 

Best Regards, 

cs Cnn re 
; | 
} { 

Lee-Ann Jaykus 
Vice President, IAFP 

“Our mission is to provide food safety professionals worldwide with a forum to exchange information on protecting the food supply.” 

Publisher of the Journal of Food Protection and Food Protection Trends 

Phone: 515.276.3344 ° Fax: 515.276.8655 ° E-mail: info@foodprotection.org ° Web site: www.foodprotection.org 
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IAFP Committee, Professional Development Group, 

Task Force and Affiliate Council Mission Statements 

STANDING COMMITTEES 

FPT Management Committee 

The mission of the FPT Management Committee 

is to provide guidance to the Executive Board on matters 

concerning Food Protection Trends. 

JFP Management Committee 

The mission of the JEP Management Committee is 

to provide guidance to the Executive Board on matters 

concerning the Journal of Food Protection. 

Program Committee 

The mission of the Program Committee is to develop 

the Annual Meeting program, evaluate abstracts, identify 

symposia and speakers, identify all sessions’ convenors, 

and oversee Developing Scientist Awards Committee. 

SPECIAL COMMITTEES 

3-A Committee on Sanitary Procedures 

The mission of the 3-A Committee on Sanitary 

Procedures is to serve as IAFP representatives to the 

3-A Sanitary Standards Committee; to review and provide 

comments on proposed changes and revisions to the 

3-A Sanitary Standards. 

Audiovisual Library Committee 

The mission of the Audiovisual Library Committee is 

to review and evaluate audiovisual materials for accuracy 

and appropriateness of content, make recommendations 

regarding the purchase of audiovisual materials, and pro- 

vide guidance on matters concerning the AV Library. 

Awards Committee 

The mission of the Awards Committee is to select 

recipients for the IAFP awards. 

Black Pearl Selection Committee 

The mission of the Black Pearl Selection Committee 

is to select the recipient of the Black Pearl Award. 

Committee on Control 

of Foodborne lilness 

The mission of the Committee on Control of Food- 

borne Illness is to review information on epidemiology 

and control of communicable diseases of primary concern 

to food safety and related areas, and prepare manuals 

and articles addressing investigation and control of food 

safety-related problems. 

Constitution and Bylaws Committee 

The mission of the Constitution and Bylaws Commit- 

tee is to review and study the Constitution and Bylaws of 

IAFP and make recommendations to the Executive Board 

for changes to be considered for submission to the Mem- 

bership for ratification. 

Developing Scientist Awards Committee 

The mission of the Developing Scientist Awards 

Committee is to select finalists and judge the Developing 

Scientist Awards Competition at the IAFP Annual Meeting. 

Fellows Selection Committee 

The mission of the Fellows Selection Committee 

is to solicit nominations and make recommendations 

to the Executive Board for eligible Members to be con- 

firmed as Fellows by the Executive Board. 

Foundation Committee 

The mission of the Foundation Committee is to over- 

see IAFP Foundation monies, solicit gifts to the Founda- 

tion, and identify and fund programs which further the 

goals and objectives of the Association. 

Membership Committee 

The mission of the Membership Committee is to 

develop strategies to retain current members and attract 

new members. 

Nominating Committee 

The mission of the Nominating Committee is to select 

and submit names of nominees for the office of Executive 

Board Secretary for election by the |AFP Membership. 

Past Presidents’ Committee 

The mission of the Past Presidents’ Committee is to 

serve as an advisory committee to the Executive Board. 

Tellers Committee 

The mission of the Tellers Committee is to count and 

certify the results of each election and other membership 

votes. 

PROFESSIONAL DEVELOPMENT 
GROUPS 

Applied Laboratory Methods PDG 

The mission of the Applied Laboratory Methods 

PDG is to provide a forum for the exchange and shar- 

ing of information related to the development and use of 

laboratory methods for the analysis of food and related 

commodities. 
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Beverage PDG 

The mission of the Beverage PDG is to provide a 
forum to discuss and develop symposia on issues facing 

the beverage industry. 

Dairy Quality and Safety PDG 

The mission of the Dairy Quality and Safety PDG is 

to promote the production and processing of safe, high 

quality dairy products and to develop program topics and 

symposia for presentation at the [AFP Annual Meetings. 

Food Chemical Hazards 

and Food Allergy PDG 

The mission of the Food Chemical Hazards and Food 

Allergy PDG is to facilitate communication on topics in 

food toxicology including food allergens. 

Food Hygiene and Sanitation PDG 

The mission of the Food Hygiene and Sanitation PDG 
is to provide information on the developments in hygiene 

and sanitation in the food industry. 

Food Law PDG 

The mission of the Food Law PDG is to provide an 

international forum for the exchange of information on 

the scientific issues associated with food laws, regulations 
and policy. 

Food Safety Education PDG 

The mission of the Food Safety Education PDG is 

to provide IAFP members and their clientele information 

on food safety education. 

Fruit and Vegetable Safety 

and Quality PDG 

The mission of the Fruit and Vegetabie Safety and 

Quality PDG is to provide a forum to discuss items of 
interest to the safe production of fruit and vegetable 

products and to develop program topics and symposia for 

presentation at the IAFP Annual Meetings. 

International Food Protection Issues PDG 

The mission of the International Food Protection 

Issues PDG is to provide a forum to discuss scientific 

issues of interest to the international food protection 

community. 

Meat and Poultry Safety 

and Quality PDG 

The mission of the Meat and Poultry Safety and Qual- 

ity PDG is to provide a forum to discuss items of interest 

to the safe production of meat and poultry products and to 

develop program topics and symposia for presentation at 

the IAFP Annual Meetings. 
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Microbial Modelling and Risk Analysis PDG 

The mission of the Microbial Modelling and Risk 

Analysis PDG is to facilitate communication on the topic 

of microbial risk analysis (MRA), promote application and 

use of MRA and encourage research and data reporting 
methods that support MRA. 

Retail Food Safety and Quality PDG 

The mission of the Retail Food Safety and Quality 

PDG is to provide the retail food safety industry worldwide 

with information to prepare and serve safe food. 

Seafood Safety and Quality PDG 

The mission of the Seafood Safety and Quality 

PDG is to provide a forum to discuss items of interest to 

the safe production of seafood products and to develop 

program topics and symposia for presentation at the IAFP 

Annual Meetings. 

Student PDG 

The mission of the Student PDG is to provide stu- 

dents of food safety with a platform to enrich their experi- 

ence as members of IAFP. 

Viral and Parasitic Foodborne Disease PDG 

The mission of the Viral and Parasitic Foodborne 

Disease PDG is to promote awareness of non-bacterial 

causes of foodborne disease by encouraging food safety 

professionals and others to seek education and training 

that will enable them to contribute to preventing non-bac- 

terial foodborne infections and outbreaks. 

Water Safety and Quality PDG 

The mission of the Water Safety and Quality PDG 

is to provide a forum to discuss items as to the role the 

safety and quality of water plays globally in the farm-to- 

table chain and to develop program topics and symposia 

for presentation at the IAFP Annual Meetings. 

TASK FORCE 

Rapid Response Series Task Force 

The mission of the Rapid Response Series Task 

Force is to identify developing conditions affecting food 

safety and organize meetings on these issues to educate 

IAFP members. 

AFFILIATE COUNCIL 

The Affiliate Council is an advisory body to the 

IAFP Board, represents Affiliate Associations’ interests, 

responsible for IAFP Awards Committee, interchanges 

ideas and recommendations on programs, awards and 

procedures between Affiliates and the Board. 



China International Food Safety 
& Quality Conference + Expo 2008 

he China Inter- 

national Food 

. Safety & Quality 

Conference (CIFSQ) + 

Expo was held in Beijing, 

China on September 24 

and 25, 2008 with more 

than 600 attendees. 

IAFP is proud to be a supporting partner of this conference and assisted conference 

organizers by encouraging [AFP Members to participate in the program. In addition, 

many of IAFP’s industry supporters extended their financial and physical support to this 

all important conference. 

Stan Bailey, IAFP President and David Tharp, Executive Director, met with Ge Zhirong, 

Chairman of China Entry-Exit Inspection & Quarantine Association (CIQA) to discuss 

cooperative efforts including establishing a Memorandum of Understanding between the 

organizations. Both Stan and David had 

highly visible presentations to attendees 

which provided direct benefit to publicize 

IAFP and our activities. 

More than 70 presentations over the 

two-day conference focused on global food 

safety management systems, innovative 

technologies, food safety hot topics, novel 

programs and approaches to food safety, 

among other topics. A substantial portion of 

the program content was provided by IAFP 

Members including Tom Ford, Nancy Eggink, Jeffrey Cawley, Bart Weimer, Leon Gorris, 

Gary Dykes, T. J. Fu and Gale Prince. Other IAFP Members also participated as speakers 

or in the exhibit hall. The World Health Organization and the Food and Agriculture 

Organization were also represented. 

There were 37 exhibitors and sponsors for this year’s event. Plans are now 

underway for a third 

CIFSQ Conference 

+ Expo to be held 

in September of 

2009. IAFP will 

again be an avid 

supporter and will 

continue our work 

of “Advancing Food 

Safety Worldwide...” 
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NEW MEMBERS 
CANADA 

Sophia Baker-French 

University of British Columbia 

Vancouver, British Columbia 

Tim D. Byrne 

Chandler Sales 

Moncton, New Brunswick 

DENMARK 
Nicoline F. Baek 

Foss Analytical 

Hilleroed 

GERMANY 
Claudia Wolff 

Nestle Product Technology Centre 

Singen 

iSRAEL 

David Rosenblatt 

PDCA, Ltd. 

Sarigim 

Sima Yaron 

Technion 

Haifa 

JAPAN 
Hiromi Kubota 

Kao Corporation 

Haga, Tochigi 

MEXICO 

Elsy Genny M. Solis 

Instituto Tecnologico De Estudios 

Superiores De Monterrey 

Monterrey, Nuevo Leon 
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THE NETHERLANDS 

Kjeld Bangma 

DSM Food Specialties 

Delft, Zuid 

Erik Van Bommel 

PURAC 

Gorinchem 

Diana Visser 

PURAC 

Gorinchem 

NORWAY 

Dag Lillehaug 

Elopak AS 

Spikkestad, Akershus 

PORTUGAL 
Fatima Castro 

Silliker Portugal S.A. 

Canelas, Vila Nova de Gaia 

Rui Nogueira 

Silliker Portugal S.A. 

Canelas, Vila Nova de Gaia 

Cristina S. Pintado 

Castelo Branco, Beira Baixz 

QATAR 
Joegi C. Ramos 

Hamad Medical Corporation 

Doha 

SWITZERLAND 
Christophe Lacroix 

ETH Zurich 

Zurich 

TURKEY 
Zuhal Basaran 

Danone Tikvesli Turkiye 

Istanbul 
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Hulya Ibrahim 
Ecolab 

Istanbul Maltepe 

Sebnem S. Karasu 

Steamlab 

Izmir, Gaziem 

UNITED ARAB 

EMIRATES 

Mouza S. Almuhairi 

Abu Dhabi Food Control Authority 

Al Ain, Abu Dhabi 

UNITED KINGDOM 

Cheryl M. Mooney 

Thermo Fisher-Scientific-Oxoid 

Basingstoke, Hampshire 

VIETNAM 

Long N. Ha 

Intertek Testing Service (Vietnam) 

Ho Chi Minh 

UNITED STATES 

CALIFORNIA 

Megan Arnold 

C.H. Robinson Company 

Solvang 

Deirdre A. Dillon 

Raley’s 

Sacramento 

Belinda L. Salazar 

Golden State Foods 

City of Industry 

Clement A. Saseun 

Golden State Foods 

City of Industry 



NEW MEMBERS 
FLORIDA 

Deann Akins 

University of Florida 

Gainesville 

GEORGIA 

Brad Collins 

Church’s Chicken 

Sandy Springs 

ILLINOIS 

Matthew C. Jenkins 

Sodexo 

Chicago 

LOUISIANA 

Sonja T. Jones 

Louisiana State University 

Baton Rouge 

Shuaihua Pu 

Louisiana State University 

Baton Rouge 

MARYLAND 

Kristy A. Kubota 

Association of Public Health 

Laboratories 

Silver Spring 

Cha-Mei Tang 

Creatv MicroTech, Inc. 

Potomac 

MASSACHUSETTS 

Norm J. Robillard 

| STR Inc. 

| Watertown 

MINNESOTA 

Katie M. Aguilar 

CHS Inc. 

Mankato 

| Trish Q. Larson 

Cargill 

| Wayzata 

MISSISSIPPI 

| Jose M. Rodriguez 

Mississippi State Chemical Lab 

Mississippi State 

MISSOURI 

| Jeffrey J. Ryan 

| Swiss Valley Farms 

| Willard 

NEBRASKA 

| Joseph A. Elrefaie 

| ConAgra Foods, Inc. 

Omaha 

NEW JERSEY 

Jeffrey Abels 

Foreign Trade Service Corp. 

Newark 

OKLAHOMA 

Tam Doan 

Bio-Cide International, Inc. 

Norman 

SOUTH DAKOTA 

Phyllis A. Antonacci 

AEGIS Food Testing Laboratories 

North Sioux City 

WASHINGTON 

Jon Brandt 

Ozone International 

Bainbridge Island 

NEW GOLD SUSTAINING MEMBERS 
This membership was previously 

a Sustaining Membership 

Kellogg Company 
Mark A. Moorman 

Battle Creek, Michigan 

SGS North America 

Kevin S. Edwards 

Fairfield, New Jersey 

NEW SUSTAINING MEMBERS 

Lester Schwab Katz & Dwyer, LLP 
Paul L. Kassirer 

Short Hills, New Jersey 

Siemens Building Technologies, Inc. 
Philip B. Atteberry 

Buffalo Grove, Illinois 
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WHATS HAPPENING 
IN- FOOD SAPEL Y 

ISO Standards 

Contribute to Meeting 

World Food Day 2008 

Challenge 

orld Food Day 2008 

addresses what has been 

categorized by many as 
one of the greatest challenges of our 
time: climate change and its impact 

on food security. ISO has an impor- 
tant contribution to make, not only 
through its numerous International 
Standards on food related issues, 
but also through standards that help 
quantify and mitigate climate change. 

World Food Day is organized 
by the United Nations Food and 
Agriculture Commission (FAO) each 

year on the 16 October. The event 
provides an opportunity to highlight 

the plight of the 862 million under- 
nourished people in the world —a 

number that FAO warns could be 
pushed even higher if the threat of 

global warming and the consequenc- 

es of a rising demand for bioenergy 
are not addressed. 

ISO’s portfolio of environmental 

standards provides practical tools 

for addressing these issues. Among 

these are ISO 14001 which has 

become the global benchmark for 

environmental management systems, 

ISO 14064 which gives the require- 

ments for quantifying, monitor- 

ing and reporting on greenhouse 

gas (GHG) emissions and ISO 

14065 which specifies accredita- 

tion requirements for organizations 

validating or verifying GHG emission 

assertions. 

ISO Secretary, General Alan 

Bryden comments: “Climate change 

mitigation, energy efficiency, water 

supply and food security are inter- 

related challenges — all of which ISO 

addresses through its existing stan- 

dards and current developments.” 

942 FOOD PROTECTION TRENDS 

Issues directly related to food 
are mainly addressed through ISO/ 
TC 34, the ISO technical commit- 

tee developing standards on food 
products. The committee currently 
offers 725 standards and related 
documents. 

Its work covers practically all 

agricultural products for human 
consumption and animal feeding 
stuffs ranging from fruits to cereals 

to poultry and coffee to name a few. 
About 65% of its standards concern 

testing and analytical methods, and 
are directly targeted at agricultural 

producers, food manufacturers, 
laboratories, merchants/retailers, 

consumers and regulators. 
Among ISO developments of 

recent years relating to the con- 

cerns of World Food Day are the 

following: 

* anew subcommittee of 
ISO/TC 34 to develop stan- 

dards on the topical subject 

of biomarkers 

the ISO 22000 series of 
standards for safe food sup- 
ply chains, already imple- 
mented by an estimated 

4,000 organizations in 93 
countries at the end of 
2007 
standards for the detec- 
tion of genetically modified 
organisms and derived 
products in food 
guidelines for quantitative 
ingredient declarations to 

help consumers know what 

they are eating 
waste reduction by biotech- 
nological methods and 
enhancement of the conver- 
sion of waste materials for 
the manufacturing of new 
added value products. 

Fifty-four countries participate 

in the work of ISO/TC 34 and an- 
other 53 have observer status. Rep- 

resentatives from these countries 
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came together on 16-17 October, 
2008 for a plenary meeting in 
Paris, France. The event provided 
an opportunity to discuss current 

projects and propose new areas of 
work, as well as addressed organi- 

zational and administrative issues. 
Other ISO committees develop 

standards that can contribute to the 
goals of World Food Day, includ- 
ing ISO/TC 234, a recently formed 
committee developing standards for 
sustainable fishing and aquaculture. 

ISO has a strong partnership 
with many United Nations agencies 

concerned with food issues. They 

participate as liaison organizations in 

a number of ISO committees, among 
them are the World Health Organi- 
zation (WHO), FAO, and the Codex 

Alimentarius Commission (CAC). 

Another noteworthy example 

of partnership is that between ISO 
and the International Dairy Federa- 

tion (IDF) who work together to 
prepare and publish analytical meth- 
ods. Following recent concerns with 

melamine found in milk products, 
IDF and ISO are jointly investigating 
how to tackle this issue through the 
standards they develop. 

New 3-A/ANSI Standard 

Being Developed for 
Rubber and Rubber-Like 

Materials Used in Food 

and Beverage Equipment 

-A Sanitary Standards, Inc. (3-A 
SSI) announces the develop- 

ment of a new Standard (to be 
submitted to the American National 
Standards Institute (ANSI) as a new 
American Nation Standard), for 

Rubber and Rubber-Like Materials 

Used as Product Contact Surfaces 
In Equipment. Interested and mat- 
erially affected parties are invited to 
participate in the development of 
this standard. There is no cost 

to participate. 
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The Rubber and Rubber-Like 

Materials standard will cover the 

material and serviceability require- 

ments of rubber and rubber-like ma- 

terials intended for multiple-use as 

product or solution contact surfaces 

in equipment used in the production, 

processing and handling of food and 

beverage products. Test procedures 

and criteria are provided for rubber 

materials as a means of determining 

their acceptance as to their ability 

to be cleaned and to receive effec- 
tive bactericidal treatment or steam 

sterilization and to maintain their 

essential properties in these acceler- 

ated use-simulating conditions. This 
standard does not cover design and 

fabrication criteria for individual 

rubber or rubber-like components, 

because such criteria are provided 

for in other 3-A Sanitary Standards 

and 3-A Accepted Practices. 

3-A Standard 18-03, bearing the 

same title, will be used as the start- 
ing point for developing this new 

ANSI/3-A Standard. 

Those interested in participat- 

ing in this activity should contact 

Nate Wall, 3-A SSI, at nwall@3-a.org 
or 703.790.0295, ext. 101. 

Ethical Naturals Inc. 

Commissions New 

QC and R&D Lab with 

Renowned Phytochemist 

thical Naturals Inc., has 

fs commissioned their 

new quality control and re- 

search and development lab with Dr. 

Xianguo He as laboratory director. 

One of the earliest scientists to 

develop standardized extracts from 

botanicals in the US, Dr. He has a 

strong reputation in the botanical 

industry for his work in the field of 

phytochemistry, the chemistry of 

plants and their metabolic processes. 

In 1992, after three years as a 

visiting professor at the University 

of Washington, Dr. He began to 

work as laboratory director for 

East Earth Herb. His specialty is 

purification, structural elucidation 

and biosynthesis of natural products 

from plants and microorganisms. 

Dr. He has authored over 20 
peer-reviewed published papers on 

the subject of plant phytochemistry 

and analysis. These include an invited 

35 page review paper for the Journal 

of Chromatography on HPLC-MS 

for studies of botanical extracts, and 

papers relating to the chemistry of 

Echinacea, Ginkgo, Kava and several 

medicinal mushrooms. 

Hotel and Restaurant 
Training Services® 
Launch Food Handler 

Online (First Principles) 

RTS, in collaboration with 
the National Registry of 
Food Safety Professionals, 

has just launched Food Handler 

Online (First Principles) food safety 

training and certification course 

which is 100% online. The materi- 

als have been developed with an 
international perspective, including 

sources in the UK, etc. 
People working with food in 

the US in states such as Florida 

must be trained in how to prepare, 

serve and store food safely within 

60 days of commencing employ- 

ment. Many owners and supervisors 

have been in violation of the states 

directive and the often used excuse 

to inspectors from the DBPR is, “I 

do not have time to train; | have a 
business to run.” HRTS® believes 

that to allow untrained people to 

work with food for up to 60 days,or | 

even longer, is to say the least taking 
a risk with the safety of customers. 

This online program has bridged 
that gap in food safety training. 
Now, anybody who has access to a 
computer can take a comprehensive 

training course in food safety (First 
Principles), and can be tested on 

their knowledge by answering ques- 

tions after each section (students 

are not permitted by the program 
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to move on until they submit the 
correct answer). At present, the 

program is available in English and 
Spanish at www.hrtsonline.net. 

Presented in several sections, it can 

be completed with or without the 
pleasant voice-over narrative, and 

consists of legal responsibilities, 
personal hygiene, microbiology and 

illness, potentially hazardous foods, 
contamination and prevention of ill- 

ness, time and temperature control, 

people most at risk from contami- 

nated foods and food spoilage. Each 

section has a review and questions. 

Once completed, a confirmation is 

sent to the student, followed by a 

laminated wallet card and certificate 

in approximately seven business days, 
and is valid for 3 years from the date 
of completion. National Registry of 

Food Safety Professionals approved 

training program is accepted by the 

DBPR. 

BioControl Acquires 
PickPen Business Unit 
from BioNobile Oy 

ioControl Systems, Inc. has 

Beer the PickPen® bus- 

iness unit from, BioNobile 

Oy, located in Turku, Finland. The 

acquisition encompasses all tangible 

and intangible assets of the PickPen 

business including all intellectual 

property. 

The PickPen business centers 

around a series of devices designed 

to transfer magnetic particles pro- 

viding speed and flexibility in a wide 

variety of biological separation and 

purification applications. “We im- 

mediately recognized the PickPen’s 

significant advantages in speed, ease 

of use and improved particle recov- 

ery when we incorporated it into 

the sample preparation procedures 

for the Assurance GDS” pathogen 

detection system,” says Phil Feldsine, 

BioControl Systems CEO. “The ac- 

quisition of the PickPen technology 

is an excellent compliment to our 
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existing core competencies 

in the area of rapid antibody and 

molecular-based diagnostic kit 

development for the food and 

beverage industries,” explains 

Mr. Feldsine. 

Unlike conventional magnetic 

purification systems that work by 

immobilizing the magnetic particles 

and removing the surrounding 

liquid, the PickPen removes particles 

directly from the liquid. The partic- 

les can thus be moved rapidly and 

effortlessly from one stage of the 

purification to the next. Additionally, 

introduction of the magnets directly 

into the sample solution allows 

for greater particle recovery and 

improved target isolation. 

For more information, visit 

www.biocontrolsys.com. 

New CEO Named 

at American Dairy 
Products Institute 

he association for manu- 

factured dairy products, 

American Dairy Products 

Institute, recently announced the 

appointment of Dale Kleber as the 

organization’s new chief executive 

officer. He assumed the new role 

on October 27. A proven industry 

leader, Mr. Kleber will be responsible 

for guiding ADPI’s executive team 

and furthering ADPI’s mission. 

Mr. Kleber offers ADPI a diverse 

dairy industry background with 

more than 20 years of experience 

in dairy and food-related businesses, 

including service as a senior execu- 

tive officer of one of the country’s 

largest, publicly-traded dairy compa- 

nies. During the course of his career, 

he has practiced as a corporate 
attorney and brings to the position 

additional expertise in government 

relations, having served as a senior 

congressional staff member. 

After graduating from Vanderbilt 

University in 1978 with a degree in 

business administration, he served 

as the press secretary and the chief 

legislative aide, respectively, for two 

US congressmen. Thereafter, he 

returned to Vanderbilt and gradu- 

ated from the School of Law in 1983, 
while serving on the school’s Law 

Review. 

Beginning his legal career with 

one of Chicago's largest law firms, 

now know as DLA Piper, Mr. Kleber 

soon moved in-house to work for 

a publicly-held food manufactur- 

ing company. He then joined Dean 

Foods Company where he worked 

for fourteen years, holding the posi- 

tion of vice president, secretary and 

general counsel. He also served on 

the company’s operating committee 

while Dean Foods was headquar- 

tered in the Chicago area. After 
the company was acquired, he was 

a founding member of a dairy cost 

consulting firm also based in the 
Chicago area. 

FMI CEO Search 

Committee Announces 

Selection of Leslie 

G. Sarasin 

he FMI (Food Marketing 

Institute) CEO Search Comm- 

ittee announced its selection 

of Leslie G. Sarasin as president 

and CEO of FMI. Ms. Sarasin was 

presented to the FMI Board at 

its October meeting in Boston and 

started in early November. 

Ms. Sarasin has been president 

and chief executive officer of the 

American Frozen Food Institute 
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(AFFI) since 1999. She also serves 

as president of the National Yogurt 

Association, an association that AFFI 
manages, and has oversight respon- 

sibility for the National Frozen Pizza 
Institute, Frozen Potato Products 
Institute, International Frozen Food 
Association, Texas Mexico Frozen 
Food Council and Food Process- 
ing Environmental Conference. She 
joined AFFI in 1989. 

Previously, she worked as direc- 

tor, government relations, and legal 
counsel with the National Food Bro- 

kers Association and as legal counsel 

and assistant to the president at 

Crest International Corporation. 

Early in her career, she worked for 

Salomon Brothers Investment Bank- 

ers and for Senator Wendell H. Ford. 

Ms. Sarasin holds a JD from the 

University of San Diego and a BA in 

economics from Smith College. She 

is a member of the American Bar 

Association and is admitted to 

practice law in California and 

Washington, D.C. She serves on 

the Board of Directors of the 

Texas Mexico Frozen Food Coun- 

cil and as chairman of the Food 

Industry Environmental Council. 
She also serves on the Boards of 

Directors of the Produce for Better 

Health Foundation, the Partnership 

for Food Safety Education and the 
National Chamber Foundation. She 

is a board member and past treas- 
urer of the US Former Members of 

Congress Auxiliary. Ms. Sarasin also 
is a member of the US Chamber of 
Commerce’s Committee of 100. 

Previously, Ms. Sarasin served 
on the Board of Directors of the 
American Society of Association 

Executives (ASAE). In 1998, she was 

awarded ASAE’s Certified Associa- 
tion Executive (CAE) designation 

and was recertified in 2002 and 

2005. 



Sperian Hearing Protection, LLC 

Sperian Hearing Protect- 
ion Field Attenuation 

Study Shows Individual 
Training Key to Hearing 
Protector Effectiveness 

A field attenuation study 
conducted by the Howard 

Leight Acoustical Laboratory on 

the performance of hearing protec- 
tion devices showed that individual, 
one-on-one training was the most 
significant factor in predicting good 
earplug performance. The study, 
which was conducted on over 100 

workers at eight different facilities, 
showed that fully one third of work- | 

ers achieve attenuation higher than 
published Noise Reduction Ratings 
(NRR) for their earplugs, and that 

another third achieve attenuation 

within 5 dB of those ratings. Only 
the remaining third had attenuation 

that was more than 5 dB below 
published NRRs. 

“This reinforces the need for 

individual fit testing of earplugs, es- 

pecially in light of the Environmental 
Protection Agency's proposed label- 

ing changes,” said Brad Witt, MA, 
CCC-A, director of hearing conser- 
vation for Sperian hearing protect- 
ion, LLC, and a principal author of 
the study. “No generalized rating 

scheme for hearing protectors can 
be effective without knowing how 
much attenuation individual workers 
actually attain. If a safety manager 
were to supply earplugs based on 

the assumption that all earplugs only 
achieve half of their published NRR 
in the field, then clearly two-thirds 

of the workers in this study would 
be seriously overprotected, since 
they are achieving much higher pro- 
tection than 50%.” 

In this study, workers were 
tested during their standard work 

shifts. They were not pre-screened, 
and were tested with their own 
earplugs that they routinely wear 

on the job, with no modifications. 
The tested earplugs were from 
four different hearing protection 

device manufacturers, and workers 
received no training or coaching as 

part of the test. The workers were 
simply asked to insert the earplugs 
as they normally did on the job. No 
feedback or correction was offered 
if they fit the earplug incorrectly. 

According to Witt, the purpose 
of the study was to identify factors 
which contributed to good earplug 
fit, and hence, good attenuation in 
use.“A variety of personal as well as 
program factors were evaluated to 
determine which factors would cor- 
relate the best to a good earplug fit 

among these 100 workers,” he said. 
Factors evaluated included: gender, 

age, years working in a hazardous 

noise environment, ear canal size, 
familiarity with hearing protection 

devices, model of product used, 
amount of group training received, 
amount of individual training re- 
ceived and enforcement. 

“Of all these factors,” said 
Witt, “only one stood out as having 

a strong correlation: one-on-one 

training. That is, the more often 
a worker had received individual 
training in the proper use of hearing 

protectors, the higher the probabili- 
ty of a good fit.” The same could not 

be said for Group Training, according 
to Witt. “It appeared to make no 

difference at all whether a worker 

had attended zero, five or ten group 

training sessions in hearing protec- 

tion, when measuring good attenua- 

tion in the field.” 

Enforcement, he added, was also 

a good predictor of good earplug 

performance, but only when it was 

coupled with one-on-one training. 

Another question posed by the 

study was whether workers who 
achieved low attenuation with one 
type of earplug would also attain 

low attenuation with all types of 

earplugs. “We tested this by invit- 

ing some workers to try a second 

pair of earplugs—different earplugs, 

perhaps a model they had never 

tried before,” said Witt. Workers 

who tried a second pair of earplugs 

often had major leaps in attenuation, 

bringing them closer to the pub- 

lished NRR. 

“Field testing of hearing protec- 

tors bridges the gap between the 

laboratory estimates of attenua- 

tion and the real-world attenua- 

tion achieved by workers as they 

normally wear the protectors,” Witt 

concluded. “This test confirmed 

the value of individual, one-on-one 

training, and the wisdom of offering 

workers a variety of suitable hearing 

protectors.” 

Sperian Hearing Protection, LLC 
800.430.5490 

San Diego, CA 

www.howardleight.com 

The publishers do not warrant, either expressly or by implication, the factual accuracy of the products or descriptions herein, 

nor do they so warrant any views or opinions offered by the manufacturer of said articles and products. 
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World’s First Ever Simult- 

aneous Same-Day Dual 
Test for E. coliOl57 and 

Salmonella Launched by 
Matrix MicroScience 

atrix MicroScience has ann- 

lensed the launch of its new 

simultaneous same-day (8 h) dual 

test for E. coli O157 and Salmonella 

in raw ground beef and produce. 
The Pathatrix® same-day “dual” 

test is unique in that it can simulta- 

neously detect the presence of low 

levels |—10 CFU/sample in eight 

hours. The high volume of sample 

that the Pathatrix® can analyze is 
the key to this approach coupled to 

the use of highly specific antibody 
coated beads. Pathatrix® is the only 
commercially available system that 

can analyze 100% of the sample! 

The benefits of the same-day 

dual test for E coli O157 and Salmo- 
nella are as follows: 

* Uses a single non-propri- 

etary enrichment broth 

leading to significant savings 

in labor and media 

Can be completed within 8 

hours when coupled to real- 

time PCR 
Can be done individually or 
in a5 Pooled” format 

Sensitivity of |—-10 CFU per 
sample of both organisms 

in raw ground beef and raw 

produce. 

For the first time the Patha- 

trix® dual test can make positive 
release a realistic option for food 

processors in the produce and beef 

industries, by giving a true < 8 hour 

turnaround in results. 

Dr. Adrian Parton, CEO of 
Matrix MicroScience said,“The re- 

lease of the dual Salmonella and 

E coli O157 test targeted at the raw 

ground beef and produce industries 
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represents a revolution in microbial 

diagnostics. It is further evidence 

of the commitment to our custom- 

ers and to the industry to provide 

them with better diagnostic pro- 

ducts.” 

Matrix MicroScience Ltd. 

303.277.9613 

Golden, CO 

www.matrixmsci.com 

New Highly Sensitive 
AgraQuant® ELISA Test 
Kit for Dairy Products 
from Romer Labs 

Rom" Labs® proudly launches 
a new, highly sensitive Agra 

Quant® ELISA test kit that has 

been designed to meet the coming 

regulatory limits for melamine 

in food products. 

The European Food Safety 

Agency (EFSA) and the US Food and 

Drug Administration (FDA) have 

both concluded that the level of 

melamine in food products, other 

than baby food, should not exceed 

2.5 mg/kg. Hong Kong has set its 

maximum concentration limit for 

melamine in baby food at 1.0 mg/kg, 
and 2.5 mg/kg for other foods. 

Romer Labs® new AgraQuant® 
Melamine Sensitive immunoassay has 

been validated for dairy products 

such as milk, milk powder, yogurt 

and yogurt drinks. The test’s quan- 

titation range for milk, yogurt and 

yogurt drinks is 0.1—-5.0 mg/kg, and 

0.5—25.0 mg/kg for milk powder. 

Melamine, a nitrogen-rich 

chemical normally used in plastics, 

has been widely used in China to 

give livestock feed the appearance 

of higher protein content. Most 
recently involved in the deaths of at 

least 3 and illnesses of more than 

6,200 babies in China when illegally 

used to disguise the protein content 

in baby milk formulas, melamine first 

made the headlines last year when 

it was found as an additive in the 
pet food that caused the deaths of 

dogs and cats in the US. Melamine 

by itself is nontoxic in low doses, but 

when combined with cyanuric acid it 

can cause fatal kidney stones. 

Romer Labs® Group 
636.583.8600 

Union, MO 

www.romerlabs.com 

Vacci-Test Demonstrates 

the First Same-Shift Test 

for E. coli O157:H7 

ith food safety top of mind 

for consumers and the food 
industry, Vacci-Test Corporation 

(“Vacci-Test’”) is pleased to an- 

nounce that its first food safety test, 
FoodChek”™-E. coli, has successfully 
completed a field trial at a major 

meat packaging facility and has 

shown that it can accurately test for 

E. coli O157:H7 in less than 6 hours, 
including enrichment. FoodChek™- 
E. coli is a revolutionary new same- 

shift test that is rapid, accurate and 

cost effective. FoodChek™-E. coli is 
a breakthrough solution for meat- 

processors enabling them to deliver 

high quality and safe products to 

consumers. 
FoodChek™-E. coli uses magnetic 

nanotechnology and a proprietary, 

inexpensive and easy-to-use mag- 
netic reader that provides a very 

sensitive, specific and quantitative 

test result. 

The field trial was conducted at 

Vantage Foods Inc.,a leading proces- 

sor of retail ready fresh meats, at 

their facility in Chilliwack, British 
Columbia. Mr. Gary Haley, president 

and CEO of Vantage Foods stated, 
“We are pleased to have been able 

to work with Vacci-Test in field test- 



ing their new rapid E. coli product. 
Vantage Foods prides itself on using 

leading edge technology such as 
FoodChek”™-E. coli to compliment 
our best business practices philo- 

sophy of distributing the highest 

quality and safest products to our 
customers.” 

Sandy MacPherson, chairman 

of the executive operating com- 
mittee of Vacci-Test, stated “Our 
FoodChek”™-E. coli test will have a 
major impact for both regulatory 
agencies and meat-processors. 
Potential food contaminants such 

as E. coli O157:H7 can now be 
tested on site and identified prior 

to the end of a production shift. 

FoodChek”™-E. coli eliminates the 
need for slaughterhouses and meat- 
processors to hold finished products 
in cold storage until testing can be 

completed by off-site third parties.” 

Vacci-Test Corporation 
403.269.9424 

Calgary, Alberta, Canada 

www.vaccitest.com 

Eriez® Rota-Grates® 
Remove Clogging 
Contaminants from 

Processing Lines 

i riez® Rota-Grates® feature 
a unique rotating design to 

remove both large and small ferrous 

contaminants that tend to stick, clog 

and bridge when passed through flat 

grate magnets. Rota-Grates provide 

exceptional efficiency on many finely 
ground cohesive materials such as 
gypsum, barium carbonate, Fuller’s 
earth, lime, cohesive chemicals, con- 
fectionary sugar, cornstarch, cocoa, 
flour, wood flour and fibrous materi- 
als. 

Eriez Rota-Grates feature a 

rugged structure including magnetic 

elements that are completely 

encased and fastened to stainless 

steel end plates. The durable units 

are equipped with steel shaft and 

hubs to ensure many years of service. 

Rota-Grates are offered in 24 

sizes, including multiple lengths and 

widths. Standard units allow simple 

manual cleaning, but a self-cleaning 

Rota-Grate model is available for 

applications where routine cleaning 

is problematic. Rota-Grates in hous- 

ing are ideal for dusty installations 

where an enclosed unit is necessary. 

Optional features include adapt- 

ers to transition the product flow 

into grate housing, removable tube 

assemblies for easy cleaning and 

explosion-proof drives for hazard- 

ous operations. 

Eriez 

888.300.3743 

Erie, PA 

www.eriez.com 

BFM" Fitting Distributed 
by Powder-Solutions, Inc. 

Helps Reduce Risks of 
Bulk Powder Processing 

Plant Explosions 

gelatine Inc., Ameri- 

can distributors of the USDA- 

accepted/3-A certified BFM”™ fitting, 
expresses the need for bulk powder 

processing plants to incorporate ap- 

propriate explosion mitigation pro- 

cedures and equipment to ensure the 

safety of both plant and personnel. 

DECEMBER 2008 | 

Over the past 30 years, more 

than 300 dust explosions have killed 

more than 120 workers in grain si- 

los, sugar plants, and food processing 

plants. In 2008, after a catastrophic 

dust explosion in a Georgia sugar 

factory, the US House of Represen- 

tatives passed a bill requiring the 

Occupational Safety and Hazards 

Administration (OSHA) to set 

standards for regulating combustible 

dusts. 

All this has been carefully 

observed by Marv Deam, CEO of 

Powder-Solutions, Inc., and he be- 

lieves his company has a worthwhile 

product to offer any industry dealing 

with production of bulk powders, 

dusts, or granular products. “Now 

more than ever, it is imperative that 

bulk powder processing plants are 

prepared with equipment that not 

only is efficient during processing, 

but also protects from the pos- 
sibility of plant explosions,” states 

Mr. Deam. “Sophisticated explosion 

venting and suppression systems 

can only be successful if the primary 

explosion is contained within the 

process equipment. Independent lab 

tests have confirmed that whereas 

the hose clamp is likely to release in 

the event of an internal explosion, 

the BFM”™ fitting distends with the 
sudden pressure shock, but it does 

not fail.” 

Available from Powder-Solu- 

tions since 2007, the BFM fitting was 

initially designed for food and phar- 

maceutical production facilities to 

stop powder leakage from process 

piping. “We see now that there are 

opportunities in disparate industries, 

where the inherent design of the 

BFM™ fitting has great potential to 

increase safety in a wide variety of 

industrial applications.” 

The BFM™ fitting system rep- 

resents a new paradigm in flexible 
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connectors. Instead of slipping over 

the outside of process piping or 

connections, the BFM sleeve snaps 

securely and perfectly into the inside 

of the matched spigots. Where old 

style connectors required the use 

of a hose clamp with all its inherent 

flaws, the BFM™ fitting simply snaps 

into place without the use of exter- 

nal clamps or the tools needed to 

secure them. There are no crevices 

to trap powder in the line and no 

cracks to leak powder to atmo- 

sphere. There are no wear points 

to abrade and degrade that could 

rupture in the event of an internal 

explosion. By virtue of the integral 

internal snap band seals, the BFM™ 

fitting actually seals even tighter in 

such events. 

“Unique in its resistance to 

over pressure incidents, the BFM™ 
fitting is not only an efficient con- 

nective solution, it is a significant 

safety measure,” continues Mr. 

Deam.“From industries as varied as 
dairy and food to pharmaceutical 

and chemical to wood production, 

the BFM”™ fitting is an effective tool 
in an overall explosion mitigation 

strategy.” 

Powder Solutions, Inc. 

877.236.3539 

Chanhassen, MN 

www.powder-solutions.com 

Techno-Sommer’s New 
Specialized Gripper 
Expands Product Line into 
“Food-Handling” Business 

he newest edition to the Tech- 

no-Sommer Automatic product 

line is the GGL3060 “Food” gripper. 
Designed specifically for food-handl- 

ing applications the GGL3060 is 
sealed according to IP69K stan- 
dards, allowing it to withstand both 

high-pressure and high-temperature 

(wash down) cleanings. The Techno 

GGL3060 gripper has a compact 

form with a matching corrosion-re- 

sistant, stainless steel design. It also 

meets DIN 1672-2 guidelines for 

hygienic food production machinery, 

making it food safe. 

This specialized gripper features 

jaws that swing open to a full 180°. 
This makes it very easy to have 

the gripper clear material below it. 

Additionally, the angular design of 

this gripper provides up to 33Nm 

(24 |b ft) of gripping torque and the 

unit includes sensors that sense jaw 

position. 

Techno-Sommer 

800.819.3366 
New Hyde Park, NY 

www.techno-sommer.com 

Cygnus Mfg. Co. Signs 
Agreement with Hanson 
Technologies to Build 
OmniFresh 1000” Food 
Contaminant Screening 
System 

ygnus Manufacturing Company, 

a contract manufacturer of 

products and components used in 

health and safety, medical, scientific, 
transportation, aerospace and en- 
ergy applications, has partnered with 

Hanson Technologies (Carlisle, PA), 

a food safety technology company, 

to fabricate the automated Omni- 

Fresh 1000™ System. OmniFresh 
1000™ screens large-volume fresh 

produce lots in near-real time for 

contamination by E. coli, Salmonella 

and other bacteria. It provides test 

results in two hours or less, com- 

pared to |2—36 hours for con- 

ventional lab testing methods that 

sample only a tiny percentage of 

produce lots. The OmniFresh 1000” 
System represents a significant 

improvement in pathogen screening, 

identifying 99%+ of harmful patho- 

gens vs. 5.8% using conventional 

testing methods. 

According to the US Food and 

Drug Administration, more than 

5,000 people in the United States 

die each year from diseases caused 

by eating contaminated food. The 

economic cost of those incidents is 

more than $10 billion annually. 

OmniFresh 1000” may be 

installed “on-line” with standard 

processing equipment and can be 

customized to meet the specific 

needs of food growers, proces- 
sors, distributors and retailers. The 

system has been pilot tested at fresh 

produce production facilities in 

Pennsylvania and California. Hanson 

will begin delivering the OmniFresh 

1000™ to customers this fall. The 
OmniFresh 1000™ System is ben- 
eficial to food growers, processors, 

distributors and retailers because 

it enables them to: protect their 

brands by delivering superior prod- 

ucts to customers; reduce overhead 

costs by lowering the probability 

of pathogen-related outbreaks, and 

subsequent recalls and legal actions; 

improve quality control, including lot 

traceability; and maximize product 

freshness and shelf life. 

Hanson Technologies 
717.245.9890 
Saxonburg, PA 

www.hansontechnologies.com 
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JANUARY 
4-10, Ice Cream Short Course, 

Penn State University, University 
Park, PA. For more information, call 
814.865.8237, or go to http://confer- 
ences.cas.psu.edu/. 
16-22, ILS! 2008 Annual Meet- 

ing, JW Marriott Starr Pass Resort, 
Tucson, AZ. For more information, go 
to www.ilsi.org/Events/2009 Annual 
Meeting. 
22-23, An International Meet- 

ing on Cronobacter (Enterobacter 
sakazakii), O'Reilly Hall, University of 
Dublin, Ireland. For more information, 
go to www.ucd.ie/crono09. 

24-25, Ice Cream 101, Penn State 

University, University Park, PA. For 
more information, call 814.865.8237, 
or go to http://conferences.cas.psu. 
edu/. 
25-28, NMC 48thA.-aual Meeting, 
Westin Hotel, Charlotte, NC. For more 
information, go to www.nmconline.org/ 
meetings.html. 
27, Silliker Scientific Seminar —- 

Assessment and Perspectives for 
European Union Regulations, Lyon, 
France. For more information, contact 
Catherine Macret at Catherine.Macret 
@silliker-fr. 
28-30, IPE/IFE 2009, Georgia World 
Congress Center, Atlanta, GA. For more 
information, go to www.ipe08.org. 

FEBRUARY 

3-4, Industrial Cheese Making 
Workshop, University of Idaho, 
Food Science and Toxicology Dept., 
Twin Falls, ID. For more informa- 
tion, contact Paula Peterman at 
208.364.6188; E-mail: paulap@uidaho. 
edu. 
4-6, CIES International Food 

Safety Conference, Barcelona, Spain. 
For more information, contact Marjo 
Jarvinen at 33.1.44.69.84.82 or go to 
www.ciesfoodsafety.com. 
9-12, Dairy Technology Workshop, 
Birmingham, AL. For more information, 
contact Randolph Associates, Inc. at 
205.595.6455; E-mail: henry.randolph@ 
raiconsult.com. 
17, Georgia Association for Food 

Protection Winter Meeting, CDC 

Tom Harkin Global Communica- 
tions Center, Atlanta, GA. For more 
information, contact Pam Metheny at 
678.450.3061; E-mail: pam.metheny@ 
waynefarms.com or or visit www.gaafp. 

18-19, Kentucky Association of 
Milk, Food and Environmental 

Sanitarians Meeting, Executive West | 
Hotel, Louisville, KY. For more informa- 

tion, or visit www.kamfes.com. 

21-25, 2009 AFFI Frozen Food 

Convention, Monterey,CA.For more | 
information, go to www..affi.com. 
24-26, Dubai International Food 

Safety Conference, Dubai Conven- 
tion and Exhibition Centre, Dubai. 
For more information, go to www. 
foodsafetydubai.com. 
24-26, GMA Food Claims and 

Litigation Conference: Emerging 
Issues in Food-Related Litiga- 
tion, Rancho Mirage, CA. For more | 
information, contact Mary Olsen at | 

202.639.5968; Web site: www.gmaliti- | 
gationconference.com. 
24-27, 6th ASM Biodefense and 

Emerging Disease Research 
Meeting, Baltimore, MD. For more | 

information, go to www.asm.org. 

MARCH 

2-3, 9th Annual ASQ Lean Six | 

Sigma Conference, Phoenix, AZ. 
For more information, call 800.248. 

1946 or go to www.asq.org. 
18-20, Idaho Environmental | 
Health Association Annual Edu- 

cation Conference, Boise State | 

University, Boise, ID. For more in- 
formation, contact Bob Erickson at | 
208.788.4335; E-mail: berickson@ 
phd5.idaho.gov or visit www.idahoen- | 

vironmentalhealth.org. 

25, Advanced Artisan Cheese 

Making Workshop, University of 
Idaho, Food Science and Toxicology 

Dept., Gooding, ID. For more infor- 

mation, contact Paula Peterman at 

208.364.6188; E-mail: paulap@uidaho. 
edu. 

APRIL 

1-3, Missouri Milk, Food and 

Environmental Health Assoc- 
iation Annual Educational Con- 
ference, Stoney Creek Inn, Columbia, 
MO. For more information, contact 
Gala Miller at 573.659.0706; E-mail: 
galaj@socket.net or go to www. 
mmfeha.org. 
22, SfAM Spring Meeting, Aston 
University, Birmingham, UK. For more 
information, go to www.sfam.org.uk/ 
spring_meetings.php. 

26-28, 2009 ADPI/ABI Annual 
Conference, Hyatt Regency, Chicago, 
IL. For more information, go to www. 

adpi.org/Events/tabid/83/Default.aspx. 
27-29, 2009 Food Safety Summit, 

Washington D.C. Convention Center, 
Washington, D.C. For more infor- 
mation, go to www.foodsafetysummit. 

com. 

MAY 

4-6, Food Marketing Institute 
Futue Connect Conference, Hyatt 
Regency, Dallas, TX. For more informa- 
tion, go to www.fmifutureconnect. 
com. 
6, Metropolitan Association for 
Food Protection Spring Seminar, 
Rutgers University, Cook College 

Campus Center, New Brunswick, 
NJ. For more information, contact 
Carol Schwar at 908.475.7960; E-mail: 
cschwar@co.warren.nj.us or visit 
www.metrofoodprotection.org. 
10-13, VTEC 2009 7th Inter- 
national Symposium on Shiga 
Toxin (Verocytotoxin) Producing 
Escherichia coli Infections, Centro 

Cultural Borges, Bueno Aires, Argen- 
tina. For more information,go to www. 
vtec2009.com.ar/. 
18-22, 2009 3-A SSI Education 
Meeting and Annual Meeting, 
Milwaukee Airport Hotel and Con- 
vention Center, Milwaukee, WI. For 

more information, call 703.790.0295 
or go to Www.3-a.org. 
25-27, Brazil Association for Food 

Protection Annaul Meeting, Con- 
selho Regional de Quimica, Sao Paulo, 
Brazil. For more information, visit 
www.abrappa.org. 

[AFP UPCOMING 

MEETINGS 

JULY 12-15, 2009 
Grapevine, Texas 

AUGUST 1-4,2010 
Anaheim, California 
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INTERNATIONAL ASSOCIATION Identification of Food-Spoilage Mold Workshop 
FOR FOOD PROTECTION 

January 28-30, 2009 

General Fund Statement of Activity San Francisco Bay Area 
For the Year Ended August 31, 2008 

Revenue: 

Advertising $149,001 
Membership & Administration 374,969 
Communication 745,058 

Annual Meeting 906,891 
Workshops & Symposia 78,175 
International Symposia 120,272 

Total revenue $2,374,366 

Taught by a PhD mycologist and an industry expert, 

this workshop can help you 

Advertising 113,412 - Identify mold contamination 
Membership & Administration 798,004 - Save time and lab testing fees 

Communication 765,049 - Exercise better quality control 

Annual Meeting 620,487 - Protect your business reputation 

Workshops & Symposia 36,553 

International Symposia 132,698 ; To learn more, % 
visit www.aemtek.com ( AEMTEK 

Total expense $2, 466,203 or call us at 510-979-1979 ~¥ 

Expense: 

Change in General Fund $(91,837) 

Net Assets as of 8/31/08: 

General Fund 668,637 

Foundation Fund 726,631 

Restricted Fund 34,745 

Speaker Travel Fund 113,561 

Total net assets $1,543,574 

Search, Order, Download 

3-A Sanitary Standards 

Get the latest 3-A Sanitary Standards 
and 3-A Accepted Practices and see how 

the 3-A Symbol program benefits equipment 

manufacturers, food and dairy processors 

Matrix MicroScience and product sanitarians. 

Quality Management, Inc Order online 

World Technology Ingredients, Inc....... Inside Front Cover at WWW. 3 =a.O rg 

ADVERTISING INDEX 

Aemtek 

BioControl 

DuPont Qualicon 
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The Table of Contents from the Journal of Food Protection is being provided 
as a Member benefit. If you do not receive JFP, but would like to add it to your 

Membership contact the Association office. 

Journal of Food Protection. 
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Food Protection, 
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Physiological Response of Bacillus cereus Vegetative Cells to Simulated Food Processing Treatments 
Ultan P. Cronin and Martin G. Wilkinson* 

Comparison of Effects of Antimicrobial interventions on Multidrug-Resistant Sa/monelia, Susceptibie 

Salmonella, and Escherichia coli 0157:H7 Terrance M. Arthur,” Norasak Kaichayanand, Joseph M. Bosileva 
Dayna M. 6 ichta-Harhay, Steven D. Shackelford, James L. Bono, Tommy L. Wheeler, and Mohammad 
Koohmaraie 

Application of High Pressure Processing To Kill Escherichia coli 0157 in Ready-to-Eat Meats Alexander 

O. Gill* and Hosahalli S. Ramaswamy 

Translocation of Surface-Inoculated Escherichia coli 0157:H7 into Beef Subprimals following Blade 
Tenderization J. B. Luchansky,* R. K. Phebus, H. Thippareddi, and J. E. Cai 

impact of - 2°C Superchilling vase Refrigerated Storage (4 and 8°C) on the Microbiological and Sensory 
Qualities of Cold-Smoked Salmon Graziella Midelet-Bourdin,” Annie Beaufort, Francoise Leroi, Mireille 

Cardinal, Sytvie Rudelle pin Malle Guylaine Leleu, Stephanie C and Pierre 

Thermal Resistance of Francisella tularensis in intant Formula and Fruit Juices 
D. Hao, and R. C. Whiting 

Antifungal Activity of Lactobacillus paracasei subsp. tolerans against Fusarium proliferatum and 
Fusarium graminearum in a Liquid Culture Setting Yousef |. Hassan* and 4B. Bullerman 

Identification of Salmonella Serotypes |solated from Cantaloupe and Chile Pepper Production Systems in 

Mexico by PCR-Restriction Fragment Length Polymorphism Miguel A. Gallegos-Robles, Albert 
Moraies-Loredo,” Genoveva Alvarez-Ojeda, Adrian Vega-P., Yazmin Chew-M., Sixto Velarde, and Pina 
Fratamico 

Comparison of Antimicrobial Efficacy of Multiple Beef Hide Decontamination Strategies To Reduce Levels 

of Escherichia coli 0157:H7 and Salmonella Brandon A. Carlson, John Ruby, Gary Smith N f 
Gina R. Bellinger, Wendy Warren-Serna, Bill Centrelia, Rod A. Bowling, and Keith E. Belk" 
Risk Associated with Transportation and Lairage on Hide Contamination with Sa/monelia enterica in 
Finished Beef Cattle at Slaughter G. A. Dewell, C. A. Simpson, A. D.C 
Scanga, F 

well, D. R. Hyatt, K. E. Belk A 

S. Morley, T. Grandin, G. C. Smith, D. A. Dargatz, B. A or, and M.D. Salman* 

A Direct Plating Method for Estimating Populations of Escherichia coli 0157 in Bovine Manure and 
Manure-Based Materials Elaine D. Berry* and James E. Wells 

Enhanced Detection of Listeria spp. in Farmstead Cheese Processing Environments through Duai Primary 

Enrichment, PCR, and Molecular Subtyping Dennis J. D'Amico and Catherine W. Donnelly 

Differentiation of Salmonelia enterica Serovars and Strains in Cultures and Food Using Infrared 

Spectroscopic and Microspectroscopic Techniques Combined with Soft independent Modeling of Class 

Analogy Pattern Recognition Analysis Annegret Mannig, Nathan A. Baldauf s A. Rodriguez-Romo. Anmed 

E. Yousef, and Luis E. Ro guez-Saona* 

Developing PCR Primers Using a New Computer Program for Detection of Multiple Animal-Derived 

Materials in Feed Naoki Shinoda,” Toyoko Kusama, Tomotaro Yoshida, Tatsuki Sugiura, Koh Kadowak 

Takashi Onodera, a 4 Katsuaki Sugiura 

Pilot Plant Investigations on Cleaning Efficiencies To Reduce Hazelnut ceew Contamination in Industrial 

Manufacture of Cookies Martin Réder, Anja Ibach, iris Baltruweit, Helwig Gruyters, Annabella Janise, Carola 
suwelack, Reinhard Matissek, Stefan Vieths, and Thomas Holzhauser* 

Oligosaccharide-Mediated Inhibition of the Adhesion of Pathogenic Escherichia coli Strains to Human Gut 
Epithelial Cells In Vitro J. Rhoades, K. Manderson, A. Wells, A. T. Hotchkiss, Jr, G. R. Gibson, K. Formentir 

M. Beer, and R. A. Rastall* 

Research Notes 

Radiation D,,-Values on Thawed and Frozen Catfish and Tilapia for Finfish Isolates of Listeria 
monocytogenes Kathleen T. Rajkowski* 

Inactivation of Salmonelia enterica Serovar Senftenberg 775W In Liquid Whole Egg by Ultrahigh Pressure 
Homogenization A. M. Veldzquez-Estrada, M. M. Herndndez-He ‘edemonte, 8. Guar 

and A. X. Roig-Sagués* 

Protein Expression in Vibrio parahaemolyticus 690 Subjected to Subiethal Heat and Ethanol Shock 
Treatments Ming-Lun Chiang, Wei-Li Ho, Roch-Chui Yu, and Cheng-Chur 

Baseline Campylobacter Prevalence at a New Turkey Production Facility in North Dekota Je 1 

Thorsness, Julie S. Sherwood, Grex Danzeisen, Curt Doetkott, and Catherine M. Logue* 

Development of Unique Bacterial Strains for Use as Positive Controls in the Food Microbiology Testing 

Laboratory Burton W. Biais,” Amalia Martinez-Perez, Martine Gauthier, Raymond A 

Kevin Tyler 

: An Evaluation of a Method for the Detection of Sensory Ganglia in Product Derived from Advanced Meat 

f Recovery Systems Scott Hafner,” Mary T. Sutton, Joseph Hill, Patrick C. McCaske 

Leuconostoc Spoilage of Vacuum-Packaged Vegetable Sausages Elina J Vihave 
K. Johanna Bjérkroth 

Myxosporean Infection in Frozen Blocks of Patagonian Hakes S. Pascual” and £ 

General Interest 

Choices, Choices: The Application of Multi-Criteria Decision Analysis to a Food Safety Decision-Making 

Problem A. Fazil,” A. Rajic, J. Sanchez, and S. Mc 

Latex Glove Use by Food Handi The Case for Noniatex Gloves 
Ameratunga, Christine Crooks, and Greg Simmons 

wen 

Review 

Outbreaks Where Food Workers Have Been implicated in the Spread of Foodborne Ole 

{ infective Doses and Pathogen Carriage Ewen © 4d,° Jud 
Michaels 

ERRATUM 

hk indicates author for correspondence 
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s offered by the authors of said articles and 
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The Bulk Milk Hauler: Protocol & Procedures 
Dairy Plant 
Food Safety: Dairy Details 
Frozen Dairy Products 
High-Temperature, Short-Time Pasteurizer 
Managing Milking Quality 
Mastitis Prevention and Control 
Milk Hauling Training 
Milk Processing Plant Inspection Procedures 
Pasteurizer: Design and Regulation 
Pasteurizer: Operation 
10 Points to Dairy Quality 

ENVIRONMENTAL 
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Allergy Beware 
Asbestos Awareness 
Effective Handwashing - Preventing Cross Contamination 

in the Food Service Industry 
Good Pest Exclusion Practices 
Integrated Pest Management (IPM) 
Key Pests of the Food Industry 
Physical Pest Management Practices 
Regulatory and Good Manufacturing Practices 
Rodent Control Strategies 
Sink a Germ 
Wash Your Hands 
Would Your Restaurant Kitchen Pass Inspection? 
Swabbing Techniques for Sampling the Environment and Equipment 
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F2011 
F2012 
F2013 
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F2015 
F2016 
F2017 
F2021 
F2025 
F2030 
F2036 
F2037 
F2039 
F2040 
F2045 
F2050 
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F2095 
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F2129 
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A Lot on the Line 
The Amazing World of Microorganisms 
A Recipe for Food Safety Success 
Basic Personnel Practices 
Available Post Harvest Processing Technologies for Oysters 
Control of Listeria monocytogenes in Retail Establishments 
Control of Listeria monocytogenes in Small Meat and Poultry Establishments 
Controlling Food Allergens in the Plant 
Controlling Listeria:A Team Approach 
Bloodborne Pathogens: What Employees Must 
Building a Better Burger - Improving Food Safety in the Food Supply Chain 
Egg Production 
The Special of the Day:The Eggceptional Egg 
“Egg Games” Foodservice Egg Handling & Safety 
Emerging Pathogens and Grinding and Cooking Comminuted Beef 
Cooking and Cooling of Meat and Poultry Products 
Food for Thought - The GMP Quiz Show 
Food Irradiation 
Food Microbiological Control 
Food Safe-Food Smart - HACCP and Its Application to the Food Industry 

(Part 1 & 2) 
Food Safe Series I (4 videos) 
Food Safe Series II (4 videos) 
Food Safe Series III (4 videos) 
Food Safety Begins on the Farm 
Food Safety: An Educational Video for Institutional Food Service Workers 

Food Safety for Food Service Series I 
Now You're Cooking 
Tape 1 - Food Safety for Food Service: Cross Contamination 
Tape 2 - Food Safety for Food Service: HACCP 
Tape 3 - Food Safety for Food Service: Personal Hygiene 
Tape 4 - Food Safety for Food Service:Time and Temperature Controls Food 

Safety for Food Service Series II 
Tape I - Basic Microbiology and Foodborne Iliness 
Tape 2 - Handling Knives, Cuts, and Burns 
Tape 3 - Working Safely to Prevent Injury 
Tape 4 - Sanitation 
Food Safety is No Mystery 
Controlling Salmonella: Strategies That Work 
Food Safety the HACCP Way Food Safety Zone Video Series 
Tape 1 - Food Safety Zone: Basic Microbiology 
Tape 2 - Food Safety Zone: Cross Contamination 
Tape 3 - Food Safety Zone: Personal Hygiene 
Tape 4 - Food Safety Zone: Sanitation 
Food Technology: Irradiation 
Food Safety: You Make the Difference 
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Date Needed 

F2131 
F2133 
F2134 
F2136 
F2137 
F2140 
F2143 
F2147 
F2148 
F2150 

F2151 
F2152 
F2153 
F2154 
F2155 
F2160 

F2161 

F2162 

F2163 
F2164 
F2165 
F2168 
F2169 

F2170 
F2172 
F2173 
F2180 
F2191 

F2220 
F2230 
F2250 
F2260 
F2265 
F2266 
F2271 
F2280 
F2290 
F2320 
F2321 
F2322 
F2325 

F2340 
F2342 
F2350 
F2350-1 
F2350-2 

F2350-3 
F2350-4 
F2350-5 
F2350-6 

F2391 
F2430 

F2440 
F2450 

F2451 
F2460 
F2500 

F2501 
F2502 
F2503 
F2504 

F2505 

F2506 
F2600 

(Allow 4 weeks minimum from date of request.) 

Fruits, Vegetables, and Food Safety: Health and Hygiene on the Farm 
Food Safety First 
Food Safety: Fish and Shellfish Safety 
GLP Basics: Safety in the Food Micro Lab 
GMP Basics: Avoiding Microbial Cross-Contamination 
GMP Basics: Employee Hygiene Practices 
GMP Basics: Guidelines for Maintenance Personnel 
GMP Basics: Process Control Practices 
GMP - GSP Employee 
GMP: Personal Hygiene and Practices in Food Manufacturing 
GMP Food Safety Video Series 

Tape 1 - Definitions 
Tape 2 - Personnel and Personnel Facilities 
Tape 3 - Building and Facilities 
Tape 4 - Equipment and Utensils 
Tape 5 - Production and Process Controls 
GMP: Sources and Control of Contamination during Processing 

GMPs for Food Plant Employees 
Tape 1 - Definitions 
Tape 2 - Personnel and Personnel Practices 
Tape 3 - Building and Facilities 
Tape 4 - Equipment and Utensils 
Tape 5 - Production/Process Controls 
HACCP Advantage - Good Manufacturing Practices 
HACCP: Training for Employees - USDA Awareness 

The Heart of HACCP 
HACCP: Training for Managers 
Inside HACCP: Principles, Practices and Results 
HACCP: Safe Food Handling Techniques 
Microbial Food Safety: Awareness to Action 
Proper Handling of Peracidic Acid 
Purely Coincidental 
On the Line 
100 Degrees of Doom...The Time and Temperature Caper 
A Day in the Deli: Service, Selection, and Good Safety 
HACCP: A Basic Understanding 
Preventing Foodborne Illness 
Principles of Warehouse Sanitation 
Product Safety and Shelf Life 
Safe Handwashing 
All Hands on Deck 
The Why, The When, and The How Video 
Safe Practices for Sausage Production 
Sanitizing for Safety 
Seafood HACCP Alliance Internet Training Course 
ServSafe Steps to Food Safety 
Step One: Starting Out with Food Safety 
Step Two: Ensuring Proper Personal Hygiene 
Step Three: Purchasing, Receiving and Storage 
Step Four: Preparing, Cooking and Serving 
Step Five: Cleaning and Sanitizing 
Step Six: Take the Food Safety Challenge: Good Practices, Bad Practices - 

You Make the Call 
Understanding Foodborne Pathogens 
Smart Sanitation: Principles and Practices for Effectively Cleaning Your Food 

Plant 
Cleaning and Sanitizing in Vegetable Processing Plants: Do It Well, Do It Safely! 
A Guide to Making Safe Smoked Fish 
A HACCP-based Plan Ensuring Food Safety in Retail Establishments 
Safer Processing of Sprouts Fast Track Restaurant Video Kit 
Tape 1 - Food Safety Essentials 
Tape 2 - Receiving and Storage 
Tape 3 - Service 
Tape 4 - Food Production 
Tape 5 - Warewashing 
Worker Health and Hygiene Program for the Produce Industry 
Manager Guide to Worker Health and Hygiene Your Company's 

Success May Depend on It! 
Worker Health and Hygiene: Your Job Depends on It! 
Food Industry Security Awareness: The First Line of Defense 
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M4030 
M4050 
M4060 
M4070 

Ice: The Forgotten Food 
Personal Hygiene and Sanitation for Food Processing Employees 
Psychiatric Aspects of Product Tampering 
Tampering: The Issue Examined 

Visit our Web site at www.foodprotection.org for detailed tape descriptions 
NOTE: Additional tapes are available upon request 
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BOOKLET ORDER EORM 

SHIP TO: 
Member # 

First Name JA. _ Last Name 

Company Job Title 

Mailing Address 

Please specify: Home 

City State or Province 

Postal Code/Zip + 4 Country 

Telephone # Fax # 

E-Mail 

BOOKLETS: 
MEMBEROR NON-MEMBER 
GOV'T PRICE iis er. 

_ Procedures to Investigate Waterborne Illness—2nd Edition ___ $12.00 __ $24.00 

_ Procedures to Investigate Foodborne Illness—5th Edition | 12.00 24.00 | 

SHIPPING AND HANDLING - $3.00 (US) $5.00 (Outside US) Each additional Shipping/Handling 

Multiple copies available at reduced prices. booklet $1.50 Booklets Total 
Phone our office for pricing information on quantities of 25 or more. 

OTHER PUBLICATIONS: 
MEMBEROR NON-MEMBER 
GOV'T PRICE PRICE ot. 

| *JFP Memory Stick — September 1952 through December 2000 _ $295.00 | $325.00 

| *International Food Safety Icons and International Food Allergen Icons CD | _25.00 | _ 25.00 

_ Pocket Guide to Dairy Sanitation (minimum order of 10) | 75 | 1.50 

| Before Disaster Strikes...A Guide to Food Safety in the Home (minimum order of 10) aa | 1.50 

Before Disaster Strikes... Spanish language version — (minimum order of !0) | J5 | 1.50 

| Food Safety at Temporary Events (minimum order of |0) | ta | 1.50 

___ Food Safety at Temporary Events — Spanish language version — (minimum order of 10) | J5 | 1.50 

_*Annual Meeting Abstract Book Supplement (year requested ) ____25.00 | _ 25.00 

_*AFP History 1911-2000 25.00 25.00 

SHIPPING AND HANDLING - per 10 -— $2.50 (US) $3.50 (Outside US) Shipping/Handling 

*Includes shipping and handling Other Publications Total 

PAY MENT: TOTAL ORDER AMOUNT 
Prices effective through August 31, 2009 

Payment must be enclosed for order to be processed * US FUNDS on US BANK 

(oe) Check Enclosed J Visa ‘J Mastercard [J American Express ‘J Discover 

CREDIT CARD # 

CARD ID # EXP. DATE 

SIGNATURE 
Visa, Mastercard and Discover: See 3-digit Card ID number on the back of the card after account number. 

American Express: See 4-digit, non-embossed number printed above your account number on the face of your card 

4 EASY WAYS TO ORDER 

International Association for 

Food Protection, 

- PHONE FAX MAIL WEB SITE 

800.369.6337; 515.276.8655 6200 Aurora Ave., Suite 200W www.foodprotection.org 

515.276.3344 Des Moines, |A 50322-2864, USA 
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MEMBERSHIP APPLICATION 

Prefix (J Prof. Dr. Mr. J Ms.) 

First Name it. Last Name 

Company Job Title 

Mailing Address 

Please specify: JHome J Work 

City State or Province 

Postal Code/Zip + 4 Country 

Telephone # Fax # 

, “| IAFP occasionally provides Members’ addresses (excluding phone and 

E-Mail ~ E-mail) to vendors supplying products and services for the food safety 

industry. If you prefer NOT to be included in these lists, please check the box 

MEMBERSHIPS US Canada/Mexico International 

| IAFP Membership $ 50.00 $ 50.00 $ 50.00 
(Member dues are based on a |2-month period and includes the IAFP Report) 

Optional Benefits: 

-] Food Protection Trends Add $60.00 $ 75.00 $ 90.00 

1 Journal of Food Protection Add $150.00 $170.00 $200.00 

_ Journal of Food Protection Online Add_ $ 36.00 $ 36.00 $ 36.00 

_! All Optional Benefits-— BEST VALUE! Add $200.00 $235.00 $280.00 

Student Membership $ 25.00 $ 25.00 $ 25.00 
(Full-time student verification required) 

Optional Benefits: 

_! Student Membership with FPT $ 30.00 $ 45.00 $ 60.00 

| Student Membership with JFP $ 75.00 $ 95.00 $125.00 

-! Student Membership with JFP Online $ 18.00 $ 18.00 $ 18.00 

_ All Optional Benefits— BEST VALUE! $100.00 $135.00 $180.00 

SUSTAINING MEMBERSHIPS 

Recognition for your organization and many other benefits. 

GOLD $5,000.00 

SILVER $2,500.00 

SUSTAINING $ 750.00 

Contact the IAFP office 

for more information on the 

Sustaining Membership Program. 

| Payment must be enclosed for order to be ee US FUNDS on US BANK 

tel Check Enclosed J Visa “J Mastercard J American Express “J Discover TOTAL MEMBERSHIP PAYMENT $ 

CREDIT CARD # All prices include shipping and handling 
; Prices effective through August 31,2009 

CARD ID # _ eee EXP. DATE 

oe International Associaticn for 
Visa, Mastercard and Discover: See 3-digit Card ID number on the back of the card after account number. - 
American Express: See 4-digit, non-embossed number printed above your account number on the face of your card Food Prote ctl on 

4 EASY WAYS TO JOIN 

PHONE a 7.¥ 4 MAIL WEB SITE 
800.369.6337; 515.276.8655 6200 Aurora Ave., Suite 200W www.foodprotection.org 
515.276.3344 Des Moines, IA 50322-2864, USA 
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JULY 12-15, 2009 
GAYLORD TEXAN RESORT 

GRAPEVINE, TEXAS 

International Association for 

Food Protection. 
6200 Aurora Avenue Suite 200W Sumimacn - ULPOODPROTROTION.ORG 051 3344 Q Q 
Fax: 515.276.8655 



CURRENT PCR USER? 
OR WANT TO BE A PCR USER? 
YOU CAN SAVE OF COSTS 
soya ae 

If you're an existing user of PCR or want to be, but just cannot afford it, Matrix has 

developed the perfect solution for you. The PATHATRIX- ULTRA system is widely 

used and approved by multi-national companies. 

Using the AOAC approved Pooling Strategy that Matrix has developed you can save 

up to 60% of your PCR testing costs without compromising sensitivity at all! 

In fact many customers have reported the elimination of “false positives” and 

increased specificity and sensitivity. 

We have customers using a wide variety of PCR 

systems from all of the major 

manufacturers and have 

successfully 

delivered the 

benefits of 

PATHATRIX 

Pooling to all of 

them. 

If you want to know more... 

Contact us at: 

sales@matrixmsci.com 

US Tel: 303 277 9613 

UK Tel: +44 1638 723110 

www.matrixmsc!.com 
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