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% 1. 2023 IAFP annual meeting Z2 1% 72

IAFP Warkshops - Bl am. -

500 pm.

5 = B0 am. - 5:00 pm.
PDG Chair + Vice Chair Meeting *+ il pm - {ilpn.
Weleome Recaption » 500 pm - 30 pm

LAFP Wo
Committee

Affiliate Coundl Meating * 730am - Vlam

Committee and PDG Meetings + E00 om. - 500pm.
Student Luncheon (lidet rsquied) » 1200 pm. - 1:30 g
Editorial Board Reception [h'lmm] 430 pm. - 5:30 pm.
Opening Session and Ivan Parkin Lecture = &00pm. - 730 pm.
Cheese and Wine Reception * 73 pm. - $30pmn.

Exhibit Hours * F0pm - %30 pm.

Sympasia, Roundtable & Technical Sessions » EMam - 215 pm.
Poster Session * 330 am.- 15 pm.

Exhibit Hours * 1000 am - £15pm.

Exhibit Hall Lunch + T1:450m - 1:30pm.

Exhibit Hall Reception + 5:15pm - &15pm.

Mﬂmwm{h-ﬁﬂ Ham - Hlan.
l Sessbons = B:30am. - 5:15pm

Péner Session *+ B3 am - Hip.m

Exhibit Hours + Nlam - &15pm.

Exhibit Hall Lunch + 1145am. - 1:30pm.

Business Meeting = T3 pm - 115 pm.

Exhibit Hall Reception * &15pm.- &lipm
President’s Reception™ (by indiotion] + &30 g - 730 pm.
Student Miser” » T00pm - H0pm

&
Past Presidents’ Dinner” by imilation] « 7:30 pm. - 9:00 pm

Symposin, Roundtable & Technical Sessions = Eam - 330pm.
Poster Session * B3lam - 30 pm

MNetworking Lunch + 1143am.- 10 pm.

John H. Silliker Lecture = $00pm. - 445 pm

Awards Reception and Bangquet = £00pm. - 730 pm.

“Held o the Ropel Yok Hetel

SCHEDULE

All events held at the Metro Toronto
Convention Centre unless noted.

GENERAL SESSIONS

SUNDAY, JULY 16
6:00 P.M. - 7:30 P.M.
IVAN PARKIN LECTURE

Food ond Agriculture Orgonization of the United Notions
Rome, Haly

MONDAY, JULY 17
12:30 P.M. = 1:30 P.M

Cenatinn Food Inspsdion Agency
Qtiown, Onier, Comodo

WEDNESDAY, JULY 19
4:00 P.M. - 4:45 P.M.
JOHN H. SILLIKER LECTURE

(hief Food Safety ond Sustoinobility 0fficer
Maple Leaf Foods
Mississouga, Oniorio, Conado

Internati [I[Iﬂl ﬂ&SIJL‘IBIIEIn for
Food Protection,

foodprotection.org
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Name Affiliate Funtion
Marcel Zwietering Wageningen University, The Netherlands Professor Food Microbiology
Leon Gorris Food Saety Futeres, The Netherlands Food Safety Expert

12 2. Marcel Zwietering 21 AFEI
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Sampling plan ;
Microorganism Sample.; welght Analytical method
n @ of analytical unit(g)
Cronobacter spp. 30 0 10 ISO/TS 22964
Salmonella spp. 60 0 25 ISO 6579
H4 2RAMN= 53728 M8 M=
Sampling plan
Microorganism m M Analytical method
n C
Mesophiles 5 2 500/g 5,000/g ISO 4833
Enterobacteriaceae 10 2 0/10g - 1SO 21528-1, 21528-2

ot 2! batch Z719| Of|A|

QUSHK| L2 lot =
batch2| =
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(2) [Workshop 5] Introduction to FDA-IRISK®
4.2: A Comparative Risk Assessment Tool
with New Features and Case Studies

3d Y4 FDA-IRISK ol dis Agstar, Ao

12 5. Sampling plan tool #2(HE A5)

& 2ETE

&0l iRISK AFERol gt Argo] 2=
o}, FDA-RISK+= FDAOIA] 7 et =42 web-based
system2.= O]EW\OE A J&sto] ARGA7E 91513
7S 3T 4 = user-friendlyst Y3 E 7} toolo]
o} Version 191458 AJ&Fsto] @A 4.2 versionZIA]
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Name Affiliate

Funtion

Yuhuan Chen

FDA-CFSAN, College Park, MD, USA

Microbial Risk Assessment

Gregory Paoli

Risk Sciences International, Ottawa, ON, Canada

Chemical Risk Assessment

Todd Ruthman

Risk Sciences International, Ottawa, ON, Canada

Program development

Jagol =g XY= At 24 AIZH08:30~12:00)00=
FDA-RISKO| thgt 47§9} FDA-IRISK oA A&
T U =E o AU E Aok U, 2Rt
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A B 7= CodexolA s &<A(hazard
identification), x&%H7Hexposure assessment), 9|
A A4 (hazard characterization), Yall= 24 (risk
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S371e 994 242 9l ASHeE = 24
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stk o 4= 9low, chemical¥t I3 Yofl+= chronic
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e RIS 7R3 Qlokal 7FYsla 912, chemical
process model°|+= addition, decrease, pooling
and partitioning, partial and total redistribution,
samplingS E3§ts}l1 Tt
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modelx 25 YT F EAS YT Al e A
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(3) [71=ZH] Opening Session — Ivan Parkin
Lecture

Q1Y AlAof A+ 2023 IAFP annual meeting®] Al
25 dele FOR 39| QAR 3| ZHE S~/dH(travel
scholarship §)°] o|FA Tt} @y PAL T 7| 27FAQI
Ivan Parkin Lectureol| A= S A AT FEA7]+9] 4]
FPAHFHR Sarah Cahill HAPL ‘A ERZE9] o
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Name Affiliate Title

Food & Agriculture
Sarah Cahill | Organization of the United
Nations

Anatomy of a Food
Standard
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(4) [Symposia 5] Latest Developments in
International Organizations Making Food
Safety Improvements and Successes
Measurable

A AEA QS ZuE7| T H4l FAHAE 47

°
fon

2
Ig
rx
re!

H 8. Symposia 5 4 A HE

Name Affiliate Title
Food Safety Indicators
Luz Maria - Developed for the
World Health
de Regil orld Health Organization Global Food Safety
Strategy

St A2 F 370 7oA AL RS AAISHI 1
Z NAEA717-(World Health Organization, WHO)
9] Luz Maria de Regil BfAl= 229 41504 d=Fs
ARt AFMHAA R ol FAE WHOY ARIE
a7fstnh. AFo] Y FA2 A AAAQ QA
FolH, w71t A, AHAL 4FYA B sHA|9] =9 o]
SjEARl 2siM 1 7]Eo] AR H 7] o] o2 o]
SjHAR] g0 whet A&t W FE Ve A
Sk, o|F A55he Aol A% HAdS *]*}5‘]’%‘4
WHOL A2k otH O} X474 0] oA A&
HZR71Y] AP 25 AFE T AR %‘7}
] A 4EAH ARG TYHE TAYYLE 7]
WegITt ol HAA HEQHAAY U slze

H W oh=d 82 4 qlvh. olHtol
(Food and Agriculture Organization of the United
Nations, FAO), 22¥ JUY7IA Z9(Global Alliance
for Improved Nutrition, GAIN)S] A2 A]E9HA %]
9| ol E ATfisto] AFARI] 8 5 AeE FEE

o= T
AZ ST,

121 12. Luz Maria de Regil ZHAZI
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(5) [Symposia 11] Genomics in Food
Safety: How to Use the Tools to Prevent
Outbreaks
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(6) [Symposia 21] Understanding Cell-
Cultured Seafood and Its Food Safety
Challenges

H AL $AMEO| A9 Al EH LS4 E(cell-cultured
food)] dAet WreFd T AlHC R s, AHE 9 A

Name Affiliate

Title

Jessie Heidenreich Hilmar Cheese Company

Use of Genomic Tools to Improve Sanitizing in Industry

Yan Luo

U.S. Food and Drug Administration |Genetic Diversity of Foodborne Pathogens from Food Production Environments

Martin Wiedmann Cornell University

Recent Advancements in Genomic Tools for Food Safety

2114, Yan Luo ZHALZI
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Name Affiliate

Title

Razieh Farzad University of Florida

Cultivated Seafood: The Process, Food Safety Challenges and Commercialization Hurdles

Martin Duplessis Health Canada

Canada’s Process for Approving Cultivated Seafood

Noreen Hobayan BlueNalu Cultivated Seafood Industry Perspective: Food Safety and U.S.FDA Regulatory Challenges
JAoll A Z+2F HHESIITE Razieh Farzade AlZHY  o7bgtEA0l digh S7E Aystlch. A2+ A6k
TAREO] B4, AlE Hd A 2 S AolEclge A 7HE 2 ol ZhE R (labelling) T #E Zlol2}
FAR 71E9 FARE AZXSATY 2 AlxEdeitE shlen, dAoA = HSAE] s SlsiAe AE
o] AlzgAol diste] THSFAHASTTA 4= Al o] gk 13 E &3] & ol fivks 9dS ¥

Al

5792 sigoly FAFCIA skEs F50te] T

S
& &3 AFE Batste Aold, AZEugaitaE ol
!

ZHjFHEIR] o] AE 7A|, A87FsR ARA AREEA,
Alzaig719] eHgst £A 52 AA AlEejdAE (R
= AR FAFS Zodote])o] sfdstojof & wAl=kL
A A5ttt ERE Al FAbEe] iRt A3 fisiB 7t
A7t HEotEE Asig7te] B a4dS Al7Isk i
Martim Duplessise A|ZHjFpAHE0] Aol &=
&} ole} WAt Autete] A, 181 =5 FE(novel
food)9] FAA B7F H FF ol it TESHITH
Auttol A= MEujgAEFS LEFE] H3o] Y
UoH, L EFTOA Q5H= ARRFEO] Al FAE
9] 5|7te} #Hste] Bk Zolgt ToiH, 57H= Fll
Mz 258 AEZE TS AARSEITHeHE] §7He A
g= gl). olet Testo] b Hrk= Alulege] A
G5 wiAl, 19 AL 459 pH, AlEaf el AMSE= A
&R 5ol gk B7F asthal A Ak, 53]
bH/d B7rel ¥Rsko] Al ufFAlEo] Al 21 ol A
sk A4, v E 2, 3keh4 98, Alolet =gt
A 59 Eoi7toF sk EAIE0l B AlAFSH,
ST et YsiE7t AQAE A5k Noreen
HobayanZ A4 Al Zuff4tEo] tisf] o] 2 A
HEFE I QI=A], FDAS] A417F Aol owet AlZto =

= o
Foiqitt. tiFEo) HE W82 FDA-USDACIA 9]
ZfFAl o] o7kt T FAHECIUCH, AEafk
A1) FDASF USDA9] #E|ARKFDAE A2 F7HA,
USDAE MNZSE T AEFA7IAE Be))ol tiste] &
Motgiet. AlEEFAE-L FjollA JA] Mo 7]%7]
Folu AREZ0] gl HokRA, T A4 FHAE 5
o P53 ARE FF BENLES A BEY & AL

RAo.2 HZE 9T,

T2 15. Razieh Farzad ZHALRI

Cell-based|Cultivated, Cultured) Seafood: The Proces
3 3 s,
Food Safety Challenges and Commercialization Hurdles

T3 16. MIZHHIAIZO) MADHY EAs)
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Edible scaffolding .
material | Supply chains

Lack of affordable |

serum free media | Suitable bioreactor

for scale-up

Scaffoiqing

72118, LI 2 RE H

The Novel Food Program

Foods and food ingredients that meet the definition of a novel food are
subject to mandatory pre-market oversight to assess their potential to
pose risks to the food supply.

Food and Drug Regulations B.28.001 (1998) Dofinitions:
‘hat does not have a history of safe

Most if not all foods
and food Ingredients
- b = produced using cellular
t has been manufactured, prepa: i
or packaged by a process that has not agriculture (CA)

previously applied to that food, AND causes
d lo undergo a major change

technologies will meet
one or more definition of
a novel food.

1t 1s derived from a plant, animal or

nism that has been genetically modified to

(new, removed, no longer
anticipated range)

319 rSRE T2

“come early, come often™

P y In d

List of non-novel determinations for food
and food ingredients (non-GM foods)

Completed safety assessments of novel .
e e

3 20. USDAS| M|ZZHHYAZ o7t

‘No kill' meat, grown from animal cells, is now
approved for sale in the US.

‘ora’: Lab-grown meat gets approval
o saia S —SB

week in food tech: Upside

U.S. grants first ever approvals for sale of
lab-grown chicken as food %}&pﬂn

wastes no time debuting its

W-gmwn meat Is cleared for sale in the
s United States

(7) [Technical session 3] Food Defense
and Food Chemical Hazards and Food
Allergens

A 71EAdS et Sk Asia4 9 g =
A9 Al B4, AFo|E Qe 2L V& 52
ettt Rakhi Panda® 71y #3f AFoA4 25619
galet AF3HE floto] ELISA 78S AMst 01—?@31}

—_—

+>

(o]
£ dHoIY 258 T 7t Bl AE 47709 =
H A0 Hest HYSHE YA gluten-incurred

yogurt calibrantE A&t & Multiplex-Competitive
ELISAE AR5t H7Fsto] gluten-incurred yogurt
calibrant= 589 AF3E o A 2A4US
gelston, FF Tt E hy A&l 28 74

< EQIstgltt. Tony Jin FAAFEENC)T E24
AHPLA) EZHE o]-&oto] ZL=ENES] {5715 4
of Aget 2HFEE MY AFE 47H6kd. NC-PLA
A5 AREZ ClO, 7HAE WEsto] HYAlE v
gofstal, EntES] npola 2 E2eE WY H oA+t
(E. coli)®] /NAIF AAE E2sto] 3T BE2 AREl
=75} A I QMoLAAS SR slaY| 7hdkstT
A Q1 HAS AlAFSHH. Ahmed El-Moghazy+=
=9 58 & AT £ e HEdY AR ES W

=
Al
A]

A

H 11. Technical session 3 Z¢ SAt HE

Name Affiliate Title

Evaluation of Gluten
Protein Profiles in
Hydrolyzed Food

Products by a Multiplex-

Competitive ELISA

Rakhi Panda FDA

Gaseous Chlorine Dioxide

U.S. Department | Used for Improving the
of Agriculture Safety and Shelf Life of

Grape Tomatoes

Tony Jin

Development of
Continuous— and Self-
Sanitizing Surface
Coatings Based on
Visible Light to Prevent
Cross—Contamination

Ahmed El-Moghazy U.C. Davis
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(8) [Technical session 4] Sanitation and
Hygiene
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Name Affiliate Title
Any Hand Hygiene Intervention is Better Than No
Hand Hyagi | jon — A i
Chip Manuel GOJO Industries, Inc. and Hygiene Intervention Systematic Study to

Evaluate the Use of Alcohol-Based Hand Sanitizers in
a Simulated Retail Food Preparation Setting

Gurpreet K. Changgar

Purdue University

Investigating Current Low—Moisture Food Processing
Environment Sanitation Practices Against Dry Surface
Biofilms of Listeria monocytogenes, Salmonella
enterica Serovar Typhimurium, and Pseudomonas
aeruginosa

Geraldine Tembo

Purdue University

Automated Floor Cleaning Reduces E. coli Spread
Compared to Mechanical Deck Brushing

Jack Burnett

Purdue University

Listeria monocytogenes Colonizes Biofilms in Floor
Drains and Its Prevalence Correlates to Aerobic Plate
Counts and Biomass
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H 13. Technical session 6
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(9) [Technical Session 6] Data Management
and Analytics and Modeling and Risk
Assessment
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Name Affiliate Title
. . Machine Learning, Al, and Confirmation Bias in Crowdsourced Foodborne
Patrick Quade Dinesafe.org )
lliness Reporting
. . . Predicting Vibrio parahaemolyticus Concentration in Seawater and Oysters
Shuyi Feng University of Maryland g P v v

Using Machine Learning

George-John Nychas

Agricultural Univerisity of Athens

Applications of Multispectral Imaging(MSI) Coupled with Machine Learning for
the Evaluation of Food Microbiological Quality and Authenticity

Shraddha Karanth

University of Maryland

Identifying Stress Response Signatures in Salmonella enterica solates Using
Machine Learning and Transcriptomics Data
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Interpretation Food testing process
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