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Katrien Begyn is a Ph.D. candidate at Ghent University in Belgium in the Research Unit 
of Food Microbiology and Food Preservation (FMFP-UGent) of the Department of Food 
Technology, Safety and Health, located at the Faculty of Bioscience Engineering. Since 
receiving her M.S. in Biomedical Sciences, Ms. Begyn has been working on different short-
term research projects, i.e., Clostridium botulinum spores, microwave heating, and detection 
of food pathogens in food products using PCR.

Ms. Begyn’s doctoral research focuses on the impact of Bacillus cereus endospore 
evolution on food safety, with an emphasis on UV and wet heat stress. This research project 
is a cooperation between three Belgian institutes with extended knowledge of B. cereus: 
FMFP-UGent; the Centre for Food and Microbial Technology, Department M2S, member of 
Leuven Food Science and Nutrition Centre (LFoRCe, KU Leuven); and Flanders Research 
Institute for Agriculture, Fisheries and Food, Technology and Food Science, Food Safety 
Unit (ILVO). The project’s final goal is to assess the potential impact of B. cereus endospore 
evolution in the food production chain at the molecular, population, and industrial levels.

Ms. Begyn is grateful to be a recipient of this year’s European Student Travel Scholarship 
and is looking forward to meeting and networking with professionals from academia, govern-
ment, and industry in the field of food safety to exchange knowledge and establish new 
collaborations.
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Giannis Koukkidis is a Ph.D. researcher in the Department of Infection Immunity
and Inflammation at the University of Leicester in the United Kingdom, working with 
Dr. Primrose Freestone. After completion of his undergraduate degree in Biological 
Sciences, Mr. Koukkidis continued his master’s degree in Infection and Immunity, where 
he began examining the interactions of salad leaf tissues with enteropathogens, a topic 
that later became his Ph.D. project funded by the Biotechnology and Biological Sciences 
Research Council (BBSRC).

In 2016, Mr. Koukkidis’ research on Salmonella and salad interactions was published 
by a leading food microbiology journal. Its importance on food safety and fresh produce 
was covered by major news agencies worldwide, including the BBC, Reuters, and CBS.

Throughout his doctoral training, Mr. Koukkidis has attended conferences across 
Europe and the U.S. on fresh produce and food safety. He received the IAFP Student 
Travel Scholarship to attend IAFP 2017 in Tampa, Florida. 

Upon completion of his Ph.D., Mr. Koukkidis wishes to expand his food safety portfolio 
with a post-doctoral placement in the development of novel treatments that are capable of 
preventing pathogenic bacteria attachment to fresh produce. 

Mr. Koukkidis is very grateful to receive the 2018 European Student Travel Scholarship. 
He believes this opportunity will help him develop future collaborations, as well as strengt-
hen those formed from previous IAFP meetings in Cardiff, Athens, and Tampa. The net-
working opportunities in Sweden will help broaden his research horizons by enabling 
contact with other researchers in the field of fresh produce safety.
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PDG HIGHLIGHT

The Beverages and Acid/Acidified Foods Professional 
Development Group’s goals include providing a forum to 
discuss and develop symposia on issues facing the beverages 
and acid/acidified foods industry. This PDG reaches div-
erse segments of the industry from manufacturers of juices 
and carbonated beverages to those processing salsa and 
pickled products. Our current membership stands at 171.

Due to the diversity within the PDG, offerings at 
IAFP have encompassed a variety of topics. Programs 
sponsored by the PDG in recent years include:

• An Overview of Emerging Beverage
and Process Technologies 

• Small Scale Fermentation: Is the Consumer at Risk 

• Developments in Mycotoxin Research: From
Methodology to Prevention 

• Characterization and Identification of Spoilage Causing
Fungi, a Hands-on Preconference Workshop in 2017 

At IAFP 2018, the PDG is sponsoring a highly 
anticipated symposium: The Challenge of Challenge 
Studies. This session will provide a few case studies on 
framework development for conducting a formula risk 
assessment and designing a microbial challenge study 
using published tools such as the NACMCF Parameters 
for Inoculated Pack/Challenge Study Protocols, mathe-
matical modeling tools, and the FDA decision tree on 
Time/Temperature Control for Safety. Speakers will 
address whether challenge studies are appropriate 
and, if so, some of the nuances, specific considerations 
and precise details to design and perform a rigorous 
challenge study.

This IAFP session will build upon the PDG webinar in 
June 2018 outlining Recommendations for Designing and 
Conducting Cold-fill Hold Challenge Studies for Acidified 
Food Products. The webinar highlighted details in a 
publication of the same title that has been accepted for 
publication in Food Protection Trends.

Our PDG welcomes ideas and discussion as we strive 
to develop IAFP Annual Meeting topics, webinars, 
and publications of interest to a wide spectrum of food 
industry professionals.
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