International Association for

Food Protection.

Affiliate Annual Report for Calendar Year 2024

(Complete Attachment B to be considered for one or more 2025 Affiliate Awards.)

To maintain compliance with IAFP Constitution and Bylaws, Affiliates must return this completed report.
Please send by email to Susan Smith at: ssmith@foodprotection.org.

Please return the following items electronically by Tuesday, March 4, 2025 (late reports will not be
considered for awards):
REQUIRED:
This completed form (in English).
Your Association’s list of current term officers (complete Attachment A).
OPTIONAL:
Attachment B: Completion required only if your Association requests to be considered for one or
more Affiliate Awards.
IAFP now accepts all Affiliate Annual Reports electronically, including those vying for one or more of
the Affiliate Awards. Affiliates seeking to present the highest quality visual presentation are
encouraged to present their Annual Report in the highest quality possible for review by the Selection
Committee. To avoid errors and omissions, please limit your submission to ONE email with all
attachments.
Digital photos (with names and descriptions) to appear in the Affiliate View quarterly newsletter.

Florida Association for Food Protection

1. Your Official Delegate to IAFP Affiliate Council and Contact

Enter in the fields below the information requested for your Association’s official Delegate to the IAFP
Affiliate Council and your official Contact for IAFP correspondence. Delegate must be an IAFP Member.

Official Delegate to IAFP Affiliate Council
Taylor O'Bannon

700 Experiment Station Rd.

Lake Alfred, FL 33850

(352) 354-5006

Taylorlangford@ufl.edu

IAFP Member? YX N[O




Official Contact for IAFP Correspondence (indicate “same” if person also serves as
Delegate)
same

IAFP Member? YX N OO

2. Membership List

a. Indicate the current total number of members in your Association: 157
b. How many NEW members joined your Association in 20247 68

3. Meetings: Annual Meeting/Conference, Educational, Workshops,
Webinars, etc.

a. On what date(s) was your most recent general membership or major meeting (i.e., Annual
Meeting/Conference) during the past year? Please list number of attendees.

May 14-16, 2024

84 registered attendees

b. Please provide the date(s) and location of your next scheduled major meeting (i.e., Annual
Meeting/Conference):

May 20-22, 2025

Embassy Suites by Hilton Tampa USF

3705 Spectrum Blvd

Tampa, FL

c. List all other general membership meetings held in 2024 (excluding board meetings). Include
title, dates and attendance numbers.

Winter Educational Luncheon February 20, 2024
18 attendees
Summer Educational Luncheon August 20, 2024
34 attendees

Fall Educational Luncheon November 19, 2024
50 attendees




4. Awards and Scholarships

a. List members honored with an award from your Association and/or IAFP during 2024. Include
name of award and qualification for award.

Keith Schneider, University of Bronson Lane Award

Florida Nominees for this award must exhibit the highest level
of knowledge, skill, commitment and dedication to the
ideals of food safety during their lifetime of service to
Industry, Government or Academia. This lifetime
achievement award should only be awarded to a
person who has spent a majority of their lifetime in the
food industry, inspection, research, or other related
fields.

Jamie Irwin, Whole Foods Markets | President’s Award

This award is selected by the current President of the
Florida Association for Food Protection and is selected
based on the contributions made to the Florida
Association for Food Protection, the State of Florida;
its industries and/or educational institutions. The
person selected must exhibit the highest level of
commitment and dedication to accomplishing the
goals of the Association and its members

Kevin Cahill, Ecolab Sanitarian of the Year Award

Nominees for this award should exhibit the highest
level of proficiency in the field of Food Safety
Sanitation inspection or Quality Assurance in the field
of food service, food inspection, processing,
manufacturing, distribution, wholesale and retail for all
areas in industry, government and academia.
Qinchun Rao, Florida State Laboratorian of the Year Award

University The Laboratorian of the Year Award recognizes a
FAFP Member for their contributions to the ideals of
FAFP through their endeavors in the laboratory. It
recognizes outstanding commitment in utilizing and
developing innovative and practical laboratory
techniques to support food safety.

Lori Duckworth, Disney Special Recognition Award

Award For many years of service, untiring dedication,
and loyalty as a member of the Board of Directors for
FAFP

Lori Duckworth, Disney Past-President

Recognition for serving as the FAFP 2023 President

b. List scholarships awarded during 2024; include recipient and qualification for scholarship.
Spring 2024 Ronald Schmidt Razieh Sadat Mirmahdi, University of Florida

Scholarship/ $1,500 The following qualifications apply for both scholarships
awarded in the Spring and Fall terms. Florida resident
with an interest in, and commitment to, food safety and
quality as a student (undergraduate or graduate level)
enrolled full-time in a biological, chemical, or food




science, hospitality management or other food
industry field during the previous 6 months. Students
are limited to two FAFP scholarships in an academic
career.

Spring 2024 Scholarship/ $1,000

Claudia Pegueros, University of Florida

Fall 2024 Ronald Schmidt
Scholarship/ $1,500

Laurent Lagos Mendoza, University of Florida

Fall 2024 Scholarship/ $1,000

Adeel Manzoor, University of Florida

State Science and Engineering
Fair of Florida/ $1,400 total
($350 each recipient)

Four Florida Students (minors, names withheld from
report)

Two $350 awards were presented to students in both
the Senior and Junior Sections with research in the
field of food safety, research, development, or related
programs. All winners also received a 1-year Honorary
Student Membership in FAFP

FAFP Annual Education
Conference Student Sponsorships

Jingjing Cheng, FSU
Samantha Dicker, UF
Tingting Gu, UF

Christina Kessler, UF
In-Hwan Lee, FSU

Adeel Manzoor, UF

Laurent Lagos Mendoza, UF
Razieh Sadat Mirmahdi, UF
Claudia Pegueros-Valencia, UF
Mari Schroeder, UF

Chunya Tang, FSU
LaTaunya Tillman, UF

Yaqi Zhao, FSU

Students are selected based on the submission of an
abstract for presentation as a poster and rapid oral
presentation. Students receive waiver of conference
registration fee and hotel (double occupancy) during
the conference.

FAFP Student Travel Sponsorship
for IAFP Attendance ($500 each
recipient)

Claudia Pegueros, University of Florida

Razieh Sadat Mirmahdi, University of Florida
Florida resident with an interest in, and commitment
to, food safety and quality as a student (undergraduate
or graduate level) enrolled full-time in a biological,
chemical, or food science, hospitality management or
other food industry field during the previous 6 months.
Presenting at IAFP is a specific consideration for this
award.

5. Web Communication

Please be sure to keep the IAFP office on your mailing list for newsletters, email, and other communications

to your general membership.




Please provide your existing Affiliate’s Web site address AND date last updated:
https://fafp.net/
Last updated December 31, 2024

LinkedIn Group: https://www.linkedin.com/groups/2714868/

LinkedIn page: https://www.linkedin.com/company/florida-association-for-food-
protection/

Facebook: https://www.facebook.com/FLAssociationforFoodProtection

Instagram: https://www.instagram.com/ fafp /

Did you launch a new Affiliate Web site in 2024? Y1 N X



Attachment A (completion required)

Association Officers List

Provide the contact information requested below for all current officers of your Association. Please indicate
if each officer is an IAFP Member (reminder: Your President and Delegate are required to be IAFP
Members). The information you provide here is published on our website and in select membership

materials. The information may be typed in the fields below or may be sent to our office by email, fax or
reqular mail.

Indicate the term dates (e.g., 2024-2025) for your current Executive Board:
January 1, 2024 to December 31, 2024

President

Rachel McEgan

3267 Songbird Lane
Lakeland, FL, 33811, USA
352-327-1527
rachel@mcegan.ca

IAFP Member? Y X N [

Vice President

Kelly Smekens

4902 Calhoun Rd

Plant City, FL 33567
704-287-8789
kelly.smekens@pepsico.com

IAFP Member? YXI N [

Treasurer

Jamie Irwin

120 Timber Lane

Jupiter, FL 33458

(512) 800-3267
Jamie.lrwin@wholefoods.com

IAFP Member? Y X N OO

President Elect

Taylor O'Bannon

700 Experiment Station Rd.
Lake Alfred, FL 33850
(352) 354-5006
Taylorlangford@ufl.edu
IAFP Member? YXI N O

Secretary

Dayane Gossner

(863) 688-1188
Dayane.Gossner@Publix.com
IAFP Member? Y X N O



Before continuing, please check one of the boxes below:

CHECK HERE and return electronically by 3/4/25 IF YOUR
AFFILIATE REQUESTS TO BE CONSIDERED FOR ONE OR
MORE 2025 AFFILIATE AWARDS. (You are required to complete
Attachment B.)

[0 CHECK HERE IF YOUR AFFILIATE DOES NOT WANT TO BE
CONSIDERED FOR A 2025 AWARD. (You are done! It is not
necessary to complete Attachment B.)



Attachment B (optional)

Affiliate Award Considerations

To be considered for one or more of the five Affiliate Awards to be presented at

IAFP 2025, Affiliates are required to check the box next to the award(s) for which you
wish to be considered and provide the related criteria (in English). (REMINDER: Please
confirm IAFP Membership of your Affiliate President and Delegate before completing
Attachment B to avoid award disqualification.) Submit your Annual Report and any
attachments in ONE email to avoid errors and omissions.

L] Affiliate Membership Achievement Award
How did your Affiliate grow AND retain members during the past year? Please provide details on:

how new members were recruited throughout the year;

the number of new members joining the Affiliate;

the percent increase in membership from 2023 to 2024;

specific efforts on how you retained existing members; and

other methods related to helping grow and maintain your membership.

You may cut and paste copy in the space below or use a separate page if necessary; please limit
your explanation to 500 words or less in 12-point type.



[ Affiliate Communication Award

How did your Affiliate communicate information to your Members during the past year? Please
provide a description of the types of communication sent to your general membership and include
samples with your Annual Report. Samples can be printed copies/screen shots of blast emails,
Web site (include frequency of updating), electronic/print newsletters, brochures, etc., along with
respective dates sent. If available, provide how effective specific communication was toward
meeting your goals. You may cut and paste copy in the space below or use a separate page if
necessary; please limit your explanation to 500 words or less in 12-point type.



X Affiliate Education Award

What types of food safety education did your Affiliate provide to its members during the past
year? Please provide the following details on all technical meetings, educational conferences,
webinars, workshops, classes, and other methods pertinent to the interests of the membership:

Background;
Objectives;

Agenda;

Target audience;
Dates held; and
Numbers of attendees.

You may cut and paste copy in the space below or use a separate page if necessary; please limit
your explanation to 500 words or less in 12-point type. (Do not submit copies of speaker Power
Point slide presentations.)

The Florida Association for Food Protection (FAFP) spread our commitment to advancing food
safety education and professional development across the state and throughout the year. In
2024, FAFP continued its tradition of providing high-quality educational opportunities to its
members by organizing three educational luncheons and a comprehensive two-and-a-half day
conference. These events were designed to enhance knowledge, foster collaboration, and
provide current food safety knowledge to our members throughout Florida.

FAFP hosted three educational luncheon in different regions of Florida (North Miami, Gainesville,
and Lakeland) to maximize accessibility for members statewide. Each luncheon is approximately
four hours in length and features three to four expert speakers covering a variety of food safety
topics relevant to industry professionals and academics. Two of the luncheons also included tours
of facilities (Florida International University’s Restaurant Management Laboratory; and, Merieux
NutriScience’s Laboratory in Gainesville). Each luncheon includes a networking lunch designed to
foster network building and strengthening between members. A measure of success of each
luncheon is the positive word-of-mouth which resulted in increased number of attendees at the
next luncheon.

The Winter Luncheon took place at Florida International University’s (FIU) Restaurant
Management Laboratory on February 20, and had 18 attendees. Speakers included: Imran
Ahmad PhD, FIU speaking on Water Activity in Food Quality and Safety; Dave Cook, CQAFSS
speaking on Environmental Monitoring for Small and Medium Facilities; and Rosemarie
Sunderland, Thrive4Life speaking on Labeling Updates. This day included tours of the Restaurant
Management Laboratory.

The Summer Luncheon took place at Merieux NutriScience’s facility in Gainesville on August 20,
and had 34 attendees. Speakers included: Heathe Hart, Merieux speaking on Ensuring Food
Safety: Mastering Challenge Studies and Process Validation; William Melnyczenko, Merieux
speaking on Embracing Digital Transformation: The Role of Big Data in Modern Food Safety;
and, Peter Taormina, ETNA Consulting Group speaking on Method Validation: What, Why,
How... and What's New. This day included tours of the laboratory facilities.

The Fall Luncheon took place at Publix Super Market’'s Corporate Office on November 19th, and
had 50 attendees. Speakers included: Nicole Martino, Universal Orlando Resort speaking on
Allergens, Menu Labeling, and Consumer Expectations in the Theme Park Environment; Lourdes
Tamborello, Del Monte speaking on Industry Implementation of FSMA 204; and, three speakers
from Florida Department of Agriculture, Division of Food Safety speaking on Listeria and Public
Health; Food Safety Hurricane Preparedness; and Emergency Response Post Hurricane.

The highlight of FAFP’s 2024 year was the annual educational conference which brought together
industry experts, academic researchers, and graduate students to discuss the latest topics and
challenges in food safety. Full details can be found in the conference booklet found in the

10



attached appendix. This event took place May 14-16 in St Petersburg, Florida and had 84
attendees. This event included two evening receptions, two networking lunches, and two
networking breakfasts. This event had a total of 13 speakers from industry, academia, and
regulatory (including having a speaker from the IAFP Speaker Program), as well as a poster
session featuring students studying food safety topics in Florida.

11



X Best Overall Affiliate Meeting Award

Did your Affiliate hold an outstanding self-sustainable (not sponsored/co-sponsored by IAFP)
food protection meeting which you consider ‘over and above’ those normally held? If so, provide
the following details, if applicable, on what led to a highly successful meeting:

e Type of meeting and the value it brought to Affiliate Members/attendees (does not need
to be your Annual Meeting);

e Mission statement for meeting (if relevant);

e Content;

e Numbers of attendees:

o Number of and overall percentage of Affiliate Members (for example, 100 total
attendees with 75 of them being Affiliate Members = 75%)
o Number of Guests (non-dues-paying Affiliate Members) and their affiliation to the
Affiliate Chapter and/or meeting’s topic(s)
e Audience participation (through roundtable discussions, exercises, etc.);
e Topics:
o Agenda (you may include a printed copy with your award application)

e Speakers and their employer affiliations (if available);

e Sponsors;

e Diversity of meeting participants (range of sectors represented, i.e., students, academia,
extension, government, NGO, industry representatives, etc., which can be broken down
into services, i.e., retail, education, research, manufacturing, etc., if available); and

e Other information.

You may cut and paste copy in the space below or use a separate page if necessary; please limit
your explanation to 500 words or less in 12-point type. (Do not submit copies of speaker Power
Point slide presentations.)

The highlight of FAFP’s 2024 year was the annual educational conference which brought together
industry experts, academic researchers, and graduate students to discuss the latest topics and
challenges in food safety. Full details can be found in the conference booklet found in the
attached appendix. This event took place May 14-16 in St Petersburg, Florida and had 84
attendees. This event included two evening receptions, two networking lunches, and two
networking breakfasts.

This event had a total of 13 speakers from industry, academia, and regulatory (including having a
speaker from the IAFP Speaker Program), as well as a poster session featuring students studying
food safety topics in Florida.

Speakers were drawn from a wide range of topics and expertise. Speakers included:

Matt Mueller, Mindful Innovator; Audrey Kreske, Restaurant Brands International; John
Williamson, Florida Department of Health, Environmental Radiation Section; Tim Jackson, IAFP &
FDA,; Luyao Ma, FSU; Naim Montazeri, University of Florida; Jack Burnett, Diversey; Betsy Craig,
MenuTrinfo; Jeff Kuehm, Food Safety Team Extended; Vanessa Cranford, SSP America; Debby
Newslow, D. L. Newslow & Associates, Inc.; Elizabeth Kurpe & Liz Morris, Elite Spice; and
Michelle Danyluk, University of Florida.

While the objective is to highlight the food safety taking place in Florida, this wide range of
speakers enabled a vast range of topics to be covered, including, traceability, Al, Coronavirus,
Sanitation, allergen management, food safety in the airport environment, auditing, spices, and
produce. This year we were able to have a speaker on radiation; a topic not previously covered at
any FAFP event.

The poster session included 13 posters presented by students from throughout the state. These

student presenters also participated in a rapid oral presentation designed to peak attendee
interest in the poster session. Students presenting posters were sponsored, through a conference

12



fee waiver, and two nights hotel stay; this sponsorship allows for increased student participation
in this conference.

This event is also a highlight for our corporate sponsors. This year we had 12 corporate sponsors
(seven Gold; four Silver, and one Bronze). Gold sponsors are given the option to have a table top
exhibit at this conference. In addition to our sponsors, four additional organizations exhibited at
this conference.

A community volunteering event took place at Wunderfarm prior to the start of the conference on
the first day; 11 members participated in this event. In addition to giving back to the community,
this event provides an extra opportunity for our members to strengthen their network within the
food safety community in Florida.

13
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State Science and Engineering of Florida — STEM Competition
April 3" FAFP Board Members participated as judges in the 68" State Science and Engineering of
Florida — STEM Competition. FAFP provided a donation for four awards at this competition.
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Florida Foundation for Future Scientists

April 3, 2024
Dear Special Award Judge,

On behalf of the Florida Foundation for Future Scientists and the youth of Flosida, thank you for
your generous donation of Special Awards, Scholarships, and/or Opportunity Awards for the
681h State Science and Engineering (SSEF) of Florida ~ STEM Competition. These Awards are
an excellent way of recognizing and rewarding aspiring young scientists for their hard work and
dedication. Your support is greatly appreciated by the students, teachers, and parents.

This year's event at RP Funding Center in Lakeland is already a great success with more than
700 rescarch projects on display. We greatly appreciate your presence for judging your special
awards and spending time with our future scientists.

We will be sending you a list of studeats who won the awards you or your organization donated.
This list will verify your award donation. In addition, all award winners have their picture taken

at the Grand Awards Ceremony.

Please do not take pictures of students/projects. Only authorized personnel are allowed 0 do
this. You may purchase pictures after the SSEF by going to www.ssefllorida.com . You will
have to provide the name of the student(s) and the name of the award organization.

You are invited to the continental breakfast and lunch in Sykes West along with the Category
Judges. If you need anything, do not hesitate to ask a member of our Awards Commitiee.

Il be attending the Grand Awards Ceremony

If you or someone from your organization wi
¢ form at the Special Awards Head Table.

to PRESENT your awards, please complete th

Sincerely,

Ty

Narcy A. Besley
FFFS, Executive Director

Florida Foundation for Future Scientists
PO Box 67
Goldenrod, FL 32713

Florida Association for Food Protection
Annual Affiliate Report 2024
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Educational Luncheons

Three Educational Luncheons were held in 2024, to reach all members, FAFP moved these events
throughout the State: including Miami (South Florida), Gainesville (North Florida), and Lakeland
(Central Florida). No Spring luncheon is held due to the annual educational conference taking
place in May.

Winter Educational Luncheon, South Florida
February Luncheon in Miami - Hosted at Florida International University’s Restaurant Management

Laboratory.
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Summer Educational Luncheon, North Florida
August Luncheon in Gainesville - Hosted at Merieux NutriSciences facility.

Fall Educational Luncheon, Central Florida
November Luncheon in Lakeland — Hosted by Publix Super Markets at their corporate offices.

Page 5 of 30
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Annual Education Conference Pre-Event
Eleven members attended a pre-conference community volunteering event at Wunderfarms.

Page 6 of 30

Florida Association for Food Protection
Annual Affiliate Report 2024



Please see conference booklet provided in the following pages
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Florida Association for Food Protection
Annual Educational Conference
2024

Hilton Bayfront
St. Petersburg FL



President’s Welcome Letter
May 2024

Fellow FAFP Members and friends,

Welcome to the 2024 Annual Education Conference (AEC).

We have a great line up of speakers coming from throughout Florida and the United States. This year’s
speakers come from academia, regulatory, and industry. They will discuss topics ranging from current
research in a variety of food safety topics, to implementation of industry leading food safety systems.

Between sessions, we have breaks and lunches taking place in the exhibit area. Please support our
valued sponsors and exhibitors by visiting the tabletop exhibits.

Part of the FAFP mission is to promote the future of the industry. Please visit the student posters and
have them discuss their projects. It’s a great way to hear about the very latest research currently taking
place right here in Florida.

We open on Tuesday with the President’s Reception at 6pm. This is a great opportunity to meet fellow
attendees and start to catchup up with your network of food safety professionals. In true Florida style,
Wednesday evening we have a Poolside Party planned. This will offer further network building
opportunities.

Finally, | want to thank all our Board members, officers, sponsors, exhibitors, and guest speakers for their
efforts and dedication to make this event possible. Most importantly | would like to thank all our
members and attendees for your continued support of FAFP and its mission.

Looking forward to meeting all of you at the AEC!

Rachel McEgan, 2024 FAFP President
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Conference Agenda

Tuesday May 14

2pm - 4pm Extra Event — Volunteering at
Wunderfarm

2pm - 6pm Registration

2pm - 6pm Exhibitor Set-Up

6pm - 8pm President’s Reception (Harbor View
Room)

Wednesday May 15
8:15am - 5pm Exhibitor Area Open
8:15am President’s Welcome

Morning Session Moderator: Jason Scheffler, UF

8:25am Matt Mueller, Mindful Innovator —
Leveraging Mindful Innovation to
Create Food Safety Change Today

9:10am Audrey Kreske, RBI — RBI Food Safety
and FSMA 204 Initiatives

9:55am - 10:40am Break — in Exhibit Area

10:40am Student Rapid Presentations

11:10am John Williamson, Florida Department

of Health, Environmental Radiation
Section — Radiation and Food Safety

11:55am - 12:55pm Lunch — enjoyed in Exhibit Area
(included)

Afternoon Session Moderator: Vijay Chhetri, FAMU

lpm Tim Jackson, IAFP & FDA — Regulatory
Food Safety & IAFP Presentation

Page 10 of 30
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2:05pm

2:50pm

3:15pm — 3:45pm
3:45pm

4:30pm
5:30pm - 8:30pm

Luyao Ma, FSU - Smarter food safety:
The power of artificial intelligence in
the detection of foodborne bacteria

Naim Montazeri, UF — Modeling
Coronavirus Persistence and Human
Exposure Through Surface-to-Skin
Transfer

Break —in Exhibit Area

Jack Burnett, Diversey - Sanitation
Programs: You Cannot Manage What
You Do Not Measure

FAFP Awards

Pool Side Party (Hotel Pool Patio
Area)

: Thursday May 16 _ ‘

8am - 3:45pm

8:10am

Exhibitor Area Open

Welcome

Morning Session Moderator: Boce Zhang, UF

8:20am

9:05am

9:50am - 10:35am

10:35am

11:15am

Betsy Craig, MenuTrinfo — Allergic
Appetites: Navigating the World of
Food Allergies

Jeff Kuehm, Food Safety Team
Extended, LLC - Dude, Where’s My Root
Cause

Break — in Exhibit Area

Vanessa Cranford, SSP America - Food
Safety Systems for the Global Traveler,
An Airport Perspective

Debby Newslow, D. L. Newslow &
Associates, Inc. — The Internal Audit
Program with continued compliance
with GFSI recognized CPOs (Schemes)

Florida Association for Food Protection
Annual Affiliate Report 2024
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12 - 1:00pm Lunch — enjoyed in Exhibit Area

(included)

Afternoon Session Moderator: Jamie Irwin, Whole Foods

Markets

1:00pm Elizabeth Kurpe & Liz Morris, Elite Spice
- Spices through a FSMA Lens

2:00pm Michelle Danyluk, UF — Parasite risks
from fresh produce

2:45pm Closing Remarks, Silent Auction

winners

3:00pm - 3:30pm Break —in Exhibit Area

3:30pm —4:30pm FAFP Business Meeting

CEUs are available for this conference. Please send request to executive.board @fafp.net if printable
document is needed

A $25.00 donation to the IAFP Foundation will be made on behalf of each speaker
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Board of Directors

Executive Board

Rachel McEgan, McEgan Food Safety LLC President
Jamie Irwin, Whole Foods Markets Treasurer
Dayane Gossner, Publix Super Markets Secretary

Lori Duckworth, Disney Past President
Directors

Vijay Chhetri, Florida A&M University

Ivy Dala, SGS

Tania Martinez, DEMOS Global Group Inc.
Naim Montazeri, University of Florida
Craig Overlock, Came Sweeney LLC
Taylor O’Bannon, University of Florida
Prashant Singh, Florida State University
Jason Scheffler, University of Florida

Boce Zhang, University of Florida

IAFP Affiliate Representative
Taylor O’Bannon, University of Florida

Director at Large
Michelle Danyluk, University of Florida

Florida Association for Food Protection
Annual Affiliate Report 2024
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2024 AEC Speakers

Matt Mueller — The Mindful Innovator

Matt Mueller is the best-selling author of The Mindful Innovator, a Columnist for
Innovation Leader, a Mindfulness Instructor for Insight Timer, and a RETHINK Retail Top
Retail Expert working with some of the world’s biggest brands. Though he wears many
hats, they all serve one purpose—to help leaders get clear on where to focus so they
can innovate with purposeful growth.

Matt has in-depth experience in product and service innovation. He has uncovered
deep insights, executed strategies, and facilitated change for industries that have not changed in
centuries. He has delivered increased sales, higher customer satisfaction, and employee execution, all
while lowering employee turnover and bottom-line costs. Matt questioned the culture of innovation and
researched what innovation was like before there was a book or process. He learned that every
innovation has three key variables—and it is not about disrupting before being disrupted. Rather, Matt
teaches that if we just slow down to be mindful, we can innovate faster with purpose.

Audrey Kreske, PhD — RBI

Upon completing a Ph.D. in Food Microbiology from North Carolina State University in
2009, Audrey conducted extension-based food safety research and developed risk-
based food safety trainings for local food businesses and health departments. Audrey
joined Burger King Corporation in 2013 as the Food Safety Manager managing food
safety for the brand across the globe. Currently serving as the Restaurant Brands
International Global Food Safety Senior Director, Audrey leads the company food safety team in
developing and enforcing food safety standards while assessing brand risk from farm to fork across all
four iconic brands — Burger King, Tim Hortons, Popeyes Louisiana Kitchen and Firehouse Subs.

John Williamson- Florida Department of Health, Environmental Radiation
Section

John A. Williamson, M.S., is the administrator of the Florida Department of Health’s
Bureau of Radiation Control’s Environmental Radiation Programs and has been with
the bureau since 1992. He is a member of the Conference of Radiation Control
Program Directors (CRCPD), serving as the chair of the Task Force on Inter-
Organizational Activities and serving on the Department of Homeland Security Nuclear

A

Government Coordinating Council, representing CRCPD. He also serves as the State of Florida
Commissioner of the Southeast Low Level Radioactive Waste Compact. Mr. Williamson holds an M.S. in
chemistry from the University of South Carolina and an undergraduate degree in chemistry from the
University of Tampa.

|
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Tim Jackson — FDA / IAFP

Dr. Tim Jackson is a Senior Science Advisor for Food Safety with the U.S. Food and Drug
Administration’s (FDA) Center for Food Safety and Applied Nutrition, joining in 2022. In
this role, Dr. Jackson supports programs in outbreak investigations, root cause analysis,
and prevention strategies.

From 2017-2021, Dr. Jackson served as Vice President of Food Safety, Regulatory, and Social Compliance
for Driscoll’s team in North America and South America. He was responsible for food safety, regulatory
(including organic) compliance, and compliance in worker welfare. Driscoll’s is the global market leader
in fresh strawberries, blueberries, raspberries, and blackberries.

Dr. Jackson previously served as the Director of Food Safety for Nestlé US and Nestlé Canada from 2009—
2017, with responsibility for thermal processing and food safety programs in hygiene, microbiology,
allergens, and chemical contaminants. He joined Nestlé in 1995 as a research and industrial
microbiologist. From 1998-2003, Dr. Jackson headed the Microbiology Laboratories at the Nestlé Quality
Assurance Laboratory for the U.S. and Canada in Dublin, Ohio. In 2003, he joined the Nestlé Research
Center in Lausanne, Switzerland, supporting Nestlé markets in the identification and validation of
alternative methods. From 2004—-2008, Dr. Jackson served as Chief Industrial Microbiologist for Nestlé’s
global operations in Vevey, Switzerland.

Dr. Jackson received his B.S. in Biology from Abilene Christian University and his M.S. and Ph.D. in Food
Microbiology from Texas A&M University. While at the university, he led its administered training
program for the USDA-FSIS inspectors at the Agency’s newly established training center.

Dr. Jackson currently serves as President on the Executive Board of the International Association for Food
Protection and serves on the Technical Committee of the Center for Produce Safety.

Luyao Ma, PhD — Florida State University

Dr. Luyao Ma is an Assistant Professor in the Department of Health, Nutrition, and
Food Sciences at Florida State University (FSU). She obtained her bachelor's degree in
Food Science and Engineering at Zhejiang University and her Ph.D. in Food Science at
the University of British Columbia. Before joining FSU in August 2023, Dr. Ma was a
postdoctoral fellow at the University of California, Davis. Dr. Ma’s research interest focuses on food
safety, quality, and sustainability. She develops intelligent food safety and quality monitoring platforms
through the integration of artificial intelligence and advanced sensing techniques. Additionally, she
investigates the transmission and mitigation of antimicrobial resistance in agri-food systems. Dr. Ma
contributes to the academic community as an Associate Editor for Future Postharvest and Food and a
Review Editor for Frontiers in Food Science and Technology.
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Naim Montazeri, PhD- University of Florida

Dr. Naim Montazeri is an Assistant Professor of Food Virology at the University of
Florida - Food Science and Human Nutrition Department (UF FSHN). His research and
educational programs are focused on studying foodborne viruses and bacteriophages
(viruses of bacteria). Currently, his research centers on safeguarding agricultural water,
soil, fresh produce, and seafood from human norovirus, investigating the fate of
coronavirus in the food supply chain, and utilizing bacteriophages as biocontrol tools
to mitigate foodborne bacteria. Employing predictive modeling and quantitative microbial risk
assessment (QMRA) framework, he evaluates the risks associated with viruses in food systems to
improve decision making in food safety policies. Dr. Montazeri teaches Food and Environmental Virology
and Food Microbiology courses at the UF FSHN and actively participates in professional institutions such
as FAFP, IAFP, and ASM.

Jack Burnett — Diversey | A Solenis Company

Dr. Jack Burnett serves as a Technical Consulting Manager at Diversey, focusing on food
safety and sanitation with an emphasis on Listeria, biofilms, microbiomes, and
predictive modelling. He earned both his Master's and PhD in Food Science from
Purdue University, where his research contributed to advancing the understanding of
persisting Listeria in food processing environments. He has authored two first-author
papers with additional studies under review, centering on the challenges of controlling Listeria. His work
is helping pave the way for new methods in food safety by leveraging next-generation sequencing
technologies. Jack’s approach to speaking is to provide practical, scientifically-backed insights that
attendees can directly apply to improve food safety practices. His diverse background, from managing an
apple orchard to studying pollination in bumblebees, informs his unique perspective on the intersection
of ecology, microbiology, and food safety.

Betsy Craig- MenuTrinfo
Betsy Craig is the nation’s leading expert on food allergies, menu labeling and
certifying products and facilities as free from food allergens. As CEO and founder of
MenuTrinfo®, LLC, she and her team are dedicated to helping foodservice operators
protect lives and health every day. MenuTrinfo exists to inform food service

i et professionals and manufacturers what they can serve safely to their customers. To
date MenuTrmfo is responsible for menu nutritional information at over 100K US restaurants, food
allergy and gluten free ANAB accredited training for hundreds of thousands of food service professionals.
AllerTrain is the chosen food allergy training by ACF and NEHA providing continuing educational credit
hours for those that take and pass its course. Finally, MenuTrinfo delivers food allergy confidence and
allergen transparency to today’s food allergic consumer through its onsite division offerings,
AllerCheck™, Certified Free From™ allergens for spaces and food products which is an ISO 17065
certification and expert consultation and incident response support when needed.
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Jeff Kuehm- Food Safety Team Extended, LLC

After 40 years of corporate life at Ralston Purina’s Protein Division, Anheuser-Busch’s
Corp. R&D, and finally 23 years at PepsiCo, Jeff decided to retire in 2019 and join the
world of consulting. Jeff enjoys sharing his experience and passion for food safety
with clients in a variety of food, beverage and pet food companies. Jeff received both
his BS and MS degrees in Biology from the University of Memphis and spent the
majority of his career in food microbiology before embracing a broader role in food
safety at PepsiCo’s Frito-Lay HQ in Plano, TX where he was the Director of R&D Food Safety for North
America Foods and Global Snacks.

Jeff brings a practical approach to food safety providing assistance in areas such as hazard analyses and
food safety plans; product design for safety and stability; and microbiological controls, sampling plans
and troubleshooting including environmental monitoring program swab-a-thons.

Vanessa Cranford — SSP America

As Director of Food Safety and Quality Assurance, Vanessa Cranford is responsible for
food safety at SSP America which operates restaurants in airports, in the US and
Canada. Vanessa is a Molecular and Microbiologist with 16 years of applied food safety
experience in food service, manufacturing, and regulatory. She held positions such as
Microbiologist and Director of Food Safety with industries including The Walt Disney
Company, Taylor Farms Florida, and Denny’s Restaurants Inc. Also, as a Staff Fellow at
US Food and Drug Administration (FDA) Center for Food Safety and Applied Nutrition (CFSAN) in the
Office of Food Safety (OFS) with responsibilities including FSMA policy development, outbreak
investigations, and subject matter expert regarding processed produce. Vanessa has published in the
Journal of Risk Analysis and the Journal of Food Protection and is a Lead Instructor for FSPCA Preventive
Controls for Human Food. Vanessa has been an active member of the International Association for Food
Protection and Florida Association for Food Protection, since 2006. In 2020, Vanessa served as the
President of the Florida Association for Food Protection. Vanessa holds a B.S in Molecular and
Microbiology from the University of Central Florida, and an M.S in Food Safety from Michigan State
University.

Debby Newslow — D.L. Newslow & Associates, Inc

Debby, President of D. L. Newslow & Associates, Inc. has over 40 years of experience in
the food, chemical, and packaging industries. She has served and been a member of
several food safety and quality organizations, currently being an active member of the
Food Safety Tech Advisory Board. She is also a successful author of published articles
and has authored two textbooks based on management systems. Her latest book,
Food Safety Management Programs: Applications, Best Practices and Compliance has
been identified as a best seller in the world of Food Safety and GFSI compliance guidance.

Debby has several years of experience in third party auditing, consulting, and training, focusing on
management systems (ISO) and food safety programs (GFSI). She has won numerous awards throughout
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her career, including the 2013 NSF Food Safety Leadership Award for Training. She is a FSPCA lead
instructor (PCQlI Human Food, PCQI Animal Food & FSVP), an IHA HACCP Instructor, and an IRCA Certified
Quality & Food Safety Lead Assessor. She has been a member of ASQ since 1988, having achieved the
certifications of ASQ Certified Quality Auditor, Certified HACCP Auditor and Certified Quality Manager.
Debby has been a member of IAFP and IFT for 40 plus years.

Debby, a native Bostonian who spent much of her youth on Cape Cod, left the northeast to become a UF
Gator. She graduated from UF with a Food Science degree (Go Gators!!). The Gators, along with her love

for animals, the Red Sox, and the beach, remain her passions. D.L. Newslow & Associates, Inc. is proud to
be celebrating 27 years in business this year!

Elizabeth Kurpe & Liz Morris — Elite Spice

Elizabeth Kurpe is a Chemical Engineer, who first worked as an
engineering consultant on projects such as rocket fuel cleanup at
NASA. For the past 17 years she has worked in the spice and
seasoning industry. After starting her career at Elite in Research &
Development, she spent 10 years in manufacturing focused on
managing sterilization and validations before becoming Director of
Quality. Over the years Elizabeth has been cross-trained in many other business functions and has been
an active member of the American Spice Trade Association and the Ethylene Oxide Sterilization
Association.

Liz Morris has worked in the spice and seasoning industry since she earned her B.S. in Experimental
Foods from the University of Maryland in 1976. During her career, she has been responsible for Product
Development, Regulatory, Technical Service and is Elite’s VP Technical Sales. Liz has been a member of
National Seasoning Manufacturers Association for more than 25 years where she serves on the Board of
Directors. She is also on the board of the Food Allergen Research and Resource Program of the
University of Nebraska and an active member of the American Spice Trade Association.

Elite Spice is a whole, raw spice importer and custom manufacturer offering pure spices, custom blended
seasonings, capsicum products and other specialty food ingredients. American owned and operated,
their six facilities located in Maryland and Nevada are equipped with innovative cleaning, milling,
blending and packaging systems. They maintain their own state of the art 3rd party validated pathogen
elimination and microbial reduction technologies to ensure the safety of their products. Their customers
are supported by a team of more than 800 highly experienced and dedicated employees. Elite’s
products are used in many of the world’s most successful food brands. Their best estimate is that they
flavor 10 billion pounds of food annually.
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Michelle Danyluk, PhD- University of Florida

Dr. Michelle Danyluk is a Professor and Extension Specialist of Food Safety and
Microbiology at the University of Florida (UF). Michelle has a long history of support
for the fresh produce industry through her research and extension programs focused
on microbial food safety and quality, emphasizing the microbiology of fresh fruits and
vegetables. Her primary research focuses on bacterial pathogens in produce, including
production, packing and processing environments, its movement and mitigation within
these environments, and the subsequent implications for public health. Over her career, she has
published more than 100 peer reviewed publications in scientific journals. Michelle’s extension program
includes teaching programs related to FSMA, HACCP, GAPs and other food safety programs. She is a Past
President of the International Association for Food Protection, a member of the International

Commission on Microbiological Specifications for Food (ICMSF), and one of the leads of the Southern
Center for FSMA training.
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2024 FAFP Student Presenters

Jingjing Cheng, FSU

Jingjing is a doctoral student working under Dr. Leqi Cui in the Nutrition and Food
Science program at Florida State University. Jingjing received her M.S. degree in Food
Science from Shaanxi University of Science and Technology, China. During her master’s
thesis, she worked on the factors that influence the physical and chemical stability of
lipids in oil-in-water emulsion. After graduation, she joined the Henan Academy of Agricultural Sciences
as an assistant researcher to work with the analysis of the volatile compounds of spicy plants. Now she is
focusing on edible film based on pea protein and trying to apply various methods to improve the
packaging properties of edible film and find out the underlying mechanism of film formation. In addition,
she dedicates herself to enhancing the antibacterial and antioxidant activities of edible film by the
incorporation of various natural substances. She feels that pursuing her Ph.D. at FUS is a precious
experience that will help her gain more skills to further pursue her academic career.

Samantha Dicker, UF

Samantha Dicker is a master’s student in Food Science and Human Nutrition. She is
currently under the tutelage of Dr. Naim Montazeri in his Food and Environmental
Virology laboratory conducting research on the thermal inactivation of human
norovirus in oysters. Her experience as an undergraduate researcher within Dr.
Montazeri’s laboratory investigating the secondary transmission of coronavirus on
common food contact surfaces to human skin and the impact of environmental
determinants on coronavirus persistence has provided her with the skills required to further her
experience as a food safety researcher and professional. It is through her continued education and
guidance from Dr. Montazeri that she hopes to further her development as a food virologist so that she
can further contribute to this emerging field and aid in the fortification and protection of the global food
supply chain.

=~/ Tingting Gu, UF

' Tingting is a third-year Ph.D. student in the Food Science program under Dr. Boce
Zhang's mentoring at the University of Florida. She is dedicated to public health,
specializing in food safety associated with food contact surface-mediated foodborne
pathogen. With a UMass, Lowell master's in Pharmaceutical Sciences, she recognized
the public health importance of a secure food supply chain and fundamental food
microbiology research. Her interest in food safety, nurtured by Dr. Zhang, led her to a
Ph.D. in food science, leveraging her diverse background for multidisciplinary research in food safety,
particularly focused on biofouling by food contact substances.
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Christina Kessler, UF

Christina has an educational background in Nutritional Science and Food Science.
Before starting her Ph.D. in Food Science at the University of Florida, she earned a
Masters of Science degree from Kansas State University and also gained valuable
industry experience in food safety and quality assurance with Del Monte, Bussetto
Foods, and Dole Fresh Vegetables. While actively working on her Ph.D., Christina
concurrently supports the University of Florida IFAS Extension as the grant coordinator for the
USDAfunded grant, CONTACT

In-Hwan Lee, FSU

M‘:“ In-Hwan Lee is a Ph.D. student majoring in food science at Florida State University

Y ,, ' (FSU). He is originally from Seoul, South Korea. He received his B.S. and M.S. in food
’*4‘- science and biotechnology from Seoul National University (SNU). During his

‘ undergraduate food hygiene class, he became acutely aware of the rising threats

posed by food-borne pathogens and their potential impact on public health. This realization fueled his

passion for ensuring food safety, leading him to participate in a Master's degree program focused on

studying photodynamic inactivation as a promising method to prevent antibiotic-resistant bacteria. In his

current Ph.D. journey, he is exploring the intersection of food safety and sustainability using artificial

intelligence (Al). His ultimate goal is to advance sustainable and safe food while mentoring next-

generation researchers

Adeel Manzoor, UF

Adeel Manzoor, a Fulbright Ph.D. student, works in Dr. Jason Scheffler’s lab at the
Animal Science Department, University of Florida. His Ph.D. thesis projects focus on
developing predictive models for pathogen inactivation during sous-vide cooking,
storage, and reheating of beef steaks. Adeel has also contributed to teaching courses
such as ‘Intro to Animal Science’ and ‘Quantitative Microbial Risk Assessment of
Pathogens in Food Systems.” As part of his Ph.D. program, he actively participates in
Basic HACCP and Preventive Controls for Animal Food training sessions, guiding
breakout discussions.

Previously, Adeel served as a lecturer in the Department of Meat Science and Technology at the
University of Veterinary Animal Sciences, Pakistan. He earned his DVM in 2016 and M.Phil. in 2018,
specializing in Meat Science and Technology from UVAS, Lahore. During his M.Phil., he conducted
research on enhancing buffalo meat shelf-life using lactic acid sprays on buffalo carcasses. Additionally,
he worked as a Research Associate on the project titled ‘Using innovative processing and packaging
technologies to improve meat quality, eating quality, and shelf life of fresh beef and beef products.
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Laurent Lagos Mendoza, UF

Laurent is an international student from Honduras with a background in agronomy,
studying a master’s degree focused on food safety, she would like to focus and ensure
the production of safe and high-quality food for consumers. Her short- term goal is to
keep my learning new things.

Upon graduation, in the U.S she aspires to contribute to food safety research,
research that can assist solve today’s food -related problems. Her short-term plan is to graduate and
contribute with all the knowledge she has gained. Looking ahead, my long- term objectives are to
contribute to my country through knowledge and technology. As a food safety scientist with a
background in agronomy, her goal is to sustainably produce safe food for the world. The world is
changing, as well as the production systems, therefore, constant innovation is required, and she believes
learning never ends.

Razieh Sadat Mirmahdi, UF

Razieh Sadat Mirmahdi is a first-year graduate student working towards her Ph.D. in
food science, with a specialization in food virology under the guidance of Dr. Naim
Montazeri at the University of Florida. She is dedicated to a pivotal research project

- aimed at mitigating foodborne illnesses caused by norovirus and enhancing the safety
of our food chain. Notably, she is addressing the risk posed by cooked oysters, which have been linked to
numerous norovirus outbreaks, emphasizing the urgency of refining cooking methods for improved
public health.

Claudia Pegueros-Valencia, UF

Claudia Pegueros is a Master’s student at the Food Science and Human Nutrition
Department at the University of Florida under the mentorship of Dr. Michelle Danyluk.
Claudia's academic and professional trajectory has centered on produce safety.

: _ Her research focuses on investigating bacterial transfer onto and internalization into
dropped and drooped strawberries and grapefruits with the objective of better understanding of
produce contamination and collecting data to support the regulations in the country relate with the
produce safety.

Looking ahead, Claudia envisions collaborating closely with farmers, academia and research institutions
to combat foodborne outbreaks associated with agricultural products. Her aspiration is ensuring the
quality and safety of food worldwide.
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Mari Schroeder, UF

Mari Schroeder is a PhD Candidate at the University of Florida under the advisement of
Dr. Michelle Danyluk. Mari’s research focus is on produce safety and is working on
evaluating the transfer of Salmonella between tomatoes and food contact surfaces
during harvest and post-harvest activities. During her program, she has completed a
fellowship with the Partnership for Food Safety Education, serving as the lead for their
Food and Technology Advisory Group, and has helped judge the Florida state science
- and Florida FFA food science and technology competitions. Mari enjoys spending her
free time hiking, traveling, and kayaking with her husband and entertaining their seven animals.

Chunya Tang, FSU

Chunya Tang is a PhD candidate in the Nutrition and Food Science Program at Florida
State University (FSU). She joined the FSU Food Safety and Quality Laboratory in 2019
and got her MS degree in Nutrition and Food Science in 2021. Chunya is now working
on plant protein functionality using immunochemistry to further improve food safety
and quality. She is also interested in the effect of non-thermal processing on protein
structure change to lower antigenicity. Chunga’s ultimate career goal is to work as a faculty member at a
research university and assist students in developing their potential future in food safety.

LaTaunya Tillman, UF

LaTaunya Tillman is a Ph.D. Student in Dr. Michelle Danyluk’s laboratory at the
University of Florida, where she previously completed an MS degree in 2023. Ms.
Tillman is looking forward to interacting with industry professionals and other students
and learning about current food microbiological research. She hopes to pursue a career
in research focusing on water quality and hygienic design of harvest equipment.

Yaqi Zhao, FSU

Yaqi Zhao is a Ph.D. candidate in the Department of Health, Nutrition, and Food
Sciences at Florida State University (FSU). She joined the FSU Food Safety and Quality
Laboratory in 2019 and received her MS degree in 2021. Her research interests are
rapid detection of food allergens and protein characterization using immunochemistry.
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2024 FAFP Gold Sponsors
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2024 FAFP Silver Sponsors

AFC Sushi

McEgan Food Safety LLC
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Taylor Farms

SSP America

2024 FAFP Bronze Sponsors

Duda Farm Fresh Foods
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FDA, Office of Regulatory Affairs

Florida Department of Agriculture and Consumer Services, PSR Outreach and
Education
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2024 FAFP Award Winners

Bronson Lane Award
Keith Schneider, University of Florida

President’s Award
Jamie Irwin, Whole Foods Markets

Sanitarian of the Year Award
Kevin Cahill, Ecolab

Laboratorian of the Year Award
Qinchun Rao, Florida State University

Special Recognition Award
Lori Duckworth, Disney

Past President
Lori Duckworth, Disney
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August 20, 2024 — FAFP Summer Educational Meeting
MXNS in Gainesville FL

November 19, 2024 — FAFP Autumn Educational Meeting
Publix Office in Lakeland FL

For more information, visit www.fafp.net

Or follow us on LinkedIn
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Parking

Valet parking is available at the hotel for $35/day

Parking Alternatives

McNulty Parking
Garage
Allows overnight
Parking parking =y Rowdies Stadium
@L: ***DO NOT PARK OVERNIGHT***
Ipsteuctions/ N ***¥DO NOT PARK IN “MONTHLY
Options l PARKING” SECTION***
=
b 34
Camden Parking
Garage
DO NOT PARK
OVERNIGHT
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Meeting Map
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