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NJAFP  
FALL SEMINAR 
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8:30 AM to 3:30 PM 
 

Cook Campus Center 
 Rutgers, New Brunswick, NJ 

 

The seminar offers 5 CEs with a variety 
of speakers on the agenda. Find more 

information on page 8. 

PRESIDENT’S MESSAGE 
  
I am humbly grateful to have been able to attend 
the International Association for Food Protection’s 
(IAFP) Annual Meeting in beautiful, quirky Portland, 
OR from July 25-28. I saw a man with a big crow 

on his left shoulder and cell phone on the right, tried kava tea 
(which tasted like dirt), ate at a 110-year old seafood restaurant, 
and visited the zoo and the lovely Rose Test Garden.  
 
After a late night arrival, I made it to the 7:00 AM affiliate                
meeting needing a cup of coffee. At my table were                      
representatives from PA, New Zealand, and Australia. Also    
present were people from other US states and countries such as   
Taiwan, China, United Arab Emirates (UAE), a few African 
countries, Brazil, Colombia, and India. The diversity of these 
affiliates struck me as not only impressive, but necessary in the 
context of our globally diverse food system. I was amazed to 
learn that the affiliate with the most active members in the world 
is the UAE affiliate. Their 1,200 plus Middle East region       
members participate in seminars via webinars. At this meeting, I 
acquired many inspirational ideas on how to enhance NJAFP. 
 
Conference presenters discussed common challenges and    
cutting-edge science in presentations with titles such as Filling 
the Food Safety Void in Small and Very Small Food Companies 
and Clostridium Botulinum: A Recurrent Emerging Foodborne     
Pathogen. I attended a session entitled Aquaponics: How Do 
We Safely Produce Fish and Vegetables in the Same Water? 
Admittedly, some of the plant biology was way over my head.  
However, I learned that the ability of aquaponic plants to        
remediate pathogens in water also containing farmed fish can 
be effective, but is very specific to plant and fish species. It is 
also dependent on precise UV light and ozone calculations, as 
well as careful system designs that deter pathogen growth.   
 
In Safe Food for the Entire Family: The Global Pet Food Safety 
Frontier, it was stated that during the PCA peanut recall tied to       
Salmonella in 2008-2009, one third of the peanut products were   
actually pet treats/food. Consumers assume that dry, shelf    
stable products are completely safe.  Yet science shows that the 
capability of long-term pathogen survival in dry pet food (jerky, 
for example), is concerning. Salmonella in animal food is part of 
a much larger issue of how to control microbes in all dry food. 
 
The Viruses in Shellfish session focused on a risk assessment 
conducted for Norovirus, the leading cause of illness in          
molluscan shellfish. The speakers commented on the wide   
variability in data collection, analysis, and reporting              
measurements with respect to distinguishing between infective 
and non-infective Norovirus in raw sewage. A 13-country study 
in Europe revealed that the best correlation of Norovirus in   
shellfish was consistently tied to frequency of storm overflows.   
 
     continued on page 2 
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 Pulsed Electric Fields Found to Kill Listeria Monocytogenes in Milk 
 

As explained in Dr. Alexander Goldberg’s study, Long-term Listeria monocytogenes proliferation control in milk by           
intermittently delivered pulsed electric fields, the researcher from Israel’s Tel Aviv University found that intermittently     
delivered pulsed electric fields (IDPEFs) kill L. monocytogenes in milk. This study has implications for food security in    
low-income countries, with a lack of resources for traditional pasteurization equipment. 
 
IDPEFs delivered for just a fraction of a second destroy cells by damaging the cell membrane. This process of bacteria 
destruction is called “irreversible electroporation.” Refrigeration alone slows down the metabolism and growth of bacteria, 
but does not kill them. In the study, Goldberg, et al, stated, “in summary, we demonstrated the application of IDPEF on 
milk storage and showed that IDPEF can control Listeria monocytogenes proliferation in milk.” 
 
IDPEF does not require a constant electricity supply and can be powered in five and a half hours a day using small family 
scale solar panels, making it ideal for small scale farmers in low income countries. Dr. Goldberg believes that IDPEF can 
provide a robust, simple, and energy efficient milk preservation system that would decrease the wasted milk and increase 
the income of small farmers in developing countries. Further research is still required in several areas, including the        
materials to be used for the storage chamber.  
 
The study also added, “nevertheless, given the potential advantages of IDPEF technology, we believe that under         
proposed operation and continuous development of storage chambers, IDPEF storage could empower millions of farmers 
in the low income countries by providing them with a simple and energy efficient technology for milk preservation.”       
Currently, the federal-state cooperative program’s National Conference of Interstate Milk Shippers’ Grade “A” Pasteurized 
Milk Ordinance does not permit this technology to be employed as a means of raw milk pasteurization. 
 
Source: Technology http://www.tau.ac.il/~agoldberg/pdf/2015_5.pdf, Grade “A” Pasteurized Milk Ordinance, 2013 Revision        

President’s Message, continued from page 1 
 
Detection of Norovirus viability is still a challenge.  Also, known factors such as tidal influence, animal health,               
temperatures, water-related tourist activities, and overboard dumping near harvest waters make it difficult to control.    
According to the speakers, the most important control measure is to improve the quality of coastal waters. 
 
The presenters for What’s on Your Plate or in Your Suitcase? discussed imported foods. With increased consumer       
interest in country of origin and increased preferences for locally grown foods, evaluation of supplier risk is critical. A     
presenter from the UAE, a country that imports 95% of its food, discussed a large Salmonella outbreak that occurred in a 
hotel in Dubai. The source was identified as white pepper from India that had been added to cooked mashed potatoes. 
Fear of irradiation, used to destroy pathogens and pests in spices and some other foods, is common in UAE.  Use of    
irradiation could have prevented this outbreak though. A large supermarket chain representative discussed lessons 
learned from recalls. She stated that each recall is an opportunity to heighten awareness about the affected category of 
food. She emphasized the need to educate merchants and work closely with regulators, highlighting GFSI and FSMA as 
positive forces that are moving the food industry in the right direction. 
 
I attended Foodborne Pathogens in Apples, Stone Fruits, Avocadoes, Mangoes, and Papaya. Pathogens in imported   
exotic fruits with names like camu-camu, cupuacu, and buriti present challenges as local people in Brazil often do not           
implement recommended pathogen control measures due to cultural beliefs. Many fruits may not only uptake certain   
pathogens but can harbor undetected pathogenic bacteria when they are damaged or penetrated. The 2015 outbreak of       
Listeria in candy apples was discussed. Studies suggested that when the sticks were plunged into the apples, exterior 
contamination probably caused interior contamination near the core of the apples.   
 
The session called Survival of the Fittest: Controlling Listeria at Retail was packed, demonstrating huge interest in this 
critical and relevant issue. Speakers discussed perspectives on outbreaks such as the 2015 Blue Bell ice cream outbreak. 
They emphasized that the ice cream industry (and others) need to implement rigorous preventive controls and aggressive    
sanitation measures. It was also said that interdisciplinary partnerships are vital to understanding, validation, control, and 
prevention. They mentioned that whole genome sequence-based surveillance represents a leap forward for Listeria.   
 
These and the many other IAFP meeting sessions I attended, such as the one on biofilms, were enlightening and         
terrifically mind-expanding. I wish I had space to share all of the 21 pages of notes I took! I even made contact with a     
couple of the more dynamic speakers in the interest of coaxing them to speak at a future NJAFP seminar.   
 
Be well, 
Virginia Wheatley 
Your NJAFP President 

  

http://www.tau.ac.il/~agoldberg/pdf/2015_5.pdf
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 GMO Labeling – “No!” Says U.S. House of Representatives 
 

At the end of our NJAFP 2015 spring seminar, “GMO or No: Perspectives on Genetically Modified Foods,” our 120         
attendees were asked the following simple question. “With the information presented to you today explaining both sides of 
the GMO vs. non-GMO debate, how many of you would want to know if the food you are buying is produced with a GMO 
product?” Approximately 75% of the audience raised their hands. We then asked a follow-up question. “Before you heard 
the information presented today, how many of you would have wanted to see GMO labeling?” Only about 25% of the  
audience raised their hands. Amazing! This showed that many people in our audience were previously uninformed about 
GMOs. However, once they understood both the pros and cons of GMO products, many wanted to know whether or not 
their food products are made from GMO seeds. Well, sorry to say that unless the U.S. Senate does a complete reversal, 
the proposal for GMO labeling is very close to being defeated by those who believe that the American public does not 
need to know if their food product contains a GMO.  
 
On July 23rd, the Safe and Accurate Food Labeling Act was passed by the U.S. House of Representatives with a 275 to 
150 vote. Next, the U.S. Senate decides if the Act will become law. If passed, this law would preempt state and local    
restrictions on GMO food labeling. For instance, Vermont passed a law that will require all products made with GMOs to 
be labeled as such. The law will go into effect in 2016. If the Senate passes the Act however, it will overrule the Vermont 
law and GMO labeling will not be required. Chalk one up for the Grocery Manufacturing Association and Monsanto.  
 
Personally, I care about whether the food I eat contains a GMO product. I look for non-GMO products all the time. I talk to 
people about this subject. I ask if they know what a GMO food product is and why they should be concerned.               
Unfortunately, most people I ask (as well as a majority of the American public), seem mostly ignorant of the answers to 
these questions, as the reactions to our inquiries at the end of the spring seminar demonstrated. Monsanto and the food 
industry have done a good job of keeping people in the dark. People feel that if the FDA is OK with it, then it must be 
safe. Really? My main issue with GMOs is not about the safety of genetically engineered seeds. It’s the fact that GMO 
seeds are repeatedly sprayed with Round Up or Glyphosate to kill the weeds and not the crop plants. For years, non-
GMO proponents have been presenting data showing the effect that the potential Glyphosate residue has on the GMO 
product and ultimately, how it affects our bodies. Glyphosate was recently cited as a possible carcinogen by the World 
Health Organization.  I believe the data and do not want to consume these products. Call me a radical but to me, it’s a 
food safety and health risk. Obviously, it is becoming an issue to a lot of other consumers as well. In fact, sales of non-
GMO products have skyrocketed over the years and continue to grow. If it is so safe why has the European Union,     
Russia, and China banned the use of GMO seeds? Why do these countries require labeling of all GMO products? 
 
I think what troubles me most about this whole debate is how it has become an economic war. You have organic food 
processors, some retailers, and healthy food advocates calling for GMO labeling. Then you have major food processors 
and seed producers like Monsanto. Ultimately there is the FDA telling everyone GMOs are safe and that they help to feed 
the world. Many people and organizations are caught in the middle.  
 
On September 6th, the NY Times published an article, “Food Industry Enlisted Academics in GMO Lobbying War, Emails 
Show.” This article talks about how major universities and faculty members are caught in the middle of the debate. They 
are asked to conduct much of the research on this question. The article suggests disagreement within the universities 
and faculty themselves could exist, but due to pressure from large food companies that provide financial sponsorship, the 
truth slants towards the position of the sponsor. The faculty interviewed in the article denied this. 
 
In the article, Dr. Charles M. Benbrook said it best. Dr. Benbrook recently held a post at Washington State University and 
was supported by Whole Foods and Stoneyfield Yogurt. He lobbied on behalf of the organic foods industry for passage of 
GMO labeling. Dr. Benbrook stated that parties on both sides of the debate want to influence the public. He added, “they 
could conduct the studies on their own and put this information on their website. But nobody would believe them. There is 
a friggin’ war going on around this stuff. And everyone is looking to gain as much leverage as they can.” Personally, I say 
“Just Label It.” 

For more information on this topic, or on how to                        
communicate your vote to state senators, consult GMO 
Free NJ or the Environmental Working Group. Like their 
Facebook pages or subscribe to their email lists for voting 
alerts and information on petitions. You can also vote at: 
http://action.ewg.org/p/dia/action3/common/public/?
action_KEY=2162&tag=201509DARKSenate 

 
Gary Cohen  
Food Packaging Specialist  
Supply One 

 

NJAFP Finance Report for 2nd Quarter 2015 
 

Starting Balance $39,741.96 
 
Income   $6,247.37 
 
Expenses  $8,383.20 
 
Ending Balance  $37,606.13 
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Innovative Careers in Food Safety: Advice for You From the Experts   
 
You’re new to the field of food safety and need a J-O-B. Or you’re ready to leave your current position and go elsewhere. 
Maybe you are a fixture in your job, but you want that elusive promotion. Or you’re simply trying to build up your resume. 
You have impressive technical knowledge and solid experience. Or not. Either way, many of your competitors have similar              
educational degrees and experiences, too. How can you stand out and get yourself noticed? I had you, our NJAFP        
members, in mind when I attended a session called Innovative Careers in Food Safety at the IAFP Conference. A panel of 5 
professionals* in various food-related careers offered some excellent advice. I would like to share their advice with you.   
     
Know your strengths and weaknesses.    
Take a personality test, such as the Myers-Briggs Type Indicator, to assess your personality traits. Identify, then work on 
improving your weaker skills. For example, you are an extrovert who feels comfortable talking in just about any setting.  
Learn to be an active listener by asking questions and receiving information from others. This skill will ultimately become a 
strength for you and an asset to anyone who works with you. If you are an introvert who finds difficulty expressing yourself, 
find people who are skilled speakers. Observe what makes them succeed, then try to adopt those skills for yourself. You 
may even try a local Toastmasters club, as one audience member suggested. Sharpening your speaking skills will be            
enormously beneficial for your interpersonal discussions, interviews, meetings, and public speaking opportunities.   
 
If your writing skills would make your English teacher cringe, try a writing class to improve grammar and spelling. Good   
writers are needed to communicate information effectively in technical papers, written correspondence, and grants.   
 
Effective communication is extremely critical to any employer, and makes you a stronger employee. The ability to take  
complex ideas and break them down, either orally or in writing, makes you a valuable communicator. One panelist stated 
that she asks herself, “how can I communicate this effectively to my Mom?” This thought guides her in breaking down ideas 
to make them simpler and more understandable. The technique also works when you describe ideas in writing.     
 
Be passionate! 
Another panelist advised, “don’t jump into the pool just because everyone else is jumping into the pool.” First, define exactly 
what you want/need. Is it great benefits, increased pay, or more time with family? Maybe you want to make a real difference 
in the world? Ask yourself – does this potential position fit my wants/needs and my passion? You may have a plan, but you 
don’t always need one. Try to get outside of your existing plans because that’s how you continue to grow.    
 
Learn new skills.  
The panelists emphasized that many people in food safety professions are trained in the sciences, but sometimes lack    
valuable business skills such as conflict management or an understanding of basic finances. Classes that teach these skills 
are not typically included in a food science/safety curriculum. However, they are important in any profession. To learn or 
expand your skills, take some business classes offered by adult education programs or community colleges. One example 
given was a class on learning how to be an effective manager.   
 
Expand Your World. 
As our food supply becomes more diverse, it behooves you to gain a global perspective on current technology and          
educational advancements. Work to understand international concepts and cultures of other people. Learn what food issues 
concern other countries. This will be enormously beneficial when you interact with others from varied backgrounds.         
Students may wish to seek out globally-focused internships such as those offered by the World Health Organization and the 
United Nations Food and Agricultural Organization. Learn a language. Travel abroad. (Note that IAFP offers student     
scholarships to attend their international conferences). If international travel is not feasible, visit cities with diverse           
international cultures such as NYC and Washington, DC. Make an active effort to embrace culture and expand your world.   
 
Take Risks. 
The panelists were asked what risks do job seekers/changers need to take? What challenges should they prepare for? The 
biggest risk is to define why you want something, then look for what you want, then make a change. It’s not typical to stay in 
the same job for 35+ years anymore. Take a risk by being confident with change. Constantly challenge yourself to stay         
innovative. Find ways to make yourself indispensable, then own those skills for your company/organization.    
 
Never stop learning new skills, expanding your world, and taking risks. Knowing your strengths and weakness, defining 
what you want, and embracing your passion will help you to gain the rewards of a satisfying and innovative career. These 
qualities are as equally important as your technical expertise. Furthermore, they can make you stand out from your        
competition. Follow the advice from these savvy professionals, and you will excel in your own innovative food safety career. 
 
Virginia Wheatley  
 
 

 

*Panelists: John Allan, International Dairy Food Association, Washington, DC; Michelle Danyluk, University of Florida, Lake Alfred, FL; 
Justin Derington, Food Safety Net Services, Ltd., San Antonio, TX; Barbara Masters, Olsson Frank and Weeda, Shenandoah Junction, 
WV; Sergio Nieto-Montenegro, Alimentos y Nutricion, Chihuahua, Mexico 
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Fewer Cases of Salmonella Found in US Chicken Plants 
 

According to the USDA’s Food Safety and Inspection Service (FSIS), the number of cases of Salmonella found in chicken 
plants in the US has been reduced. 
 
In the Quarterly Progress Report on Salmonella and Campylobacter Testing of Selected Raw Meat and Poultry Products:  
Preliminary Results for the period between July and September 2014, it was found that, in the 3,985 samples collected by 
FSIS, the incidences of Salmonella had lowered. 
 
Young chicken plants testing positive for Salmonella decreased from 4.5% to 3.5%, with ground chicken plants that had 
tested positive, markedly lowering from 25% to 0%, although the number of plants tested was reduced from eight to one.  
Campylobacter was found in 6.9% of young chicken plants. 
 
All turkey plants tested were found to be negative for Salmonella, while 1.2% tested positive for Campylobacter. Ground 
turkey plants remained the same at 0% positive for Salmonella. 
 
In comparison, positive identification of salmonella in ground beef plants increased from 1.0% to 1.6%, while of the 2,968 
samples collected for the raw ground beef sampling program MT43, which has replaced the MT43S sampling program, 
3.2% tested positive for Salmonella. The new program co-analyzes Salmonella along with E. coli O157:H7. 
 
The highest levels can be found in non ready-to-eat comminuted poultry finished products with Salmonella at 46.8% (2802 
out of 5984 samples) and Campylobacter at 7.6% (453 out of 5978 samples). 
 
 
Source: USDA-FSIS Quarterly Progress Report on Salmonella and Campylobacter Testing of Selected Raw Meat and Poultry Products: 
Preliminary Results, July 2014 to September 2014.  http://www.fsis.usda.gov/wps/portal/fsis/topics/data-collection-and-reports/
microbiology/quarterly-reports-salmonella/q3-cy2014/q3-cy-2014 

 

The Basics of Food Fraud 

Are you really eating what you think you’re eating? The foods that we eat everyday may be packed with things that aren’t 

supposed to be there and may not have come from the source they claim to come from. This is a practice known as “food 

fraud.”  

Olive oil, especially everyone’s beloved extra virgin olive oil, is sometimes cut with 

hazelnut oil and is considered one of the most adulterated foods. Sheep or goat 

milk may be blended with milk from other sources, including cow milk or even    

antelope milk. Honey is often cut with high fructose corn syrup, and garlic powder 

is sometimes blended with soy flour. (Consider the potential allergen risk). These 

adulterants are rarely declared on the labels.  

With growing  demand for specially labeled food products that are often co-packed 

or co-manufactured under different labels, smaller organizations find it an                   

enormous challenge to keep up with the demand for trending foods (gluten-free, 

GMO-free, organic, 100%  natural, sugar free, no sugar added, etc.)  Additionally, 

with multiple companies producing foods under the labels of major retailers it is 

nearly impossible to validate all claims and keep the origins straight.   

The FDA refers to food fraud as a type of “Economically Motivated Adulteration” (EMA). This means that those who put 

fraudulent products on the market are focused on profit. However, economically motivated food fraud can create an                 

unintentional food safety threat. As with any industry, there are unscrupulous manufacturers who will take a shortcut to save 

money and increase yield. Consumers should always be wary of labels and do their research in order to ensure that they 

are only purchasing authentic foods.  Brand names may not carry the weight that they once did because many foods are 

now commonly produced by co-manufacturers and co-packers. For more information on food fraud and current research 

visit: www.foodfraud.org.  

Rich Gibson  
Director of Food Safety and Quality Assurance 
RK Environmental Services 

 

http://www.foodfraud.org


 

 Maize Weevil Biology, Infestation, and Prevention 
 
Biology 
The maize weevil is a small snout beetle which varies in size, averaging about 3/32” in length.  
The color of this weevil may vary from dull red-brown to nearly black and is usually marked on 
the back with four light reddish or yellowish spots. The maize weevil has fully developed wings 
beneath its wing covers and can readily fly. The thorax is densely pitted with somewhat 
irregularly shaped punctures, except for a smooth narrow strip extending down the middle of 
the dorsal (top) side. An egg hatches in a few days into a soft, white, legless, fleshly grub 
which feeds on the interior of the grain kernel. The grub changes to a naked white pupa and 
later emerges as an adult beetle. The rate of development is slightly slower for the maize 
weevil than for the rice weevil. A minimum of thirty days is required for passing through the egg, larval and pupal stages.  
Early detection of an infestation can sometimes prove to be difficult. The maize weevil larvae feed on the interior of 
individual grains, often leaving only the hulls, a flour-like grain dust, mixed with frass. Prevention is the best strategy to avoid 
insect problems in stored grains. Additionally, proper rotation and preventative cleaning are excellent prevention steps.  
Control is often difficult as well. Basic Integrated Pest Management (IPM) steps should be followed and detailed cleaning 
undertaken. Cleaning must include holding bins, transfer lines, and conveyor systems. If necessary, the system and the 
grain itself can be fumigated to kill all weevils, but the internal feeders will remain in the grain kernels, essentially 
adulterating the product.  
 
Infestation 
A large snack food manufacturer was ‘failed’ during a routine GMP inspection for a maize weevil infestation after the final 
stage of cleaning. The infestation was discovered when the third party auditor noted numerous insect trails in some corn 
dust adjacent to the incline corn conveyor which fed the corn into the plant after removing excess dust and broken kernels. 
Upon discovery of the trails, the auditor requested that the equipment be dismantled for inspection. The bottom of the 
conveyor system was opened after the system completed the transfer cycle and was locked out. The bottom section of this 
equipment was dead space, about 18” of open space which had accumulated a month’s worth of corn. The corn had backed 
up into the lower buckets of the conveyor and was essentially co-mingled with product being delivered for processing. After 
the excess corn was removed from this area and inspected, countless adult maize weevils were found and damaged 
kernels noted. Subsequent inspection along the process flow showed the same. 
 
The audit was stopped at this point and the complete system emptied (except the main silos) and deep cleaned. The plant 
personnel had never experienced a weevil infestation and therefore could not properly identify the insect. The system was 
cleaned using a vacuum, compressed air (for the transfer lines) and dry cloth wipes. After the cleaning activities were 
complete the system was cycled and inspected. No additional activity was found. A 50 pound sample was then taken from 
the silo and inspected to ensure that the source was not the raw material. Fortunately, it wasn’t.  
 
Prevention 
To prevent recurrence, the system was placed on the master sanitation schedule as a weekly cleaning task. The 
procedures (SSOPs) were updated and the personnel trained on the basics of IPM and pest identification. Job aids showing 
the different types of stored product pests were posted in the corn room receiving and processing areas. Thorough cleaning 
and inspecting was conducted in less than 10 hours without the use of chemicals. The plant was reinspected by the third 
party about 4 weeks later and received an impressive score. 
 
Takeaway Tips 
· Proper cleaning and inspections can resolve stored product pest infestations 
· Base cleaning frequencies on level of risk 
· Ensure that personnel are properly trained on the basics of IPM (including pest identification) 
· Know and understand the equipment used in food handling 
· Don’t rely on an auditor to identify your weak points. 
 
Rich Gibson  
Director of Food Safety and Quality Assurance 
RK Environmental Services 
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Congratulations to Our 

NJAFP 2015 Sustaining Members 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We truly appreciate your support and dedication to NJAFP! 
 

 

 

 

 

 
Consider Becoming a NJAFP Sustaining Member! 

 
This extra level of support is vital to the continued success of our Association. 

 

Sustaining members will be recognized in both our spring and fall seminar programs 
by being announced in the opening remarks at the seminars. In addition, special      

notice will be given in our newsletters and on our website. 
 

A sustaining membership includes one paid individual membership.                                   
Contact Carol Schwar for more information. 
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CERTIFIED LABORATORIES, INC   
Martin Michell                                         

Plainview, NY 

READINGTON FARMS, INC                      
Patrick Boyle                                       

Whitehouse, NJ 

ECOLAB                                                       
Tom Gies                                               

Matawan, NJ 

TRUE WORLD FOODS NY, LLC          
Helder Cabrita                                     

Elizabeth, NJ 

ELMHURST DAIRY, INC                                 
Robert Guirco                                            

Jamaica, NY 

WEBER SCIENTIFIC                                      
Fred Weber                                            

Hamilton, NJ 

HEALTH & SANITATION SYSTEMS         
Ted Diskind                                             

Highland Park, NJ  
  



 

 
 
 

Thursday, October 8, 2015 

 

Cook Campus Center, Rutgers University 
59 Biel Road 

New Brunswick, NJ 08901 
(See page 10 for directions). 

 
Please register by September 30. See page 9. 

FALL SEMINAR AGENDA 

 

 

PLEASE NOTE: An evaluation form will be given to you at the seminar.                                              
We appreciate your feedback and look forward to your suggestions.         

 
8:30-9:00  Registration and Continental Breakfast 
 
9:00-9:15  Virginia Wheatley - NJAFP President 
  Welcoming Remarks 
 
9:15-10:15  Nicole Delaney, Ecolab – What is ‘Noro?’ Know Your Role! [1.0 CE] 
 
10:15-10:30  Break 
 
10:30-11:30  Janine Ballato, Wawa  – Allergens in Bakeries [1.0 CE] 
 
11:30-12:30  Keynote Speaker: Kathy Glass, IAFP, University of Wisconsin Madison - Intervention 

Strategies to Control Listeria monocytogenes in Ready-to-Eat Foods [1.0 CE] 
 
12:30-1:30  Lunch - Hot Buffet   
  
1:30-2:30  Tom Mauser, Taylor Products - Soft Serve Equipment [1.0 CE] 
 
2:30-3:30  Rich Ritota, Safe Food Systems - Preventive Standards Rule [1.0 CE] 
 
3:30  Adjourn 

                               

 
ATTENTION! 

New Jersey Licensed Health Officers and Registered Environmental Health Specialists 
 

Participants who successfully complete this educational program will be awarded 5.0 New Jersey Public Health 
Continuing Education Contact Hours (CEs). The New Jersey Association for Food Protection has been        
approved by the NJDOH as a provider of New Jersey Public Health Continuing Education Hours (CEs). 
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Please don’t print more than you need. Just print page 9. 

REGISTRATION FORM – 2015 NJAFP FALL SEMINAR 10-8-15 

REGISTRATION DEADLINE - September 30 

NO REGISTRATION BY TELEPHONE 

Name___________________________________ 

Title ____________________________________ 

Company __________________________________________________________________ 

Mailing Address (Please use the address at which you wish to receive future mailings). 

__________________________________________________________________________ 

Phone (day) _______________________ 

Fax ______________________________ 

 

E-mail_____________________________________________________________________ 

(In case we need to reach you regarding payment, etc.) 

PLEASE CHECK REGISTRATION TYPE: 

 □         Member Registration $40 ($50 after September 30) 

 □         Registration and One Year Membership $55 ($65 after September 30).  Become a member now and get  

 the member rate.  Memberships run from January 1 through December 31.   

 □  Non-member Registration $75 ($85 after September 30) 

PLEASE CHECK PAYMENT METHOD: 

 Check _____________________________________________________________ 

 Voucher / Purchase Order _____________________________________________ 

 Other _____________________________________________________________ 

 

Please make checks, vouchers, and purchase orders payable to NJAFP and mail to Carol Schwar, NJAFP, P.O. 

Box 153, Stewartsville, NJ 08886. 

 

Directions to the Cook College Student Center may be found at: www.cpe.rutgers.edu/brochures/pdfs/

CookCampus-Center-Directions.pdf.  Note: parking passes are no longer needed but you must park in lots 99C 

or 99D. 

 

Questions? Contact Carol Schwar at info@njfoodprotection.org, phone (908)386-6332. Sorry, but we cannot 

provide registration confirmation. 

Registration Information 
 
You will only be registered by returning this registration form.  This can be done by mail. Please do not send 
more than one copy. Please indicate the method of payment (i.e. check, purchase order, etc.)  Checks, 
vouchers, and purchase orders must be payable to NJAFP. 
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PLEASE NOTE: PARKING PASSES ARE NO LONGER REQUIRED BUT YOU MUST PARK IN 
LOTS 99C OR 99D 

DIRECTIONS TO COOK CAMPUS STUDENT CENTER (CCSC) 

 

FROM NEW JERSEY TURNPIKE (NORTH OR SOUTH) 

 Take NJ Turnpike to EXIT 9 (New Brunswick) 

 Follow signs for ROUTE 18 (NORTH) 

 Route 18 (NORTH) to ROUTE 1 (SOUTH) 

 Route 1 (SOUTH) to THIRD EXIT (COLLEGE FARM ROAD) 

 End of exit ramp make RIGHT onto COLLEGE FARM ROAD 

 Follow COLLEGE FARM ROAD through the farm community to 4-way stop sign 

 Make right onto Dudley Road 

 Pass SKELLEY FIELD on right 

 Make a right onto BEIL ROAD 

 Continue past the Cook Campus Center and follow road to LEFT 

 Parking Lots 99C and D will be on right past the campus apartments 
FROM GARDEN STATE PARKWAY (NORTH OR SOUTH) 

 From SOUTH on Garden State Parkway take EXIT 129 (NEW JERSEY TURNPIKE SOUTH) 

 Once on the NEW JERSEY TURNPIKE SOUTH follow the directions above  

 From NORTH on the GARDEN STATE PARKWAY take EXIT 130 (ROUTE 1 SOUTH) 

 Stay on ROUTE 1 SOUTH going over the Raritan River and PAST the exit for Route 18 (New 

 Brunswick) 

 Take the THIRD EXIT after the exit for Route 18 - New Brunswick (COLLEGE FARM ROAD) 

 Once you have exited onto COLLEGE FARM ROAD follow the directions above  
FROM ROUTE 287 (FROM NORTH JERSEY) 

 Take ROUTE 287 SOUTH to EXIT 9 

 End of EXIT make right onto RIVER ROAD 

 Follow RIVER ROAD to intersection of ROUTE 18 

 At intersection of ROUTE 18 make right onto ROUTE 18 SOUTH 

 Follow ROUTE 18 SOUTH to the EXIT FOR ROUTE 1 SOUTH 

 Once on ROUTE 1 SOUTH follow the directions above  
FROM ROUTE 1 (FROM SOUTH JERSEY) 

 Take ROUTE 1 NORTH 

 Pass the intersection of ROUTE 130 

 Once past the intersection of ROUTE 130 stay in right lane 

 Pass the entrance for DEVRY INSTITUTE 

 Take EXIT for SQUIBB DRIVE & COLLEGE FARM ROAD 

 Follow U-TURN under ROUTE 1 to your right 

 Pass the entrance for SQUIBB and proceed to end of road 

 At end of road make left onto COLLEGE FARM ROAD 

 Once you have made LEFT onto COLLEGE FARM ROAD follow directions above 

    
NJAFP is an affiliate of the International Association for Food Protection (IAFP), a non-  
profit association of food safety professionals. Comprised of a diverse membership of over 
3,000 members from 50 nations, the Association is dedicated to the education and service of 
its members, as well as industry personnel. For more information, and a membership                     

application, you may visit the IAFP website: www.foodprotection.org or call  800-369-6337. 
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PUT YOUR  
AD HERE! 

 
NJAFP is pleased to offer the opportunity for ad placement                                 

in our newsletter. 
 

ADS MUST BE SUBMITTED IN JPEG FORMAT. 
 

$100 for a half page (7” wide x 5” high) 
$50 for a quarter page (3.5” wide x 5” high) 

 
Contact Carol Schwar or any board member for more information. 

 
 

HALF PAGE AD (7.5” WIDE) 

QUARTER  PAGE AD (3.5” WIDE) 
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Need Money? Check Out NJAFP Scholarships  

for Student Members 
 
 

NJAFP awards two $500 scholarships to full or part-time graduate or undergraduate NJAFP members each 
year. Recipients must be enrolled in a college or university where he/she physically attends classes, and has 
declared a major in one of the following fields (other majors will also be considered): 
 

 

 

 

 
 
 
 
 
To learn more about NJAFP scholarships and obtain a membership application, please visit the NJAFP website 
at www.njfoodprotection.org and click on the scholarship tab. 

Food Safety Environmental Health Nutritional Sciences 

Public Health Food Sciences Agricultural Sciences 

Environmental Sciences Food Defense Biology/Microbiology 

  

http://www.njfoodprotection.org
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NJAFP EXECUTIVE BOARD MEMBERS 
 

2015 
 

     President    Virginia Wheatley virginia.wheatley@doh.state.nj.us  
     1

st
 Vice President   Susan Algeo susan.algeo@pastertraining.com 

     2
nd

 Vice President  Vacant 

     Secretary/Treasurer   Carol Schwar info@njfoodprotection.org 

     IAFP Affiliate Delegate Gary Cohen   gcohen@supplyone.com 

     Immediate Past President  Jessica Albrecht jessica@rkenvironmental.com 

     Member at Large  Liz Cohen               lcohen@supplyone.com 
     Member at Large  Tom Gies  tom.gies@ecolab.com 
     Member at Large  Rob Iler  Robert.iler@doh.state.nj.us      
     Member at Large  Jie Li   jieli2@gmail.com 
     Member at Large  Jack Menaker jack@safefoodconsultingnj.com 
     Member at Large  Rich Ritota  foodsafesystems@yahoo.com 

     Member at Large/Trustee David Reyda dreyda@darden.com  
     Member at Large/Trustee Don Schaffner schaffner@aesop.rutgers.edu  

     Member at Large/Trustee Alan Talarsky alan.talarsky@doh.state.nj.us 

WANT TO RECEIVE OUR NEWSLETTER? 
 

If you know someone who would like to receive our newsletters, please send their                                                                        
e-mail address to Carol Schwar at info@njfoodprotection.org. If you would like to be                                                                
removed from our mailing list, please send an e-mail to info@njfoodprotection.org. 

WANTED! 
 
If you are employed at a food processor and are involved with QA or QC and food safety is important to you…we want 
you to join our organization! 
 
NJAFP is the foremost food safety organization in NJ. We are the NJ affiliate of the International Association for Food 
Protection (IAFP), the world’s largest association of food safety professionals from industry, government, and 
academia. 
 
If food safety is a critical component to the success of your company, then you need to be a part of NJAFP!  We invite 
you to join us! It’s inexpensive ($25/year) and worth your time. We have two seminars per year in May and October. 
Please join us on May 6, 2015 for our seminar at Rutgers University, Cook College in New Brunswick, NJ.  Directions 
to the seminar are on page 10, and at: www.cpe.rutgers.edu/brochures/pdfs/Cook-Campus-Center-Directions.pdf.  We 
will have several speakers that are sure to be of interest to you. 
 
Please contact our NJAFP Board member Gary Cohen @ 201-805-8555 or gcohen@supplyone.com for additional 
information. 
 
The NJAFP Executive Board is also looking for a few new members. The Board meets approximately six times per 
year.  Members of the Executive Board are expected to attend all meetings and seminars.  If interested, please contact 
us at info@njfoodprotection.org.   
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