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NJAFP  
SPRING SEMINAR 

 
May 4, 2016 

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 6. 

PRESIDENT’S MESSAGE 
  
Spring is here! I’ve been noticing the blooming 
dogwoods, daffodils, and crocuses making their        
seasonal debut in NJ. I also love the songbirds 
who wake me up every morning, like clockwork, 

with their lighthearted musical chirping. A squirrel without a tail 
crossed my path the other day.  Despite his tail-lessness, he 
was going about his business collecting nuts and springboarding 
from branch to branch.  Driving on Route 1 in rush hour traffic 
one day allowed me a glimpse of a soaring hawk, elegantly  
gliding across the sky on that particularly windy afternoon. What 
a wonderful time of year to allow nature to inspire us! 
 
Speaking of inspiration, your NJAFP Board has worked hard to 
put together an inspiring and dynamic agenda for the upcoming 
Spring Seminar on May 4th. Our keynote this year is the       
esteemed microbiologist Dr. Linda Harris, who comes to us all 
the way from the University of California-Davis. I was privileged 
to attend one of her presentations at the IAFP conference last 
summer, and can attest that she is an outstanding presenter. Dr.  
Harris will be speaking before and after lunch on two separate 
topics.  First, she will speak about Low Moisture Foods, then 
Food Safety Considerations for Leafy Culinary Herbs.   
 
Additionally, our other speakers will discuss topics as diverse as 
the Food Safety Modernization Act (FSMA), preventive controls 
for human food, utilizing the Rutgers Food Innovation Center, 
and getting through a FDA inspection. Please see the agenda 
on page 6 for more details. 
 
I feel grateful to be a part of a team of seasoned professionals 
who bring 100% to the NJAFP table each and every time. If you 
are feeling inspired by spring, by encouraging words that    
someone delivered to you, or by your own inner drive, please 
consider stepping up for NJAFP!  We are actively seeking a few 
new and energetic board members who can assist in keeping 
the momentum of NJAFP moving forward! We meet or have a     
conference call several times per year to plan for our biannual 
seminars in order to improve your NJAFP experience. If you feel     
inspired, I invite you to reach out to us, then attend a board   
meeting so that you can learn more about the professional     
opportunities available to you as a potential board member.   
 
“If your actions inspire others to dream more, learn more, do 
more, and become more, you are a leader.” This quote from 
John Quincy Adams makes me want to inspire you to dream 
more, do more, and become more.  Whether you are drawn to 
NJAFP for just the credits, or you come to expand your mind 
and make contact with other food safety professionals, stay  
inspired. Lead others, or simply lead your own thoughts        
towards becoming the best YOU that you know how to be.  
 
Virginia Wheatley  
Your NJAFP President 
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FDA Bans Three Toxic Food Packaging Chemicals 
 

In January, the Food and Drug Administration (FDA) announced the publication of a final rule to ban three food-contact 
substances that are no longer manufactured. The substances were commonly used in sandwich wrappers, pizza boxes, 
microwave popcorn bags and other types of food packaging.  The three substances affected are: Diethanolamine salts of 
mono- and bis phosphates, Pentanoic acid, and Perfluoroalkyl.  They are all variations of perfluoroalkyl ethyl.  

 
These substances were used as oil and water repellants for paper products 
used to package aqueous and fatty foods. Because there is “no longer a 
reasonable certainty of no harm,” the FDA concluded that they can no    
longer be used in food-contact substances. This is based on new data     
outlining the toxicity levels of each substance. 
 
The FDA’s action is in response to a petition filed by a consortium of       
consumer groups - the Breast Cancer Fund, the Center for Food Safety, the 
Center for Environmental Health, the Center for Science in the Public      
Interest, the Children’s Environmental Health Network, Clean Water Action, 
Environmental Working Group, Improving Kids’ Environment, and the      
Natural Resources Defense Council (NRDC). 
 

While it is considered progress, some groups say it's not enough. While the action has been praised by NRDC, director 
Erik Olson maintains that this is just the beginning. The group plans to proceed with an existing petition to also ban seven 
other chemicals they say are proven to cause cancer. 
 
 Adapted from: Food Safety Magazine, January 5, 2016 

 

Good Microbes vs. Bad Microbes 
 
Using good microbes to destroy bad microbes is not a new concept, but a collaborative group of researchers are taking it 
to a different level.  The U.S. Department of Agriculture (USDA) recently awarded a $500,000 grant to Intralytix, Inc. of 
Baltimore, MD, in conjunction with USDA researchers in Dover, DE and Oregon State University to develop a formulation 
of bacteriophages to combat Vibrio species of bacteria which plague oyster populations. 
 
Bacteriophages are viruses that attach themselves to specific bacteria, then 
inject their DNA into the bacteria.  This action causes the bacteria to produce 
more bacteriophages, which then eventually destroy the host bacteria cell.  
They are not harmful to the health of humans and animals. 
 
Initially, the research will focus on developing bacteriophages to destroy two 
species of Vibrio, V.coralliilyticus and V.  tubiashii.  While these Vibrio are not 
pathogenic, they do prevent oyster larvae from developing to maturity, causing 
the disruption of oyster beds and economic hardship to harvesters.  This is    
particularly so when water conditions, such as a decrease in pH and an        
increase in temperature, become unfavorable to larvae growth, and favorable to 
Vibrio growth.  
 
In New Jersey, the Delaware Bay produces a premium type of cocktail oysters prized by foodies worldwide, so the impact 
of Vibrio contamination on a significant segment of NJ aquaculture would be devastating. In July and August, the         
Delaware Bay sometimes reaches temperatures of 80° F or more, greatly increasing the risk of rapid Vibrio growth.  Vibrio 
is easily destroyed if oysters are cooked to 145° F, but most people enjoy eating them raw on the half shell. 
 
According to Intralytix CEO John Woloszyn, the promise of this kind of “aquaculture medicine” might lead to a “human 
safety project.”  The application of bacteriophages to the pathogenic species of Vibrio, V. parahaemolyticus, and the more 
insidious and potentially deadly V. vulnificus, is shortly forthcoming. 
 
Let us hope that this research will produce a natural solution to a serious food safety issue. 
 
Adapted from FoodSafetyNews.com, Mar 28, 2016. 
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Keeping Bottled Water Relevant 
 
Sales of bottled water in the US increased 6.4% to reach more than $15 billion in 2015, according to research from Mintel. 
And as consumers continue to look for alternatives to soft drinks, sales are expected to keep growing rapidly. Flavored 
waters in particular are replacing sugary drinks; while functional waters are also attracting the interest of consumers. 
Mintel expects sales of bottled water to keep growing at a rapid pace through 2020, projecting sales growth of 34.7% for 
the category, and in particular 75.1% growth for the sparkling/seltzer and mineral water segment.  
 
Bottled water can deliver on a number of consumer trends, such as the demand for healthier drinks and a move away 
from beverages with artificial ingredients. Therefore, brands should consider emphasizing “free from” claims on bottles to 
resonate with consumers, says Mintel.  
 
Mintel says that more than half of consumers indicate a preference for premium bottled water, opening the way for unique 
or sophisticated products. However, Mintel warns that consumers want to know exactly what they are paying for. “Bottled 
water’s popularity is allowing it to quickly evolve with more premium, sophisticated offerings, in addition to flavor and  
function. As more manufacturers enter the space, brands will be challenged with staying relevant to consumer needs,  
including price sensitivities, while not overwhelming them with an abundance of new launches,” says the report from 
Mintel. “To increase consumption frequency, manufacturers will have to justify their higher price point by clearly defining 
why they are premium and how they stand apart from other bottled waters.”  
 
However, 51% of consumers are still unfamiliar with premium waters, showing there is a need to educate people on what 
they offer, says Mintel. Functional benefits: 83% of consumers want to see functional or nutritional benefits from their    
ideal bottled water. “Nutritional benefits, such as vitamins, minerals, and electrolytes, are most important, as many drink 
bottled water for health and hydration,” says Mintel. “ 
 
As functional water innovation gains speed, manufacturers will need to stay relevant to consumer needs and stand out 
from competitors entering the space.” Mintel’s research shows that 43% of consumers are interested in bottled water   
enhanced with vitamins; 29% would like to see bottled water with minerals, and 29% want energy attributes. Flavor:     
Innovation in flavor is driving bottled water’s success as a category, says Mintel. Almost half of bottled water drinkers say 
they are turning to flavored waters instead of high sugar drinks. Consumption of flavored still bottled water is highest 
among millennials (18-34 year olds), while this category is also the most likely to consume any still bottled water. Organic 
and natural: 43% of consumers say their ideal bottled water would have no artificial sweeteners or flavors, and 40% want 
products free from artificial colors. 25% want their bottled water to be GMO-free and 24% want organic products. 
 
Concerns about the environmental impact of bottled water sits high with consumers: 39% of bottled water drinkers say 
they are drinking less bottled water because of its impact on the environment. Such concerns are also reflected in various 
proposed and implemented bans on bottled water. Mintel’s research shows that 78% of drinkers recycle their water    
packaging, and although reusable and biodegradable packaging is available, 75% of consumers want to see more reusa
ble packaging. Bottled water companies should address such concerns, advises Elizabeth Sisel, beverage analyst at 
Mintel. “Brands could spread awareness of the environmentally friendly measures they are taking; and that their brands 
uphold ethical business practices,” she said. Other trending beverages such as coffee and tea present competition to the 
bottled water category, says Mintel. And while consumers may be moving away from carbonates, the two categories do 
still remain in competition.  
 
Adapted from BeverageDaily.com, February 24, 2016, http://www.beveragedaily.com/content/view/print/1223210 
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 Qualified or Not - Here Comes the FDA 
 

Who is “qualified?” Why would someone want to be “qualified?” What is the role of someone who is “qualified?” How much 
of a role does a “qualified” person play to ensure a safe and wholesome food supply?  
 
The Preventative Controls for Human Foods (PCHS) Rule under the Food Safety Modernization Act has several            
definitions such as Qualified Auditor, Qualified Individual, and Preventive Controls Qualified Individual. I will discuss the 
definitions and responsibilities for the Preventive Controls Qualified Individual and the Qualified Individual only. In the    
future, these individuals will play a crucial role in the safety of our food supply. 
 
The Rule was adopted on September 15, 2015 and applies to facilities that manufacture, process, pack, or hold human 
food. In general, facilities required to register with FDA under section 415 of the FD&C Act are regulated. The Rule sets 
standards for most wholesale food establishments and updates Good Manufacturing Practices.  Most noteworthy is that it 
requires a food safety plan that identifies reasonably foreseeable hazards; initiates, monitors, and verifies preventative 
controls; takes corrective action when needed; and requires documentation to demonstrate that the plan is working. It    
excludes farms, retail establishments, and those facilities under juice and seafood HACCP.  Several other exemptions and 
limited exemptions within the Rule exist, but are beyond the discussion of this article.   
 
There is some similarity between the definitions of the Qualified Individual and the Preventive Controls Qualified Individual, 
and thereby, some confusion. However, very distinct responsibilities and background qualifications separate both roles.  
The regulatory definitions of these two positions appear in bold type below.   
 
Qualified Individual means a person who has the education, training, or experience (or a combination thereof) 
necessary to manufacture, process, pack, or hold clean and safe food as appropriate to the individual’s assigned 
duties.  A qualified individual may be, but is not required to be, an employee of the establishment.  The definition 
casts a broad net that will include many wholesale food facility employees with some related responsibilities. Furthermore, 
under this definition the Qualified Individual is expected to be able to demonstrate competence.  Training in the principles 
of food hygiene and food safety, as appropriate to the food, the facility, and the individual’s assigned duties, must be     
provided and documented.  There are no defined minimum training requirements within the Rule. 
 
Next, there are clear and distinct tasks that only a Preventative Controls Qualified Individual must do under the Rule.     
Preventive Controls Qualified Individual (PCQI) means a qualified individual who has successfully completed 
training in the development and application of risk-based preventive controls at least equivalent to that received 
under a standardized curriculum recognized as adequate by FDA or is otherwise qualified through job experience 
to develop and apply a food safety system. The “ standardized curriculum”  is offered through the Food Safety 
Preventive Controls Alliance (FSPCA). The courses, found on the FSPCA website, are 2.5 days in length. The FSPCA 
also provides a train the trainer course for course instructors.  Courses are being scheduled throughout the nation by the 
FSPCA and others including food facilities, academia, consultants, and private food safety trainers. (Regarding the PCQI 
training requirement, I am unaware of how ‘at least as equivalent’ is determined. Personally, I would like to see further 
guidance from FDA regarding this phrase.  I will mention that the class is quite demanding, especially for individuals with 
no previous HACCP experience). 
 
Individuals can also meet the PCQI requirements through job experience in lieu of the training requirement. The Rule is 
very clear in defining tasks that only a PCQI can do.  The responsibilities of a PCQI include preparation of the food safety 
plan, validation of preventive controls, records review, and reanalysis of the plan. The PCQI may be a facility employee, 
but they can also use outside assistance in developing the plan and for other tasks that must be performed by the PCQI.  
In many situations, more than one PCQI may be needed to effectively develop and implement the food safety plan. 
 
The mandates under the PCHF Rule establish set requirements and standards for the two positions that are vital for   
proper implementation. The Rule places great responsibilities on the regulated community, so competent and           

knowledgeable food safety staff are essential. Food safety 
continues to become more complex and demanding as 
new and emerging challenges arise.  Competent Qualified 
Individuals and Preventive Controls Qualified Individuals 
will go a very long way towards ensuring a safe and 
wholesome food supply.   
 

Richard M. Ritota 

President, Food Safe Systems 

foodsafesystems@yahoo.com  

 

NJAFP Finance Report for 1st Quarter 2016 
 

Starting Balance $37,349.81 
 
Income   $1,844.91 
 
Expenses  $769.67 
 
Ending Balance  $38,425.05 

 

 



 

 
Congratulations to Our 

NJAFP 2016 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 

PASTER TRAINING, INC.                 
Susan Algeo                                            

Gilbertsville, PA                     

ECOLAB                                                        
Tom Gies                                                       

Matawan, NJ 

READINGTON FARMS, INC                      
Patrick Boyle                                       

Whitehouse, NJ 

ELMHURST DAIRY, INC                                 
Robert Guirco                                            

Jamaica, NY 

TRUE WORLD FOODS NY, LLC          
Helder Cabrita                                     

Elizabeth, NJ 



 

 
 
 

Wednesday, May 4, 2016 

 

Cook Campus Center, Rutgers University 
59 Biel Road 

New Brunswick, NJ 08901 
(See page 8 for directions). 

 
Please register by April 28. See page 6. 

SPRING 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  Jennifer McCentire, Grocery Manufacturers Association – Food Safety Modernization  
  Act (FSMA) [1.0 CE] 
 
10:15-10:30  Break 
 
10:30-11:30  Donna Schaffner, Rutgers Food Innovation Center  – Food Innovation Center and       
  Preventive Controls for Human Food [1.0 CE] 
 
11:30-12:30  Keynote Speaker: Linda Harris, IAFP, University of California-Davis - Low Moisture 

Foods: Food Safety Challenges and Opportunities [1.0 CE] 
 
12:30-1:30  Lunch - Hot Buffet   
 
1:30-2:30  Keynote Speaker: Linda Harris, IAFP, University of California-Davis - Food Safety  
  Considerations for Leafy Culinary Herbs [1.0 CE] 
 
2:30-3:30  Ray Cheung and JoAnn DeClement, FDA - What to Expect During a FDA Inspection  
  [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 7. 

REGISTRATION FORM – 2016 NJAFP FALL SEMINAR 5-4-16 

REGISTRATION DEADLINE - April 28 

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 April 28) 

 □         Registration and One Year Membership $55 ($65 after April 28).  Become a member now and get  

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

 □  Non-member Registration $75 ($85 after April 28) 

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 on page 8 and also 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 may register online at www.foodproteciton.org, or by completing and mailing this registration form.  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 
 

2016 
 

     President    Virginia Wheatley virginia.wheatley@doh.nj.gov  
     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 Vacant 

     Immediate Past President  Jessica Albrecht jessica@rkenvironmental.com 

     Member at Large  Tom Gies  tom.gies@ecolab.com 
     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.nj.gov 

 
 

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 4, 2016 for our seminar at Rutgers University, Cook College in New Brunswick, NJ.  Directions 
to the seminar are on page 8, 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 members 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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