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NJAFP  
SPRING SEMINAR 

 
May 3, 2017 

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 
  
Welcome to the New Jersey Association for Food Protec-
tion (NJAFP!)  
 
Over the past few months, this country has seen a lot of 
changes, divisions, and conflicts. But during this time of 
division, we as food safety professionals must remain unit-
ed.  Much like our country, we are an eclectic group of in-
dividuals with diverse backgrounds.  NJAFP is made up of 
many different parties including regulatory officials of lo-
cal, state, and federal health agencies, industry members, 
academics, and students. Together we represent the best of 
what public health has to offer; hard working, caring, moti-
vated individuals.   
 
Our bi-annual seminars, regularly held at Rutgers Univer-
sity in New Brunswick, NJ, host dynamic presentations 
given by subject matter experts. These seminars offer our 
members continuing education so that we can improve our 
skills in food safety.   The board values any feedback and 
suggestions you may have on different speakers and topics 
so that we can continue to meet your knowledge needs.   
NJAFP is an affiliate of the International Association for 
Food Protection.  IAFP is a member-based association of 
more than 4,000 food safety professionals committed to 
Advancing Food Safety Worldwide® by providing food 
safety professionals worldwide with a forum to exchange 
information on protecting the food supply. By doing our 
part in New Jersey we helping to protect consumers world-
wide.   
 
Again, I welcome you to NJAFP! Please contact me or any 
of our remarkable board members if you have questions, 
would like more information about our organization, or if 
you have any interest in joining the board.  I look forward 
to seeing you at our next seminar!  
 
Remember to unite and continue to work together on our 
common goal to improve public health. 
 
Sincerely 
Susan Algeo, MPH, CP-FS 
President  
New Jersey Association for Food Protection 
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  Raw Milk Cheese Recall    
 
On March 7, 2017, Vulto Creamery of Walton, NY announced a recall of four types of soft wash-rind raw cheeses due 
to the presence of Listeria monocytogenes in two lots of just one of the types of cheese.  Within the next two weeks, the 
firm had recalled all lots of all types of cheeses processed at its facility.  Distribution was nationwide, with most being 
sold in the mid-Atlantic and northeastern states.  So far, there are 6 cases from 4 states.  All 6 were hospitalized and 2 
of them died.  The plant is currently closed.  How did this all happen? 
 
At the time of this writing, the root cause has not been established … but the outbreak seems to have started as far 
back as September 2016.  Food histories pointed to the consumption of raw milk cheeses in New England.  Vulto was 
not the first firm identified – two others were investigated.  These two firms turned up negative for L. monocytogenes in 
both product and environmental samples.  The third firm, Vulto, came up with positive hits in both types of samples.  
Investigators have determined this based upon matching Whole Genome Sequencing of bacterial isolates from infected 
individuals, cheese products, and environmental samples. 
 
L. monocytogenes is probably the greatest threat to the dairy industry.  The pathogen thrives in cold, damp, high     
moisture/high protein environments.  Cheese and milk plants fulfill these requirements perfectly.  Furthermore, without a 
kill step, raw milk and raw milk cheese plants are particularly susceptible. 
 
Alan Talarsky 
NJDOH and NJAFP Treasurer 

  60 Norovirus Outbreaks in NJ Between December 2016 and January 2017 
 
A highly contagious gastrointestinal illness, Norovirus, has been running rampant across the Garden State.  Often       
referred to as the winter vomiting disease, there have been 60 outbreaks of norovirus illness in NJ alone between       
December 2016 and January 2017.  It is the most common cause of viral gastroenteritis and is responsible for about 
90% of non-bacterial outbreaks of gastroenteritis worldwide.  Outbreaks tend to occur in closed places such as schools, 
nursing homes, restaurants, and cruise ships.  Restaurants are the most common setting (64%) of food preparation    
reported in outbreaks in the U.S.  While they can strike year round, studies note a peak incidence in winter months, 
which is why it is often referred to as the “winter vomiting disease.” 
 
Norovirus is transmitted by person to person contact, eating food or drinking beverages that are contaminated with     
Norovirus, aerosolization of vomited virus or by touching contaminated surfaces and putting your hands in your mouth. 
Infected food workers are frequently the source of outbreaks since they handle food during preparation and prior to    
serving.  Symptoms usually present within 12 to 48 hours.  
 
Norovirus replicates within the small intestine, causing inflammation that leads to acute gastroenteritis, which is         
characterized by nausea, abdominal pain, vomiting and diarrhea.  Although these symptoms typically resolve within 24-
72 hours, the symptoms can be severe and lead to dehydration. There are currently no specific medications used to 
treat Norovirus infection and antibiotics are ineffective since it is not a bacterial pathogen.  Symptoms may be alleviated 
by using antidiarrheal agents recommended by a healthcare provider, but treatment is aimed at preventing dehydration 
to replace fluid loss.  
 
There is no single effective prevention strategy for controlling norovirus.  This has led to a combination of strategies. The 
U.S. Food and Drug Administration (FDA) included a combination of prevention strategies focused on reducing viral   
contamination from infected employees in the FDA Food Code and the FDA Employee Health and Personal Hygiene 
Handbook.  Current prevention strategies include restriction or exclusion of infectious food employees from work, proper 
hand hygiene, food contact surface sanitation and eliminating bare hand contact with ready-to-eat (RTE) food.  
 
Adapted from: http://nj1015.com/watch-out-for-the-winter-vomiting-virus-60-outbreaks-so-far-in-nj/  
 
Robyn Miranda 
PhD Student 
Rutgers University 
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  Food Defense Training and the New FDA FSMA Rule  
 

Last May, the FDA finalized a new food safety rule “Focused Mitigation Strategies to Protect Food Against Intentional   
Adulteration” under the Food Safety Modernization Act (FSMA). Food defense has now moved from a voluntary to a     
mandated requirement. However, most of the larger food wholesalers have already established an active food defense 
program to protect their brand and meet third party audit requirements.  The regulated industry may also look beyond the 
rule requirements for additional layers of protection. A strong cost–benefits analysis before initiating any elective measures 
is essential. This article includes a discussion of FDA’s overall approach to the rules with regard to intentional adulteration  
and serves as a starting point of discussion for your firm’s food defense plan.  
 
Rule Summary 
The new rule will help to prevent wide-scale public health harm by requiring certain food companies in the U.S. and abroad 
to take steps to prevent intentional adulteration of the food supply.  
 
FDA decided to regulate food defense similar to a Hazard Analysis Critical Control Point (HACCP) system. While the rule 
has similarities to HACCP, the rule also takes some different approaches. For example, instead of identifying hazards as in 
HACCP, firms will identify vulnerabilities. As with HACCP and the Preventive Controls for Human Food Rule, monitoring, 
corrective action, verification and periodic reanalysis of the plan is required. 
 
For the first time, both domestic and foreign food facilities must have a written food defense plan that assesses potential 
vulnerabilities to deliberate adulteration where the intent is to cause wide-scale harm. Regulated facilities now must identify 
and implement mitigation strategies to address these vulnerabilities, establish food defense monitoring procedures and 
corrective actions, verify that the system is working, ensure that personnel receive appropriate training, and maintain      
certain records.  Generally, a reanalysis is required every three years.  
 
Firms have three to five years to comply depending on the size of the firm.  Very small businesses that average less than 
$10,000,000 per year are subject to modified compliance requirements with a five-year implementation requirement.  
 
Training Requirements  
Section 121.4 of the FDA Final Rule “Qualifications of Individuals Who Perform Activities Under Subpart C’ delineates 
training requirements individuals who perform certain activities.  All individuals, including temporary and seasonal          
personnel, who perform activities under Subpart C must be qualified through training, education, or job experience.      
Temporary and seasonal personnel are defined in the Rule as ‘Qualified Individuals’ and are not required to be employees. 
Any employee performing job activities limited to those not found under Subpart C is excluded from mandatory training.    
  
Those at ‘actionable process steps’ must be ‘Qualified Individuals’ and have the appropriate education, training, or         
experience to properly implement the mitigation strategy specific to their duties and receive training in food defense.  Many 
firms can meet these requirements using a combination of internal training and free courses and tools.   
 
Increased qualifications are required for individuals who; (1) prepare the food defense plan, (2) conduct a vulnerability   
assessment, (3) identify and explain mitigation strategies, or (4) conduct reanalysis of the food defense plan. These      
individuals must be a qualified individual who completed training for the specific activity at least equivalent to that received 
under a standardized curriculum recognized by FDA or job experience qualifications. It is the intent of FDA to establish a 
standardized, online training curriculum for those individuals.   
 
For those individuals also performing a vulnerability assessment, the training will be more extensive.  Vulnerability         
assessments are a unique and difficult challenge that requires skills in food safety, food defense, general security, along 
with excellent decision making and science-based analytical skills. Such a diverse background for one individual is not 
common.  As such, this training will benefit much of the regulated industry.  Section 121.4(d) of the rule mandates that the 
responsibility for ensuring compliance is assigned to supervisory personnel with adequate supervisory qualifications. 
 
Conclusions  
The new rule protects against intentional adulteration intended to cause wide scale public health harm. However, someone 
could still bypass a more protected facility by targeting food facilities exempt from requirements. Larger food facilities now 
face a new and daunting requirement. It is important that a food defense program not be limited to regulated firms. Just like 
unintentional adulteration can have a dramatic effect on a firm’s bottom line, so can intentional adulteration. Fortunately, a 
good food defense program can be a deterrent. When a firm provides high quality food defense training to their employees 
and utilizes available food defense tools they can provide a strong link in the food defense program that pertains to all.  
 
Rich Ritota 
Food Safe Systems 



 

 
Congratulations to Our 

NJAFP 2017 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 Virginia Wheatley for more information. 
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True World Foods NY, LLC                 
Helder Cabrera                                      
Elizabeth, NJ 

WinWam Software                           
Neal Nover                                         

Mt. Laurel, NJ 

Health and Sanitation Systems           
Ted Diskind                                         

Highland Park, NJ 

RK Environmental Services            
Jessica Albrecht                            
Westwood, NJ 

Paster Training                                     
Tara Paster                                             

Gilbertsville, PA 

Ecolab                                               
Tom Gies                                          

Matawan, NJ 

Readington Farms, Inc.                              
Patrick Boyle                                 

Whitehouse, NJ 
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NJAFP Finance Report for 1st Quarter 2017 
 

Starting Balance $35,755.74 
 
Income   $1,360.62 
 
Expenses  $392.97 
 
Ending Balance  $37,171.33 

REGISTRATION INFORMATION
This interactive course will be held at our state-of-the-art Learning Center located at 768 Carver 

Avenue, Westwood, NJ. Program hours are 8:30 a.m. to 4:30 p.m. and to Noon on the last day. Course 
instructional materials, Certificates of Completion, meals (excluding dinner) are included. 

Early registration is recommended. Please call:1-800-996-4402.
Early bird and NJAFP discounts available for registrations 15 days or more in advance.
An additional discount is offered for 3 or more partic ipants from the same organization.

Comprehensive Food Safety, LLC Presents
Food Safety and Preventive Controls

May 17-19, 2017—A Two and a Half Day Course

WHAT YOU WILL LEARN:

9 Food Safety Plan Overv iew and Development
9 Good Manufacturing Practices and Other Pre-requisite Programs
9 Biological Food Safety Hazards, Chemical, Physical and Economically  Motivated Food Safety Hazards
9 Hazard Analysis and Preventive Controls Determination
9 Process Preventive Controls
9 Food Allergen Preventive Controls
9 Sanitation Preventive Controls
9 Supply Chain Preventive Controls
9 Verification and Validation Procedures
9 Record Keeping Procedures
9 Recall Plan
9 Regulation overview cGMP and HARPC

The Hazard Analysis and Risk Based Preventive Controls for Human Food regulation (referred to as Preventive 
Controls for Human Food regulation) was published on September 17, 2015 and is intended to ensure safe 
manufacturing/processing, packing and holding of food products for human consumption in the United States. This 
course, developed by the Food Safety Preventive Controls Alliance (FSPCA; FSPCA was established in 2011 as part 
of a grant from U.S.FDA to the Illinois Institute of Technology’s Institute of Food safety and Health) is the 
“standardized curriculum” recognized by FDA. Successful completion of the course is one way to meet the 
requirements for a “preventive controls qualified indiv idual”.

CFS is a licensed SQF Training Center



 

 
 
 

Wednesday, May 3, 2017 
 

Cook Campus Center, Rutgers University 
59 Biel Road 

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

 
Please register by April 25.  See page 7. 

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 - (for Susan Algeo, NJAFP President) 
  Welcoming Remarks 
 
9:15-10:15  Rich Ritota, Food Safe Systems - Food Defense Training and the New FDA FSMA Rule  
  “Focused Mitigation Strategies to Protect Food Against Intentional Adulteration” [1.0 CE] 
 
10:15-10:30  Break 
 
10:30-11:30  Hank Hirsch, RK Environmental - Understanding Stored Grain Insects and their Impact  
  on the Food Industry [1.0 CE] 
 
11:30-12:30  Mark Dargay, Comprehensive Food Safety, LLC - Preventive Controls for Human  
  Food:  What is it?  How's it different than HACCP?  How's it going to improve our Food  
  Supply? [1.0 CE] 
 
12:30-1:30  Lunch - Hot Buffet   
 
1:30-2:30  Mark Dargay, Comprehensive Food Safety, LLC - Sanitary Transportation of Human  
  and Animal Food: What is it?  Why are changes needed?  How will this improve our  
  Food Supply? [1.0 CE] 
 
2:30-3:30  Bill Manley, NJDOH/Jeanne Garbarino, Vineland HD/Jon Hepner, NJ Food Truck Asso 
  ciation - Developing a Statewide Regulatory Strategy for Mobile Food Trucks [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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REGISTRATION FORM – 2017 NJAFP SPRING SEMINAR 05-03-17 

REGISTRATION DEADLINE - April 25 

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 25) 

 □         Registration and One Year Membership $55 ($65 after April 25).  Become a member now and get  
 the member rate.  Memberships run from January 1 through December 31.   

 □  Non-member Registration $75 ($85 after April 25) 

PLEASE CHECK PAYMENT METHOD: 

 Check _____________________________________________________________ 

 Voucher / Purchase Order _____________________________________________ 

 Other _____________________________________________________________ 

 

Please make checks, vouchers, and purchase orders payable to NJAFP and mail to NJAFP, P.O. Box 175,  
Trenton, NJ 08601. 

 
Directions to the Cook College Student Center may be found on page 8 and also at: http://www.cpe.rutgers.edu/
directions/Cook-Campus-Center.pdf.  Note: parking passes are not needed but you must park in lots 99C or 99D. 

 
Questions?  Contact Virginia Wheatley at info@njfoodprotection.org, phone (908)386-6332.  Sorry, but we cannot 
provide registration confirmation. 
 
 

Registration Information 
 
You may register online at www.njfoodprotection.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) 
x� Take NJ Turnpike to EXIT 9 (New Brunswick) 
x� Follow signs for ROUTE 18 (NORTH) 
x� Route 18 (NORTH) to ROUTE 1 (SOUTH) 
x� Route 1 (SOUTH) to THIRD EXIT (COLLEGE FARM ROAD) 
x� End of exit ramp make RIGHT onto COLLEGE FARM ROAD 
x� Follow COLLEGE FARM ROAD through the farm community to 4-way stop sign 
x� Make right onto Dudley Road 
x� Pass SKELLEY FIELD on right 
x� Make a right onto BEIL ROAD 
x� Continue past the Cook Campus Center and follow road to LEFT 
x� Parking Lots 99C and D will be on right past the campus apartments 
FROM GARDEN STATE PARKWAY (NORTH OR SOUTH) 
x� From SOUTH on Garden State Parkway take EXIT 129 (NEW JERSEY TURNPIKE SOUTH) 
x� Once on the NEW JERSEY TURNPIKE SOUTH follow the directions above  
x� From NORTH on the GARDEN STATE PARKWAY take EXIT 130 (ROUTE 1 SOUTH) 
x� Stay on ROUTE 1 SOUTH going over the Raritan River and PAST the exit for Route 18 (New 
x� Brunswick) 
x� Take the THIRD EXIT after the exit for Route 18 - New Brunswick (COLLEGE FARM ROAD) 
x� Once you have exited onto COLLEGE FARM ROAD follow the directions above  
FROM ROUTE 287 (FROM NORTH JERSEY) 
x� Take ROUTE 287 SOUTH to EXIT 9 
x� End of EXIT make right onto RIVER ROAD 
x� Follow RIVER ROAD to intersection of ROUTE 18 
x� At intersection of ROUTE 18 make right onto ROUTE 18 SOUTH 
x� Follow ROUTE 18 SOUTH to the EXIT FOR ROUTE 1 SOUTH 
x� Once on ROUTE 1 SOUTH follow the directions above  
FROM ROUTE 1 (FROM SOUTH JERSEY) 
x� Take ROUTE 1 NORTH 
x� Pass the intersection of ROUTE 130 
x� Once past the intersection of ROUTE 130 stay in right lane 
x� Pass the entrance for DEVRY INSTITUTE 
x� Take EXIT for SQUIBB DRIVE & COLLEGE FARM ROAD 
x� Follow U-TURN under ROUTE 1 to your right 
x� Pass the entrance for SQUIBB and proceed to end of road 
x� At end of road make left onto COLLEGE FARM ROAD 
x� 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 Virginia Wheatley 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 
 

2017 
 
     President    Susan Algeo susanalgeo@winwam.com 
     1st Vice President   Vacant   
     2nd Vice President  Vacant 
     Secretary    Virginia Wheatley info@njfoodprotection.org 
     Treasurer/Trustee  Alan Talarsky alan.talarsky@doh.nj.gov 
     IAFP Affiliate Delegate David Reyda dreyda@darden.com 
     Immediate Past President  Virginia Wheatley  virginia.wheatley@doh.nj.gov  
     Member at Large  Tom Gies  tom.gies@ecolab.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  

WANT TO RECEIVE OUR NEWSLETTER? 
 

If you know someone who would like to receive our newsletters, please send their                                             
e-mail address to Virginia Wheatley 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 3, 2017 for our seminar at Rutgers University, Cook College in New Brunswick, NJ.  Directions 
to the seminar are on page 8, and at: http://www.cpe.rutgers.edu/directions/Cook-Campus-Center.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 or holds conference calls 
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.   

  

mailto:cschwar@co.warren.nj.us
mailto:cschwar@co.warren.nj.us
mailto:cschwar@co.warren.nj.us

