
 
 

Registration from 7:00 and eye-opener breakfast from 7:30 to 8:30 am 
Sponsored by Laboratory Services, University of Guelph 

 
 

MMOORRNNIINNGG  TTHHEEMMEE::    ""  AAddvvaanncceedd  FFoooodd  SSaaffeettyy  TTeecchhnnoollooggiieess””  
MMoorrnniinngg  SSeessssiioonn  MMooddeerraattoorr::  WWaayylloonn  SShhaarrpp,,  MMaaxxxxaamm  AAnnaallyyttiiccss  

 
8:30 - 8:45  Introductions & Announcements  

 
8:45 – 9:05  High Pressure Pasteurization 

Claudette Pshebniski – Director of Technical Services, Santa Maria Foods 
 
9:05 – 9:25  Antimicrobial Ingredients  

Lynn McMullen, PhD, Professor of Food Microbiology, University of Alberta 
 
9:25 – 9:45  Packaging for Food Safety 

Mike Rosinski, Marketing Director, Smoked and Processed Meats, Cryovac 
 
9:45 - 10:15  Nutrition Break sponsored by Abell Pest Control 

Door Prizes, Sustaining Corporate Members  
 
10:15 – 10:35 Hot Water and Infrared Pasteurization 

Adam Cowherd, VP Int’l Sales, Unitherm Food Systems 
 
10:35 – 10:55 HTST, it’s not just for Milk! 

Jerome Auvinet, Tetra Pak 
 
10:55 – 11:15  Phage 

Alexander Sulakvelidze, Ph.D. VP, Research & Development, Intralytix, Inc. 
 
11:15 -11:45  Advanced Food Safety Technologies - What’s In the work?  

Lihan Huang, Ph.D. Acting Research Leader, Food Safety Intervention 
Technologies Research Unit, NAA, ARS, USDA) 

 
12:00 - 1:00   Luncheon sponsored by Chemstar 
 

AAFFTTEERRNNOOOONN  TTHHEEMMEE::    ““IImmpprroovviinngg  yyoouurr  AAlllleerrggeenn  PPrrooggrraamm““  
AAfftteerrnnoooonn  SSeessssiioonn  MMooddeerraattoorr::  DDrr..  JJooee  YYuunn,,  PPaarrmmaallaatt  

 
1:15 - 1:30  Trends in Allergens & Labelling: What do you need to know? 



Judy Petker, Project Manager (Food Labelling), CFIA) 
 
1:30 – 2:00  Managing Allergens 

Craig Llewellyn PhD, Research Principal, Global Toxicology, Kraft Foods 
 
2:00 - 2:30   How to impress the auditors with your allergen program 

Ahmed Vavda, Food safety Auditor, AIB Int’l 
 
2:30 – 3:00    Nutrition Break sponsored by Cryovac 

     Door Prizes by Sustaining Corporate Members 
 
3:00 - 3:45   KKeeyynnoottee  SSppeeaakkeerr::    

Recognizing Alternative Resources for Food Safety 
Dr .Randy Huffman, Chief Food Safety Officer, Maple Leaf Foods 

 
3:45 - 4:00   Closing Remarks 


	AFTERNOON THEME:  “Improving your Allergen Program“

