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UPDATE: Embargoed until Tuesday, June 2. 
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Phil Kimball, NAMP Executive Director, pkimball@NAMP.com

 
21 Groups Partner on E. coli O157:H7 Conference 
for All North American Beef Further Processors
The North American Meat Processors Association (NAMP) is partnering with thirteen other meat industry organizations and seven trade media to host an E. coli O157:H7 Conference for North American Beef Further Processors on Aug. 18 – 19 near Chicago’s O’Hare Airport.  

The Beef Industry Food Safety Council (BIFSCo) is supporting the conference.  

The U.S. Department of Agriculture Food Safety Inspection Service (FSIS) Office of Outreach, Employee Education, and Training also is collaborating.  

The conference, at the Four Points by Sheraton Chicago O’Hare Airport, is designed for processors who produce ground beef, mechanically tenderized steaks and other non-intact beef products.  

The conference represents a unified focus by the entire North American meat processing industry to reduce the number of recalls and illnesses related to E. coli O157:H7.  
This is the first time so many industry groups have partnered on a single event like this.  

Along with NAMP, the partner organizations include: 
International HACCP Alliance
American Association of Meat Processors (AAMP) 
American Meat Institute Foundation (AMIF) 
American Meat Science Association (AMSA) 
Canadian Meat Council (CMA) 
Chicago Mid-West Meat Association (CMMA) 
Consejo Mexicano de la Carne (Mexican Meat Council) 
Eastern Meat Packers Association (EMPA)

National Meat Association (NMA) 
Southeast Meat Association (SEMA)  
Southwest Meat Association (SMA)
Publications include: 
Canadian Meat Business 
Carnetec

MEAT&POULTRY 
Meatingplace 
National Provisioner 
Independent Processor 
Urner Barry’s The Reporter 

Early corporate sponsors include: Chad, DuPont Qualicon, Ecolab, Idaho Technology, IEH Laboratories & Consulting Group, Ingersoll Rand, Neogen, and Strategic Diagnostics, Inc.  

The September 2008 E. coli conference organized by NAMP with broad industry support drew more than 165 people.  Additionally, more than 70 people participated in a half-day Mini-Conference that NAMP and many of these organizations hosted in March. 

This year’s expanded North American conference features new material in presentations from top industry experts, including: 
· Dr. Dan Engeljohn, Deputy Assistant Administrator, USDA FSIS Office of Policy & Program Development, which is responsible for generating U.S. government regulations on E. coli O157:H7 control. 
· Dr. Ken Petersen, Assistant Administrator, USDA FSIS Office of Field Operations.
· Karlease Kelly, USDA FSIS Assistant Administrator for Outreach, Employee Education, and Training. 

· Dr. Jim Marsden, Regent’s Distinguished Professor of Meat Science at Kansas 
State University, and recognized E. coli prevention authority.
· Bobby Palesano, Vice President of Technical Services, International HACCP 
Alliance.
· Bob Hibbert, Partner, K&L Gates law firm and authority on USDA regulations. 

· Dr. Wendy Warren-Serna, Ph. D., Director of Technical Services, Food Safety Net Services. 
· Dr. Barbara J. Masters, Senior Policy Advisor, Olsson Frank Weeda law firm and 

former FSIS Administrator.
· Dr. Jesus Velazco, Director of Fresh Products – Mexican Operations of H. E. Butt Grocery Co. 
The conference features a technical session on microbiological testing and interventions on Tuesday afternoon, Aug. 18.  It focuses on what testing means, exploring intervention technologies, and real world use of interventions and testing.  Simultaneous English-Spanish translation will be provided for the entire conference if needed.  

Dr. Engeljohn will speak on current and future USDA FSIS policies, and brief presentations will be made by Chad, DuPont Qualicon, Ecolab, and Ingersoll Rand.  

Tuesday evening offers a networking reception with table top exhibits by leading companies that provide testing and intervention services. 
Wednesday’s agenda features special sessions for attendees from Canada and Mexico, and general sessions on regulations and risk.  It focuses on: 

· FSIS field operations with Dr. Petersen
· E. coli adulteration and deciphering USDA FSIS policies and regulations
· Identifying risk and exposure in your process
· Preparing for a recall: lessons from the past
· Communicating with suppliers; tools and strategies
· Lessons learned from E. coli O157:H7 Food Safety Assessments
Register now to take advantage of the early registration discount.  Until July 17, the registration fee for the two-day conference is US$449 for members of NAMP and the partner organizations, and US$549 for non-members.  The fee increases by $100 on July 17.
A block of rooms has been set aside at significantly discounted rates US$30/night below the rates at last year’s conference.  

If your company provides testing or intervention services, contact NAMP now to ask about sponsorship opportunities. 

For more information and complete program details, go to www.NAMP.com, or call NAMP toll-free at +1 800.368.3043 ext. 103.  Save time and register on line at www.NAMP.com. 
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