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NAMP news release 1 2.17.10 
Engeljohn Added to E. coli Mini-Conference Program- Register Now to Save. 
Dr. Dan Engeljohn, FSIS Office of Policy and Program Development, has been added to the program for NAMP’s E. coli O157:H7 Mini-Conference on March 18, from 1 pm – 6 pm at The Drake Hotel in Chicago, IL.  Engeljohn was a late addition to the program to cover details about FSIS’ very recent initiatives on E. coli O157:H7, including important information about tracebacks; what happens when inspectors find a positive product at a downstream grinder. He will also participate with the other speakers in a panel discussion and question and answer session.  
Making the cost even more affordable for almost everyone in the meat industry, seven leading associations are partnering with NAMP to co-sponsor the event.  Co-sponsors earning low member registration rates are the American Association of Meat Processors (AAMP), the American Meat Institute Foundation (AMIF), the American Meat Science Association (AMSA), the National Meat Association (NMA), the Southeastern Meat Association (SMA), the Southwest Meat Association (SMA), and the Chicago Mid-West Meat Association (CMMA).
Additional featured speakers at the E. coli Mini-Conference include:

· Dr. Dennis Burson, Professor, Meat Extension and Food Safety Specialist, University of Nebraska;

· Tim Biela, Vice-President of Food Safety & Quality Assurance, American Foodservice.
· Bobby Palesano, Vice President of Technical Services, International HACCP Alliance. 

The mini-conference will focus on four major areas: 

· Building Block #1: “Plant Environment” Includes information on creating an ideal plant environment for food safety focusing on sanitation of equipment and facilities, employee hygiene and training. 

· Building Block #2: “Prerequisite Programs” Includes information on creating an effective prerequisite program, and on creating an approved supplier program, raw material testing, and identifying problem suppliers. 

· Building Block #3: “HACCP” Focuses on completing a hazard analysis and identifying CCPs and corrective actions. 

· FSIS Policy: Essential to anyone involved in food safety is an understanding of the regulatory requirements and future initiatives.
Making special presentations about developments in managing food safety issues will be representatives of A&B Ingredients, BioMerieux, FSV and Schoneman, Inc.
NAMP Executive Director Phil Kimball urged everyone to “Come for the E. coli Conference and stay for the two-day Meat Industry Management Conference that follows.”

“Single day passes for the Management Conference are available,” he said. “Day one focuses on food safety with Dr. Engeljohn; Dr. Jim Marsden, Regent’s Distinguished Professor of Meat Science at Kansas State University, and other issue leaders.  Day two focuses on foodservice trends with the executive chefs of three top Chicago restaurant groups, marketing, and red meat market outlook issues.” 

Register now as the early registration discount period ends March 1.  For more information and to register, go to www.namp.com.

