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Food allergies affect 3.5 D 4.0% of the U.S. population [V T2) gah When:
3 with symptoms ranging from comparatively mild to severcRy e UT AT Wednesday
_ and life-threatening. Estimates suggest as many as 6100 North River Road March 24. 2010
- . . ?
29,000 emergency room visits and 150 deaths each year EEErrte o |00 L}
/ 4 result from food allergies. Consumers with food allergies Phone: 847.698.6000 Dress for the
£ must adhere to strict diets avoiding the allergenic food. Toll-Free: 888.627.8517 meeting is

- ) These consumers rely upon the accuracy of ingredient Fax: 847.698.3993 business casual.
statements to make appropriate product selections.

Sanitation is clearly one of the most important elements[ YW )T IS INT N INS SR T
in an effective Allergen Control Program for a food

company. Equipment and facilities are frequently share EESRILFGL Kevin Farnum
between a formulation containing an allergenic food Quality Services Director Director -

and a formulation that contains no such allergen or Mars Snackfood US, LLC Sanitation Center of
perhaps alifferent allergen. Effective SSOPs are needed Sl il Bl
to assure equipmerdnd facilities can be cleaned
between formulations. Sanitation failures can lead to
consumer illness and product recalls.

Joe L. Baumert, Ph.D. Sanitation Design, Quality
Assistant Professor - and Regulatory Operations
Food Allergy Research and General Mills, Inc.
Resource Program

) _ o University of Nebraska  James Glueck, Ph.D.
This one-day workshop will be targeted to sanitation Director of

professionals, quality assurance staff, plant manageme Tom Boufford, CP-FS Technical Services

and others who would be responsible for the development Y ET e s rr T Y, 7 R-N1 (o o 1=x: (s BV [Tl

and implementation of sanitation programs and SSOPS [EEzelY R LT AT The Hain Celestial Group, Inc
within food processing facilities. The program will cover JESCeEIsRl

the challenges of sanitation, best practices in both wet Joe Stout, R.S.

and dry cleaning conditions, and detection methods anciEILIEEUERT Director; Global Product

their role in validation of sanitation programs and SSOP <R R etz e

food allergy research The c_)pportunity will be provided to benchmark against
& resource program practices conducted by some of the leading food
companies in the U.S.

Food Safety Hygienic Design
Kellogg Company Kraft Foods, Inc.

Steve Taylor, Ph.D.
Professor and Director -
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*Schedule (Wednesday, March 24, 2010

745 D 8:15 AM

Registration and Continental Breakfast

8:15 b 9:.00 AM

The Science - Allergen 101

Steve Taylor, Ph.D. - Professor and Director
Food Allergy Research and Resource Program
University of Nebraska

9:00 B 9:40 AM

The Food Industry Challenge and Process Review
Kevin Farnum - Director

Sanitation Center of Excellence and Engineering
Sanitation Design, Quality and Regulatory Operations
General Mills, Inc.

9:40 B 10:00 AM

Refreshment Break

10:00 B 10:30 AM

HACCP and SSOPs in Allergen Control

and Dry Sanitation Approaches

Joe Stout, R.S. - Director

Global Product Protection and Hygienic Design
Kraft Foods, Inc.

10:30 B 11:00 AM

Wet Cleaning and CIP for Allergen Control
Tom Boufford, CP-FS - Manager

Technical Affairs

Food & Beverage Division

Ecolab, Inc.

11:00 b 11:30 AM

System and Equipment Designilssues and Solutions
Kevin Farnum
General Mills;fInc.

About FARRP

1:30 b 12:15 PM

Question and Answer Session

12:15 B 1:15 PM

Lunch

1:15 B 2:00 PM

Detection Methods and Role in Cleaning Evaluation
Joe L. Baumert, Ph.D. - Assistant Professor

Food Allergy Research and Resource Program
University of Nebraska

2:00 b 2:35 PM

Principles of Allergen Cleaning Evaluation
Mark Domanico - Principal Scientist, Food Safety
Kellogg Company

2:35 b 3:00 PM

Testing — In-House or External?
James Glueck, Ph.D. - Director of Technical Services
Arrowhead Mills, Inc. / The Hain Celestial Group, Inc.

3:00 b 3:20 PM

Refreshment Break

3:20 b 3:50 PM

Solutions — Case Studies/Industry Examples
Tim Ahn - Quality Services Director
Mars Snackfood US, LLC

3:50 B 4:30 PM

Question and Answer Session

4:30 PM
Adjourn

(*Schedule subject to change)

FARRP is the Food Allergy Research and Resource industry and university partnership that was formed
Program, a part of the Department of Food Science to provide research and resource tools for the food
and Technology and the Food Processing Center of industry in the area of food allergens.

the University of NebraskabLincoln. FARRP is a food

Hotel Reservations

Westin OOHare Hotel is offering a special room rate of
$109 per night single or double occupancy. Hotel
reservations should be made directly with the hotel by
calling 1.888.627.8517 or 1847.698.6000. To obtain the
special room rate, please specify that you are attending the
Food Allergen Workshop. Travel agency bookings do not
receive the special room rate. Cutoff date for this rate is
Tuesday, February 23, 2010. After Tuesday, February 23,
2010, rooms and rates are subject to availability. All
reservations must be guaranteed with a major credit card.
Fee is refundable if cancellation is received 48 hours
before scheduled arrival. There is a $19 self-parking fee
for up to nine hours, $25 overnight self-parking fee, or
$35 per day for valet parking. Hotel shuttle bus at OOHare
Airport is available to Westin OOHare Hotel free of charge.

Hotel Phone: 847.698.6000
Reservation Fax: 847.698.3993
Hotel Direct Toll-Free: 888.627.8517

Transportation

Westin OOHare Hotel is 10 minutes from OOHare Airport.
There is an OOHare airport shuttle service provided free
of charge by the hotel that runs every 30 minutes. The
Westin airport shuttle pick-up is located across the street
from the Hilton Chicago OOHare Hotel. The Westin OOHare
Hotel is easily accessible to all major highways.

Registration

To register for the Food Allergen Sanitation Workshop,
please register online at www.farrp.org or by completing
the attached registration form and returning it with
appropriate payment by February 19, 2010. The registration
fee is refundable if the conference is filled or cancelled.

No refunds will be given if your attendance is not possible
(substitutions are acceptable). Checks should be made
payable to the Food Allergy Research and Resource Program.

Registration is available online at: www.farrp.org

Cost

Before Feb. 19, 2010 After Feb. 18, 2010
FARRP Member..£.$460 “/ARRP Member.
Non-Member........... $510 Non-Member

Registration Form

YES! Please register me for the Food Allergen Sanitation
Workshop, March 24, 2010 at the Westin OOHare Hotel
in Rosemont, IL.

Before February 19, 2010 After February 18, 2010
[ JFARRP Member....$460 [ JFARRP Member ...$485
[ INon-Member........ $510 [ ]Non-Member........ $535

Registration is available online at: www.farrp.org

Payment Options
Enclosed is a check made payable to FARRP or:
Charge my: VISA MasterCard Amex

Card# Exp. Date

Printed Name as it appears on credit card

Signature (required if using credit card)

Full Name Name for Badge

Title

Company/Institution

Address
City State Zip
Telephone Fax

Email Address

[ ] Check here if you require special meals
or special accommodations.

Register online or return this form and your payment to:
Food Allergen Sanitation Conference
c/o Pat Gergen

University of NebraskabLincoln

257 Food Industry Complex

P.O. Box 830955

Lincoln, NE USA 68583-0955

Phone: 402.472.5302

Fax: 402.472.5307

Email: pgergen2@unl.edu
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A program of the University of
Nebraska Department of Food
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