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PRESIDENT’S MESSAGE 
 
Is our food supply safer today than yesterday? Is it as safe as it 
will be tomorrow? 
 
Welcome to Spring of 2019! My name is Jessica (Albrecht)   
Coronato and it’s a humbling honor to return and address     
everyone as Board President for a second time.  After a long 
cold winter, longer sunny days, warmer weather, and life        
beginning to emerge we surely all have a sense of renewal and 
vigor at this time of year.   
 
It’s been more than 10 years for me on the NJAFP Board, and 
as the Board’s President once again I look forward to serving 
everyone for a ‘great today’ and a ‘ better tomorrow’.  One of the 
best parts for me is to be working with our unbelievably talented 
and incredibly dedicated NJAFP Board to bring world class  
seminars to New Jersey members of the food safety community. 
Make no mistake, the Board makes it look easy even though it is 
hard work.  But it’s also rewarding and a lot of fun! 
 
Many things have changed in the last 10 years. We’ve had two 
presidential elections and sweeping federal food safety reform.  
The various GFSI schemes have been updated several times. 
legalized cannabis is now being talked about all over the place 
(and it’s NOT taboo), and ‘food safety culture’ is now a part of 
food safety discussions.  If it’s not, then let’s get talking! 
 
The one thing we know about our great food safety segment, 
and life, is that change is constant.  Embracing change can lead 
to incredibly rewarding and exciting life journeys. 
 
Our speaker line-up for the 2019 NJAFP Spring Seminar is an 
exciting forum of the industry’s top speakers and subject matter 
experts offering practical guidance, solutions, and real-world 
advice for you to use and implement once you step back into the 
world. As a professional who impacts our food supply, my hope 
for you and all of us is that we continue our relentless pursuit of 
learning from one another. I hope that we continue improving 
along the way as a direct result of attending events such as the 
NJAFP Seminar, as well as from the talent you interact with 
throughout your journey. 
 
As a member of this Association, your voice matters. Your   
seminar survey responses help us improve every step of the 
way and support us with upcoming topics that matter to you.  I’m 
deeply honored and excited to serve as your President again 
and look forward to accomplishing everything we set out to   
accomplish. Thank you for being a part of an amazing           
association and thank you to the Board for making our        
newsletters, seminars, and goals come to life.  Here’s to a great 
term ahead!  
 

Jessica (Albrecht) Coronato 

NJAFP President 
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Romaine E. coli Outbreak Report Published – 
PSR Inspections Start Soon (edited for length) 

 The Acheson Group 
 

FDA's use of whole genome sequencing (WGS) 
was a significant factor in the 2018 investigation 
of an E. coli outbreak tracked to romaine lettuce. 
83% of the 36 ill consumers interviewed report 
that they had eaten romaine lettuce the week   
before illness onset, but all the E. coli O157:H7 
isolates were found to be closely related to one in 
ill consumers in the U.S. and Canada in the 2016 
and 2017 outbreaks. 
 
Although FDA did not conclusively identify the 
food in those outbreaks, romaine lettuce was the 
suspect food in 2017. This was based on         
epidemiological and traceback information and 
investigation results from Canadian public health 
officials. The officials identified romaine lettuce as 

a suspect food vehicle in 2017 because a majority of ill consumers in Canada reported consuming romaine. FDA did not 
declare the same in that case because U.S. persons who fell ill reported consuming various types of leafy greens, but 
there was not the same level of specificity in reporting romaine consumption. 
 
FDA published a summary describing the factors pertinent to the contamination of the 2018 romaine lettuce outbreak, 
which included 62 reported illnesses in 16 states and the District of Columbia. 25 hospitalizations and two cases of    
hemolytic uremic syndrome (HUS) occurred. FDA will begin routine Produce Safety Rule (PSR) inspections of large 
farms this spring. Key points of the summary and PSR inspection announcement are highlighted below. 
 
FDA's recommendation that consumers avoid romaine lettuce and that industry withdraw and withhold distribution was 
based on identifying romaine lettuce as the suspected food. The exact growing locations and harvest dates were 
gleaned from traceback records, and the outbreak appeared to be ongoing. Traceback was initiated from six points of 
service that identified 14 distributors, 17 farms and 15 ranches in CA that potentially supplied the contaminated romaine 
lettuce.  On-site investigations were conducted of the farms and lettuce cooling facilities. 
 
The traceback first identified the likely source to be within a specific growing region, then narrowed to identify three  
counties. From that point, the historical, epidemiological, and traceback analyses from the 2016 and 2017 outbreaks 
aligned with the new information helped to prioritize investigations of romaine lettuce farms. 
 
A sediment sample taken from a water reservoir at the suspected farm tested positive. The farm had been identified in 
multiple legs of the fall 2018 traceback investigations and as a potential supplier in the 2017 investigations. The farm 
also recalled potentially contaminated red leaf lettuce, green leaf lettuce, and cauliflower. This farm may not have been 
the sole source of the outbreak because not all the traceback legs led to it. The report stated that ill consumers may 
have had multiple romaine lettuce exposures and limited recollection of exposures and brands. Additionally, only a few 
small clusters of people (reporting eating a food from the same restaurant or retail store) were identified, and it is       
possible that additional unidentified foods contributed to the outbreak. 
 
The investigation included on-farm observations, environmental sampling and interviews. The primary areas of focus 
were agricultural water, equipment, tools, and sanitation soil amendments, growing and harvesting practices, animal   
intrusion, adjacent land use, and employee health and hygiene. Although the precise route of contamination is uncertain, 
there are several plausible routes, including direct harvest/post-harvest application and/or use of reservoir water on    
harvest equipment food contact surfaces. While the farm did have a procedure for testing and treating the water,         
verification procedure records did not show the water sanitizer to be sufficient. Water tank sanitizer treatment systems 
had undissolved sanitizer cakes, some tank systems did not allow for optimal sanitizer treatment of the water, and     
untreated reservoir water was used for dust abatement. Thus, FDA could not rule out other sources or means of        
contamination. 
 
Although the investigation team did not identify any obvious route of reservoir contamination, evidence of extensive wild 
animal activity near the contaminated reservoir sediment was noted.  Also, adjacent land use of soil amendments or ani-
mal grazing may have contributed. Additionally, foodborne illness outbreaks caused by this strain of E. coli O157:H7 oc-
curred in 2016, 2017, and 2018, indicating that it may have persisted in the environment or been repeatedly introduced.  
            (continued on page 3) 

 

 
NJAFP Welcomes              
Dr. David Acheson 

Our Keynote Speaker   
May 16th 

 
David W.K. Acheson, M.D., F.R.C.P, is a former U.S. Food and 
Drug Administration Associate Commissioner for Foods, which 
gave him an agency-wide leadership role for all food and feed 
issues, including health promotion and nutrition. From August 
2009 until October 2013, Dr. Acheson was Managing Director for 
Food and Import Safety at Leavitt Partners LLC, a consulting firm 
with offices in Salt Lake City and Washington, D.C. He is currently 
President and CEO of The Acheson Group, an independent 
spinoff of Leavitt Partners Global Food Safety Solutions. 
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(continued from page 2) 
 
FDA makes a number of recommendations in the report: 

All segments of the leafy greens industry review current operations, procedures, policies and practices with consideration 

of this report findings, the FSMA Produce Safety Rule, and the FSMA Preventive Controls for Human Foods Rule.   

Growers assure that all agricultural water is safe and of adequate sanitary quality for its intended use and perform a root 

cause analysis when a foodborne pathogen is identified to determine the likely source of the contamination, if prevention 

measures have failed, and whether additional measures are needed to prevent a reoccurrence. 

Real-time procedures be developed to quickly explore the possible scope, sources and routes of contamination when 

pathogens are detected by routine pre-harvest or finished product verification testing, and findings be shared with the pro-

duce industry. 

Leafy green growers, buyer/shippers, and retailers be able to trace product back to the specific source and make infor-

mation about the source, such as harvest date and standardized growing regions, readily available for consumers. 

Traceability best practices and state-of-the-art technology be adopted by the entire leafy greens supply chain to assure 

quick, accurate, and easy access to key data elements from farm to fork.  

It's no coincidence that the report notes that 28 foodborne illness outbreaks of Shiga-toxin producing E. coli (STEC) with a 

confirmed or suspected link to leafy greens occurred in the U.S. between 2009 and 2017 – the contamination found as 

most likely to occur in the farm environment.  Inspections were postponed to respond to industry's request for more time to 

ensure that produce farmers had the training and information to comply with the new requirements, as well as to give the 

states more time to establish strong produce regulatory programs. Routine inspections for large farms were postponed 

until this spring, and for small farms until spring 2020. 

FDA states that "we'll continue to educate while we regulate and look for knowledge gaps." But also noting that the im-

portance of PSR compliance "is underscored by the outbreaks of foodborne illness we've seen recently in fresh produce," 

you can be certain that the inspections will be thorough and any "education" will be followed up as strictly as if it were an 

actual warning letter to "strengthen the safeguards and the confidence that consumers have in these products."  While it is 

clear that FDA will continue to focus on produce safety, it is imperative for any retailer or restaurant selling leafy greens to 

have a very robust supply chain control program for leafy greens. What this means is that you need to push your suppliers 

hard on what they are doing to control risks at the farm level, especially with water sources.    

  

 Who Knew? 
Jack Menaker  

Consultant and NJAFP Member at Large 
 

I have been involved in the food industry many, many years and I have been consulting in food safety and quality for the 
past six years.  I help manufacturers develop food safety and quality systems for food manufacturers and food            
warehouses.  Usually the manufacturers that I consult with are food producers/manufacturers. 
 
Who knew that over the past six years, I would have been hired by a chemical manufacturer, a chemical re-packer and a 
glue manufacturer.  The chemical manufacturer makes chemicals that end up in many applications, of which one is animal 
food. Since the FDA treats animal food as human food, this chemical plant is now considered a food plant. It was a huge 
challenge to change attitudes in a gritty industry to make them understand that they are now a food manufacturer.  The 
chemical re-packer was blending a four-ingredient product, again for animal welfare, that needed help in addressing       
regulatory issues. 

One of the more interesting jobs was the glue manufacturer. This site made 
glue that was used in food packaging. The food manufacturer was GFSI   
certified. They required that the package manufacturer also be certified     
under GFSI regulations. The upstream glue manufacturer was only required 
to be certified with a GMP Third Party certification. 
 
Whenever the phone rings, who knows who is going to be on the other end. 

NJAFP Finance Report for 2nd Quarter 2019 
 

Starting Balance  $32,015.27  
 
Income        $290.00  
 
Expenses       $515.08  
 
Ending Balance  $31,709.27  



 

 
Congratulations to Our 

NJAFP 2019 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 Cabrita                                     

Elizabeth, NJ 

READINGTON FARMS, INC                      
Patrick Boyle                                       

Whitehouse, NJ 

HEALTH & SANITATION SYSTEMS   
Ted Diskind                                      

Highland Park, NJ 

WIMWAM SOFTWARE                            
Neal Nover                                                     

Mt. Laurel, NJ 

PASTER TRAINING                          
Tara Paster                                        

Gilbertsville, PA 

RK ENVIRONMENTAL SERVICES                            
Jessica Albrecht                                                     
Westwood, NJ 
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  A Dangerous Rise in Food Allergic Consumers 

Rich Gibson, ACE, CHA 
Comprehensive Food Safety 

 
Peanuts, tree nuts, soy, wheat, fish, shellfish, egg, milk; eight foods that are killing American children. These “Big 8”      
allergens account for 90% of serious allergic reactions in the United States. (Boyce JA) According to FARE (Food Allergy 
Research & Education), every 3 minutes, a food allergy reaction sends someone to the emergency department – that is 
more than 200,000 emergency department visits per year. Food allergic consumers are at an all-time high making food 
manufacturing a risky business and consuming foods questionable.  
 
The Food & Drug Administration (FDA) states that “each year in the U.S., it is estimated that anaphylaxis to food results in 
150 deaths. While the FDA and Centers for Disease Control and Prevention (CDC) work in harmony on this topic, there 
are some discrepancies in numbers, but not in the fact the food allergies are a serious threat and rising trend. The CDC 
reports that the prevalence of food allergy in children increased by 50 percent between 1997 and 2011. Between 1997 and 
2008, the prevalence of peanut or tree nut allergy appears to have more than tripled in U.S. children (FARE). Food        
allergies are a growing food safety and public health concern that affect an estimated 4%–6% of children in the United 
States, according to the CDC’s National Center for Health Statistics. There is no cure for food allergies and reactions can 
be life threatening. Strict avoidance of the food allergen is the only way to prevent a reaction. The question could be and is 
“why?” Why the increase in allergic reactions? 
 
Since there is no cure for food allergens, something had to be done to assist in the saving of lives, so the FDA enacted the 
Food Allergen Labeling & Consumer Protection Act of 2004 (FALCPA). The act was a necessity due to the rising concerns 
with deadly allergic reactions. The law holds manufacturers responsible for declaring allergens to consumers and has 
helped countless consumers avoid allergens, but mistakes still happen. Since FALCPA became law, there continues to be 
a rise in allergic reactions and food recalls. Undeclared allergens is a leading cause of food recalls in the U.S. 
(foodsafetynews.com), with the number steadily increasing over the course of 17 years. The law helps, but doesn’t answer 
the question as to why the trend rises. 
 
The are many theories behind the “whys.” A popular one is the ‘hygiene hypothesis’ for autoimmune and allergic diseases. 
This introduces a theory that asks “are we, as a society, used to living in too sterile an environment? Is this causing       
allergies?” The belief is that parents are too protective of their children, protecting them from germs and constantly         
sterilizing hands through the use of hand sanitizers, etc. Living in a sterile world protects us from disease and parasites 
but may weaken immune systems leading to our children’s bodies reacting to the proteins in the “Big 8” foods, causing the    
autoimmune response and subsequent anaphylaxis. “Allergic disorders, including asthma and anaphylaxis from foods, are 
widespread problems in modern wealthy countries. Interestingly, these disorders are fairly rare in less developed parts of 
the world. This fact is very revealing in regard to the nature and causes of allergy.” (AAFA) One approach to lessening the 
impact has been to slowly introduce the allergens to children so that their immune systems can grow into it. 
 
Food manufacturers have responded and are attempting to reduce their liability and risk by replacing certain ingredients 
with artificial colorings and flavorings to remove the need for the allergens. A prime example is the use of an additive to 
replace the need for an egg wash on the top of commercially manufactured bread loaves. A material to make the bread 
“glow.” While there is no empirical data to support this theory, there beliefs that these are leading to an increase. The other 
theory is around the use of Genetically Modified Organisms “GMOs.” 
 
GMOs were introduced in an effort to help with crop yield and insect resistance. This practice was successful and studies 
support this. “A study from the UK showed that soy allergies jumped 50% in the U.K. just after GM soy was introduced. 
The study identified irritable bowel syndrome, digestion problems, chronic fatigue, headaches, lethargy, and skin          
complaints, including acne and eczema, all related to soy consumption.” (Heino) Charles Benbrook opines in his 2004 
technical paper that “by 2004, farmers used an estimated 86% more herbicide on GM soy fields compared to non-GM. 
The higher levels of herbicide residue in GM soy might cause health problems. In fact, many of the symptoms identified in 
the UK soy allergy study are among those related to glyphosate exposure.” 
 
In a time when farms are disappearing and heavily processed foods are being mass produced, it is hard to pinpoint where 
the trend is going, but the writing is on the wall. Antibiotics, although nearly illegal, are still in use to help protect livestock 
that are being raised for food. Use of antibiotics in healthy livestock (including farmed fish) account for about 80 percent of 
all antibiotic use in the US. (Mercola) This increases the risk of our bodies becoming resistant to germs that can aid in the 
proper consumption of foods. The trend is evident, the risk is real to both consumers and manufacturers.  
 
  

 



 

 
 
 

Thursday, May 16, 2019 

 

Cook Campus Center, Rutgers University 
59 Biel Road 

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

 
Please register by May 8.  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  Jessica (Albrecht) Coronato, NJAFP President - Welcoming Remarks   
 
9:15-10:15  Melissa Vaccaro, Paster Training - Sanitation in Food Safety and Using Sanitizer  
  Test Strips [1.0 CE] 
 
10:15-10:30  Break 
 
10:30-11:30   Hank Hirsch, RK Environmental - Small Flies [1.0 CE]  
 
11:30-12:30  KEYNOTE: Dr. David Acheson, The Acheson Group - Romaine Lettuce Outbreak, 
  Recalls, and Other Topics [1.0 CE] 
 
12:30-1:30  Lunch - Hot Buffet   
 
1:30-2:30  KEYNOTE: Dr. David Acheson, The Acheson Group - Romaine Lettuce Outbreak, 
  Recalls, and Other Topics [1.0 CE] 
 
2:30-3:30  Eric Wolf, Preferred Freezer - Cold Storage Warehousing [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 – 2019 NJAFP SPRING SEMINAR 5-16-19 

REGISTRATION DEADLINE - May 8 

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 $50 ($60 after May 8) 

 □         Registration and One Year Membership $65 ($75 after May 8.  Become a member now and get  

 the member rate.  Memberships run from January 1 through December 31.   

 □  Non-member Registration $85 ($95 after May 8) 

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 RUTGERS COOK CAMPUS STUDENT CENTER (CCSC), 59 BIEL RD, NEW BRUNSWICK 08901 

 

FROM NEW JERSEY TURNPIKE (NORTH OR SOUTH) 

• Take NJ Turnpike to EXIT 9 (New Brunswick) 

• Follow signs for ROUTE 18 (NORTH) 

• Route 18 (NORTH) to ROUTE 1 (SOUTH) 

• Route 1 (SOUTH) to THIRD EXIT (COLLEGE FARM ROAD) 

• End of exit ramp make RIGHT onto COLLEGE FARM ROAD 

• Follow COLLEGE FARM ROAD through the farm community to 4-way stop sign 

• Make right onto Dudley Road 

• Pass SKELLEY FIELD on right 

• Make a right onto BEIL ROAD 

• Continue past the Cook Campus Center and follow road to LEFT 

• Parking Lots 99C and D will be on right past the campus apartments 
FROM GARDEN STATE PARKWAY (NORTH OR SOUTH) 

• From SOUTH on Garden State Parkway take EXIT 129 (NEW JERSEY TURNPIKE SOUTH) 

• Once on the NEW JERSEY TURNPIKE SOUTH follow the directions above  

• From NORTH on the GARDEN STATE PARKWAY take EXIT 130 (ROUTE 1 SOUTH) 

• Stay on ROUTE 1 SOUTH going over the Raritan River and PAST the exit for Route 18 (New 

• Brunswick) 

• Take the THIRD EXIT after the exit for Route 18 - New Brunswick (COLLEGE FARM ROAD) 

• Once you have exited onto COLLEGE FARM ROAD follow the directions above  
FROM ROUTE 287 (FROM NORTH JERSEY) 

• Take ROUTE 287 SOUTH to EXIT 9 

• End of EXIT make right onto RIVER ROAD 

• Follow RIVER ROAD to intersection of ROUTE 18 

• At intersection of ROUTE 18 make right onto ROUTE 18 SOUTH 

• Follow ROUTE 18 SOUTH to the EXIT FOR ROUTE 1 SOUTH 

• Once on ROUTE 1 SOUTH follow the directions above  
FROM ROUTE 1 (FROM SOUTH JERSEY) 

• Take ROUTE 1 NORTH 

• Pass the intersection of ROUTE 130 

• Once past the intersection of ROUTE 130 stay in right lane 

• Pass the entrance for DEVRY INSTITUTE 

• Take EXIT for SQUIBB DRIVE & COLLEGE FARM ROAD 

• Follow U-TURN under ROUTE 1 to your right 

• Pass the entrance for SQUIBB and proceed to end of road 

• At end of road make left onto COLLEGE FARM ROAD 

• 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 $1000 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 
 

2019 
 

     President    Jessica Coronato   jessica@rkenv.com 
     1st Vice President   Darling Bode-Zambrana     darlbode@gmail.com 
     2nd Vice President  Robyn Miranda  robynm14@scarletmail.rutgers.edu 
     Secretary    Virginia Wheatley  info@njfoodprotection.org 
     Treasurer/Trustee  Jessica Coronato  jessica@rkenv.com 
     IAFP Affiliate Delegate  David Reyda   dreyda@darden.com 
     Immediate Past President  Lauren Taylor   ltaylor@rkenv.com  
     Member at Large   Jack Menaker  jack@safefoodconsultingnj.com 
     Member at Large   Rich Ritota   foodsafesystems@yahoo.com 
     Member at Large   Alan Talarsky       alan.talarsky@doh.nj.gov 
     Member at Large   Eric Wolf   ewolf@preferredfreezer.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 16, 2019 and October 2, 2019 for our seminars 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
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