Meat Science & Animal Biologics
Attention: Colleen Crummy

University of Wisconsin-Madison
1933 Observatory Drive

Wisconsin Food Safety Summit
Madison, Wisconsin 53706

. . The University of Wisconsin-Madison
WISCOHSI n Meat Science & Animal Biologics
Discovery Extension program, in

conjunction with the United States

FOOd SOfeTy Department of Agriculture, Food
Safety and Inspection Service, will

° be hosting the 2023 Wisconsin Food

S U m ml-l- Safety Summit.  This seminar will
address current fopics in  food

safety featuring speakers from the

USDA, FSIS, the meat industry, and

from the University of Wisconsin-

November 8, 2023 Madison.

Coordinated by:

University of Wisconsin e United States Department of
Agriculture, Food Safety and

Madison, WI Inspection Service

University of Wisconsin Meat
Science & Animal Bioloaics

USDA
e

Meat Science & .
Animal Biologics Discovery  United States
UNIVERSITY OF WISCONSIN-MADISON !)epartment of

Agriculture




Agenda:
8:00-9:00 - Registration

9:00-9:15 - Welcome and Introduction
Dawn Sprouls, DVM, Des Moines District
Manager, USDA, FSIS
Jeff Sindelar, Ph.D., Professor and Extension Meat
Specialist, Department of Animal & Dairy
Sciences, University of Wisconsin-Madison

9:15-10:00 - FSIS Ready-to-Eat Salt-Cured, and Dried Products
Guideline Overview
Meryl Silverman, Ph.D., USDA, FSIS, Office of
Policy and Program Development

10:00-10:30 - FSIS Ready-to-Eat Salt-Cured, and Dried
Products Guideline Overview
Jeff Sindelar, Ph.D., UW-MSABD

10:30-10:45 - BREAK

10:45-12:15 - Hot Topics

- Validation Interventions (Selection &
Implementation)
Thomas Vermeersch, DVM, USDA, FSIS

- Cooking and Cooling Research Updates
Kathy Glass, Ph.D., UW-Madison, Food
Research Institute

- ASK, FSIS as a Resource
Carrie Clark, DVM., USDA, FSIS

12:15-1:00 - LUNCH

1:00-3:00 - Making your Food Safety Program your own

-Government Perspectives

Carrie Clark, DVM, USDA, FSIS
-Academic Suggestions

Adam Borger, UW-Madison, FRI
-Industry Learning & Advice

John Handley, OSI Group
- Working with a Third Party

Brenda L. Pérez-Lopez

2:00-3:00 - Appendix A & B Revisited
Jeff Sindelar, UW-MSABD
Meryl Silverman, USDA, FSIS

3:00-3:45 - FSIS Update
Paul Kiecker, Administrator, USDA,
FSIS

3:45-4:00 - Q&A and Closing Remarks

Registration Fee: $40.00 per person

Fee Includes: Course materials, morning break, and lunch.

Lodging, parking, and other meals are not included.

Course Location: Madison, WI

UW-MSABD building
1933 Observatory Drive
Madison, WI 53706

The Wisconsin Food Safety Summit will be held at the
University of Wisconsin-Madison Meat Science & Animal
Biologics Discovery building. Limited parking is available

nearby the building in lot 67 (2002 Linden Drive) or Lot 36

(1645 Observatory Drive).

For additional information about parking, visit
www.transportation.wisc.edu/campus-maps
(Go to 2023-24 Campus Parking Map).

Recommended Hotels

DoubleTree Hotel by Hilton
525 W Johnson Street
Madison, WI
www.doubletree3.hilton.com

Ph: (608) 251-5511

Best Western Inntowner
2424 University Ave.
Madison, WI
www.inntowner.com

Ph: (608) 233-8778

Hampton Inn & Suites
440 W Johnson Street
Madison, WI

www.hamptoninn3.hilton.com

Ph: (608) 255-0360

Registration Form

Wisconsin Food Safety Summit
November 8th, 2023

REGISTER ONLINE:

https://charge.wisc.edu/animalscience/workshop regqister.as
px2workshop id=187

Registration Fee: $40.00 per person

Fee Includes: Course materials, morning break, and lunch.
Lodging, parking, and other meals are not included.

Registration deadline is October 22, 2023
Confirmation of registration and a map will be e-mailed to
participants prior to the school.

Cancellations/Refunds:

If you have to cancel, call Colleen Crummy-Mousseau at
608-279-7669 before October 22, 2023 to receive a full refund. If
you fail to cancel, no refund will be granted.

Course and Registration Questions:

Any questions regarding this course please contact
Colleen Crummy at:
Phone:

E-mail:

608-279-7669
colleen.crummy@wisc.edu

Please advise us at time of registration if you have a disability and
desire special accommodations. Requests will be kept
confidential.


https://charge.wisc.edu/animalscience/workshop_register.aspx?workshop_id=187
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