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WELCOME TO IFSH INSIGHT NEWS       FALL 2017 

 

NEW OPPORTUNITIES AT IFSH  

 

Food Innovation Research Exchange  

New at IFSH is the Food Innovation Research Exchange, located 

adjacent to the GMP pilot plant and kitchen suite on the Illinois 

Tech Moffett Campus in Bedford Park, IL, that features workshop 

space for subscribed members and sponsors to leverage the food 

safety training tools and the experience of the IFSH research 

collaborative mission. The primary focus of the space is to serve 

the food safety needs of small and medium scale food 

processors by offering an interactive workshop, webinar hosting, 

and test-run environment. http://bit.ly/2x6lf9G 

 

 

 

 

 

http://bit.ly/2x6lf9G
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MEETINGS AND EVENTS  

 

 

Click here to view the current list of IFSH Events! 

https://www.ifsh.iit.edu/news-events 

 

IFSH 2017 Annual Meeting: IFSH held its Annual Member Meeting on September 26-27, 2017 

at the Chicago Marriot Southwest in Burr Ridge, IL. There were over 170 registrants comprised of 

FDA and IIT scientists, and food industry professionals, with 34 industry companies and over 50 

industry attendees represented at the meeting. The meeting covered a number of timely topics 

related to FSMA implementation and on emerging issues in food safety and health. Featured 

FDA speakers in program order were: Susan Mayne, Ph.D., Director FDA Center for Food Safety 

and Applied Nutrition (CFSAN), Jenny Scott, Senior Advisor, FDA CFSAN Office of Food Safety 

and Bill Weissinger, Director FDA Chicago District Office. 

 

For IFSH members, you can download select presentations given at the 2017Annual Meeting 

from the Member section of the institute’s website. The presentations are posted for download in 

PDF format. 

 

If you have forgotten your IFSH Member User ID and/or password to the Member section of the 

website, please contact Renee Anderson, via email at randerson1@iit.edu.  

 

 

 

 

 

 

 

 

 

 

 

 

 

mailto:randerson1@iit.edu
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September 26, 2017 – The Institute for Food Safety and Health (IFSH) at Illinois Institute of 

Technology (IIT), awarded its prestigious 2017 IFSH LIFETIME ACHIEVEMENT AWARD to Nega 

Beru, Ph.D., Director, Office of Food Safety, FDA CFSAN. To read more about the award please 

check out the IFSH news page at  https://www.ifsh.iit.edu/news/2017/10/ifsh-annual-meeting-

award-recipients-honored. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   Pictured from left to right: Dr. Rich McDonald, Dr. Nega Beru and Dr. Susan Mayne 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.ifsh.iit.edu/news/2017/10/ifsh-annual-meeting-award-recipients-honored
https://www.ifsh.iit.edu/news/2017/10/ifsh-annual-meeting-award-recipients-honored
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September 26, 2017 – The Institute for Food Safety and Health (IFSH) at Illinois Institute of 

Technology (IIT), awarded its prestigious 2017 IFSH DARSH WASAN FOOD SAFETY AWARD to 

Ruth Petran, Ph.D., Vice President of Food Safety & Public Health at Ecolab Inc. To read more about 

the award please check out the IFSH news page at  

https://www.ifsh.iit.edu/news/2017/10/ifsh-annual-meeting-award-recipients-honored 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pictured from left to right: Dr. Robert Brackett, Dr. Darsh Wasan, Dr. Ruth Petran and Dr. Rich McDonald 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.ifsh.iit.edu/news/2017/10/ifsh-annual-meeting-award-recipients-honored
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The Microbiomes: From Field to Food to Human Gut Symposium.  IFSH, IIT, International Life 

Science Institute (ILSI) and University of Wisconsin Food Research Institute held its Microbiomes 

Symposium on September 28, 2017 at the Chicago Marriot Southwest in Burr Ridge, IL. There 

were over 100 registrants comprised of FDA and IIT scientists, and food industry professionals 

represented at the symposium. The symposium covered a number of timely topics related to the 

influence of the microbiome on food safety, food allergies, cardiovascular health, diabetes and 

obesity.   

 

 

 

Dr. Britt Burton-Freeman, Director for the Center of Nutrition Research 
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IFSH was part of the PROCESS EXPO, September 19-22, 2017, in 

Chicago, IL as both an exhibitor and presenting at two university 

educational sessions.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

      Armand Paradis, Director of Business Development at IFSH 
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Novel Processing Technologies Merge with Nutrition and Chemistry: 

Maximizing the Health Benefits of Fruit Based Beverages.  

Speakers: Indika Edirisinghe, Illinois Institute of Technology, Britt Burton-

Freeman, Illinois Institute of Technology, Amandeep Sandhu, Illinois 

Institute of Technology 

 

 

Considerations for Validation of Thermal Processes Used in the Manufacture of Low Moisture 

Foods  

Speakers: Nathan Anderson, U.S. Food and Drug Administration, Elizabeth Grasso-Kelley, 

Illinois Institute of Technology, Bradley Marks, Michigan State University, Jeyam Subbiah 

University of Nebraska Lincoln   

 

 

 

 

Pictured from left to right: Dr. Brad Marks, Dr. Jeyam Subbiah, Dr. Elizabeth Grasso-Kelley and Dr. 

Nathan Anderson 
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2017 EVENT HIGHLIGHTS  

 

Institute for Thermal Processing Specialists (IFTPS) Annual Meeting 

IFSH delegates attended the Institute for Thermal Processing Specialists (IFTPS) 2017 Annual 

Meeting March 7-10, 2017 at the Drury Plaza Hotel, San Antonio TX. This conference 

convenes leading thermal process specialists from across the nation and world to share best 

practices and thought leadership in this important food safety category. 

 

 

Experimental Biology Conference   

IIT students presented posters at the Experiment 

Biology Conference on April 22-26, 2017 at the 

McCormick Center in Chicago IL.  EB is a 

multidisciplinary, scientific meeting that features 

plenary and award lectures, workshops, oral and 

posters presentations, on-site career services and 

exhibits spotlighting equipment, supplies and 

publications required for research labs and 

experimental study. http://bit.ly/2eNX7nC 

 

 

 

IFSH Successfully Concludes Its Second WGS 

Symposium  

The IFSH Whole Genome Sequencing (WGS) Initiative held its second symposium on WGS 

for the food industry on May 22 and 23 at the Chicago Marriott Southwest, Burr Ridge. The 

WGS Initiative was organized primarily to explain current governmental monitoring and 

regulatory processes connected with WGS. The WGS Initiative provided a platform for 

industry practitioners to share and exchange their knowledge and experience on WGS, and 

also to discover and discuss problems associated with WGS implementation.  The WGS 

Initiative also explored solutions designed to help industry transition from older to newer 

technologies. Click on the following link to learn more about the WGS symposium.   

http://bit.ly/2v7SbvV.   

 

IFT-EFFoST International Nonthermal Processing Conference/Workshop and Short Course    

The Institute for Food Safety and Health successfully hosted the 2017 IFT-EFFoST 

International Nonthermal Processing Conference / Workshop in Burr Ridge, IL on May 24-

25, 2017. The theme of this event was “Applications and Commercialization of Novel & 

Nonthermal Food Processing Technologies.” In addition, a Nonthermal Processing 

Technology short course was held at IFSH on May 23, 2017.  To access the 

conference/workshop and short course materials, click on the following link.  

http://bit.ly/2wqICxb 

 

http://bit.ly/2eNX7nC
http://bit.ly/2v7SbvV
http://bit.ly/2wqICxb
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United FreshTEC Conference and University Research Poster Session  

Dr. Kaiping Deng, Senior Scientist at IFSH spoke about Water Safety and exploring the best 

practices in water safety and management to assure the safe and sanitary quality of irrigation 

water, wash water, recycled water, and effluent at the United FreshTEC Conference on June 

14, 2017 in Chicago. To access conference materials, click on the following link    

http://bit.ly/2vfQsW2 

 

Pulsed Light Inactivation of Murine Norovirus, Escherichia coli, Listeria monocytogenes 

and Salmonella on Strawberries. Mu Ye, Dandan Feng, Catherine Rolfe, and Alvin Lee  

 

Application of High Pressure Processing on Fresh and Frozen Strawberries and Blueberries 

to Inactivate Murine Norovirus, Salmonella spp. and Enterococcus Faecium. Catherine 

Rolfe, Mu Ye, Yingyi Zhang and Alvin Lee.   

 

To read poster abstracts click on the following link http://bit.ly/2w1kHTl 

 

 

Dr. Alvin Lee, Director of the Center for Processing Innovation of IFSH presented on the Effect 

of Processing Technologies to Control Viruses in Foods at the International Association for 

Food Protection Conference. Dr. Kaiping Deng, Senior Scientist at IFSH spoke on Experience 

Gained from Training Sprout Growers of Small-size Operations. IAFP was held at the Tampa 

Convention Center on July 9-12 in Tampa, Florida. Three posters were presented at the 

meeting.  Click on the following link to view the program http://bit.ly/2kDvvn7 

 

 

Inactivation of Escherichia coli, Listeria monocytogenes and Salmonella spp. on 

Strawberries by Pulsed Light — MU YE, Dandan Feng, Sophie Zuber, Alvin Lee, 

 

Validation of Baking to Inactivate Salmonella in Model High-protein and High-fat 

Foods — WENQIAN WANG, Nathan Anderson, Shannon Pickens, Ian Hildebrandt, 

Elizabeth Grasso-Kelley 

 

The Efficacy of Chlorine and Acidified Sodium Chlorite for Disinfection of Seeds 

Artificially Inoculated with Salmonella as Affected by Treatment Time, Concentration, 

and Seed Type — ZIJING ZHANG, Yingqun Lei, Mengqi Li, Tong-Jen Fu 

 

 

 

 

 

http://bit.ly/2vfQsW2
http://bit.ly/2w1kHTl
http://bit.ly/2kDvvn7
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The First Annual FSPCA Conference held at the Tampa Convention Center on July 13-14, 

2017 was well attended with over 180+ attendees.  Various topics of discussion included the 

state of the FSPCA training implementation, the needs and wants of industry, the state of the 

foreign supplier verification programs training. More information about the FSPCA can be 

found at http://bit.ly/2y9IobC 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://bit.ly/2y9IobC
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NEW IFSH MEMBERS  

 

We are delighted to welcome six new member companies in 2017.  They are Affy Tapple--

http://www.affytapple.com/, Agri-Neo--http://agri-neo.com/,  All Natural Freshness--

https://allnaturalfreshness.com/, Food to Market-- http://www.foodtomarket.net/, FSO--

https://www.fsoinstitute.com/, and Juice Products Association--http://juiceproducts.org/. 

IFSH is also pleased to welcome PepsiCo, Inc. as a returning member. 

http://www.pepsico.com/.  

 

 

 

 

 

 

 

   
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

For more information about IFSH membership, check out our membership pages at: 

https://www.ifsh.iit.edu/members/resources/welcome-ifsh-members 

 

 

 

 

  

 

 

 

 

 

http://www.affytapple.com/
http://agri-neo.com/
https://allnaturalfreshness.com/
http://www.foodtomarket.net/
https://www.fsoinstitute.com/
http://juiceproducts.org/
http://www.pepsico.com/
https://www.ifsh.iit.edu/members/resources/welcome-ifsh-members
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TECHNICAL CONNECTIONS MEETINGS  

IFSH began implementing a series of webinars called the Technical Connections Meeting 

(TCM) to communicate and engage with our members and stakeholders concerning IFSH's 

collaborative research program. We'd like to thank our members for joining us for the 

Microbiology Platform TCM held earlier this year.       

Save the date for the final TCM of 2017! 

 

Nov 8:  IFSH Technical Connections Meeting (TCM)-  Select projects from Chemistry and 

Packaging, and Processing Platforms 

Please contact Renee Anderson at randerson1@iit.edu if you would like to learn more 

about our IFSH Technical Connections Meetings!  

 

 

 

STAFF PUBLICATIONS  

The results of the collaborative research program at the Institute for Food Safety and 

Health's National Center for Food Safety and Technology, are reported in scientific 

publications, disseminated through presentations at professional conferences or published 

as monographs. Literature citations for publications authored or co-authored by IFSH/IIT, 

IFSH/NCFST, FDA CFSAN Division of Food Processing Science and Technology staff from 

1989-2017 are available in one complete document. 

Click on the following link to obtain a complete IFSH staff publications reference list 

for 1989-2017 (.pdf). https://www.ifsh.iit.edu/knowledge-center/ifsh-research-papers-

white-papers-and-reports 

 

 
 

 

mailto:randerson1@iit.edu
https://www.ifsh.iit.edu/sites/ifsh/files/departments/Comprehensive%20Publication%20List%20092517.pdf
https://www.ifsh.iit.edu/knowledge-center/ifsh-research-papers-white-papers-and-reports
https://www.ifsh.iit.edu/knowledge-center/ifsh-research-papers-white-papers-and-reports
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SPECIAL RECOGNITION  

Congratulations on a Successful ISO 17043 Accreditation! 

Proficiency Testing laboratory receives ISO 17043 accreditation by the ANSI ASQ National 

Accreditation Board (ANAB), a first for FDA CFSAN and IIT. 

The Moffett Proficiency Testing laboratory was evaluated by ANAB, who provides 

internationally recognized accreditation. ISO 17043 accreditation is awarded to 

laboratories that, after careful evaluation, have been found to meet the requirements for 

competence in the development and operation of proficiency testing schemes. The 

accreditation is the culmination of two years of work on the part of the Moffett Proficiency 

Testing Team and the CFSAN Quality Management Team, who collaborated to develop 

and implement an ISO 17043 compliant quality management system. It is a matter of pride 

for scientific and quality management staff at CFSAN to be recognized by ANAB. At the 

Institute for Food Safety and Health, the proficiency testing program administers food 

chemistry and microbiology proficiency testing programs for FDA-CFSAN, FDA-FERN, FDA-

Vet-LIRN, DHS, CDC, USDA and other agencies. Laboratory performance is tested by 

challenging analysts with real food samples to test within their normal operating conditions 

to produce interlaboratory comparisons. Click on the link to learn more about PT. 

http://bit.ly/2wNhWa4 

 

 

http://bit.ly/2wNhWa4
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IFSH ON THE ROAD AND IN THE PRESS 

 

Why take an FSPCA Preventative Controls course?  Check out the article published in Food 

Safety Magazine describing the benefits of taking the FSPCA Preventive Controls 

Course.  http://bit.ly/2uP9oie 

 

Robert Brackett, Illinois Tech Vice President and Director of the Institute for Food Safety and 

Health, chats with Today.com about food poisoning myths we all get wrong.  Click on the 

following link to read the article.  http://on.today.com/2wakPkm  

    

Robert Brackett, Illinois Tech Vice President and Director of the Institute for Food Safety and 

Health, speaks with Men’s Health about seven unhealthy habits that you think are healthy.  

Click on the following link to read the article. http://bit.ly/2wYm8QU 

 

Illinois Tech’s Institute for Food Safety and Health is listed by Inc. as a reason why Chicago 

is the best city to start a business in food. Click on the following link to read the article. 

http://on.inc.com/2wYw9xB 

 

Robert Brackett, Illinois Tech Vice President and Director of the Institute for Food Safety and 

Health, discusses the vital role of food preservatives in Food & Nutrition Magazine. Click on 

the following link to read the article. http://bit.ly/2v9ix0o 

 

IFSH WGS Symposium was mentioned in current issue of Food Quality and Safety.  Click on 

the following link to read the article. http://bit.ly/2wf8jza 

 

Illinois Food Safety Symposium  

The Institute for Food Safety and Health’s Dr. Robert Brackett presented about the Food 

Safety Modernization Act at the Illinois Food Safety Symposium on August 8-9, in Normal, 

IL. ConnectFood hosted the Symposium to bring together regulators, academia, and 

industry professionals to work towards continuous improvement of the food safety 

environment in Illinois. The Symposium included discussions on food safety, nutrition, food 

defense, transportation and distribution, and public health awareness. http://bit.ly/2wvgsRo 

 

 

 

 

 

 

http://bit.ly/2uP9oie
http://on.today.com/2wakPkm
http://bit.ly/2wYm8QU
http://on.inc.com/2wYw9xB
http://bit.ly/2v9ix0o
http://bit.ly/2wf8jza
http://bit.ly/2wvgsRo
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Experts in Residence 

 

Check out the Process Expo’s Blog Expert in Residence featuring Indika Edirishinghe, IIT 

Manager of the Center for Nutrition Research and Elizabeth Grasso Kelley, IIT Research 

Scientist. FPSA’s Expert in Residence program provides thoughtful analysis of popular food 

and beverage issues, presented by academics from some of the nation’s top university food 

science programs.  New articles will be posted each week targeting a different segment of 

the dynamic food industry. Check out the blogs at http://www.myprocessexpo.com/blog/ 

 

  

High Pressure Processing on Polyphenolic 

Bioactive Compounds in Foods 

  

Fruit and Vegetable Beverages: Health 

Promoting Properties and Thermal 

Processing  

 

Functional Fibers and Nutrition Facts 

Labels  

 

Fruit and Vegetable Beverages  

 

When No Growth Does Not Equal Safety  

 

Use of Dry Cleaning to Control Salmonella   

 

Salmonella Inactivation During Extrusion  

 

Proper preparation is the key to success in 

low moisture foods validation  

 

 

 

 

 

 

http://www.myprocessexpo.com/blog/
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ALLIANCE UPDATES 

 

FOOD SAFETY PREVENTIVE CONTROL ALLIANCE 

 

 

http://www.iit.edu/ifsh/alliance/ 

 

Food Safety Preventive Controls Alliance (FSPCA) 

In accordance with the Alliance’s mission to support safe food production for the 

U.S. market, the FSPCA has to-date trained over 1,700 Lead Instructors and issued 

over 50,000 Preventive Controls for Human/Animal Food certificates and Foreign 

Supplier Verification Programs certificates combined. 

 

WHY seek this training? 

The two Preventive Controls rules require registered facilities that manufacture, 

process, pack or hold human or animal food have one or more “preventive controls 

qualified individuals (PCQIs)”.* Both domestic facilities and foreign food processors 

exporting food intended for sale in the U.S. must comply with the Preventive Controls 

regulations unless an exemption applies.  Each facility, unless covered under an 

exemption or modified requirement, will be required to implement a written food 

safety plan that focuses on preventing hazards in the food.  The “PCQI” will be 

responsible for performing or overseeing the implementation of the facility’s food 

safety plan, namely: preparation of the food safety plan, validation/verification of the 

preventive controls, review of records and reanalysis of the food safety plan. The 

Preventive Controls rules require that a “PCQI” must have either successfully 

completed training in the development and application of risk‐based preventive 

controls at least equivalent to that received under a standardized curriculum 

recognized as adequate by FDA or be otherwise qualified through job experience to 

develop and apply a food safety system. In contrast to the Preventive Controls (PC) 

rules for human or animal food, the FSVP rule does not require an FSVP “qualified 

individual” to attend a training program following a “standardized curriculum” 

http://www.iit.edu/ifsh/alliance/
http://www.iit.edu/ifsh/alliance/
https://www.ifsh.iit.edu/fspca
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recognized by FDA. The FSPCA has developed an FSVP curriculum which was 

designed by regulatory, academia, and industry professionals with funding from FDA 

as part of the FSPCA. Completing the FSVP participants course is not mandatory. 

Attending the FSPCA FSVP course, however, will help course participants understand 

the FSVP requirements and how those requirements can be met in their particular 

circumstance. 

 

Technical Assistance 

The Alliance established the FSPCA Technical Assistance Network (TAN) with the 

assistance of a network of volunteer FSPCA Food Safety Experts (FSEs). The FSPCA 

TAN assists industry with technical and scientific questions on FSMA related issues. 

Technical assistance questions can be submitted to the FSPCA Technical Assistance 

Network here. Note that FSMA rule interpretation questions must be submitted to 

FDA’s FSMA TAN: 

https://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm459719.htm.  

An International FSPCA Technical Assistance Network will soon be piloted to address 

international audiences. 

Visit the FSPCA Website at fspca.net for more information. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.ifsh.iit.edu/fspca/fspca-technical-assistance-network
https://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm459719.htm
https://www.ifsh.iit.edu/fspca
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SPROUT SAFETY ALLIANCE 

 

 

http://www.iit.edu/ifsh/sprout_safety/ 

 

The Sprout Safety Alliance (SSA) training curriculum version 2.0 was finalized in March 

2017.  The public version was uploaded to the SSA website https://www.ifsh.iit.edu/ssa 

for free download and hard copies are available for purchase at the IFPTI online 

bookstore http://bookstorefspca.ifpti.org/index.php/ssa.html.  An SSA online module 

covering the knowledge sections of the twelve chapters of the curriculum is being 

developed.  

 

 Up to date, the alliance has conducted a total of eighteen courses for sprout growers, 

regulators and Lead Instructor candidates. A hundred and two individuals from sixty-

four sprout operations, thirty-four federal and thirty-two state regulators, and twenty-

nine Lead Instructor candidates have completed their SSA training.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.iit.edu/ifsh/sprout_safety/
http://www.iit.edu/ifsh/sprout_safety/
https://www.ifsh.iit.edu/ssa
https://www.ifsh.iit.edu/ssa
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EDUCATION UPDATES 

Why get a Food Science Degree at Illinois Tech? 

The Department of Food Science and Nutrition offers masters degrees and certificates in 

food safety, food technology, and food process engineering. In addition, the department 

has started a Ph.D. program in Food Science and Nutrition since 2017. Why get a Food 

Science Degree at Illinois Tech? http://bit.ly/1tL1Czg 

 

The Faculty Innovation Grant awarded to 'Food Product Development: Concepts and 

Prototypes with Hands-on Maker Experience in a R&D Commercial Context in an Offsite 

Session'. Career Services is pleased to announce that Armand Paradis, MS Adjunct Industry 

Professor, SAT/ FdSN and Will Maurer, MS Industry Professor, SAT/ INTM have been 

awarded a Faculty Innovation Grant for the 2017-2018 academic year. To learn more 

about this grant click on the following link. http://bit.ly/2vXRrLE 

 

The Graduate Student Seminar Days, April 3 & 4, 2017, help FdSN students to improve in 

their research skills, presentation skills and critical thinking skills. http://bit.ly/2wvkjhk 

 

 

 

 

http://bit.ly/1tL1Czg
http://bit.ly/1tL1Czg
http://appliedtech.iit.edu/people/armand-paradis
http://appliedtech.iit.edu/people/william-maurer
http://bit.ly/2vXRrLE
http://bit.ly/2wvkjhk
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IFSH STAFF UPDATES  

 

Renee Anderson recently joined the Marketing and Communications staff at IFSH. Renee 

comes to IFSH with a strong science (BS in Food Science and MS in Agricultural and 

Biological Engineering from Penn State University) and communications background, and 

will significantly enhance our marketing and communications capabilities. Renee is located 

in the IFSH main office area next to the lobby, with a phone extension -8278, and email 

address randerson1@iit.edu. 

 

 

ANNUAL REPORT OF RESEARCH AVAILABLE  

 

Each year, IFSH's National Center for Food Safety and 

Technology publishes the Annual Report of Research 

(ARR) exclusively for IFSH members 

 

https://www.ifsh.iit.edu/knowledge-center/ifsh-annual-

review-report-research 

  

The 2016 Annual Report of Collaborative Research 

Program is available for IFSH members now.  

 
 
 

 

 

 

mailto:randerson1@iit.edu
https://www.ifsh.iit.edu/knowledge-center/ifsh-annual-review-report-research
https://www.ifsh.iit.edu/knowledge-center/ifsh-annual-review-report-research

