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SPEAKER BIOS 
IN ALPHABETICAL ORDER

GLENN BASS is Program Deputy Director, Human and Animal Food 
Program-West in the Office of Regulatory Affairs (ORA) at the Food 
and Drug Administration (FDA). From 2014 until May 2017, Glenn was 
the Director, Office of Food and Feed Operations. From 2011 until 
2014, Glenn was the Detroit District Director. In his current position, 
he oversees and manages the field investigatory operations related 
to human and animal food regulated by the agency on behalf 
of the associate commissioner of operations. He serves as the 
central point within the agency through which directorates and 
other headquarters offices obtain field support services for human 
and animal food activities and serves as the agency focal point in 
coordinating, directing, and assisting the field and headquarters 

offices with investigative human and animal food activities. He received his Bachelor of Arts in biology 
from the College of Charleston, Masters in Administration from Central Michigan, and Bachelor of 
Science in nursing from the University of Maryland. Glenn joined FDA in 2001.

MATTHEW BOTOS is currently on the Food Safety and Preventive 
Controls Alliance (FSPCA) International Subcommittee. He is 
also one of a few approved Train the Trainer instructors of the 
FSPCA Lead Instructor program launched in October 2015 and 
has taught over 800 of the nation’s leading food safety experts.

Mr. Botos is a former officer at The Institute of Food Technologist, 
a member of a business advisory board for The Civilian 
Research and Development Foundation, a member of the 
Illinois Agricultural Task Force, has had an appointment as a 
scientific advisor for the Department of Energy, and was Senior 
Advisor for the Illinois Science and Technology Coalition.

Mr. Botos brings extensive experience in aseptic manufacturing and extended shelf-life 
products, packaging products, and heat exchanger systems. He continues to work with food 
and life science companies to adapt to the ever-changing landscape of new processing 
technologies and the challenge of adhering to Good Manufacturing Practices to combat both 
intentional and unintentional food supply contamination. Mr. Botos was also a participant in 
several government-sponsored initiatives that included international programs for-and-with the 
USDA and USAID specific to the Middle East and the former Yugoslavia.

Mr. Botos received his Bachelors of Science in Agricultural and Biological Engineering from 
Purdue University with an emphasis in thermodynamics and kinetic modeling of foods and 
pharmaceuticals.
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ROBERT BRACKETT serves as Illinois Institute of Technology (IIT) 
Vice President and Director of the Institute for Food Safety and 
Health (IFSH). In this capacity, he serves on the IIT administrative 
leadership team, as well as directs the scientific and educational 
programs at IFSH.  Dr Brackett has over 30 years of experience in 
food safety research, training, and policy.  Prior to coming to IIT, 
Dr. Brackett served as Senior Vice President and Chief Science 
and Regulatory officer for the Washington D.C. based Grocery 
Manufacturers Association (GMA).  Before joining GMA, he 
served at the U.S. Food and Drug Administration’s Center for 
Food Safety and Applied Nutrition (FDA CFSAN), where he 

started as a senior microbiologist in the Office of Plant and Dairy Foods and Beverages in 2000.  
After several promotions, Dr. Brackett was appointed CFSAN Director, where from 2004-2007 
he provided executive leadership to CFSAN’s development and implementation of programs 
and policies relative to the composition, quality, safety and labeling of foods, food and color 
additives, dietary supplements and cosmetics. Earlier in his career, Dr. Brackett held professorial 
positions with North Carolina State University in Raleigh, and the University of Georgia.

Dr. Brackett is a fellow in the International Association for Food Protection and American 
Academy of Microbiology and is a member of the International Association for Food Protection, 
Institute of Food Technologists, the American Society for Microbiology, Association of Food and 
Drug Officials, AOAC, and the Food and Drug Law Institute. He has been honored with the FDA 
Award of Merit, the FDA Distinguished Alumni Award, the Department of Health and Human 
Services Secretary’s Award for Distinguished Service, and the International Association for Food 
Protection’s President’s Appreciation Award, and, the William C. Frazier Food Microbiology 
Award.  Dr. Brackett received his doctorate in food microbiology from the University of Wisconsin-
Madison.

CLAUDIA G COLES is the Policy & External Affairs Advisor for the Food 
Safety and Consumer Services Division of the Washington State 
Department of Agriculture (WSDA).  Other WSDA roles Claudia 
has held include: Administrator of the Office of Compliance and 
Outreach, Food Safety Program Manager, Assistant Compliance 
Program Manager, Regional Food Safety Supervisor, Food Safety 
Officer, Microbiologist and Laboratory Technician.

The WSDA Food Safety and Consumer Services Division is also home 
of WSDA’s Food Assistance, Food Safety, Microbiology Laboratory, 
Organic Food and Feed Safety and Produce Safety Programs.  
Claudia is responsible for bringing a number of FDA cooperative 
agreement projects to WSDA such as the Produce Safety 

Cooperative Agreement, the Rapid Response Team Cooperative Agreement, the Manufactured 
Foods Regulatory Program Cooperative Agreement, Recall Coordinator Cooperative Agreement as 
well as a variety of USDA grant projects.

Claudia is a member of several National Food Safety Committees such as the Association of Food 
and Drug Officials where she was the 2012-2013 President, the Partnership for Food Protection (PFP) 
Governance Council, the Food Safety Preventive Control Alliance (FSPCA), the National Conference 
of Interstate Milk Shippers and holds a variety of board positions on Regional and National Food Safety 
Associations.  Claudia is also a Past President of Western Association of Food and Drug Officials (WAFDO)
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CLAUDIA G COLES (continued)

the National Association of Dairy Regulatory Officials (NADRO) and the Puget Sound Institute of 
Food Technologists (PSIFT).  

Claudia has received five awards from the Commissioner of the US Food and Drug Administration 
for her consistent leadership in food safety, Seafood HACCP, Interstate Milk Shippers Conference 
committees such as Dairy HACCP and the International Certification Pilot Program, training 
teams, and promoting state and federal partnerships.

Claudia earned her Bachelor of Science in Food Science from North Dakota State University 
and she is a Class 14 graduate of the Washington Agriculture and Forestry Leadership Program.

DAVID FAIRFIELD joined the National Grain and Feed Association 
(NGFA) in July 2001 after spending 20 years managing operations 

f o r commercial feed companies. As senior vice president of feed 
services, he is NGFA’s primary staff person that addresses food and 
feed safety issues. 

David participates as a subject matter expert within a variety of food 
and feed safety forums, including the Association of American Feed 
Control Officials, Global Food Safety Initiative, and International 
Organization for Standardization (ISO). He also currently chairs the 
Animal Food Subcommittee within the Food Safety Preventive 
Controls Alliance, which develops and delivers educational and 
training materials to assist the animal food industry in complying 

with the Food Safety Modernization Act. 

David is a magna cum laude graduate from Kansas State University’s Department of Grain Science.

AMANDA EVANS-LARA is a Food Safety Compliance 
Specialist with over 25 years’ experience working with 
Australian and International food businesses. Starting 
her professional life as a food inspector with NSW Health, 
Amanda has built upon this solid foundation to design, 
develop and implement food safety compliance initiatives 
to promote a safer food supply for consumers.

Amanda works as a contract food compliance auditor and 
training facilitator and continues a close relationship with 
the food industry through her business consultancy services. 
With food labelling and education a specialty, Amanda 

assists food manufacturers world-wide keep up-to-date with legal and business requirements 
through her International HACCP Mentor Program. 

A strong commitment to food safety and business improvement has also seen Amanda 
develop and implement easy business tools to assist with food compliance. To review a full list 
of Amanda’s credentials, please visit www.haccpmentor.com.
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DR. DONNA GARREN is currently Executive Vice President 
for the American Frozen Food Institute (AFFI) and leads the 
Scientific and Regulatory Affairs program for AFFI. Her extensive 
background and expertise in food safety, food science, 
nutrition, and regulatory affairs are instrumental in building and 
enhancing strong and effective regulatory programs for the 
food and beverage industry.

Prior to joining AFFI, Dr. Garren was the President and General 
Manager for NSF Agriculture (formerly NSF Davis Fresh), a 
business unit of NSF International.

Dr. Garren was the Vice President, Food Safety Programmes for The Consumer Goods Forum. 
She was responsible for the Global Food Safety Initiative (GFSI) activities in the Americas.

Dr. Garren was the Vice President, Health and Safety Regulatory Affairs for the National Restaurant 
Association, headquartered in Washington, DC prior to her tenure at The Consumer Goods 
Forum. Her responsibilities included advising and representing the NRA and its membership on 
health and safety legislative and regulatory issues impacting the restaurant industry.

Before joining the National Restaurant Association, she spent six years as the Vice President, 
Scientific and Technical Affairs at the United Fresh Fruit & Vegetable Association (United). She 
was responsible for all produce food safety, food security and food quality related issues and 
activities, science-based regulatory and legislative activities, and technical consultation to 
United’s membership.

In addition, Dr. Garren began her professional career at Boskovich Farms, Inc. as the Director of 
Research & Development / Product Safety. She drove the creation and introduction of produce 
food safety programs.

Dr. Garren graduated from Clemson University with a B.S. in food science and nutrition, with a 
minor in microbiology. She earned her doctorate degree in food science and technology with 
an emphasis in food microbiology from the University of Georgia.

DAVID E. GOMBAS, PHD recently retired as Senior Vice President 
Food Safety and Technology for United Fresh Produce Association.  
In that position, David provided food safety, microbiology, 
regulatory and public policy assistance for the fresh and fresh-cut 
produce industry.

He has numerous publications on food safety, and was 
co-editor, writer or technical reviewer for seven commodity-specific 
food safety guidelines.  David was coordinator of the Produce GAPs 
Harmonization Initiative and the US National Technical Working 
Group for GLOBALG.A.P, and served on the National Advisory 
Committee on Microbiological Criteria for Foods (NACMCF). 

David currently serves on the FSPCA Steering Committee and is a 
Human Food and FSVP Trainer of Trainers for the FSPCA.
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KATHY GOMBAS is a recognized food safety expert with over 
thirty years of experience in the food industry specializing in 
preventive controls, supply chain management, food safety 
auditing, and regulatory affairs. 

Kathy recently retired from the U.S. Food and Drug Administration 
(FDA) after ten years of service. She was the Senior Advisor at 
FDA’s Center for Food Safety and Applied Nutrition (CFSAN) 
supporting the Agency’s Food Safety Modernization Act 
(FSMA) implementation efforts.  She was involved in the initial 
development of the Preventive Controls Regulator Training and 
launch of FDA’s FSMA Technical Assistance Network for industry.  

Before coming to FDA, Kathy held senior food safety positions at Dean Foods overseeing 
food safety programs for their Northeast dairy operations and then the corporate Supplier 
Management Program.  Previously she spent eight years at Kraft Foods conducting food safety 
audits worldwide and developing corporate food safety policies

Kathy is currently a member of the Food Safety Preventive Controls Alliance (FSPCA) Steering 
Committee and co-chair for the International Subcommittee working on industry training, 
outreach, and technical assistance programs for food companies worldwide. Kathy is an FSPCA 
Trainer-of-Trainers and Lead Instructor for Foreign Supplier Verification Programs and Preventive 
Controls for Human Food.

Kathy graduated from Northern Arizona University with a B.S. in Microbiology.

MAILE HERMIDA is a Partner with Hogan Lovells in Washington, 
DC.  As a “food industry lawyer,” she has a keen understanding 
of the regulatory issues affecting food companies, from product 
development through production, distribution, and retail sale.  
Maile also has considerable experience with the FDA Food Safety 
Modernization Act (FSMA), including advising companies and 
trade associations on what FSMA requires, helping to develop 
compliance strategies, and providing strategic advice on public 
policy issues.  Her practice also focuses on enforcement and 
compliance matters, particularly involving recalls or following 
receipt of FDA Warning Letters.
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JENIFER KANE is currently President of the Nobius Food Safety 
Management Company. She has over 35 years of experience 
in the Food Industry, most recently as Sr. Industry Advisor with 
the International Food Protection Training Institute. Prior to 
that position, she was Director of Global Quality Auditing for 
the Kellogg Company. Her Food Safety and Quality career 
has included various Food Safety and Quality related positions 
within Nabisco, Planters and Lifesavers, Kraft Foods, and 
Keebler Companies. Most recently (Kraft, Keebler, Kellogg), 
Jenifer was instrumental in the development and rollout of 
global quality system assessments plus the training programs 

necessary to guide and support audit teams, regional Food Safety and Quality support groups, 
and individual manufacturing site management teams. This international focus on Food Safety 
and Quality provides the basis of her expertise in identifying and correcting food safety hazards 
possible within multiple food manufacturing environments. For a period of time in this effort she 
was based in Germany with Kraft Jacobs Suchard.

Jenifer is an FSPCA Lead Instructor for Preventive Controls for Human Food, Animal Food and 
Foreign Supplier Verification Programs (FSVP) and is a Trainer of Trainer for both the FSPCA 
Preventive Controls for Human Food and FSVP.  This backgound is key in developing programs 
and tools in support of training, consulting and guidance within the food industry and in identifying 
Food Safety and FSMA training needs. She is actively involved in the FSPCA Alliance as the Chair 
of the Monitoring and Evaluation Work Group where she has responsibility for addressing FSPCA 
instructor delivery and course advertising concerns in support of FSPCA curriculum standards. 

Jenifer is a graduate of Indiana State University with a BS in Environmental Health and holds an 
MBA from DePaul University.

DR. TANIA A. MARTINEZ is a United States/Italian citizen. She is 
a product regulatory compliance expert and a specialist in 
regulatory legal matters in the areas of food safety and preventive 
controls for food, fish, seafood, fishery, and dietary supplements 
products. She has 28 years of experience in Good Manufacturing 
Practices, food/fish/seafood/fishery products, dietary supplement 
product safety, ingredients, import regulations to the U.S., additives 
and food contact substances. Her Hazard analysis expertise for 
specific industries includes fish, seafood, and meat products, 
including preventive controls, validation practices, monitoring and 
verification activities.

She has a Juris Doctor degree in 3 different countries, including the 
State of Florida, U.S., and Spain. She has a Master’s Degree in Food Safety Compliance and a PhD in 
Food Science with emphasis in Food Safety and Regulatory Compliance.

She is a Human Food Trainer of Trainers (ToT) for the FSPCA (FSMA), Qualified Food Safety Auditor (FSMA), 
Trainer of Trainer for Fish and Seafood HACCP (Alliance recognized by the FDA), Trainer of Trainer for 
International HACCP Alliance (meat and poultry products), Produce Safety Alliance (PSA) Lead Trainer 
for the Produce Safety Rule (FSMA), Lead Instructor (Sprout Alliance) (FDA) and a FSVP Lead Instructor 
(FDA).
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SHARON LINDAN MAYL currently serves as the Senior Advisor for 
Policy to the Deputy Commissioner for Foods and Veterinary 
Medicine.  In this position, she oversees and manages significant 
policy initiatives for the Office of Foods and Veterinary 
Medicine.  She currently focuses on implementation of the FDA 
Food Safety Modernization Act (FSMA).  Ms. Mayl co-leads the 
team that is developing the FSMA import rules and guidance 
documents, including those related to the Foreign Supplier 
Verification Program, Voluntary Qualified Import Program, and 
Accredited Third-Party Certification Program.   Ms. Mayl is also 
the co-lead for the FSMA import operational team that will 

prepare the Agency for its transition from policy setting to compliance in the next phase of 
FSMA implementation.  Ms. Mayl is a graduate of Cornell University and Harvard Law School.  
Prior to joining the agency in 1994, she worked first in private practice and then for a public 
interest advocacy group on foods issues.

DIANNE MILAZZO is a Consumer Safety Officer in the Office 
of Surveillance and Compliance at the Center for Veterinary 
Medicine and has been with FDA for 17 years joining in November 
2000.  She received her Bachelors of Science in Animal Science 
with a Biotechnology option from Virginia Polytechnic Institute 
and State University.  In June 2014, she began work at the Center 
for Veterinary Medicine spearheading projects related to FSMA 
including the writing of regulations, development of trainings, 
development of information technologies for use by food safety 
staff, gathering baseline data, the writing of compliance programs, 
and the writing of guidance documents.  Prior to this work, Dianne 
was a field investigator in the Richmond, Virginia Resident Post 

which was part of the Baltimore District Office (now Division 2 East) where she conducted a variety of 
inspections of FDA regulated products and was the district’s Center for Veterinary Medicine program 
monitor.  She is currently serving as a member of the Steering Committee for Food Safety Preventive 
Controls Alliance representing Animal Food, a co-lead for implementation of the Preventive Controls 
Animal Food regulation, and co-lead for the FSMA Preventive Controls Training Work Group.
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BARRY PARSONS has worked in the food industry for over 30 
years serving as a General Manager, Buyer and Food Safety 
Manager in various facilities ranging from quick service 
restaurants, scratch restaurant, bakeries to supermarkets 
and two farms. Barry also performed technical investigations, 
analysis and testimony in numerous food safety incidents 
throughout the country.

Barry has been teaching food safety at the Penn State University 
office in Lancaster Pennsylvania for the last 18 years and is 
currently the Senior Consultant for Paster Training Inc. Along 
with performing consulting to retailers and processors, Barry 

teaches the Preventive Controls for Human Food, the Foreign Supplier Verification Programs, 
ServSafe, SafeMark, SURE and is a Seafood HACCP Supervisory Instructor. Barry graduated 
with a B.S. in business, has several certifications over the 30 years in food safety and obtained 
the Certified Professional in Food Safety and Certified in Comprehensive Food Safety from the 
National Environmental Health Association.

DEBORAH PRICE is the Chief of the Information Center Branch in the 
Office of Analytics and Outreach at FDA’s Center for Food Safety 
and Applied Nutrition.  She has served in this position since February 
2009.    

Deborah was born and raised in our Nation’s capital, Washington, 
DC, and graduated from The George Washington University with a 
B.B.A in Marketing and the University of Maryland University College 
with a M.S. in Health Care Administration.  She enjoys reading and 
listening to music and loves to sing.

Deborah is glad to have played an integral part in revamping FDA’s 
SAFEFOOD Information Line into the new Food and Cosmetics 
Information Center which now includes the FSMA Technical 

Assistance Network.  She looks forward to working with her team to continue to move the Information 
Center to a world-class operation.
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MARCOS SANCHEZ-PLATA is an Associate Professor on Global 
Food Security with the International Center for Food Industry 
Excellence (ICFIE) at Texas Tech University. He has a Food 
Biochemistry degree from the Central University of Ecuador, as 
well as a Master’s of Science and PhD in Food Science and 
Technology and a Master’s of Business Administration (MBA) 
from the University of Nebraska-Lincoln. Dr. Sanchez-Plata’s 
research focuses on food security with an emphasis in global 
food safety to support the food industry and access of food 
in international markets. Dr. Sanchez-Plata has provided 
extensive international training and capacity building in over 

20 countries on food safety management systems, food regulations, risk assessment, food 
safety pre-requisites, HACCP and preventive controls. He is the point of contact for the FSPCA’s 
International Subcommittee Technical Assistance Working Group, and a Trainer of Trainers and 
Lead Instructor for Preventive Controls for Human Food and the Foreign Supplier Verification 
Programs.

JENNY SCOTT is a Senior Advisor in the Office of Food Safety with 
the U.S. Food and Drug Administration’s Center for Food Safety and 
Applied Nutrition, where she leads the FDA teams on the Preventive 
Controls for Human Food rule and guidance.   Prior to joining FDA 
in August 2009, Jenny was Vice President of Science Policy, Food 
Protection at the Grocery Manufacturers Association in Washington, 
DC, where she held various positions over a 29-year tenure.  She 
received a B.A. degree in biology from Wellesley College, an M.S. 
in bacteriology from the University of Wisconsin, and an M.S. in food 
science from the University of Maryland.  She is a past-president of 
the International Association for Food Protection and a fellow of 
both IAFP and the Institute of Food Technologists.  In addition, she 

serves as the U.S. Delegate to the Codex Committee on Food Hygiene and co-leads working groups 
on the revision of the General Principles of Food Hygiene and its HACCP Annex and the development 
of a Code of Practice on Allergen Management for Food Business Operators.
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DR. DON STOECKEL joined the Produce Safety Alliance in 2015 as the 
Midwest Regional Extension Associate. He is based in Columbus, 
Ohio and supports activities across the country.  Don is currently 
a Produce Safety Alliance Trainer-of-Trainers building on a career 
as a research scientist at the US Geological Survey and Battelle 
Memorial Institute. He has authored many peer-reviewed research 
articles as well as extension publications, government reports, 
review articles, and book chapters. His speaking and training topics 
include water quality monitoring methods and data interpretation, 
risk mitigation, and Good Agricultural Practices.

JUAN SILVA is a Professor and Researcher in the Department of 
Food Science, Nutrition and Health Promotion at Mississippi State 
University, USA and was a visiting professor (2014-2015) in the 
department of Food Technology at Chulalongkorn University in 
Thailand. He has been interim head and graduate coordinator 
in the past. He holds BS and MS in Chemical Engineering 
and PhD in Food Science and Technology. He works in food 
processing, quality and safety, with emphasis on seafood, fruits 
and vegetables, confectionery.   He is a Fellow and past Board 
Director of the Institute of Food Technologists, and has served 
as chair of the International, Seafood, Refrigerated & Frozen 

Foods, and co-Chair of the Education, Extension and Outreach Divisions of the IFT.  He was 
Executive Secretary and is a Lifetime member of Phi Tau Sigma. He is now member of the FSPCA 
Steering Committee and member of some of its working groups. He has taught food processing, 
engineering, safety and other courses, has graduated over 80 graduate students, and has 
published over 150 manuscripts. He is a Trainer of Trainers in Preventive Controls for Human Foods 
and for Foreign Supplier Verification Programs, and in Produce Safety and Good Agricultural 
Practices, in HACCP Alliance courses and Seafood HACCP. He is a BPCS Instructor in Low-acid 
and Acidified canned foods and a Lead Instructor in Preventive Controls for Animal Foods. 
He has completed training in ServSafe, Fresh-cut F&V, post-harvest, ingredient technology, 
and others. He has conducted over 200 trainings, especially in food safety (Good practices, 
Sanitation, Listeria controls, HACCP, Preventive Controls) and processing (Refrigeration and 
freezing, thermal processing-BPCS, acidified foods) at the local, national and international level 
(>25 countries worldwide). He is fluent in English and Spanish, having translated official training 
materials for various courses. 
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DR. JASON WAN is the Associate Director for the Institute for Food 
Safety and Health (IFSH), and Associate Chair and Professor of 
the Department of Food Science and Nutrition, Illinois Institute 
of Technology (IIT), U.S.A. Prior to joining IFSH in July 2009, Dr. 
Wan was a Post-Doctoral Research Fellow at the University of 
Melbourne (1992-1995), and a Senior Research Scientist and 
a Platform Manager at the Division of Food and Nutritional 
Sciences, Commonwealth Scientific Industrial Research 
Organization (CSIRO), Australia (1995-2009). Dr. Wan serves on 
the Steering Committee of the Food Safety Preventive Controls 
Alliance (FSPCA), as well as on a number of subcommittees of 

the Alliance, including Editorial, Implementation, and International subcommittees. Dr. Wan 
is a Trainer-of-Trainer for FSPCA Preventive Controls for Human Food, and for Foreign Supplier 
Verification Programs Lead Instructors courses. Dr. Wan served as a supervisor for over 10 
Ph.D. and numerous M.S. students, and is an author of over 200 scientific publications and 
invited conference presentations. Dr. Wan serves as the Chair (2016-2017) for the Institute of 
Food Technologists (IFT) Nonthermal Processing Division (NPD), a member of the Nominations 
Advisory Committee for the International Union of Food Science and Technology (IUFoST), and 
a subcommittee member of the International Commission on Microbiological Specifications for 
Foods (ICMSF). Dr. Wan also served on the Editorial Board of Journal of Food Protection (2011-
2014), and was a guest editor for Trends in Food Science and Technology, and Innovative Food 
Science and Emerging Technologies journals.

GERALD WOJTALA is the Executive Director of the International Food 
Protection Training Institute (IFPTI). Jerry has an extensive background 
in food regulatory program management having been the Deputy 
Director of the Michigan Department of Agriculture’s Food and 
Dairy programs and as the President of the Association of Food and 
Drug Officials (AFDO).  Jerry actively manages IFPTI’s administrative 
support for the Food Safety Preventive Controls Alliance (FSPCA) as 
well as IFPTI’s role, designated by FDA, as the National Coordination 
Center for Food Safety Training, Education, Extension, Outreach, 
and Technical Assistance.  Prior to government service, Jerry was a 
microbiologist with Difco Laboratories in Detroit.
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CAPTAIN JON WOODY is currently the Director for the Food 
and Drug Administration’s Food Defense and Emergency 
Coordination Staff at the Center for Food Safety and Applied 
Nutrition. In this role he leads a senior staff of subject matter 
experts that work to develop policies, tools and resources 
aimed at preventing intentional adulteration of FDA regulated 
food products. CAPT Woody has over 12 years experience 
working on food defense initiatives at FDA. Most recently, CAPT 
Woody has served as one of the lead technical writers for the 
Food Safety Modernization Act Intentional Adulteration (IA) 
proposed and final rules and is the Agency lead for training 

initiatives in support of the IA final rule. CAPT Woody has extensive experience developing and 
delivering food defense training, has led numerous training courses both domestically and 
internationally on food defense concepts, and has worked collaboratively with government 
and industry stakeholders in numerous countries. 


