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SPEAKER BIOS 
IN ALPHABETICAL ORDER 

GLENN BASS is Deputy, Human and Animal Food Operations – West, in 

the Office of Regulatory Affairs (ORA) at the Food and Drug 

Administration (FDA). From 2014 to 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 human and animal food programs 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 food and 

feed activities and serves as the agency focal point in coordinating, 

directing, and assisting the field and headquarters offices with 

investigative food and feed activities. He received his Bachelor of Arts 

in Biology from the College of Charleston, Master of Science 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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MARTIN BUCKNAVAGE is Penn State’s Senior Food Safety Extension 

Associate, providing training and technical support to food 

companies in the areas of food safety, food processing, and quality 

management. Prior to Penn State, he had 15 years of technical 

management experience in the food industry, managing commercial 

food testing laboratories and directing the quality and R&D functions 

for food manufacturing companies. He has lead instructor status for 

Food Safety Preventive Controls Alliance (FSPCA) for Human Foods, 

Animal Foods, and FSVP. He holds a BS degree in Microbiology and an 

MBA from Penn State, and an MS in Food Science from Virginia Tech. 

JEFF CHILTON currently serves as Vice President Professional Services at 

Intertek Alchemy. For over 20 years, Chilton has consulted with 

hundreds of food manufacturing firms to develop and improve their 

food safety and quality systems to comply with GFSI and regulatory 

standards. Jeff has over 30 years of experience in the food industry, 

specializing in food safety, quality assurance, and operational 

excellence. Jeff is a Certified SQF Auditor and SQF Consultant. Jeff is 

also a FSPCA Lead Instructor for the Preventive Control for Human 

Food course and International HACCP Alliance Lead Instructor for 

Basic and Advanced HACCP Certification courses. 

CLAUDIA COLES joined SPA in 2019 after 35 years of service with the 

Washington State Department of Agriculture. She is a member of the 

FSPCA Executive Advisory Board, co-chair of the FSPCA PCHF Trainer 

of Trainers Work Group and is a FSPCA Trainer of Trainers and Lead 

Instructor for the FSVP and PCHF curricula. 

Claudia is a Past President of the Association of Food and Drug 

Officials and received five awards from the FDA for leadership in food 

safety, Seafood HACCP, Interstate Milk Shippers, training teams, and 

promoting state/federal partnerships. 

Claudia is a North Dakota State University graduate. 

DAVID FAIRFIELD joined the National Grain and Feed Association 

(NGFA) in 2001 after spending 20 years managing operations for U.S. 

animal feed companies. As Senior Vice President, Feed, he addresses 

food and feed safety issues relevant to the grain and feed sectors. 

Fairfield participates as a subject matter expert within a variety of 

forums, including the Association of American Feed Control Officials, 

Global Food Safety Initiative, and International Organization for 

Standardization (ISO). He also served as an inaugural member of the 

FSPCA organizing and steering committees formed in 2011. 

Fairfield is a graduate from Kansas State University’s Department of 

Grain Science. 
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ELIZABETH FAWELL is the food industry’s trusted advisor for everything 

from significant compliance and enforcement matters to day-to-day 

regulatory issues. She has considerable experience helping clients 

negotiate consent decrees and effectively manage recalls, 

inspections, Warning Letters, and other crises. Elizabeth also is an 

effective advisor to clients developing new products, helping them 

navigate the regulatory framework and develop successful labeling 

and advertising campaigns. Elizabeth’s deep knowledge and 

experience with the FDA FSMA - having worked on FSMA since its 

inception, shaping the both the legislation and regulations - uniquely 

positions her to provide insightful guidance and practical advice on 

company food safety programs and effectively advocate before FDA 

on food safety policies.  

DR. DEB FREEDMAN is the Education Manager at the Food Protection 

and Defense Institute and has been working in the curriculum field for 

over 20 years. She is an experienced educator, curriculum scholar, 

researcher, and learner. Her passions include education, learning, 

curriculum development, instructor/learner experience, and creative 

program design, development, and delivery. Prior to joining FPDI, she 

was an Online Learning Consultant at the University of Waterloo in 

Ontario, Canada and an Associate Professor in the College of 

Education at the Pennsylvania State University. 

COL. JOHN T. HOFFMAN is a Senior Research Fellow with the Food 

Protection and Defense Institute, a U.S. Department of Homeland 

Security Center of Excellence at the University of Minnesota. He served 

in the United States Army in Military Law Enforcement, Intelligence and 

Anti-Terrorism roles including the protection of military supply systems 

against attack. With a strong background in protecting the nation’s 

food supply infrastructure, he has also served as an advisor to the U.S. 

Department of Justice, and as a post-9/11 Appointee during the Bush 

Administration with U.S. Department of Homeland Security, prior to 

Joining FPDI. His current areas of focus are on improving the resilience 

of the nation’s food supply systems and to reduce risks to the complex 

supply chains that support the food and agriculture infrastructure. 

John has extensive experience in developing, operating, hardening 

and sustaining extensive cyber systems. With the recent growth in 

cyber-attacks targeting our nation’s critical infrastructures, including 

the food and agriculture sector, John has focused on protecting the 

nation’s food supply chains from the impact of system disruptions, 

cascading consequences of cyber attacks on critical industries and 

the reduction of vulnerability to such attacks.  
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ART JOHNSTONE After spending more than two decades directing 

non-profit organizations and working for state government, Art formed 

a small company with the goal of helping partner organizations 

acquire and manage grant funding. Since 2008, he and his team have 

helped national associations and non-profits acquire and manage 

more than $101 million in federal grant funding. 

In addition to his work in grant management, Art has also spent the 

last fifteen years teaching adult education courses for the 

International Food Protection Training Institute (IFPTI), the National 

Environmental Health Association (NEHA), the National Center for 

Biomedical Research and Training (NCBRT, Louisiana State University), 

and other partners.  

Courtesy of the Covid-19 pandemic, Art has become adept at using 

Zoom and other tools to provide online training and is excited to share 

what he has learned over the past 18 months.  

A 1988 graduate of Miami University (Ohio), Art earned a Bachelor of 

Science in Biological Science Education. In 2000 he earned a Master 

of Arts in Christian Leadership from Fuller Theological Seminary. He and 

his wife Carol live in Tallahassee, Florida. 

LORI LEDENBACH is a Group Lead at the Kraft Heinz Company in the 

Food Safety & Regulatory department. She has worked for KraftHeinz 

for 41 years, all at the KraftHeinz Innovation Center in Glenview, IL, and 

currently leads the company’s HACCP and food safety programs. 

Much of her career has been spent working with product developers 

assessing microbial safety and stability for new products in the salad 

dressing, frozen entrée, pizza, natural cheese, and process cheese 

categories. She helped create the training curriculum for Better 

Process Control School for LACF Process Cheese, is a Lead Instructor 

and Trainer of Trainers for FSPCA Preventive Controls for Human Foods, 

and a Lead Instructor for FSPCA Foreign Supplier Verification Program 

and Intentional Adulteration Vulnerability Assessment courses. She has 

a B.S. degree in Biological Sciences from Northern Illinois University and 

a M.S. degree in Food Science from the University of Illinois. 

SELINA MATA has worked in FDA for eleven years. For six of those years, 

she has been focused on the implementation of the Foreign Supplier 

Verification Programs (FSVP). She currently serves as the Division of 

Import Operations (DIO) FSMA Team Supervisor as well as a co-lead 

for FSVP and the Voluntary Qualified Importer Program (VQIP) 

implementation as well.  
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DIANNE MILAZZO works at the FDA as a Consumer Safety Officer on 

the Food Policy Team in the Office of Surveillance and Compliance at 

the Center for Veterinary Medicine (CVM). She has been with FDA for 

almost 21 years joining in November 2000. From June 2014 to present, 

she has worked at the Center for Veterinary Medicine spearheading 

projects related to animal food including the writing of regulations, 

development of trainings, development of information technologies 

for use by food safety staff and during work planning, development of 

compliance programs, development of guidance documents, and 

gathering data for metrics. She is involved in many workgroups at CVM 

working with CFSAN and ORA involving New Era for Smarter Food 

Safety and the FSMA Roadmap. She is the co-lead for Phase II 

implementation of the Preventive Controls Animal Food and FSVP regulations as well as involved 

with activities related to the Sanitary Transportation regulation. 

Prior to June 2014, Dianne was a field investigator in the Richmond, Virginia Resident Post of the 

Baltimore District Office where she conducted a variety of inspections of FDA regulated products. 

She was the District’s Center for Veterinary Medicine Specialist and program monitor.  

DR. KEVIN MYERS is Senior Vice President of Research & Development 

at Hormel Foods Corporation. He earned his master's and doctorate 

degrees in Meat Science and Food Science at Iowa State University. 

He currently oversees product development, package development, 

food safety, and quality management for Hormel Foods. 

DR. RYAN NEWKIRK is the Senior Advisor for Intentional Adulteration at 

the Center for Food Safety and Applied Nutrition, U.S. Food and Drug 

Administration. He led the Food Safety Modernization Act Intentional 

Adulteration rule (IA) writing workgroup, and is a co-lead for the IA rule 

guidance writing workgroup. Dr. Newkirk is an FSPCA Trainer-of-Trainers 

and Lead Instructor for the IA rule vulnerability assessment course. He 

has extensive experience developing and delivering food defense 

training to domestic and international audiences. Dr. Newkirk has 

worked in terrorism preparedness for over 18 years, and has focused 

on food defense for 12. Prior to joining FDA, Dr. Newkirk held a post-

doctorate position with the U.S. Department of Agriculture, Food 

Safety and Inspection Service, Food Defense Assessment Staff. He 

completed his doctorate in epidemiology and food defense research 

at the Food Protection and Defense Institute at the University of 

Minnesota, School of Public Health, and completed a master’s degree 

in infectious disease epidemiology at Saint Louis University School of 

Public Health. 
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JUAN SILVA is a Professor at Mississippi State University. He holds BS and 

MS in Chemical Engineering and PhD in Food Science and 

Technology. He teaches food processing, engineering, and safety 

courses, completed over 80 graduates, published 160 manuscripts. He 

is an IFT Fellow, former Board Director, and chaired five Divisions. He 

serves FSPCA in various positions and is ToT in PC for Human Foods and 

for FSVP, and LI in PC for animal foods, a PSA PSR, HACCP and Seafood 

HACCP. He is a BPCS Instructor in Low-acid and Acidified canned 

foods and a process authority, with over 200 trainings. 

KATHERINE SIMON is the Division Director of the Food and Feed Safety 

Division of the Minnesota Department of Agriculture, overseeing 

manufactured food, retail food, animal feed and produce safety 

inspection programs. Ms. Simon brings 15 years of regulatory experience 

including field inspection, supervisory, compliance and management 

roles. She received her Registered Environmental Health Specialist 

credential in 2008 and completed the International Food Protection 

Training Institute (IFPTI) Fellowship in Food Protection as a member of the 

2010 Cohort. Ms. Simon served as a member of the FSPCA Steering 

Committee and assisted with curriculum review and development. 

RON TANNER is president of Tanner Food Group, a specialty food 

consultancy focused on international trade, industry preparedness and 

regulatory activities.  

Ron is a former executive team member of the Specialty Food 

Association, the leading trade association for the $158 billion specialty 

food industry. His last role after a 33-year career with the trade group was 

Vice President, Education, Content and Advocacy. Ron worked for the 

SFA and its 3,900+ members from 1987 – 2020, helping them understand 

and succeed in the specialty food business. His responsibilities included 

education, content, marketing, public relations, industry relations, 

awards, government relations and philanthropy. 

Ron served as the SFA’s liaison with numerous trade associations, university food programs, food 

incubators and government agencies. He has been a member of the U.S. Department of Agriculture’s 

Agricultural Technical Advisory Committee (ATAC) since 2007, and also served on the Steering 

Committee of the Food Safety Preventive Controls Alliance (FSPCA). He is a member of the Regulatory 

& Academic Committee of the American Cheese Society. Ron is on the Board of the International 

Association of Culinary Professionals and the Advisory Board of the Good Food Foundation. 

Ron is a frequent speaker on the U.S. specialty food market and food trends and has presented 

seminars, lectures and workshops at key national and international industry conferences and events, 

including FoodEx Japan, Anuga, CIBUS, the Fancy Food Shows, the National Grocers Association 

Show, Natural Products Expo, the National Restaurant Association Show, and more.  

In addition to overseeing more than 40 educational programs each year, Ron served as association 

spokesperson for many years. He has appeared on The Today Show, CNN and Food Network, and 

has been quoted in Newsweek, The New York Times, and The Wall Street Journal. He has an M.S. 

degree in Journalism from Columbia University in New York, and a B.A. in English and Communications 

Studies from Oberlin College, Oberlin, Ohio.  
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HILARY S. THESMAR, PHD, RD, CFS. In her role as the Chief Food & 

Product Safety Officer & senior vice president of food safety programs 

for the Food Marketing Institute (FMI), Dr. Thesmar provides leadership 

for all safety programs for FMI’s retail and wholesale members and 

provides support for members on food safety training programs, FSMA 

training, recall plans and management, crisis management, research, 

and overall food safety compliance. She also works with the FMI 

Foundation on food safety education and research projects.  

Dr. Thesmar has a Ph.D. in Food Technology from Clemson University, 

a Master of Science degree in Human Nutrition from Winthrop 

University, a bachelor’s degree in Food Science from Clemson, and 

she is a Registered Dietitian. She has almost two decades of 

experience in scientific and regulatory affairs with food trade 

associations.  

Dr. Thesmar is an active member of the Institute of Food Technologists 

(IFT), the International Association for Food Protection and the 

Academy of Nutrition and Dietetics. Dr. Thesmar currently serves on 

the Board of Directors of the Partnership for Food Safety Education.  

JENNIFER THOMAS works for the U.S. Food and Drug Administration in 

the Center for Food Safety and Applied Nutrition (CFSAN), Office of 

the Center Director, where she is a Senior Advisor to the Deputy 

Director for Regulatory Affairs. She is the lead within CFSAN for FSMA 

implementation and co-chair of the FDA FSMA Steering Committee. 

Prior to her current role, Ms. Thomas worked in FDA in different 

capacities related to compliance and enforcement, including 

CFSAN’s Office of Compliance/Division of Enforcement and 

Compliance Policy Staff; the Center for Biologics Evaluation and 

Research/Office of Compliance; and the Office of Regulatory 

Affairs/Baltimore District Office. Ms. Thomas holds bachelor’s and 

master’s degrees in chemistry, and a law degree.  
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DR. JENNIFER VAN DE LIGT serves as the Director of the Food Protection 

and Defense Institute and the Integrated Food Systems Leadership 

program. She is an Associate Professor in the College of Veterinary 

Medicine at the University of Minnesota. Dr. van de Ligt focuses on 

building collaborations to advance food and feed security, safety, 

defense, and supply-chain resilience; and on developing early to mid-

career professionals affiliated with any aspect of the food system 

through online programs that are dedicated to improving their 

leadership and systems thinking capabilities. 

Prior to joining the University of Minnesota, Dr. van de Ligt held 

numerous leadership positions and provided nutrition, regulatory, and 

scientific affairs expertise at a global food company operating in 70 countries. She has more than 

130 global patents and patent applications covering specialty ingredients, processing 

technology, packaging innovations, and biology-based dynamic modeling formulation systems. 

She has an extensive background in food defense, animal feed and human food production, 

human and animal nutrition, systems modeling, and scientific and regulatory affairs, with 

academic, industry, and global perspectives. She holds degrees from the University of Kentucky, 

the University of Illinois, and North Carolina State University. 

ROBERTA WAGNER is vice president of regulatory and technical affairs 

at the Consumer Brands Association. 

Wagner spent 33 years in public service, most recently as the assistant 

administrator of the Office of Policy and Program Development at the 

U.S. Department of Agriculture’s (USDA) Food Safety and Inspection 

Service (FSIS), the agency’s lead policy position. Just prior to this she 

served as the deputy administrator of the Office of Field Operations at 

USDA’s FSIS where she assisted with providing leadership to a 

workforce of 7,800 inspection program personnel, including consumer 

safety officers and inspectors, public health veterinarians and food 

inspectors. 

Wagner began her regulatory career at the Food and Drug Administration (FDA) in the Office of 

Regulatory Affairs’ (ORA) Baltimore District Office in 1987, where she worked for nearly 20 years. 

Wagner also held the position of Assistant Commissioner for Operations in the ORA for two years, 

providing leadership to ORA’s field force, including investigators, compliance officers, laboratory 

staff and the ORA headquarters components that supported and interfaced with the field 

organization. 

Previously, Wagner served as a director of the Office of Compliance in FDA’s Center for Food 

Safety and Applied Nutrition (CFSAN). Wagner later served as the CFSAN Deputy Director for 

Regulatory Affairs and Associate Director for Food Safety Modernization Act Operations. 

Wagner holds a bachelor of science in biological science with a minor in environmental science 

from Hiram College. She also holds a master of science in biochemistry from Bowling Green State 

University. She lives in in Harford County, Maryland, a Baltimore City suburb, and always keeps her 

house stocked with a myriad of CPG products that span the spectrum from food and beverages, 

dietary supplements and over the counter drugs, to household and personal care packaged 

goods. 
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DR. JASON WAN is the Interim Executive Director for FSPCA, Interim 

Director for IFSH, and Professor of Food Science at Illinois Institute of 

Technology. Prior to joining IFSH in July 2009, Jason 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). Jason served 

on the former Steering Committee of FSPCA, as well as on a number 

of subcommittees of the Alliance, including Editorial, Implementation, 

and International subcommittees. Jason is a Trainer-of-Trainer for 

FSPCA Preventive Controls for Human Food, and for Foreign Supplier 

Verification Programs Lead Instructors courses. 

MARIA WEDEL currently holds the position of Food Safety, Quality & 

Regulatory (FSQR) Enterprise Lead for Cargill Animal Nutrition & Health, 

which has 280 locations, operating in over 40 countries and producing 

more than 62,000 tons of animal feed per day and more than 16 million 

tons per year. Maria joined Cargill in August of 2000 and throughout 

her time with Cargill she held a variety of roles spanning the multiple 

functions of FSQR, Operations and General Management. In 2014, she 

left Cargill and worked for a small baking company, Legendary 

Baking, as the business FSQR Lead and also with SunOpta as Director 

of FSQR & Global Supply QA, prior to rejoining Cargill in November of 

2018 in her current capacity. She holds a B.S. in Cellular Biology.  

GERALD WOJTALA is the Executive Director of the International Food 

Protection Training Institute. Prior to 2010, Wojtala was the Deputy 

Director of the Food & Dairy Division with the Michigan Department of 

Agriculture where he managed the food protection programs in the 

state including the accreditation of 45 local public health programs. 

Wojtala is a Past-President of the Association of Food and Drug 

Officials. Prior to government service, he worked as a microbiologist 

with Difco Laboratories in Detroit. 

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. 


