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In lieu of our monthly questions regarding food safety audits, we are taking the opportunity to

show you what we're up to next month at International Association for Food Protection (IAFP)
Annual Meeting 2019.

We'll resume our regular Q&A in July to address proof of removal of cleaning chemicals from
food contact surfaces.

ECOLAB WILL BE AT IAFP 2019!

Join us at BOOTH #144 to connect with Food Safety Experts
and better understand how we can partner with you to address
your food safety challenges.

ECOLAB EVENT PARTICIPATION

Premeeting Workshop

Friday, July 19 & Saturday, July 20

e Jeremy Adler, PhD, Ecolab Senior Technical Support Coordinator, "Developing
Environmental Monitoring Programs for Small and Midsize Processors"
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Roundtable Panel

Tuesday, July 23

e Rick Stokes, Ecolab Area Technical Support Manager, "Supply Chain Verification of
a Sanitation Program"

Technical Sessions

Wednesday, July 24

e 9:15am - 9:30am, Jeremy Adler, PhD, Ecolab Senior Technical Support
Coordinator, "Validation of Immersion Versus Electrostatic Spraying with
Commercial Antimicrobials Against Unstressed and Acid-, Starvation-, or Cold-
Stress Adapted Campylobacter jejuni on Broiler Wings, and Related Cost
Effectiveness Analysis”

e 11:45am - 12:15pm, Sima Hussein, Ecolab Director of Food Safety & Customer
Standards, “Digital Analytic Tools for Improved Process Control, New Ways to
Train, Drive, and Verify Sanitation Process Compliance”

Learn more on our event page!

MEET THE ECOLAB EXPERTS AT IAFP

Ruth Petran, PhD

VP of Food Safety and Public Health
for Ecolab and Secretary on the
Executive Board for the International
Association for Food Protection (IAFP)
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Jeremy Adler, PhD Sima Hussein Rick Stokes

Senior Technical Support Director of Food Safety and  Area Technical Support
Coordinator, Food & Customer Standards, Food = Manager, Food & Beverage
Beverage Processing Retail Services Processing

UPCOMING TRAINING

EAGAN, MINNESOTA

Sanitation Food Safety Workshop (Customer ONLY)
Preventive Controls for Human Foods (June 19-21)

Advanced HACCP (August 7-8)
Preventive Controls for Human Foods (September 11-13)

CONCORD, NORTH CAROLINA: CONTACT 704-796-2755 DIRECTLY TO REGISTER

Advanced HACCP (June 17-18)

Internal Auditing (July 22-23)

Implementing SQF Food Safety Code in Food Manufacturing Operations (August 19-20)
Advanced HACCP (September 23-24)

Register Now

WORLD CLASS SERVICE & EXPERTISE: ECOLAB F&B TRAINING

Are you equipped with a consistent approach? Making the right sanitation choices has never been more
critical to protecting food safety and product quality while boosting your profits and operational efficiency!
Our consultants can also help you develop, implement and verify your food safety programs and help you
prepare for an audit.

COMPREHENSIVE TRAINING COURSES

We offer training courses to help you and your employees stay current and strengthen your food safety
programs. Our breadth of resources and integrated business model help ensure consistency across your
operation. Courses include: Implementing SQF Systems, Advanced SQF Practitioner, Advanced HACCP,
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Preventive Controls for Human Foods (FSMA/PCQI), and Internal Auditing. Click here for the full training
schedule and register for the nearest course.

DO YOU HAVE A QUESTION?

Contact us for more information on food safety management programs and consulting services, inquiries
about on-site training at your location for large groups, educational webinars, e-learning modules and
other specialized training.

Every day, the Ecolab Technical Customer Service line receives hundreds of calls from customers
seeking help on a wide variety of issues including the GFSI recognized programs like BRC Food, SQF,

FSSC 22000. Email us your questions.

Click here to download past issues of the Food Safety Institute Flash newsletter.

ABOUT THE EXPERT

Dr. Tatiana Lorca manages food safety training
programs for Ecolab. She is registered SQF Trainer,
FSMA/PCQI lead instructor and IHA approved
HACCP Trainer. Previously, she was the technical
manager for the SQF (Safe Quality Food) Institute, a

division of the Food Marketing Institute.
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Ecolab Global Headquarters
1 Ecolab Place St. Paul, MN 55102+ www.ecolab.com

Forward Email « Unsubscribe * Update Profile ¢ Privacy Policy

Ecolab is a trademark of Ecolab USA Inc. All other trademarks are the property of their
respective owners. © 2019 Ecolab All Rights Reserved.

00000

Ecolab Global Headquarters 1 Ecolab Place St. Paul, MN 55102 www.ecolab.com
Eorward Email | Unsubscribe | Privacy Policy

Ecolab is a trademark of Ecolab USA Inc. All other trademarks are the property of their respective owners.
© 2019 Ecolab All Rights Reserved.


mailto:Tatiana.Lorca@ecolab.com?subject=Flash%20Question
http://click.email-ecolab.com/?qs=f2bfeee03c7f0c802304a9e498e3155e27ee3017b46d5cc3f3079bb47fadf8f20df04f89d13de9974df50b8193ac0013b1289f82c11cb913
mailto:foodsafety@ecolab.com?subject=Contact%20food%20safety
mailto:foodsafety@ecolab.com?subject=
http://click.email-ecolab.com/?qs=f2bfeee03c7f0c80e7000102e121c15f5bd41d77bf8b2b61982f25a7fa5c61c7f08467a6a88e4bb38917afbf4abbd7e434da58a523da9d65
mailto:Tatiana.Lorca@ecolab.com?subject=Flash%20Question
http://click.email-ecolab.com/?qs=f2bfeee03c7f0c80743bec50fdbfd78cab7603b0817a9c3e6d73b6e81d7694c6f98f5d449b935de863b9f8a5e5eb4fc4dcac5f1637a61ada
http://view.email-ecolab.com/ftaf.aspx?qs=5f8f555ebc092d5ed6d24190ddf99120f90e544d9eb7c1e661328d013e0828a81e9c10ee4775edcdb9b5072a28125fa5
https://www.ecolab.com/pages/subscriptions?sm_hash=f4c35465d398e486e906dd57ccde59d2d927eb69a436d7df29519d1547ae700b1c227f8b793cc72f23822eac15cc5ad5e68d1817cfed12c4a3ec0d73004361e5&sm_id=249488920
https://www.ecolab.com/pages/subscriptions?sm_hash=f4c35465d398e486e906dd57ccde59d2d927eb69a436d7df29519d1547ae700b1c227f8b793cc72f23822eac15cc5ad5e68d1817cfed12c4a3ec0d73004361e5&sm_id=249488920
http://click.email-ecolab.com/?qs=7a9d6ebe646a6a73b90bbac1dac197359e445d93c29575cd4966838c821981172014e94c48c36b96fa9f9fc9685a4d63a4c4d44e6113db21
http://click.email-ecolab.com/?qs=7a9d6ebe646a6a73d1b9d32d7b049392f4b31de5b5d92c211924a9679289265db65bfcbcc7a0f2417f08d11a48e668360d009c97a9e69c27
http://click.email-ecolab.com/?qs=7a9d6ebe646a6a738430a9b030c4118f8c7d6384f9e0636c2128646f514e4fd726d0112559a86062018fad4229dfd9a41cd16e2e79e63bf0
http://click.email-ecolab.com/?qs=7a9d6ebe646a6a73087947260fb72330c5fe8c066563202d4a9bf1698ac9e87c9af60d917d84e180f31e228e3afdf830bc46372fdb905cee
http://click.email-ecolab.com/?qs=7a9d6ebe646a6a730be360d14bfb36232162b2550ae5d3f23f55743323e8421fbbc35913867859f3c12d679aeb9b0246134f209b2d3bba11
http://click.email-ecolab.com/?qs=7a9d6ebe646a6a73cdd0b19cf6d9cb2778e752760f916c7ef236dd34c77a1d29c6ebc21dd11730591c03c05e1a9c159648b6126cca9b35df
http://click.email-ecolab.com/?qs=f2bfeee03c7f0c80743bec50fdbfd78cab7603b0817a9c3e6d73b6e81d7694c6f98f5d449b935de863b9f8a5e5eb4fc4dcac5f1637a61ada
http://view.email-ecolab.com/ftaf.aspx?qs=5f8f555ebc092d5ed6d24190ddf99120f90e544d9eb7c1e661328d013e0828a81e9c10ee4775edcdb9b5072a28125fa5
http://view.email-ecolab.com/ftaf.aspx?qs=5f8f555ebc092d5ed6d24190ddf99120f90e544d9eb7c1e661328d013e0828a81e9c10ee4775edcdb9b5072a28125fa5
https://www.ecolab.com/pages/subscriptions?sm_hash=f4c35465d398e486e906dd57ccde59d2d927eb69a436d7df29519d1547ae700b1c227f8b793cc72f23822eac15cc5ad5e68d1817cfed12c4a3ec0d73004361e5&sm_id=249488920
http://click.email-ecolab.com/?qs=7a9d6ebe646a6a73b90bbac1dac197359e445d93c29575cd4966838c821981172014e94c48c36b96fa9f9fc9685a4d63a4c4d44e6113db21

	email-ecolab.com
	http://view.email-ecolab.com/?qs=5f8f555ebc092d5ed6d24190ddf99120f90e544d9eb7c1e661328d013e0828a892f9d4a866c553a12b9248cc6be68c1af7d486514ddbd70dbb7074f95810caa5299501a151e58e05550613e9138d36a2




