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Alliance News Lines

Global HACCP

Conference Plans Progressing Steadily

o ? Plans are well underway for the Global HACCP
Conference in Chicago, lll., May 15 - 17, 2002! The
logo (pictured, left) for the Global HACCP Conference
has been developed and approved by the conference

_--I"r " committee for use in all conference publications and by
s = f L= sponsoring organizations. If your company is
May 15 - 17, 2002 interested in being a sponsor of the Global HACCP
Chicage, lingis Conference, please contact Dr. Kerri B. Harris at

telephone: 979-862-3643; FAX: 979-862-3075 for a sponsorship packet. Conference
registration packets will be mailed in March.

A block of rooms is now available at The Drake Hotel in Chicago for a conference rate of
$199.00 plus tax for a king or queen room. To reserved a room, call The Drake Hotel at 800-
553-7253 and ask for the International HACCP Alliance block. The cutoff date for the
International HACCP Alliance block of rooms is April 24. If you do not regularly receive
Alliance News Lines, contact Tiffany Muniz in the HACCP Alliance office to ensure that you will
receive a conference registration packet in March.

Alliance Member Spotlight\?é

Food Safety Net Services, Ltd.

221 W. Rhapsody

San Antonio, Texas 78216

Toll Free Telephone: 888-525-9788

Fax: 210-308-8730

Web Site: http://www.food-safetynet.com
FOOD SAFETY NET SERVICES,; LTD, Gina Bellinger, President ‘

Information

Food Safety Net Services, Ltd. shares, with its customers, the vision of food safety “from farm
to fork” by providing a comprehensive, integrated network of laboratory, consulting, auditing, and
educational services complemented by crisis management programs and regulatory support. The
laboratory has received accreditation from the American Association for Laboratory Accreditation
(A2LA) for technical competence in the field of Biological Testing and USDA/FSIS accreditation in
food chemistry. All Laboratory services are provided with assurance of competitive turnaround
times for full service microbiological, chemical and nutritional analytical testing.

Food Safety Net Services has expert staff and consultants who will help customers ensure that
their food safety and quality programs deliver the critical information needed to continually
h improve process control and measurement systems as well as meet governmental regulatory
» requirements. Services include GMP/SOP/HACCP Audits, Crisis Prevention, Crisis

' Management, Regulatory Oversight, and Customized Services. Educational programs can be
\ held anywhere and will be designed to meet the customers’ needs. Food Safety Net
\ ” Services' educational programs include a GMP/SSOP course, accredited HACCP
k courses, Food Safety Overview for the Corporate Executive, and customized
- courses for plant personnel.
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HACCP Train-the-Trainer Course Date Set

The next HACCP Train-the-Trainer course is slated for May 21-23, 2002, in
Washington, DC, at the offices of the National Food Processors Association. Mark
your calendar to attend this training program! Registration and hotel information will
be available in the next Alliance News Lines. The train-the-trainer course is sponsored
by the International HACCP Alliance and the Food Processors Institute.

2002 International HACCP Alliance Officers and Board of Directors

Executive Committee:

Chairman — Don Dalton, U.S. Poultry & Egg Association

Vice Chairman — Rosemary Mucklow, National Meat Association
Treasurer — Bob Savage, HACCP Consulting Group, LLC

Secretary — Joe Harris, Southwest Meat Association

At-large position — Rena Pierami, Silliker Laboratories Group

At-large position — Liz Wagstrom, National Pork Board
Past-Chairman — Steve Krut, American Association of Meat Processors

Terms expire in Dec. 2002:

American Association of Meat Processors, Stephen Krut

Institute of Food Technologists, Richard Linton

HACCP Consulting Group, LLC, Bob Savage

National Meat Association, Rosemary Mucklow

Southwest Meat Association, Joe Harris

Texas Beef Council, Mike De La Zerda

The Educational Foundation, National Restaurant Association, Jorge Hernandez

Terms expire in Dec. 2003:

American Meat Science Association, Melvin Hunt

American Veterinary Medical Association, Daniel Lafontaine
Food Processors Institute, Lisa Weddig

North American Meat Processors Association, Marty Holmes
Southeastern Meat Association, Anna Ordick

U.S. Poultry & Egg Association, Don Dalton

Information

Terms expire in Dec. 2004:

Alberta Food Processors Association, Jyoti Sahasrabudhe
International Association of Food Protection, Jim Dickson
National Cattlemen’s Beef Association, James Reagan
National Pork Board, Liz Wagstrom

NSF International, Bill Schwartz

Poultry Science Association, James Denton

Silliker Laboratories Group, Rena Pierami

U.S. Meat Export Federation, Paul Clayton

World Veterinary Association, Leon Russell




