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BonZ 2 EH - BRI PVRERT S R ERE > ARSEGHEAN T RE AR
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2 TREREE
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e e H a7 FH Sarah Cahill -1 HE B iR AE 5 1% 2 SEE)R -
WHaT i E BRI ~ AR BEARAREZ T HINT— &5 & ik
H B - R RS E TR B @ (Codex Alimentarius Commission » [N
i CAOMER 2 EFEMITHEE B » %Z B gWERSINE &S
& BX| [ P& e 2 4H 485 (Food and Agriculture Organization of the United Nations »
T FAO)ZEEI N 2 & Bl 2 & i 2 B 8 AT AR HIFT » /& FAO/1E:
F1# 4= 4H 4% (World Health Organization » "N WHO) & iR 1Y% L)
7y 2 BEERIGHER(FAO k. WHO)REERIL » 1t 1963 FHFE 1 Eg
i EREHE R R MREEMAaELE SN AEN  THERR
R AE I E AH R e TAEaV4HER - BSE0A 188 (R EEIAT 1 (@R E4H
GR(ELER) - DL WTO pE R EHE - AR 230 I B0mEam T
B 5R ~ OHE R AH A R HA AR R E AR ) S B AR e B AR - W H R
HER @ g A2 Fra HE VRS AR R B R E I 4E
HEE - &fE8(Codex Alimentarius® » Y% 5 CODEX)E K 2 5 E
MERAEEGHHA - HEMRFE Z4H 8 (World Trade Organization >
WTOHE » FESE 5 » DL CODEX 4 Bk » Hi A& NE
HEFT ~ B ER - 2IHFEBENEE R mE SE— R EENELRS
it - W E SR B iR & 0 U IRRIRE R - R
R EHERNER » Kt WA AL CODEX FEAE T B iR AITAE »
&2 A BB e A S RF - DU B 1% B HAth B 2 BB A ] DR DL -
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SHIEZE CAC L 60 BE - R EmL2HEM " amiEd - 1K
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¥ 0 AR A ] DUREEAR R T & st BT R VRE SR 2 2 - flUI & in

' Codex Alimentarius JEH1L T 55 » BABRYNERSCEYIRA] - BOE0E " Raikit | SEE
IFFIEFER T Bkt 85 CODEX
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TR Ry AT ABEZ /K SE (AR 2 B (52 80) )~ T AFIHREE AT
FPREZIN IR B/ KRR ) | & AR B LS - BREmm
HiEE W H RS R AN EE - 28N REREEHE—
VIHEEAE - 2B E] T PR - HBURRA R 2 —ay N EZ B
MERAEE  PRINABRIZBFRAZ2 e mmiakdEs 1,100 50
PEAN » B A PE - Bl & and iR o B TR ARHVEOR IR ~ At
BE (B FEAERES S Mhhie =SS kB NS 5aEA &
(EE— LR B R B K E ) o B ShNE TR kL -
PRI » FEZREOREFEA - fEm e B i Bt e s R iy R (T A - B2
T B AR o MEmiBHIAEA - [EEMEFE - IWEE - Ba R
HA - RaTe MERFESHEC ' AIREEREmE L e
BmZeWEEEEANER B8 iEEE A A IR &
Z o HESKEEEERHE 2N EE (R RFENEL).Z
RO e R B Z e B NRE A BEmEZ e ARads
(No food security without food safety) » [ EJEMA BEHE B L EZ S » BitE
PR FSEEEEH 2R -
(=) A{AT eI e A
CAC flEBm A  TEHITZEY MihERE » FEZHIE(hEBH
g EEFTHEIRAFRER B EMIZE G KT ZEGE S 4E A 5
B T E M T/E 2 — M £ /2 & & (General Committees)HipsinZe &
(Commodity Committees) > J i 5l 5 B i T. fF & B & (Ad Hoc
Intergovernmental Task Forces) Jz i & 14: {77 5 2= & & (Regional Coordinating
Commuttees) (X1[E—) @ AAIFIFEFFE{T CODEX fZAEHIE - 476K 8 {H
SERE ) > Sy R A
1. CAC ENFEE M TR B 2 dw% - #UETIE —BA MG » I6f5
TR BB 2 B R -
2. CAC FAE R L EHEAE B ZEHE 25 (proposed draft standard) o
3. CAC &R (FA it MR KT TR A B R ~ 22 B EER
HEFEER -
4 HATZHTIFZ MEE B FEiERBRER RIIERE ¥ AH
{TES TR R i AE FLZE (draft standard) S e N —20 BR(HEIE ~ (RIRSURIE) -
5. (Z5] ZAEAEFLZE (draft standard)FE 52 Ze B & i -
6. AR R(EPER 3) -
7. 5EmARE N —PER(EPER 4)

2 B EZE B &2 FFF-H(CODEX Alimentarius Commission procedural manuals)
https://www.fao.org/documents/card/en/c/f53ef3d5-b31a-4dc3-a67a-4264186ddf1{/
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HEAZE (Codex Standard) » 41 E FoTE & A i fi‘fiﬁ,\,ui_ ME > ATER
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BIREEEE @Eﬁmu{ﬁ AlErphiass 2 iﬁﬂf%’lu@,u% HIEFNPER 5 &

st YV BR 8 iR (T D B 5/8) -

| el
5 . —

Horizontal/ General Vertical/ Commodity Ad-hoc Intergovernmental
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mport and Export e —— {United Siates) (Mexica)
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Cerfification Systems A Fats and O ST Ty
—— Malayss) ok Dissolved
{ ) {ndia)
Food Additives Pesticide Residues o@r Foods Derived from
, L gars .
(Ching) (=] (Colombia) M &L?,\,Mhnkdmpmum ey Biotechnology
{apan)
= Cereals, Pulses and
Contaminants in Foods Food Hygiene Legumes )
(Netherands) (United Siaies) (United Siatec) Fruit Juices Processing and Handling
B e of Quick Frozen Foos
- (Thatend)
Methods of Analysis Nutrition and Foods for Adjourned sine die
and Sampling Special Distary Usss
[Hungary) [Germany) Natural Mineral Waters Vegstsbls Froteins
L ) Tsustzedang) (Canats)
S — Cocoa Products
ErlEinEt D + Working by correspondence
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(1) FERERSEETH - FE SRS g H HAYME - B8 e T -

(2) P&« BEEBEEH - SR IMVHERER ZHIERE - flIEANE
5%t CODEX gt il BES M ETE  (HE 2B 4 2 1855( Global Food
Safety Initiative » N GFSHHPHIEAEAESK » & 0% B 5 [ CODEX
FEAE - JEES GFSI f5 HETIEREAYNEE - s8R /NI R AT
CODEX JReg i R B » RS EIE -

2. 2H1E (Engagement) : FECRATA A ERI (RIS BRI E®IE - BT
51 3 BB NS Y RRIES

(1) FECRIEAEMIE 2 AR E i - EIERERE A —4R A B iR 2 PREL -

(2) {EhlE R WIRARS B 2 B > (NI - B A SE R E A ER
FHES » G EES -

(3) FIERIRAFRRIR S R HEEN - B AR M e 2 -

(4) HEEBEPIRFRT » e A ] iTEE MR E B o B B
JE\ B A 2 5 Bl A 1 T B Aot o+ M R B ] W AR R R %
BIE Ems SR g)  AH E BAE - KL SN E SRR ERETEE K
Bl FEEIFTERE A TS - ERER DT - EEEM
ElETam o

3. FIEHR T BEZEH1:35%(Science and Technical Expertise) : fEAEZE TR 45
RHEEREHE 5 B b el 2 S8 > DU S T e 2 e - a5 2201
CAC BRI 2 =F BN > BERSEICBmP =BT IR 74
VI KIRE » SiERER EE A G TR - &8s
P =R FIIE TV RS R ETR HER - B — (R REER
SLE(HE I E REEA E A RERAZE S -

4. THHHR 2 (Expected Impact) © 77 S i 4875 (EAEAE B HL7EE HAR 2 Hil e R
HERF > Ao PR ARATATEAE O THIZ B O SRR AR T 2 (EHE R R
HH

(1) Bleafamfed @ fle/aRamBEZ(EANEETEZ - AREH
EEMTEEE N R HE - ERL R EPEELE - 5 [EiELhE
RETETRABGE S E tE iy e M & CAC TR AERIE
PR G B B A e H SIS DI R R AR R BN TTED -

(2) st ERY = HE R 25 T EIIREEETER - o iEEFHR
PRI S 7 S Y A AR B O A BRI R S T S AR 2 B
REEIFK  EEREFHEFHE AT SEEHEmZ 2N am A
e S -

5. [Mif.Co(Patience) = 25 & IR1Z 5 17 FaHE R AT AR AV B I 75 201 - SR
BEUSIREEST > sEETE)  (HURIREESEEE > sk 2
LRI LB R A2 B AR R A -
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(10) ETfEE  AHRA ZE BB
s omag CAC 5T ERLEZ B A IR FBIR 2 2 720 - EIE

R A G AL AT 25 B < T PR - AR A B (RN 2 < BUGE K

BB B~ BRI AR SRR AU 2 N ~ SRETE -

BT > B E R B EREAAOERTRZEE  sEE L N H

3 EERFF50

1. FGA0L © SEAOALEAE H AT EAT TR 11,200 Z{E CODEX FBEAEGN A i fil
I ZeInE  ZBItERE 10 FZ A4 EFE—H -

2. ST B 90 UK - AME SRR S AN L R - (6
HALBIETS LB 2R E 2 2 RSB - Bt
WHEAVRIREU TE) - SUBUR BrA6T5E AR ] B e & U 0 TS
fFratmit s —MRMEFERI(E S HACPP)FRIFEEEAR - SUmsdkiE
1 SRR E AR T TG - fItRERA CODEX ARy ZEH -

3. LT ¢ 2008 £F - JESEAIT 60 A& FHE PR B 54 2 #UR(0E
HIVMAR - FHE &S EH 5 BN A R T O 2 A S
AT A EMEREE TR 2 B A D — R AN e SRS B8
AT E—E(RU AR EPER - FE—EEET5 DR R AR
PV JElfg - 2010 4 Eranfd A8z 5 & (Codex Committee on
Food Hygiene » CCFH) FEFIVEREYIEHF R 2R A4 2 B
M [FEE AT E TR E L2011 4 CAC A BB IR 2012
T IR | LT E R pAH B EE T, BRPE T 5 t E fth
G - NS 2 AEA > CAC il Z I E B R E A 2 ~ pRIRA
FESH S P A YiE R - T RE T AT S5 B ~ i R AER B HY 1
W RAVE R LA - EIRRIHIEE CAC filE 2 BlFEARAE n] DU #E (KUY
AR EEmE T - JIiL - TP E AR RES #R T H 2 — -

(7X) AR e PR ER

1. FfEE7E (Climate change)

RIEBEBLEN RS BmTeEHT 2 — » FAO RFEFIEAM—(0
e PR RIEEE A AR S [ B E B an e M - B FRIR BT AT AR
o B I BRI B KR M [ G R 38 2R 2 5 TR
NEGENE A 2P ERe e R Re s - e EEUE s8R
fEH > EMEEEFYRIE S A HESE A RERETHIEE
TS o IEENE BRI A RELE DR ZEUR 2 e - B
MEFE LR B SERE T — L3 - R e mET 2s

TEMHRAAE 2 [y - EHFRH B ER L e 2 Ry SRR E TS

AIRFAE L A5, (B 5V EBURAE 1 - CAC ZFE

3 Codex in Motion: Food Safety Standard Setting and Impacts on Developing Countries’ Agricultural
Exports.( https://onlinelibrary.wiley.com/doi/full/10.1111/1746-692X.12293)
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5 1B B AR AR » DU R — S Y R > JRER AT B KAE AR AR
Ry —THEAEMERVEIR - KFE R 22 R/KEA A 55 -

2. HrEYIAE M A EE %% (New Food Sources and Production System)
BlatEY e - B R R - 0% RO E A E 2 2P
B iR R 2 G B D B i e - A BRI AR E 7
O TEZ S R s BB - R ET R E e A A
A - DU A AR ECERIGE & T DAFESS » CAC FFF &S LU
MBI M4 2 Z 5055 8 PR AR S T o

3. BYESk B RE (Food Loss and Waste)
AT AR B AR KPR R o e G AR R A B BE A 2 » IR Al RE
EREmINTATE S ~ Ek 2 VR s tAge I E = R R EE - &
FrEFEHEANT - 1 - OB MBREES T - WHEEE B & ROHE
BHE LA - LI AR EYIBEEEYHE ABETRL - SiYeak: =]
FaEHEYEN 26 2SS —EERIERE ? EEAREE -

4. KEHE (Digitization)
REIBER A Bt & H R R ERER TS 2R » B0
EEF D R I T F R E R R EP R A [F]— 7K

5. k4 "HEE L4 | HEZE(Sustainable Food Systems Framework)
HIARR 2 EE - Bin > B - HEFENEEE IS 2 250
12 REU BV REE R Z A IRIEREES R RZWEHAE R~ &
SR ~ PRIREES) ~ RlRIH A i (BUE R EN R FiaY & E
Ty ~ PRUIRERE) ~ OB S5REIRE ~ BUARIHIE HEERE) A
ZUUEHNESR ~ PERECRE - NELFNfEZE) ~ tH g S LEEEhR 2= (1 e
MESE ey fg & 20RE) A\ CBEEIR Z AL - FFEaEREE Lk -
BR)E  ZEAREERET S i B A %MH& TS G » O
P4 E L 2 e mNEAE N BRIRITE . HIVER B THEEZENE

om °

i > sl E TR NS e A LRI B B B an 2 TAF » Jtam B ARERE -
PSRRI E R 2 B - IR T - SRR AT S L
Rty > BEAh > EAREGE — LS kT R E it > s H CS R &
Je%) > AT LIPS TEEAHE CR IR P EAE (i 2 S P4 BRI Ry B A R R Bk
ZHEEE ~ BanE B L HEBE L R SR L HEED > SRR TS
g

- RIEHZRGRHE " RREERKNEEEREFNAES

(Guidelines for the Safe Use and Reuse of Water in Food Production)

(—) # & FHZRAZK(Fit for Purpose Water) : FE(R & dn L EHYZ MG E
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KIE et ER iy EERE AT (CEEFY R - Bz W4k
T~ 8hE - A EmEHES  K—EU B EEem -
ARG » S FH S 4 B e o ik M e R BRI 2 i A BIAE S ~ %
al -~ R BB R R AEE > R E LR EET ERES » DL
¥ R K B Ry B o LS AR R - AR R RS BUE R SRR 5 A B
Z 91 o CODEX SUAHEFERIZHE A " BRH/KEGEE K (portable or clean
water) | ZAIM & TEFIEAEYERNT » & {58 FHEHKAERNS 2 & A A LA -
HEGHEALEEFE  BeEE LEREK ? FREENR  (EHEKA]
RS EIEEK  HE AR e FIE/KACE DAL - A Ade] & 205 8K
I ? 5 e —(EMEIS BN ER KN ERERS Hh 2 —ZiEH &
eI B R A EHEEREMZRAVK ) (HEEFEEENE - 4 HEE
H/KEEGRZF  FTUVEERE TKEREGHR - B —HEZEM
F I E B EATE S 2BHOKE R H = adh - 358 and @i R E A
HRIf®ZK  WEZAE T EEHRNK ) B SEadi S HEs—
HIfEE T8 R ORE R TROHE - HIENEE /K A 409 H F Bl BEREg - 0
MEfR B A IR EE - SIS - VKIS DeE R REHE ~ K&
EHNARL R A S E 5T - JReH i R A oL  FE BRI PR T
SR EMIRE RS EE s REIR et EmE AR A eS| -

B A A B ZE 5@ (Codex Committee on Food Hygiene @ i CCFH)
FI56 30 g st DR —ERE K 2 R - 7A5E 46 JE & R g el sl
TEREET " BmEE— MR (CXC 1-1969 ) Hfg E i Bl E e
HIBEH R o — (B E SR > 2015 4£ CCFH 25 47 JE & #° L%k
FAO/WHO #2ft I & infir A= —REPEIRAN | (CXC 1-1969 F)RIH A A=A H
HEREEK ~ B ZKRIEA I RDK S 2 FHER 3% » W CCFH 2 48 &
Tk e KEE R EE R 2 EEYE > K FAO/WHO fElpR & ikl
SRR R R K Z 1B R BRI /K22 e FA R fe e &R Al -

FAO/WHO Fsfflg CCFH $2% » BROTHEZRAHN A — RV IER g5
AT
1. 2017 556 | EZE - U TIEERS B Rk 2 4587505 K

TR~ EBEEEAL - EEREDT MR - KBt 2 e R ik

f BiEA R TR EEE 30 HEEE(ALINORM 99/13) : https://www.fao.org/3/w7429e/w7429e.pdf

S Eihfd AT BErs 46 fEEEE ¢ hitps://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=1&url=https%3 A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FMeetings%2FC
X-712-46%2FREP15_FHe.pdf

6 & ihd AT Berss 47 [EeEE © hitps://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252F
Meetings%252FCX-712-47%252FReport%252FREP16_FHe.pdf

T B A AT B ers 48 fEEEE ¢ hitps://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252F
Meetings%252FCX-712-48%252FReport%252FFinal%252FREP17_FHe.pdf
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REFTA LA GRS - $2H TG HZRIK ) 8  DUERBE G HEH
HIFRM A RS B Zeiy/K SRS E 17K - ElaH s - EE
% DR /K e il Hig B e — RS R —(EESS - 75 2018
FNS—IHERFE I emBE N TR/KZefimE » a5 4
Mo R o ~ JRCE KB AR E KA AL 3 - BB RS R A4
(Decision Support Systems > DSS) T E8(&1A5546f » Decision tree)ffit
BT [(EE bt K EO) - IR KE 22 -

2. 2018 FF55 2 WEFR G - el LIEES > RAEMEELHK  AEL
EHK Y REmEEE HKE 3 (BRI T/ NH - BrfEEpS S
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https://www.who.int/publications/i/item/9789241516402
10 wrler BRI /K 2 222 F1GE ¢ https://www.who.int/publications/i/item/9789240030220
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11 Safety and quality of water use and reuse in the production and processing of dairy products:
meeting report. https://www.who.int/publications/i/item/9789240066588
12Safety and quality of water used in the production and processing of fish and fishery products:
meeting report. https://www.who.int/publications/i/item/9789240066281
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13 The Global Alliance for Improved Nutrition (GAIN)( https://www.gainhealth.org)
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14 RatSafe (https://www.gainhealth.org/impact/programmes/eatsafe)
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5 Infant and young child feeding (I'YCF) data(https://data.unicef.org/resources/dataset/infant-young-
child-feeding/)
16 Noncommunicable diseases(NCDS)
17 Rapid Alert System for Food and Feed (RASFF)(EU)(https://food.ec.europa.eu/safety/rasff _en)
18 Centers for Disease Control and Prevention's FoodNet (USA)(https://www.cdc.gov/foodnet/index.html)
19 Foodborne Disease Burden Epidemiology Reference Group (FERG)
(WHO)(https://www.foodbornediseaseburden.org/ferg)
20 FAO ##2[E (https://www.fao.org/faolex/en/)
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National food control
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23The FAO Strategic Framework 2022-31( https://www.fao.org/about/strategy-programme-
budget/strategic-framework/en/)
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24 Food control system assessment tool(https://www.fao.org/documents/card/en/c/ca5334en)
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% WHO global strategy for Food Safety 2022-2030 Towards stronger food safety systems and global
cooperation (https://www.who.int/europe/publications/i/item/9789240057685)
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Fig. 4: A path towards safe and healthy food for all

Principles: Forward-looking, Evidence-based, People-centered, Cost-effective

WHO's continued guidance and suppert to prioritizs, plan, implement, monitor and regulary evaluate actions by
food safety systems and premoting global
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The Cycle of Public Health Prevention

Humans are the ultimate bioassay for the food supply

Provide feedback on Surveillance
effectiveness of /

food safety systems

Epidemiological, laboratory

Prevention . ROOtcause g - - e
environmental investigation:

measures

Identify new
Applied hazards
research
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Reported to Surveillance |
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confirmed case Laboratory Survey
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/ Person seeks care \
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2 https://www.cdc.gov/foodnet/surveillance.html
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I ERIR > A RENERM R SE O ZIRA R A -

t - ERAREEERERRERRRS B A APk
(—) R aEEE (Crowdsourced Data)
WEE N\ T AR BR S LA » S SR (e A E T - G
BT~ BEP S ~ AR - BIRF[OIE K EENEE S BT REEA
AR RN B R R B R E N B 2 -
A EBEIRTENYE R GEMES DTt Ry ZAVE - Pl s 4gih
(40 Twitter ~ Facebook ~ Reddit %) ~ BT 12 [l &l MR Bim Y 48 b (1140
iwaspoisoned.com) M1 & fEHAMEHIE (B4 Yelp) » 7% HEE TN EHE
AR ~ BRIRECHTN R E B an ~ AF] ~ mmhf - ZEEEEGFTH NS/ & 4K
FE R EdEf g, E R RN E R EEE A EE I HEESEN
Bz -
FiEZ e N ER B E A DUE— oA - Bef i
EREIEE - R EBRERER R - IREREE - EERRAEE
SRAVELS ~ SRR RTEVHE IS S - RN eLTHE RN REEE
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DUEE BHRs B0 b S FE G B A » BRI = > & 2 IeHE R B B P B I 2]
ER Twitter S4ffi & B an T aE FHBR AL SCHF - G IZHIEHS Twitter [ 5%
ffi s HAR AR &G - DIFRE T B E R Z 8T -

FESRBE R H PR BN E 2 NI 0] 3 e ah 2 2 VB SRR R B A s/
13 F & ¢ iwaspoisoned.com - 5% AE G B B E i e DAPH (- B 208 B
2% FERATFS RamE(E BB - el AMUSEZE 7' -
A% Sl B SR R T SRS s A AR & 1 - T B TR IR B IR A -
H At A BAGR B ST S AE S it B (Facebook)a Y& /2 Youtube 52
FAE > DUT BRI A AR AR E Ry i 2 IR RS FV B R -

PRI > AR ] R B BRI & s S5 T 2 PR R - EEARE Y&
on B EELLEE > n R A BAlliE B EHRE > B2 B A
(misinformation) %55 - (#HIF L OAS B(H&ERE - RS ERHEMEEE

P

%:’_‘.o

(7)) EEEA R ERBRAERIFRMERR

%] FDA f1 CDC /4B L B PRER 2 FEREr KBRS R
1B AL PR R MR SRR - A E ] o A HY
BRI E > =R ERENRNGER - 7OW Aaie i s
DNA #1742 ER4H E 7 (Whole Genome Sequence, WGS) » #&7/~ E5H[E
FA 3 (fingerprint) il 0] §EJH H [F— 5 3YR » P45 R g5 AF| CDC
(YEGHI 224 : PulseNet > PulseNet S& 35[0 1996 73 17 A B 52 4K B B == 404 -
i 80 fHE =R A - FDUELE I B R MR BV IGS 5  &4F
KA Ty BEEEE 6 SEfdEan Y o EARATIFEIREHE o HE HHY AR 73 B (cluster)
B HF > PulseNet €7 1781781 CDC #E TR TIHE A -

25 M3 B B in R R - H35E] CDC £4 Rl H i
= Ry R 705 FERC A NG AR BT PR AR TR 2 B R TE A » (A
KA ERE » FDA FilFEHE S EEIE s M IHEL =0 AR
1B~ 2 ENG - ESINERRE =B HEA1EE )70 5 CDC 28l
BRI TIRE S A - FDA [R T inbe & oo MIEREI RS - $RH T SE & dnall i
Gh e EREREE (T - B35 - ETHEBEHREEES HVETE
EEAEAT - IEEBLR SO H B R Z R T)
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T4 F R EGHE MR E T R A Bes s A R R A

Surveilance Epidemilogic Lead Agency Communication
Method Analysis Pathway
Laborary-based | ® Epidemiologic | CDC leads the CDC seeks epi
Typical data provided | epidemiologic | information from
bacterial by state health investigation states
pathogen agencies by default
incidents ® Epi data (multistate
standardized clusters)
Consumer ® Epidemiologic | FDA leads the FDA seeks
Crowd- . . . . . . .
source & reports of illness data provided e.plden?lolggw 1nformat.10n from
other to FDA/ State b}{ 1nvest1ggt19n states via ERCs
nontradit- partners directly complalnants (have to 1nYlte (until FDA
ional or through a ® Epi data not CDC to assist) requests CDC’s
o third party standardized assistance)
incidents

ERC : Emergency Response Coordinators

—RER - EIAMEE R B P H VA SRR AR SR - AR TR
2E - gREiBlUOEWEE—m e R - HEF S FZ AR AR
TEARTEAEERARAR (A » Ee ABAEE SR BRI TR - EAh - A A AR RIE R
(haBpiEny) fofel - BEDUETTER ARG » (7 R B SIS R T Ea eli
B A YT ERS B - BIREEM B EALERE) - #HHE0Eem
PER RS R RS I » R BB N & I Bt aiks A /D IR EE - FDA 22 2022
FHRFHAR T Lucky charms | K -

Lucky Charms 2 fH 35 B8 FH 55 & 2 5] (General Mills)4E EERVZE F »
RIS 5 P2 HENEE » HE 2021 FEbaREER HE & L
BTG - ST AA iwaspoisoned.com 4ihE# & ] Lucky
charms 1% BREHYFL0E —F) -

iwaspoisoned.com Learn Getalerts formycity About FAQ Why reportit? English ~
Report a food safety issue. Protect others.

Lucky Charms Food Poisoning

REPORT IT NOW Starting in late 2021 Lucky Charms food poisoning ) | \ KU
) reports started to trend on iwaspoisoned.com. Now
| am reporting:
there are reports of over 7,300 sick. and the FDA has
Nausea Diarrhea initiated an investigation. We recommend anyone who
fell ill after eating Lucky Charms, to report it, and to >

Vomiting Something else keep left over product for testing. We will communicate
procedures for testing to everyone who reports their case.

From
Last updated: August 15, 2023

Where? e.g. Moe's Tavern

Lucky Charms

Rate the business

Make my report private Take our food poisoning Quiz!

1 got food poisoning, what do | do?
What type of food poisoning do | have?
P Do | have food poisoning?

& — -1 : iwaspoisoned.com & 7,300 Hi & FH Lucky charms 5 0

30 https://iwaspoisoned.com/tag/lucky-charms
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E¥f iwaspoisoned.com =AY A EHEDE » FDA EoHEREEESR
TP BEHIPRE - s HmEl NSV E B E R E A RrraiE - T R
FiE AR - BRI RE (P E R rae AR SRR A H)
i B A A HE B M NERV R » 8852 FIaci A S 2 e
EHE S REEEZE o MRS E T Z R B EET 2 R - Rlih = 8l
s EEZBREAYE 1 - FDA fie 5 —0 B S - R AR ZE T B4 I
NG TER A R BT (f FDA BEDURDHE B R E R T L
FINBUR AR A BB B 8 4 E2 A EINBIN AR AE e —
HEELZBFMIEE—HBEEIR) - 5590 W= R A
{Thnks  MEEA2 LRERRRER - B FDA JHE B IR RE AR5 -

F55 PRSI BUR &l sy > 100%0) F# B ER (T LIS A E
A I E ) 2B TR TR ET AT » IR — P e AR
e {8128 » R PHERY A S B ER DU T » B S e A PR LS -
EEEmbai oy - thRAREBREEIR - B DU B TR R e -

TR RSB AR B 5 = P B E E R S IR EE - A FDA fiI
EEHEHEY B RS EEUIR 5 [ a2 BRI R (A
R RRREE) - WHRDIEGIRHEEE - AT HEBE RGN e EHR
A (FZ A E—FGI 2 HEEIREE - 325 R T B R A RRTE
FEE DU E AT G KR AR - BASRAYE - BRI PR LAY B =
EENE 2 A - MERZ A E] il FDA A E B b T EFH S 2
ETHGE -

et e BN OB PE B » (A RRER B i Y 2 A BR AR » (H I
— Y RBAREEEAO{aI 27 ? Bt FDA 23700 1 B R MR g 2
[ K% 5 5 7 #2(Coordinated Outbreak Response and Evaluation » CORE
Investigation Table - f&f CIT) » FIA# AT BRI ERIERHERE(EE
ZAEWIEIRSUARIARY) - WA B R R RS -

CIT BFELLME R © A0 HEA(EHEE I 1E rTRE ) ) FDA BE B & i
[55) ~ 2FmE57(FDA 5 EVERSTE - FIRERh s - MHEHEESS) - K
R~ BRER HERARYE mMAERA) ~ ZHE - FEEN - EBRHIRE - B
A ~ BENED - BEERERE - FEEWUER ST - AR E
7S o

31 https://www.fda.gov/food/outbreaks-foodborne-illness/investigations-foodborne-illness-outbreaks
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Active Investigations
Pathogen Product(s) . .
Date Reference or Linked to Total Investigation Qutbrea Recall  Traceback on S"_E Collectt
Case Event . . Inspection &
Posted # Cause of llinesses Status Initiated  Initiated o
: Count Status Initiated nalysi
lliness (if any)
L Ongoing
8/9/2023 1172 Lsteria lce Cream > Active See see v v
monocytogenes Advisory . Advisory
Advisory
_yc;'aspora‘ Not Yet A Ongoing
7/6/2023 1163 cayetanensis . 140 Active See v v
Identified ;
Advice
Salmonella Ongoing
6/14/208 1157 Paratyphi 8 Mot Yet 37 Active See v v v
var. L(+) Identified )
Advice
tartrate+
yclospora Not Yet Ongoing
6/14/2023 1159 Lyciosp . ) 69 Active See v v v
cayetanensis Identified ;
Advice
Hepatitis Frozen See Ongoing See
3/1/2023 1143 T ) . . Active See v v v
A Virus Strawberries | Advisory Advisory Advisory

[ — - ¢ BRI 10 d8 [ fE K ik A2 (Coordinated Outbreak

Response and Evaluation Investigation Table)

B R BRI R BRI FHE T LU - FDA {BRIERE
Rl oRAGE -0 RS HEREURIF S E S - SR
BETRE PR I E B BN M AR AVRE B E Ry RIS IR AE -
HRE ARG HE W 5o e iR E R R N - HE R EERS
R Ry & BRI RIR Y — KBI D -

(2) EXERREMBRERIFRMERER

&K\ A4 [5G (Public Health Agency of Canada » N PHAC) /1=
R EEIR AT RIRMEER RS 2 & TR B M ES R AR
MZERBUN ARG R OK) ~ ikl RFEEE S - MELFEGER
pn(FE[ERER) - REZ & il ge g g 2 RN i - RT3 8
Al HR 2R IR R B i B i AR 51 222 RE 5 (Gouda cheese) © 3% J&j1A 2015 4F
#5%% Foodbook Report » {78 A\ 1L > THEARINERANEL  F)
VIRI/K BRI E AR - DIRIBUN s B A SOt &R MR iR 3 © T
TER BB AR T RS R R A 7 A i DATER A 5 o BhETLEX
BEE ~ PR g &I AL 2 RIRRE A -

o R A R REF B R 1A 0 (British Columbia Centre of
Disease Control » [ BCCDC)f1 PHAC 47 HIHA 2019 F£ Kz 2020 4 » 53
EHEAmG FG(REER R R E A - 2020 FI2E KRR
Hor R AR D PIRAR R ST 121 4 - BB e EFHEREm - 4K
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mEHEERR L RN e E e & - B DR A #E BCCDC
EESIER EATREE 473 (HG K Foodbook i} » SRR B REHA
HEZREG AR/ EZRRESNEBEEE)(WRN) » RENERL
i E AR NE R A B AR SRR E - e 25 R N &
Fo &L T > A0 IE R B B 5% B D B 2% 4% A B 5 2% =] (Thomson
International Inc.) » AR EANIEARIISA 515 GGl - H 79 AEbdE
o BEEETHY 12 100 % > 2Lk 51%  IBiEBUR > AR

BRI TE PR TP B AL o

RN IIEREFFERAER LR RGBSR

SRS RIZEARBUFR 2018 SEEHIE S H il Hr g D RAR
ER P > PHAC FHER G BN BRI B i 2 BN F AL E/
RIN G /KR - PHAC BIY 2019 SFAE4EES E33EMHGE - ARt
TIMTEEUR A2 BRI BRGSO B BB E 22 B RS EE R E
PR 5 R it £ % OB RIPY BE V6 —E 6 EARA G B 880 -

PHAC #8485 DUR B85 7 Bh i & e R M Pm RO (8RS > B e B AT
A SN R TROE R BN R REE - RIS - BEERRRSE
W AT [E 2D R - (A FEEEAIIRA] > EEAE (R 7= (selection
bias) » DLEHEBIT2ER > 6 EERBUIFHEL N - &5 #ERBUFEFIHE
AR - WS BURRFLLMEZ (G 7 5 > e REERE—E
SREMEE - FAEBERNEMERUMNEEREBL - 1N MElF A
B TR E 3 WHBFTARERCO TN « B =SS —
HEE T RE L B IRMEBR R -

32 https://www.canada.ca/en/public-health/services/public-health-notices/2020/outbreak-salmonella-
infections-under-investigation.html
33 https://www.canada.ca/en/public-health/services/public-health-notices/2019/outbreak-
salmonella.html
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SHEEZE CAC BT 60 A - e mZ e HIRL T BinfitE » By ) B
BOLEE > EgHE U S50 F CAC HlE Bah L 2 ER AT %
R 25 {18 1 ) S A AR AR P e T e AR BRI - FR R ES B 8 #EA Rk E it
AR — AR R e AR - (BB R EAIELIET - SR Ry R oA S T
[ 2% B R BB B oAb (BT R A B T A [ Y B 5 Rs T e B 2 A
FIT AR AN Z R EE > BT LA GH 8% B 2R 58 Fe2 o B S R R Pt D A\ SRR
JeR\ e 14 7 5 B2 2 TP VAR A 25 > DU CAC Rl E Kk By R 2R
A RGNS B B R R 2 E T -

© Baaies — TR R R 2 BRI 1 ISR EA RV EIPRAH SR

T AR ER R G E R ECHITERRE - SRSV E ESR 5  BHEIRH R
TE R PRIE T AR R B LR R, AT U2 — i Z 48 BRI
AREGEMF 2R R ERRFE R e B IR R b E - 140 « EEA
R B i 25 | Bdh T 2R (Food Safety Barometer) | > 72
ELE A & R an e 2 FrAIRET T & B L2 Z V(0 B L an'E
sl R e B ) R R MR R IR AR o I ST
BLMEAELRE - DUE B R URE R BURBIE 2 275 » 18 T RT3 T4t
BrEEREl R st 8 IRt RE(E R e B BT ~ BRI
KBRS Z SH MR -

v KEEERH D Z & kSRR 6 0 BIE 2030 4 T HECRATA AHAE

SR AR EREEE ) BEEEIE 2021 FHEFUKE AN 2021 R
KSR ) "R RS SE KT B T T DU R IR SR e A e
KEVZEEE ) ZEHRNS - DI KERAARER  ERm Il TEE T &
£ /K Z BT RS2 A B R EF /KK - 2811 Bl A —(E R AT e &
HEZEATTFE » Ll CAC IR LIE & IR Z KBS - sHEHIE " &dn
A /KR Z 2 ARG - IEFEERY 2023-2024 5 AR SLAHY
EERR - AHRH L E VR E E T 2 EA] -

- ARERTEEICREBESNT A —Z8E - EREenTeEHEEH

ETHIET EETRER » HA T g Bl 5 BRSSP R S8 2E - I BRI BAR
Ao LB T AR BB M TRE R 2B ER INER T AR A ES - (4
sEE M BB Z SRR 2 TIISB U E - R i E e - RmfEER
Sl U B R B MR T SR LB 0 S - HE AT R & E Z G/
M-

- AERIRMEBRRE MR A 2 AR SRR A =R SR Bl E

Refz U TIREE ARG R SOBHUEWIRERR - JTRE R IR R IR DL RS 1
KRR - FREHESE IR ha P s B hae A AR B B T R TR AR &
FoAdRfm ARt > MR CURT TR A - BE R A R m A BRI AE5E
R IE I R bR R A Z R AR A EFEEE - SOR &N EZER - DU
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AN

B HRA A G e AR e a0

© BB E R AESEE] CDC fEA V&R BRI E > 40 EHS-Net

PulseNet & T2 0 5% 7T/ T752 845% » CDCNCEH 81 FDA STt (5%
R AR LR S 1F - 1655 MOU (MOU 225-22-027)*4fsiE & /F
= - [i#E CDC EHS-Net 4806 177 R A Fiby sl - e &R -
sl SRR - R AR TR E CDC B FDA 41 - I3
S AIE BB 2% -

v R EER SRR R NSRS S R EL B Al - i B E RN P BRI R

s A (H I R PR i F R B BN 27 EIRAOIN T 8540
{5 PR BB - DS EBUR ESERE TT KGR B - Sof a2 1y S &
Weashs  EBEEREEVIR ESE ARRRB P Ml asE ' &
R ) HURRFEINIG » A]1E Ry TR A I J b B BRI R e BTt L b " 2 Y B R
245 > FREPR A EHE T TRREERET 5T -

KRG HRS I Z TS R EIPRE ST B an i K g BB Z BT ~ 2B
JEFsRE st B B BB BURBRE B G R Z RIER] - A LSRR~
Rty 2 B R S BRI e e T AR T - R R & S B HE T
JRALR S B AT AH B B gk oy SR e B EEOR - EERE & A
T EHAAERNIER 2R AT - DU E S BN & 2 BB 2 (S L - M fErT
BRI -

- FEHEIEE WTO & 8 > J1JEE CAC 2R E - HEAA S RIS A L iEHE

ZHIE » ZRKE &% EETRRIAE e AR e B & TR AR - DB -
FIEREEHE R R R R b s P e e SR R B B S IH LR EOIA
R - 558 » BIEE IAFP g 2268 48 SRR g 2 — & ' G R nirE
7 er | 2 B RREE B A 2 B e A e SRl e B i S e > PR LB H
B8 BRI R R LR R B SRS ER 2R -

© HEENERARGHE LGS - TS REYIEEN - AZ A LUEEIA FHEIOKEK

(G EEE=CRTERLE)) - BN FJ7A SR A S H O KR SK » T DIETE
%/ p—RME YA R 2 (Helped eliminate waste from disposable plastic bottles)
EANERIBIEE AR SETIEEIRE SRR T A S F HEE) -

KRR IAFP St ZefE - gt ~ 0E - WF - Fatie R EH
R F AR - S APP > SESEIE A DI T ek i - T8
B NEMERFIASEANGZHEREER - I Frl A AR g%
Z BIFEE A SRIEE MBS FAEME - R Mg 20 2024 FFHE
¥& 7 fhi By RD LA IRER (E TAFP 5Efie BB EZ g IS Rk ig
et IR g BN EEE R RHE IS - Eh g g E R
SZAER KBTI - 2 ] DU IRE R S g E 2 255 -

34 https://www.fda.gov/about-fda/domestic-mous/mou-225-22-027

41



{h ~ K%

— - ERARE

| 7014

| 8018

Hall G 701B 713 714 715 716 717 718A 718B 801A 803 Exhibit Hall
SUNDAY, JULY 16
Sunday,6:00 p.m. — 7:30 p.m. - Hall G
Opening Session —Anatomy of a Food Standard Ivan Parkin Lectur - Sarah Cahill, Food and Agriculture Organization of the United Nations, Rome, Italy)
MONDAY, JULY 17
S1 - Poultry| RT1 — What|S2 — Parasites| Technical RT2 — | Technical RT3- How || Technical S3 -~ Beef{S4 - Novel|S5 - Latest| S6 — Not Your
Sampling Could "Sharing | and Virus of| Session 1 —| Implementation | Session 2 —| Learned to Stop | Session 3 —| Quality and | Approaches to| Developments | Grandfather's
Symposium  —| Data" Actually | Fecal Origin in| Plant-  Based | of a Risk Based | Antimicrobials | Worrying and | Food Defense | Food Safety in| Monitoring in International | Biofilm - “What
The Path to| Look Like in an| the Alternative Supply  Chain Love Food | and Food | the  Canadian | Agricultural Organisations are Dry Surface
Improved Outbreak? Environment: Products  and | Control Chemicals: Hot | Chemical Beef Industry Surface Water | Making  Food | Biofilms, and
Poultry  Safety New Produce Program — An Topics in | Hazards and Quality Safety Why are They
through Perspectives for Industry Chemical Food | Food Allergens Improvements | More Deceptive
Salmonella Detection and Perspective Safety and  Successes | Than Their
Monday | Assessments Surveillance Measurable Good OI' Slimy
8:30 a.m. Counterparts?
- 12:30[ S7 — Forever |RT4 — Microbial ; RT5 — Making S9 - Internal S10 — FoodbornelS11 — Genomicy . Mac]
- M 12 — Mol 13 — Achill
p.m. Chemicals: The [Modeling fo S8 eXIFan Your Audits: Are They| Listeriosis inin Food Safety: S .odlngS 3 . chites .
Papaya Safety: Al . | the Future: Best|Heel: The Local Poster Session 1|
Past,  Present |[Food Safety: Case Study in Environmental Underestimated Canada: Are WelHow to Use the PsiEEs il Global SEEeTs B
and Future of |What Are Somg ; Monitoring Data as a Critical There Yet?Tools to Preven ; ; . - ages
PEAS in Food lof the  Liabilit Collaboration, . M o Insiaht intolOutbreak New Horizons in|Ramifications of| Acid/AcidifiedFo
I R ? ‘,3) 1801y Fqycation  and Col Tanle;gemen Pn5|g 5 'ng ELDICES Modeling and|Food Safet ods,
Bl Root Cause| el e el Quantification of{Challenges in| Epidemiolo
f Lessons Learned P Y,
Analysis ] Molds Low-and Middle- .
since our Income Countries| o G
Infamous  Deli- Hazards and
Meat Outbreak FoodAllergens,
Monday,12:30 p.m. — 1:30 p.m. — Hall G "I:'(;?(?cology
Canadian Regulatory Update on Food Safety (Pamela Aung Thin, Public Health Agency of Canada, Ottawa, Ontario, Canada; and Diane Allan, Canadian Food Inspection Agency, Ottawa, Ontario, Canada) General '
S14 - Food| RT6 - _ Technical S15 —| Technical RT7 - Less| Technical S16 -~  Alt.| S17 —Under the | S18 — Human | S19 — Current A A
. Late Breaker . k . i ~- N 5 ! Microbiology,
Safety Culture | Sanitation Current  Food | Session 4 —| Crowdsourced | Session 5 —|Than 5 Log | Session6 - Data| Protein and | Weather: Enteric Viruses, | Options in Laboratory  and
and HACCP - | Deserts ~ | safety Priorities Sanitation and | Data for | Low-Water Reduction: Management Novel Foods... | Influence  of | a Risk Analysis | Evaluating the Detection
The Unification | Improving Hygiene Foodborne Activity Foods | When is It| and What  Could | Weather Approach  for | Infectivity — of Methods, Low-
Necessary ~ for | Sanitation Iliness Outbreak | and  Molecular | Appropriate? A | Analytics and | Possibly ~ Go | Conditions on | the Soft Fruit| Human water  Activity
Effective Food | Availability to Investigations: | Analytics, Food Industry [ Modeling and | Wrong? Produce Safety | Industry Noroviruses and Foods,
Safety Small-and Utility and | Genomics  and | Perspective Risk Prioritizing Their Potential [SS1 — Second| \r.o e Food
Management Medium-Sized Challenges Microbiome Assessment Food Safety in Application  in |Get-Connected il
Market: zhol age,
Monday Produce Food Tech 2.0 Food Safety 5 Packaging
1:30 p.m. Operations Connecting
| 5-15/ S20 — Testing | RT8—Crunchingl RT9 _ Data RT10 — Produce gll ~ An Ever- S21 —|'S22 —Control of | S23— Serogroup| S24 — Diversity]/AFP
and Improving | Beneath the| Sharing in th Safety's anging Understanding | Cronobacter and | Independent Equity, Professionals of
p.m. Sharing in the Y Landscape:  Can . 5 A Food Saf
HACCP Team | Shell: Digital Age of Solutions: Using  Indicator Cell- Cultured| Salmonella in | Detection  and| Inclusion, — andF0od Safety in
Proficiency to | Demystifying | pooq Safety Turning Policy grgamsms T_and Seafood and Its| Low- Moisture | Isolation of{ Belonging Africa Even
Strengthen Food | Insect  Protein| and Science into V:Inidation Stu('j'i';i Food Safety| RTE Facilities | Shiga-Toxin Considerations | Better!
Safety Culture | and Risks for| Action Allow Industry to Challenges Using Dairy | Producing E.| across the Food
Food and Feed E%Tgs”ss”a[%omml Examples coli — Are We| Supply Chain
While Maintaining Really Ready for
Product Safety in This?
Low-Moisture
Foods?
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Hall G 701A 701B 713 714 715 716 717 718A 718B 801A 801B 803 Exhibit Hall
TUESDAY, JULY 18
26 —| s27 = RT12 - The RT13 - 8 | 529 — How Wet
Controlled Sustainability: Importance  of Practical Challenges and | 18 Wet Enough? | S30 =
Environment Is Food Safety Diversity in Approaches  to o ortugnities The Importance | Applications of
Agriculture Compromised Building Large Compliance NE\F/)i atin of Proper | Artificial S~
(Hydroponic/Aq|as a  By- Integrated Food with the R ugi’remgnts of | Hydration in| Intelligence and | & within
uaponic) Product? Safety Intentional q Thermal Machine v
Initiatives  and Adulteration Ready-to-Eat ; ; . | the Horticultural
Research ; and Not Ready- Processing  of | Learning N cector in Africa
Updates FIREEEE g“'e'h y Technical | M0 | Aseptic  and | Food Safety: An
; enchmarks ; :
Tuesday Technical Tech_mcal and Challenges sksEn B = Refrigerated and ESL. Update and
:30 Session 7 - Session 8 — Food Frozen Foods Refrigerated Future Trends
a.m B S25 — Outbreak Laboratory and Developing Toxicology, Beverages
12:15 Symposium 532 _|s33 —| Detection RT14 — Produce guentlsF_ s34 —  From Foqd | FJaud, S35 — Wait, a
pb.m. Aquaculture and | Campylobacter | Methods Safety ompetition Inspection o | Animal and Pet| gpnjtizer is S37 — When the
Aquaponics: - Education  and | Finalists Insight: ~ Using Food Safety, What  Now?!| o o | Material  Isn't| S38 — Pressing
Waste Not, | Associated Extension Regulatory and Eggs Paradigm Shifts i Foreign: Food  Safety
Outreach Efforts . . L Establishing A .
Want Not Food Safety . Retail in Sanitizer . . . Identification Issues in Some
Targeting e Requlati d Microbiological d  Miticati Developi
- pection Data egulations an # an itigating | Developing
Spanish- h H They | Performance e Risk  of | Countries:
. o Improve Food ow Y| Standards  for | 11 is| of | Countries:
Speakmg__ . Safety Policies Impact Food Food Safet Inherent Challenges and
Communities in and Practices Safety and Y Physical Safety [ Current Trends Poster Session 2 —
the United Sanitation Hazards Animal and Pet
States Application Food  Safety,
Tuesday, 12:30 p.m. — 1:15 p.m — 713, gﬁi‘r‘ggﬂ';sg"”
IAFP Business Meeting Education, Dairy
Data Management
RT16 _ and Analytics,
Consumer Food Ei? g;;v :g EOOS Friud, q
.| RT15 — Are Complaint S42 — Root . ood ~ Law - an
(S:?)?)ki; ’)Whats Rapid Methods gg\%t B Fgﬁg Systems: New Cause Analysis :\?:Sélszn g D}r<i$/)el S44 —  Food Regulation, Meat,
Lethalitg. Dead?  What Pack;l in S41 — Bridging Approaches, to Identify | oo e Allergens  in Poultry and Eggs,
ProcessZs for Methods DoES Sustaigabgzlit . the Gap: From New  Insights Causes of Viral Based Foodservice —|— Cyclosporiasis Pre-harvest Food
P Industry Really abHity: the Lab to Real- and Potentially and  Parasitic - Detection, in the Americas Safety, Produce,
Scientific Gaps : Protecting Our A A q Organizational Viruses and
o FsIS' Need in the People and Our World Use New Risks with Diseases Food Safety Control, and s T
. Current a Conventional Outbreaks: " | Management arasites, Vater
BRI Climate? P Food Safety Does It Matter? (Clliuie Clieliget
’ . Surveillance " | Learnings from
Technical Tool Dairy Industry
Tuesday Session 10 - Technical Session
1:30 p.m. Seafood, 11 — Meat and
- 5:15 Viruses and
Parasi Poultry
p.m. arasites, and
S47 — Testing | Epidemiology RT19 = S50 — To Eat or
S46 ~| RT 17 — Animal for Non- RT18 — Lost in Practlt_:al and Not to Eat: The
Assessment  of Feedin Cultivable Translation: Effective Utility and S51 - From
the Potential o eratigons Foodborne Advancements Approaches aqd S48 —| S49 — Sanitary | Challenges  of Farm to Food: A
Allergenicity of Er?vironme}ltal Pathogens: and Challenges USBS_ of Data in Estimating the | Design for | Using Risk- New ’
Foods from [T e Interpretation of to Translating Retail _ and Cost of | Automation and | Benefit PNTERE @
Novel and Problem.s Molecular- Laboratory Foodservice Foodborne Digital Assessments for Heap Metals in
Alternative Solutions. and | Based Results in Findings to Food  Safety 1llnesses Transformation | Decision Hun\:a}l/n Diets
Sources of Incentiveé the Context of Real-Life Programs Making in Food
Protein Public  Health Application Safety and
Risk Nutrition
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Hall G 701A 701B 713 714 715 716 717 718A 718B 801A 801B 803 Exhibit Hall
WEDNESDAY, JULY 19
S54 — The New
RT22 - Codex
S53 _ Digital RT21 - Food Ensuring Food Alimentarius
Transformat?o = Safety Safety  within Framework for | S55 — Queso
RT20 - Is of Data: Trials Extension Global Supply Safe Water- | Fresco - Type | S56 — Ensuring
S52 — Building | Cultural Tribulati.ons ! Efforts for Chains: Shared Reuse in Food | Cheeses Honey
Strategies ~ for | Confirmation of e Leséo - Small-Scale Learnings from Production and | Listeriosis Authenticity —
Prevention Pathogens e | e Urban Global Food Processing Put | Outbreak Recent
Obsolete? the Healthcare Agriculture in Safety to the Test in| Prevention Developments
Vil the United Enforcement Technical Practice for | Strategies Poster Session 3 —
Wednesd Y Technical States Technical Agencies  and | Session 14 — Fruit and Antimicrobials,
a Session 12 — ; Educators Communication Vegetable Food Food Defense,
Y Session 13 — )
8:30 a.m. Water and Pro-Harvest Outreach  and Products Food Processing
L 12:15| Retail and Food [ S59 — Food Food Safei Education and Technologies,
p.m. S58 — | Service Safety | Safety Risk Y Food Safety S61 _ Food Safety
RT23 — | Potentially Dashboards, RT24 — From | Systems S60 — Producing | preparation and S63 - Systems,
S57 | Overcoming Carcinogenic Network Bench-Top to Safer  Sprouts: | Continuous Deploying Modeling and
Ontimizin Obstacles: How | Compounds in Analyses, and Scale Up: The Advancements | Professional S62 - U.S.| Genomic and Risk Assessment,
Salljnitationgin the LGBTIA+ Food and Water Surveys:  New Unspoken Food in  Sprout and [ Development —| Army Funded | Metagenomic Molecular
s Individuals Can | (Ethyl Risk-Based Safety Seed Safety | The Essentials | Research in | Tools to Tackle Analytics,
Tl Thrive in the| Carbamate, Tools to Support Challenges  of Since the | of Effective | Food Safety Animal  Food Genomics and
y Field of Food | Acrylamide, and Food Safety Research  and Implementation | Food Safety Safety Microbiome,
Safety Chlorine Decisions in a Development of FSMA Audits and Challenges Physical Hazards,
Byproducts) Global Inspections Plant-Based
Economy Alternative
S71 — Educating Products,
and Protecting Reta@l and Food
S65 — South- S68 — Reassess S70 — Tools Fit glg e Ne‘))(; gzm;’zon Safz%,
South S66 — Beyond S67 — How to the Starting for the Task: e s72 _ Hyaiene. Seafood
S64 —| Symposium Aflatoxin: . . Point: S69 - Food| Water Technical : . Yglene,
Wednesd o . P Technical Engage Diverse : . . Key Needs and | Progressing the
Investigating — Learning from | Mitigating . 7 Consideration of | Technical Safety of Infant | Forum to o . L
ay 1:30 . ; Session 15 - | Populations . . . Opportunities Field of Parasite
Ambiguous Large Scale | Mycotoxin . : Pathogen Session 16 —| Foods: Care for| Support Risk- .
p.m. _ A . Food Processing | with Culturally A s A . for Food Safety | Genomics  to
: Outbreaks and | Food Safety | Risks in Animal Tosrlnies e m—— Fitness Bias in | Dairy Our Most | Based Outreach pe——— M
3:15 p-M. | Adverse Events Interventions in | Food, Feed and g Campai s Rapid Precious Agricultural i Safpe ty
Wet Markets of | Pet Foods paig Enrichment Water chil drgn
Africa and Asia Procedures Assessments !
Youth, and
Their
Caregivers

Wednesday 4:00 p.m. - 4:45p.m.-Hall G
John H. Silliker Lecture
Randy Huffman, Maple Leaf Foods, Mississauga, Ontario, Canada
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