
The Food Research Institute at IAFP 2022 

FRI scientists will be presenting their research at IAFP’s annual meeting in August, as 

highlighted in the table below.  

 
Reference 

Number 
Title Researchers 

When/where 

Presenting 

RT1 Roundtable: How Relevant is 

Finished Product Testing for 

Pathogens to Public Health 

Outcomes? 

Brienna Larrick, Kathleen A. 

Glass, Roy Betts, Heather 

Carleton, Martin 

Duplessis, Benjamin R. 

Warren and Pamela A. Wilger  

Monday, August 1 

 8:30 AM - 10:00 AM 

David L. Lawrence 

Convention Center - 

Ballroom A-C 

P1-05 Poster: Thermal Inactivation of 

Listeria monocytogenes in Vegan 

Dairy Analog Products as a Function 

of pH and Water Activity 

Harneel Kaur, Kristin M. 

Schill and Kathleen A. Glass 

Monday, August 1 

 8:30 AM - 6:15 PM 

David L. Lawrence 

Convention Center 

P1-38 Poster: Impact of Process Humidity 

and Fat Content on the Inactivation of 

Salmonella on the Surfaces of Beef 

and Pork Patties Cooked in an 

Impingement Oven 

Ian M. Hildebrandt, Jordan 

Nehls, Cynthia Austin, 

Michael K. James, Kathleen 

A. Glass, Jeffrey J. Sindelar, 

Elliot T. Ryser and Bradley P. 

Marks 

Monday, August 1 

 8:30 AM - 6:15 PM 

David L. Lawrence 

Convention Center 

P1-39 Poster: Effect of Fat Content on 

Salmonella Lethality on the Surface 

of Impingement-Cooked Pork Patties 

Jordan Nehls, Persephone 

Valentine, Cynthia Austin, 

Robert Hanson, Dennis L. 

Seman, Andrew Milkowski 

and Jeffrey J. Sindelar 

Monday, August 1 

 8:30 AM - 6:15 PM 

David L. Lawrence 

Convention Center 

P1-146 Poster: Evaluation of Nontoxigenic 

Clostridium spp. as Proteolytic 

Clostridium botulinum Surrogates for 

Growth Inhibition Challenge Studies 

Brandon J. Wanless, Maxine 

J. Roman, Kristin M. Schill 

and Kathleen A. Glass 

Monday, August 1 

 8:30 AM - 6:15 PM 

David L. Lawrence 

Convention Center 

P2-12 Poster: Inhibition of Listeria 

monocytogenes and Clostridium 

botulinum in Cooked, Uncured Meat 

Products Formulated with Citric Acid 

(CA) and Cultured Dextrose-Buffered 

Vinegar (CDV) 

Max C. Golden, Brandon J. 

Wanless, Kristin M. Schill, 

Tina Conklin, Jeannine P. 

Schweihofer and Kathleen A. 

Glass 

Tuesday, August 2 

 8:30 AM - 6:15 PM 

David L. Lawrence 

Convention Center 

P2-18 Poster: Inhibition of Clostridium 

perfringens by Clean-Label 

Antimicrobials in a Model Meat 

System during Extended Cooling 

Daniel A. Unruh, Max C. 

Golden, Brandon J. Wanless, 

Garrett McCoy, Kristin M. 

Schill and Kathleen A. Glass 

Tuesday, August 2 

 8:30 AM - 6:15 PM 

David L. Lawrence 

Convention Center 

S43 Symposium: Cyber Attacks on the 

Food Industry: Virtual Threats with 

Real Consequences 

Mark Kazmierczak, Kristin M. 

Schill (Organizer/Convener), 

Patrick C. Embwaga 

Tuesday, August 2 

1:30 PM to 3 PM 

Room 317-318 

 

T11-09 Technica Session: Thermal 

Inactivation of Lactobacillus 

parabuchneri in Cheesemilk to 

Reduce Incidence of Histamine in 

Alpine-Style Cheeses 

Maya Jeremias, Brandon J. 

Wanless, Kristin M. Schill 

and Kathleen A. Glass 

Wednesday, August 3 

 11:15 AM - 11:30 AM 

David L. Lawrence 

Convention Center - 

401-402 
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