2021 Spring Meeting

Food Research Institute May 18, 2021
UNIVERSITY OF WISCONSIN-MADISON Draft Program
8a.m. Welcome

Chuck Czuprynski, Director, FRI, UW School of Veterinary Medicine
Kate VandenBosch, Dean, UW-Madison College of Agricultural and Life Sciences

Session #1: Effect of COVID-19 on the food industry

8:20 a.m. Lessons learned by the meat industry in responding to the pandemic
Mindy Brashears, International Center for Food Industry Excellence, Texas Tech
8:50 a.m. Disruptions in food production from a dairy perspective
Adam Brock, Dairy Farmers of Wisconsin
9:20 a.m. Foodborne outbreaks and investigations from 2020
Lynn Roberts, Wisconsin Division of Public Health
9:50 a.m. Break
Session #2: Interaction of microbes in foods and a food processing environment
10:10 a.m. Fungal invaders disrupt healthy cheese rind microbiome
Nancy Keller, FRI Executive Committee, UW-Madison
10:30 a.m. Microbiome of meat processing facilities
Vanessa Leone, FRI Affiliated Faculty, UW-Madison
10:50 a.m. Microbiome mapping of meat products during processing: What does the data mean?
Steve Ricke, FRI Affiliated Faculty, UW Meat Science and Animal Biologics Discovery
11:10 a.m. How plant infection by bacterial plant pathogens benefits Salmonella
Jeri Barak, FRI Executive Committee, UW-Madison
11:30 a.m. Lunch
Session #3: Hot topics in food safety
12:10 p.m. Effect of metabolites on Salmonella phenotypes
Johanna Elfenbein, FRI Affiliated Faculty, UW School of Veterinary Medicine
12:30 p.m. Quantifying antimicrobial use in adult cows and pre-weaned calves on 40 WI dairy farms
Garret Suen, FRI Affiliated Faculty, UW-Madison
12:50 p.m. D-Tox: The new revolutionary product degrading aflatoxins and patulin in food and feed
Jae-Hyuk Yu, FRI Executive Committee, UW-Madison
1:10 p.m. Surrogates for C. botulinum in challenge studies
Kristin Schill, FRI Associate Scientist
1:30 p.m. Microbiological safety concerns for meat and dairy analogues
Joe Meyer, Kerry
1:50 p.m. Break
2:10 p.m. FRI awards
2:25 p.m. William C. Frazier Memorial Lectureship in Food Microbiology
Mark Tamplin
2:55 p.m. Poster presentations

4:10 p.m. Farewell



