PROGRAM TITLE: Food Safety and Quality Update 2002

LOCATION: Tentative location 1042/1044 Microbiology and Cell Science Building, Museum Road, UF Campus, Gainesville

DATE (S) and TIME (S) of IN-SERVICE: Monday 
May 20, 2002  1:00pm-5:00pm

            Tuesday 
May 21, 2002   8:00am-5:00pm

Wednesday  
May 22, 2002   8:00am-5:00pm

Thursday 
May 23, 2002
 8:00am-12:00pm

NUMBER OF DAYS: 3-days

FACULTY IN CHARGE:

PHONE:


E-Mail:
SMP-FL109

Amy H. Simonne (FYCS)

352-392-1895


asimonne@mail.ifas.ufl.edu
Lisa Guion (FYCS)


352-392-

Keith Schneider (FSHN)

352-392-1991x309

Monday May 20, 2001 

Presiding: Amy Simonne

1:00 - 1:30 p.m. 
Registration

1:30 - 1:45 p.m.
Welcome, introduction, and announcement

1:45 - 2:45 p.m.
Dr. Amy Simonne,  Department of Family, Youth and Community Sciences, Progress made in FL109 - Food Safety and Quality in Florida(
2:45 - 3:45 p.m.
Food code changes need to be included every year: Updates on irradiated foods

3:45- 5:00 p.m
Dr. Keith Shnieder (Current issues in microbiology?(
Social Hours 5:00-6:00 pm and Dinner 

Tuesday May 21, 2001


Presiding: Lisa Guion

8:00 - 9:00 a.m.
Dr. Keith Schneider, Department of Food Science and Human Nutrition

9:00 - 10:00 a.m.
Exhibits - Bacteria identification on petri disks - what does certain strains look like and (2) What does beneficial bacteria look like compared to others.

10:00-10:30 am.
Breaks and Exhibits

10:30-12:00 

Talk- Glove-Hand Washing - Demonstration- current development

12:00 - 1:00 p.m.
Lunch

Presiding: Dr. Keith Schneider

1:00 - 2:00 p.m.
Food Alergies:Specific food safety-General <(> foods information.  The more information we have about specific foods the more we can pass on to our (clients((Amy Simonne- or TBA)

2:00 - 3:00 p.m.
Food Alergies:Specific -Histaminefood safety <(> foods information.  The more information we have about specific foods the more we can pass on to our (clients(. (Amy Simonne-or TBA)

3:00-3:30 p.m. 
Break

3:30 - 4:30 p.m.
Mycotoxins and their health implication

4:30 -5:30 p.m.
FL 109 Design team meeting Evaluation-input and surveys, Dr. Amy Simonne

Wednesday May 22, 2001: 

8:00-9:00am

Food preservation 

9:00-10:00am

Food Code -Update

10:00-10:30am Breaks

10:30-12:00am
Topics-TBA

12:00am-1:00pm 
Lunch breaks

1:00-5:00 pm

ServSafe Teaching:

Thursday May 23, 2001: Amy Simonne, 

8:00am-12pm

Continue with ServSafe and Certification Exam.

