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4th INTERNATIONAL FOOD SAFETY CONFERENCE
“FOOD SAFETY AND SECURITY...THE FUTURE”

Keynote Speakers

Environmental Health Practitioner Dr Lisa Ackerley is Managing Director of Hygiene Audit Systems, a food and
health and safety consultancy providing advice and support tomost food industry sectors, but in particular the
catering industry. Current projects include the management of food safety supply chain for a number of
prestigious clients, provision of strategic consultancy and advice, development of bespoke food safety systems,
auditing, training development and delivery and expert witness services. The company, founded in 1987, aims
tomake food safety simple and practical.

INn 1993 she was seconded to Department of Health to assist with a number of activities, including work on
implementation of vertical directives, the EC Co-ordinated food sampling programme and final development
of Assured Safe Catering. She sat on the MAFF/DH Retail, Catering and Consumer Surveillance Working Group
and the Domestic Practices Sub-Group. She is the Specialist Food Safety Adviser to the Royal Society of Public
Health. As an expert witness, she was called as a Crown Witness to the John Barr Fatal Accident Inquiry and as
a witness tothe E.coli Fatal Accident Inquiry in Paisley (2009).

Roy Costa is the founder and owner of the consulting firm Environ Health Associates, Inc.
Mr. Costa is a registered professional sanitarian with 30 years of environmental heath
practice in the academic, government and private sectors. Mr. Costa is an educator and
food safety trainer with International experience in a number of countries including Dubai,
South Africa, Chile, Barbados, Trinidad-Tobago, Egypt and Jamaica. Mr. Costa is a

professor af the Walt Disney World Centre for Hospitality and Culinary Arts at Valencia
College in Orlando, Florida. Mr. Costa’s practice specializes in the prevention and control of
food and waterborne infectious agents. Mr. Costa participates in government

research projects, programs to educate consumers, food defence training, and food-safety
fraining for hotels and restaurants and conducts audits from farm fto restaurant.

Richard was appointed Director of Environmental Health in one of the UK's largest local authorities at the age of
38. He joined Highfield.co.uk Ltd as Managing Director in 1999 and is now Chairman. The company is the UK's
leading provider of food safety and compliance training and training materials.

He has also advised national blue chip companies, including Marks & Spencer and McDonalds on the
implementation of HACCP and cost-effective training programmes. Richard has presented many papers at
prestigious conferences worldwide, and assisted in the training of Enforcement Officers in the UK, Cyprus, Dubai,
Abu Dhabi, Mauritius and the Seychelles.




Day One

Greetings:
Special Address:
1.Food Safety...Who Cares?
...Marva Hewitt...Food Hygiene Bureau, Jamaica

2 Food p0|son|ng outbreak, whatit cost.
3.Salmonella outbreak...controls...peanut butter (USA)
....Roy Costa

Break

1.Food Safety Management System, the importance of
Traceability......Roy Costa and Garry Dawson
2. Food safety Challenges for the Caribbean

..Dr. Lisa Indarles
3 Sofe foods 1he Cuban Experiencein Ecological
Agriculture....... Cuban Small Farmers Association
4 Panel Discussion

Lunch

1. New Technology in Genetically Modified Foods: Case

Studly............... Dr. Paula Tennant
2.Norwalk Virus.... mitigation and controlin hospitality
Seftings.......... Roy Costa

3. E coli0157...Practical preventative measures-Lessons
fromthe UK.....Dr. Lisa Ackerley Hygiene Audit Systems, UK

4. Developmentsin accreditediraining

5.Panel Discussion

Close

DELEGATE REGISTRATION

Day Two

Special Address:

1. Food Poisoning Outbreak, whatit costs

2. The Role of PAHO in Caribbean Food Safety & Security

3. Food Security and nutrition
....Caribbean Food & Nutrition, Jamaica

Break
Workshops concurrent with proceedings

1.Food Allergens...the importance of labelling
...Dr. Lisa Ackerly,UK
2 Newiechnologyln food security
...Scientific Research Council, Jamaica
3 Food secunty and safety
............................... China experience
4 Panel Discussion

Lunch

1. Regulatory controlsfor food safety in Jamaica
...Ministry of Health, Jamaica

2 Proiechng our Borders

. ..Bureau of Standards, Jamaica

3.Health and Safety challengesinschoolsin Jamaica
...Ministry of Health, Jamaica

3 Tralnlng an Invesimenfor aCost
..Richard Sprenger, Highfield.co.uk

4 Ponel Dlscusswn

Close

COMPANY NAME:

DELEGATE NAME:

ADDRESS:

TELNO: FAXNO:

EMAIL:
DAY 1 a

DAY 2 a

WORKSHOP a
ACCOMODATION REQUIRED
SPECIAL MEALS

EXHIBITOR

0000

SPONSOR

PAYMENT
METHOD

EXHIBITOR REGISTRATION

BOOTH SIZE: 8’-0" X 10’-0"

BOOTH COST: $250 USD

COMPANY NAME:
DELEGATE NAME:
DELEGATE NAME :
DELEGATE FEE: *GROUP DISCOUNT

4 DELEGATES OR MORE.
PERDAYS: $95USD 10% ON 4™ PERSON
BOTHDAYS: $180 USD 5% EARLY BIRD
WORKSHOP: $50 USD DISCOUNT

SPECIAL RATES PER DAY:
STUDENTS (WITHID): $50 USD
CIVIL SERVANTS(WITHID): $80 USD

FARMERS(WITH ID): $80 USD




