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Control of Listeria in Meat & Poultry Plants

COSPONSORED BY:

NAMP

MNORTH AMERICAN MEAT PROCESSO

SMA

SOUTHWEST MEAT ASSOCIATION

RS ASSOCIATION

SPEAKER:

Robert Galbraith

Vice President

HACCP Consulting Group, LLC

DATE & LOCATION:
August 19,2010
Dallas, Texas

Hotel information will be
provided with confirmation.

REGISTRATION INFO:

Minimum of 15 participants required in order
for seminar to go as scheduled. Confirmation
will be provided two weeks prior to workshop
start date. Please wait for confirmation before
making travel arrangements. $50 processing
fee will be charged for no-shows or
cancellations within 2 weeks of event.
Registration fee includes course material &
lunch.
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August 19, 2010
Dallas, Texas

PRELIMINARY AGENDA

Introduction & Seminar Goals

Regulatory Requirements &
Expectations for Listeria Control

Pre Requisite Programs-Employee Hygiene,
Maintenance &Sanitation

Break

Sanitary Design-Facility & Equipment Design for the
Control of Listeria

Laboratory Testing Review of Procedures & Considerations
Lunch

Design of Listeria Control & Testing Programs with
HACCP & SSOP Considerations

Tools to Obtain Alternative One & Two Status

Management of Alternative Three with
Listeria Environmental Monitoring Programs

FSIS RLM & IVT Sampling Program &
Implications for Plants

Panel Discussion & General Q&A

Conclusion

Register early, space is
limited to 30 participants!

REGISTER TODAY- fax to: 510-763-6186

Seminar Fee

Payment Method:

[ Check enclosed

Signature ......ccoovviiiiiiiiie

[1$300 Member (NMA, NAMP & SMA)

[ Credit Card

[]$400 Non-member

__MC __ VISA

National Meat Association * 1970 Broadway, Suite 825, Oakland, CA 94612 * 510-763-1533



