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Message From the President summer 2002

Asamazing asit seems, summer isabout haf over and my termasWAFDO
presidentisdrawingtoaclose. Asl prepareto passthegavel to Claudia
Colesin September, I’ dliketo leave you with afew parting thoughts.

Thefirstisontheimportance of WAFDO and AFDO. (I feel theneedto
mentionAFDO because WAFDO issoclosaly linkedtoAFDO asaregiona
affiliate.) Theassociations responsesto theeventsof September 11illugtrate
how valuable WAFDO and AFDO are. Theterrorist attacksdramatically
atered thescopeand focusof our jobsinthefood and regulatory industries.
Wehaved| spent timediscussing and working on bioterrorism preparedness
and prevention since 9/11, whereasfew of us spent much time or thought
onthem before. Aswe' vescrambled to set acourse of actionandfollow it,
AFDO and WAFDO havebeen key playersin thediscussion and planning
processes. AFDO and WAFDO' s bioterrorism workshops, publications
and the annual educational conference have provided opportunitiesto
educate ourselves and others, and provideforumsfor discussion. | have
found that the personal contacts |’ ve developed through WAFDO and
AFDO have been a tremendous resource when I’ve needed to get
information or shareideas. AFDO and WAFDO are valuable networks
through which we connect our collective expertise and experiences.

Thisleadsmeto my second thought, whichisonthequality of peoplel have
encountered through WAFDO. The WAFDO memberswithwhom I’ ve
worked aretruly top notchfolks. Not only aretheir knowledge, skillsand
abilitiesimpressive, but they giveto their jobsand the association with an
attitude of service, and | include our associate member in this. In my
experience, | havefoundit rarefor so many peopletowork toward common
godsso harmonioudy, especialy when

somany of them areaccustomed to being theboss. | count mysdlf privileged
to know and work with the exceptional people | have encountered in
WAFDO and AFDO.

Whilebeing WAFDO president hasrequired agreat dedl of timeand effort,

| believethat | havereceived far morethan I’ vegiven. Itisrewardingto
work with great people onimportant subjectsand seethat work cometo

(continued on page 2)




President’s Message continued

fruition. | would liketo thank theWAFDO memberswho
have made this experience sorich, and encourageall of
youtoinvolveyoursdvesinWAFDO activities. Youwon't
regretit!

Mike

Editor’sNote

Asyou can see Miketook hisresponsibilitiesduring the
June AFDO conferencevery seriously - evengoing so far

astoincludeapronunciation lesson for the attendees. The

grand success of the meeting owesagreat deal tothe
hard work and dedication of Mikeand the staff of the
Oregon Department of Agriculture. They setahigh
standard for thosewhowill follow, and al of usextenda
very heartfelt thank you.

Sue
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Jim Waddell Honored with the O.J. Wiemann Awar d

WAFDO paid tributeto JJm Waddell, Chief of California’s
Food and Drug Branch at WAFDQO’s June 2002 business
luncheon in Portland, Oregon. WAFDO President Mike
Govro presented the prestigious O.J. Wiemann Award to
Waddell for hisextensveinvolvement in WAFDO andAFDO
aswell ashisuntiring public safety regulatory effortsfor the
food, drug, and deviceindustries.

Jmbegan hiscareer at Cdifornia sFood and Drug Branchin
1972 asaFood and Drug Investigator inLosAngeles. In’ 78
hewas promoted to Senior Food and Drug Investigator for
the San Diego Didtrict, and then Jim moved up to Supervisor
of the San Diego Digtrictin 1980. Jm'’snext promotion came
in 1988 when he becamethe Regional Administrator for the
Inland Sacramento Region. Jmwasthen promoted to Chief
of the Food Safety Section in 1996, and last year he was
advanced to Chief of the Food and Drug Branch. Waddell
received the George Steel Award, Food and Drug Branch’s
most prestigiousaward. Jmwasinstrumenta informing the
Center for Food Protection and California’ Food Safety Task
Force.

WAFDO and AFDO have been fortunate to have Jim
Waddell’ sleadership skillson both board of directors. He's
alwayswilling to pitchin on thetough projectsand pressing
issues. Jim’'sleadership stylereflectshiswillingnesstobea
team player, and hisfollow through isreally remarkable—
especidly inthesehectictimes! Jmisan effective networker,
afantastic communicator and agreat guy!

ThanksJim! Weappreciateall your efforts!
Tom Vogel Recelvesthe Award for 2001

Mr. Vogd isthe Environmenta Sanitation Director and Assstant
Secretary for the Dried Fruit Association of California. Tom
hasworked for DFA of Californiasince 1997. Prior to that
Tomworked for Tri Valley Growersand withthe California
Grainand Seed Association. Tomwasrecently marriedtohis
wifeLaura, and haschildren Elijah and Grace.

Tomisan active WA FDO associate member, and sponsored
and chaired the A ssociate WWel come Reception at the WAFDO
2000 Conference. Healso participates on committeesand
sharesWAFDO newswith hisassociatesinindustry.
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Tomisan advocatefor food safety and routinely conducts
industry meetingswith DFA of Caiforniamembers. These
haveincluded scientific advisory board meetings, pesticide
safety, and recall preparedness. Tomwasinstrumental in
developing DFA of Californiapartnershipswith both FDA
andthe CaliforniaDepartment of Health Servicesregarding
ingpection of members processing facilities. Hechairsthe
ResourcesWorkgroup of the CaliforniaFood Safety Task
Force, and regularly participatesin Caifornia sFood Safety
Steering Committee. Tom madetwo presentationsat the
June 2001 IFT HACCP Seminar, andisaregular author for
the DFA of Cdifornianewd etter.

Tomisan excellent supporter of WAFDO’s obj ectives of
improving communication and cooperation among local,
state, and federa programs, and industry, and for promoting
the devel opment and enforcement of uniform food, drug,
and consumer protection laws, and as such was awarded
the Orlen J. Weimann award for 2001...

Welcome New WAFDO Memberd!

BrianMori, Regiona Director
Health Productsand Food Branch
3155 Willingdon Green

Burnaby, BCV5G 4P2
604-666-3359

FAX 604-666-8866
Brian_Mori@hc-sc.gc.ca

B. BdindaCoallins, Didtrict Director

Food and Drug Administration

6th and Kipling Street, Bldg. 20-Denver Federa Center
Denver, CO 80225

303-236-3016

beallins@ora.fda.gov

BdindaClifton, Regiona Milk Specidist
U. S. Food and Drug Administration
1000 2nd Avenue, Ste. 2400

Seattle, WA 98104

206-553-7001, Ext. 18

FAX 206-553-7020
bclifton@orafda.gov

Carolyn M. Swanson, Program Management Specialist
U. S. Food and Drug Administration

1000 2nd Avenue, Ste. 2400
Seattle, WA 98104
206-553-7001, Ext. 26
FAX 206-553-7020
cswanson@ora.fda.gov

ElizabethA. Keville, Director, PRL/SW
U. S. Food & Drug Administration
1521 W. Pico Blvd.

LosAngeles, CA 90015
213-252-7592, Ext. 214

FAX 213-251-7142

O.D. Evans, Sr., Deputy Regional Food and Drug

Director

Food and Drug Administration
7920 EImbrook Drive#102
Dallas, TX 75247
214-655-8100, Ext. 134
FAX 214-655-8130
orvans@ora.fda.gov

John M. Tagabue, Environmenta Health Officer
Department of PublicHedlth

Bureau of Environmental Hedlth

P. O. Box 501083

Saipan, MP 96950

670-664-4870

FAX 236-8700

divbehl @vzpacificanet

Richard J. Ramirez, Regiona Food Specialist
U. S. Food & Drug Administration

19900 MacArthur Blvd.

Irvine, CA 92612-2445

949-798-7775

FAX 949-798-7771

rramirez@ora.fda.gov

L eonard Ramsey, Assistant District Manager for
Enforcement

U.S.D.A., Food Safety & Inspection Service
530 Center St., Mezzanine

Salem, OR 97301

503-399-5831

FAX 503-399-5611
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Kazuaki Kawashima
AzumaFoodsInternational
1787 Sabre Street
Haywood, CA 94545
510-782-1112

FAX 510-782-2254
kazuaki @azumafoods.com

Please notethiscorrectionfor Ken Mercurio:
ken.mercurio@us.nestle.com

They CamelnLikeWildfire
Submitted by Therese Pilonetti

Asquickly asthefire spread out of control in Glenwood
Springs, a miniature city of Firefighters, Emergency
Response and Forestry personnel assembledinaball field
to begintheir plan of attack. With their dutiesassigned,
the majority of the 600-person crew set out to wage war
against nature’ swrath. Those who stayed behind were
theblood that kept the human fighting machineworking.

They arethe Food Service and Sanitation workers. They
may not have the most glamorous of jobs but the service
they provided was asimportant asthose of thefront line.
These self-contained mobile units and their crew were
respons blefor insuring safe and nutritiousfood and water
to the Firefighterswho would exert long hoursbattling the
unpredictableflamesof the Coal Seamfire.

Asthe Firefightersreturned to the base camp with soot-
stained faceshungry and tired, thelast thing they needed
toworry about waswhether therewasasafefood source
and hot shower for them at their temporary home. Lucky
for themtherewere.

Themini city or base camp was an assemblage of tents
and trailersthat housed everything from hot showersto
freezers and refrigeratorsfor food storage to high tech
computersand radar systemsthat identify hot spotsonthe
fireline. Thefood operationwasasimpressiveastherest.
They had asystem that worked efficiently and effectively
fromonetrailer tothenext. Between thesemi-trailersthey
erected a makeshift dock that connected the kitchen
operations. Eachtrailer wasaportion of afull-working
commercia kitchen operation. They werebroken down
asfollows:

» Storage: Eachtrailer wasdedicated to acertain
type of food storage - dry, refrigerated, freezer,
and fresh produce. Each was equipped with
temperature monitoring devices, check lists, strip
curtains, andinventory sheets.

» Food Prep: Onetrailer wasdedicated to raw fruit
and vegetable prep, with prep snks, cutting boards,
utensils, dicersand steam kettles. Theother was
set up for meats and other PHF's. By keeping
these operations separate issues of cross-
contaminationwerenot likely to beaconcern.

e Cook Line: Thisunit was set up as nice as any
sateof theart full servicekitchen, or maybeeven
better. They werefully equipped with their NSF
commercid grills, griddles, ranges; tilt kettles, prep
snks, hand sinks, point of servicerefrigeration, and
any other necessitiesyou could wishfor.

»  DishWashing/ Equipment Storage: With every bit
of availablespace utilized, thistrailer wasdedicated
to the sole purpose of cleaning up and storing
cooking equipment. For speed and efficiency
disposableswere used for al food served to the
emergency workers.

Withther eight traillersand two hugedining tentsthisfood
service operation was an outstanding example of amobile
kitchen operation. Inaddition to food production they
also had aprotected areafor putting together meals-to-go
and sack lunches. After leavingthestaging areathemedls
were held and distributed from yet another temperature
controlled storagetrailer. Asanother checkpoint, each
meal was stamped withthedateand timeto insurequaity
control. Thelr policy wasto usenothing that wasprepared
for morethan 24 hours. Thisincluded both hot and cold
mealsserved onsiteor inthefield.

Just asimpressive astheir food service operations, their
mini camp was equipped with numerous handwashing
dations, showering facilities, and potablewater for drinking
and teeth brushing. All of thegray water wascollectedin
large bladdersthat were emptied and hauled to the sanitary
sewer by truck multipletimesaday. Portablelatrineswere
aso availablethroughout the camp. The sanitation crew
disposed of all refuse. Local restaurantsagreed to dispose
of any excess grease that was generated by the camps
food service operation. All of thebaseswere covered and
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the camp continued to operate in compliance for the
duration of thefire.

We appreciateall of their effortsboth at thefirelineand
thecook line.

New District Director for FDA'sDenver District
Submitted by Paul J. Teitell, Assistant to the District
Director

Belinda Collins, became the new FDA Denver District
Director in May 2002. Belindaisanative of Tennessee.
Shebegan her FDA career in FDA'sNashville, Tennessee
Didtrict Office. Sheworked asaConsumer Safety Officer
conductingingpectionsand specid investigationsinthefoods,
drugs, devicesand biologics. By theearly 80'sshehad the
opportunity towork primarily intheradiation program and
thus began to chisel out her nichein that area. She soon
becamethedistrict authority in performing inspectionsand
investigationsinto all aspectsof theprogram. In 1989, she
was promoted to the Regional Radiological Health
Representative in the Southeast Region and moved to
Atlanta, Georgia. In1991, shewaspromoted tothe position
of Branch Director for the Southwest Regiona Radiation
Program in Dallas, Texas. As the Regional Radiation
Program Director, she provided training to statesand the
genera publicinall aspectsof radiation safety, surveying
techniquesand performance standardsfor tanning products,
diagnostic x-ray, microwave ovens, televisions and
electromagnetic radiation. Shenow hasprimary oversight
for al of FDA’s regulatory activities in the four states
comprising the Denver District Office (Colorado, New
Mexico, Utah and Wyoming).

TRAINING COURSESfrom FDA!
Submitted by Carolyn Swvanson

RETAIL FOOD

The Sandardization of Retail Food Safety Programs, a
course presented in Irvine, Cdifornia, by Richard Ramirez,
Retail Food Specialist, Pacific Region, waswell received.
Thisisaunique courseinthat, whilebased onthe FDA State
Training Courseon Standardization, it hasbeen made specific
toretail food inspectionsin California. 1t wasdevel oped
withinput from FDA, CdiforniaFood & Drug Branch, and
the CaliforniaConference of Directorsof Environmental
Health and covers the areas of Communication, Report
Writing, Equipment and Field Standardization. Thirty-one
Registered Environmental Health Specialistsattended the

courseon April 9, 2002. Such areas as Orange County,
San Bernardino County, Riverside County, San Louis
Obispo County, San Diego County, and UC Irvine
Environmental Health Staff wererepresented.

MILK/DAIRY PRODUCTS

Pacific Region’s Milk/Dairy Team Specialists* have
developed and sponsor a course entitled Pasteurization
Test Reporting Requirements. This one-day training is
designed to provide guidanceto state regul atory inspectors
in the proper documentation of test results, which are
obtained while performing HTST, HHST and vat
pasteurization equipment tests. Two membersof the Pecific
Region’'sDairy Team, Steve Himebaugh and Randy Elsberry
presented thiscourseinApril in Ontario, California. Fifteen
State Regulatory Inspectorsattended.

Another new course developed and sponsored by the Milk/
Dairy Specidists Team of the Pacific Regionwithhelpfrom
Karen Robels, San Francisco Digtrict CSO (FDA) isentitled
Antibiotic Residue Investigation Training. Thisone-day
training is designed to provide guidance to select state
regulatory inspectors who work for the California State
Department of Food and Agricultureandwho areresponsible
forinvestigating antibiotic resduesinmilk and anima tissue.
Detailed information was provided to help assure that when
theindividuals are investigating an antibiotic residue, a
thorough investigation isconducted, the causeis properly
documented and that critical information needed to support
alegal action against aproducer isobtained. Thecourse,
presented by Steve Himebaugh, Regiona Dairy Specidig,
washeldonApril 15,2002, in Stockton, California. Fifteen
State Regulatory Inspectorsattended.

*Pacific Region FDA' sMilk/Dairy Team Specidistsarea
sub-team of the Cooperative Programs Operations Group,
better known as CPOG. The membersof theMilk/Dairy
Teamare: LesBoian and BdindaClifton, located in Settle,
Washington, Randy Elsberry, in Fresno, Cdlifornia, and Seve
Himebaughin Oakland, Cdifornia.
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SEAFOOD HACCPTRAINING ONTHE
INTERNET

TheNationa Seafood HACCPAIliance hasdeveloped a
new Seafood HACCPtraining coursethat isnow
availableonthelnternet. Thisnew Internet-based
distance education programisdesigned to be equivalent
tothefirst two daysof the“live’ three-day Alliance
training courses conducted acrossthe U.S. over the past
5years. Thisnew aternativetraining programwas
developed by theAlliancein collaboration withthe FDA,
theAssociation of Food and Drug Officias, New York
SeaGrant, and the Cornell University Food Industry
Management Distance Education Program.

HOW THE COURSE WORKS

Seafood HACCPtraining isnow available on demand.
You canregister for the Internet courseat any timeand
completethe course materia sat your own pace
wherever you haveacomputer with an Internet
connection. Thereare 12 training Modulesin the course
that cover dl of theinformation on HACCP principles,
their applicationto seafood products, and the FDA
regulation presented in thefirst two daysof theregular
Alliancetraining course. After registering, each student
will betracked by their unique Username and Password.
Studentswho completeall 12 Moduleswill receivean
Emall |etter from Cornell acknowledging that they have
completed” Segment One” of theAlliancetraining
course. Thosewho want to receive a” Certificate of
Course Completion” from theAssociation of Food and
Drug Officia sto meet thetrai ning requirement of the
FDA Seafood HACCPregulationwill then need to
attend al1-day live" Segment Two” training session
conducted by atrained instructor. Your Email |etter from
Cornell showing that you’ ve completed the Internet
coursewill beyour “ticket” toan AFDO registered
“Segment Two” training session. Firmsthat aready have
“HACCPtrained” individua(s) can usethelnternet
coursetotrain additiona employees. Your employees
can completethe Internet course at work or at home,
and you won'’t haveto send themto athree-day course
if AFDO certificationisnot needed. Experiencehas
shown that HACCPimplementation can bemore
effectivewhen anumber of key peopleinthe operation
have agood understanding of the system and its
requirements.

HOW TO USE THE SEAFOOD HACCP
INTERNET COURSE

Step 1 - Goto http://seafoodhaccp.cornell.edu onthe
Internet at any timeto find out about registration, how
the courseworks, and what you will need to complete
the Internet course Step 2 - Complete and submit the
Registration form and your payment for thecoursevia
thelnternet or by Fax or Mail (Registration Feeis
$50.00) Step 3 - When your registration and payment
have been processed, you will receivean Email message
giving you theInternet address of the active coursesite
and your own unique Username & Password whichwill
allow youto enter thissite Step 4 - Work through all 12
Course Modulesat the active course site and submit the
“Check Your Knowledge” answersfor eachModulevia
theInternet. Each registered student will betracked by
their unique Username and Password which will expire6
monthsfrom the datethat their registrationisconfirmed
Step 5- When al Modulesare completed an Email
letter from Cornell will be sent to acknowledgethat the
person who registered for the course has completed the
Seafood HACCPAIliance Segment Onelnternet training
course Step 6 - Register for a Second Segment one day
“live” training sessionif you need an AFDO Certificate of
Course Completionto meet thetraining requirement in
the FDA Seafood HACCPregulationor if you have
questionsor need additional experiencedevelopinga
HACCPPlan. A list of registered coursesby state can
befound at http://seaf ood.ucdavis.edu/haccp/reg-cal .htm
July 2001

FDA’sEnforcement Corner - LosAngelesDistrict
Submitted by Alonza Cruse

FDA's Los Angeles District reports that two consent
decrees of permanent injunction were entered into by a
drug firm, and aprivate laboratory, respectively. There
areno court findings, per se, Snceboth companiesentered
into these decrees after being advised by the Department
of Justicethat the agency was prepared to seek injunctive
relief and wasready tolitigate. Theimportanceof these
two decrees, both based on drug GMPissues, liesinthe
approach taken by the government to solvethe problems.
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Thefirst dedt withadrug manufacturing firmwith over a
ten year history which added up to apattern of violative
ingpectionsintergpersed with non-viol aiveingpections, with
ademondtrated ability toimplement correctiveactionsonly
at the 11" hour to stave off enforcement action from the
government.

Thisisasituation which historically hasbeen difficult to
deal with, sincejust before theimplementation of alegal
action, thefirmmanagesonceagainto present agood front.
The precedent casesrelied uponin bringing thisactionto
the Department of Justice included comments from a
business practices case (W. T. Grant case), inwhich the
court noted that itspower to grant injunctiverelief survives
discontinuanceof theillega conduct, and that the necessary
determinationistheat thereexistssome* cognizabledanger”
of recurrent violations. Theadministrativerecord of past
performanceredly counts.

The second case dealt with aprivatetesting laboratory,
performing andytica testingfor hundredsof drug companies
whointurnrelied uponthoseanaytica resultsasasigna
to ship their products. The FDC A ct establishesthat when
extramural facilitiesarerelied upon by drug firms, these
facilitiesare subject to GMPinspection. Conventional
wisdom suggeststhat the responsibility for the product
bel ongsto the person whose name gppears on the product.
However, were the FDA to go after those hundreds of
customers, such atask would have not been practical from
aresourcepoint of view. Ingtead, inthisinstancethe FDA
sought to extinguish the unacceptable behavior at the
source. Basically the agency took the position that the
privatelab wasinasignificant way, causing theviolations,
e.g. receiving out of state components, making theminto
drugs which became adulterated in the sense that
ingppropriatelab controlswere exercised, and selling the
finished productsininterstate commerce.

Joint FDA/WSDA Investigation of Possible
Botulism Outbreak in Westport

Submitted by Jim Pressley, Assistant Food Safety
Program Manager

OnJune 28, 2002, Patti Waller with theWashington
State Department of Health (DOH) Epidemiology

L aboratory called the Washington State Department of
Agriculture(WSDA) Food Safety Programto report
that four peoplewere admitted to the emergency roomin

Aberdeenwith symptomssimilar to botulism after eating
canned salmon processed by afirminWestport. One of
thefour people had neurol ogical symptomsand waslater
flownto Harbor View Hospital in Seattlewhere he could
recelvetheattention of aneurologist. State
Epidemiologist Jo Hofmann on Saturday called to report
that the patient flown to Harbor View did not have
botulism poisoning. Inall, about adozen people
reported beingill after eating the suspect salmon during
theweek of June 23 -28.

FDA investigatorsteamed up with Food Safety Officer
Wil Satak for ajoint investigation on Friday afternoon,
June 28th at the Westport processor of the suspect
salmon product. Thisfirm had previoudy beenlicensed
with WSDA asafood processor of fresh and frozenfish.
Thefirm recently changed ownership structureand re-
opened asaretail fish market with intentionsof canning
salmon and tunafor exchangewithretall customers. The
firm had sinceingtaled aretort system for the canning
processand processed three batches of salmon and two
batches of tunabut did not notify WSDA nor arethey
currently licensed by WSDA.

Currently, theWSDA Food Safety Program has
approximately 350 cansof tunaand 1,093 cans of
salmon under state embargo pending processreview,
testing of product by FDA and National Food
ProcessorsAssociation, registration of low acid canned
food processeswith FDA, and approved for and
licensed with WSDA asafood processor. FDA,
WSDA, and Public Hedlth areinvestigating theillnesses
allegedly associated with the canned salmon in suspect.

Oregon news
Submitted by Mike Govro

GMO Initiative Reaches Oregon Ballot

Petitionersin Oregon havefiled aninitiative measure that
requiresfoods contai ning genetically modified organisms
that are produced, sold or distributed in or from Oregon
to beidentified assuch onthelabel. Themeasurewill be
on the November ballot and, if passed, will give
responsibility for labeling regulation to the Oregon
Department of Agriculture.
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The measure requiresfoodsthat contain ingredientsin
guantitiesgreater than onetenth of oneper cent to bear a
label withthewords*” genetically engineered.” Thelabel

would a so berequired for foodswhich are produced using
genetically engineered enzymesor other processing aids,

whether or not those enzymes or processing aids are
presentinthefind product. Labelingwouldasoberequired
for agricultural cropsproduced using geneticaly modified
agriculturd inputs, and meat and dairy productsfromanimas
that have been fed genetically modified feeds or given
genetically modified hormonesor drugs, whether or not
those inputs are present in the final food product. The
languageinthe measure doesnot restrict therequirements
to packaged foods

The Oregon Department of Agriculture is currently
evauating waysit might effectively regulatesuchlabeling
requirements, giventhat themgjority of productssoldinor
distributed from Oregon are not produced in the state.
Becauselabelingisrequired for GMO’sthat areused in
production but are not be present or detectablein thefinal
product, testing will not waysbeeffective. The Oregon
legidaturewill describethe scopeof theregulatory program
that ODA will undertake and determinethefunding level
to be provided.

Oregon State Agencies Under Travel and Hiring
Freeze

Duetoa900 million dollar shortfall inthe Oregon State
budget, Governor John Kitzhaber announced out-of-state
travel and hiring freezesfor State agencieseffective June
12. Agenciesmay make exceptionsto thelimitationsif
they can document negativeimpactson the State' sability
to perform vital health and safety functions, to collect
revenueor maintain compliancewith federa requirements.

Thelegidature has unsuccessfully addressed the State
budget shortfal in severd previousspecia sessions. The
legidlature referred some of the revenue enhancement
measuresto thevoters. It isunclear what will happen if
votersfail to passthese measures.

AFDO/WAFDO Educational conference

The 2002 WA FDO meeting washeld in conjunctionwith
theAFDO Annua Educational ConferenceJune15-19in

Portland, Oregon. AFDO Vice President and WAFDO

member ChrisWogeearranged an excellent program that
addressed awidevariety of timely topics, includingissues
rel ated to bioterrorism, genetically modified organismsand
biotechnology, allergens, and juice HACCP.
Representativesfrom food and drug agenciesgave updates
on recent activitiesand future plansand priorities. Carolyn
Oakley, Regiona Representativetothe Secretary of Hedlth
and Human Services, delivered a speech on the
Department’s approach to counterterrorism and other
priorities. The Secretary of Health and Human Services,
Tommy Thompson, was unableto attend as schedul ed.

The 2002 Orlen J. Weiman award was presented to Jim
Weadddll at thisyear’ sSWAFDO businessluncheon (please
seearticle). The 2001 Weiman award was presented Tom
Vogd of theDried Fruit Association. Theaward wasnot
presented in 2001 because the 2001 conference was
cancelled due to the events of September 11. Two Jos
Campioni Scholarships were awarded at the business
luncheon, oneto Jasmine S. Chanand oneto JustinaRenae
Pahl..

Two Outstanding StudentsReceive J. Jos Campioni
Scholar ship Awar ds

TheWAFDO Board of Directorssalected JasmineS. Chan
and JustinaRenae Pahl to receivea$2,000 J. Jos Campioni
scholarship award for there achievements and future
endeavorsinfood science.

Jasmine Chan will be entering her senior year at the
University of Californiaat Davisthisfall to complete her
Bache or of Sciencein Food Science. Her diligent studies
earned her a3.42 grade point average at Davisduring the
2001 - 02 scholastic year. Jasmine interned with the
National Association of State Departmentsof Agriculture
(NASDA), which impacted her interest in working with
other non-profit organizations, involvedinfood and hedth
issuesin her future. Sheplansto interninthe summer of
'03 with afood devel opment company in Australia or
England and then pursue agraduate food science degree
at an East Coast university.

JustinaRenae Pahl isattending the University of Wyoming,
andismgoringinAnima and Veterinary Sciences. Justina
hasastrong academic background and plansto becomea
veterinarian. She has also been involved in many
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extracurricular activities, and was selected asa College of
AgricultureAmbassador. Justinawas named theoutstanding
sportsperson of theyear for the University of Wyoming
I ntercollegiate Horse Show Team. During the upcoming
school year, shewill beengagedin aresearch project on
thetransmission of ChronicWasting Disease. Justinawas
recently inducted into the Golden Key and Mortar Board
honor societiesat the University of Wyoming.

WAFDO Financial Report
Submitted by Chuck Henry

Asmy tenureas Secretary-Treasurer nearscompletionand
| beginto transfer dutiesto Susan Parachini, | would like
to submit avery brief financial report of thethreeyears
that | have served onthe Board.

Oct. 31, 1999 $11,119.26  (checking)
$45,609.38  (savings)
Dec. 31, 1999 $11,029.09  (checking)
$45,803.96  (saving9)
Dec. 31, 2000 $14,440.33  (checking)
$47,121.29  (saving9
Dec. 31, 2001 $15,701.63  (checking)
$48,591,67  (savings)
May 31, 2002 $14,927.54  (checking)
$48,813.17  (saving9

Duetothreemg or expenses during the month of June, we
will havetotransfer $10,000 from our savingsaccount to
our checking account. Sincewe havenot had to withdraw
fundsfrom our savingsaccount during my tenure, | wanted
toinformthe Board of thisnecessity. The expenditures
ae

AFDO/WAFDO Annual Conference $7000
Allergen Workshop $5000
Scholarships $4000

Our balancesasof July 31, 2002 are:

WAFDO AND FDA SPONSOR FOOD SECURITY
WORKSHOPS

Expertsconsider thepossibility of contamination of the
food supply by terroriststo bevery real. Regulatory
agencieshaverecently increased their emphasison
alergenlabeling and surveillanceof Listeriaand E. coli
0157:H7. Consequently, the need for food companiesto
be prepared for food recallshas never been greater. Is
your company ready for arecall? Do you know how to
minimizetheimpact? Do you know how to decreasethe
chancesof intentiona product contamination? The
answer to these and other important questionswill be
answered at theseworkshopsbeing offered in three
West Coast locations. Note deadlineson Regigtration
Form (approximately 10 days beforethe event).

AGENDA TOPICSWILL INCLUDE:

* The need to be prepared for product recallsdueto
intentional and unintentional contamination.

* Conducting recallsand recall oversight - What
happens?

* Tamper-evident packaging

* Product counterfeiting

* How to protect your product from contamination

* Current status of biosecurity legidation

Times 8:30am.-4:30p.m.

LosAngeles - Aug 28 - Ronald Reagan State
Bldg.

Auditorium, 300 S.
Spring Street
Sedttle- Sept 24 - Sesttle Center, Lopez
Room (Northwest Rooms)

305 Harrison Street
Cost:

$29.00 (Lunch Included)

Checking $15,692.06
Savings $38,892.38
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The U.S. Food and Drug Administration
And
The Western Association of Food and Drug Officials

Food Bio-Security/Recall Workshops

REGISTRATION FORM

Please type or print:

Name

Company/Agency

Address

Phone

Fax

Email

Sessions:  8:30 am. - 4:30 p.m.

Los Angeles, August 28, 2002 (Aug 15 deadline)
Seattle, September 24, 2002 (Sept 13 deadline)

Vegetarian Lunch?  Yes No

Please enclose a check or money order for $29.00 payable to WAFDO.

Mail Registration to:

Chuck Henry, WAFDO Treasurer
14344 E. Caley Dr.
Aurora, CO 80016
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MEMBERSHIP
Classfications Dues
Regulatory ~ Memberisengagedinofficia regulatory activities $15.00
Retired Member held an active membershipin the Associ ation during empl oyment $15.00
Scholagtic Member isengaged inresearch, teaching or sudying issuesinvolving food, drug, cosmetics, devices,
biotechnology or environmental control $15.00
Associate Member isengaged in activitiesother than regulatory activities $50.00

Please completethebottom portion of thisform and return with your duesto:
Wester n Association of Food and Drug Officials(WAFDO)
C/O Chuck Henry, Secretary/Treasurer
4300 Cherry Creek Drive South « Denver, Colorado 80246 -1530

M ake Checks Payableto Wester n Association of Food and Drug Officials

IRS-EIN 91-1149139

The Western Association of Food and Drug Officials
Member ship Invoice

Name: Title:

Agency: Firm:

Address:

City: Sae Zip:
Phone: Fax:

Email Address:

Member type:

[0 Regular ($15.00) O Retired ($15.00) O Scholastic ($15.00) O Associate ($50.00)
0 W AFDO Scholarship Fund donation $
IsthisaNew Membership [J or Renewal?[] Hasyour addresschanged? [ Yes [ No

[J Check hereif you do NOT want your contact information published on WAFDO' s nternet site (www.wafdo.org)
withinthe WAFDO Membership Directory.

Renewal membership duesmust bereceived by December 31% of each year to remain in good standing for the coming
year.

Summer 2002 Page 11



Published by

Western Association of

Food and Drug Officials

c/o Food and Drug Administration
22201 23rd Drive SE

Bothell, Washington

98021-4421

i

Tom Vogel and Jim Waddell show off their Wiemann Awards at the WAFDO L uncheon
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