PHILADELPHIA J*s\ CONFERENCE

FOUNDED ¥ AUGUST 3, 1923
OF THE CENTRAL ATLANTIC STATES ASSOCIATION OF FOOD AND DRUG OFFICIALS
IN ASSOCIATION WITH A.F.D.O.

June 11, 2010
HOOKED ON SEAFOOD!

Procacci Brothers
3333 S. Front Street
Philadelphia, PA 19148

08:00 — 09:00 Registration

09:00 - 10:00 Harvesting and Sustainability
Joseph Lasporgata — Marine Biologist, Director of Purchasing
Samuels & Son Seafood Co, Inc., Philadelphia, PA

10:00 — 11:00 Group 1: Tour of Samuels & Son Seafood Company, Inc.

Group 2: Vibrio Policies and Investigative Procedures in NJ
Calliope Alexander, Shellfish Project Coordinator
NJ Department of Health & Senior Services

11:00 - 12:00 Group 1: Vibrio Cholera Outbreak in Philadelphia
Jack Welte, Sanitarian
Pennsylvania Department of Agriculture

Group 2: Tour of Samuels & Son Seafood Company, Inc.
12:00 - 01:00 Lunch on Your Own

01:00 - 02:00 Ozone Treatment and Application in Seafood Processing
Keith McDyre, Plant Supervisor
Samuels & Son Seafood Co., Inc., Philadelphia, PA

02:00 - 03:00 Interstate Shellfish Conference Updates
Gary J. Wolf, Regional Shellfish Specialist
U.S. Food and Drug Administration

03:00 — 04:00 Panel Discussion — Seafood Issues
Gary Wolf, Regional Shellfish Specialist, USFDA
Calliope Alexander, Environmental Scientist 1, NJDHSS
Samuel D’Angelo, President, Samuels & Son Seafood Co., Inc.
Jack Welte, Sanitarian, PDA
David Reyda, Darden Foods



NOTE: Pre-Registration is required. Register no later than close of business, Friday
—June 4, 2010. Please e-mail to pre-register at Lynn.Bonner@fda.hhs.gov or call her
at (215) 717-3074.

COST: The following fees apply:
Current 2010 Members - $5.00
Non-members — Dues (see below) plus $5.00
Regulator - $15.00
Associate - $35.00
Academic - $10.00
Student - $10.00
Retired - $10.00

CEUs: A New Jersey continuing education credit application has been submitted to
NJLMN for this course. The total number of credits approved for this agenda is
pending(approx 5 to 6 expected). This course will be listed on NJLMN upon approval
of the credits. (www.NJLMN.rutgers.edu)

TOUR NOTES: Samuel & Sons facility is maintained at 35°F and is a wet
environment. Tour attendees must wear appropriate shoes (no open toed shoes) and
jacket. A disposable smock, hair nets and beard nets will be provided and must be
worn during the tour.

*Don’t forget to bring items for donation for our quarterly CASA food drive to help the
needy. ltems needed: juice/drink mixes, tuna, peanut butter & jelly, jello/pudding,
hamburger helper, rice, pancake mix & syrup, paper products — toilet paper, paper towels
& tissues, condiments — ketchup, mustard, mayonnaise, toiletries — soap, toothpaste,
shampoo, deodorant*



