








Events

OCTOBER 2021

18-19
European Food Sure Summit
Milan, Italy

Visit foodsureeurope.com.

27-28

China International Food Safety
& Quality Conference

Beijing, China

Visit chinafoodsafety.com.
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NOVEMBER 2021

2-5
Process Expo
Chicago, Ill.

Visit myprocessexpo.com.

2-5

Dairy Practices Gouncil
Annual Conference
Pittsburgh, Penn.

Visit dairypc.org
oremail dairypc@daritypc.org.

10-11

African Continental Association
for Food Protection

Food Safety Conference for Africa
Virtual Event

Visit acafp2021.org.za.
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10-12

Asia-Pacific Symposium
on Food Safety 2021
Jejulsland, Korea

Visit foodhygiene.or.kr/2021.

18-23

Dubai International Food Safety
Conference/IAFP Middle East
Symposium

Virtual Event

Visit foodsafetydubai.com.

JANUARY 2022

25-217

International Production
& Processing Expo (IPPE)
Atlanta, Ga.

Visit ippexpo.org.

MARCH 2022

5-9
Pittcon
Atlanta, Ga.

Visit pittcon.org.

MAY 2022

9-12
Food Safety Summit
Rosemont, Ill.

Visit food-safety.com/food-safety-summit.

Have an Upcoming Event to Promote?

JUNE 2022

9-10
Turkish Food Safety Congress
Istanbul, Turkey

Visit foodsafetycongress.org

JULY 2022

10-13
IFT
Chicago, Ill.

Visit ift.org/events.
July 31-Aug. 3

IAFP
Pittsburgh, Penn.

Visit foodprotection.org
oremail info@foodprotection.org.

OCTOBER 2022

23-26
Pack Expo International
Chicago, Ill.

Visit packexpointernational.com.

If you have an upcoming industry event that you would like
considered for inclusion in our online and print listings, go to
foodqualityandsafety.com/events for info or contact

Bob Zander at bzander@wiley.com.

When you want to sink your teeth into the real meat of a food
quality and safety topic, turn to the whitepaper and video
resources available at www.foodqualityandsafety.com.

WHITEPAPERS & VIDEOS OFFER THE
SAUCY DETAILS YOU'RE LOOKING FOR.

Get a taste today. Visit:

www.foodqualityandsafety.com/category/whitepapers

Brought to you by Food Quality & Safety magazine and our partners. This free
content is offered as part of our mission to advise quality and safety decision
makers in food manufacturing, food service/retail, and regulatory and research

institutions on strategic and tactical approaches required in a rapidly changing food

market by examining current products, technologies, and philosophies.

www.foodqualityandsafety.com
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For access to the complete journal articles mentioned below, go to “Food Science Research”
in the October/November 2021 issue at foodqualityandsafety.com, or type the headline of the
requested article in the website’s search box.

Creating Nonallergenic Wheat

Products Using Processing Methods:

Fact or Fiction?

Awheat allergy is a potentially life-threaten-

ing disease that affects millions of people

around the world. Food processing has been

shown to influence the allergenicity of wheat

and other major foods. However, a compre-
hensive review evaluating whether

food processing can be

used to develop hypo-/
nonallergenic wheat
products is unavail-
GE able. There were three
objectives for this study: to

critically evaluate the evidence on the effect
of fermentation, thermal processing, and en-
zyme or acid hydrolysis on wheat allergenic-
ity to identify the potential forand challenges
of using these methods to produce hypo-/
nonallergenic wheat products; to identify the
molecular effects of food processing needed
to create such products; and to map the con-
cept questions for future research and de-
velopment to produce hypo-/nonallergenic
wheat products. The authors performed
literature research using PubMed and Goo-
gle Scholar databases with various combi-
nations of keywords to generate the data to
accomplish these objectives. They concluded
that food processing significantly modulates
wheat allergenicity and that, while some
methods can reduce or even abolish the al-
lergenicity, others can create mega allergens.
They also found that fermentation and enzy-
matic hydrolysis hold the most potential to
create novel hypo-/nonallergenic wheat
products, and they identify five specific re-
search concepts to advance the research to
enable the creation of hypo-/nonallergenic
wheat products for application in the food,
medical, and cosmetic industries. Compre-
hensive Reviews in Food Science and Food
Safety. Published online ahead of print Au-
gust 29, 2021. DOI: 10.1111/1541-4337.12830.
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Interactions Between Risk Assessors
and Risk Managers During Three Major
European Food Incidents

Risk analysis consists of risk assessment
(RA), risk management (RM), and risk com-
munication (RC). In most countries, the
RA and RM of food safety are separated to
achieve a high scientific integrity and typi-
cally occur in sequential order; however,
during a food safety incident, even RA and
RM are performed simultaneously due to the
pressure of time and the expected severity of
the impact. The aim of this study was to ana-
lyze and evaluate the observed interactions
between RA and RM processes during three
major food incidents in Europe and to pro-
vide suggestions for possible improvement.
The enterohemorrhagic Escherichia coli
(EHECQ) crisis in 2011 in Germany, the horse-
meat scandal in 2013 in Ireland, and the
fipronil incident in 2017 in the Netherlands
were used as case studies. Based on the dif-
ferences observed among the three cases,
the authors identified the strengths and
weaknesses of each system. The timelines of
these incidents and the crisis management

Coffee Bean Classification
Based on Fatty Acids 5
Analysis A
The research studies con-
stituents of fatty acids

(FA) in coffee beans to
identify their catego-

ries. Since FA are the
fundamental constituents

of coffee aroma and flavor,
classifyingthe beans’ original speciesin the
roasted state is challenging. The examined
samples in this study cover 74 coffee beans
from different origins and are separated into
Arabica and Robusta species based on their
FA composition. This research develops a
discriminant strategy to identify categories

g

procedures that
werein placeineach ofthe
three countries provided the basis for fur-
theranalysis. First, the study results showed
that details of the communication processes
between RA and RM bodies were frequently
lacking in crisis management protocols.
Second, RA, RM, and RC processes differed
for each incident, due to differences in the
estimated risk for public health, butalso due
to differences in the organization within each
country. The authors recommend that crisis
management protocols contain a section
on communication among RA, RM, and RC,
stating the bestways of communication, the
recommended frequency of communication,
and ways to deal with uncertainties. Journal
of Food Science. 2021;86:3611-3627.

of examined coffee beans and analyzes

miy an experimental dataset using multi-

’;,; ple data structure strategies during

2

. ; J:_,f theidentification process, which
1@ are different from traditional

approaches that aim to im-

prove coffee bean species clas-

sification and recognition rate.

Furthermore, the developed coffee

bean identification strategies imple-

mentvarious normalization and erroranaly-

ses during the data reasoning process. This

research concludesthat FA C18:1,C18:2, and

(18:3 have essential characteristics for cof-

fee beans. Journal of Food Processing and

Preservation. 2021;45:e15703. DOI: 10.1111/
jfpp.15703.
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F. BEST
SANITIZERS

INC.

Look Who's OMRI Listed
for Organic Use!

Organic food processors and food handlers in need of a surface sanitizer
without quaternary ammonium (quat), now have an effective product for sanitizing food
contact surfaces in their facilities. Alpet® D2 Quat-Free Surface Sanitizer is a ready-to-use,
no-rinse, fast acting, food contact and non-food contact surface cleaner and sanitizer.
It is highly evaporative and ideal for water sensitive equipment and dry environments.
Alpet® D2 Quat-Free is OMRI Listed®, NSF listed, and Kosher, Pareve & Halal certified.

kil D!.%a'bnuﬂahm peonds _
Kilfs 52,959 af bacteria in 60 secands
Highly empnl'mw

ERA feg No. 722520 ERA, E5 No, D72E32-KY-001

visit us at v ‘wu.\ lizers. u -

tested pathogens as a food #F surface sanitize
x _.-h-,.-.


http://www.bestsanitizers.com



