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When the OFPA Board Planning Committee, led by Aaron Aboud and supported
by all board of directors (Nadia Narine, Jessica Burke, Anal Dave, Brett Dooley,
Jacob Barber, Loveline Tikum, Nikolay Nikolov, and Arlene Larson) began
planning this year’s 65th Annual General Meeting, we were excited to be back to
full normalcy.

We reviewed our attendance and member engagement, as well as the
feedback from the 2021 Annual 64th AGM, Spring 2022 OFPA Spring Technical
Meeting & Clive Kingsbury Video Competition and 2022 OFPA Social Networking
Mixer. We then started planning to create an even better event for our 65th
Symposium and Fall AGM. This year’s Symposium and 65th Annual meeting is
100% in person. We are excited you are able to attend.

Before we dive into this day, I wanted to also take the time to reflect on the past
year.   As president for 2022 and the incoming president for 2023, I am excited to
announce that by introducing new opportunities to our members, we have
increased our membership to 242 active members. If you are currently not a
member I hope this event will sway you to join. We have made many exciting
changes including monthly e-blasts, in addition to our quarterly newsletters
(moving from bi-annually), monthly webinars (featuring speakers from the
industry on relevant topics, and an opportunity for members to network-
virtually). Revamping our membership area to provide more information, and
finally being able to introduce our OFPA Networking social mixer.  We are excited
to continue to bring you all this in 2023.

President's Message
2022-2023 OFPA President

To my OFPA Directors at Large, Members, Non-Members, and Speakers.
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To assist in improving the professional status of those involved with food
safety.
To collect and distribute to its members and interested parties, information
pertaining to sanitation and food safety.
To encourage improvements in food safety practices.
To provide a forum to discuss current concerns in food protection and other
topics of mutual interest.
To communicate with various regulatory agencies on issues of sanitation
and food protection.
To collaborate with other professional groups in the development and
advancement of public health, food safety practices and general and
environmental sanitation.

We have been working hard to provide you with information relevant to our
industry, while continuing increase engagement and foster connections
between our members.
The mission of the OFPA is: “The Ontario Food Protection Association will
represent industry, government and academia by bringing professionals
together in a forum to promote, educate and communicate innovation in food
safety.”
OFPA's objectives are:

OFPA is a non-profit educational association.

On the agenda, today are some of the top global food safety speakers. I would
like to personally thank those speakers that flew in for today’s event.We kick
start the day with a discussion on the topic Verification or Validation of
Sanitation Controls; Clean in Place or out of Place: What Should We Do? Moving
on to Enhancing food safety in the Ontario meat industry through behavioral
change. Shifting into our AGM for our members at lunch. In the afternoon we will
start with an engaging discussion on Harnessing the Power of the Hydroxy-
Radical for Human pathogen Reduction and Shelf-life Extension: From Farm to
Fork followed by our panel discussion on Leadership in Food Safety. We end the
day with an engaging discussion on Food Safety Auditing – A forensic science?
The board of directors has worked very hard to bring this to you, we hope you
enjoy the day.

Sincerely,

Nadia Narine
2022-2023 President
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Her research interests 
include microbial food 
safety with an emphasis on 
the predictive microbial 
modeling, cross- 
contamination, and food 
safety behaviors and 
practices of food handlers 
in the food industry value 
chain.

Jiin Jung is a Postdoctoral 
Research Fellow in the 
School of Occupational 
and Public Health at 
Toronto Metropolitan 
University. She holds a 
Ph.D. in Food Science from 
Rutgers, The State 
University of New Jersey 
and previously worked at 
University of California, 
Davis. 

M O R N I N G  
K E Y N O T E  S P E A K E R

Evan Rosen is the recipient of the 2019 
BRCGS Approved Training Partner and 
Consultant of the Year Award and is the 
Chairperson of the IAFP Food Hygiene and 
Sanitation PDG (Professional Development 
Group). He is currently President of Excelsior 
Food Safety Solutions LLC and provides 
services as a BRCGS Principal Trainer 
(Trainer of Trainers and Auditors) in Food, 
Packaging Materials and Storage & 
Distribution Standards, Registered SQF 
Trainer, FSSC 22000 instructor, and FSPCA 
Lead Instructor for PCQI Human Food, PCQI 
Animal Food and Foreign Supplier 
Verification Programs (FSVP).

His twenty two years of experience in the 
Food and Packaging manufacturing industry 
includes Certification Bodies: AIB 
International as a Food Safety Auditor and 
SAI Global as a Technical Manager, and 
Manufacturing: Kari-Out/Perk-Up as Quality 
Manager, PacMoore Products as Vice 
President Food Safety & Quality Assurance, 
and Tate & Lyle as Director of Global 
Quality Systems.

E v a n  R o s e n

D r .  J i i n  J u n g
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 Gordon is extremely 
passionate about food safety 
and is proud to have worked 
with so many excellent 
people in this industry, many 
of whom are involved with 
the Ontario Food Protection 
Association.

He is looking forward to 
speaking about “Food Safety 
Auditing – A Forensic 
Science?”

Gordon has a thirty-five-year 
food safety career including: 
industry, enforcement, and 
academia. He is currently the 
Vice President of Food Safety & 
Quality for Trophy Foods – the 
first company in the Americas to 
achieve the BRCGS AA+ grade. 
He has experience with almost 
all of the GFSI Benchmarked 
Food Safety Standards. He is a 
Fellow of the Institute of Food 
Science and Technology and a 
Fellow of the Higher Education 
Academy for Excellence in 
Teaching.

A F T E R N O O N
K E Y N O T E  S P E A K E R

Dr. Warriner is currently a Professor within the Department of Food Science at University of Guelph, 
Canada. Dr. Warriner received his BSc in Food Science from the University of Nottingham, UK and PhD in 
Microbial Physiology from the University College of Wales Aberystwyth, UK. He later went on to work on 
biosensors within the University of Manchester, UK and subsequently returned to the University of 
Nottingham to become a Research Fellow in Food Microbiology. He joined the Faculty of the University of 
Guelph in 2002. 

During the last twenty-five years in the field of microbiology and food safety research, Dr. Warriner has 
published more than 200 papers, book chapters, patents, and conference abstracts. His research 
interests are focused on enhancing food safety within meat processing, fresh cut sectors and more 
recently, in the area of marijuana edibles. To this end, his research team have advanced knowledge in 
the area of emerging pathogens, intervention technologies and development of biosensor devices to 
detection of foodborne hazards. His research in UV is developing novel decontamination methods based 
on gas phase hydroxyl-radicals for treating food surfaces and more recently N95 masks along with other 
personal protective equipment. He was awarded the Ontario Innovation of the Year award in 2017, OCE 
Mind to Market award in 2018, IAFP Food Safety Innovation award in 2019 and University of Guelph 
Innovation award in 2020. He is frequently contacted by the media to provide commentary on food 
safety issues and is the past President of the Ontario Food Protection Association. He is currently the 
Chair of the University of Guelph Biosafety committee, Director of the OMAFRA HQP Scholarship program 
and Associate Editor for several journals. 

D r .  K e i t h  W a r r i n e r

G o r d o n  H a y b u r n ,  T r o p h y  F o o d s
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Saeid Rad is the director of quality, food safety, customer care and supplier approval for 
FGF Canada.  When Saied completed his Bachelor’s degree in animal science 
approximately 30 years ago, he began working in food manufacturing and discovered a 
passion for working with food.   Since then, he has been working primarily in food 
manufacturing companies, in high-risk categories like egg and dairy. For the past 11 years 
he has been with in one the largest bakeries in north America (FGF brands). Working on 
three different continents has contributed to his learning and has given him the 
opportunity to see many different angles of quality and food safety. Saied has a passion 
for continuous improvement and thirst for knowledge, which has pushed him to continue 
learning throughout every stage of his life and career. 

saeid rad

Tom is an internationally known food safety expert who has experience in food microbiology, 
food technology, cleaning and sanitation, pest prevention, auditing, and analysis of food safety 
metrics. He has worked in food safety roles for Jewel Foods, Harris Teeter, Steritech, Fresh 
Management, Ecolab and has been leading the Food Safety and Quality Assurance programs at 
Compass Group since 2019. He has a Bachelor of Science in Microbiology from the University of 
Illinois at Champaign-Urbana and a Master of Public Health from Benedictine University and is a 
Certified Professional for Food Safety. He is a member of many food safety organizations 
including the International Association for Food Protection, the Conference for Food 
Protection, the Association for Food and Drug Officials, and the National Restaurant 
Association. He has been involved in food safety for over 35 years and has career long passion 
for food safety culture and organizational behavior.

tom ford

catherine bedard

MEET OUR

Leadership panel

Catherine Bédard is a passionate Food Safety Strategist with 15 years of experience in 
Canadian Food Retailers such as Loblaws, Target and Yum! Catherine credits a 
“Paying it forward” attitude as one of the most impactful ways to improve food safety 
within retailers and food service organizations of all sizes. With integrity and 
authenticity, Catherine has strived to continually inspire coworkers and partners to 
unlock their own food safety commitment. Catherine holds a BSc In Human Nutrition 
from McGill University, an MBA from Concordia and a Certificate in Risk Management 
from Harvard’s School of Public Health. 
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Limited time offer! 
 

Use code 
FOODSAFETY10 to 

save 10% on an OFPA 
Annual Membership

OFFER VALID FOR TODAY ONLY. APPLY CODE AT 
WWW.OFPA.ON.CA
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