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MN FOOD SAFETY AND DEFENSE TASK FORCE 
Meeting Minutes 
January 19, 2018 

 
Ruth Petran called the meeting to order at 1:33 pm. 
 
Members present included: Ruth Petran, Courtney Bidney, Cecilia Coulter (on the phone), Lorrene (Lolly) 
Occhino, Caldoun Abuhakel, Brent Kobielush, Ben Warren, Chris Gindorff, and Angie Cyr (for Steven 
Diaz) 
 
Visitors present included: Heidi Kassenburg, Lisa Wetzel, Gwynn Datsko, Jennifer van de Ligt, Jane 
Jewett, Lacy Levine, John Larkin, Myah Walker, Carrie Rigdon, Katherine Simon, Susan Bishop, Dustin 
Nelson, Brady Fuchs, Gary Kay, Dave Read (on the phone), and Penny Norquist 

 

1. Dates and links 
The next Food Safety and Defense Task Force (FSDTF) Meeting will be Tuesday March 20, 2018 at 
the University of Minnesota St. Paul Campus (1964 Fitch Ave., Pomeroy Center, Room 213, St. Paul, 
MN) from 1:30-4:30 PM. 

 
If available, flyers for the events listed below are included in Attachment A. 
• The University of Minnesota (UMN) Extension will be hosting two food safety related courses in 

the coming months: 
o Meat Science 101 Evening Courses: Feb. 7 – April 25 from 6-9 pm at the Andrew Boss 

Laboratory of Meat Science, Room 215 
o HAACP, Sanitation, and Auditing Workshop:  

 Feb. 19-20 from 8 AM – 4 PM in St. Cloud 
 July 12-13 from 8 AM – 4 PM in St. Paul 
 November 8-9 from 8 AM – 4 PM in St. Paul 

• The Food and Consumer Science Professionals organization will be hosting a conference entitled 
“Beyond the Basics – Trending Topics in Food Safety,” on February 23 from 8 AM – 2:30 PM at 
the Edina Country Club. 

• A remote listening session of the Water Summit (hosted by the Produce Safety Alliance), 
regarding the Food Safety Modernization Act (FSMA) Produce Safety Rule, will be available in 
the Twin Cities on Feb. 27-28. For more information, please contact Lillian Otieno with the MDA 
at Lillian.otieno@state.mn.us or Jane Jewett with the MN Institute of Sustainable Agriculture at 
jewett006@umn.edu. 

• The MN Grain and Feed Association will be hosting a Preventive Controls Qualified Individual 
(PCQI) Training on March 5-7 in Prior Lake, MN. 

• The Coalition for Food Protection Task Forces will be hosting a virtual conference on March 8, 
2018 from 1:30 – 3:30 EST. Registration information will be provided to FSDTF members and 
participants.  

• The Food Protection and Defense Institute will be hosting two events in May. For more 
information on these events, please visit: The Food Defense Conference website 
(www.thefooddefenseconference.com). 

o A certification program in food defense on May 21-22, 2018 in Minneapolis.  
o The Food Defense Conference 2018 on May 22-24, 2018 in Minneapolis.  
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2. The minutes from the November 7, 2017 meeting were approved. 

3. Member and Visitor Updates: 
In the room: 
 
Katherine Simon (Minnesota Department of Agriculture (MDA), Food & Feed Safety Division, 
(FFSD)): Will give her update during the Regulatory Update section of the agenda.  
 
Lolly Occhino (AURI): AURI has a new staff member in the role of Project Development focused on 
Food. Lolly has been working with the UMN to offer food safety classes. The MDA and AURI have 
offered money to kick start a program to offer ongoing food safety classes as well as process 
authority services. Classes at the UMN would be geared toward food entrepreneurs. Eventually they 
would like to offer better process school but for the near future, courses will be more introductory.  

 
Gary Kay (AgriGrowth): Gary said he is new to AgriGrowth and was interested in learning more 
about the work of the FSDTF. 
 
Jennifer van de Ligt (Food Protection Defense Institute (FPDI)): Training programs are underway at 
the FPDI and the group has been busy speaking at events and trainings across the country recently.  
 
Dustin Nelson (FPDI): Dustin has been working on web development and IT related projects related 
to food defense. 
 
Brent Kobielush (Cargill): Cargill has seen a drop in inspections of their facilities (compared to last 
year’s nearly 100 inspections). They are working toward being in compliance with new 
requirements. They dropped out of the Grocery Manufacturers Association. Brent asked the 
regulatory agency representatives in the room how the potential government shutdown would 
affect their work and what will happen to state inspections [their responses were given during the 
regulatory updates, see below].  
 
John Larkin (IEH Labs & Consultants): IEH helps food companies deal with food safety issues. 
Recently, they have come across some issues with canned foods. Often, seal integrity issues have 
been dealt with by looking for gross failures. FDA is now taking a different view and looking for full 
blown investigations for the safety of products. If there is a hazard with the product, you must 
identify it and have a corrective action plan. One instance is Bush Brothers, where FDA came close 
to calling it a class 1 problem. FDA is not looking for a dent detection process. They want a more 
detailed and robust understanding of why the defect happened along with a risk assessment. 
 
Angie Cyr (Minnesota Department of Health (MDH)): Angie is acting Program Manager for the 
Food, Pools, and Lodging Division on behalf of Steven Diaz. 
 
Caldoun Abuhakel (Done Right Foods): Caldoun shared that last year the company went through 
their audit. 
 
Penny Norquist (FPDI): Penny said that she works with Dustin on web development and IT related 
projects for the FPDI. 
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Gwynn Datsko (Food Safety & Inspection Service (FSIS)): Gwynn said that egg inspections are 
moving toward needing a Hazard Analysis Critical Control Point (HAACP) Plan and there are some 
swine slaughter changes that will be happening under the FSMA.  
 
Brady Fuchs (Seneca Food Corp.): No updates. 
 
Lisa Wetzel (MDA, Dairy & Meat Inspection Division (DMID)): No updates. 
 
Heidi Kassenborg (Kassenborg Consultants, LLC): Kassenborg Consultants do training consulting, 
primarily by offering PCQI and Foreign Supplier Verification trainings. PCQI demand is slowing down 
but Foreign Supplier Verification trainings are still on demand. 
 
Myah Walker (Sparboe): Myah shared that Sparboe is an egg products company. They are getting 
ready for new inspection requirements and just learned that FDA may have some discretion on 
some of their plants when doing inspections.  
 
Jane Jewett (Minnesota Institute of Sustainable Agriculture (MISA)): Jane shared that MISA is 
sponsoring Good Agricultural Practices (GAP) trainings for farmers that are not covered by FSMA but 
still need training. Jane has also been working with Cecilia Coulter and others on the Food 
Innovation Team (FIT) governance documents.  
 
Ben Warren (Land O’Lakes): Land O’ Lakes is still working on supply chain preventive controls and 
they still have questions on what is and is not on Certificates of Analysis (COA). Several people are 
retiring so the company is focused on succession planning. Recently some cheese products have 
been recalled, which ended up being due to a miscommunication. Land O’ Lakes also recently had a 
near miss with a supplier who required a lab test for pathogens even though the product had a very 
short shelf life. This is a good example of how new requirements sometimes don’t capture the intent 
of food safety.  
 
Chris Gindorff (Lund Food Holdings): Chris said that he is focusing on getting involved in trainings 
and has been working on creating Certified Food Manager (CFM) trainings for the state. Internally, 
new management has been called in to bolster manufacturing location.  Lunds is working on 
supplier data management systems and is also participating with some other retailers to get all 
produce vendors compliant with produce safety rules.  
 
Courtney Bidney (General Mills): Courtney reminded the group that last time she talked to the 
FSDTF about the Association for Food and Drug Officials (AFDO) group that is working on getting a 
contact list for emergency responses. AFDO is also announcing a new initiative called “Partners with 
a Common Purpose” to increase collaboration amongst food protection professionals and regulatory 
officials.  Please see AFDO’s Blog (http://www.afdo.org/blog/5317056) for more information.  
 
Ruth Petran (EcoLab): Ruth said that EcoLab will be helping to host the China’s equivalent of the 
FDA. Representatives are interested in learning about the US’s food regulatory system. Next Friday 
(Jan. 26), a workshop will be held for them on risk based preventive controls. China has questions 
about organizational processes and how to set up food safety programs. EcoLab also participated in 
the MN Food Code hearing last week. EcoLab’s comments were related to a specified number of 
drain boards that were proposed. The announcement of increased discretion for FDA was welcomed 
a few weeks ago.  

http://www.afdo.org/blog/5317056
http://www.afdo.org/blog/5317056
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Dave Read (International Food Protection Training Institute (IFPTI)) [on the phone]: Working with 
FDA as the national coordination center for FSMA training. They will be meeting in Albuquerque in 
conjunction with the Midwest Food Processors Association meeting. Working to develop courses 
that are add on trainings to particular sectors of the market. 
 
Susan Bishop (MDH): Working on healthy food access with small food outlets that are struggling 
with food safety regulations.  
 
Lacy Levine (MDA, FFSD): We have a new one page document that explains the mission of the 
FSDTF, when we meet, members, etc. It is also located on the website for people to use and 
download. One of the requests the communications subcommittee had at the last meeting was to 
start posting the presentation that are given during our meetings to the website. I will be in touch 
with presenters to start implementing this. A request from Jane Jewett was made to host a remote 
viewing site for a Water Summit that is being hosted by the Produce Safety Alliance. It was decided 
that Jane and Lillian Otieno with MDA’s Produce Safety Program would coordinate this remote 
viewing site. Finally, several trainings are being offered over the next several months [see the Dates 
& Links section above].  
 

4. Regulatory Updates 
 
Katherine Simon (MDA, FFSD): The Produce Safety Program recently hired a new outreach person 
whose main task will be doing the on farm readiness review process. By the next Food Safety & 
Defense Task Force meeting, she is hoping to have two new inspectors in the Produce Safety 
Program. The state will not be impacted by the potential government shutdown. The only restriction 
will be that the support functions through FDA won’t be available and MDA won’t get paid for 
inspections until they are back up and running. The money for FDA grants that MDA has have 
already been distributed so they won’t be affected. For the MN Food Code Update, the 20 day 
public comment period will end on February 1 and the final review from the Administrative Law 
Judge will be March 12.  
 
Lisa Wetzel (MDA, DMID): The government shutdown will be problematic in some ways. DMID is 
still waiting on how funding will be distributed for inspections. 
 

5. Flexible Spending Model Grant 
 
Carrie Rigdon (MDA, FFSD) provided a presentation and overview of the new FDA grant from which 
the FSDTF receives funding. The new Flexible Spending Model Grant combines several grants into 
one, adds additional focus areas for Food Safety Task Forces, and increases the potential funding 
amount from $9,000 per year to $10,000 per year. Please see Carrie’s PowerPoint presentation in 
Attachment B. 
 
Following Carrie’s presentation, Lacy Levine (MDA, FFSD) facilitated a group discussion regarding the 
types of projects that the FSDTF would like to focus on in the Flexible Spending Model Grant 
application. Lacy reviewed the projects that have been done in the past, some ideas for future 
projects, and gathered feedback from the group on projects that should be pursued in the next five 
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years. Lacy will present the FSDTF grant application along with an outline of the projects that the 
group discussed at the next FSDTF meeting. Please see the discussion notes in Attachment B. 
 

6. FIT Concept Update 
 
Jane Jewett (MISA) provided a presentation (Attachment C) and overview of the work that the FIT 
Concept team has completed to date regarding the FIT Concept’s draft governance documents. 
After the presentation, the group had several questions about the membership of the group, if the 
meetings would be open to the public, the timeline of the case review process, outreach that would 
take place, and others. After the presentation, Ruth and Courtney asked what the team needed to 
keep moving forward. The group decided that the next steps will be that the FSDTF members and 
other interested groups should review the draft governance documents (Attachment C) and provide 
Jane and Cecilia Coulter with any feedback. The MDA will coordinate a meeting with the appropriate 
Assistant Commissioner(s) and legal staff to review the documents and ensure it meets MDA 
requirements.  
 

7. FoodSHIELD Presentation 
 
Dustin Nelson and Penny Norquist provided background information regarding the Coalition of Food 
Protection Task Forces (the FDA’s coalition of Food Safety Task Forces, with which the FSDTF is 
involved). Dustin and Penny guided the FSDTF through the various websites that FoodSHIELD is 
involved with and also demonstrated how other Food Safety Task Forces around the country use 
their FoodSHIELD websites (presentation included in Attachment D). They also shared with the 
group that we are able to host online trainings using our website using Adobe Connect. We are also 
able to record and post online trainings on the portal. Some of the key websites that Dustin and 
Penny shared are: 
 

• The MN FSDTF (https://mn.foodprotectiontaskforce.com/) 
• The Coalition of Food Protection Task Forces (http://new.foodprotectiontaskforce.com/) 

(which can be used to navigate to other states’ websites) 

8. Recent Training Updates 
 

Lacy Levine (MDA, FFSD) read the summaries for three recent trainings that were provided by the 
training instructor(s). 
 

• Human Food PCQI Training: November 14-16, 2017 in St. Louis Park, MN -  
The course was filled to capacity and the training was held at Lunds & Byerly’s in St. Louis 
Park. The training facility was wonderful and course participants gave us feedback after the 
training saying how much they got out of it.  

 
• Animal Feed PCQI Training: November 28-30, 2017 in Mankato, MN -  

In all, 38 people attended the course (out of the 40 who registered). Most of the attendees 
were from small to large feed mills. A few people were from ingredient manufacturers, pet 
food producers, and a research and development company. Overall the course was well 
received and we received a lot of positive feedback. The instructors said that they could 

https://mn.foodprotectiontaskforce.com/
https://mn.foodprotectiontaskforce.com/
http://new.foodprotectiontaskforce.com/
http://new.foodprotectiontaskforce.com/
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have handled an additional 5-10 people and that the training could be condensed from 2.5 
days to 2 days. This feedback will be helpful for the next training.  

• Grower Training (hosted by the University of Minnesota, Produce Safety Alliance, MDA, and 
others): January 17, 2018 -  
The training went very well and was at capacity (with about 10 people on the waitlist). The 
trainers had several partners from FDA, Produce Safety Alliance, and the North Central 
Regional FSMA training center to help field questions. There will be two additional trainings 
this spring to accommodate the demand. One will be on April 6 in Rochester and one on 
April 10 in Little Falls. The training scheduled for March 20 in Monticello is already sold out.  

9. Subcommittee Updates 
Communications Subcommittee 

• Courtney Bidney asked Lacy Levine to provide an update on the progress she has made on 
the requests that the Communications Subcommittee provided during the November FSDTF 
meeting. Lacy updated the group on the website update tasks that she has been completed 
thus far including: adding the one page summary document (with the mission, dates, 
members, etc.); updating the purpose section of the website based on suggestions from the 
subcommittee; working with the FoodSHIELD web developer to make the website more 
mobile friendly; adding more meeting information on the website (including presentations) 
and updating the meeting dates for 2018; adding an email distribution sign up area on the 
website; and adding the FSDTF Terms of Reference to the website.  

o A question was asked about how much traffic we receive on the website. Lacy will 
look into finding out before the next meeting.  

o Carrie Rigdon brought up that documents uploaded to the website (including 
presentations given at the FSDTF meetings) will need to be accessible. Lacy will 
provide a brief training on how to make PowerPoint presentations accessible during 
the next meeting.  

 
Training Subcommittee 

• Chris Gindorff said that looks forward to seeing how we can start using the FoodSHIELD 
website to host online trainings. He then asked Lacy Levine to provide an update on any 
trainings discussed at the last FSDTF meeting. Lacy updated the group that staff from the 
MDA FFSD’s Feed Program are able to serve as trainers for another Animal Feed PCQI 
training. The group of trainers has identified a couple of weeks in the summer to host the 
training. Lacy will be in touch with Katie Swanson before the next meeting to discuss the 
idea of hosting the second part (the in-person component) of the online Human Food PCQI 
training.  

10. Agenda Items for Next Time 
• Review Flexible Funding Model Grant Application & discuss project planning 
• FIT Concept update (if the group is ready at that time) 
• Brief Power Point accessibility training 
• Subcommittee meetings 
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