3M Food Safety Symposmm 2022

Please join us!

For an exclusive industry event
hosted by 3M Food Safety.

Developed for food safety and quality assurance
professionals, this engaging educational
workshop will help you drive meaningful change
in your organization.

Topics and activities will include:

* How Big Data can enhance food integrity
presented by industry expert speaker.

* How to establish a robust hygiene monitoring
program presented by 3M technical expert.

» Optimize sanitation and cleaning in your
facility presented Sani Marc technical expert.

* Implementing a risk-based approach to food
safety presented by 3M technical expert.

* A chance to network with like-minded food
safety and quality assurance professionals.

September 27th, 2022

CL'CK H ERE TO REG'STE R! Delta Hotels Burnaby Conference Centre

4331 Dominion Street, Burnaby, BC V5G 1C7




3M Food Safety Symposium 2022
Facilitated by 3M Food Safety

Agenda

2

Registration & Coffee Marlg Corradini
Associate Professor

University of Guelph

Big Data and Digital Tools to Enhance
Food Integrity
Presented by Maria Corradini

How to Establish a Robust Hygiene /
Monitoring Program and Measure Impact \ /y

Presented by Ana Lozano
Ana Lozano

Professional Services
3M Food Safety

Break — Light Snacks

How to Optimize the Cleaning and Sanitizing
in Your Facility to Improve Shelf Life
Presented by Nikola Jovic

Nikola Jovic

Account Manager
Lunch Sani Marc

Implementing a Risk Based Approach to
Food Safety

Presented by Christian Blyth

’
Departure Christian Blyth

Pathogen Sales Specialist
3M Food Safety

3M Food Safety

3M Canada

P.O. Box 5757
London, ON NBA 4T1
3M.ca/FoodSafety
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