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INSIGHT IN ACTION
SINCE 1980

Lyco’s Clean-Flow® Blanchers, Chill-Flow™ Pouch/Tub Coolers and Easy-Flow™ systems reduce 
sanitation clean up times and improve food safety. Increase process productivity while yielding 
greater production efficiencies and economies. It’s easy to go with the flow at www.lycomfg.com.

Clean-Flow® Chill-Flow® Easy-Flow®

The world’s EXPERTS in innovative cooking and cooling equipment for industrial food processors.

NEED A HEATING AND 
COOLING SPECIALIST? 

GO WITH THE FLOW. GO WITH LYCO.
VEGETABLES, PASTA, RICE AND DRY BEANS.
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39th Annual Conference and Exhibition 
RFA Spring Training: Learning to Cover Your Bases

A Special Thanks to the 2019 Conference Committee 
Mike Swan, Keybrand Foods, a division 
of Freshstone Brands Inc. 

Mark Brown,  Fresh Creative Foods

Bill Schwartz, Schwartz Consulting 

Lauren Edmonds, St. Clair Foods

Karen Bishop-Carbone, Bostons Salads and  
                Prepared Foods

Jeff Rhodes, Ventura Foods
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Conference Schedule

SUNDAY, FEBRUARY 17

MONDAY, FEBRUARY 18

WEDNESDAY, FEBRUARY 20

TUESDAY, FEBRUARY 19
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Speaker Lineup 
Keynote Address

REMEMBER WHO YOU ARE

Jim "The Rookie" Morris 
Author, Athlete & Educator 



Speaker Lineup 
Technical Topics

TECHNICAL UPDATE:  UNDERSTANDING THE CHALLENGES OF TODAY

Martin Mitchell 
Managing Director, Certified Laboratories

FOOD RECALL MANUAL 

Keith R. Schneider & Douglas L. Archer 
University of Florida



Speaker Lineup 
HPP Panel

y Bob Smitson

Mark Duffy 
Universal Pure  

Joyce Longfield 
Good Foods



Brett Podoski 
Food and Drug Administration; FDA

Speaker Lineup 
FSMA 101

Patricia A. Wester 
P.A.Wester Consulting



Speaker Lineup 
General Sessions

IMPROVING EMPLOYEE ENGAGEMENT & RETENTION

Dick Finnegan 
C-Suite Analytics; Finnegan Institute

THE CONTINUED EVOLUTION OF RETAIL FOODSERVICE

Sarah Schmansky 
Nielsen Fresh



Speaker Lineup 
General Session

Michael Hewett 
Publix Supermarkets 

“SUSTAINABLE COLLABORATION – A RETAILER’S PERSPECTIVE”



Network & Learn with Today's Industry Experts

The Exhibit Hall 
 will be open 
on Monday,  

February 18, from 
3:30 –6:30 p.m. 

Full Exhibit Hall:  Explore Solutions in Packaging, Equipment, Ingredients, Services 
and More! 



One-on-One 
CEO Sessions will 
be held Tuesday,  
February 19, from 
9:00 - 11:15 a.m. 

One-on-One CEO Sessions: An Exclusive RFA Opportunity 

A Unique Opportunity for Members



Tampa Marriott Waterside Hotel & Marina
"Experience a getaway to Tampa's scenic downtown waterfront" 
-Marriott Waterside Hotel, Tampa 

Enjoy Tampa, Florida!

photo from: www.visittampabay.com



½

Annual Golf Tournament
Join Us at the Award-Winning TPC Tampa Bay Golf Course

Service Project
Give Back to the Community by Painting with Us!



2019 RFA Spouses/Guest Event

Closing Dinner Event

photo from: www.visittampabay.com



Registration Information
CONFERENCE REGISTRATION:

REGISTER ONLINE:

For RFA Members:

For RFA Guests:

For Non-Members:

CANCELLATION POLICY:

REGISTRATION CONFIRMATION:

GOLF TOURNAMENT:

EXHIBIT HALL:



Registration Information

CONFERENCE SPONSORSHIPS:

HOTEL RESERVATIONS:

 
TRANSPORTATION FROM AIRPORT:



Are you looking for a packaging 
solution for your specific 
product?  We can help.

Osgood Industries, Inc.
Bosch Packaging Technology
Jonathan Viens
US new machinery sales
+1 813-855-7337
Sales.Packaging-Olr@bosch.com
www.boschpackaging.com

As part of Bosch Packaging Technology, Osgood Industries, 
Inc. serves the Refrigerated Foods Industry  with filling 
machines that allow customers to achieve the high quality 
standards and commitment to food safety which protect their 
brand. 

The portfolio includes rotary and inline machines that de-
nest, fill, seal, and cap pre-made containers. Handling a wide 
range of products from liquid, viscous to pumpable foods, 
each machine is customized to the product and packaging 
requirements.  Typical applications include soup, sauce, salsa, 
dips, mashed potatoes, macaroni & cheese, pumpable salads, 
grab-n-go snacks, and more.  

The Osgood Series machines are made in the U.S.A., meet 
reputable VDMA industry hygienic classification standards and 
are 3-A compliant. 

Quality matters

Refrigerated & Frozen Foods is the only publication 
dedicated to the fastest growing segment of the food 
and beverage manufacturing market—the value-added 
convenience chilled and frozen foods channel. Our 
editorial focus is on all aspects of chilled, refrigerated 
and frozen foods—from supply chain to food safety to 
packaging and energy management.

REFRIGERATED FOODS PROCESSOR OF 
THE YEAR
Every year, we honor a refrigerated foods processor based 
on year-over-year growth and leadership via promotions, 
packaging, new products and plant expansions. Previous 
winners include Sandridge Food, Blount Fine Foods, ASK 
Foods, Inc., OSI , Evolution Fresh and our 2018 winner, 
Suja Juice. To submit a nomination or learn more, go to 

VISIT OUR COMPREHENSIVE WEBSITE - 
www.RFFmag.com
Access an unbeatable collection of timely and accurate 
information on food industry trends, technologies, 
food safety practices, packaging, case studies and new 
products. 

SIGN UP FOR OUR WEEKLY ENEWSLETTER – 
WHAT’S HOT IN COLD 
Receive cutting-edge information about the refrigerated 
and frozen foods industry, such as exclusive interviews 
and articles on everything from supply chain logistics to 
food safety and energy management, right to your inbox. 

DOWNLOAD OUR MOBILE APP
Our mobile app allows users to access exclusive 
content via smartphones and tablets. Go to                                         
to learn more.

Subscribe Now!

http://bit.ly/1DkAGbI.

http://bit.ly/1Ru3CC8
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FOOD SAFETY PRACTICES 
IN READY-TO-EAT PLANTS   
page 12

NEW AS/RS TECHNOLOGIES
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