RESEARCH & SUPPORT
The RFA is your primary resource for information and
support on food safety, technical issues and regulatory
compliance. A full list of all technical resources is available
on the RFA website, under the “Resourcesand Links” section
at www.refrigeratedfoods.org/resources-and-links.

Technical Hotline

EDUCATION & ADVANCEMENT
Valuable Web conferences, symposiums and conferences are
offered throughout the year providng information and
education on critical food safety issues and allow members to
learn and share with others in their field.

Technical Web Conferences

Get immediate answers to your technical questions via the
Technical Hotline! Members can contact RFA Technical
Director Martin Mitchell by e-mail at marty@refrigeratedfoods.org
to ask questions on food safety and regulatory issues.

The RFA Technical Committee hosts four Technical Web
Conferences per year on timely, relevant food safety and
regulatory topics. Titles from two of this year’s Web
Conferences are listed below. Slide presentations from past
Web Conferences are available on the RFA website, along with
information on upcoming webcasts.

Technical E-News and E-News Index

• Environmental Sampling Plans for Listeria Monocytogenes in

Stay up-to-date on the latest food safety and regulatory issues
affecting the industry with the Technical E-News, a bi-weekly
e-mail newsletter containing the latest technical news
headlines and articles of interest to the refrigerated foods
manufacturer.

Ready-To-Eat Food Establishments (December 2013)

Also available is the Technical E-News Index - an archive of
all past Technical E-news articles organized by topic. The
E-News Index as well as all current and past issues of the
Technical E-News are available to view in the Members-Only
Section of the RFA website.

RFA E-List
Questions about plant design? Looking for feedback from
members on a new software program? Get involved in the
RFA E-List, an e-mail discussion group that allows members
to send questions or comments to an entire group at one time.
Learn more on the RFA website.

Research Studies and Reports
As a member of the RFA, you have access to in-depth
research on the important food safety concerns you face
within your plant each day. The RFA has a library of primary
research on critical food safety topics, including
microbiological control, HACCP, cross-contamination,

allergens, and labeling.

by Dr. Catherine Nettles Cutter

• Promoting Food Safety Through Hygenic Design (April 2014)
by Ronald H. Schmidt, PhD; F. Tracy Schonrock & Tim Rugh

RFA Fall Symposium

PROJECTS
The Technical Committee works each year to complete one
or more major technical projects. Details of the recently
completed and upcoming projects are listed below:

RFA (2010) “Food Safety Training DVD for
Experienced Employees” & (2007) RFA Training
DVD, “Operation Food Safety: Everybody’s
Mission”
Produced by the RFA Technical Committee and RFA
Technical Director Martin Mitchell, the 2010 DVD will
allow you to introduce your experienced employees to
advanced food safety principles and to test their knowledge
after training. The 2007 DVD, also produced by the RFA
Technical Committee and Martin Mitchell, covers critical
topics and tasks to help refrigerated plant workers ensure
safety. Contact the RFA office at (678) 426-8175 or visit our
website for more information on how to receive a copy.

The RFA Technical Committee works in conjunction with the
Industry Development Committee to plan and organize the
RFA Fall Symposiums. The 2013 RFA Symposium took place
in San Jose, CA and included visits to produce fields and
processing plants in the Salinas Valley. Attendees observed
harvesting crews and learned about processing procedures,
and also had the opportunity to visit Mattson to learn about
the latest consumer and product development trends, and
Tragon for tours and seminars on sensory research.

RFA White Paper, “FDA and USDA Records Access
and Environmental Monitoring.”

The 2014 Fall Symposium will be held September 22-24 in
Milwaukee, WI. It will include a tour of the American
Pasteurization Company, tours of Cheese Manufacturing and
Processing Plants, and presentations on Food Safety and
Industry Trends by experts in the business. RFA Fall
Symposiums include sessions that are of interest to all facets
of the industry. Whether you are involved in food safety and
quality control, executive management, or marketing and
operations, these events offer valuable information and
insights that can be applied to all aspects of your business.

administer these important considerations. A download is

This document provides a common language approach to
help understand the questions about records access and the
expectations for environmental monitoring programs
brought about by the pending Food Safety Modernization
Act and the proposal for “Preventative Controls for Human
Foods.” The white paper contrasts the similarities and
differences about how the two regulatory agencies
available in the “Members Only” section of the website.

Food Safety Modernization Act (FSMA) Task Force
A FSMA task force has been set up to review proposed food
safety legislation and develop a strategy and action plan for
the RFA to pursue. The regulation has passed and we will be
concentrating on educating our members and working with
the FDA to help in compliance.

What has the RFA
done for you lately?
The RFA strives to provide you, the members, with
access to the most up-to-date news and resources on
all food safety and regulatory issues affecting the
refrigerated foods industry. Our goal is to be your
best resource for news, research and answers on
technical and regulatory issues facing your business.
The driving force behind the RFA’s technical programs
and resources is the RFA Technical Committee, which
is led by Technical Director Martin Mitchell and
Committee Chairman Bill Schwartz. In the past year,
the Technical Committee has worked to enhance the
RFA’s technical offerings by completing a valuable new
technical project, increasing technical news updates,
hosting educational quarterly Web conferences, and
organizing the technical portion of the RFA’s Fall
Symposium.

Get Involved!
The Technical Committee is always looking for input
and comments from members on topics and issues they
would like to see addressed. If you have input or would
like to join the Technical Committee, please contact
RFA Technical Director Martin Mitchell at
marty@refrigeratedfoods.org or Technical Committee
Chair Bill Schwartz at wcschwartz@ameritech.net.
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To keep you up-to-date on everything that is new and
available and to make sure you are taking advantage of
all the technical resources of the RFA, the Technical
Committee has put together the following update on
the current services and resources available to RFA
members as well as a brief preview of the new projects
planned for this year.
Detailed information on all of the RFA’s technical
resources are always available on the RFA website. In
addition, many of the materials are available to
download directly from the website in the
Members-Only Section. Visit the RFA website at
www.refrigeratedfoods.org. If you have questions,
please contact RFA Technical Director Martin
Mitchell at marty@refrigeratedfoods.org or you can
contact the RFA office at (678) 426-8175.
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