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Dr. Andrijana Rajic, DVM, MSc, PhD TE————
Senior Epidemiologist and Adjunct Professor

Public Health Agency of Canada

Dr. Andrijana Raji¢ is an international leader in the application of research
synthesis and translation methods to answer complex questions, particularly in
food safety and veterinary public health areas. She earned a DVM degree from
University of Sarajevo; two Master’s degrees, one in Infectious Diseases (U of
Sarajevo) and Epidemiology (University of Guelph); and a PhD degree in
Epidemiology (U of Guelph, Canada). She has over 20 years of professional
experience in veterinary public health, and has worked for various national,
provincial and federal authorities in Europe and Canada. Dr. Raji¢ has served on an
Expert Panel for Systematic Reviews in Feed and Food Safety of the European Food
Safety Agency (EFSA). She is an Adjunct Faculty at University of Guelph and
University of Saskatchewan, Canada. Dr. Raji¢ has published over 50 peer-reviewed
publications and co-advised over 10 MSc and PhD graduate students in
epidemiology.



Dr. Roger Johnson

Research Scientist

Public Health Agency of Canada

Dr. Johnson obtained his Master’s and Veterinary degrees from the University of
Sydney, Australia, and his PhD in Immunology and Infectious Diseases from the
Ontario Veterinary College, University of Guelph, Canada.

Currently he is a Research Scientist and Director of the E. coli and Salmonella
Reference Laboratories at the Laboratory for Foodborne Zoonoses (LFZ) of the
Public Health Agency of Canada (PHAC), in Guelph, Ontario, and an Adjunct
Professor in the Department of Pathobiology, University of Guelph,

Since 1989, Dr. Johnson’s research has focused on the detection, epidemiology and
control of foodborne pathogens in animals, foods and humans, particularly
shigatoxin/verotoxin-producing E. coli and Salmonella spp in the pre-harvest
sector.

Dr. Johnson is also on the Executive Committee of the Canadian Research Institute
for Food Safety at the University of Guelph and the Canadian Federal VTEC
Network, and jointly organized a recent International Workshop on non-0157
STEC hosted by the VTEC Network.

He has authored and co-authored numerous peer-reviewed publications in
scientific journals and several book chapters. He has served on the editorial board
or as an ad hoc reviewer for numerous scientific journals, and as a consultant to the
WHO and the American Academy of Microbiology in veterinary public health,
microbial food safety and zoonotic diseases.



Dr. Haley Oliver

Associate Professor in Food Science

Purdue University, USA

Haley Oliver received her B.S. degrees in Molecular Biology and Microbiology from
the University of Wyoming in 2004. She later obtained her PhD in Food Science at
Cornell University in 2009. Throughout Dr. Oliver’s university career she gained
valuable experience as a teaching assistant for Food Microbiology at Cornell
University as well as Meat Evaluation and General Microbiology Laboratory at the
University of Wyoming. Dr. Oliver continues her teaching career at Purdue
University where she has been an instructor in the Food Microbiology, Food Plant
Sanitation and Graduate Food Microbiology courses. She also mentors
undergraduate research assistants at Purdue University.

Along with Dr. Oliver’s extensive teaching career she has also been a guest lecturer
for the American Meat Institute Listeria Control Workshop Series, the American
Meat Science Association Reciprocal Meat Conference and the Colorado State
University Graduate Seminar Series. She has also participated in national and
international professional organizations such as Indiana Environmental Health
Association (IEHA) liaison to International Association for Food Protection (IAFP),
the American Society for Microbiology Kadner Institute, American Society for
Microbiology and the Food Protection Trends Editorial Board.



Dr. Frank Pollari

Enterics Surveillance and Population Studies

Public Health Agency of Canada

Dr. Frank Pollari is a veterinarian epidemiologist with a Master of Public Health
degree from the University of Washington, and a Doctor of Veterinary Science
degree in epidemiology from the University of Guelph. He has extensive experience
in surveillance and research related to food, water and human health. He was
instrumental in development NESP, the National Enteric Surveillance Program, as
well as development of the Pharmacy-based Syndromic Surveillance project. Other
areas of activity include assessing the relationship between well water quality and
human health, identifying risk factors for Salmonella Typhimurium DT 104 and the
development of the C-EnterNet surveillance system. He is currently a manager in
the Enterics Surveillance and Population Studies Division of the Centre for Food-
borne, Environmental and Zoonotic Infections Diseases of the Public Health Agency
of Canada as well as program lead of the C-EnterNet program.



Anne-Marie St-Laurent

Director of Food Safety Division, Policy and
Programs Branch

Canadian Food Inspection Agency (CFIA)

Anne-Marie joined the CFIA in October 2010 where she is responsible for the
Agency’s food safety programs that come under the authority of the Food and Drug
Act and Regulations. Anne-Marie carries out this mandate by leading a team of 70
professionals who apply scientific methods to “anticipate to prevent” food borne
hazards from entering the Canadian food supply.

Prior to joining the CFIA, from 2007-2010 as Director Emergency Response
Services at the Public Health Agency of the Canada (PHAC), Anne-Marie lead the
National Health Emergency Response Teams, the National Emergency Stockpile
System and the PHAC Emergency Preparedness and Response Training and
Exercise program.

From 1994-2007, as Associate Director, Bureau Food Regulatory, International and
Interagency Affairs, Health Canada, Anne-Marie led several national foods safety
initiatives including the 2008 National Strategy for Safe Food and the first version
of the Food borne Illness Outbreak Response Protocol (2004). In addition to
collaborating with other governments nationally and internationally, Anne-Marie
has worked with the private sector and non-governmental groups in the
development of the national codes of practices for the meat, dairy, and food service
and retail sectors under the Canadian Food Inspection System Initiative.

Anne-Marie holds two degrees from McGill University: a BSc in Agriculture and a
MSc. (Nutrition). More recently in 2008, Anne-Marie graduated from the Health
Canada Science Management Development Program and the National Preparedness
Leadership Initiative at Harvard University.



Dr. Daniel Engeljohn

Food Safety and Inspection Service (USDA)

USA

Engeljohn serves in the Senior Executive Service at USDA in the policy office of the
Department’s public health regulatory agency. He oversees the risk management
activities associated with meat, poultry, and processed egg products and leads the
strategic planning efforts involving the development of food safety regulations.
Engeljohn represents FSIS on the National Advisory Committee on Microbiological
Criteria for Foods and is the FSIS spokesperson on food irradiation issues. In
addition, he serves as an adjunct assistant professor of nutrition on the graduate
faculty at Howard University and teaches both undergraduate and graduate
courses on human nutrition.



Paul Loeven
Scientific Evaluator, Food Additives Section

Health Canada

Paul Loeven received his Bachelors of Science degree in Biomedical Toxicology (Co-
op Program) in 1994 from the University of Guelph in Guelph, Ontario. While
pursuing his degree in the Co-op program, he worked as a Pharmacology Research
Assistant with the Veterinary Drugs Directorate at Health Canada in Ottawa,
Ontario and as a Quality Control Technologist with Neilson Dairy in Georgetown,
Ontario. Paul received a certificate in Occupational Health & Safety in 1995 from
Ryerson Polytechnic University in Toronto, Ontario, after which he worked as
Regulatory Affairs/Technical Services Coordinator with Spray Pak Industries (an
aerosol manufacturing company) in Mississauga, Ontario from 1995 until 1999.
Paul joined the federal government in 1999, working as a Biologist with the
Existing Substances Division at Health Canada. In 2000, he joined the Animal Feed
Division at the Canadian Food Inspection Agency as a Feed Toxicologist and worked
for them for the last 11 years, until joining the Food Additives Section with the
Chemical Health Hazard Assessment Division, Food Directorate at Health Canada in
July 2011.



Dr. Shu Chen

Research Scientist Manager

University of Guelph, Agriculture & Food Laboratory

Dr. Shu Chen is a Senior Research Scientist and Manager of the Analytical Biology
Section, at the University of Guelph, Laboratory Services Division, Agriculture and
Food Laboratory. She leads the development and implementation of advanced
molecular methods for pathogen detection and typing, microbial source tracking,
and genetic testing of animals, plants and microorganisms. Dr. Chen provides
molecular diagnostic expertise and consultation to a wide range of scientific
communities, government agencies and industries.

Dr. Chen has developed and implemented numerous advanced molecular methods
for food safety and quality monitoring from pathogen detection, identification and
typing, meat and plant speciation, to animal genotyping, crop variety identification
and forensic investigation of food contaminants. She has published twenty-three
scientific papers, and given many seminars as an invited speaker at conferences
and workshops.

Dr. Chen received her MSc. and Ph.D. degrees in Biotechnology from the University
of Toronto, and has been with University of Guelph, Laboratory Services, since
1994.



Dr. Merv Baker

Canadian Meat Council

Dr. Merv Baker is a graduate of the Ontario Veterinary College, University of
Guelph. His career experience includes the management of laboratory services
supporting the national animal health, plant health and food safety programs of
Agriculture and Agri-Food Canada. Dr. Baker developed a career with the Canadian
Food Inspection Agency where he served in a variety of executive and scientific
positions, retiring in 2007.

Since retiring from the Canadian Food Inspection Agency, Dr. Baker has worked as
a private consultant in the fields of food safety, traceability of animals and food
products, and international trade in food products. Dr. Baker is currently chairing
the Industry Listeria monocytogenes Working Group that was formed by the
Canadian Meat Council in partnership with other national industry associations to
develop Best Practices for the meat processing industry that will raise the standard
for Listeria control in Canada.



Scott A. Brown

Senior Director, Metabolism & Safety, Pfizer
Animal Health

On Behalf of International Federation for Animal
Health

Scott A. Brown received his DVM in Veterinary Medicine at the University of
Kentucky as well as his PhD in Veterinary Pharmacology at Purdue University. After
receiving his DVM and PhD, Dr. Brown worked as Assistant Professor of Veterinary
Clinical Pharmacology at Texas A&M University. He joined Upjohn Animal Health as
a Clinical Research Scientist and soon migrated to the area of drug metabolism.
Currently, Dr. Brown is the Senior Director for Metabolism & Safety, a unit
responsible for pharmacokinetics, drug metabolism, human food safety, toxicology,
environmental safety, antimicrobial safety and target animal safety.

Dr. Brown has co-authored over 70 published articles and over 150 internal study
reports. He has served as President of both the American College of Veterinary
Clinical Pharmacology (1997-1999) and the American Academy of Veterinary
Pharmacology and Therapeutics (1999-2001). He currently serves on the Editorial
Board for the Journal of Veterinary Pharmacology and Therapeutics.

Dr. Brown and his wife Kathy have three children. Dr. Brown is active in his church
praise team and in the youth ministry. He also enjoys sports such as basketball,
bicycling and whitewater rafting.



Dr. Mohammad Koohmaraie

CEO, IEH Laboratories & Consulting Group

Meat Division, USA

Dr. Koohmaraie received his B.S. degree in Animal Science from Pahlavi University
in Iran, M.S. degree from Texas A&M-Kingsville University in 1980 and Ph.D. degree
in Animal Science from Oregon State University, Corvallis, Oregon in 1984.
Throughout his career, Dr. Koohmaraie has focused his research efforts on the
biological mechanisms regulating meat tenderness. Starting with the outbreak of E.
coli 0157:H7 in the Northwest Dr. Koohmaraie has been heavily involved in leading
and conducting research projects to help the meat industry reduce/eliminate E. coli
0157:H7 from the red meat supply. He works closely with the members of meat
industry to design projects to address food safety problems relevant to the
industry.

In April of 2008, Dr. Koohmaraie joined IEH Laboratories and Consulting Group as
its Chief Executive Officer of the Meat Division. At [EH he continues his long
standing efforts of working closely with the industry to help them produce the
safest meat possible.

In recognition of his contributions to science and technology, Dr. Koohmaraie has
received numerous National Awards. In 2005, he was the recipient of the American
Meat Science Association "Signal Service Award" for "In recognition of devoted
service and lasting contribution to the meat industry and the American Meat
Science Association." Dr. Koohmaraie has published over 400 scientific publications
and has given over 300 invited talks to U.S. and International Organizations.

Dr. Koohmaraie has been married to Mrs. Sue Ann Koohmaraie since 1980 and they
have three children, Sarah, 25 years old and twin boys Bijan and Nema, 22 years
old.



Dr. Rebecca Irwin

Director, Laboratory for foodborne zoonose

Public Health Agency of Canada

Dr. Rebecca Irwin received her Doctor of Veterinary Medicine in 1986 and her MSc
in 1989 from the Ontario Veterinary College, University of Guelph, Guelph, Ontario.
She is currently Director, Surveillance Division, Laboratory for Foodborne
Zoonoses at the Public Health Agency of Canada. She is responsible for the animal
and food components of two surveillance programs, the Canadian Integrated
Program for Antimicrobial Resistance Surveillance (CIPARS), and the C-EnterNet
sentinel surveillance program.



Joe Stout

Commercial Food Sanitation, LLC

USA

Joe Stout is known in the food industry for his work in sanitation and hygienic
design as the Director of Global Product Protection, Sanitation and Hygienic Design
for Kraft Foods. Joe was with Kraft for 29 years and during that time held a variety
of positions in operations, quality, and sanitation. While at Kraft he had
responsibility for manufacturing plant cleaning controls and processes, including
allergen and pathogen control programs and pest control. Joe worked with Kraft
manufacturing, quality, food safety and engineering to assure appropriate linkages
and communication. Joe facilitated the allergen steering team for Kraft which
coordinates allergen program implementation around the world.

Joe has been active in sanitation controls and sanitary design of equipment and
facilities, for dairy, meat and dry products for many years. In 2003 He led the
American Meat Institute's Equipment Design Task Force, which won the coveted
AMI Industry Advancement Award in 2003. He also participated in AMI Facility
Design Task Force as they developed the 11 principles of design. He is the current
leader of the GMA Sanitation Working Group and the leader of the GMA Sanitary
Design Working Group.

Joe retired from Kraft in March of 2010 and is now working in the food industry as
a consultant for sanitation, hygienic design and as an allergen management
consultant for FARRP.





