
7:00 am - 8:00 am

Exhibition Hall
REGISTRATION AND NETWORKING BREAKFAST

8:00 am - 8:10 am

Room 1
CHAIR’S WELCOME AND OPENING REMARKS

DONZEL LEGGETT
VP, Global Manufacturing Excellence, Global 
Platforms and Asia LATAM Supply Chain
General Mills

NATALIE HADLEY
VP, Quality and Food Safety
Ferrara Candy Company

8:10 am - 8:45 am

Room 1
DRIVING OPERATIONAL EXCELLENCE AMIDST 
DIGITAL TRANSFORMATION

TAOUFIK ARIF
VP, Digital Manufacturing and Innovation
Olam International

8:45 am - 9:20 am

Room 1
ENSURING FOOD QUALITY WITH FRESH THINKING 
IN BLOCKCHAIN, AI AND IOT

BOB WOLPERT
Chief Strategy and Innovation Officer
Golden State Foods

11:45 am - 12:20 pm

Room 1
POWERING EFFICIENT OPERATIONS: AN 
ENGINEERING APPROACH FOR ADVANCING FOOD 
MANUFACTURING FACILITY DESIGN

ANTHONY DOSS
VP, Engineering
Tyson Foods

Room 2
TRANSFORMING FOOD SAFETY AND 
MANUFACTURING QUALITY THROUGH ADVANCED 
TECHNOLOGICAL APPLICATIONS

WILLIAM WATTS
Senior Director, Walmart Food Safety 
Collaboration Center
Walmart

2:10 am - 2:45 pm

Room 1
WHERE PRODUCT DEVELOPMENT OPPORTUNITIES 
AND MANUFACTURING REALITIES INTERSECT

DARRYL RILEY
SVP, Quality, Food Safety and R&D
Hostess Brands, LLC

Room 2
UNDERSTANDING THE FOOD SAFETY AND 
INSPECTION SERVICE STRATEGIC GOALS TO 
ACHIEVE FOOD SAFETY OBJECTIVES AND PROTECT 
PUBLIC HEALTH

PHIL BRONSTEIN
Assistant Administrator, Office of Field 
Operations, FSIS
United States Department of Agriculture

12:25 pm - 1:00 pm

Room 1
AUTOMATION AND AI FROM CONCEPTION TO 
CONSUMPTION

GARY NOWACKI
CEO
TraceGains Inc.

Room 2
THE FUTURE OF FOOD SAFETY TRACEABILITY AND 
TRACKING THROUGH ENTERPRISE SOFTWARE

PRATEEK BHASIN
Project Manager
iRely

9:20 am - 9:55 am

Room 1
UNDERSTANDING THE FOOD SAFETY 
MODERNIZATION ACT (FSMA) INTENTIONAL 
ADULTERATION RULE

CAPT JON WOODY
Director, Food Defense
U.S. Food and Drug Administration

10:00 am - 11:40 am

Exhibition Hall
REFRESHMENTS, NETWORKING AND PRE-ARRANGED 
1-2-1 MEETINGS

1:05 pm - 2:05 pm

Exhibition Hall
LUNCH & LEARN ROUNDTABLE DISCUSSIONS AND 
OPEN SEATING LUNCH

 On-site registration is required for roundtable discussions

STAFFING YOUR FACILITY IN A LOW UNEMPLOYMENT 
ECONOMY

TYLER CAIRNS
Director, Sales and Marketing
SchedulePro

BO ROHLFSEN
VP, Engineering
SchedulePro

SOLVING FOOD SUPPLY CHAIN COMPLEXITIES

CHARLIE FIGLOW
Senior Solution Consultant
DELMIA Quintiq

ALTERNATIVE MONITORING DEVICES FOR FOOD 
QUALITY ASSURANCE

PETER NORTON
General Manager, North American 
Operations
TimeStrip

THE NEW ERA OF SMARTER FOOD SAFETY AND THE 
SUPPLY CHAIN: ARE YOU READY?

JEREMY SCHNEIDER
Business Development Director, Food 
Safety and Quality Assurance
Controlant
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5:30 pm - 6:05 pm

Room 1
TRANSFORMATION TO BEST-IN-CLASS PRACTICES, 
PROCEDURES AND PEOPLE DEVELOPMENT

HUGO GUTIERREZ
Global Chief QHSE Officer
Kerry Group

6:05 pm - 6:50 pm

Room 1
FOOD MANUFACTURING IN THE NEXT FIVE YEARS: 
PREPARING YOUR PEOPLE AND PROCESSES

BRUCE WISNEFSKE
Director, Advanced Manufacturing 
Operations
Sargento Foods Inc.

ALISON TAYLOR
Chief Sustainability Officer
Archer Daniels Midland

DAVID CECH
SVP
Slayton Search Partners

JASON GROOMS
VP, Operations Services
Burger Lounge

STEVEN HINKLE
Director, Contract Manufacturing
Clif Bar & Company

ANTHONY DOSS
VP, Engineering
Tyson Foods

6:50 pm - 7:00 pm

Room 1
CHAIR’S CLOSING REMARKS

DONZEL LEGGETT
VP, Global Manufacturing Excellence, Global 
Platforms and Asia, LATAM Supply Chain
General Mills

NATALIE HADLEY
VP, Quality and Food Safety
Ferrara Candy Company

7:00 pm - 8:00 pm

Exhibition Hall
NETWORKING DRINKS RECEPTION   
Sponsored by:

4:55 pm - 5:30 pm

Room 1
MEETING THE SKYROCKETING GLOBAL DEMAND 
FOR PLANT-BASED PROTEIN

ERIK HEGGEN
Nutrition Chief Commercial Officer
Archer Daniels Midland Company

3:30 pm - 4:50 pm

Exhibition Hall
HAPPY HOUR, NETWORKING AND PRE-ARRANGED 
1-2-1 MEETINGS

2:50 am - 3:25 pm

Room 1
CONNECTING MACHINES, PEOPLE AND PROCESSES 
IN THE ZIRA FEED: A HUB FOR WHAT’S HAPPENING 
IN YOUR FACILITY

ELHAY FARKASH
CEO
Zira

Room 2
INTEGRATING CONNECTED WORKFLOWS INTO 
YOUR QUALITY SYSTEM TO BOOST PRODUCTIVITY 
AND SAFETY

PETE SWANSON
Director, Regional CPG
Parsable



7:00 am - 7:55 am

Room 2
WOMEN IN LEADERSHIP ROUNDTABLE

 On-site registration is required for this session

MONICA MASSEY
EVP, Chief of Staff
Dairy Farmers of America

SARAH KELLER
VP, R&D and Quality Assurance
Lindt & Sprüngli

ROBIN VOGEL
VP, Commercial Americas
Mars Wrigley Confectionery

MALUWA BEHRINGER
VP, Global R&D and Innovation
Molson Coors Brewing Company

CHARLEAN GMUNDER
VP, Catering Operations
United Airlines 

WILLEMIJN SCHNEYDER 
CEO and Founder
SwipeGuide

8:00 am - 8:10 am

Room 1
CHAIR’S OPENING REMARKS

DONZEL LEGGETT
VP, Global Manufacturing Excellence, Global 
Platforms and Asia, LATAM Supply Chain
General Mills

NATALIE HADLEY
VP, Quality and Food Safety
Ferrara Candy Company

10:40 am - 12:00 pm

Exhibition Hall
REFRESHMENTS, NETWORKING AND PRE-ARRANGED 
1-2-1 MEETINGS

8:10 am - 8:45 am

Room 1
MAXIMIZING PROFITABILITY AND CREATING VALUE 
IN TODAY’S COMPLEX OPERATIONS SYSTEMS

KEVIN MPAMBOU DO DANG
CFO, Away from Home
Kellogg Company

8:45 am - 9:20 am

Room 1
ADOPTING AND IMPLEMENTING FOOD SAFETY 
AND QUALITY CONTROL STANDARDS THAT EXCEED 
REGULATORY REQUIREMENTS AND CUSTOMER 
EXPECTATIONS

AL ALMANZA
Global Head, Food Safety and Quality
JBS

10:00 am - 10:35 am

Room 1
OVERCOMING KEY BARRIERS IN MANUFACTURING 
QUALITY AND INNOVATION

PHILLIP SIMULIS
CEO
Simtelligent 

Room 2
BEST PRACTICES IN CAPITAL PROJECTS EXECUTION

DAVE WATSON
Consultant
The Austin Company

12:45 pm - 1:20 pm

Room 1
KEY FACTORS TO INTEGRATE WITHIN YOUR 
MANUFACTURING PLANTS TO ENSURE WORLD-
CLASS OPERATIONS

ENRICO MANES
VP, Manufacturing and Engineering, 
Americas
Campari Group

Room 2
IMPLEMENTING EFFECTIVE CRISIS MANAGEMENT FOR 
PRODUCT INCIDENTS, WITHDRAWALS AND RECALLS

DAVID ABNEY
VP, Quality Assurance
Sonic Drive-In

12:05 pm - 12:40 pm

Room 1
ENHANCING FOOD SAFETY AND QUALITY 
BY FOCUSING ON TRAINING AND CULTURE 
DEVELOPMENT

CLOEANN DURHAM
VP, Quality
Coca-Cola Bottling Company Consolidated

Room 2
TRENDS AND INNOVATIONS IN FOOD SAFETY: 
IMPROVING REACTION TIME FOR OUTBREAK 
INVESTIGATION WITH EARLIER SURVEILLANCE 
METHODS

ARTHUR LIANG
Senior Advisor, Food Safety
Centres for Disease Control and Prevention

9:20 am - 9:55 am

Room 1
ESTABLISHING NEW APPROACHES FOR MANAGING 
FOODBORNE OUTBREAK SURVEILLANCE, 
RESPONSE AND POST-RESPONSE EFFORTS

JOSEPH COOPER
Emergency Response Coordinator
U.S. Food and Drug Administration

CHRISTINAÉ R. HUDSON
Health Communications Specialist
U.S. Food and Drug Administration
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7:00 am - 7:55 am

Exhibition Hall
NETWORKING BREAKAST
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1:25 pm - 2:25 pm

Exhibition Hall
LUNCH & LEARN ROUNDTABLE DISCUSSIONS AND 
OPEN SEATING LUNCH

 On-site registration is required for roundtable discussions

DESIGNING AND LEADING LEAN FLOW 
MANUFACTURING GOALS

AYEDA FIGARO
Head, Lean Flow Manufacturing
The Kraft Heinz Company

SETTING AND EXECUTING YOUR CORPORATE 
SUSTAINABILITY STRATEGY

KATYA CHISTIK HANTEL
Director, Sustainable Development
Conagra Brands

IMPLEMENTING BEHAVIORAL COACHING AND 
TRAINING TO IMPROVE PROCESS ADHERENCE, 
QUALITY CULTURE AND YOUR COMPANY’S  
BOTTOM LINE

IAN GERALDS
VP, Culinary
American Blue Ribbon Holdings

IMPROVING SPEED TO MARKET THROUGH 
EXTERNAL INNOVATION AND MANUFACTURING

PATRICIA PHAN
Director, Co-Manufacturing, External 
Innovation and Strategic Growth Channels
Danone North America

ENSURING PRODUCT COMPLIANCE ACROSS A 
WIDE RANGE OF CERTIFICATION AND REGULATORY 
GUIDELINES

RENEE MELLICAN, PH.D.
Director, Regulatory Affairs and Customer 
Compliance
TreeHouse Foods

ADAPTING MANUFACTURING TECHNOLOGY 
AND PROCESSES TO ALIGN WITH NEW PRODUCT 
DEVELOPMENT

ADAM CROISSANT
Manager, R&D Innovation
Chobani

RAJNEESH HORA
Director, R&D Innovation
Chobani

SCIENCE-BASED SOLUTIONS AND BUSINESS 
APPLICATIONS: OPPORTUNITIES AND CHALLENGES

BERND KOEHLER, PH.D.
Director, Global Science
McCain Foods

2:30 pm - 3:05 pm

Room 1
SEAFOOD: THE NEXT FRONTIER FOR ALTERNATIVE 
PROTEINS

DAVID BENZAQUEN
Co-Founder and CEO
Ocean Hugger Foods

3:05 pm - 3:50 pm

Room 1
WHAT IS THE FUTURE OF FOOD QUALITY AND SAFETY?

KELLIE CAMPBELL
Director, Quality Assurance
Ingredion Inc.

NATALIE HADLEY
VP, Quality and Food Safety
Ferrara Candy Company

ANGIE SIEMENS
VP, Food Safety, Quality and Regulatory
Cargill Company

DAVE FUSARO
Editor-in-Chief
Food Processing

KIRBY CHILDS, PH.D.
VP, Food Safety and Technical Services
Foundation Food Group

VIJAY KRISHNA
VP, Food Safety and Quality
Sargento Foods Inc.

3:50 pm - 4:00 pm

Room 1
CHAIR’S CLOSING REMARKS AND SURVEY PRIZE DRAW

DONZEL LEGGETT
VP, Global Manufacturing Excellence, Global 
Platforms and Asia, LATAM Supply Chain
General Mills

NATALIE HADLEY
VP, Quality and Food Safety
Ferrara Candy Company


