BETTER PROCESS CONTROL SCHOOL
ACIDIFIED FOODS ONLY
Department of Food Science and Human Nutrition
Michigan State University
in cooperation with the
Grocery Manufacturers Association Science and Education Foundation

The Federal Food & Drug Administration published in the Federal Register, March 16, 1979, Vol. 44, No. 53, a regulation titled,
ACIDIFIED FOODS AND LOW—ACID FOODS IN HERMETICALLY SEALED CONTAINERS—MANUFACTURE &
PROCESSING. Parts 113.10 and 114.10, Personnel state:

“All operators of retorts, processing systems, and aseptic processing and packaging systems, and container closure inspectors shall be
under operating supervision of a person who has attended a school approved by the Commissioner for giving instruction in retort
operations, processing systems operations, aseptic processing and packaging systems operations, and container closure inspections,
and has been identified by that school as having satisfactorily completed the prescribed course of instruction.”

DATES: October 21-22,2009 Two day Acidified Foods Course
Wednesday — Registration 7:30 - 8:00 a.m.
Wednesday — Classes 8:00 a.m. — 6:00 p.m., followed by optional dinner
Thursday: Classes 8:00 a.m. — 6:00 p.m.

PLACE: Michigan State University
Department of Food Science and Human Nutrition
Room 1135 South Anthony Hall (across the hallway from the MSU Dairy Store)
East Lansing, MI 48824-1224
Linda Young: 517-355-8474 x 114, youngli@anr.msu.edu, http:/fshn.msu.edu

Driving directions to Michigan State University are available at: http://maps.msu.edu/

Please refer to the Construction Alerts Web Page at http://www.construction.msu.edu/detours/
for current and upcoming information on major construction projects.

FEES: A registration fee of $400.00 per person - for the two-day Acidified Foods Course

Registration fee includes textbook, continental breakfast, lunch and refreshment breaks. Attendees receive the textbook prior to the
school if registration and payment are received by September 15, 2009. All registrations must be immediately followed with
payment. Registration is final and textbooks are sent when payment is received. Exams are given on textbook contents,
therefore receipt of the textbook and advance study is important. Remember to bring the textbook with you to class.
Registration does not cover hotel accommodations.

Refund: You may withdraw from this course with a full refund less a $100 processing fee provided we are notified of the cancellation
by September 15™. After this date, you will be responsible for the full registration fee if you register and do not attend. A
substitute from the original registrant’s institution or company may attend.

Dinner and a Short Program - Wednesday, October 21* (following the last class): $10.00 per person. Prepayment is required.

Parking:

An MSU Conference Parking Permit @ $10.00 per vehicle (prepayment required) will cover the two days parking assigned to the
Trowbridge Road parking ramp #5, approximately a 5-7 minute walk to the classroom, 1135 S. Anthony Hall/Dairy Foods
Complex. The classroom is located across the hall from the MSU Dairy Store. You can see the Trowbridge Road parking
ramp#5 and MSU Dairy Store on the Popular Destination Map at http://maps.msu.edu/files/map _popdest.pdf and on the
Interactive Map at http://maps.msu.edu/interactive/. The Trowbridge Road parking ramp#5 is located behind the
Communication Arts and Sciences Building at the corner of Trowbridge and Red Cedar Roads across the street from Police
and Public Safety, southwest of the MSU Dairy Store and designated with a V on the map.

If you want to park closer, Visitor Lot 39 is available at $.80 per hour, located on Shaw Lane, across from the International
Center, northwest of the MSU Dairy Store, a 3-5 minute walk.

The Trout Food Science and Human Nutrition building is marked on the following map
http://maps.msu.edu/interactive/index.php?location=tfs located at the corner of Wilson and Farm Lane, just south of the MSU
Dairy Store.
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SUBJECTS

TEXT: 7" Edition of Canned Foods-Principles of Thermal Process Control, Acidification and Container Closure
Evaluation

Wednesday, October 21, 2009

* Introduction

* Chapter 2: Microbiology of Thermally Processed Foods
* Chapter 3: Principles of Acidified Foods

* Chapter 4: Principles of Thermal Processing

* Chapter 5: Principles of Food Plant Sanitation

Thursday, October 22, 2009

* Chapter 7: Records and Recordkeeping

* Chapter 8: Equipment, Instrumentation, and Operation for Thermal Processing Systems
* Chapter 16: Closures for Glass Containers

* Lab: Measure PH/FDA Filing

* Chapter 6: Food Container Handling

EXAMS: After each lecture and related discussion, a short study period will be given before the closed book examination for each of
the following subjects. The exams are standardized by the Grocery Manufacturers Association Science and Education Foundation

with approval of the FDA requiring a minimum score of 70% for passing each exam.

CERTIFICATION: After satisfactory completion of 70% or greater exam scores, a certificate will be awarded and mailed to the
student in approximately 4 weeks.

Hotel Accommodations

Candlewood Suites

3545 Forest Road

Lansing, M1 48910
Reservations: 517-351-8181
www.CandlewoodSuites.com

A block of rooms will be held until October 1st for a |

Wednesday,October 21, 2009

7:15am Leave Candlewood Suites and transport tSouth Anthony Hall (MSU Dairy Store)

6:00pm Pick up (those not staying for dinnej) from South Anthony Hall (MSU Dairy Store), return to Candlewood Suites
7:00pmPick up from South Anthony Hall (MSU Dairy Store) and return to Candlewood Suites

Thur sday, October 22, 2009
7:15am Leave Candlewood Suites and transport t8outh Anthony Hall (MSU Dairy Store)
6:00pm Pick up from South Anthony Hall (MSU Dairy Store) and return to Candlewood Suites
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