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Carlos Valdivia got involved with agriculture and grain milling and
blending from an early age while working in a family owned feed mill in
Lima, Peru. Studied Business Administration at Universidad de Lima in
Lima, Peru, began working as an intern for USDA in 2001, MBA
graduate from Tulane University in 2002 and started working as a
contracting officer in the Kansas City Commodity Office, USDA
managing the procurement of milled and blended corn and soy products.
Moved to Washington DC in 2006 and occupying several policy positions
concerning the storage, inventorying of agriculture commodities and
procurement of food aid commodities.

Dave Albin is Director of Nutrition & Extrusion Technologies at InstaPro International, a globally-recognized manufacturer of high-quality
equipment and technology for food and feed production. Dave has
worked in the food and nutrition industries for more than 10 years,
focusing on the development of quality, safe ingredients and products
for food animals, pets, and humans. Before this, Dave earned B.S. and
M.S. degrees in Animal Sciences and Animal Nutrition, respectively,
from University of Illinois, Urbana, and a Ph.D. in Nutritional Sciences
from the same institution. Dave has conducted scientific research in
the areas of nutrition, food safety, and physiology using techniques in
nutrition laboratory analyses, animal experiments, and molecular biology. This has resulted in the
publication of 18 peer-reviewed scientific journal articles, 6 conference proceedings, 26 abstracts,
and nearly 100 popular press articles, blog posts, and white papers. Finally, Dave has long been
interested in food systems from farm to consumer, and working with region-specific approaches for
improved output, quality, and efficiency.
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and Food Division), and Institute of Food Technologists. His research
has been funded by grants from the United States Department of Agriculture, National Science
Foundation, US Department of Commerce, NASA, and the food industry. He has secured funding
worth over $11.5 million as a PI or co-PI while working at UMASS. He is the co-editor of Annual
Reviews in Food Science and Technology, and a member of the editorial boards of a number of other
journals. He has organized numerous workshops, symposia, and international conferences in the
field of food colloids, emulsions, and delivery systems.

David Silver started at Didion in 2005 as a financial analyst and now
works as Corporate Controller and USDA Program Director. David
graduated from Marquette University with a degree in accounting. As
corporate controller, he focuses on many of Didion’s financial
decisions, as well as the growth and management of the accounting
staff. During David’s tenure, Didion has grown in size, top line
revenues, profitability and enterprise value. As USDA Program
Director, David is the primary contact for the USDA, USAID, and
other aid partners. He works to build relationships with the food aid
supply chain, and within Didion to develop and commercialize
humanitarian aid products such as CSB+, Super Cereal Plus, Corn Soy
Whey Blend and Super Cereal Plus with Amylase. David is passionate about enhancing the
humanitarian supply chain and works transparently with partners to achieve positive outcomes. His
relationships with rail, ocean, and other transportation partners uniquely positions him to see up
and down the supply chain. Lastly, David is currently serving as the Chairman of the North
American Millers’ Association (NAMA) International Trade Committee (ITC), which is a subcommittee of NAMA. The NAMA ITC is primarily focused on the export of milled wheat and corn
products including their use in humanitarian aid. In 2015 and 2016, David traveled with NAMA to
Ethiopia, Djibouti, South Africa and Malawi to learn about the downstream supply chain and gain a
better working knowledge of challenges encountered in distribution.

Diego Moretti, PhD is a senior scientist at the Laboratory of Human
Nutrition, ETH, Zurich, Switzerland. His research interests are in
investigating iron metabolism in iron deficiency excess, and strategies
for its correction, such as fortification and supplementation using state
of the art isotopic techniques and molecular determinants of iron
status and metabolism. Further research interests lay in investigating
novel tools to characterize the biological efficacy of food based
approaches to counteract deficiencies in iron and zinc (bio-fortification
and fortification).

Dr. Greg Aldrich is establishing a research program at K-State that
focuses on characterizing nutritional impact of modern pet food
processing. His efforts are intended to better describe the impact that
thermal and mechanical processes have on food safety, nutrient
utilization, and product shelf life. He is also helping the department
construct a Pet Food Science Program for undergraduate and graduate
training, and to foster new channels of teaching and exchange between
the pet food industry and Kansas State. Dr. Aldrich brings to the
University practical experience in the pet food industry as an active
nutrition consultant. He has provided diet formulation, technical
service, and new product development expertise to pet food
companies and ingredient suppliers around the globe for much of the
last two decades. Dr. Aldrich writes a monthly column for Petfood
Industry magazine, the leading trade industry publication, on pet food
and ingredient issues, has authored several text book chapters regarding pet foods and nutrition,
and is a frequent speaker at industry and scientific forums. Dr. Aldrich is a K-State alumnus (BS
Agriculture; Animal Science & Industry, 1984). He earned an M.S. from the University of Missouri
and Ph.D. in Nutrition from the University of Illinois. He has held several industry management and
technical positions with Co-op Feeds, the Iams Company, Kemin Industries, Inc., and Menu Foods
Ltd. He is a member of the American Society of Animal Science, American Society for Nutrition,
and the American Academy of Veterinary Nutrition.

Harjinder Singh is a Distinguished Professor and Director of the Massey
Institute of Food Science and Technology, Palmerston North, New
Zealand. He is also the Co-Director of the Riddet Institute, a National
Centre of Research Excellence in food science and nutrition. His
research has focused on food colloids, food ingredient functionality,
functional foods and food structure-nutrition interface. He has
published over 300 papers in international journals, and is co-inventor
of 12 patents which have formed the basis of several commercial
innovations. His international standing and outstanding contributions
to food science have been recognized by several prestigious awards:
the William Haines Dairy Science Award (USA) and the Marschall
Rhodia International Dairy Science Award (USA), Massey University Research Medal, JC Andrews
Award and the Shorland Medal. He is an Elected Fellow of the Royal Society of New Zealand and of
the International Academy of Food Science and Technology (2006). In 2012, he was the corecipient of the Prime Minister’s Science Prize, the highest science honour in New Zealand. In
2015, he was elected a Fellow of the Institute of Food Technologists (USA) and also received the
International Dairy Foods Association Research Award in Dairy Foods Processing (USA).

Dr. Hongda Chen is the National Program Leader for Bioprocess
Engineering and Nanotechnology at USDA/NIFA. He has been
providing national leadership to develop nanoscale science, engineering,
and technology for agricultural and food systems, and engineering
approaches for research, development, education and extension for
improving food quality, safety and nutritional value. He was a co-chair
responsible for leading the development of the National
Nanotechnology Initiative Strategic Plan 2010. He has spoken
frequently on nanoscale science, nanotechnology and engineering for
agriculture and food at professional conferences, symposia, and
strategic planning meetings both in the States and internationally. Dr.
Chen has been invited to serve on many scientific advisory boards of
most prestigious research institutes and international conferences.
Most recently, he has been invited to serve on the External Advisory Committee of the Nanyang
Technological University (NTU) of Singapore and Harvard University – School of Public Health
(HSPH) on Sustainable Nanotechnology Initiative. He was the Co-Chair of the first International
Conference on Nanotechnology Applications and Implications of Agrochemicals toward Sustainable
Agriculture and Food Systems held in Beijing in 2016. He has been active in professional societies
including IFT and IUFoST. He currently serves on the Nominations and Elections Committee of
IFT. He is also a member of the IFT Public Policy Task Force. He has been a member of IUFoST
Expert Panel on Food Security and Sustainability. Dr. Chen received his Ph.D. in Engineering from
University of California, Davis. He was a professor of food engineering at University of Vermont
from 1990 to 2000.

Dr. Jeannette Kennedy has a Ph.D. in Public Health – Epidemiology
from Walden University, M.S. in Food and Nutrition from Framingham
State College and B.A. in Biochemistry from Wellesley College. She is
a Registered Dietitian and Licensed Dietitian/Nutritionist in
Massachusetts. Dr. Kennedy is a Technical Advisor in the Office of the
Director, Department of Defense (DoD) Combat Feeding Directorate
(CFD), located at the U.S. Army Natick Soldier Research,
Development and Engineering Center, in Natick, MA. From 19982015, Dr. Kennedy worked as a Food Technologist on the Combat
Rations Team, including as the Project Officer for the Fielded
Individual Ration Improvement Project, which covered the Meal, Ready-to-Eat (MRE);
Humanitarian Daily Ration; and religious meals. Her responsibilities included oversight of MRE
ration component research and development, field test evaluation, menu planning, development of
technical data packages, verification of industry production capabilities, and engineering support to
procurement. She was an active member of the ration nutritional analysis team, consisting of
representatives of the US Army Research Institute of Environmental Medicine and CFD, which
focused on maintaining the nutrient database for all individual ration components. Her current
responsibilities focus on working closely with the CFD Director and leadership staff to provide
technical assistance, support, and consultation in all areas related to the execution of the DoD
Combat Feeding Research, Development, Test, Engineering & Evaluation (RDTE&E) Program.

Juan E. Andrade is an assistant professor in global food and nutrition
from the University of Illinois Urbana-Champaign, Urbana. He holds a
B.Sc. in Agricultural Sciences from Zamorano University, Honduras,
and a Ph.D. in Human Nutrition from Purdue University. Dr. Andrade's
long-term goal is to develop sustainable strategies that can be used to
deliver adequate nutrition, especially micronutrients, to residents of
low-resource countries and thereby help to promote human health and
economic development. His research interests are focused on
innovative concepts for food fortification, lipid-based nutrition
supplements, point-of-care technologies for assessment of
micronutrient deficiencies, functional food aid products, and service,
experiential learning education programs. Dr. Andrade is an affiliated faculty in the Department of
Food Science and Human Nutrition, the Division of Nutritional Sciences, the Center for Latin
American and Caribbean Studies and the Food Security Initiative at Illinois. He is also a research
affiliate at the Integrating Gender and Nutrition within Agricultural Extension Services
(INGENAES) and the PI for the Human Nutrition Team at the Soy Innovation Lab, both USAID’s
funded projects. Dr. Andrade brings to the IFT’s Roundtable on Food matrices and Nutritional
Bioavailability his experience on the characterization and evaluation legume-based nanoparticles to
enhance dispersion and bioavailability of fat soluble bioactives as well as lipid-based nutrition
supplements to improve their essential fatty acid content and potential for delivery of bioactives to
address parasitic infection.

Megan Parker PhD is the Senior Nutrition Research Officer at PATH’s
Headquarter office in Seattle, WA, and serves as an advisor for the
Office of Scientific Affairs and the Research Determination
Committee. Dr. Parker has over 15 years of qualitative and
quantitative research experience and five years of in country
experience working in East Africa. Her expertise focus on infant and
young child feeding and care practices, and the use of sustainable
nutrition interventions to improve maternal and child nutrition and
health outcomes. While at PATH, Megan has worked on PATH’s
portfolio of fortified rice projects for which she served as the principal
investigator (PI) and key research coordinator for randomized controlled trials conducted in
Burundi and Cambodia. Megan frequently develops research protocols and obtains IRB approvals,
coordinates data collection and analysis, conducts program implementation with field partners,
develops manuscripts for peer-reviewed publication, and communicates results to the local
governments. For PATH’s Nutrition Innovations portfolio, Megan leads the nutrition intervention
work in Ghana and Senegal which focuses on the development of nutrition interventions as
sustainable businesses. Our work in Ghana is based upon a strong relationship with Aspire FG and
Heifer International to examine the adequacy of edible insects as an alternative animal protein and
develop women-lead micro-farming businesses. The Senegal project has examined the bacterial
profile of locally fermented foods among Fulani and Wolof groups in the Saint Louis region and
attempted to improve the probiotic content with Yoba for Life.

Dr. Michael McBurney is one of the world’s leading nutrition
authorities. He has published >80 peer-reviewed papers, 10 book
chapters, 36 proceedings and letters, and 101 technical abstracts. He is
an Adjunct Professor in the Friedman School of Nutrition Science &
Policy at Tufts University, has held academic appointments at the
University of Toronto, University of Alberta, Michigan State University
and was founding Department Head of the Department of Nutrition
and Food Science at Texas A&M University. Currently, Michael is VP
Science, Communications & Advocacy at DSM Nutritional Products
where he provides global leadership in developing, implementing, and
executing nutrition science and communications strategies. He is an
active volunteer with leadership experience in the American Society for
Nutrition (ASN), Institute for Food Technologists (IFT), International
Food Information Council (IFIC), International Life Science Institute (ILSI), Council for Responsible
Nutrition (CRN), Canadian Nutrition Society (CNS) and New York Academy of Science (NYAS).
He served as a founding Advisory Board member of the Institute of Nutrition, Metabolism and
Diabetes within the Canadian Institutes of Health Research. He is a member of the National
Association of Science Writers and current chair of Cornell University Division of Nutrition
Sciences External Advisory Board. He is an industry representative of the FDA Food Advisory
committee. Dr. McBurney received his B.S. in Biology (Ecology) from Carleton University and M.S.
and Ph.D. degrees in Nutrition from Cornell University. Accreditations include professional
mediation (Texas Mediation Training Roundtable) and Executive Leadership I, IMD Business School.

Patrick Webb, PhD is the Principal Investigator of the USDA funded
project, Food Aid Quality Review. Dr. Webb is the Alexander
McFarlane Professor of Nutrition at the Friedman School of Nutrition
Science and Policy at Tufts University. As Chief of Nutrition in World
Food Programme (2003-2006), he oversaw programs in 30 countries
and played a key role in organizing response to food and nutrition needs
in many emergencies. This underscores Prof. Webb’s globally
recognized leadership in defining policies and actions relevant to food
aid. Prof. Webb is also the Director of the Nutrition Innovation Lab,
which generates empirical findings relevant to USAID programming in
agriculture, health, and nutrition. Oxfam Great Britain and Tufts to
increase the use of evidence-based research in humanitarian policy and
practice. That activity produces systematic reviews of topics on humanitarian action. Prof. Webb
was one of the core authors in the 2013 Maternal and Child Health Lancet Series.

Quentin Johnson is the President of Quican Inc. He provides consulting
services to UN agencies, national donor aid agencies and international
NGOs on staple food fortification. He is the Coordinator of the
Technical Training and Support Group of the Food Fortification
Initiative, an international network of private sector industry, public
sector and civic sectors promoting staple cereal food fortification
worldwide.

Dr. R. Paul Singh is a Distinguished Professor Emeritus of Food
Engineering, Department of Biological and Agricultural Engineering
and Department of Food Science and Technology, University of
California at Davis. He received his degrees in the area of agricultural
engineering from Punjab Agricultural University (B.S. 1970), University
of Wisconsin (M.S. 1972), and Michigan State University (Ph.D. 1974).
His research involves computational modeling of food processes to
improve industrial food manufacturing, resource (energy and water)
utilization in the food industry, and modeling of food digestion for
improved bioaccessibility of nutrients in the human body. He and his
research team have developed in-vitro gastric simulators to study the
role of structural properties of foods during their breakdown in gastric environment. In-vivo studies
with animal models have provided new insights on rheological properties and mixing of digesta in
the stomach. Dr. Singh is a Fellow of the Institute of Food Technologists, American Society of
Agricultural and Biological Engineers, and the International Academy of Food Science and
Technology. Currently, he serves as an Editor-in-Chief of the Journal of Food Engineering. In 2008,
he was elected to the National Academy of Engineering. In 2010, the Institute of Food
Technologists awarded him the Nicolas Appert Award– the highest award given in the field of food
science in the United States. In 2015, Dr. Singh was awarded the World Agriculture Prize by the
Global Confederation of Higher Education Associations for Agriculture and Life Sciences.

Rufino Perez, PhD is a Senior Food Technology Advisor at USAID’s
office of Food for Peace. He is the lead food technology and food safety
resource within Food for Peace, supporting country missions and local
suppliers throughout the USAID food supply chain. Prior to joining
USAID, Dr. Perez worked as Associate Principal Scientist at Kraft
Foods Global. He was responsible for corporate food safety and quality
expert and nutrition ingredient researcher. He has vast experience on
global food safety programs in both implementation and auditing
capacities. He received his Ph.D. from Michigan State University in
1998. His research was on the use of gas mass spectrometry for the
identification of fingerprint volatiles produced by human pathogens in foods, as rapid food safety
indicator in packaged foods.

Dr. Sajid Alavi is a Professor of Extrusion Processing in the
Department of Grain Science and Industry at Kansas State University.
He is a consultant to the Food Aid Quality Review team. He received
his Ph.D. degree in Food Science/Food Engineering from Cornell
University in 2002. Dr. Alavi's research activities are focused in the
areas of food engineering, interfaces between processing and
nutrition, extrusion processing for food, pet food, feed and industrial
applications, food microstructure imaging, and structure - texture
relationships.

Satya S. Jonnalagadda, PhD, MBA, RD, is the Director of Global
Nutrition Science at KERRY. Satya is responsible for leading Kerry’s
internal and external nutrition strategy and positioning, while staying
abreast of new scientific developments, proposed food regulations and
identifying new nutrition opportunities. Satya leads the Kerry Health
and Nutrition Institute. Satya has more than 20 years of experience in
nutrition, she has held various roles in global research and development
for Novartis Nutrition Corporation, the Bell Institute of Health and
Nutrition at General Mills, was an Associate Professor at Georgia State
University and a Clinical Dietitian and is an Adjunct Associate Professor
of Nutrition at the University of Minnesota. Satya holds a Master’s of Science in Nutrition from
Case Western Reserve University, Cleveland, OH, an MBA from Augsburg College, Minneapolis,
MN., and a Ph.D. in Human Nutrition and Foods from Virginia Polytechnic Institute and State
University, Blacksburg, VA. Satya completed her Dietetic Internship Program at Georgia State
University, and is a Registered Dietitian, approved by the Commission on Dietetic Registration.
Satya has more than 50 peer reviewed publications in key scientific journals, has contributed to
several book chapters and has presented at scientific and professional conferences. Satya’s areas of
nutrition science expertise are in chronic disease prevention and management, and sports nutrition.
Satya’s areas of research include examination of the nutrition and health benefits of whole grains,
dietary fiber, proteins, and nutritional lipids; Working in Global Research and Development, has
given Satya an opportunity to provide input on key health and nutrition needs of consumers across
the globe and identify ways to address the double burden of malnutrition, while identifying culturally
appropriate and sustainable nutrition solutions.

Tim Meier is currently the Food Technologist/Process Engineer at
Edesia Nutrition, a non-profit manufacturer of ready-to-use foods for
malnourished children in developing countries. Prior to working at
Edesia, Tim was an R&D Process Engineer at Pepperidge Farm working
in snacks innovation, as well as a Category Engineer and R&D Process
Engineer at Unilever working in the Peanut Butter and Dressings
categories. He earned his Bachelor of Science degree from Purdue
University in Food Process Engineering. At Edesia, Tim is responsible
for carrying out technical product and process related activities that
may include product development/adaptations to meet evolving
customer specifications and the need for new products, evaluation of processing changes, and
managing the Research & Development Innovation Center.

Topher Dohl completed his Bachelor of Science Degree in Bakery
Science & Management in 1994 at Kansas State University. He spent
the next 17 years in research and development and technical sales and
service in bakery and food applications. Topher received an M.B.A
from Benedictine College, Atchison, KS. Topher joined Wenger
Manufacturing, Inc., in June 2012, as a Research Coordinator at
Wenger’s Technical Center and now serves as Technical Center
Director. Wenger Manufacturing is at the forefront of extrusion
technology. It has developed numerous food products and processes
that are beneficial in providing nutritious foods for world aid programs.

Dr. Yi Wu is the Chief Innovation Director of The Wright Group based
in Louisiana and has worked with Wright for 17 years. With a Ph.D. in
Food Chemistry, Nutrition and Biological System Engineering from
University of Nebraska, Dr. Wu’s expertise is in the area of
development and application of edible coatings to nutrition and
nutraceutical products. Dr. Wu is the developer of the Wright Group’s
new generation of rinse resistant rice premix products and
microencapsulated nutrients. Dr. Wu holds B.S. and M.S. in Biology
and Biochemistry and had also taught university level of Food Science
and Food Quality for eight years before coming to the States 24 years
ago.

Soojin Jun is an associate professor of food engineering in the
Department of Human Nutrition, Food and Animal Sciences at the
University of Hawaii at Manoa. He has authored more than 70 refereed
journal publications in the areas of emerging food processing
technologies including thermal and non-thermal food processing,
system modeling and simulation, biosensing, food nanotechnology, and
food preservation. He has served as editors and peer-reviewers for
various international journals and is a leading editor of a popular Food
Engineering book entitled “Food Processing Operations Modeling:
Design and Analysis” published by Taylor & Francis in November 2008.
He is currently a member of Institute of Food Technologists (IFT) and a founder of Jun Innovations
Inc that has developed a proprietary supercooling technology that preserves perishable materials
at below-freezing temperatures without the formation of ice crystals.

Gaurav Patel was born in Anand, India where Asia’s largest dairy
“Amul” and India’s National Dairy Development Board are situated.
From the childhood, he was interested in the dairy products and
therefore, he majored in Dairy Technology in the B.S and MS from
Gujarat Agricultural University in Anand, India. After MS, he taught
for two years as a faculty in the S.P. University. He immigrated to US
for Ph.D. studies in Food Science at The Pennsylvania State University.
Gaurav joined Abbott labs in 1993 and during his tenure of 24 years in
R&D, he was instrumental in developing several innovative products.
He has provided technical leadership to global flagship brands such as
Ensure, Pediasure, Zone Perfect and several other disease specific products for pediatric, healthy
living and elderly populations. He served as internal Expert on several of ingredients such as soy
proteins, milk proteins, fibers and fruits and vegetable powders. During 008 to 2010, he was one of
the five leaders chosen to establish new Research and Development Center in Asia-Pacific region.
He established the product development facilities at Singapore by hiring product, package and
process scientists and establishing laboratory facilities. Gaurav has lead several regional and global
product development projects and teams. He also led the Global Citizenship project related to
development of extruded fortified rice, which has potential to improve nutritional status of millions
of kids, women and elderly. Since 2010, he is working on novel ingredient technologies, processing
techniques and packages for developing new products and renovating existing products for
improved efficacy. He has published 12 papers, 15 issued patents, filed 30 patents and more than
100 invention disclosures.

Farida Mohamedshah, MS, CNS, is the Director of Food, Health and
Nutrition at the Institute of Food Technologists. In this role, she
serves as IFT’s principal scientific and technical resource on issues
related to food, health, and nutrition, and provides leadership and
direction on programs and tasks within the key focus areas. She
provides recommendations and leads the development of program and
activities on food and nutrition policies and offers guidance on the
appropriate role of IFT in science policy leadership, support, liaison,
and networking. She leads the development of evidence based content
for peer-reviewed scientific reviews and reports, web-content, and
other communication and media materials for members. In her
previous role as Vice President, she worked on regulations and policies on food, nutrition, and
health as it relates to alcohol, and translated scientific research to develop evidence-based
educational resources for healthcare professionals. She is a member of the American Society for
Nutrition and the Academy of Nutrition and Dietetics.

Dr. Deirdra Chester is the Acting Division Director in the Division of
Nutrition, Institute of Food Safety and Nutrition at the National
Institute of Food and Agriculture, USDA. Prior to joining NIFA, she
was a scientist at the USDA- Agriculture Research Service. In her role
as the National Program Leader of Applied Nutrition Research, she
provided leadership in identifying emerging issues of national
importance, program reviews, and grants management in the area of
nutrition, functional components of food, and childhood obesity. She
also provides leadership for the Agriculture and Food Research
Initiative (AFRI) Childhood Obesity Prevention and the Foundational
Program - Function of Efficacy and Nutrient competitive grants
programs. She has worked extensively with a number of inter and
intra-agency projects and programs with the FDA, NIH and the CDC. Participation on these
committees resulted in the development of the National Nutrition Roadmap and the Dietary
Guidelines. Dr. Chester serves on the Executive Board and is a Past-Chair of the Food and
Nutrition Section of the American Public Health Association. She is currently a member of the
Dietetics Based Practice Research Network Committee and is a Registered Dietitian/Nutritionist.
She currently holds membership in professional organizations: The Academy of Nutrition and
Dietetics and the IFT. Dr. Chester has spoken both nationally and internationally on nutrition
topics. Dr. Chester holds a Ph.D. degree in Nutrition from Florida International University where
she was awarded the McKnight Doctoral Fellowship and was in the inaugural class of the Gates
Millennial Scholars. She holds a Master of Science degree in Food and Nutrition Science and a
baccalaureate degree in Nutrition and Dietetics from Florida State University.

Dr. Melvin Carter is a National Program Leader for Food Science and
Technology in the Division of Food Safety, Institute of Food Safety and
Nutrition at the National Institute of Food and Agriculture, USDA. He
provides leadership in identifying emerging issues of national
importance, program reviews, and grants management in the area of
food science and safety. Dr. Carter is actively involved in leadership for
the Agriculture and Food Research Initiative Foundational Programs,
Improving Food Quality, Food Manufacturing Technologies and the
Food Safety Outreach Program.

Dr. Jodi Williams is the National Program Leader for Food Safety at
the USDA in the National Institute of Food and Agriculture. She
provides leadership for the Small Business Innovation Research
Program, Food Science and Nutrition component and the Agriculture
Food and Research Initiative Food Science and Food Safety Outreach
Grants Programs.

Dr. Paul Cotton joined the National Institute of Food Safety and
Nutrition (NIFA) as the new National Program Leader (NPL) for
Public Health Nutrition in 2016. Dr. Cotton will also serve as the liaison
to the Center for International Programs (CIP) at NIFA. Dr. Cotton
served as Assistant Director Division of Receipt and Referral Center
for Scientific Review (CSR) at the National Institutes of Health where
he was responsible for the scientific referral process at the NIH. Prior
to his CSR appointment, Dr. Cotton was a Program Director (Health
Science Administrator) in the Office of Extramural Programs (OEP) at
the National Institute of Nursing Research, National Institutes of
Health (NINR/NIH). He was Program Director for the health
promotion and risk behaviors portfolio and coordinated the minority health research crosscutting
area and is the Community Based Participatory Research contact for NINR. He received a PhD and
BSc from Howard University in Washington, DC. Dr. Cotton joined the NINR staff as Program
Director for the health behavior and minority health portfolio. A Registered Dietician, Dr. Cotton
serves as the INR representative on the NIH Nutrition Coordination Committee and the Trans
NIH Obesity Task Force. He was the SBIR/STTR contact for NINR. Dr. Cotton was a 2009, 2011,
2013 and 2015 NIH Director’s Award recipient. Dr. Cotton also previously held positions at the US
Department of Agriculture and Howard University. At the Department of Agriculture’s Human
Nutrition Research Center’s Community Nutrition Research Group he developed research
collaborations with Historically Black Colleges and Universities, Hispanic-Serving Institutions, and
Tribal Colleges.

Dr. Nina Schlossman is a food and nutrition expert with more than 30
years providing leadership and technical assistance in the food security,
food aid and development arenas. She works in all aspects of nutrition
throughout the lifecycle, starting with the critical first 1,000 days. Dr.
Schlossman is President of Global Food & Nutrition Inc., where she
directs overall strategy, and technical, research, evaluation, and
training services around the world. She is an Adjunct Faculty at the
Tufts Friedman School of Nutrition Science & Policy and a senior
member of the USAID-funded Food Aid Quality Review. Dr.
Schlossman has expertise in food systems and food product development, including randomized
controlled trials and consumer testing of ready-to-use-therapeutic and supplementary foods and
other high protein foods. Dr. Schlossman has a Ph.D. in International Nutrition from Tufts
University and a M.S. in Nutritional Biochemistry and Metabolism from Massachusetts Institute of
Technology.

Florentino Lopez is the executive director of the United Sorghum
Checkoff Program, a farmer-funded organization dedicated to
improving the sorghum industry through research, promotion and
education. In this position, Florentino facilitates a team, within a
Federally Mandated Program overseen by USDA, consisting of a
producer board, staff and multiple external public and private entities
engaged in efficiently investing checkoff dollars to increase producer
profitability and enhancing the sorghum industry. Prior to becoming
the executive director, he served as the Sorghum Checkoff’s marketing
director where he was intricately involved in strengthening
opportunities for sorghum in domestic and international marketplaces.
Florentino continues to devote part of his time in the domestic and
international marketplace, helping to facilitate direct product sales,
building inter-company relationships and sharing technical information
to enhance sorghum market opportunities. Before joining the Sorghum
Checkoff, Florentino served as production manager for Texas Farm, L.L.C., in Perryton, Texas.
During his time there, Florentino implemented and reviewed production processes to satisfy the
USDA and European Union Certification Program, which allowed the export of Texas Farm pork
into the EU and Japanese marketplaces. Florentino holds a Bachelor of Science degree from Texas
A&M University Kingsville, Texas.

Dr. K. Ryan Wessells is an Assistant Project Scientist in the Program in
International and Community Nutrition (Department of Nutrition) at
the University of California, Davis. Her research is focused on
maternal and young children nutrition in low-income countries, with a
specific emphasis on zinc deficiency, and the evaluation of preventive
and therapeutic interventions designed to improve nutritional status
and functional outcomes in these populations. Research themes include
dietary and biochemical assessment of nutritional status, the
assessment of micronutrient absorption from complementary foods
using stable isotope techniques, and relationships between nutritional
status, environmental enteric dysfunction and infection. Dr. Wessells
received her PhD in Nutritional Biology from the University of
California, Davis with a designated emphasis in international nutrition.
She is currently conducting research in Niger, The Gambia and Lao
PDR.

Lindsey Ellis Green is the Project Administrator for the Food Aid
Quality Review (FAQR) Phase III. She holds a M.A. in Sustainable
International Development from the Heller School for Social Policy
and Management at Brandeis University. She has worked with Mercy
Corps in Tajikistan supporting their USAID Maternal and Child Health
and Nutrition Project while researching male involvement in maternal
and child health. She interned at Pathfinder International in the Office
of the President. Prior to pursuing her master’s degree Lindsey served
as a Peace Corps Volunteer in The Gambia supporting community
health initiatives and worked as a program coordinator for service
learning programs at Dartmouth College. She holds a B.A. in
International Relations with a minor in African Studies from Beloit
College.

Agathe is the Packaging Research Assistant for the Food Aid Quality
Review. She joined the FAQR team in March 2017 to address current
challenges associated with packaging and to identify the most
appropriate, cost-effective packaging technologies to be used to
optimize transport, preservation and distribution of the food aid
products throughout the supply chain and shelf life. Prior to FAQR, she
graduated with a MS in Nutrition in 2015 from the University of
Massachusetts in Amherst, studying nutrition science and participating
in research on the link between obesity and the development of breast
cancer. She then went back to France, her home country, to complete
a master’s degree in Food Technology. There she joined a group of
students working on developing a nutritional bar for pregnant women
in sub-Saharan Africa and grew interest in food aid products and international development. She
received a BS in Chemistry from Eastern Kentucky University in 2013.

Carla Mejia joined WFP in 2015 as regional food technology and food
safety officer, where she is responsible for the safety and quality of
commodities and food products that are locally produced and are
transported to other regions or consumed locally. Other achievements
include the development of tools that enable WFP staff assess their
capacities and determine viability of locally produced Supplementary
Nutritious Foods. Additionally, she is the technical lead for various
initiatives that channel public private partnerships for technical
assistance such as the regional rice fortification initiative in Asia; as well
as capacity building focused on safe food handling for Home Grown
School Feeding Programs. Carla has more than twelve years of experience in food science and agrifood systems with an emphasis in food chemistry, ingredient functionality standard setting and
regulations. Prior to WFP, Carla worked at the US Pharmacopeia, as a scientific liaison to the Food
Chemical Codex, where she was responsible for standard setting of new food ingredients. She also
worked for several years at Frito Lay North America, as part of the Research and Development
Department, where she was responsible for the formulation development, optimization and
execution of various projects that resulted in several commercial novel food products. Carla
obtained her Masters and Ph.D. degrees in Food Science from Purdue University, while her
undergraduate degree is from Zamorano University in Honduras, she is originally from Ecuador.

Tom Reed is the Vice President of North American Sales for Repco, a
division of McShares, Inc. located in Salina, KS, which is a major
supplier of vitamin/mineral pre-mixes and other additives to the grain
milling industry. He is responsible for the marketing of these products
throughout the USA and Canada. Tom has been with the McShares
organization for over 28 years, and prior to returning in 2004 to Repco,
formerly known as Research Products Company, he served as the Vice
President/General Manager of their Viobin USA division in Monticello,
IL. Viobin is an oil extraction facility, specializing in wheat germ, and he
oversaw both the production and sales of wheat germ oil and defatted
wheat germ from this plant. He is based out of the office in Monticello, where he also resides.
Active in the milling industry, Tom sits on the Board of Directors of the International Association
of Operative Millers. He is a graduate of Illinois College with degree in Business Administration.

For the past 10 years, Janet M. Pang is the Technical Sales Manager at
Challenge Dairy Products, Inc., a wholly owned subsidiary with
California Dairies, Inc. (CDI), the largest Dairy Cooperative in
California and the second largest in the United States, representing
over 600 Dairy Farm Families. Committed to the production of dairybased food products, Challenge Dairy supports Humanitarian
Assistance efforts domestically and internationally, to help treat severe
and moderate malnutrition. Challenge Dairy is a proud supplier to the
U.S. military. Janet’s expertise is formulating, commercialization and
quality management of nutritious foods for treatment of severe and
moderate malnutrition. Prior to working at Challenge Dairy, Janet was the Group R&D Manager
for a large food company. Janet’s experience includes low acid aseptic processing, extruded bars,
nutritional drink mixes and extended shelf-life refrigerated food. Janet graduated with honors from
the University of California, Berkeley in Food Science and Nutrition.

Shane Prigge is the Head of the Food Quality Unit at the World Food
Programme based in Rome, Italy. During his time at WFP, Shane has
worked to improve many aspects of humanitarian food assistance with
a particular focus on food safety and quality. He developed many
strategic partnerships in the area of food technology and science to
improve the quality of food delivered in humanitarian contexts. Shane
has more than twelve years of experience in applying food safety and
technology solutions to address humanitarian situations. Prior to
WFP, Shane worked with non-government organizations and in the
private sector. Shane completed his Masters in Public Health at Tulane
University, and obtained two Bachelor degrees from the University of
Minnesota in Microbiology and Geography.

