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HACCP Alliance Board Meeting Scheduled for September
The next HACCP Alliance Board of Directors’ meeting has been scheduled for Wednesday,

September 26, 2001, from 10:00 a.m. to 3:00 p.m. at the headquarters of the North American
Meat Processors (NAMP), 1910 Association Drive in Reston, Virginia.  All HACCP Alliance
members are invited to participate in the board meeting.   A block of hotel rooms has been setup
at the Sheraton Reston Hotel, 11810 Sun Valley Drive, Reston, Virginia, which is located
approximately one mile from the NAMP headquarters.  To make a hotel reservation call, 703-
620-9000 and ask for the “HACCP Alliance” block and the room rate of $159.00.

The following are the proposed agenda items for the meeting:
• Financial Report • Committee & Activity Reports
• Global HACCP Conference • FDA Juice HACCP Update
• Information from FSIS

For more information about the board meeting or if you have agenda items that you would
like to have included, please contact Dr. Kerri B. Harris, HACCP Alliance executive director, at
979-862-3643.

PhF Specialists, Inc., has been consulting in the area of food safety since 1984. During
this time the company has completed food safety projects in over 20 countries on five
continents.  Among their services are:
• HACCP and SSOP Development

Programs written for meat, seafood, fast food restaurants, spices, canned and frozen vegetables,
and fresh produce. These have been accepted by buyers and regulatory agencies.

• HACCP Training
Accredited HACCP courses presented for the meat, seafood, and produce industries in the
United States, China, Japan, Mexico, Chile, and Morocco.

• HACCP Verification Audits
Recognized as a third party auditor by many companies including Kroger, Albertson’s, CKE
Enterprises, Campbell Soup, Con Agra, Little Caesar’s, and many others.

• USDA and FDA Canned Food Validation
Recognized as process authorities by both FDA and USDA, offering complete thermal process
validation services, including temperature distribution, heat penetration and process
determination, and product registration and filing.
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