
 

 

 

 

 

 

Location: Irene Conference Room  

 

 

                                       Wednesday  April 21st 2010                          
                    

                 Slaughter & Processing Processes   Chairman: Nigel Horrox,  Positive Action Publications Ltd. 

 

 

10.00 - 10.25 

 

“Salmonella control by vaccination as part of a meat safety control program”  

Rik Koopman,  Global technical manager poultry, Intervet Schering-Plough Animal Health, 

Holland 

 

10.25 – 10.55 

 

“Meat Safety & sustainability” 

Pierre Stals, Manager Public Relations, Stork Food Systems, Holland 

 

 

10.55 – 11.15 

 

“Funding & Support for international R&D projects” 

Mirjam Jacobs, Project Officer, Eureka, Agency NL , Europe 

 

11.15 – 11.30 

 

Q & A Session 

 

                    

                  Retailing/Consumer   Chairman: Paul van Boekholt, Hubbard S.A.S. 

    

 

12.00 – 12.25 

 

“Existing feed strategies:  to control Salmonella in animal production” 

Pim Langhout, Business Development Manager Poultry,  Nutri-Ad , Holland 

 

12.25 – 12.50 

 

“Food safety demands of retail and foodservice: VION's Quality Standard” 

Prof. Bert Urlings, Director Quality Assurance, VION N.V., Holland 

 

12.50 – 13.15 

 

“Certified Standards - What, Why and How“ 

Donald MacDonald, Food Safety Consultant and Auditor, Germany 

 

13.15 – 13.30  

 

Q & A Session  

 

  

                  Measuring & Monitoring   Chairman: Pierre Stals, Stork Food Systems 

 

 

14.00 – 14.25  

 

“Is clean really clean?” 

Hein Timmerman, Sector Specialist & Business Development Director EMA, Johnson 

Diversey , Holland 

 

14.25 – 14.50  

 

“Monitoring as an effective management tool” 

Ben Delleart, Director, the Product Board for Livestock, Meat and Eggs, Holland 



 

14.50 – 15.15 

 

“Latest techniques” 

Frans Martens, Distributor Manager, Europe, Middle East, Africa & Asia, Hygiena 

International Ltd, UK/Holland 

 

15.15 – 15.30 

 

Q & A Session  

 

 

                  Opportunities & Threats   Chairman: Goossen van den Bosch, on behalf of Intervet Schering Plough 

                                                                                                                                               animal health 

 

 

16.00 – 16.25 

 

“Mycotoxins control in the production chain”  

Hans van den Heuvel, Manager Quality Assurance and Food Safety Hendrix UTD, Nutreco, 

Holland 

 

16.25 – 16.50 

 

“What are tomorrow’s opportunities and threats?” 

Koen van Dyck, DG SANCO European Commissions, Belgium 

 

16.50 – 17.15 

 

“Is the future in our hands?” 

Nigel Horrox, Managing Director, Positive Action Publications Ltd. , UK 

 

17.15 – 17.30 

 

Q & A session. 

 

 

 


