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5.  Message from Bruce Hammond - Incoming President [bruce.g.hammond@monsanto.com]

For those FS3 members that will be attending the annual SOT meeting this year, we will hold our business meeting/reception Wednesday night, 6-8:30 P.M. in room 201, Charlotte Convention Center.  Hope to see you there.  For those who cannot attend the annual meeting, we will keep in contact with you through the newsletter.  There are three workshops sponsored by FS3 members this year, one on the safety assessment of new crops varieties developed with gene suppression technology (Wednesday), another on the safety of dietary supplements (Thursday), and the third on mold, mycotoxins and damp-building related illnesses (Thursday).  There will also be representatives of FS3 in attendance at the student mixer Sunday night to inform students about our specialty section. 

Our specialty section includes many experienced professionals, but we have few student members. There is much accumulated wisdom we could share with the younger generation of scientists who will one day be our replacements. SOT is creating a pilot mentoring program to advise post-doctoral students on career path opportunities (http://www.toxicology.org/ai/spd/PD_mentor.asp).  Consider donating some time to inform students about potential career opportunities in food safety assessment. 

We are members of this specialty section because we are interested in food.  The future holds some interesting challenges and opportunities for production of food that is safe and affordable. Recently there have been several episodes of food contaminated with pathogens such as spinach, peanut butter and now mushrooms.  Food processors and manufacturers are being challenged to find better ways to minimize contamination in the field and during processing to insure the safety of the foods we consume. Market forces, and climate change could have a profound impact on future production as witnessed by the loss of citrus production in California and the increased price of corn grain as more of it is diverted to ethanol production.  This is a boon for farmers but since grain is also used to feed farm animals, it will increase the costs of food produced on the farm. Organic food production is increasing in popularity but its adoption will be limited due to its increased costs. Are their tangible benefits for organic food, or does this method of production pose health risks for certain foods?  This might be an interesting topic for a future workshop or roundtable. Food producers are working to produce healthier food with less trans fats which has important benefits for all of us.  New technologies are making it possible to develop nutritionally improved crop varieties. While improved crops varieties developed with biotechnology are being grown in more countries, acceptance in Europe is still problematic. Companies that develop new crop varieties, or substances added to foods to impart a desired technical effect are regulated by government agencies around the world. Unfortunately, in some countries, there is not enough financial support for these agencies to hire the staff needed to review all of the applications/petitions being submitted for innovative food products.  This will have serious implications for the future as competent regulators will leave the government for better growth opportunities and review of dossiers/petitions etc will be delayed due to insufficient staff. There are many other aspects of food safety monitoring which will also not be adequately addressed.  This problem needs to be corrected.  Lastly the skill sets needed to work in the area of food safety assessment has evolved since when I first entered the field 30 years ago. Those of us still working, plus those entering the field of food safety assessment need to keep up with the advances of technology that are occurring so rapidly.  It is a daunting task.   
A few months ago, I went through a life-changing event.  I appreciate those who stepped in to take over my FS3 responsibilities while I was recuperating.  Cholesterol would not normally be considered a toxic food component, but when it deposits as plaque in your arteries, it can have a profound impact on your well being. Following cardiac catheterization I was staring at a screen which showed that four of my coronary arteries contained opaque areas indicating they were nearly completely occluded by plaque. The main descending coronary artery, called the “widowmaker” was one of those affected. The coronary bypass surgeon informed me I would be dead within the year if I didn’t have these blockages bypassed.  I was lucky, they found my problem before they were completely occluded.  Others are not so lucky, the first time they find out is when they experience a coronary or stroke.  Too many do not survive their first experience. Unfortunately, except for cardiac catheterization which has its own risks, there is no other completely accurate test available to detect the presence of coronary artery occlusion. So, the younger generation needs to learn from us baby boomers to eat healthier, exercise more, and be monitored for changes that could indicate you are at increased risk.  It is unfortunate that more resources are not devoted to screening the general population to pick up changes earlier when something could be done to reverse them.  Our priorities for research funding are sometimes out of sync with the real problems people face.  Some food for thought, just make sure it is low cholesterol.
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II. Activities

2006 SOT Annual Meeting Reception was held during the evening of March 7, 2006 in San Diego, CA 
Approximately 75 people were in attendance. 

Dr. Bryan Delaney called the meeting to order at 7:00 PM on March 7, 2006.

Meeting Minutes:  see Attachment

Awards: 

· Frank Lu Outstanding Graduate Student: Lonnie Williams, University of Georgia.  "EVIDENCE FOR INCREASED SPHINGOID BASE 1-PHOSPHATE LYASE ACTIVITY IN CORN SEEDLINGS AFTER PROLONGED EXPOSURE TO FUMONISIN." Coauthors: A. E. Glenn, C. W. Bacon, M. A. Smith, and R. T. Riley.  ($500, Plaque and Ribbon)
· Taylor & Francis Outstanding Graduate Student: Flavia Pereira, University of Montana-Missoula.  "INITIATION AND PROGRESSION OF ATHEROSCLEROSIS IN APOE -/- / LDLR-/- MICE EXPOSED TO ARSENIC IN DRINKING WATER."  Coauthors: M. C. Schneider, J. D. Coffin and H. D. Beall. ($500, $100 Gift Certificate, Plaque and Ribbon).  The award was presented by Taylor & Francis representative Ms. Tracy O'Hara.
· Burdock Travel Awards: The Burdock Group continued its generous financial support of student travel to the annual SOT meeting.  Three $500 awards were given this year to:  
· Hee Kyong Bae, Michigan State University.  "Protein kinases associate with ribosomes during the deoxynivalenol-induced ribotoxic stress response in the macrophage."  Coauthor: J. Pestka.
· Eleni Beli, Michigan State University. "Docosahexaenoic acid consumption modulates host response to enteric reovirus infection in the mouse."  Coauthors: M. Li, C. Cuff, and J. Pestka.
· Tantiana Burns, University of Georgia, "Induction of neural tube defects in CD1 mice by intraperitoneal exposure to fumonisin B1." Coauthors: R. T. Riley, J. B. Gelineau-van Waes, and K. A. Voss. 
Other Specialty Section 2005-2006 Activities:

· Workshop:  New food ingredients do not need new food regulations.  James Griffiths, Burdock Group and Thomas Vollmuth.  William Wrigley Jr. Company, co-chair

· Symposium:  Gene-Nutrient-Environment Interactions as Risk Factors for Birth Defects: Fumonisins, Folate, Genetic Variation and Neural Tube Defects.  Janee Gelineau-van Waes, University of Nebraska and Ronald Riley, USDA Agricultural Research Service, Co-Chairs.

· Roundtable: Food Safety and Security: Regulatory and Industry Safeguards.  Jay Vodela, USDA Food Safety Inspection Service and Michelle Catlin, National Academy of Sciences, Co-Chairs.

7.  2006 Annual FS3 Business Meeting Date: March 7, 2006

The 2006 annual business meeting was held during the evening of March 7, 2006 in conjunction with the annual SOT meeting in San Diego, CA.  About 75 members and guests attended.  President Bryan Delaney opened the meeting, welcomed those in attendance, introduced the current Executive Committee, and announced the winners of this year's elections.  New officers are:  Craig Llewellyn, Vice-president Elect; Wu Li, Secretary/Treasurer; Genevieve Bondy and Jay Vodela, Councilors.  Ron Riley (Past President), Ken Voss (Secretary/Treasurer), and Mike Bolger (Councilor) are rotating off the executive committee.

Next, the student awards were presented. 

--Frank Lu Outstanding Graduate Student: Lonnie Williams, University of Georgia.  "EVIDENCE FOR INCREASED SPHINGOID BASE 1-PHOSPHATE LYASE ACTIVITY IN CORN SEEDLINGS AFTER PROLONGED EXPOSURE TO FUMONISIN." Coauthors were: A. E. Glenn, C. W. Bacon, M. A. Smith, and R. T. Riley.  ($500, Plaque and Ribbon)
-- Taylor & Francis Outstanding Graduate Student: Flavia Pereira, University of Montana-Missoula.  "INITIATION AND PROGRESSION OF ATHEROSCLEROSIS IN APOE -/- / LDLR-/- MICE EXPOSED TO ARSENIC IN DRINKING WATER."  Coauthors: M. C. Schneider, J. D. Coffin and H. D. Beall. ($500, $100 Gift Certificate, Plaque and Ribbon).  The award was presented by Taylor & Francis representative Ms. Tracy O'Hara.

-- Burdock Travel Awards: The Burdock Group continued its generous financial support of student travel to the annual SOT meeting.  Three $500 awards were given this year to:  

· Hee Kyong Bae, Michigan State University.  "Protein kinases associate with ribosomes during the deoxynivalenol-induced ribotoxic stress response in the macrophage."  Coauthor: J. Pestka.
· Eleni Beli, Michigan State University. "Docosahexaenoic acid consumption modulates host response to enteric retrovirus infection in the mouse."  Coauthors: M. Li, C. Cuff, and J. Pestka.

· Tantiana Burns, University of Georgia, "Induction of neural tube defects in CD1 mice by intraperitoneal exposure to fumonisin B1." Coauthors: R. T. Riley, J. B. Gelineau-van Waes, and K. A. Voss. 

Bruce Hammond reported on program submissions and invited members to submit proposals for 2007.  He discussed the submission guidelines and reiterated to the membership that the program committee's evaluation will emphasize the purpose of the session, the information to be presented and the significance and timeliness of the topic.  He reviewed online submission and evaluation and ranking procedures and deadlines.  He then reported on the past year and noted that FS3 had 11 submissions for the 2006 program of which 4 were selected for the program.  The selected sessions were:

Workshop: New Food Ingredients Do Not Need New Food Regulations.  James Griffiths, Burdock Group and Thomas Vollmuth, William Wrigley Jr. Company, Co-Chairs.

Symposium: Gene-Nutrient-Environment Interactions as Risk Factors for Birth Defects: Fumonisins, Folate, Genetic Variation and Neural Tube Defects.  Janee Gelineau-van Waes, University of Nebraska and Ronald Riley, USDA Agricultural Research Service, Co-Chairs.

Roundtable: Food Safety and Security: Regulatory and Industry Safeguards.  Jay Vodela, USDA Food Safety Inspection Service and Michelle Catlin, National Academy of Sciences, Co-Chairs.

Ken Voss gave a brief Treasurer’s Report and announced that minutes of the 2005 Executive Committee Meeting, Business Meeting, the FS3 Annual Report as well as the 2006 Specialty Section Budget Guide were available on request.  Dr. Burdock (the Burdock Group) was thanked for his continued support and sponsorship of the FS3 Burdock Student Travel Awards. The financial status (July 2005-present) of the section is:


General Fund




Frank C. Lu Fund

Beginning Assets = $11, 757


Beginning Assets = $27,594


Net Assets End of Year = $11,471

Net Assets End of Year = $29,100

The general fund estimate does not include the SOT meeting expenses or dues for 2007.  The final balance of the general fund is estimated to be over $11,000 after these items are included.  

Bill Stott addressed the group about Communications.  Bill planned to increase the number of newsletters each year.  Thanked everyone for their contributions and made a plea for more articles from the membership.

Old and New Business followed.  (a) the importance of having a poster for display at events such as the SOT Student/Post Doctoral Mixer was discussed, no decision was reached as to who would help put it together; (b) the possibility of creating a CD promoting food safety careers and research was opened for discussion and well received by the membership; an appeal was made for student participation in the making of the CD, as they will be the target audience for this presentation; (c) an appeal was made for FS3 members to serve and "experts", make themselves available for giving lectures or other activities to promote the section and food safety issues; and (d) there was a discussion as to how better reach students to inform them of our sections activities, of the benefits of membership, of our awards program and to encourage them to join and become active.

Bryan Delaney passed the gavel to George Burdock.  George thanked Bryan for his dedicated service and made a few closing remarks.  The meeting adjourned.


9. CALL FOR 2008 FOOD SAFETY SPECIALTY SECTION PROGRAM PROPOSALS
DON’T WAIT UNTIL CHARLOTTE TO GET YOUR IDEAS TOGETHER!!!  SUBMIT IDEAS FOR THE 2008 PROGRAM AND IF YOU WANT TO SERVE ON THE PROGRAM COMMITTEE CONTACT Craig Llewellyn (Program Committee Chair 2008, cllewellyn@kraft.com).

The deadline for receiving proposals at SOT HQ is in April 30 2007, however, the FS3 Program Committee review will begin reviewing them in March-April timeframe.

The process for submission and review will be similar to previous years in that proposals will be submitted using the same procedure as for abstract submissions for the annual meeting.  

If you have a proposal, you need to discuss it with the expected sponsoring and co-sponsoring specialty section program Chair before it is submitted.  This is necessary to alert the program chair of the other specialty sections that they need to go into the system and endorse your proposal.

At the moment the site SOT Abstract Central is closed. Coming later in March 2007, you can submit your proposal on-line at www.toxicology.org.

Why submit a proposal?
To present new developments in food toxicology. 

To provide attendees an opportunity to learn about state-of-the-art technology and how it applies to toxicological research. 

To provide attendees an opportunity to learn about the emerging fields and how they apply to toxicology. 

Session Types:
· Continuing Education: Emphasis on quality presentations of generally accepted, state-of-the-art knowledge in toxicology

· Symposia: “ Cutting-edge” science; new areas, concepts, or data

· Workshops: Emphasis on quality presentations of generally accepted, state-of-the-art knowledge in toxicology

· Roundtables: Controversial subjects

· Historical: see SOT website
Some suggestions to increase the chances of acceptance of your proposal (by Bruce Hammond):

· The objective must be well thought out and the proposal well written.  If your proposal is missing details or clarity regarding topics and speakers, it will probably be rejected.  

· You should have a good idea for potential speakers for your session even if you do not have firm commitments that they can participate.  If your proposal is accepted in May, and you cannot secure the speaker(s) you have listed, you will be scrambling to find replacements.

· Generally 4 speakers are sufficient, although in some cases 5 speakers may be appropriate.  If you have too many speakers, then their time for presentation will be limited.  

· SOT will only cover some or all of the travel expenses for one non-SOT member speaker.  If you have more than one non-member on your program, SOT may not accept the proposal unless you can provide them with assurance that you will either pick up the costs for the non-member speaker, or the speaker will cover their own costs.

Examples of past Proposals for SOT workshops, symposia, roundtables, continuing education courses from 2004-2007:

Continuing Education Courses.

“Sphingolipids and toxicology: chemistry/metabolism, signaling disease, and methods of analysis”

“Safety assessment of proteins developed through biotechnology”*

“Understanding the origins, mechanisms of action, and approaches for minimizing the risks of toxins in feeds and food”

“Lipids - a primer on biochemical structures, metabolism, analyses, lipidomics, and importance in pathobiology”

“The origins, mechanisms of action, and unique considerations for minimizing the risks of food borne toxins”

Symposium/Workshop.

“Chasing zeros; can the threshold of toxicological concern help”

“Dietary acrylamide: new or ancient risk”*

“Food contaminants as susceptibility factors in processes of food borne diseases”

“Food safety and security: regulatory and industry safeguards”*

“New food ingredients do not need new food regulations”*

“Nutrigenomics and food safety”

“Nutraceuticals as double edged swords: weighing risks and benefits of dietary chemicals to human health”*

“Nutrient, toxin, gene interaction as possible contributing factors for human disease:folate, fumonisin, genetic variation and neural tube defects”*

“Perspectives on Nutraceutical safety and efficacy in human health and disease prevention”

“Potential human health risk from estrogenic food and consumer product additives - how much is real and how much is hype”* 

“Safety and toxicity of nutraceutical and functional foods”

“Use of nutragenomics in safety assessment of functional foods”*
“Gene-nutrient-environment interactions as risk factors for birth defects: Fumonisin, folate, genetic variation and neural tube defects”
Roundtable.

“Developing the use of threshold concept for protein allergens”*

“Safety assessment of nutritionally improved food and feed crops”*
“Food safety and security”*
*Accepted by SOT for presentation at an annual meeting.



1. SOT Presentations supported by FS3 at 2007 Annual Meeting and endorsed by the Food Safety Specialty Section.


Continuing Education – “REACh: A New Framework for the Regulation of Chemicals”, Sunrise SR01, Sunday , 3/25 at 7:00-7:45 AM.





Workshop Sessions


 - “The Safety Assessment of Improved Food and Feed Crops Developed with Gene Suppression Technology”- B. Hammond and J. Petrick, Wednesday, 3/28 at 1:30-4:15 PM. 


- “Safety of Dietary Supplements Used for Weight Reduction: Lessons Learned”- M. Soni and P. Bolger. Thursday, 3/29 at 9:00-11:45 AM.





Roundtable Session – “Novel Computational Strategies for Reducing Chemical Residues in Food of Animal Origin” – R. Baynes and A. Craigmill. Tuesday, 3/27 at 7:30–8:50 AM. 





Platform Session – “Food Safety and Nutrition Toxicology” Tuesday, 3/27 at 9:00-11:45 AM.





Poster Session: “Food Safety and Nutrition Toxicology” Wednesday, 3/28 at 9:00 AM – 12:30 PM.





2. VOTE!!!  


You have until February 28 to vote at:


�HYPERLINK http://www.surveymonkey.com/s.asp?A=174966123E10541 ��http://www.surveymonkey.com/s.asp?A=174966123E10541�


Thank you to everyone that agreed to run on the 2007 ballet.  Consider getting involved in your specialty section by running for office – GET INVOLVED!





Newly elected Officers, to be announced in early March, should attend the FS3 Officers Meeting.  The Officers meeting will be held Wednesday, March 28, 2007 from


7:00 AM - 9:00 AM in Room 201, Charlotte Convention Center.





3. Present Officers:


President, G. Burdock [gburdock@burdockgroup.com]


Vice-President, B. Hammond [bruce.g.hammond@monsanto.com]


Vice-President-Elect, C. Llewellyn [cllewellyn@kraft.com]


Past-President, B. Delaney [bryan.delaney@pioneer.com]


Secretary/Treasurer, W. Li [wu.li@fritolay.com]


Councilors – G. Bondy [Genevieve_bondy@hc-sc.gc.ca], B. Magnuson [bmagnuso@umd.edu], J. Vodela [Jay.vodela@fsis.usda.gov], W. Stott [wstott@dow.com]


4. Food Safety News


The 2006 ISAAA report on the Global Status of Biotech Crops, Brief 35, is now available [� HYPERLINK "http://www.isaaa.org/" ��www.isaaa.org/�].  The International Service for the Acquisition of Agri-Biotech Applications (ISAAA) provides information on global use of biotech crops.





In the news: Municipality dictates food composition requirements.  The New York City Department of Health decision to ban “artificial” trans-fatty acids in foods by July of 2008 is discussed in the February 2007 issue of Food Technology in a column by Linda L. Leake [see � HYPERLINK "http://www.ift.org/cms/" ��http://www.ift.org/cms/�].  


















































8. Attention Current and Prospective* FS3 Members


EVERYONE IS INVITED!!!!


(*Bring a friend to the FS3 reception)


Food Safety Specialty Section Reception


Wednesday night, 6-8:30 P.M.


Room 201, Charlotte Convention Center
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