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Presidents Comments- Food: An Opportunity for Holistic Risk Assessment





By Joel Mattsson, Dow AgroSciences





With the exception of some occupations, for most people, the major source of exposure to xenobiotics is from natural chemicals in their food.  It is getting harder and harder to ignore this fact because of the continually growing literature on natural toxicants and fungal contaminants of foods.  A question for FS3 is, should we work toward a greater emphasis on the integrated evaluation of natural and synthetic chemicals of foods?  





A rational goal could be a comprehensive evaluation of natural and synthetic food-chemical risks based upon potency and exposure.  There is no scientific basis for a differentiation between natural and synthetic chemicals, and the interests of food safety cannot be best served by closing one eye.  





When I discuss the topic of natural food toxicants with


toxicologists, the most common comment is yes, we should let science guide the risk assessment, BUT “there is no money to evaluate the natural-toxicants part of the equation.”  It comes down to money.  There are at this time few funding sources for a true risk-based assessment of the foods we eat.  





If we chose, we can overcome this funding deficiency only through continual education of our FS3 membership, the SOT membership, and through them to the governmental agencies responsible for food safety.  Education is the purpose of FS3 as stated in our bylaws:  





Promote the credible application of toxicological principles into the evaluation of food safety.


Serve as the focal point for interaction of members of the Society of Toxicology interested in food safety.


Conduct programs and educational activities that emphasize the latest developments and issues in food safety as they relate to the science of toxicology.


Relate those developments to the activities of the Society of Toxicology.


Act as a resource to the Society in the area of the Section's interest.





We are an educational specialty.  We need to continue to improve the ‘technical news’ content of our FS3 newsletter, and this is a task for all of us.  We need to continue to aggressively advance our food safety agenda at the Society of Toxicology via seminars and workshops.  I believe that the best interests of food safety can only be served by “hard thinking and solid facts”, and FS3 is uniquely situated to lead the way.    
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6. Food Safety Triva and News





Risk Assessment for Food Terrorism and Other Safety Concerns  - an interesting discussion of potential biological or chemical agents that could be used by terrorists, includes citations of chemical and biological contamination episodes in various countries. US FDA CFSAN Website





In the United States, the Centers for Disease Control estimates that 76 million illnesses, 325,000 hospitalizations and 5000 deaths occur annually from food contaminated with pathogens.





The Environmental Genome Project may someday help scientists to calculate individual susceptibility to diseases caused by diet and other environmental factors.





According to FDA scientists in a recent CAST report on mycotoxins, the economic costs of mycotoxins in just the United States is close to 1 billion dollars a year.  This estimate does not include costs related to potential human health effects.





FDA has proposed new rules that require the amount of trans fatty acids in a food be added to the nutrition labeling.  Plant breeders are developing new varieties of corn and soybean plants through genetic engineering and conventional breeding that have lower polyunsaturated and higher monounsaturated fats reducing the production of trans fatty acids during food processing.





In 1400, Italians produce pasta commercially through a process of treading barefoot on the dough.





The newly organized European Food Safety Agency (EFSA) is independent of the European Commission, the member states and industry.  The EFSA staff will eventually total 250 individuals, an Advisory Forum, a Scientific Committee and 8 Scientific Panels.





The EFSA has a rapid alert system for contaminated products in the EU that may pose a risk for use as food or feed.  A list of contaminants in food and feed was compiled for 5 weeks in 2003.  The number of notifications for each category of contaminants were: mycotoxins (73), pathogens (37), illegal colors (sudan 1) (27), heavy metals (22), antibiotics (16), pesticide/chemical residues (14),  histamine (fish) (5), dioxins (2), PAHs (2).  All of the mycotoxins notifications were for aflatoxins in nut crops except for 5 notifications for fumonisin contamination in organic maize.





In a 1998 survey, less than 1% of 106 US and Canadian home kitchens met the FDA’s Food Code for food service operations.





The FDA believes it is imperative that Americans change their diet to fight rampant obesity that exists in the US population.  According to recent statistics, there are 300,000 deaths a year associated with heart disease, diabetes, cancer and other chronic disease resulting from unhealthy nutritional choices and lack of physical activity.  The avoidable medical costs of obesity exceed $50 billion/year and the economic costs of obesity approach $100 billion/year (speech by Mark McClellan, Commissioner of the FDA, Harvard University, July 1, 2003). 





In the 1300’s, shredded beef made its way from Turkey to Germany.  People in Hamburg called it Hamburg steak, a predecessor to hamburger.





Population demographics indicate that by 2050, 20% of the US population will be over 65, versus 12% of the population in the year 2000.  The racial and ethnic composition of the US is changing with 12% of the population being Hispanic and 4% as Asian and Pacific Islander.  These ethnic groups are experiencing the greatest growth in the United States.  What impact will these trends have on food consumption patterns and food safety issues in the future?





According to leading experts at the Harvard Medical School Center for Health and Global Environment, global warming will lead to greater losses of food crops in the US from extreme weather events, plant diseases and insect pests.
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The bylaws for FS3 will be posted on the SOT website for those who wish to review them. 


http://www.toxicology.org/MemberServices/SpecSection/foodsafe/fs3.html





7. Publications by FS3 Members (2002-2003)


Listed below are 143 publications/presentations for 2002-2003 from the 23 FS3 members who responded to the request to supply this information.  This is an impressive list, and only represents about 20% of the FS3 membership.  FS3 member
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.
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The editor of the newsletter did a lot of cutting and pasting to get all of the publications and presentations to fit.  In doing so, if he accidentally eliminated someone’s publication or presentation, please let him know so he can correct it in the next newsletter.  If I missed highlighting FS3 members in the authors section, my apologies as I am still learning who are members.











 7. Publications by FS3 Members (2002-2003) (cont.)
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Pestka, J.J. and H.R. Zhou.  2002. Effects of tumor necrosis factor type 1 and 2 receptor deficiencies on anorexia, growth and IgA dysregulation in mice exposed to the trichothecene vomitoxin. Food Chem. Toxicol. 40:1623-1631.





Ratajczak, H. Comparisons of Hypersensitivity Models: Pros and Cons Presented at a meeting entitled "Immunotoxicology" Washington, D.C.


September 15, 2003.





Osborne, C.D., Noblet, G., Enongene, E.N., Bacon, C.W., Riley, R.T., and Voss, K.A. Host-resistence to Trypanosoma cruzi infection is altered in mice fed Fusarium moniliforme (=F. verticillioides) culture material. Food and Chemical Toxicology 40:133-142 (2002). 





Williams, L.D., Bacon, C.W., Meredith, F.I., Franzluebbers, A.J., Wyatt, R.D., Smith, M.A., and Riley, R.T. Kinetics of leaching and binding of fumonisin in soil microcosms. Journal of Agricultural and Food Chemistry. 51: 685-690. 2002





Sharma, R.P., Bhandari, N., He, Q., Riley, R.T., and Voss, K.A. Paradoxical role of tumor necrosis factor ( in fumonisin-induced hepatotoxicity in mice. Toxicology 180: 221-232, 2002.





Voss, K. A., Howard, P.C., Riley, R.T., Sharma, R.P., Bucci, T.J., and Lorentzen, R.J. Carcinogenicity and mechanism of action of fumonisin B1, a mycotoxin produced by Fusarium moniliforme (= F. verticillioides). Cancer Detection and Prevention 10:1-9, 2002. 





Palencia, E. Torres, O., Hagler, W., Meredith, F..I., Williams, L. D., and Riley, R.T.  Total fumonisins are reduced in tortillas using the traditional nixtamalization method of Mayan communities. Journal of Nutrition 133 (10):(in press)





Council for Agricultural Science and Technology (2003) Mycotoxins: Risks in Plant, Animal and Human Systems. Task Force report No 139, CAST, Ames, Iowa (Norred, W.P. Task Force Member; Riley, R.T. (Chapter 11) and Voss, K.A. (Chapter 6).





IARC Working Group on the Evaluation of Carcinogenic Risk to Humans (Riley, R.T., member of working group) (2002) Vol. 82, Some Traditional Herbal Medicines, Some Mycotoxins, Naphthalene and Styrene, Lyon, IARC Press, pp301-366.





Robens, J. and Riley, R.T. Introduction to the 1st Fungal Genomics, 2nd Fumonisin Elimination and 14th Aflatoxin Elimination Workshops, Mycopathologia .155: 1-3 (2002).


























7. Publications by FS3 Members (2002-2003) (cont.)





Sczesny S, Nau H, Hamscher G (2003) Residues Analysis of  Tetracyclines and Their Metabolites in Eggs and in the Environment by HPLC Coupled with a Microbiologica Assay and Tandem Mass Spectrometry. J Agric Food Chem 51: 697-703.





Na L, Wartenberg M, Nau H, Hescheler J, Sauer H (2003) Anticonvulsant Valproic Acid Inhibits Cardiomyocyte Differentiation of Embryonic Stem Cells by Increasing Intracellular Leels of Reactive Oxygen Species. Birth Defects Research (Part A) 67: 174 – 180.





Schmidt CK, Hoegberg P, Fletcher N, Nilsson CB, Trossvik C, Hakaansson H, Nau H (2203) 2,3,7,8-Tetrachlorodibenzo-p-dioxin (TCDD) alters the endogenous metabolism of all-trans-retinoic acid in the rat. Arch Tox: 77: 371 – 383.





Schmidt CK, Brouwer A, Nau H (2003) Chromatographic analysis of endogenous  retinoids in tissues and serum. Anal  Biochem 315: 36 – 48.





Lampen A, Zimnik S, Nau H (2003) Teratogenic phthalate esters and metabolites activate the nuclear receptor PPARs and induce differentiation 


 of F9 cells. Toxicol Appl Pharmacol 188: 14 – 23.





Pawlowski S, Ternes T, Bonerz M, Kluczka T, Van Der Burg B, Nau H, Erdinger L, Braunbeck T. (2003) Combined in Situ and in Vitro Assessment of the Estrogenic Activity of Sewage and Surface Water Samples. Toxicol Sci 75:57-65.





Hoegberg P, Schmidt CK, Nau H, Ross AC, Zolfaghari R, Fletcher N, Trossvik C, Nilsson CB, Hakansson H. (2003) 2,3,7,8-tetrachlorodibenzo-p-dioxin induces lecithin: retinol acyltransferase transcription in the rat kidney. Chem Biol Interact 145:1-16.





H Nau, P Steinberg und M Kietzmann Lebensmitteltoxikologie Rückstände und Kontaminanten: Risiken und Verbraucherschutz Parey Verlag, 2003.





Yamauchi, M., Fernandez, G. C. J., and Omaye, S. T.  Multiple linear regression analysis of total mercury levels in blood and urine samples.  SAS Annual Meeting, San Diego, CA, 2002.





Cheng, H., Omaye, S. T., Yang, W., and Calderon, R.  Mortality rates of Churchill county, rural Nevada, and Nevada state.  Fifth International Conference on Arsenic Exposure and Health Effects, San Diego, CA, 2002.





Meskin, M. S., Topham, D. K. W., Omaye, S. T., Bidlack, W. R.  Phytochemicals in Nutrition and Health, CRC Press, Boca, Raton, FL, 2002.





Chen,  L., Yang,  W.,  Jennison, B. L.,   Goodrich, A. and  Omaye, S. T.  Air pollution and birth weight in Northern Nevada, 1991-1999.  Inhalation Toxicol  14: 141-158, 2002.





Omaye, S. T.  Metabolic modulation of carbon monoxide toxicity.  Toxicology  180: 139-150, 2002.





Hussein, H. S., and Omaye, S. T.  Introduction to the food safety concerns of Verotoxin-producing Escherichia coli.  Exp Biol Med 228: 331-332, 2003.





Clifford, L.J., Q. Jia and J.J. Pestka.  2003.  An improved method for the purification of the trichothecene deoxynivalenol (vomitoxin) from fusarium graminearum culture. J. Agric. Food Chem. 51:521-523.





Moon Y, Pestka JJ. 2003 Vomitoxin-induced cyclooxygenase-2 gene expression in macrophages mediated by activation of ERK and p38 but not JNK mitogen-activated protein kinases. Toxicol Sci. 2002 69(2):373-82.





Zhou HR, Islam Z, Pestka JJ. 2003. Rapid, sequential activation of mitogen-activated protein kinases and transcription factors precedes proinflammatory cytokine mRNA expression in spleens of mice exposed to the trichothecene vomitoxin. Toxicol Sci. 2003 Mar;72(1):130-42.





Zhou HR, Islam Z, Pestka JJ. 2003. Kinetics of lipopolysaccharide-induced transcription factor activation/inactivation and relation to proinflammatory gene expression in the murine spleen. Toxicol Appl Pharmacol. 2003 Mar 15;187(3):147-61.





Chung, Y.J., B. Jarvis and J.J. Pestka.  2003.  Modulation of lipopolysaccharide-induced proinflammatory cytokine production by satratoxins and other macrocyclic trichothecenes in the murine macrophage. J. Toxicol. Environ. Health A 66:379-391.





Moon Y, Pestka JJ. 2003 Cyclooxygenase-2 mediates interleukin-6 upregulation by vomitoxin (deoxynivalenol) in vitro and in vivo. Toxicol Appl Pharmacol. 2003 Mar 1;187(2):80-088.





Islam, Z, King LE, Fraker PJ, Pestka JJ. 2003.  Differential induction of glucocorticoid-dependent apoptosis in murine lymphoid subpopulations in vivo following coexposure to lipopolysaccharide and vomitoxin (deoxynivalenol). Toxicol Appl Pharmacol. 2003 Mar 1;187(2):69-79





Pestka, J.J. 2002. Effects o deoxynivalenol on mucosal immune system. Eurotox Annual Meeting, Budapest, Hungary.





Yuhui, S. and Pestka, J.J. 2003. Dose response effects of eicosapentaenoic acid on experimental IgA nephropathy induced by the trichothecene deoxynivalenol. Society of Toxicology Annual Meeting, Salt Lake City, UT





Zhou, H-R. and Pestka, J.J. 2003. HCK- and PKR-dependant mitogen-activated protein kinase phosphorylation and AP-1, C/EBP and NF-KAPPAB activation precede deoxynivalenol-induced TNF-ALPHA and MIP-2 expression. Society of Toxicology Annual Meeting, Salt Lake City, UT.


























7. Publications by FS3 Members (2002-2003) (cont.)





Riley, R.T. The use of chronic toxicants by terrorists to disrupt the food supply.  In: Workshop on Biological and Chemical Agents of Terrorism in Food: Final Report. International Life Sciences Institute, Washington, DC, pp 48p-53p. 2003.
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D.B. Carlson, D.E. Williams, J.M. Spitsbergen, P.F. Ross, C.W. Bacon, F.I. Meredith and R.T. Riley.  Fumonisin B1 Promotes Aflatoxin B1 and N-Methyl-N'-Nitro-Nitrosoguanidine Initiated Liver Tumors in Rainbow Trout. Mycopathologia 155:38. 2002.  





S.S. Rentz, J.L. Showker, F.I. Meredith and R.T. Riley.  Inhibition of de novo Sphingolipid Biosynthesis Reduces Expression of P42 MAP Kinase (ERK2) in LLC-PK1 Cells.  Mycopathologia 155:39. 2002.





L.D. Williams , J.L. Showker, C.W. Bacon, M.A. Smith, R.D. Wyatt, F. I. Meredith and R.T. Riley.  Kinetics and Binding of Fumonisin in a Model Soil System.  Mycopathologia 155:40. 2002.





A. Piva, D.E. Diaz, G. Casadei, G. Pagliuca, F. Galvano, M. Solfrizzo, R.T. Riley, and G. Piva. (2003) Performance and Biochemical Parameters of Weanling Pigs Consuming Contaminated Diets With or Without the Addition of Activated Charcoal Journal of Animal Science.  81 (8):2106-2107 (Abstr. T53).





Riley, Ronald T; Palencia, Edwin ; Torres, Olga ; Hagler, Winston ; Meredith, Filmore ; Williams, Lonnie  (2003) Fate of fumonisin in maize during nixtamalization and tortilla production by Mayan communities in Guatemala. Toxicological Sciences 77:252.





Voss, K.A., Owen, J. R., Laughter, A. Dunn, C., Anderson, S.P., Riley, R.T., Miller, D., and Corton, J.C. (2003) Role of the peroxisome proliferator- activated receptor alpha in modulating the effects of fumonisin B1 in mouse liver. Toxicological Sciences 77:7.





L.D. Williams, A.E. Glenn, C.W. Bacon, J.L. Showker, and R.T. Riley. (2003) Inhibition of Ceramide synthase in corn seedlings infected with Fusarium verticillioides or exposed directly to fumonisin B1 in soil.  Toxicological Sciences 77:189.


with Inflammation.” In Hepatotoxicity Assessment for Botanical Dietary Supplements” FDA/NCTR Workshop, MD, on September 8-9, 2003. 





Gelineau-van Waes, J, Riley, R. T., Voss, K.A., Bennett, G, and Starr, L. (2003) Fumonisin-induced neural tube defects: disruption of sphingoliplds and folate transport. Toxicological Sciences 77:171.
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Rowlands, J.C. and Griffiths, J.C.  GRAS determination for functional food ingredients, Natural Products Industry Insider, February, 2003.





Food Chemical Safety, Vol. 2, Additives, Chapter 9, 2002, pp. 207-227, "Safety Assessment of Flavor Ingredients," by K. R. Schrankel,  P. L. Bolen and R. Peterson, IFF.





Soni, M.G., Burdock, G.A., Taylor, S.L. and Greenberg, N. (2002).  Evaluation of the health aspects of methyl paraben: a review of published literature.  Food and Chemical Toxicology. Volume 40:1335-1373; 2002.
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Bush, R. K. and S. L Taylor.  2003.  Histamine.  In:  Encyclopedia of Food Sciences and Nutrition, 2nd ed.,  ed. B. Caballero, L. Trugo, and P. Finglas, Elsevier Science Ltd., Oxford, U.K., pp. 3108-3111.
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Taylor, S. L.  2003.  Comment on digestibility of food allergens and non-allergenic proteins in simulated gastric fluid and simulated intestinal fluid – a comparative study.  J. Agr. Food Chem. 51:5183-5184.





Taylor, S. L.  2003.  Molluscan shellfish allergens.  In:  Molluscan Shellfish Safety, Proc. 4th Int. Conf on Molluscan Shellfish Safety, ed. A. Villalba, B. Reguera, J. L. Romalde, and R. Beiras, Consellaria de Pesce e Asuntos Maritimos da Xunta de Galicia and Intergovernmental Oceanographic Commission of UNESCO, Vilanova de Arousa, Spain, pp. 517-527.





Taylor, S. L., R. K. Bush, and J. A. Nordlee.  2003.  Sulfites.  In:  Food Allergy: Adverse Reactions to Foods and Food Additives, 3rd ed., ed. D. D. Metcalfe, H. A. Sampson, and R. A. Simon, Blackwell Publishing, Elmsford NY, pp. 324-341.





 














3. Graduate Student Research and Travel Awards


by Tom Vollmuth


The Food Safety Specialty Section has several awards for students conducting research on food-borne natural and xenobiotic agents.  These will be awarded at the Annual SOT meeting and are divided into two categories: 1).  merit-based student abstract awards and 2). travel awards:


Outstanding Graduate Student Research Awards


In 2004, FS3 anticipates conferring two awards based on meritorious graduate student abstracts:


a) The Taylor & Francis Award, sponsored by the Taylor & Francis Publishing Co for an outstanding abstract submitted by a graduate student.   The award recipient will receive $500.00 in cash, a $100 gift certificate redeemable towards Taylor and Francis publications, and a recognition plaque.


b) The Frank C. Lu Award consists of a $500 cash award and a recognition plaque.


The evaluation criteria for each of the above awards includes adequacy of the methodology/approach, uniqueness/creativity inherent in the project, thoroughness of investigation, statement of hypothesis, soundness of judgment used in interpretation of results, and relevance to food safety.  Consideration for judging is limited to the information presented at the 2004 meeting.


Graduate Student Research Award applications must include four copies of each of the following items: (1) abstract, (2) a short summary of the work presented at the annual meeting including its purpose, rationale, statement of significance and relevance to food safety and (3) a statement (no more than three sentences) describing the student's role in the project.  The application should be signed by the student and cosigned by the student’s major research advisor. The summary is limited to two pages (on 8 1/2'' by 11'' paper, no smaller than 10 point font—strictly enforced).


Graduate Student Travel Awards


For 2004, cash awards will be given to at least three students to help defray travel expenses to the 2004 SOT Meeting in Baltimore, Maryland  A donation from the Burdock Group has made these awards possible.  The travel awards are open to all full-time graduate students who will attend the Meeting and whose research interest involves the toxicology of foods and food ingredients.  Students early in their graduate programs who have not yet attended an SOT meeting and who do not have funding to attend this year’s meeting are particularly encouraged to apply.


This award, which offers up to $500.00 to cover expenses not met by other funding, is not dependent upon submission of an abstract and does not preempt a student from applying for other travel support.  However, if another award is received, the FS3 travel award will supplement it up to but not to exceed the student’s reasonable and documented travel and registration expenses.  Also, if an award is made to a student not yet a member of FS3, the awardee must agree to join the Specialty Section for the succeeding year.


To apply for a travel award, the applicant must submit a letter of request stating: (1) that the student is enrolled and in good standing in a doctoral training program;  (2) how the student’s research relates to food toxicology/food safety (no more than ½ page); (3) whether the student has received any other travel award previously to attend an annual SOT meeting; (4) whether the student and his/her major advisor are currently members of FS3, and;  (5) if currently not a member of FS3, that the student agrees to become an FS3 member upon the next membership renewal deadline.  The application letter should be signed by the applicant and cosigned by his/her major academic advisor.


To apply either for a student abstract award or a travel award, please send the required application materials to:


Dr. Thomas A. Vollmuth, Chair


FS3 Awards Committee


Pepsi-Cola Company


Scientific and Regulatory Affairs


700 Anderson Hill Road


Purchase, NY  10577


� HYPERLINK mailto:thomas.vollmuth@pepsi.com ��thomas.vollmuth@pepsi.com�  





Please address questions to Dr. Thomas Vollmuth at thomas.vollmuth@pepsi.com.  The deadline for all submissions is Friday, January 31, 2004.  All applications must be postmarked by this date.  The award committee will review the applications before the SOT Annual Meeting, and will announce the awardees at the FS3 Business Meeting in March.  The winners will be informed prior to the Meeting. 








4. Specialty Section 


By George A. Burdock, Burdock Group, Toxicology and Risk Assessment





Advantages to FS3 Membership





The Food Safety Specialty Section (FS3) is one of the few Society of Toxicology (SOT) sections specifically dedicated to a particular industry and, to quote our business colleagues, has a particularly high ROI (Return On Investment).   FS3 offers an opportunity to communicate with others outside your occupational setting �and provides a forum to exchange ideas when so few other opportunities are available.  How can you ‘think outside the box’ when you are never outside of the box exposed to new ideas?  Original thought is prized by your organization, but you may be a prisoner of ‘group think’ or, even worse, isolated, with no outside input and no fresh ideas.  By the time you read something in a journal, Food Chemical News or hear about what happened at a meeting, the information is already weeks sometimes months old.  Wouldn’t it have been nice to see some of these changes coming?   Knowing what is going to happen has the potential to make you a hero, only knowing what has already happened can make you a victim and ‘stale’ in the eyes of your supervisors or peers.  An FS3 meeting is one place where you can be assured of connecting with colleagues ‘in the know’.  


Last year’s annual meeting in SLC was, by any measure, a success.  Even though the general meeting was not as well attended as those in the past, the FS3 meeting had one of the largest attendances in recent history.  There were plenty of refreshments, awards for deserving students and collegiality.  If you were there, you were afforded the opportunities to talk to the leading academics, the ‘movers and shakers’ in industry and top-notch graduate students.  All the elements were present to quench your thirst for coming events, new trends in research, job candidates and maybe even some chances for future career moves for yourself 


	If the spring of 2003 was good, lets make Baltimore a blow out!  Bring a colleague, a future colleague or even someone outside the food specialty area.  There is no restriction on who can attend (only on who can vote).  This is also the best opportunity for pitching your future symposium or poster idea, to have it critiqued and discussed thereby engaging your creative energies for presenting your hard work and research. The greater the number of attendees, the more variety you will find in terms of ideas, news and even unfounded rumors (often the best of all).  See you in Baltimore! 




































































5. Symposia Update 


It is that time of year for FS3 members to make their proposals to FS3 for sponsorship of continuing education, symposia, and workshops for SOT 2005.  There are lots of exciting topics in food safety, and we need to continue to bring these food safety topics to the SOT membership. DON’T WAIT UNTIL MARCH TO GET YOUR IDEAS TOGETHER!!!  THE FORMS ARE ON THE SOT WEBSITE.  SUBMIT YOUR IDEAS FOR THE 2005 PROGRAM ASAP AND IF YOU WANT TO SERVE ON THE PROGRAM COMMITTEE CONTACT RON RILEY.  (� HYPERLINK "mailto:rriley@saa.ars.usda.gov" ��rriley@saa.ars.usda.gov�; tel -706 546-3377; fax 706 546-3116).








FS3 Communications Chair: Bruce Hammond


This is  your newsletter.  It is designed to update you on the activities of the FS3 Specialty Section and its members. I will also highlite topics of general interest related to food safety.  I am open to suggestion regarding what you would like to have included in your newsletter. Please feel free to contact me with suggestions or newsworthy items at bruce.g.hammond@monsanto.com. The FS3 Newsletter is available on the World Wide Web at � HYPERLINK "http://www.sot.org/" �http://www.sot.org�. 





5. Symposia Update


It is that time of year for FS3 members to make their proposals to FS3 for sponsorship of continuing education, symposia, and workshops for SOT 2005.  There are lots of exciting topics in food safety, and we need to continue to bring these food safety topics to the SOT membership.  Please contact Brian Delaney 2003 FS3 Vice-President Elect, who is developing the FS3 contributions to the SOT Program in 2005 (� HYPERLINK "mailto:Bryan.F.Delaney@usa.dupont.com" ��Bryan.F.Delaney@usa.dupont.com�) ((302) 366-5180)





The following proposals were accepted for the 2004 SOT meeting in Baltimore:





TOP 5 RANKED FS3 PROPOSALS (ranked by FS3 Executive Committee)





PRESENTATION TYPE: Symposium: Workshop TITLE: Acrylamide: New or Ancient Risk?





PRESENTATION TYPE: Roundtable:workshop TITLE: Developing The Use Of Threshold Concept For Protein Allergens





PRESENTATION TYPE: Symposium TITLE: Nutrigenomics and Food Safety 





PRESENTATION TYPE: Workshop:Symposium TITLE: Nutraceuticals as Double-Edged Swords: Weighing Benefits and Risks of Dietary Chemicals to Human Health 





PRESENTATION TYPE: CE Course TITLE: Toxicology and Food Safety: Understanding the origins, mechanisms of action, and approaches for minimizing the risks of toxins in foods and feeds.














5. Symposia Update (cont.)





PROPOSALS SUBMITTED BY FS3 AND ENDORSED BY FS3





PRESENTATION TYPE: CE Course TITLE: Sphingolipids and toxicology: Chemistry/ metabolism, signaling, disease, and methods of analysis 





PRESENTATION TYPE: Symposium TITLE: Nutrigenomics and Food Safety 





PRESENTATION TYPE: Roundtable:Workshop TITLE: Developing The Use Of Threshold Concept For Protein Allergens 





PRESENTATION TYPE: Workshop:Symposium TITLE: Nutraceuticals as Double-Edged Swords: Weighing Benefits and Risks of Dietary Chemicals to Human Health 





PRESENTATION TYPE: CE Course: symposium TITLE: The Safety Assessment of Proteins Developed through Biotechnology.





PRESENTATION TYPE: Symposium: Workshop TITLE: Acrylamide: New or Ancient Risk?





PRESENTATION TYPE: CE Course TITLE: Toxicology and Food Safety: Understanding the origins, mechanisms of action, and approaches for minimizing the risks of toxins in foods and feeds.





PRESENTATION TYPE: Workshop TITLE: Workshop: Safety And Toxicity Of Nutraceutical & Functional Foods: A Special Emphasis On GRAS Status.





PRESENTATION TYPE: Symposium TITLE: Food contaminants as susceptibility factors in processes of food borne diseases.








OTHER PROPOSALS ENDORSED BY FS3








PRESENTATION TYPE: Workshop : Symposium TITLE: Childhood Obesity: Possible Environmental Causes and Impact on Children's Health.





PRESENTATION TYPE Symposium TITLE: CYP2E1: Molecular Regulation and Role in Toxicology





PRESENTATION TYPE Workshop TITLE: Life as a Toxicologist – A Graduate Student and Post-Doc Primer to Careers in Toxicology.





PROPOSALS ENDORSED BY FS3 AND SELECTED BY SOT PROGRAM COMMITTEE FOR 2004 MEETING IN BALTIMORE





PRESENTATION TYPE: Roundtable:Workshop TITLE: Developing The Use Of Threshold Concept For Protein Allergens


PRESENTATION TYPE: Workshop TITLE: Nutraceuticals as Double-Edged Swords: Weighing Benefits and Risks of Dietary Chemicals to Human Health 


PRESENTATION TYPE: CE Course TITLE: The Safety Assessment of Proteins Developed through Biotechnology


PRESENTATION TYPE Workshop TITLE: Life as a Toxicologist – A Graduate Student and Post-Doc Primer to Careers in Toxicology





2. Minutes of the Executive Committee Meeting (March 11, 2003)





Present: Jim Pestka (Chair), George Burdock, Bruce Hammond, Joel Mattsson, Ron Riley, Bob Roth, Ken Voss





Discussed the agenda for the business meeting.


Introduction of current executive council members and newly elected officers


Vice President Elect, Bryan Delaney, Councilors Bruce Hammond, George Dunaif





Student Awards


Frank Lu:  K. Kang, Univ. Wisconsin (M. Pariza, mentor) 


Taylor & Francis: T. Alvarez-Diaz, Northeastern Univ. (Jiang Zheng, mentor)


Burdock travel: S. Sawant (Univ. Louisiana – Monroe) $500, A. Adebiyi (National Univ. Singapore) $500,  J. Gray, Michigan State Univ., $500


Entries have increased over the last few years


There was a discussion on how to increase participation


Bylaws.  J. Mattsson reported that new bylaws, with one exception, were adopted and approved by SOT Council. There was some concern at HQ concerning the process for putting together the nominating committee in that the proposed procedure did not provide for oversight by the Executive Committee. It was agreed that the Past President would chair the nominating committee, whose members would be appointed by the executive committee.


Treasurers Report (K. Voss)  The latest FS3 financial statement from SOT, Elizabeth Jeffrey’s minutes of last years Executive Committee Meeting, this years FS3 Annual Report to SOT headquarters and a summary of the projected balance after this year’s meeting were distributed to those in attendance.


  


Year beginning balance, $7454	b. End of August balance, $7827





Membership Report:  G. Burdock reported on his initiative to increase attendance at the Section’s general meeting and recruit new members.  Invitations were mailed to several hundred members and prospective members and, as a result, attendance was anticipated to be larger this year than previous years.  The importance of interacting with prospective members was emphasized.


G. Burdock (The Burdock Group) and T. Vollmuth (PepsiCo) volunteered $500 from their companies to cover expenses for food at the FS3 general meeting.


K. Voss reported that some paid members of FS3 are not on the roster/contact list at headquarters.  This is a matter of concern to other specialty sections, and FS3 will request an accurate roster from SOT. 


Committee assignments for 02/03:  It was decided not to rotate committee chair assignment for purposes of maintaining continuity. G. Burdock remains “Membership chair” and T. Vollmuth “Awards chair”. B. Hammond will head “Communications” and G. Dunaif will be responsible for “Issues”.


Programs: R. Riley reviewed proposals from FS3 members for symposia, workshops, roundtables, CE courses for the 2004 annual meeting. R. Riley and others emphasized that many good proposals are not approved upon first submission, meaning persistence and willingness to revise proposals based on Program Committee suggestions were important parts of the program submission process. The new on-line submission and endorsement process as well as submission deadlines were discussed. Additional proposals were called for. 


Proposals for symposia: Nutrigenomics and Safety (Soni and Zachrewsky), Acrylamide in Food (Saunders and Bolger), Weighing the Benefits and Risks of Dietary Chemicals in Health and Food Safety (Petska and Coulombe), Food Contaminants as Susceptibility Factors in Food-Borne Disease Processes (Roth and Wang)


Proposals for workshops: Assessing the Safety of Transgenic Crops (Hammond)


Proposals for roundtables: Setting Exposure Guidelines for Allergens in Foods (Vodella), Judging the Efficacy of Functional Foods (Burdock)


Proposals for CE courses: Food Processing Methods and their Effects on Natural Toxins in Foods (Voss), Sphingolipids as Mediators of Survival and Death: their Metabolism, Role in Disease, and Methods of Analysis (Riley) 
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