
  8:30 a.m. Registration, Morning Networking and Refreshments 

9:00 a.m. Welcome Remarks (Grand Ballroom) 
Rebecca A. Singer 
President and CEO 

Center for Innovative Food Technology 

9:15 a.m. Enhancing our Food System (Grand Ballroom) 
La June Montgomery Tabron 
President and CEO 

W.K. Kellogg Foundation 

10:15 a.m. Growing the Food Industry Workforce (Grand Ballroom) 
Ryan D. Burgess 
Director 

Governor’s Office of Workforce Transformation 

10:45 a.m. Break 

11:00 a.m. Break Out Session I Topics 
Food Safety (Syc. 1) Food Innovation by Design (Syc. 2) Workforce (GB 4) 
Gina Kramer Cynthia Holub  Ryan D. Burgess 
Executive Director Culinary Consultant Director 
Savour Food Safety Intl. Creative Culinary Concepts Office of Workforce Transformation 

12:00 p.m. Lunch (Ohio Building, Edgewater Room) 

  1:15 p.m. Break Out Session II Topics 
Robots/Cobots (Syc. 1) Food Safety Challenges (Syc. 2) Food Industry Highlights (GB 4) 
Anthony Nighswander  Ahmed E. Yousef, Ph.D. Joe Maas 
President  Professor of Food Microbiology Co-owner, and VP of Operations 
APT Manufacturing Sol. The Ohio State University  JTM Food Group 

Dick Motely Abby Snyder Mike Billig 
Director Assistant Professor VP, Business Development 
FANUC America  The Ohio State University Hydrofresh HPP 

  2:15 p.m. Unicorns and Magic Beans: How to determine if the 
next 'hot' ingredient has legs (Grand Ballroom) 
David Feder 
Executive Editor 

Prepared Foods magazine 

Networking in Grand Ballroom 

Break Out Session I Topics 

Food Safety Successes – 11 a.m. (Sycamore 1) 
Learn about the latest food safety opportunities, offerings and successes, including training, FSMA compliance, and 
GFSI certification. 

• Gina Kramer, Executive Director, Savour Food Safety International

Food Innovation by Design – 11 a.m. (Sycamore 2) 
The focus of innovation is shifting from application of new technology to the delivery of meaning and value.  
Experience “Design Thinking” – a methodology for solving business problems and identifying opportunities.  Build 
your creative confidence in this immersive, fast-paced activity that gives participants a full cycle through the design 
thinking process.  Learn the fundamental values of human-centered design, a bias towards action, and a culture of 
iteration and rapid prototyping.  In “doing” you will have a richer experience into this method, which when embraced, 
can transform the business to drive innovation and organizational success. 

• Cynthia Holub, Culinary Consultant, Creative Culinary Concepts

Workforce Roundtable – 11 a.m. (Grand Ballroom 4) 
With guests from the Global Impact STEM Academy, Ryan D. Burgess from Ohio Governor John Kasich’s Office of 
Workforce Transformation, will lead a discussion on the demands impacting the Ohio Food Industry workforce. 

• Ryan D. Burgess, director, Governor’s Office of Workforce Transfromation

Break Out Session II Topics 

Robots and Cobots in the Food Industry – 1 p.m.  (Sycamore 1) 
Companies face the challenge of the skills gap and labor shortage, yet the demand is still high for product 
throughput.  APT Manufacturing Solutions, an Ohio based automation company, is one of FANUC Automoation’s 
largest “Authorized System Integrators” (ASI) in the U.S.  APT along with FANUC, the leader in robotic automation, 
will present robotic “picking/packing/palletizing” for the food industry.  Learn how robots can improve throughput, 
work in a wash down environment, and improve a business overall. 

• Anthony Nighswander, President, APT Manufacturing Solutions
• Dick Motley, Director, FANUC America’s Authorized System Integrator (ASI) network

Emerging Food Safety Challenges – 1 p.m. (Sycamore 2) 
Food safety continues to be a central concern among food manufacturers as it is necessary to support regulatory 
compliance, public health, and brand protection.  However, as food producers continue to innovate, the food safety 
issues that emerge likewise are subject to change.  In an increasingly interconnected food supply where waste 
reduction and universal food security are more important than ever, food producers are tasked with managing a 
variety of sometimes competing issues.  During this session, an overview of the challenges regarding globalization 
of the food supply, traceability, and pathogens of increasing concern will be discussed. 

• Ahmed E. Yousef, Ph.D., Professor of Food Microbiology, Department of Food Science and Technology,
and Department of Microbiology, The Ohio State University

• Abby Snyder, Ph.D., Assistant Professor and Food Safety Field Specialist, College of Food, Agricultural,
and Environmental Sciences, The Ohio State University

Highlights from the Ohio Food Industry – 1 p.m. (Grand Ballroom 4) 
Success can come in many forms, and you will hear from two companies who will share how their partnership with 
CIFT helped enhance their bottom line. 

• Joe Maas, Co-Owner, and Vice President of Operations, JTM Food Group
• Mike Billig, Vice President, Business Development, Hydrofresh HPP

Adjourn




