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FOOD SAFETY AND AUTHENTICITY
TESTING SYMPOSIUM

DAY 1 - March 18, 2026

TimePST TimeEST Time GMT Presentation Sponsors

Complementary Extractions for Comprehensive Untargeted
7:00 10:00 14:00 Volatile Profiling of Foods and Beverages

Kieran Kilcawley (Teagasc)

,_)—

Plasma-Based Techniques for Monitoring lodine in Food Perkin g
7:45 10:45 14:45 For the Better
Aaron Hineman (PerkinElmer)

Hidden Threats on Our Plate: Emerging Contaminants,

Microbiome Interactions, and Their Impact on Food Safety
8:15 11:15 15:15
Emiliano De Dominicis and Federica Cattapan

(Mérieux NutriSciences)

PFAS Testing in Foods and Packaging: Practical Workflows S
8:45 11:45 15:45 for Food Safety -< 2 Agilent
Yelena Sapozhnikova (United States Department of Agriculture (USDA)) :

DAY 2 - March 19, 2026

TimePST TimeEST Time GMT Presentation Sponsors
Laboratory Chemistry Testing Methods Used in Food Safety
7:00 10:00 14:00 and Quality Plans, Including Food Fraud
Andrew Savage (Nestlé)

PFAS in Food - Addressing Contamination
in the Food Supply Chain

7:30 10:30 14:30 WC] ters”

Margot Lee (Waters Corporation) and MJ Madden
(Promochrom Technologies)

Method 1633 Workflow Optimization

8:00 11:00 15:00
Lauren Dreyling (Indiana Department of Health)
PFAS and Food Safety: Where are we and
8:30 11:30 15:30 Where are we Going?
Ashley Griffin & Anthony Gutierrez (Nestlé)
Application of Mass Spectrometry for Food Authentication
9:00 12:00 16:00

Yaxi Hu (Carleton University, Canada)

For any advertising inquiries please reach out:
sales@sepscience.com Please note that times are approximate and are subject to change.



