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REFUND POLICY: Please send a request in writing by
September 5, 2003, and you will receive a 100% refund.
No refunds will be processed after September 5th.

Please complete the following payment information to
complete your registration.

1 Check Enclosed (Make check payable to CSPI)
Check Amount:

U Credit Card Payment
0 MasterCard Q Visa Q AmEx  Q Discover

Credit Card Number

Expiration Date

Amount Charged

Name as it appears on card

Signature

Billing Address (Complete only if address is different from
other side):

Address

City State Zip Code

Mail or fax completed registration form to:

CSPI Meeting/Food Safety
c/o The Event Professionals
P.O. Box 597
Lanham, MD 20703
Phone: 301-577-6940
Fax: 301-577-6946

Register online at www.cspinet.org/onfarm
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Clean Plants,
Heatthy Animais:

Farm-Based Solutions to

Food Safety Problems

Contaminated foods cause about 75 million ill
nesses and 5,000 deaths each year. Until now,
the focus for reducing that harm has been on
slaughterhouses and processing plants.

However, many food-safety problems originate at
the farm or feed lot, far from the processing
plants that could worsen the problems and far
from the consumers who become ill. Food-safety
controls applied at the farm could eliminate many
hazards before they ever endanger consumers.

The Center for Science in the Public Interest
(CSPI), a longtime advocate of safer, more
nutritious food, will be hosting a one-day confer-
ence fo examine some of the best models for
reducing or eliminating food-safety hazards at
the farm level. On-farm measures, supported by
research in the United States and abroad,
demonstrate that we could greatly improve the
safety of our food by upgrading conditions on
farms—through the adoption of new production
practices or technologies.

The conference will bring together scientists, gov-
ernment and industry officials, and health advo-
cates to discuss and debate onfarm ways to
improve food safety: the problems and the solu-
tions, the practices and the laws, and the benefits
and costs of new approaches.

The Center for Science in the Public Interest, a
nonprofit health-advocacy organization, has been
promoting a safer, more-nutritious food supply
since 1971. CSPI has supported increased
federal food-safety budgets, a more streamlined
regulatory system, and better practices at process-
ing plants. CSPI is supported largely by the
800,000 subscribers to its Nutrition Action
Healthletter, as well as by foundation grants.

o

Where & When:

Thursday, October 2, 2003
National Press Club
529 14th Street, NW
Washington, DC

Topics Include:

® The Impact of Animal Production
Practices on Food Safety

® Improving Food Safety in Fruit and
Vegetable Production

e On-farm Practices That Reduce Human
Pathogens in Animals

* Humane Treatment and Food Safety:
Are Both Possible?

® Reducing Pathogens in Cattle, Hogs,
Poultry

® Do Regulatory Agencies Need Greater
Authority?
® Lessons of Mad Cow Disease

Speakers Include:
Robert Buchanan
U.S. Food and Drug Administration

Carol Tucker Foreman
Consumer Federation of America

Dan Glickman
Former Secretary of Agriculture*

Temple Grandin
Colorado State University

Doug Powell
University of Guelph

Michael Robach
Wayne Farms LLC

Alex Thiermann
United Nations Office of
International Epizootics (OIE)

*Invited

——

Farm-Based Solutions to

Food Safety Problems
REGISTRATION FORM
OR register online at www.cspinet.org/onfarm

Date:

First Name M. 1. Last Name

Title

Organization

Address
City State Zip Code
Phone  Ext. (if applicable) Fax

Email Address

Please check the registration rate that applies to you:
(1 Standard: $175 (before Sept. 5, 2003)
$225 (Sept. 5, 2003 or later)
[ Non-Profit/Educational/Gov. Agencies/Students:
$75 (before Sept. 5, 2003)
$90 (Sept. 5, 2003 or later)
[ Press: No charge

List media affiliation:

*

lunch, snack breaks and conference materials.
Payment can be made by check or credit card.

[ Please check if you have special dietary needs.
(Menu includes vegetarian options.)
Please describe special needs:

(L] Please check if you have a disability and need
special accommodations.
Please describe special needs:




