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I hope your 2020 is off to a fantastic start!  Our chapter 
has big plans to make this year successful, with some 
new, exciting content and additional resources in the 
works that will be available throughout the year. 
 
Also, the planning committee is working hard to deliver 
what we think will be one of our largest conferences to 
date, with a great line-up of speakers in the works for 
you in September at Campbell’s Resort in Lake 
Chelan. 
 
Mark your calendars now and save the dates of 
September 16-19 for three fun-filled days of golf, 
learning, networking, and more!   
 
Our annual golf tournament is planned for Wednesday, 
the 16th, with the hospitality suite and networking that 
evening. 
 
Then, stick around for Thursday and Friday and hear 
from a diverse line-up of food safety professionals that 
will share the latest news, perspectives, and research 
happening here in Washington which will impact food 
safety programs across the state and beyond. 
 
Presenters will represent regulatory agencies, 
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Industry Spotlight: Q&A with Mary Jacobs, Safeway-Albertsons  

I had the pleasure of interviewing Mary Jacobs, Quality 
Assurance Manager at Safeway -Albertsons. In her 
role, Mary oversees the food safety and quality of milk 
and cultured dairy products produced in the Bellevue 
Milk Plant facility, which are supplied to all Safeway 
grocery stores in the state of Washington and sold to 
customers in Oregon, Alaska, and Idaho. 

Prior to working for Safeway – Albertsons, Mary was 
the Quality Assurance Manager at Ellenos Real Greek 
Yogurt and Darigold. She is one of our newest 
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academia, and industry, and you’ll have the chance to 
hear the very latest news and information direct from the 
source; plus ask questions and interact with key movers 
and shakers in food safety. 
 
So, keep September 16-19 clear on your calendar and 
stay tuned for more details soon.  You won’t want to 
miss it! 
 

members of WAFFP and we are delighted to have her 
support in shaping the future of dairy food safety.  

How did you go about beginning your career, and 
how did you step foot in the food industry?  

I didn’t really plan on having a career in the food 
industry.  My original plan was to have a career in the 
biotech industry.  My BS degree is in chemistry and 
biochemistry.   After I graduated, I wanted to work for a 
bit as I really didn’t have a strong idea of what exactly I 
wanted to do in biotech and I wanted to see what it 
would be like in a real-world lab and get some 
experience (and hopefully save up some dollars) before 
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                                           The 68th Washington Assn. for Food Protection Annual 
2019 Conference was held in beautiful Chelan, WA 
September 19-20. We hold our Conference in the 
central part of the state to allow attendees easier 
access from both sides of the state.  2019 was a year 
of growth and new ideas, while maintaining our mission 
statement of “Food Safety through Education”.  We had 
a “best-ball scramble” golf tournament the day before 
our educational conference, which allows the vendors 
and attendees the opportunity to enjoy the views of 
Lake Chelan prior to the start of the Conference  
 
This year, Bill Marler of Marler/Clark sent us a case of 
his book “Poisoned”.  Not only did these serve as some 
of the drawing giveaway’s, but our planning committee 
decided that the student attendees would enjoy copies 
of the books to further their knowledge of this 
“historical” Food Safety tragedy.    
 
FSMA was again a big topic at our conference agenda; 
with speakers on Preventative Controls inspections,  
Intentional Adulteration Audits, Environmental 
Monitoring and Controlling Pathogens.  Other topics 
included speakers on WSDA Produce Inspections, and 
an interesting update on Genome Sequencing. This 
year, we were excited to have Kali Kniel wrap up the 
educational portion of the Conference as our grand 
finale speaker, presenting on “One Health Perspective 
for Food Safety”. 
 
To showcase the Food Science Departments at the 
Washington State University -University of Idaho and 
Oregon State University, we have recently included 
research student presentations.  This year, we were 
excited to add poster presentations just prior to our 
awards banquet titled “Student Poster Presentations – 
Science & Cocktails”.  This went over very well and 
gave the students a wonderful opportunity to share their 
research with the attendees prior to our banquet. At our 
banquet, we award prizes for the golf tournament, and 
honor our scholarship winners.   
 

Annual WAFFP Conference 2019 

  

By:  Stephanie Olmsted – WAFFP Secretary 
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going back to school. I accepted a temp job in a dairy QC 
lab, and I ended up staying there.  Within 3 years I was QA 
Manager at the plant I accepted the temp job at.  I never 
went back for graduate degree, but I feel like the career 
path I ended up on has been rewarding.  I have always 
found it to be very interesting how science is used in food 
safety and production applications.      

What are some of the challenges of being a Quality 
Assurance Manager?  

This is a great industry for someone who loves challenges.  
It seems like there is always a situation that needs quick 
reaction and problem-solving.  This can be exciting and is 
often the most rewarding part of the job when you solve a 
difficult problem. I think it really takes someone dedicated 
to their workplace to succeed in this field as there are often 
off-hours calls and sometimes long hours.   I also find 
keeping up with all the documentation challenging, as it 
can be tedious and it seems just as you get something 
completed, something changes and you have to reformat 
and redo what you just got done.  For someone starting 
out, there is a big learning curve and not a lot of outside 
training that can help you learn this job.  Especially in 
regards to regulatory compliance and how equipment 
should be put together right.  Luckily, I have always had 
resources and people I could reach out to when I needed 
it, and also worked in places that truly care about food 
safety and quality.     

What are you most excited about in the dairy industry? 
What’s changing in a good way in the food safety 
sector? 

I have been in dairy QA for almost 14 years now and I think 
it is exciting to see new people enter the field and be able 
to help them succeed.  Also, I like learning about new 
developments in the industry, such as better packaging, 
new product developments, and new test protocols.  Going 
paperless with food safety and production documents is 
also exciting and we are in the middle of implementing that 
now.   

A good change for food safety is that we are moving 
towards unannounced audits for GFSI.  Though 
challenging, I think this is the best way to truly test a plant’s 
food safety programs.   

 

 

  

At our 2019 Conference, we were joined by 2 
WAFFP/Leudecke Scholarship recipients Paige 
Kershaw and Kiera Henderson. 
 
Paige’s comments:  This gave me insight into the 
true workings of a food production plant and all the 
work that goes into ensuring a safe food supply. 
The generosity of my WSU community astounds 
me, and I am so grateful for this scholarship and 
the opportunity to attend the WAFFP Conference. 
This scholarship will help me to cover the cost of 
attendance to WSU which will allow me to focus 
more on my studies and less on trying to cover 
costs. 
 
Kiera’s comments: I am incredibly thankful for your 
thoughtful gift. Words cannot express how grateful I 
am for the opportunity to continue my college 
education.   

WAFFP has been supporting students majoring in 
Food Science through the distribution of 
scholarships since 1982.  Dr. Lloyd O. Luedecke 
was an active member of WAFFP for almost 50 
years.  Dr. Leudecke was honored many times 
during his career with excellence awards in 
teaching and advising.  His students and advisees 
genuinely loved him and trusted that he wanted 
only what was best for them. 

 
Through Dr. Luedeckes encouragement, guidance 
and dedication to educating our future food 
scientists, many of his students have become 
leaders in the food industry.  Upon his death on 
June 4, 2014, the scholarship was renamed to 
honor his memory as a trusted friend, educator, 
mentor and beloved colleague   

Learn more about the WAFFP-
Leudecke Scholarship Fund by visiting 
our website at www.WAFFP.org 

Industry Spotlight:Q&A from page 1 2019 WAFFP/Leudecke Scholarships        
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  As you know, consumption of cow’s milk has been 
steadily falling due to changing tastes of consumers 
and the global emergence of plant-based dairy. What 
are retailers and dairy manufacturers like Safeway-
Albertsons doing to keep up?  

That is definitely a concern that has affected the industry.  
Some plants are co-packing the plant-based dairy as well 
as the actual dairy to help make up the volume and take 
advantage of the trend.  I think there is starting to be a 
reversal of this trend.  I have noticed more news stories of 
how milk substitutes are not as nutritious as milk itself, 
and that they are not really better for the environment.  I 
think the milk industry will start to recover, though I 
believe the plant-based substitutes will stick around.  It is 
good that consumers have more choices.    

 

 

 

Mark Your Calendars for the 
2020 WAFFP Annual Conference 

in Chelan, WA 
 September 16th – 19th, 2020  

Mary analyzing milk fat globules 
to control milk quality. 

Quote of the Year 
“Do Right and Feed Everyone 

Safely!” 
Mindy Brashears—USDA Deputy 

Under Secretary  

Upcoming Workshops  
 

WSU PSA Grower Training  
March 7, 2020 (WSU Pullman) 

 
WSU Extension Microbiology 101 

For Fresh Produce Packers 
March 10-12, 2020 (Prosser, WA) 

 
Pasteurization Workshop  

April 21-23, 2020 (WSU Pullman) 
 

Food Safety and Sanitation 
Workshop 

November 10-11, 2020 (Portland, OR) 
 


