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Building a Foundation for Compliance



Registration Form

Event Informahon . . . . 2014 FSMA Regional Seminar: Building a Foundation
2014 FSMA Regional Seminar: Building a Foundation for Compliance for Compliance

The Agribusiness Council of Indiana (ACI) and the Ohio AgriBusiness Association (OABA) has partnered

Register for the FSMA Regional Seminar online at www.oaba.net/events, or
with the American Feed Industry Association (AFIA) to host a regional seminar to help the feed industry

by submitting this form to OABA via mail, email or fax.
prepare for the Current Good Manufacturing Practices and Hazard Analysis Risk-Based Preventive

Controls for Food for Animals rules of the Food Safety Modernization Act. ' Please note: Hotel reservations must be made using the group discount code

The training session will focus on the requirements for feed manufacturing, pet food manufacturing i “FSMA Training Group Room Block” to receive the group rate. Contact the
and ingredient suppliers to comply with the FSMA law. This program will help companies establish Holiday Inn @ IPFW & Coliseum at 260-482-3800.

fundamentals for FSMA compliance. Attendees will walk away with samples of procedures, forms and :

reference information that once the attendee is back at their office can be used to develop their own

plan for compliance. PARTICIPANT INFORMATION
- September 10,2014 * 9 a.m. -4 p.m. * Fort Wayne, Indiana ~ Name:

Who Should Attend? Company Name:

Email: Phone:
Address:

Hotel & Travel Details:
The Fort Wayne based FSMA regional seminar will be held at the Holiday Inn @ IPFW & Coliseum. EVENT REGISTRATION INFORMATION

Registrants are responsible for making their own hotel reservations. A block of rooms has been reserved.

Anyone interested in understanding how FSMA will impact their business. Companies that manufacture
animal feed, pet food and feed ingredients will benefit the most from this program.

To receive the group rate of $109, please contact the Holiday Inn and use the group discount code Early Registration Deadline: August 15, 2014

“FSMA Training Group Room Block.” i [] AFIA/ACI/OABA Member ($150) [ ] Non-member ($300)
Holiday Inn @ IPFW & Coliseum

4111 Paul Shaffer Drive . | Regular Registration Deadline: September 3, 2014

Fort Wayne, Indiana 46825
Phone: 260-482-3800
Web: www.fortwayneholidayinn.com

: [ ] AFIA/ACI/OABA Member ($200) [ ] Non-member ($400)
Ag enda Hi g hli g hts: Cancellation must be received by September 1, 2014, to be eligible for any refund.

A full agenda is available at www.oaba.net/events; a general list of topics is included below.

317-454-8055 or jmcelwain@kwkmanagement.com.

*  Opverview of the Food Modernization Act Proposed Rules and AFIA Recommendations

*  cGMP’s: The Foundation of an Effective Food Safety Plan . | Total Amount Due: $ (Includies registration, breakfast and lunch)
*  What are 'rhe- Key Compone-n'rs of a Supplier Verification Program? [] Visa [] MasterCard [ Discover

*  What is Required for an Animal Food Safety Plan? ; . . . L

*  Review of Two Key Components: Recall Plan and Training Program [] Invoice Me [] Check (fo Ohio AgriBusiness Association)

*  Hazard Identification and Analysis | Card #: Expiration Date:
Attendees will receive proceedings in an electronic format a week before the event. This is a working Signature:

meeting, so come prepared with the documents on a laptop, iPad or printed.

More Details: " | Mail: Ohio AgriBusiness Associction; 5151 Reed Rd., Ste. 126-C; Columbus, OH 43220
For more information on the regional seminar, please contact Margo Long, OABA’s education and event Email: aallman@oaba.net | Fax: 614-326-7519 | Online: www.oaba.net/events
coordinator, at 614-326-7520 or mlong@oaba.net, or Jayne McElwain, ACI’s association manager, at Questions? Call 614-326-7520 and select option one.



