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FSMA 101 

Keep your company compliant! Hear an introductory overview of the Food Safety Modernization 
Act. With a brief synopsis on each of the major FSMA rules, you’ll leave this session with an 
understanding of how each rule applies to your business, when required compliance begins, 
and what enforcement will look like.  

Water Safety  

Water is a critical element in every step of the fresh produce life cycle. Whether water is applied 
in the field or used in a facility, it should not transfer pathogens to fresh produce, and should 
not damage the environment when released. Explore the best practices in water safety and 
management to assure the safe and sanitary quality of irrigation water, wash water, recycled 
water, and effluent.   

New and Future Technology in Fresh-Cut Processing 

Produce companies around the globe are developing new technology within the fresh-cut 
processing sector to more efficiently slice and dice product in a safe and sanitary environment. 
Hear what new equipment is being used and learn about the implications for food safety and 
product shelf-life when using them. 

Supplier Management: Food Safety Responsibilities in Light of FSMA 

FDA’s Foreign Supplier Verification Program and comparable Supply Chain Program in the 
Preventive Controls rule are shaking up the way supply chains function today. Implementation 
is onerous and liability is in question. While this session will highlight basic requirements, much 
of the time will be spent answering questions and brainstorming solutions.  

New Design and Technology in Packaging 

With new delivery methods and retail platforms, consumers’ interaction with fresh produce is 
ever-evolving. Whether it’s an innovative new product package, or a fresh-cut solution in need 
of a longer shelf life, new technologies are enhancing the quality and safety of delivering 
products to consumers. Learn what’s new in the world of packaging today and what’s being 
developed for the future!  
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Retail Merchandising Technology 

Today’s consumer is not just connected, but conscious too! 
Innovative technology is driving sales by capitalizing on consumer 
data and real time analysis. Learn how beacons, heat maps, and 
point-of-sale technologies are driving retail merchandising 
strategies today and what we can look forward to in the future. 

TEC Talks – FutureTEC Zone 

Today’s hottest start-up companies are developing new 
technologies that will advance the fresh foods industry. Hear from eight featured FutureTEC 
Zone companies as they share a glimpse of their latest and greatest innovations and how they 
anticipate their solutions will impact the future of produce.  

Future of Transportation 

Moving produce is one of the most critical, yet challenging, links in the perishable supply chain. 
New regulations continue to add more stress to the supply chain, but new technology and tools 
are emerging to help maintain the industry’s ability to deliver healthy, fresh, high-quality fruits 
and vegetables. Learn about new and future solutions involving autonomous vehicles, 
temperature and humidity monitoring, online truck scheduling, and more! 

Preparation and Prevention: Cybersecurity for the Produce Industry 

Whether your personal email has been hacked, your company Facebook compromised, or your 
automation system put into hibernation, cyber security is a real and omnipresent threat today. 
Prepare for the worst case scenario by learning how to identify the vulnerabilities in your 
operations.  
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