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“The US FDA’s Fish and Fishery Products Hazards Guide, 4th edition: 

Rethinking Your Canned Tuna HACCP Plan”  

21st February 2012 
2nd Floor, Rembrandt Hotel,            

Sukhumvit 18, Bangkok, Thailand 

To help strengthen the reputation and competition of canned tuna from Thailand, and to aide with 

regulatory compliance, JBT FoodTech and the Thai Food Processors Association are pleased to invite 

you to attend an  International  Symposium on 21st February 2012 at Rembrandt Hotel, 

Sukhumvit 18, Bangkok. This symposium is FREE!! 

 
Program Highlights 

Opening Remark, Dr. Chanintr Chalisarapong 

US FDA and the New Hazards Guide, Mr. Jim Barnett 

US Tuna Industry's Perception of the 4th edition of the Hazards Guide, Mr. John DeBeer 

Thai Department of Fisheries Perspective, Ms. Suwimon Keerativiriyaporn 

The Thai Tuna Industry Perspective, Mr. Nat Onsri 

Validating the Tuna Precook - Practical Considerations, Mr. Dan Brooks 

Tuna Precook Thermal Validation Theory and JBT Solutions, Dr. Jun Weng 

 

Speakers 

Dr. Chanintr Chalisarapong, VP, Thai Food Processors Assoc., Chairman Tuna Group, Moderator 

Mr. Jim Barnett, ex FDA, Consulting Seafood Expert, Seattle, WA USA 

Mr. John DeBeer, National Fisheries Institute, US Tuna Council, San Diego, CA USA 

Ms. Suwimon Keerativiriyaporn, Director of Fish Inspection & Quality Control Division, Department of Fisheries 

Mr. Nat Onsri, Director Thai Food Processors Association, Executive Director and General Manager, Southeast 

Asian Packaging and Canning 

Mr. Dan Brooks, Director, Technical Consulting Services, JBT FoodTech, Asia-Pacific, Bangkok 

Dr. Jun Weng, Research Fellow, JBT FoodTech, Madera, CA USA 

 

Organized By 

      **The organizer reserves the right to amend the program without prior notice 



SYMPOSIUM REGISTRATION FORM 

 

 

 

 

 

 

 

 

  

 

  Company : _______________________________________________________________ 

  Address : ________________________________________________________________ 

  Tel : ________________________________ Fax :_______________________________ 

 

1. Name of participant : ______________________________________________ 

Position : ________________________________________________________ 

E-Mail : _________________________________________________________ 

 

2. Name of participant : ______________________________________________ 

Position : ________________________________________________________ 

E-Mail : _________________________________________________________ 

 

3. Name of participant : ______________________________________________ 

Position : ________________________________________________________ 

E-Mail : _________________________________________________________ 

 

 

“The US FDA’s Fish and Fishery Products Hazards Guide, 4th edition: 

Rethinking Your Canned Tuna HACCP Plan”  

 21st February 2012 

2nd Floor, Rembrandt Hotel, 

Sukhumvit 18, Bangkok, Thailand 

ACT NOW TO SECURE YOUR PLACE! 

Return your registration form to Ms. Premvara at Fax : +66 2261 4099 or 

premvara.assavavilairat@jbtc.com by 14th February 2012 

For more information, please contact Ms. Premvara at +66 2261 4271-3 or 668 1171 9299 

mailto:premvara.assavavilairat@jbtc.com

