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List of Experts 
The following list of experts is proposed for the meeting. Please find below their bio-sketches. If you 
have any comments, please contact us at JECFA@fao.org no later than 27 April 2017. 
 
 
BARROWS Julie N. 
Center for Food Safety and Applied Nutrition, U.S. Food and Drug Administration, Maryland, USA 
Julie N. Barrows, Ph.D., is a supervisory research chemist and team leader of the Color Technology 
Team in the Office of Cosmetics and Colors, Center for Food Safety and Applied Nutrition, U.S. Food 
and Drug Administration. She has worked at the FDA since 1988, first in performing research on the 
analysis of color additives for FDA’s batch certification program and more recently in the regulation of 
cosmetics and color additives. She received a B.S. degree in biochemistry from the University of 
Maryland, an M.S. degree in geochemistry from George Washington University, and a Ph.D. degree in 
chemistry from Georgetown University. 
 
 
CANTRILL Richard 
American Oil Chemists’ Society (AOCS), Illinois, USA 
Richard Cantrill has a Ph.D. in lipid metabolism and an extensive background in lipid biochemistry, lipid 
analysis, standards and standards development gained in the academic, industry, and not-for-profit 
sectors.  Dr. Cantrill serves as AOCS Chief Science Officer and oversees the AOCS methods development 
and maintenance activities, proficiency testing and reference materials program. He maintains the 
global position of AOCS through constant liaison with other standards development organizations such 
as the International Organization for Standardization (ISO) European Committee for Standardization 
(CEN),  and intergovernmental agencies such as Codex Alimentarius, BIPM, FAO, WHO. He is a member 
of JECFA (Joint Expert Panel on Food Additives of the FAO and WHO). Dr. Cantrill provides guidance 
and leadership for ISO activities in the food-related areas of fats and oils, oilseeds and related products, 
molecular biomarkers, food safety and food quality. He has also served as advisory panel member and 
observer on European framework projects. In line with his strong interest in olive oil quality, Dr. Cantrill 
is the AOCS observer on the Chemists' Committee of the International Olive Council. He also runs the 
AOCS Expert Panel on Olive Oil with its strong connections with the European, US and Australian olive 
industries. He has contributed numerous articles to scientific journals, technical publications, 
conferences workshops and panels. Dr Cantrill has been involved as an expert witness in several legal 
cases related to oil quality. He has also supplied relevant information to legal representatives or to the 
public in regard to oil quality. 
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DE JAGER Lowri  
Center for Food Safety & Applied Nutrition, Food & Drug Administration, U.S. Food and Drug 
Administration, Maryland, USA  
Lowri De Jager obtained her BSc. (Hons) in Chemistry from Rhodes University in 1996 and a Ph.D. in 
Analytical Chemistry from Ohio University in 2001. After graduating, she began her career at the United 
States Food and Drug Administration’s Center for Food Safety and Applied Nutrition, in the Office of 
Food Additive Safety (OFAS). While in OFAS, her research focused on developing methods for herbal 
ingredients in foods and beverages, focusing on St. John’s Wort, Ginkgo Biloba and Kava. In 2007, she 
began working in the Office of Regulatory Science and her research shifted onto investigating novel 
extraction methods for emergency response, determination of economic adulteration and food 
defense analysis. Currently, Dr. De Jager directs a research branch with a portfolio which includes food 
additives, processed induced contaminants, food packaging, economic adulteration, seafood toxins, 
food irradiation, and DNA barcoding of plant species. She has authored over 25 articles in peer 
reviewed food science and analytical chemistry journals. 
 
 
DESSIPRI Eugenia 
National Reference Laboratory for Food Contact Materials, General Chemical State Laboratory, Athens,  
Greece 
Eugenia Dessipri received her Diploma in Chemistry (1988) from the National University of Athens, and 
her M.Sc. (1990) and PhD (1995) from the Polymer Science and Engineering Department of the 
University of Massachusetts at Amherst, USA. She has worked as a researcher in the University of North 
Carolina at Chapel Hill, USA, in the National Hellenic Research Foundation in Athens, Greece, and in 
the private sector. Since 2005, she has been appointed to the General Chemical State Laboratory, 
initially in the Laboratory for Food Ingredients and Additives and currently in the National Reference 
Laboratory for Food Contact Materials. Her responsibilities include the official control (analytical 
method development and application), as well as the participation as a National Expert in the Working 
Group for Food Contact Materials of the European Committee and in the Committee of Experts on 
Packaging Materials for Food and Pharmaceuticals of the Council of Europe. She has been included in 
the 2012-2016 FAO Roster of experts for JECFA for meetings on food additives, contaminants and 
natural toxicants and participated as a drafting expert in the 80th JECFA meeting (Rome, June 16-25, 
2015).  
 
 
DINOVI Michael 
Chemistry Group of the Division of Biotechnology and GRAS Notice Review, U.S. Food and Drug 
Administration, Maryland, USA 
Michael DiNovi graduated from the Massachusetts Institute of Technology (MIT) in 1977 and then 
received his Ph.D. in organic chemistry from Columbia University in 1982. Before coming to the FDA, 
he worked on aspects of taste and smell chemistry, specifically the sweet taste of carbohydrates and 
their derivatives at the Monell Chemical Senses Center in Philadelphia. He joined FDA’s Office of Food 
Additive Safety (OFAS) in 1988 as a chemistry reviewer and has become the supervisor of the Chemistry 
Group of the Division of Biotechnology and GRAS Notice Review. His areas of expertise include 
exposure assessment for contaminants and additive/ingredients, with an emphasis on lipids and high-
intensity sweeteners. He is a member of the JECFA and a member of the EFSA contaminants in the 
food supply expert panel. 
 

  



FALLICO Biagio 
Dipartimento di Agricoltura, Alimentazione e Ambiente (Di3A), Università di Catania, Italy 
Biagio Fallico got a five years degree in Applied Chemistry at the University of Catania in 1992. He is 
associate professor in Food Science and Technology in the same university where gives lectures of 
Quality and Safety Management in Food Industry and of Food Technology. His research activities 
have concerned mostly: products quality, quantitative risk analyses, both for pesticides and food 
additives; the organisation of food control and inspection system in Italy; the legislation in some food 
chains. He carried out many researches aimed to evaluate food composition, paying particular 
attention both to quality of data and to the analytical methods. He has been in charge to run 
research projects aimed to assess the risk of pesticide intake from the consumption of blood oranges 
and the consumer exposure to Allura Red from fruit based beverages. He studied the organisation of 
the Italian food control system, highlighting the specific ministries involved and their roles, the 
hierarchical structure and the involved departments. Professor Biagio Fallico is also experienced in 
the recognition and evaluation of new molecules formed in foods after processing, particularly with 
heating and/or storage. He assessed the content of hydroxymethylfurfural (HMF) in various foods, 
such as orange juice, monofloral honeys and nuts. In recent years, he has extended his interest in the 
Maillard reaction to other highly reactive molecules: 1,2-dicarbonyl compounds. Results of his 
research activities produced more than 120 research papers, 60 of them in peer-reviewed journals. 
 

FOLMER Daniel E. 
US Food and Drug Administration, Maryland, USA 
Dr. Folmer has worked as a review chemist in the Office of Food Additive Safety at the U.S. Food and 
Drug Administration for over 15 years.  He has served as a technical expert on the U.S. delegation to 
the Codex Committee on Food Additives (CCFA) from 2008 to 2016.  He served as an expert at the 
73rd, 74th and 76th Joint FAO/WHO Expert Committee on Food Additives (JECFA) meetings, and as an 
FAO JECFA member at the 77th, 79th, and 80th JECFA.  He currently serves as an FDA liaison to the 
United States Pharmacopeia (USP) Food Ingredient Expert Committee.  He obtained his Ph.D. in 
chemistry from the Pennsylvania State University. 

 
LAURVICK Kristie 
Senior Scientific Liaison, Foods Program Unit, United States Pharmacopeial Convention, USA 
Ms. Laurvick joined USP in 2007.  She holds a BS degree in chemistry from Mary Baldwin College in 
Virginia and a MS degree in Analytical Chemistry from the Illinois Institute of Technology in Chicago, 
IL. She is currently working towards a MS degree in Regulatory Affairs at George Washington University 
in Washington, DC. Ms. Laurvick has worked for nearly twenty years in the food industry as a chemist, 
laboratory manager, and technical and regulatory director in the food ingredients sector, and now with 
food standards development. Ms. Laurvick began her professional career in the food and dietary 
supplements ingredient industry, working for a supplier of enzyme products for over ten years. Since 
joining USP, Ms. Laurvick has worked on high impact food ingredient standards, focusing on fats and 
oils, enzymes, probiotics, food colors, sweeteners, plant extracts, inorganic salts, and complex 
products of natural origin. 
 
RAO Madduri Veerabhadra 
Department of the President’s Affairs, Al Ain, UAE 
A Ph.D. in Analytical Chemistry with over 37 years of experience in managing food, feed, environment, 
soil & water testing laboratories; teaching, research and consultancy. Specialized in the instrumental 
methods of analysis, training, design and development of laboratories. Member, JECFA since 1999 and 
conducted safety evaluation of several food additives and contaminants. Consultant to the United 
Nations (FAO, WHO, IAEA & UNIDO) in setting up of QC labs, training and implementation of Quality 
Assurance. Published over 40 research papers in peer reviewed journals and author of four chapters 
in the “Combined Compendium of Food Additives Specifications JECFA Monographs 1 (Vol. 4)”. A 
Professional in developing Management Systems and quality assurance (QA training, method 
development & validation, equipment management, internal & external quality control etc.) leading 



to the accreditation of laboratories under ISO/IEC 17025: 2005. A certified Lead Assessor (ISO 9001 & 
ISO 14001) and Technical Assessor for ISO/IEC 17025:2005.Working as the Head of Quality Control 
Division at Department of the President’s Affairs, Al Ain, UAE, since 2009. Worked as a Scientist at 
CFTRI, Mysore, India (1978-88), Head of Chemistry Division of Food and Environment Laboratory, 
Dubai Government (1988-2002), Associate professor and Director of Central Laboratories at United 
Arab Emirates University (2002-2009). 
 
SMITH Jim 
BioFoodTech, Prince Edward Island, Canada 
Jim Smith is the Executive Director of BioFoodTech in Prince Edward Island, Canada and a professional 
innovation leader with experience and passion for helping companies commercialize new product 
ideas to improve their business and develop the economy.  During his career, he has had strong 
involvement with industry and professional organizations.  Jim is Secretary of Innoventures Canada 
(since 2010) and Chair of FOODTECH Canada (since 2009); Jim was President of the Canadian Institute 
of Food Science & Technology from 2007 to 2009. Jim holds a PhD in Food Science from the University 
of Nottingham, England and an MBA from the University of Strathclyde in his native country of 
Scotland. Jim is a Fellow of both the UK and Canadian Institutes of Food Science and Technology, a 
Chartered Scientist and a Certified Food Scientist.  Jim has been on the JECFA's FAO roster since 2002. 
 
SRINIVASAN Jannavi 
Office of Food Additive Safety, Division of Biotechnology and GRAS Notice Review, US Food and Drug 
Administration, Maryland, USA 
Dr. Jannavi Srinivasan received her Ph. D in Analytical Chemistry in 1995. She worked at various 
positions of responsibility in analytical and process development in pharmaceutical, biologics, and 
diagnostic industries before joining the United States Food and Drug Administration (US FDA) in 2007 
as a Review Chemist in the Office of Food Additive Safety, Division of Biotechnology and GRAS Notice 
Review (OFAS/DBGNR). At US FDA, she evaluates safety of new GRAS ingredients added to food, and 
foods from novel bioengineered plants; review expertise include manufacture, specifications, 
composition, and dietary exposure of food ingredients. She also leads the Enzyme Safety Review Team. 
She has been an invited expert to the Joint FAO/WHO Expert Committee on Food Additives (JECFA); 
she also serves as the technical expert for the US FDA delegation to the Organization for Economic Co-
operation and Development’s (OECD) Task Force for the Safety of Novel Foods and Feeds. She has 
served as member of FDA’s Codex Food Additive Standards Team, supporting the US delegation to 
Codex Committee on Food Additives (CCFA). She is US FDA’s liaison to United States Pharmacopeia’s 
(USP) Food Ingredients Expert Committee, and to several Crop Composition Task Forces of the 
International Life Sciences Institute (ILSI). 
 
 
TADA Atsuko  
Division of Food Additives, National Institute of Health Science, Japan 
Atsuko Tada holds a Bachelor and a Master of Domestic Science and received her Ph.D. in Science 
from Ochanomizu University in 1999. She worked as a researcher in Biochemistry Division (1995- ) 
and Cancer Prevention Division (1997- ) of National Cancer Center Research Institute in Japan, where 
she investigated mutagenic compounds in heated foods and river water using Ames test. In 2003, she 
moved to Division of Food Additives in National Institute of Health Sciences in Japan. She had been a 
senior researcher (2004-2015) in Division of Food Additives of the institute, where she continued her 
research career in the field of food hygiene and natural products chemistry. She performed isolation 
and chemical-structural determination of components in food additives, analysis of chemical 
substances using LC (-UV, -MS, -MS/MS) or GC (-FID, -MS), and determination of purity of standards 
by quantitative 1H-NMR. She has been the Chief of the First Section of the Division (2015- ), where 
she is engaged in research on chemically synthesized food additives and their analytical methods. 
She has experienced establishment of specifications for synthesized and naturally derived food 
additives in Japan. 
 
 



YOON Hae Jung  

Ministry of Food and Drug Safety, Republic of Korea 
Dr Hae Jung Yoon is Director of the Food Standard Division at the Ministry of Food and Drug Safety in 
Republic of Korea. Dr. Yoon joined the Ministry in 1996 and her work has focused on chemical risk 
assessment that encompasses monitoring/surveying chemicals in food (food additives, contaminants, 
pesticides, and packaging materials). Dr Yoon has been participated FAO/WHO Roster of experts for 
JECFA for exposure assessment of chemicals in food  since 2006 and involved  other international 
activities including WHO Expert meeting for Toxicological and Health Aspects of Melamine and 
Cyanuric acid in 2008 and preparation of Environmental Health Criteria for Dermal Exposure in 2014. 
 

 

 

 

 

 

 

Disclaimer 
 

In order to enhance their management of Conflicts of Interest as well as strengthen public trust and 
transparency in connection with FAO/WHO meetings involving the provision of technical/normative 
advice, the names and brief biographies of individuals (“Published Information” ) being considered for 
participation in such meetings are disclosed for public notice and comment.  
The Published Information is provided by the experts themselves and is the sole responsibility of the 
individuals concerned. FAO/WHO are not responsible for the accuracy, veracity and completeness of 
the Published Information provided. Furthermore, in no event will FAO/WHO be responsible or liable 
for damages in relation to the use of, and reliance upon, the Published Information.  
The comments received by FAO/WHO through the public notice and comment process are treated 
confidentially and their receipt will be acknowledged through a generic email notification to the sender. 
Comments and perceptions brought to the knowledge of FAO/WHO through this process are an integral 
component of FAO/WHO’s conflict of interest assessment policy and are carefully reviewed. FAO/WHO 
reserve the right to discuss information received through this process with the relevant expert with no 
attribution to the provider of such information. Upon review and assessment of the information 
received through this process, FAO/WHO, in their sole discretion, may take appropriate management 
action in accordance with their policies. The participation of an expert in a FAO/WHO meeting does not 
imply that they are endorsed or recommended by the FAO/WHO nor does it create a binding 
relationship between the expert and FAO/WHO. The list of participating experts, a summary of relevant 
interests disclosed by such experts, and any appropriate mitigation measures taken by FAO/WHO 
relating to the management of conflicts of interests, will be reported publically in accordance with 
FAO/WHO practice. 


