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How do we get there? Congreso Internacional de Inocuidad Alimentaria 2007. Chihuahua,
Mexico. October 3-5, 2007.

W. Valderrama, E. W. Mills, and C. N. Cutter. 2008. P2-39. Efficacy of chlorine dioxide against
Listeria monocytogenes in brine solutions. International Association of Food Protection Annual
Meeting Abstracts, page 89. Columbus, OH. August 3-6, 2008.
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Trinetta, V., C. N. Cutter, J. D. Floros. 2008. PN-26. Effectiveness of sakacin incorporation in
composite biopolymers for food packaging application. Book of Abstracts: 3™ Shelf Life
International Meeting, June 2008, Ischia, Naples (Italy).

Trinetta, V., C. N. Cutter, J. D. Floros. 2008. P-53. Development of Sakacin A-containing
pullulan films for active antimicrobial packaging. Interntional Association of Food Protection
Fourth European Symposium on Food Safety Advancements in Food Safety; Lisbon, Portugal
19-21, November 2008.

C. N. Cutter. 2009. Food safety in the United States: an Integrated Approach. National
Meeting on Food Chemistry, from the Portuguese Society of Chemistry. Azores, Portugal.
April 29-May 2, 2009.

Lok, M., C. N. Cutter, S. J. Knabel. 2009. Clostridium gasigenes causes blown-pack spoilage
of vacuum-packaged, high-pressure-treated, cooked, natural chicken sausage. Poster 103-525.
American Society of Microbiology Annual Meeting; May 17-21; Philadelphia, PA

Trinetta, V., J. D. Floros, C. N. Cutter. 2009. Sakacin-A containing pullulan films:
development of an antimicrobial bio-packaging system. Institute of Food Technologists Annual
Meeting, Abstract # 86-06, June 6-9; Anaheim, CA.

Valderrama, W. B. and C. N. Cutter. 2009. Effect of various factors on the formation
of biofilms by strains of Listeria monocytogenes. International Association of Food Protection
Annual Meeting Abstracts, page 78; Poster Abstracts #P1-47; Grapevine, TX; July 12-15, 2009.

Richard, A. E., S. M. Crutchfield, and C. N. Cutter. 2010. Validation of a pickling process for
reducing foodborne pathogens associated with hard cooked eggs. Institute of Food
Technologists Annual Meeting, Abstract # 038-14; Chicago, IL. Accessed at:
http://ift2010.abstractsnet.com/aabstract.wes?entryid=000201

Valderrama, W. B. and C. N. Cutter. 2010. Evaluation of attachment capacity of Listeria
monocytogenes isolates in response to different growth conditions using multivariate analysis.
International Association of Food Protection Annual Meeting Abstracts, page 143; Poster
Abstracts P2-129 Anaheim, CA, July 2010.
http://www.foodprotection.org/files/annual _meeting/iafp-2010-abstracts-posters-2010.pdf

Richard, A.E., J. L. Brown, S. Nieto-Montenegro, C. N. Cutter, R.B. Radhakrishna, E. P.
Yoder. 2011. Development and implementation of a “counter-top” training program to increase
retention of food safety knowledge, alter behavior, improve attitude, and increase skills of
Spanish-speaking retail employees. Institute of Food Technologists Annual Meeting, Abstract #
040-01; New Orleans, LA. June 11-14, 2011. Access at:
http://www.abstractsonline.com/Plan/ViewAbstract.aspx?sKey=95d25616-928f-4433-aae9-
f67d8b3 16eef&cKey=8e53439a-2195-4e7d-a94c-3febd0dcbf20&mKey={SE9ASCC6-1393-
42B9-9COF-C4E53434EF26}
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Richard, A., L. Brown, R. Radhakrishna, E. P. Yoder, S. Nieto-Montenegro, and C. Cutter.
2011. Mystery shopping as a way to collect needs assessment data for food safety training
purposes. Presentation 611. Evaluation 2011: Values and Valuing in Evaluation; November 2-
5, Anaheim, California; page 104.

C. N. Cutter, and C. R. Raines. 2011. High Pressure Processing: Food Safety’s Next Big
Squeeze. 2011 American Meat Science Association’s Reciprocal Meat Conference, Kansas
State University, Manhattan, KS, June 19-21, 2011.
http://www.meatscience.org/Page.aspx?1D=7497

Robertson, L. A., B. Chapman, C. N. Cutter, J. Eifert, N. Franz, A. Villalba and R. R. Boyer,
2011. Assessment of Food Safety Educational Needs and Current Practices of Front-line
Grocery Food Handlers through Survey and Observational Data Collection. P3-88. International
Association of Food Protection annual meeting. Milwaukee, W1, July 31- August 3, 2011.
http://www.foodprotection.org/files/annual_meeting/iafp-2011-program-2011.pdf

Scheinberg, J. A., S. Doores, R. Radhakrishna, C. N. Cutter. 2012. A Microbiological
Comparison of Poultry Products Obtained from Farmers' Markets and Supermarketsin
Pennsylvania. #T5-06. International Association of Food Protection annual meeting.
Providence, RI, July 22-25, 2012.
https://iafp.confex.com/iafp/2012/webprogram/Paper1919.html

Cutter, C. N. 2012. Local Foods: Food Safety Risks and Benefits symposium; Microbiological
Assessment of Poultry Sold in Farmers' Markets. International Association of Food Protection
Annual meeting. Providence, RI, July 22-25, 2012.
https://iafp.confex.com/iafp/2012/webprogram/Sessionl 118.html

Svoboda, A. M. C. DebRoy, E. W. Dudley, E. W. Mills, and C. N. Cutter. 2012. Presence of
Shiga-toxin Producing Escherichia coli in Small and Very Small Beef Processing Plants and
Resulting Beef Products Detected by a Multiplex Polymerase Chain Reaction Assay. #P3-
16.International Association of Food Protection Annual meeting. Providence, RI, July 22-25,
2012. https://iafp.confex.com/iafp/2012/webprogram/Paper1600.html

Cutter, C. N. 2012. Best Practices in Food Microbiology: Incorporating Extension and Service
into Food Microbiology Teaching and Vice-Versa. #109-04. 2012 IFT Annual Meeting, June
25 - 28, Las Vegas NV. http://www.ift.org/Meetings-and-Events/Past-Meeting-
Resources/Technical%20Abstract%20Search%20Details.aspx?1d=54377

Cutter, C. N. and A. M. Svoboda. 2012. Incidence of Shiga-Toxin Producing Escherichia coli
in Small and Very Small Beef Processing Plants and Resulting Beef Products Detected by a
Multiplex Polymerase Chain Reaction Assay. #061-03. 2012 IFT Annual Meeting, June 25 - 28,
Las Vegas NV. http://www.ift.org/Meetings-and-Events/Past-Meeting-
Resources/Technical%20Abstract%20Search%20Details.aspx?1d=54982
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Gipe, A. N., E. W. Mills, K. B. Kephart, C .R. Raines, and C. N. Cutter.* 2012. Inhibition of
foodborne pathogens in no nitrate- or nitrite-added bacon brine formulations. International
Congress of Meat Science and Technology (ICOMST). Montreal, Canada. August 12-17,2012.
Abstract #186.

Scheinberg, J., Radhakrishna, R., Doores. S., and Cutter, C. 2012. Food Safety Knowledge,
Behavior and Attitudes of Vendors of Poultry Products Sold at Pennsylvania Farmers’ Markets.
Poster presented at the American Evaluation Association Conference, Minneapolis, MN. (Poster
#159)

Scheinberg, J. A., S. Diabagate, and C. N. Cutter. 2014. COMP07-01. Incorporation of a
Buffered Vinegar Solution to Control Growth of Listeria monocytogenes and Lactic Acid
Bacteria in Hot Dogs. 2014 IFT Annual Meeting, June 21 — 24, 2014, New Orleans, LA.
Accessed at: http://www.ift.org/Meetings-and-Events/Past-Meeting-
Resources/Technical%20Abstract%20Search%20Details.aspx?id=59828

Gaydos, N., H. Gourama, C. N. Cutter, J. A. Campbell. 2015. Abstract #XXX. Survival of
Spoilage Microorganisms Associated with Pickled Sausage Using a “Cold Fill” Process.
Reciprocal Meat Conference; Annual Meeting of the American Society of Meat Science,June
2015; Lincoln, NE.

Arteaga, S., C. N. Cutter, J. A. Campbell, and E. W. Mills. 2015. Oxygen scavengers affect meat
properties and carbon dioxide and carbon monoxide gas concentrations in low-oxygen master
packed ground beef. Abstract #XXX. Reciprocal Meat Conference; Annual Meeting of the
American Society of Meat Science, June 2015; Lincoln, NE.

Rivera, M., J. A. Campbell, and C. N. Cutter. 2015. Pathogen reductions associated with
traditional processing of landjiger: a pilot study. Annual Meeting of International Association of
Food Protection, July 2015; Portland, OR

Machado, R. A., J. A. Scheinberg, and C. N. Cutter. 2015. Use of a Smartphone Application
(“Food Safe Surveys”) for Data Collection During Direct Concealed Observations. Meeting of
International Association of Food Protection, July 2015; Portland, OR.

Machado, R. A., and C. N. Cutter. 2015. Food Safety of Farmstead Cheese Processors in
Pennsylvania: An Initial Needs Assessment. Annual Meeting of International Association of
Food Protection, July 2015; Portland, OR.

Scheinberg, J. A., R. Radhakrishna, and C. N. Cutter. 2015. A Comprehensive Needs
Assessment of Retail Food Safety Practices of Farmers’ Market Vendors in Pennsylvania.
Annual Meeting of International Association of Food Protection, July 2015; Portland, OR.

Fasoyiro, S., R. Hovingh, H. Gourama, and C. N. Cutter. 2016. Change in water activity and
fungal counts of maize-pigeon pea flour during storage utilizing various packaging materials.
Humanitarian Technology: Science, Systems and Global Impact 2016, HumTech2016, 7-9 June
2016, Massachusetts, USA.
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84. Scheinberg, J. A., E. Dudley, J. A. Campbell, E. Roberts, M. Dimarzio, C. DebRoy, and C. N.
Cutter. 2016. The prevalence and phylogenetic characterization of Escherichia coli and hygiene
indicator bacteria isolated from leafy green produce, beef, and pork obtained from farmers'

markets in Pennsylvania. International Association of Food Protection, August 2016; St. Louis,
MO.

Extension Publications:
(Note: Except where otherwise noted, publications were produced through Pennsylvania State
University, College of Agricultural Sciences Publications)

1. Scheinberg, J. A., M. Bucknavage, and C. N. Cutter. 2016. Farmers’ Market Food Safety
Guide. A comprehensive guide to selling safe foods at farmers’ markets.

2. R. A. Machaco and C. N. Cutter. 2015. Countertop Food Safety Training Program for
Cheesemakers. Two, stand-alone modules (English): Sanitation and Food Safety for
Cheesemakers & Personal Hygiene and Handwashing for Cheesemakers.

3. Cutter, C. N. and M. W. Bucknavage. 2015. Food Safety Poster: Wash Hands.
http://pubs.cas.psu.edu/FreePubs/pdfs/uk061.pdf (In English and Spanish).

4. Cutter, C. N. and M. W. Bucknavage. 2015. Food Safety Poster: Control Food Temperatures.
http://pubs.cas.psu.edu/FreePubs/pdfs/uk063.pdf (In English and Spanish).

5. Cutter, C. N. and M. W. Bucknavage. 2015. Food Safety Poster: Cool FoodsQuickly.
http://pubs.cas.psu.edu/FreePubs/pdfs/uk064.pdf (In English and Spanish).

6. Cutter, C. N. and M. W. Bucknavage. 2015. Food Safety Poster: Prevent Cross-
Contamination. http://pubs.cas.psu.edu/FreePubs/pdfs/uk062.pdf (In English and Spanish).

7. Cutter, C. N., J. Eifert, and S. Nieto-Montenegro. 2013. Countertop Food Safety Training
Program for Retail Employees. Six (6) stand-alone modules (English and Spanish): ABC’sof
Food Safety; Personal Hygiene; Handwashing and Gloves; Cross Contamination; Sanitation;
Allergens.

8. Cutter, C. N. and M. W. Bucknavage. 2013. Canning of meat andpoultry.
http://www.pubs.cas.psu.edu

9. Cutter, C. N. 2011. A guide to proper care and handling of venison from field to table
(revised; pamphlet).

10. Cutter, C. N. 2011. A guide to proper care and handling of fowl from field to table(revised,
pamphlet).
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Cutter, C. N. 2011. A guide to proper care and handling of fish from stream to table(revised,
pamphlet). http://pubs.cas.psu.edu/FreePubs/pdfs/uk068.pdf

Cutter, C. N. 2011. Proper processing of wild game and fish (revised, booklet).

Cutter, C. N. 2011. Proper field dressing and handling of wild game and fish(revised
booklet).

C. N. Cutter and S. Nieto-Montenegro. 2010. Countertop Food Safety Training Program for
Employees of USDA-Inspected Egg, Meat & Poultry Establishments; 8 stand-alone modules
(English and Spanish): ABC’s of Food Safety; Personal Hygiene; Handwashing and Gloves;
Cross Contamination; Sanitation; Allergens; Food Defense; and ABC’s of HACCP. Access at:
http://www.fsis.usda.gov/FSIS Employees/Counter Top FS Training/index.asp

Ehret, M., M. Bucknavage, and C. N. Cutter. 2007. Handwashing (brochure).
http://pubs.cas.psu.edu/FreePubs/pdfs/UK139.pdf

Cutter, C. N. 2007. Fight Bac (brochure). http://pubs.cas.psu.edu/freepubs/pdfs/uk050.pdf

Cutter, C. N. 2006. Control de Listeria monocytogenes en establecimientos al por menor
(Booklet) http://foodsafety.psu.edu/retail_listeria/SpanControl LM _Retail.pdf

Cutter, C. N. 2006. Control de Listeria monocytogenes en establecimientos al por menor (42
minute DVD). http://foodsafety.psu.edu/retail listeria/resources.html

Cutter, C. N. 2006. Tailgating Tips: Be on the offense against foodborne illness.(Brochure)
(http://pubs.cas.psu.edu/FreePubs/pdfs/UK135.pdf)

Cutter, C. N. 2006. Tailgating Tips: Be on the offense against foodborne illness. (4-panel
display) http://www.foodsafety.psu.edu/tailgating.html

Cutter, C. N. 2006. Control of Listeria monocytogenes in retail establishments.
http://pubs.cas.psu.edu/FreePubs/pdfs/uk137.pdf

K. Wernosky and C. N. Cutter. 2006. Implementation of a post-packaging heat treatment to
reduce Listeria monocytogenes on ready-to-eat meat products produced by very small meat and
poultry establishments (10 minute DVD) http://archive.org/details/gov.usda.haccp.post

K. Wernosky and C. N. Cutter. 2005. Implementation of a post-packaging heat treatment to
reduce Listeria monocytogenes on ready-to-eat meat products produced by very small meat and
poultry establishments (14 page booklet) http://archive.org/details/gov.usda.haccp.post or
http://www.youtube.com/watch?v=TmilABNxlh4
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. S. L. Flowers and C. N. Cutter 2005. Antimicrobial spray treatments for red meat carcasses
processed in very small meat establishments (30 page booklet) http://extension.psu.edu/food-
safety/resources-contacts/small-and-very-small-meat-processors/resources/antimicrobial-spray

S. L. Flowers and C. N. Cutter. 2005. Antimicrobial spray treatments for red meat carcasses
processed in very small meat establishments (15 minute DVD) http://extension.psu.edu/food-
safety/resources-contacts/small-and-very-small-meat-processors/resources/antimicrobial-spray

Cutter, C. N. 2005. Control of Listeria monocytogenes in retail establishments. (42 minute
DVD) (http://foodsafety.cas.psu.edu/retail listeria.html)

Cutter, C. N. 2003. Control de Listeria monocytogenes en pequenas plantas procesadoras de
carnes y aves. (26 minute VHS video) http://foodsafety.cas.psu.edu/listeria_video.html

Cutter, C. N. and W. R. Henning. 2003. Control de Listeria monocytogenes en pequenas
plantas procesadoras de carnes y aves. (30 page booklet)
http://foodsafety.cas.psu.edu/front line/Spanish_Control Listeria.pdf

Cutter, C. N. 2003. Control of Listeria monocytogenes in small meat and poultry
establishments (26 minute VHS video). http://foodsafety.cas.psu.edu/listeria_video.html

Cutter, C. N. and W. R. Henning. 2003. Control of Listeria monocytogenes in small meat and
poultry establishments. (30 page booklet).
http://foodsafety.cas.psu.edu/front line/Cotrolling_Listeria_2.pdf

Cutter, C. N. 2002. Field Dressing Deer (Pocket Guide).
http://pubs.cas.psu.edu/freepubs/pdfs/uk100.pdf

Cutter, C. N. 2001. Safe Field Dressing (4-Panel Display).
Cutter, C. N. 2001. Proper Field Dressing of Venison (18 x 36” poster)
Henning, W. R., and C. N. Cutter. 2001. Controlling Listeria monocytogenes in small meat

and poultry establishments (USDA-FSIS publication).
http://www.fsis.usda.gov/Frame/FrameRedirect.asp?main=/oppde/nis/outreach/listeria.htm

Cutter, C. N. and W. R. Henning. 2000. FAQ-Irradiation of meats (pamphlet).
http://pubs.cas.psu.edu/FreePubs/pdfs/uk069.pdf

. Cutter, C. N. 2000. A guide to proper care and handling of venison from field to table
(pamphlet). http://pubs.cas.psu.edu/FreePubs/pdfs/uk066.pdf

. Cutter, C. N. 2000. A guide to proper care and handling of fowl from field totable
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