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Dane Bernard is Vice President of Food Safety and Quality Assurance at Keystone Foods LLC, having joined the Company in 2001.  He is responsible for global programs on HACCP and Food Safety for Keystone.  Prior to joining Keystone, he was employed as Vice President, Food Safety for the National Food Processors Association where he had worked since 1973.  
Bernard received his B.S. in Agriculture from Purdue University and a masters degree in food science from the University of Maryland.  He is a Registered Specialist in food, dairy and sanitation microbiology with the American Academy of Microbiology.  He has supervised research in many areas of food safety and has authored/co-authored several technical articles.  He has been an instructor and lecturer on principles and applications of HACCP and has assisted in formulating HACCP plans for the U.S. food industry.  Mr. Bernard has been an invited expert to five International Consultations sponsored by the Food and Agriculture Organization (FAO) and the World Health Organization (WHO) dealing with certain aspects of HACCP, Risk Analysis and other food safety issues.

