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About Me
• Live near Long Beach, CA 
• BS in Business Administration with a 

concentration in finance from California State 
University of Long Beach.

• MPH Candidate, Kansas State University 
• Work for the Food Safety and Inspection Service 

(FSIS)
• Public Health Interest: Food safety



FSIS presentation 

Overview of My Applied Practice Experience
International Mobility of Veterinary Students 
& Food Biotechnologists (iMOVES&FB) 



Food Safety and Inspection Service (FSIS)



Listeria monocytogenes (Lm) outbreaks 



Product A: FSIS Presentation 



Product A: FSIS Presentation 



Product A: FSIS Presentation 

Memorandum of interview (MOI) –
show due process and discussions 
about potential non-compliance

Non-compliance record (NR) –
document when establishments fail 
to meet the regulatory 
requirements



Product A: FSIS Presentation 



Product B: Career newsletter article on Dr. Gregory Abreu 



Product C: iMOVES&FB
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Product C: iMOVES&FB



44th Frontier Field Trip

“Lessons from the Salton Sea, the Anza-Borrego Desert, and 
Catalina Island: Floods, Freak Accidents, Falcons, and the 
Future.”  March 2025



44th Frontier Field Trip



44th Frontier Field Trip



46th Frontier Field Trip
“Project Safe: Anticipating a Cascade of Predictable Surprises" in 
Council Grove, Kansas in November 2025



MPH Core Competencies Demonstrated

MPH Foundational Competency Number

Compare the organization, structure and function of health care, public health 

and regulatory systems across national and international settings
5

Discuss multiple dimensions of the policy-making process, including the roles 

of ethics and evidence
12

Evaluate policies for their impact on public health and health equity15

Communicate audience-appropriate public health content, both in writing and 

through oral presentation
19

Apply systems thinking tools to a public health issue22



Food Safety and Biosecurity Emphasis Area Competencies

Emphasis Area Competencies were accomplished and addressed through coursework taken throughout the 
MPH program.
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Conclusion

• Questions and General Discussion?


