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Dr. Donald W. Schaffner is Distinguished Professor and Extension Specialist in Food Science at Rutgers University. His re-
search interests include quantitative microbial risk assessment and predictive food microbiology and he has published more 
than 130 peer-reviewed papers on these and other topics. Dr. Schaffner has served on a variety of national and international 
expert committees, including service to US National Academy of Sciences and the World Health Organization and Food and 
Agriculture Organization of the United Nations. Dr. Schaffner is active in several scientific associations including the Inter-
national Association for Food Protection, the Institute of Food Technologists, the Society for Risk Analysis, and the Ameri-
can Society for Microbiology. Dr. Schaffner was elected a Fellow of the IFT in 2010, a Fellow of the American Academy of 
Microbiology in 2014 and is an Editor for the ASM journal Applied and Environmental Microbiology. Dr. Schaffner served 
as the President of IAFP in 2013-2014. He holds a B.S. in Food Science from Cornell University and a M.S. and Ph.D. in Food 
Science and Technology from the University of Georgia.  Don co-hosts a podcast on microbial food safety for professionals 
and the public, available at http://foodsafetytalk.com.  

Abstract:

Dr. Schaffner’s lab has been interested in quantifying the effects of handwashing since 2001.  He and his team have published on 
quantification and variability of bacterial cross-contamination rates in the kitchen, the effectiveness of glove barriers to bacterial 
cross-contamination, the suitability of alcohol-based hand sanitizer as an alternative to handwashing, an analysis of the pub-
lished literature on the effectiveness of antimicrobial soaps, the effect of hand wash duration, soap use, ground beef debris, and 
drying methods on the removal of bacteria on hands, and the use of microbial risk assessment techniques to quantify the effect 
of antibacterial hand hygiene products on risk of shigellosis.  This talk will provide an overview of how one food microbiologist 
looks at foodborne disease risk, and the role that handwashing and hand sanitizers can play in reducing that risk.
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