
BREAKOUT SESSION 1
1:30-2:15PM

l       Food Ingredient Reform and 
Acceptability

l       Best Practices: Executive 
Leadership / Regulatory 
Collaboration

l       Nutrient Content Claims

l       Best Practices: Marketing / 
Regulatory Collaboration

l       Organic Labeling Update and 
Q&A

l       Strategies to Integrate the Fast-
Changing Regulatory Landscape

l       PFAS, Heavy Metals & Other 
Environmental Contaminants

l       Bioengineered Labeling (NBFDS) 
Update

l       Child Nutrition (School Lunch) 
Labeling Overview

BREAKOUT SESSION 2
2:30-3:15PM

l       Food Ingredient Reform and 
Acceptability

l       Flavor Labeling Trends

l       Nutrient Content Claims

l       Best Practices: Marketing / 
Regulatory Collaboration

l       International Compliance in the 
Age of Tariffs

l       Strategies to Integrate the Fast-
Changing Regulatory Landscape

l       PFAS, Heavy Metals & Other 
Environmental Contaminants

l       Best Practices: Aligning R&D, 
Marketing, and Legal on Food 
Claims

l       Canadian Labeling Update

BREAKOUT SESSION 3
3:30-4:15PM

l       Undefined Claims Workshop: 
Navigating FDA Gray Areas

l       Flavor Labeling Trends

l       USDA Generic Approval

l       Best Practices: Aligning R&D, 
Marketing, and Legal on Food 
Claims

l       International Compliance in the 
Age of Tariffs

l       Dietary Guidelines Update

l       Canadian Labeling Update

l       Bioengineered Labeling (NBFDS) 
Update

MONDAY JUNE 1

TUESDAY JUNE 2
BREAKOUT SESSION 4

11:30AM-12:15PM

l       GRAS Reform

l       Undefined Claims Workshop: 
Navigating FDA Gray Areas

l       California Compliance & Labeling 
Strategies

l       Environmental Marketing Claims

l       Clean Labeling & Ultra-Processed 
Foods

l       NFP Calculations: Serving Sizes, 
DVs & Rounding Nuances

l       Best Practices: Ingredient Supplier 
/ Manufacturer Collaboration

l       Litigation Risks: Demand Letters 
and Evolving Class Action Trends

BREAKOUT SESSION 5
1:30-2:15PM

l       GRAS Reform

l       Allergen Labeling Update

l       USDA Engagement Strategy for 
Advancing Labeling Policy

l       USDA Animal Production, Raising & 
Grading Claims

l       Clean Labeling & Ultra-Processed 
Foods

l       NFP Calculations: Serving Sizes, 
DVs & Rounding Nuances

l       Litigation Risks: Demand Letters 
and Evolving Class Action Trends

l       LATEM & South American Labeling

BREAKOUT SESSION 6
2:30-3:15PM

l       Natural Labeling Complexities

l       Allergen Labeling Update

l       California Compliance & Labeling 
Strategies

l       Environmental Marketing Claims

l       Best Practices: QA / Regulatory 
Collaboration

l       Private Label Brands Supplier 
Meetings*

l       Best Practices: Ingredient Supplier 
/ Manufacturer Collaboration

l       Country of Origin Labeling: Stay 
COOL and Compliant

Sessions are subject to change
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