




New Hires

Ian Klug, M.S.
FDA/ORISE



Research Areas

• Migration of packaging constituents and 
contaminants (including nanoparticles)

• Mitigation of chemical hazards
• Processing effects on detection and formation of 

chemical hazards
• Allergen detection, sampling and control
• Development and evaluation of novel analytical 

methods for chemical (and biological) hazards



Current Projects: Packaging and Method Development 
Title PIs Area of Focus

Quantification of sorption behavior of polypropylene 
towards various chemical contaminants under FDA 



Current Projects:  Allergens
Title PIs Area of Focus

Assessment of undeclared allergens in peanut, nut, and seed 
butters and pastes 

Hilary Green; 
Lauren Jackson

Reducing allergen cross-
contact risk

Evaluation of wiping and washing treatments for removal of 
allergens and gluten from food-contact surfaces*

Jeremiah Kidd; 
Lauren Jackson; 
Aman Sandhu

Allergen control in retail 
and food service

Transfer of seafood allergens to frying oil and subsequent 
fried products

Xingyi Jiang; 
Lauren Jackson

Mitigation of allergen cross 
contact during frying 
operations

Evaluation of allergen cross-contact risk associated with 
production of oil-roasted nut and peanut products

Robert Beverly; 
Lauren Jackson

Mitigation of allergen cross 
contact during frying 
operations

*Funded in part by Diversey
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New Research Capabilities

• LC-MS/MS Systems
– Waters ACQUITY UPLC I-Class XevoTQ-

S Micro IVD System

– Agilent 6475 triple quadrupole LC/MS 



Lauren S. Jackson, Ph.D.
Chief, Process Engineering Branch
U.S. Food and Drug Administration

Lauren.Jackson@fda.hhs.gov
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