
Expert Panel 

David Graham 

David P. Graham is a member of the Products and Professional Liability Practice Group in Dykema's Minneapolis office. Mr. Graham defends 

products liability litigation for clients in the pharmaceutical, medical device and food industries. He also has experience defending health care 

clients in False Claims Act cases, government investigations related to allegations of fraud and long-term care malpractice claims. Mr. 

Graham has represented clients in multi-district litigation, class actions, and consolidated state court proceedings, as well as FDA and USDA 

food labeling, advertising and safety matters. 

Mark Kirschbaum 

Mark is a qualified Quality and Regulatory Compliance professional with 30 years of experience. In his current role as Quality Director, Mark 

manages a team providing all aspects of quality and regulatory compliance, including quality control, assurance and system compliance that 

meets GFSI and FDA standards. He has also worked for a diverse range of organizations, including small business startups, such as SunOpta; 

large corporations, Beatrice Hunt-Wesson; and private sector, A&L Laboratories, and has been responsible for global compliance for multiple 

processing facilities throughout North America, Europe, China, and Africa. 

Gentry Galbreath 

Gentry’s experience in the food industry consists of twenty-nine years working in a meat processing plant and eight years serving as an 

independent contractor for a major third party auditing and consulting company. During His tenure in processing, Gentry has held the positions 

of Head Chemist, Quality Control Manager, Quality Systems Coordinator, Quality Specialist and HACCP Coordinator. His processing years 

provided numerous opportunities to learn and develop regulatory, customer and company requirements for ensuring the production of quality 

products and improving food safety and food defense programs. He began working as an independent contractor conducting food safety and 

food defense audits for the next eight years in the United States and Canada. The experience allowed Gentry to observe how food companies 

maintain compliance to regulatory, customer and company guidelines. It also provided insight into the needs of small and very small companies 

regarding the development of food safety and food defense programs, including chemical testing, product attributes, sanitation, process 

control, HACCP and ISO. His past certifications included ASQ – CQA, GMA-SAFE, HACCP and ISO. 



 

 

Charlie Bohl 

Currently Is Quality Manager for a Food, Medical Food and Dietary Supplement Manufacturer. His previous experience includes: Quality 
Director and Microbiology Lab Manager for Fresh Fruit Grower, Wholesaler, RTE processor and Lab/Research Technician Marshfield Food 
Safety. He graduated from University Wisconsin La Crosse with a degree in Microbiology.   
Charlie has fielded a myriad of regulatory and third party certification audits for the facilities he has worked at including but not limited to: FDA 
(Food, Dietary Supplement and Medical Food), State Health Dept., USDA, Military, SQF (Level 3), NSF Dietary Supplement.  Professionally, 
Charlie is passionate about food safety, quality and continuous improvement.  He is a member of the International Association for Food 
Protection.  Personally, Charlie enjoys tennis, travel, and outdoor activities. 


