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Introduction

A Background

A FDA recognized the need to assist the regulated
Industry to comply with FSMA

AFSPCA public/ private partnership to achieve this
goal
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FSMARules and FSPCA Involvement

Preventive ControlSHumanFood) Sept 17, 2015

Preventive ControlAnimal Food) Sept 17, 2015

Produce Safety Nov 27, 2015

Foreign Supplier Verification Program | Nov 27, 2015

Accredited Third Party Certification Nov 27, 2015

Sanitary Transport April 5, 2016

Intentional Adulteration May 27, 2016
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Organization
and
Governance
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FSPCA Structure

FSPCA Steering Committee

ederel and Training Materials, Course
Inspection

S | w— Models, Protocol

Subcommittee

il | B | Certificates and Record

and Educators

International Association of Food anc Tt al Seee

Subcommittee Drug Officials and the : e
US Food AecnERinn of ArErean Protectlo_n Training
Industry Institute

Trade Working Feed Control Officials

Association Groups
Reps
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FSPCA Committeeésubcommittees, Work Groups
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FSPCA Committee Tasks

Executive Committee
A Strategic direction of thélliance

Steering Committee

A AllianceBusiness FunctioDecisions
Legal

Marketing

Policiesand Procedures
SolicitingFunds/ Revenu&eneration
Budget Allocation

Financial Reporting

Prioritizatiorr OversightCommittee
Partnerships

Brand Guidelines
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FSPCA Subcommittee Tasks

Implementatior/ Operations Subcommittee
(formerly Continuation):

Metricd Data Collection/Analysis
Course Logistics

Instructor Management
Certificate Management
Complaints Appeals/ Mediation
Certificat¢ Records

LeadInstructor/ ToT ApplicanReview
and Approval/ Rejection

T>o T
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Outreach/Website Subcommittee:

Create Website

FSPCAechnical Assistance NetwoikAN)
TAN Conference

FAQs SociaMedia

Postingof meetingminutes
Presentations Proposals

Outreach Materials
QuarterlyUpdateWebinars

Web Portal

Resourceg Food Safety Informatiofor
FSPCA website
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International:

A Translations

A International Training Content

A International Trainer Network

A International Technical Assistance

FSVP Subcommittee

CurriculumSubcommittee (Human Foqgd

Online Models

CurriculumUpdates andissemination
SupplementaMaterials (Models &Exercises)
Online Modules

CourseModification/ Review

To Too T To o

Animal FoodSubcommittee:

A Developmentof education materials that are specific
to the animal food industry and its stakeholders

IA Subcommittee

Publicationsg Outreach (writing for Food Safety pubs)

FSPCA
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Curriculum

Preventive Controls for
Human Foods
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FSPCA Preventive Controls for Human Fo

A Version 1.2 released

A Changes address:

A Technical amendments
and corrections -
published by FDA I T T i

A Editorial corrections

A Errata sheets for earlier
versions on website

Preventive Controls

Participant Manual
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Benefits of FSPCA Preventive Controls Course

A 'I,'heFASPCA Pr,eventi\v/e Congrols foA Human Eoorke isv
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A Lead Instructors have access to:
AGLYAUNHzZOU2NI b20Sa¢ G2 laarai
A Exercise guides and instructions to reinforce key learning
objectives

A Simplified model foods for exercises that are consistent with
regulatory requirements

A Access to all current resources and information that the Alliance
provides
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Human Food Blended Course Under Development

Two parts

———>

Part 1 Part2

A Online covering material in A Onedayfaceto-face, Lead
Participant Manual Instructorled

A Self paced with learning A Review material

checks A Exercise$o reinforce
learning using model foods

A Interaction with others is
Important forlearning

L l FS INSTITUTE FOR
FOOD SAFETY (
OIFSH sz FSP@ A
FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

IIIIIIIIIIIIIIIIIIIIIIIIIIIII

13



Teaching Models Avallable

A Simple models with format consistent with
curriculum

A Obijective: Practice and reinforce concepts taught

A Currently available A Under review
é\ Peanut butter A Sliced tomatoes
A Cold pressed energy bar A Leafy greens salad
A Broccoli, carrot, pecan salad A Pepper jack cheese
A Black pepper A Other frozen foods

A Frozen readyo-cook entrée
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Lead Instructor Training Transition

A Phasing out @lay Combo Course
A Participant + Lead Instructor Training

A Implementing 2day Lead Instructor Training

A Benefits

A Enhanced learning of concepts in Participant Course
0 Blended or facdo-face
A9YLIKIFAATS K2¢g 02 GSIFOK daudN
Instructor course
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Next Steps for Human Food Curriculum

A Develop and deploy Blended Course
A Add new exercise model foods
A Support:

A Lead Instructor training
A Animal Food curriculum development
A Translation activities
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Curriculum

Preventive Controls for
Animal Foods
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Animal Food Training Curriculum

A Preventive Controls and Lead Instructor courses hav
been created specifically for Animal Food

A The Animal Food coursésve similaformats and
learningmaterials as the Human Foadursesput
with major contentand layout change® reflect the
needs of the animdbod industry
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Animal Food Training Curriculum Status

A Preventive Controls course

A The Preventive Controls participant course manual is
finalized as of June 2016 and will be posted on the FSPCA
website for public viewing soon

A Lead Instructor course

A The Lead Instructor course manual is also finalized as of
June 2016 and will be available to those who successfully
complete a Lead Instructor course
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Animal Food Training Curriculum Status

A Preventive Controls course

A Drafts of the PowerPoint slides and training manual are
completed for the upcoming pilot session

A Lead Instructor course
A Course materials are under development

A Will utilize Preventive Controls slides, but highlight key
learning points
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Animal Food Training Curriculum

A Current Preventive Controurse Outline

A\ Prefaceilntroduction to the Course

Chapter 1:Regulatory Overview and Introduction to the Rule
Chapter 2 Current Good Manufacturing Practice

Chapter3: Animal Food Safety Hazards

Chapter4: Overview of the Food Safety Plan

Chapter5: Hazard Analysis and Preventive Controls Determination
Chapter 6. Required Preventive Control Management Components
Chapter 7Process Preventive Controls

Chapter 8 Sanitation Preventive Controls

Chapter 9:SupplyChainApplied Controls

Chapter 10Recall Plan

D v I Iy D Dy D Dy D D
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Animal Food Training Schedule

A Combination courses are scheduled for July and August
2016

A Invitation only to pilot participants and approved Animal Food
Lead Instructors

A There may be an additional combination course offered Fall
2016

A Preventive Controls courses are currently being
scheduled starting end of June 2016

A Starting fall 2016, separate Lead Instructor courses will
be offered
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Animal Fod on the FSPCA Website

A Once courses are available, go to the FSPCA
website foralink to course offerings

A Application tobecomea Leadinstructor for
Animal Food is availabta the FSPCWebsite

A Human food and animal food applications are
reviewed separately but follow the same process
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Next Steps for Animal Food

A Evaluating the need for the number and location of
future Combination/ Lead Instructor courses

A Beginning the development of a Blended course for
Animal Food

A Reviewing additional example animal food safety plans
for posting on the FSPCA website

A Building the animal food side of the FSPCA Technical
Assistance Network (TAN)
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Implementation

©OIFSH
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Timeline
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FSPCA Metrics

— . Preventive Controls for Human Food

A 1O’OOG_I u’[lj?'ant FOOd d o Certificates Issued by Week (Cumulative
course certuricaltesssue 10000
(~1000 international) g

A ~600 FSPCA Preventive °°
Controlsfor Human Food <
courses conducted o

A ~300 upcom|ng courses 123456789 10111\/2V13t415161718192021222324
scheduled

OIFSH gz FSP@ A
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Lead Instructors

A 800 Lead Instructors [ FSP@ A

FOOD SAFETY PREVENTIVE CONTROLS ALUANCE ‘

A 300 Candidates CERTIFICATE OF TRAINING

Jenifer Kane

. . |
A 2 6 L e ad I n St r u Cto r Lead Instructor Tr:rnFi;z ?S're?ggg}{?ﬁé?::iﬁ:?&:ﬁs for Human Food 1
d or,

delivered by Lead Instructor,
Kathy Gombas

courses completed

A 10 courses currently
scheduled )

A 100 international Lead Instructors
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FSPCA Bookstore

A Participant Manuals
A Workbooks

A Instructor Bundles
A Model Food Plans (5 pack &

A Coming soon: Spanish, 3"
Japanese, Chinese versions

Publiclink (manual only. http://bookstorefspca.ifpti.org/index.php/coursenaterials.html
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http://bookstorefspca.ifpti.org/index.php/course-materials.html
http://bookstorefspca.ifpti.org/index.php/course-materials.html
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International Training
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FSPCA International Subcommittee

A LAUNCHEDuly 2015

A CHARGE:

A Implement Outreach Strategy f@&reventive Controls and
Foreign Supplier Verification Program Rules

A Develop and disseminate outreach, education, and technical
materials

A Establishraining and technical assistance networks
A Collaborate withProduceSafety Alliancen outreachefforts

A IN A MANNER THAT IS:

A Consistentwith domestic efforts, and

A Considers cultural, political, religious, economic, technological,
and language differences and needs
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FSPCA Internation&8ubcommittee Structure

a N

Core Outreach Tear

CoChais: Kathy Gombas & Kelly McCormicl

" | Y

e

-

Training Content
Working Group

POC: Jason Wan POCs: Kim Koch, Juan Silva, and Mike

N [ | N
Trainer Network
Working Group

/ K McWhorter /

Educational Review Tean$panish

Educational Review Teankrench

Educational Review Teandapanes

Educational Review TeanTBD

Educational Review TeanMandarin
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EducationaReview TeamTBD

-

-

Technical Assistanct

Working Group

POC: Marcos Sanchez

~

/

f
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TrainerNetwork WG Charge

A Develop and execute a plan to employ the
educational materials in capacity strengthening
efforts and make them available to the international
community, taking into consideration varied cultural,
political, language, and technological needs and
capacities.

A Responsibléor coordinating with existing FSPCA
domestic efforts
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Trainer Network Concept

Aldentifyd | dzoaé¢ | a LIR2AyOGa 27
related to training and technical assistance with
Preventive Control and related FSMA regulations.

A Consider existingenters, organizations, or groups
that already providdood safety trainindo the
iIndustry

A Provide information on training and other relevant
Info to their industry/clients

A ProvideFSPCA Preventive Controls Courses

A Assistwith translation, interpretation, etc.
OIFSH:z FSPECA
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TrainingContentWG Charge
Educational Review Team

Training Content W@ charged with developing
educational materials for an international audience
that address the final rules and articulate the changes
AVRdAzZAUONE gAff YySSR 02 YI°
Implementation, in a manner sensitive to varied
cultural, political, trade, language, and technological
needs and capacities.
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Educational Review

Team Objectives

A Establish selection criterfar
to review translated materia

A Determineprocess and time
translated materials

A Develop guidelinefor review

ReviewTeamMembers
S

Ine for reviewing the

of translated materials

A Review translated materials for vocabulary and language

consistency

A Review translated materials for cultural adaptability and

sensitivity
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Status of FSPCA PCHF Translations

A Spanish

A In-progress: Manual V1.2, due to complete by end of
Summer 2016

A Chinese

A In-progress: Manual V1.2 translatigrdue to be
completed by Fall 2016

A Japanese

A In-progress: Manual V1.2 translation, projected by
December 2016 or early 2017
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TechnicaAssistancaVG Charge

A Designand implement a plan to establish a
International technical assistance netwarkexperts

A Collaboratewith existing domestic FSPCA Technical
AssistancéNetwork

A Address frequently asked questions and staff a
communications platform (leveraging domestic FSPCA
TAN resources and IT platform)
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Technical Assistance
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FSPCA Website: www.lit.edu/ifsh/alliance

A FAQS
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