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Course Description
Knowledge of Quality Assurance and Food Safety Principles  is critical for all in the food value chain-- farmers, processors, retailers, food service operators,  ingredient suppliers, packaging companies and service providers - in order to minimize health risks to the public. 
In this course, you will learn the principles of food safety, hazard analysis, and environmental monitoring, government and 3rd party regulations, the 25 components of a Quality Assurance System, and how to develop a product recall and crisis management system at your company. In addition, we will cover “best practices” foryour facility design, sanitation, personnel practices, pest control, vendor approval, microbiological monitoring, allergen control, foreign material control, specifications conformance, and labeling approval.  

 
OverviewThe goal of this course is for you to learn key elements of quality assurance and food safety by studying various product development technologies and the process a food product goes through from farm to fork
.
Credit/Non-credit/Certificate/Other· Non-credit; comments:

· Certificate; comments: The learner, upon completion of this non-credit course, will receive a certification of completion.
Scope and PurposeThis course will be one of four 3-hour courses held during a two day period at the UHMC. The purpose of this training is to prepare food supply and industry professionals, from farmers to business owners, with the knowledge to implement food quality and safety protocol.
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· Eryck Quesada, Instructional Designer (eryck@hawaii.edu, ext. 624, Ka`a`ike 206)
· Patricia Griffin, pgriffin@hawaii.edu, ext. 397, Ka`a`ike 209
· Selene LeGare, slegare@hawaii.edu, ext. 661, Multi-Purpose Building
Subject Matter Experts
Lou Cooperhouse
Telephone: 609-737-0077
Email:  LCooperhouse@foodspectrum.com
Lou Cooperhouse is President and CEO of Food Spectrum, and a consultant to the University of Hawaii Maui College and the Maui Food Innovation Center. 
During his 30-year career in the food industry, he’s had the good fortune to lead cross-functional teams in a wide array of settings, including new business startups, mid-sized companies, global manufacturing corporations, university innovation centers, and food industry trade associations.
Lou understands what it takes to build a differentiated specialty food business. 
He has been the co-founder, President  & COO, of his own venture-capital backed health and wellness food company. In addition, he has had the responsibility to lead numerous new product launches in his career, at very small and very large companies, and those in-between. He has also provided advice to well over 100 entrepreneurial food businesses, and has spoken at well over 100 conferences during his career, typically discussing business innovation and incubation strategies, corporate best practices, entrepreneurship development, marketing trends, food safety, and research and development technologies for the prepared food industry. 
Lou understands what it takes to create continual innovation at more established food businesses, and how critical it is to train our food industry workforce.
He has been President & COO of a fresh-cut produce business, and have worked or consulted for a number of multinational food processors, such as Nestle, Campbell’s Soup, and ConAgra, as well as leading global foodservice companies and leading global food retailing organizations like the Marriott Corporation, 7-Eleven, Circle K, and ExxonMobil.  In addition, Lou has served in leadership positions for many food industry trade associations, and has been the Director of the Rutgers University Food Innovation Center and an Adjunct Professor at the Rutgers Business School. He went to school at Rutgers University too, where he received a MS in Food Science and BS in Microbiology.
Lou enjoys building and developing corporations and organizations, and differentiating businesses with new technologies and value-added products
Employer/University Engagement
	Employers	Employer Goals	Total	Goal/
Results
	Whole Foods
	
	
	

	Other (fill in)
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Target Audience
[Describe the learner course is intended to benefit]

	Audience	Audience Goals	Total	Goal/
Results
	Farmers, ranchers, other agricultural businesses
	They are seeking to enhance their profitability with value-added, differentiated products
	
	

	Startup Food Company Entrepreneurs
	They are desiring to create new prepared food business ventures
	
	

	Existing Small and Mid-Sized Food Companies
	They are seeking to access new technologies, upgrade their quality assurance systems, enhance the skills of their workforce and/or enter new markets

	
	

	Retail and Foodservice Establishments
	They are seeking to enhance the skills of their workforce, and potentially introduce their own products into new channels of distribution

	
	

	Students and Community residents
	They are interested in obtaining employment opportunities in the food industry
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· edVenture; Deadline:
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· Facility Type/Size, ILT: convention type setting
· Supplies, ILT: Game materials, Flip chart, Overhead, Slide projector, flash drive w/course
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Student Learning Outcomes

Course SLO 1: Define "quality" in the food industry.

Course SLO 2: List the steps for implementing a Quality Policy within a food processing or food retailing environment.

Course SLO 3: Describe the role of government regulations in the food industry 

Course SLO 4: Outline the requirements and expectations of regulators and oversight agencies 
Course SLO 5: Identify the components of an overall food safety and quality system Course 
Course SLO 6: Provide examples that illustrate best practices for each of the following:

· facility infrastructure
· sanitation
· pest control, 
· chemical control, 
· personnel practices, 
· HACCP, 
· microbiological testing,
·  allergen control, 
· process control, 
· other: ______________. 
.   
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· foodspectrum.com
Evaluation Strategy
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End of Course Reaction of Learner   (Did they like it?)
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End of Module/Course Quizzes (Did they learn it?)
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Follow-up with trained user (six weeks to three months later) to see if learner is using new learning on their job (Do they use it now?)
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Employer Interview regarding effectiveness of trainee (Was it worth it?)
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· Production Server
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	QUALITY ASSURANCE
	Explain why understanding Quality Assurance and Food Safety Principles is relevant for me as a Food Industry professional.
	MR: Understanding Quality Assurance and Food Safety Principles is relevant for me because it informs me about food product:


	· Keeping Food safe

· Keeping Food quality

· Adhering to gvnt rules

· Keeping customer and business safe
	· 
	· 

	
	In the food industry, ‘quality’ means…
	Define quality in the food industry


	· Food quality in the food industry means


	· 
	· 

	1: FOOD SAFETY PRINCIPLES 

Food safety and quality challenges
	Industry recalls are happening every week!  Pet food, peanut butter, fresh cut produce (tomatoes, peppers, mangoes).

Why does it seem like the rate of industry recalls has increased?

There are many reasons for this:

Enhanced regulatory focus (plus new FSMA legislation)

Improved detection systems and lower detectable limits

An aging population that is more susceptible to foodborne illness 

Increased differentiation of foods, resulting in new combinations of ingredients, which have not been marketed before and result in new risks

Consumer demands for “cleaner” labels and convenient, ready-to-eat food products

Emergence of new pathogens, pathogens not previously associated with food, and antibiotic-resistant strains

Inadequate cold chain, caused in part by extensive food distribution systems, and exacerbated by manufacturer’s desire for longer shelf life

Increased urbanization in America, resulting in a blending of rural and urban landscapes, and greater potential for contamination in agricultural supply (from field, runoff, etc.)

Let’s take a closer look at why we come down with these food-borne illnesses which prompt these industry recalls.


	
	· 
	· 
	· 

	
	Define Food-Borne Illness 

Food Borne Illness is an illness caused by eating contaminated food that has a harmful substance present in it.  It can be caused by a pathogen, allergen, or a food contaminant, and can be biological, chemical or physical.

· Biological - bacteria, viruses, parasites

· Chemical - pesticides, toxic metals, cleaning products

· Physical - broken glass, metal shavings, plastic

· Allergens - Peanuts, tree nuts (almonds, walnuts, pecans, etc.) shellfish (crabs, lobster, shrimp, etc.), eggs, fish, milk, wheat and soy

	Choose the correct definition of Food Borne Illness.


	· An illness that is caused by being close to someone who has contracted a food borne illness.

· An illness caused by eating contaminated food that has a harmful substance present in it.  It can be caused by a pathogen, allergen, or a food contaminant, and can be biological, chemical or physical.

· Biological - bacteria, viruses, parasites

· Chemical - pesticides, toxic metals, cleaning products

· Physical - broken glass, metal shavings, plastic

· Allergens - Peanuts, tree nuts (almonds, walnuts, pecans, etc.) shellfish (crabs, lobster, shrimp, etc.), eggs, fish, milk, wheat and soy
	· 
	· 

	
	Explain the most common causes of food-borne illness.

The most common causes of food-borne illnesses are:

· Improper holding temperature

· Poor personal hygiene

· Inadequate cooking

· Contaminated equipment and

· Food from unsafe sources.
	Choose from the following which are the most common causes of food-borne illnesses.
	· Sneezing

· Being too active

· Improper holding temperature

· Poor personal hygiene

· Inadequate cooking

· Contaminated equipment

· Food from unsafe sources
	· 
	· 

	
	What are food safety principles to remember?

Food safety principles to remember are:

· Bacteria doubles at regular intervals, varying from about 12 minutes to 24 hours or more. 

· The ability of an organism to pose a hazard can be inhibited, and potentially eliminated, by a number of factors, such as FAT TOM:

· -Food: Nutrients, Presence of inhibiting substances such as preservatives

· -Acidity (pH)

· -Time

· -Temperature

· -Oxygen presence

· -Moisture, Water Activity

· HACCP: (Hazard Analysis and Critical Control Point) program is to establish processes to inhibit or destroy microorganisms capable of causing foodborne illness.
	What are food safety principles to remember?
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	· Bacteria doubles at regular intervals, varying from about 12 minutes to 24 hours or more. 

· The ability of an organism to pose a hazard can be inhibited, and potentially eliminated, by a number of factors, such as FAT TOM:

(WHAT DOES FAT TOM STAND FOR?)

- Food: Nutrients, Presence of inhibiting substances such as preservatives

-Acidity (pH)

-Time

-Temperature

-Oxygen presence

-Moisture, Water Activity

· Using HACCP (Hazard Analysis and Critical Control Point) a program with established processes to inhibit or destroy microorganisms capable of causing foodborne illness.
	· 
	· 

	
	Current Realities – Fresh cut Produce:
Vegetables are living, respiring, and metabolizing, and bacterial populations found in produce in commerce will vary widely, and APC may range from 104 to 108 per gram. 

Products containing fresh-cut produce do not allow for an effective bactericidal treatment that eliminates potential for growth of foodborne pathogens. 

Sanitary washing of produce can reduce the numbers of pathogens on produce, and is a best industry practice
	True or False?
	· T: Vegetables are living, respiring, and metabolizing so bacterial populations found in produce in commerce will vary widely.

· T: Products containing fresh-cut produce do not allow for an effective bactericidal treatment that eliminates potential for growth of foodborne pathogens.

F: Sanitary washing of produce does not reduce any number of pathogens on produce and is not a best industry practice.
	· 
	· 

	2: REGULATION OF THE FOOD INDUSTRY
	Describe the role of government regulations in the food industry

The government plays a big role in the food industry with regulatory oversight. 

All foods are inspected by the State Department of Health, and also either the USDA or US FDA.

The Food Safety and Inspection Service (FSIS) of the U.S. Department of Agriculture (USDA) inspects and regulates meat and poultry products and processed eggs 

All other food products are regulated by the Food and Drug Administration (FDA). 


	Describe the role of government regulations in the food industry

(please look over to make sure correct)


	· All foods are inspected by the State Department of Health, and also either the USDA or US FDA

· The Food Safety and Inspection Service (FSIS) of the U.S. Department of Agriculture (USDA) inspects and regulates meat and poultry products and processed eggs 

· All other food products are regulated by the Food and Drug Administration (FDA).
	· 
	· 

	
	Government Mandates and Guidance:

USDA and US FDA Food Industry Oversight.

All foods are inspected by either the USDA or FDA

· The Food Safety and Inspection Service (FSIS) of the U.S. Department of Agriculture (USDA) inspects and regulates meat and poultry products and processed eggs 

· All other food products are regulated by the Food and Drug Administration (FDA). 

Both agencies have guidelines for companies to follow in recalling defective products 

· Under the guidelines, companies are expected to notify FDA/USDA when recalls are started, to make progress reports to FDA/USDA on recalls, and to undertake recalls when asked to do so by the Agency.

· The guidelines also call on manufacturers and distributors to develop contingency plans for product recalls that can be put into effect if and when needed. FDA/USDA's role under the guidelines is to monitor company recalls and assess the adequacy of a firm's action. After a recall is completed, FDA/USDA makes sure that the product is destroyed or suitably reconditioned and investigates why the product was defective. 


	Outline the requirements and expectations of regulators and oversight agencies


	· Under the guidelines, companies are expected to notify FDA/USDA when recalls are started, to make progress reports to FDA/USDA on recalls, and to undertake recalls when asked to do so by the Agency.

· The guidelines also call on manufacturers and distributors to develop contingency plans for product recalls that can be put into effect if and when needed. FDA/USDA's role under the guidelines is to monitor company recalls and assess the adequacy of a firm's action. After a recall is completed, FDA/USDA makes sure that the product is destroyed or suitably reconditioned and investigates why the product was defective. 

· 
	
	

	3: 25 COMPONENTS OF A QUALITY ASSURANCE SYSTEM
	Define a favorite definition of quality.

Lou’s favorite definition of Quality is “Say what you do, do what you say, prove it, improve it.”

Your company is in good shape if it sticks to this motto.  

But behind this motto, there needs to be a strong Quality policy for your food processing facility to follow.
	What is Lou’s favorite definition of quality?
	· Say what you do, do what you say, prove it, improve it. 

· If it ain’t broke, don’t fix it.
	· 
	· 

	
	Define HACCP Plan, Prerequisite Programs, Control Point, and Critical Control Point.

The following plans implements Quality Policy in a food processing or food retailing environment.

HACCP Plan: The written document which is based upon the principles of HACCP and delineates the procedures to be followed.

Prerequisite Programs: Procedures including Good Manufacturing Practices, which address operational conditions providing the foundation of the HACCP system. 

Control Point (CP): Any step at which biological, chemical, or physical factors can be controlled.  

Critical Control Point (CCP): A step on which control can be applied and is essential to prevent or   eliminate a food safety hazard or reduce it to an acceptable level.   
	List the steps for implementing a Quality Policy within a food processing or food retailing environment.

(Does the red objective above match the green description on the left?)

Drag and Drop the correct definitions to their matching words.
	· HACCP Plan: The written document which is based upon the principles of HACCP and delineates the procedures to be followed.

· Prerequisite Programs: Procedures including Good Manufacturing Practices, which address operational conditions providing the foundation of the HACCP system. 

· Control Point (CP): Any step at which biological, chemical, or physical factors can be controlled.  

· Critical Control Point (CCP): A step on which control can be applied and is essential to prevent or   eliminate a food safety hazard or reduce it to an acceptable level.   
	· 
	· 

	
	List the seven principles of HACCP.

The seven principles of HACCP are:

· Principle #1:  Conduct a hazard analysis 

· Principle #2:  Identify critical control points (CCPs)

· Principle #3:  Establish Critical Limits for each CCP

· Principle #4:  Set monitoring procedures for each CCP 

· Principle #5:  Establish corrective actions 

· Principle #6:  Develop verification & validation procedures 

· Principle #7:  Set documentation & record-keeping procedures
	Drag and Drop the correct description to the principle it applies to.
	· Principle #1:  Conduct a hazard analysis 

· Principle #2:  Identify critical control points (CCPs)

· Principle #3:  Establish Critical Limits for each CCP

· Principle #4:  Set monitoring procedures for each CCP 

· Principle #5:  Establish corrective actions 

· Principle #6:  Develop verification & validation procedures 

· Principle #7:  Set documentation & record-keeping procedures
	· 
	· 

	
	List the three categories of hazards to be assessed.

The three categories of hazards to be assessed are: 

Microbiological Hazards

Chemical Hazards

Physical Hazards

	The three categories of hazards to be assessed are…
	· Microbiological Hazards

· Chemical Hazards

· Physical Hazards

· Mental Hazards

· Road Hazards
	· 
	· 

	
	Provide examples which fall under the three categories of hazards.

The three categories of Hazards to be assessed are:

1. Microbiological 

· Pathogenic Bacteria: Salmonella; E. coli O157:H7;  Listeria monocytogenes; Bacillus cereus and others

· Viruses: Hepatitis A virus; Norwalk virus group, and others

· Parasitic Protozoa and Worms: Anisakis simplex; Cryptosporidium parvum, and others

2.  Chemical 

· Allergens: Milk, Eggs, Tree Nuts, Peanuts, Soy, Wheat, Fin Fish, Crustaceans
· Shellfish toxins: Paralytic shellfish poisoning (PSP)
· Other: Pesticides, cleaners, Sanitizers, Adhesives
3.  Physical Hazards to assess include:

· Anything capable of causing injury or choking of swallowed

· Examples: Glass or brittle plastic, Wood splinters, Stones, Metal, Bone, personal effects such as jewelry, ink pens and hairpins
	Drag and Drop the examples under their correct category of hazard.
	1. Microbiological Hazards to assess include: 

· Pathogenic Bacteria: Salmonella; E. coli O157:H7;  Listeria monocytogenes; Bacillus cereus and others

· Viruses: Hepatitis A virus; Norwalk virus group, and others

· Parasitic Protozoa and Worms: Anisakis simplex; Cryptosporidium parvum, and others

2.  Chemical Hazards to assess include: 

· Allergens: Milk, Eggs, Tree Nuts, Peanuts, Soy, Wheat, Fin Fish, Crustaceans
· Shellfish toxins: Paralytic shellfish poisoning (PSP)
· Other: Pesticides, cleaners, Sanitizers, Adhesives
3.  Physical Hazards to assess include:

· Anything capable of causing injury or choking of swallowed

Examples: Glass or brittle plastic, Wood splinters, Stones, Metal, Bone, personal effects such as jewelry, ink pens and hairpins 
	
	

	
	Explain the examples of bad practices


	How many examples of bad food practices do you see?
	· IMAGES (slide 22)
	· 
	· 

	
	Image 1 is a bad practice because…


	
	· 
	· 
	· 

	
	Image 2 is a bad practice because…


	
	· 
	· 
	· 

	
	Image 3 is a bad practice because…


	
	· 
	· 
	· 

	
	Image 4 is a bad practice because…


	
	· 
	· 
	· 

	Management Commitment Practices
	Define Management Commitment Practices as it relates to the food industry.

The first component in the 25 components of Quality Assurance and Food Safety in the food industry, is Management Commitment Practices. 

A practice of Management Commitment is to have a written Quality Policy that is documented and communicated to all levels of the organization.

Another Management Commitment Practice is to have an organizational chart which illustrates positions responsible for compliance to the Quality System.

One of the   key Management Commitment Practices is to have Quality System effectiveness reviews that are conducted routinely.
	Choose which practices are examples of Management Commitment as it relates to the food industry.
	· A written Quality Policy is documented and communicated to all levels of the organization.

· An organizational chart illustrates positions responsible for compliance to the Quality System.

· Quality System effectiveness reviews are conducted routinely
	· 
	· 

	
	Identify Proactive Third Party Certification for Management Commitment.

IMAGE represents a certificate used for Proactive Third Party Certification
more
	Check which images represents Proactive Third Party Certification for Management Commitment.


	IMAGES (slide 24)

  
	
	

	Facility Infrastructure
	Define facility infrastructure as it relates to the food industry


	The definition of Facility infrastructure is…
	· Facility Infrastructure is….
	· 
	· 

	
	Identify what is best practices for facility infrastructure.

The second component of the 25 components in Quality Assurance and Food Safety if Facility Infrastructure. In order to ensure the best facility infrastructure for quality assurance and food safety the following are required:

The Facility site and buildings are of suitable size, construction and design to facilitate maintenance and sanitary operations.

Grounds and Parking lots are maintained in a condition that protects against contamination of food or facility.

Building exterior is protected from rodent and pest entry.

There are appropriate environmental controls like controlled temperature, air filtration, humidity, and lighting, etc.

.

All food contact surfaces are made of materials appropriate to the application, for instance, stainless steel vs. aluminum.

Facility and equipment maintenance ensures safe manufacture of wholesome foods.

The quality of water, ice, steam and gases used in food applications is known suitable for intended use. 

All food contact water is determined to be from a potable source and is controlled for its use. 

All water systems are protected against back flow.

There are hand-washing facilities for rest rooms, break areas and manufacturing areas.
	Provide examples that illustrate best practices for facility infrastructure.

Click on areas of examples that show best facility infrastructure.

(IMAGE OF KITCHEN with hot spots)
	· Facility site, buildings, are of suitable size, construction and design to facilitate maintenance and sanitary operations.

· Parking lots and grounds are in conditions to protect against contamination of food or facility

· Building exterior is protected from rodent/pest entry

· Environment has controlled temperature, air filtration, humidity, and lighting.

· All contact surfaces are made of materials appropriate to application (stainless steel, aluminum)

· Facility and equipment maintenance ensures safe manufacture of wholesome foods.

· The quality of water, ice, steam and gases used in food applications is known suitable for intended use. 

· All food contact water is determined to be from a potable source and is controlled for its use. 

· All water systems are protected against back flow.

· There are hand-washing facilities for rest rooms, break areas and manufacturing areas.

	· 
	· 

	Sanitation
	Define Sanitation as it relates to the food industry
	The definition of Sanitation is…
	· Sanitation as it relates to the food industry is defined as 
	· 
	· 

	
	Identify what is best practices for Sanitation.

The third component in the 25 components of Quality Assurance and Food Safety is Sanitation.  The best sanitation practices are the following:

There is a written and comprehensive plant and equipment sanitation program.

There are written operating procedures or work instructions.

Brushes and other utensils used for cleaning food contact surfaces are controlled and clearly identified.

A Master Sanitation Schedule is maintained.

Measures are in place to verify and monitor the effectiveness of cleaning methods
	Provide examples that illustrate best practices for sanitation

Click the images that show best sanitation practices.
	· There is a written and comprehensive plant and equipment sanitation program.

· There are written operating procedures or work instructions.

· Brushes and other utensils used for cleaning food contact surfaces are controlled and clearly identified.

· A Master Sanitation Schedule is maintained.

· Measures are in place to verify and monitor the effectiveness of cleaning methods

· 
	· 
	· 

	Pest Control
	Define pest control as it relates to the food industry.


	The definition of pest control is…
	· 
	· 
	· 

	
	Identify good practices for pest control.

The fourth component in the 25 components of Quality Control and Food Safety is Pest Control.  

The best practices for Pest Control are the following: 

A documented pest control program is in place. 

The pest control program includes frequent inspections.

Deficiencies are documented and corrective action taken.

“Restricted Use” pesticide applications are performed by a certified pesticide applicator or a licensed pest control contractor or under direct supervision of the same.

The supplier maintains and enforces written procedures for the application of pesticides.

All chemicals used in pest control are accurately labeled and stored securely.
	Provide examples that illustrate best practices for pest control

Click images that best show correct pest control.
	· A documented pest control program is in place. 

· The pest control program includes frequent inspections.

· Deficiencies are documented and corrective action taken.

· “Restricted Use” pesticide applications are performed by a certified pesticide applicator or a licensed pest control contractor or under direct supervision of the same.

· The supplier maintains and enforces written procedures for the application of pesticides.

· All chemicals used in pest control are accurately labeled and stored securely.
	· 
	· 

	Chemical Control
	Define Chemical Control as it relates to the food industry
	The definition of Chemical Control is…
	
	
	

	
	Identify good practices for chemical control as it relates to the food industry.

The fifth component in the 25 components of Quality Assurance and Food Safety is Chemical Control.

The best practices for Chemical Control are the following:

A chemical control program manages the use, storage, and handling of non-food chemicals at the manufacturing facility.

Chemicals are used according to their label instructions.

MSDS sheets are available for all non-food chemicals.


	Provide examples that illustrate best practices for chemical control.

Click images that best show correct chemical control.
	· A chemical control program manages the use, storage, and handling of non-food chemicals at the manufacturing facility.

· -Chemicals are used according to their label instructions.

· -MSDS sheets are available for all non-food chemicals.


	· 
	· 

	Personnel Practices
	Define personnel practices for personnel control


	The definition of personnel practices is…
	· 
	· 
	· 

	
	Identify good personnel practices as it relates to the food industry.

The sixth component in the 25 components of Quality Assurance and Food Safety is Personnel Practices.

The best Personnel Practices are the following:

All employees wear, in an effective manner, hairnets and beard covers, in areas where food, products, packaging and ingredients are exposed.

The wearing of jewelry is controlled to prevent contamination.

Employees follow proper hygiene practices to prevent contamination.

Gloves are maintained in an intact, clean and sanitary condition.

There are no eating, chewing gum, candy and tobacco products in production and warehouse areas.

Employees with symptoms of illness or open cuts/lesions are excluded from food handling jobs.

Uniforms are designed in a manner so as not to be a foreign material risk.

Employee clothing or uniforms are maintained in a clean manner.

	Provide examples that illustrate best practices for personnel practices

Choose which image of personnel is the best example of good personnel practices.

(Slide 36)
	All employees wear, in an effective manner, hairnets and beard covers, in areas where food, products, packaging and ingredients are exposed.

· The wearing of jewelry is controlled to prevent contamination.

· Employees follow proper hygiene practices to prevent contamination.

· Gloves are maintained in an intact, clean and sanitary condition.

· There are no eating, chewing gum, candy and tobacco products in production and warehouse areas.

· Employees with symptoms of illness or open cuts/lesions are excluded from food handling jobs.

· Uniforms are designed in a manner so as not to be a foreign material risk.

· Employee clothing or uniforms are maintained in a clean manner.

· 
	
	

	Training and Education
	Define Training and education as it relates to the food industry


	The definition of training and education is…
	· 
	· 
	· 

	
	Identify good training and education outcome practices as it relates to the food industry.

The seventh component in the 25 components of Quality Assurance and Food Safety is Training and Education.

The best practices for training and education are the following:

Training needs are assessed.

· HACCP/food safety, chemical control, MSDS, allergen control, food hygiene, sanitation, calibration, laboratory practices and testing, internal auditing, regulatory processes, maintenance, GMP practices, etc. 

· Provision for training of new employees and temporary workers, and refresher training for existing employees

Authorized personnel are conducting the training.

Training is conducted and documented accordingly. 

Employee-training records maintained

Method in place that verifies training is effective
	Provide examples that illustrate best practices for training and education.

best training and education practices include which of the following?
	· Training needs are assessed 

· HACCP/food safety, chemical control, MSDS, allergen control, food hygiene, sanitation, calibration, laboratory practices and testing, internal auditing, regulatory processes, maintenance, GMP practices, etc. 

· Provision for training of new employees and temporary workers, and refresher training for existing employees

· Authorized personnel conduct training

· Training is conducted and documented accordingly. 

· Employee-training records maintained

· Method in place that verifies training is effective
· Firing people when they make a mistake
· Waiting until a mistake is made to train people on “what not to do”
· Humiliating employees in front of others to punish bad behaviors.
	· 
	· 

	Vendor Approval
	Define vendor approval as it relates to the food industry.


	The definition of vendor approval is…
	· 
	· 
	· 

	
	Identify vendor approval procedures as it relates to the food industry.

The eighth component in the 25 components of Quality Assurance and Food Safety is Vendor Approval.

Best practices for Vendor Approval are the following:

There is a Vendor Approval Process for ingredients, food contact packaging, and services affecting food safety and quality.

An “Approved Vendor List” is utilized for all raw material purchases.

Specifications exist for all purchased materials and are continually updated

Vendors provide a process for traceability for incoming goods and materials.

A vendor performance evaluation is in place, and feedback is provided to suppliers.

There are provisions for buying from “non-approved” sources, in the case of emergency situations.

Incoming materials are verified as conforming to written specifications.

A process to change or modify customer specifications is documented.

There are control procedures for rework products.
	Provide examples that illustrate best practices for Vendor Approval.

Best vendor approval procedures include which of the following?
	· There is a Vendor Approval Process for ingredients, food contact packaging, and services affecting food safety and quality.

· An “Approved Vendor List” is utilized for all raw material purchases.

· Specifications exist for all purchased materials and are continually updated

· Vendors provide a process for traceability for incoming goods and materials.

· A vendor performance evaluation is in place, and feedback is provided to suppliers.

· There are provisions for buying from “non-approved” sources, in the case of emergency situations.

· Incoming materials are verified as conforming to written specifications.

· A process to change or modify customer specifications is documented.

· There are control procedures for rework products.
· Provide vendor with free samples when possible
· Ask the vendor for customer leads
· The vendor has the best price but won’t indicate the source of the product.
· Changing vendors frequently
	· 
	· 

	Material Control, Handling, Storage & Delivery
	Define Material Control as it relates to the food industry


	The definition of material control is…
	· 
	· 
	· 

	
	Define Material Handling as it relates to the food industry
	The definition of material handling is…
	· 
	· 
	· 

	
	Define Material Storage as it relates to the food industry


	The definition of material storage is…
	· 
	· 
	· 

	
	Define Material Delivery as it relates to the food industry.
	The definition of material delivery is…
	· 
	· 
	· 

	
	Describe examples of material control, handling, storage and delivery.

The ninth component in the 25 components of Quality Assurance and Food Safety is Material Control, Handling, Storage & Delivery.

Best practices for Material Control, handling, storage and delivery are  the following:

Incoming materials are verified as conforming to written specifications

Inbound, stored and outbound goods are protected from damage, contamination and deterioration.

Temperature-sensitive items are maintained at proper temperatures.

Carriers and warehouse facilities are routinely inspected for acceptability.

Bulk raw materials are protected against contamination during unloading and loading.

Inbound materials are properly identified.

A schedule of inbound materials includes condition of storage and shelf life.

Materials are used, and shipped with a suitable rotation to prevent degradation.

Returned goods are handled in such a manner to protect their contamination or the contamination of other goods.

A process to change or modify customer specifications is documented.

	Provide examples that illustrate best practices for material control, handling, storage & delivery.

Best material control, handling, storage and delivery practices include which of the following?

(Slide 41)
	· Incoming materials are verified as conforming to written specifications

· Inbound, stored and outbound goods are protected from damage, contamination and deterioration.

· Temperature-sensitive items are maintained at proper temperatures.

· Carriers and warehouse facilities are routinely inspected for acceptability.

· Bulk raw materials are protected against contamination during unloading and loading.

· Inbound materials are properly identified.

· A schedule of inbound materials includes condition of storage and shelf life.

· Materials are used, and shipped with a suitable rotation to prevent degradation.

· Returned goods are handled in such a manner to protect their contamination or the contamination of other goods.

· A process to change or modify customer specifications is documented.

· Items are not labeled to prevent theft

· Newest items are accessed before older ones. 


	· 
	· 

	Traceability and Crisis Management
	Define Traceability as it relates to the food industry.


	The definition of traceability practices is…
	· 
	· 
	· 

	
	Define Crisis Management as it relates to the food industry.
	The definition of crisis management is…
	· 
	· 
	· 

	
	Describe examples of traceability and crisis management practices.

The tenth component in the 25 components of Quality Assurance and Food safety is Traceability and Crisis Management.

Best practices for Traceability and Crisis Management are the following:

Raw materials are traceable into finished products. 

Finished goods are traceable through distribution to the point of the first customer.

The effectiveness of traceability is tested regularly via routine internal mock recalls for: 1) raw material forward, 2) lot code backward and 3) lot code forward?

A recall/crisis management program is documented and includes emergency contact information.

Are results of these exercises documented and self-assessments performed?
	Provide examples that illustrate best practices for traceability and Crisis management.

Best  traceability and crisis management practices include which of the following?
	· Raw materials are traceable into finished products. 

· Finished goods are traceable through distribution to the point of the first customer.

· Effectiveness of traceability is tested regularly via routine internal mock recalls for: 1) raw material forward, 2) lot code backward and 3) lot code forward?

· A recall/crisis management program is documented and includes emergency contact information.

· Results of these exercises documented and self-assessments performed?

· Employees that have outstanding warrants are reported to law enforcement

· Bad checks are prevented by getting a local phone number
	· 
	· 

	Calibration, Measuring, and Test Equipment
	Define Calibration, Measuring, and Test Equipment as it relates to the food industry


	The definition of calibration, Measuring, and test equipment is…
	· 
	· 
	· 

	
	Describe the procedures for Calibration, measuring and test equipment.

The eleventh component in the 25 components of Quality Assurance and Food Safety is Calibration, Measuring, and Test Equipment.

Best practices for Calibration, Measuring and Test Equipment are the following:

A system for laboratory and process equipment identification is in place. 

Calibration or maintenance frequency is determined based on the critical nature of the measurement.

Reference standards are identified for critical test equipment. (e.g., calibration test weights)

A corrective action process is in place when an “out of calibration” result is identified.


	Provide examples that illustrate best practices for Calibration, measuring, and test equipment.

Drag and Drop the correct procedures for Calibration.
	· A system for laboratory and process equipment identification is in place. 
· Calibration or maintenance frequency is determined based on the critical nature of the measurement.

· Reference standards are identified for critical test equipment. (e.g., calibration test weights)

· A corrective action process is in place when an “out of calibration” result is identified.


	· 
	· 

	
	
	
	· 
	· 
	· 

	Food Security
	Define Food Security as it relates to the food industry
	The definition of food security
	· 
	· 
	· 

	
	Describe good food security practices.

The twelfth component in the 25 components of Quality Assurance and Food Safety is Food Security.

Best practices for Food Security are the following:

The facility has conducted an analysis and implemented food security risk control measures.

Security is sufficient to ensure access to the facility is only for authorized personnel.

Food security and GMP policies and procedures are reviewed with contractors and visitors prior to access to the facility. 

Access doors to the plant self-locking

The property is fenced or otherwise restricted

The company issues clothing or identification badges to identify employees, visitors and contractors

Cameras or other equipment are used in monitoring security to the property 

Background checks are performed on full time and temporary/seasonal employees
	Provide examples that illustrate best practices for Food Security.
Best  food security practices include which of the following?

(slide 45)


	· The facility has conducted an analysis and implemented food security risk control measures.

· Security is sufficient to ensure access to the facility is only for authorized personnel.

· Food security and GMP policies and procedures are reviewed with contractors and visitors prior to access to the facility. 

· Access doors to the plant self-locking

· The property is fenced or otherwise restricted

· The company issues clothing or identification badges to identify employees, visitors and contractors

· Cameras or other equipment are used in monitoring security to the property 

· Background checks are performed on full time and temporary/seasonal employees

· Food is stored for an emergency

· Food is protected from burglary

· Everyone handling food has had a security clearance.


	· 
	· 

	Traffic Control
	Define Traffic Control as it relates to the food industry
	The definition of traffic control is…
	· 
	· 
	· 

	
	Describe good traffic control procedures

The thirteenth component in the 25 components of Quality Assurance and Food Safety is Traffic Control.

Best practices of Traffic Control are the following:

Product segregation is adequate to prevent cross-contamination between raw and cooked products.

Control measures are in place to reduce the potential of cross-contamination in micro-sensitive areas.

Footbaths/sprays used are used where possible
	Provide examples that illustrate best practices for Traffic Control.
Best traffic control practices include which of the following?
	· Product segregation is adequate to prevent cross-contamination between raw and cooked products.

· Control measures are in place to reduce the potential of cross-contamination in micro-sensitive areas.

· Footbaths/sprays used are used where possible

· Traffic lights are installed at the closest intersection 

· Good advertising ensures lots of customer traffic


	· 
	· 

	HACCP
	Define HACCP as it relates to the food industry
	The definition of HACCP is…
	· 
	· 
	· 

	
	Describe good HACCP procedures

The fourteenth component in the 25 components of Quality Assurance and Food Safety is HACCP.

Best practices of HACCP are the following:

A HACCP team is in place and they are responsible for developing and modifying the HACCP plan and implementing and maintaining the HACCP system.

A HACCP plan is documented for each product/process, and includes:  
· A hazard analysis, including identification of hazards and associated control measures

· Critical Control Points are determined and critical limits are established to prevent, eliminate or reduce hazards to acceptable levels.

· Monitoring procedures are established to assess whether a CCP is under control and to produce an accurate record.

· Corrective action procedures are documented in the event that monitoring indicates a loss of control at the CCP.

· Verification/validation procedures are documented that will ensure the validity of the HACCP plan and that the HACCP system will operate according to the HACCP plan.

· Record-keeping and documentation procedures are established to document the safety of the foods produced.

Monitoring procedures and Corrective Actions are conducted according to the procedures and frequencies specified in the HACCP plan
	Provide examples that illustrate best practices for HACCP
Best  HACCP procedures in a food facility means that...
	· A HACCP team is in place and they are responsible for developing and modifying the HACCP plan and implementing and maintaining the HACCP system.

· A HACCP plan is documented for each product/process, and includes:  
· A hazard analysis, including identification of hazards and associated control measures

· Critical Control Points are determined and critical limits are established to prevent, eliminate or reduce hazards to acceptable levels.

· Monitoring procedures are established to assess whether a CCP is under control and to produce an accurate record.

· Corrective action procedures are documented in the event that monitoring indicates a loss of control at the CCP.

· Verification/validation procedures are documented that will ensure the validity of the HACCP plan and that the HACCP system will operate according to the HACCP plan.

· Record-keeping and documentation procedures are established to document the safety of the foods produced.

· Monitoring procedures and Corrective Actions are conducted according to the procedures and frequencies specified in the HACCP plan

· Employees are all HAZMAT engineers

· Good advertising practices are in place
	· 
	· 

	Microbiological Testing
	Define Microbiological Testing as it relates to the food industry
	The definition of microbiological testing is…
	
	
	

	
	Describe Microbiological Testing procedures

The fifteenth component in the 25 components of Quality Assurance and Food safety is Microbiological Testing.

Best practices for microbiological Testing are the following:

Microbiological testing is in place, where applicable.

Employees are trained in procedures for microbiological sampling, evaluation and management of data.

Microbiological testing is completed in accordance with recognized or validated equivalent methods.

Microbiological testing includes in-process and finished products, ingredients, and the environment as appropriate to products manufactured.

Where appropriate, a pathogen control program is in place to prevent the presence of Listeria monocytogenes, Salmonella, and E. coli 0157:H7 in manufacturing and storage environments.

All results for testing are within microbiological specifications.

If Certificates of Analysis (COA) are used in lieu of microbiological testing, appropriate verification procedures are in place.

All products tested for pathogens are placed on hold pending acceptable results.  Status of products tested for pathogens is dependent on results.


	Provide examples that illustrate best practices for microbiological testing
Best  Microbiological Testing procedures in a food facility include which of the following?
	· Microbiological testing is in place, 

· Employees are trained in procedures for microbiological sampling, evaluation and management of data.

· Microbiological testing is completed in accordance with recognized or validated equivalent methods.

· Microbiological testing includes in-process and finished products, ingredients, and the environment.

· a pathogen control program is in place to prevent the presence of Listeria monocytogenes, Salmonella, and E. coli 0157:H7 in manufacturing and storage environments.

· All results for testing are within microbiological specifications.

· If Certificates of Analysis (COA) are used in lieu of microbiological testing, appropriate verification procedures are in place.

· All products tested for pathogens are placed on hold pending acceptable results.  Status of products tested for pathogens is dependent on results.

· Employees are microbiologists

· Microbiological testing is considered too complex and expensive to incorporate
	· 
	· 

	Is microbiology testing and microbiological testing the same thing?

This section moved from 1. Food Safety Principles down to 25 Components.

Is this correct?
	Explain how microbiology testing should be used and how it should not be used.

Microbiology testing is a best industry practice to wash Fresh cut produce to reduce the numbers of pathogens.

However, microbiology testing can never determine whether a food is pathogen-free and doesn’t provide a guarantee of product safety unless 100% of food is tested. 

· “Absence of evidence is not evidence of absence”

· The most one can achieve with microbiological testing is “pathogen not detected”

Microbiology testing on ingredients or finished products is not as effective and reliable than process control to assure safety and quality.

When sampling plans are properly designed, microbiology testing can provide important information about an environment, process, or a specific lot of product. 

When sampling plans are not properly designed, microbiology testing can provide inaccurate information that can be easily taken out of context and create unwarranted concerns or false reassurances about safety of product
	True or False:  Answer True or false to the following questions about microbiology testing
	· T: It is a best industry practice to wash Fresh cut produce to reduce the numbers of pathogens.

· T: Microbiology testing can never determine whether a food is pathogen-free and doesn’t provide a guarantee of product safety unless 100% of food is tested.

· F:  Microbiology testing on ingredients or finished products is more effective and reliable than process control to assure safety and quality.

· T: When sampling plans are properly designed, microbiology testing can provide important information about an environment, process, or a specific lot of product.

· T: When sampling plans are not properly designed, microbiology testing can provide inaccurate information that can be easily taken out of context and create unwarranted concerns or false reassurances about safety of product.
	· 
	· 

	Environmental Monitoring
	Define Environmental Monitoring as it relates eto the food industry
	The definition of environmental monitoring is…
	· 
	· 
	· 

	
	Describe good environmental monitoring procedures

The sixteenth component in the 25 components of Quality Assurance and Food Safety is Environmental Monitoring.

Best practices of environmental monitoring are the following:

 Where applicable, environmental testing is performed for monitoring the presence of pathogens.

If product contact surfaces are tested for pathogens, the status of appropriate product lot(s) is dependent on results.

An appropriate corrective action plan is in place and effective, and actions are defined and taken to eliminate harborage points

Follow-up swabs are taken to verify effectiveness of the corrective action
	Best Environmental Monitoring practices include which of the following?

	· Where applicable, environmental testing is performed for monitoring the presence of pathogens.

· If product contact surfaces are tested for pathogens, the status of appropriate product lot(s) is dependent on results.

· An appropriate corrective action plan is in place and effective, and actions are defined and taken to eliminate harborage points

· Follow-up swabs are taken to verify effectiveness of the corrective action

· Donating fund to save the planet

· Using natural products in decor
	· 
	· 

	
	Identify which organism is targeted for environmental monitoring in low and high moisture food manufacturing facilities.

When environmental monitoring, there are different target organisms for low moisture food manufacturing facility and high moisture food manufacturing facility.

Salmonella is the target organism for environmental monitoring of product-contact and non-product contact surfaces in a low-moisture food manufacturing facility.

Listeria monocytogenes is the target organism for environmental monitoring of product-contact and non-product contact surfaces in a high-moisture food manufacturing facility
	True or False?
	· T: Salmonella is the target organism for environmental monitoring of product-contact and non-product contact surfaces in a low-moisture food manufacturing facility

· T:  Listeria monocytogenes is the target organism for environmental monitoring of product-contact and non-product contact surfaces in a high-moisture food manufacturing facility
	· 
	· 

	
	Environmental Monitoring Strategy:

List and explain the three areas of focus of greatest relative risk for food contamination

There are three areas of focus where the greatest relative risk for contamination of foods in a factory environment in which Listeria has the potential to grow and thrive.  The intent of the Environmental Monitoring Strategy program is to seek, test, eradicate, and prevent the potential for pathogen growth within the environment.  The areas of focus of greatest relative risk for food contamination are as follows:

Water, humidity and moisture creates an environment conducive for bacterial growth

Food remnants create an environment conducive for bacterial growth 

Elapsed Time creates an environment conducive for bacterial growth, particularly in areas not as accessible for cleaning
	Drag and Drop the areas of focus of greatest relative risk for food contamination in a factory environment in which Listeria has the potential to grow and thrive.

Listeria has the potential to grow and thrive when: (choose more than one)
	· Water, humidity and moisture creates an environment conducive for bacterial growth

· Food remnants create an environment conducive for bacterial growth 

· Elapsed Time creates an environment conducive for bacterial growth, particularly in areas not as accessible for cleaning

· Listerine is not used by staff before work.
	· 
	· 

	
	List the four zones that need to be assessed as a risk for food contamination

There are four Risk-based zones in which environmental monitoring can be assessed:

Zone 1 -Areas that are most likely to cause risk, in which moist, entrapped (or standing) residues are located in close proximity to the product stream.  This includes direct  contact surfaces found on product lines 

Zone 2 - Non-product contact surfaces adjacent to Zone 1 or in the direct ready-to-eat  environment 

Zone 3 - Non-product contact surfaces within the processing room that are more remote than those areas within Zones 1 and 2 

Zone 4 - Areas that are least likely to cause risk, and would include areas remote from the ready-to-eat product zones
	When monitoring the environment, which risk-based zones need to be assessed for food contamination?

Drag and Drop the correct descriptions to their matching risk-based zones.
	· Zone 1 -Areas that are most likely to cause risk, in which moist, entrapped (or standing) residues are located in close proximity to the product stream.  This includes direct  contact surfaces found on product lines 

· Zone 2 - Non-product contact surfaces adjacent to Zone 1 or in the direct ready-to-eat  environment 

· Zone 3 - Non-product contact surfaces within the processing room that are more remote than those areas within Zones 1 and 2 

· Zone 4 - Areas that are least likely to cause risk, and would include areas remote from the ready-to-eat product zones 
	· 
	· 

	
	Describe the Causative Agents when dealing with environmental concerns

There are four causative agents that pose a concern for the food environment.

Equipment

Air

Water

Mobile Processes

Baseline sanitation program to identify and sanitize potential harborage sites

Environmental testing program to assess effectiveness

Evaluation of results and root cause analysis when positive environmental samples are found

Corrective actions taken based on root cause analysis
	Which of the following Causative agents pose a concern for the food environment? 
	· Equipment
· Air
· Water
· Mobile Processes
· Bad reviews
· Poor labeling
· Too many inspections
· 
	· 
	· 

	
	
	Put the following causative agent discovery and remediation steps in order:
	1. Baseline sanitation program to identify and sanitize potential harborage sites

2. Environmental testing program to assess effectiveness

3. Evaluation of results and root cause analysis when positive environmental samples are found

4. Corrective actions taken based on root cause analysis???

· 
	5. 
	6. 

	
	Provide an example of contamination from equipment

An example of how food can be  contaminated from equipment is a contaminated meat slicer or tomato slicer that’s in direct contact with moist food on a continual basis (and may be difficult to clean) and can contaminate a tremendous breadth and depth of products throughout a single day

Another example food can be  contaminated from equipment is Material handing or transporting equipment that is in direct contact with food, such as conveyor belts and bins for handling RTE food can be the source of product contamination
	food can be contaminated from equipment in the following ways
	· A contaminated meat slicer or tomato slicer is in direct contact with moist food on a continual basis 

· conveyor belts are contaminated 

· bins for handling RTE food are contaminated 

· Bad reviews come in from the internet

· 
	· 
	· 

	
	Provide an example of contamination from air

An example of how food can be contaminated from air is Contamination from a cooling unit which can effect an entire room.

Another example of how food can be contaminated from air is a contaminated air hose which can easily spread contamination across an entire area and into unreachable areas, so therefore cannot be used at all.
	Food can be contaminated from air in the following ways:
	· a cooling unit spreads contaminates

· An air hose is contaminated

· People don’t wash their hands

· Customers take your food products onto airplanes.

· 
	· 
	· 

	
	Provide an example of contamination from water

An example of how food can be contaminated from water is in Moist or humid conditions that exists for an extended period of time and can result in an aerosolized spread of pathogenic bacteria.  This is why drains, pot and pan washing areas, and condensation from overhead structures must be monitored.  
Another example of how food can be contaminated by water is if a water supply or ice is contaminated and therefore can have widespread effects.

Standing water must not be allowed to occur as it can contaminate food.

Inadequate temperatures used in rinse water can enable pathogens to flourish and be the source of widespread contamination.
	Contamination from water happens when…
	· Moist or humid conditions that exist for an extended period of time 

· Drains, pot and pan washing areas, and condensation from overhead structures create extended moisture  conditions

· Contaminated water supply or ice can have widespread effects

· Standing water is allowed to occur

· Inadequate temperatures are used in rinse water 

· Pathogens are allowed to flourish in warm conditions

· Employees don’t shower regularly

Customers don’t wash their hands
	· 
	· 

	
	Provide an example of contamination from mobile processes

An example of how food can be contaminated from Mobile Processes is a contaminated wheel, broom, squeegee, or employee shoe.  These can potentially spread contamination from room to room.

The movement of pallets, particularly wooden pallets of unknown origin, could transfer pathogenic bacteria, or rodents, birds, and/or insects, across the factory floor and right into the RTE production area


	Contamination from mobile processes means that (choose more than one)
	· A contaminated wheel, broom, squeegee, or employee shoe can potentially spread contamination from room to room

· The movement of pallets, particularly wooden pallets of unknown origin, could transfer pathogenic bacteria, or rodents, birds, and/or insects, across the factory floor and right into the RTE production area

· Spam has been received from a mobile phone

· Customers can get products from a drive-through window.
	· 
	· 

	Allergen Control
	Define Allergen Control as it relates to the food industry
	The definition of allergen control is…
	· 
	· 
	· 

	
	Describe good practices for allergen control

The seventeenth component in the 25 components of Quality Assurance and Food Safety is Allergen Control.

Best practices of allergen control are as follows:

Food allergens and sensitizing chemicals are clearly identified in the facility. 

Procedures are in place to prevent the cross contact of products with an undeclared allergen.  The procedures include process change control.

Labeling and packaging procedures exist to ensure that only correct labels are used.  Labels are verified to be correct relative to the appropriate allergens.


	Provide examples that illustrate best practices for  allergen control, 

Click on the images which are the best examples of good practices for allergen control.

(slide 59)


	· Food allergens and sensitizing chemicals are clearly identified in the facility. 

· Procedures are in place to prevent the cross contact of products with an undeclared allergen.  The procedures include process change control.

· Labeling and packaging procedures exist to ensure that only correct labels are used.  Labels are verified to be correct relative to the appropriate allergens.


	· 
	· 

	Foreign Material Control
	Define Foreign Material Control
	The definition of foreign material control is.
	· 
	· 
	· 

	
	Describe good practices for foreign material control

The eighteenth component in the 25 components of Quality Assurance and Food Safety is foreign material control.

Best practices for foreign material control are as follows:

Procedures or devices are in place for foreign material control. 

· Metal detection techniques present and described

· Wood used in the facility (wood pallets, building material, etc.)?  

· Glass

· Hard/Brittle Plastics

· Other Potential Foreign Materials

Corrective action is taken if a metal detector or other foreign material detection device is found to be non-operational.

There are effective procedures for the prevention of glass contamination, breakage, and management.

Lubricants and process aids used are food grade.
	Provide examples that illustrate best practices for foreign material control. 

Choose the descriptions and image which are best examples of good practices for foreign material control.

Best foreign material control practices include which of the following?


	· Procedures or devices are in place for foreign material control. 

· Metal detection techniques present and described

· Wood used in the facility (wood pallets, building material, etc.)?  

· Glass

· Hard/Brittle Plastics

· Other Potential Foreign Materials

· Corrective action is taken if a metal detector or other foreign material detection device is found to be non-operational.

· There are effective procedures for the prevention of glass contamination, breakage, and management.

· Lubricants and process aids used are food grade.

· Labels are colorful

· Nutrients are listed

· Music is welcoming


	· 
	· 

	Conformance to Customer Specifications
	Define Conformance to Customer Specifications as it relates to the food industry
	The definition of conformance to customer specifications is..
	
	
	

	
	Describe good practices for conformance to customer specifications

The nineteenth component in the 25 components of Quality Assurance and Food Safety is Conformance to Customer Specifications.

Best practices for Conformance to Customer Specifications are as follows:

Products are evaluated and confirmed to meet customer-specific specifications. 

Customer is contacted when specifications cannot be met

Supplier controls copies of customer formulations, recipes, and specifications

An authorized person(s) releases product

Product is withheld from dispatch if it does not meet customer specifications


	Provide examples that illustrate best practices for conformance to customer specifications.

Best practices regarding  conformance to customer specifications include which of the following?
	· Products are evaluated and confirmed to meet customer-specific specifications. 

· Customer is contacted when specifications cannot be met

· Supplier controls copies of customer formulations, recipes, and specifications

· An authorized person(s) releases product

· Product is withheld from dispatch if it does not meet customer specifications

· Customer is left out of the loop when issues concerning him/her cannot be achieved

· Products are not evaluated nor confirmed to meet customer specs. 


	· 
	· 

	Good Laboratory Practices
	Define Good Laboratory practices as it relates to the food industry
	The definition of Good laboratory practices is…
	· 
	· 
	· 

	
	Describe Good Laboratory Practices

The twentieth component in the 25 components of Quality Assurance and Food Safety is Good Laboratory Practices.

Good laboratory practices consists of the following:

Laboratory procedures are documented, and follow recognized and/or official methodology for all tests for which such a standard exists, e.g. FDA BAM, AOAC, USDA 

If products tested for export, methods are determined to meet the requirements of the receiving country

If an external laboratory is used, it is verified to be using established methods

Laboratory methods are validated for accuracy and analyst proficiency is verified periodically.
	Provide examples that illustrate best Laboratory Practices.

best laboratory practices  Include which of the following?


	· Laboratory procedures are documented, and follow recognized and/or official methodology for all tests for which such a standard exists, e.g. FDA BAM, AOAC, USDA 

· If products tested for export, methods are determined to meet the requirements of the receiving country

· If an external laboratory is used, it is verified to be using established methods

· Laboratory methods are validated for accuracy and analyst proficiency is verified periodically.

· Ignoring use of PPE (personal protective equipment)

· Ignoring import requirements of those to whom you plant to export products.
	· 
	· 

	Process Control
	Define Process Control as it relates to the food industry
	The definition of process control is…
	· 
	· 
	· 

	
	Describe good  Process Control procedures

The twenty-first component in the 25 components of Quality Assurance and Food Safety is Process Control.

Best practices of Process Control consists of:

Process control procedures which ensure conformance to specifications.

· Sampling plans determine the quantity, frequency, etc. )

· Finished product and component net weight control program is in place

· Finished product testing 

Current procedures are available for operators for all prescribed process and quality checks.  

Statistical process controls are utilized. 

Processes operate to a target (in the middle of the specification range) versus a maximum or minimum value, except for attributes such as microbiological criteria and pesticide residues
	Provide examples that illustrate best practices process control,

Best control procedure practices include which of the following:
	· Process control procedures ensure conformance to specifications.

· Sampling plans determine the quantity, frequency, etc. )

· Finished product and component net weight control program is in place

· Finished product testing 

· Current procedures are available for operators for all prescribed process and quality checks.  

· Statistical process controls are utilized. 

· Processes operate to a target (in the middle of the specification range) versus a maximum or minimum value, except for attributes such as microbiological criteria and pesticide residues

· Allowing unapproved traffic into your operation

· Using customer ratings to determine your success

· Trusting employees to do what is right using their common sense.
	· 
	· 

	Document Control and Record Keeping
	Define Document Control and Record Keeping as it relates to the food industry
	The definition of document control and record keeping is..
	· 
	· 
	· 

	
	Describe good practices for document control and record keeping

The twenty second component in the 25 components of Quality Assurance and Food Safety is Document Control and Record Keeping.

Best practices for Document Control and Record Keeping are the following:

Systems are in place for managing and controlling all Quality System documentation data and records, which is dated, signed and authorized

Records are protected against loss, fire, theft and damage, both electronically and physically

A record retention policy is in place for a prescribed period of time

Customer approval is obtained prior to implementation of a specification change

Records are reviewed prior to product release to customers.
	Provide examples that illustrate best practices of document control and record keeping.

Best document control and record-keeping includes which of the following?
	· Systems are in place for managing and controlling all Quality System documentation data and records, which is dated, signed and authorized

· Records are protected against loss, fire, theft and damage, both electronically and physically

· A record retention policy is in place for a prescribed period of time

· Customer approval is obtained prior to implementation of a specification change

· Records are reviewed prior to product release to customers.

· Shred information that should be retained

· Delete information that should be retained
	· 
	· 

	Customer Service
	Define Customer Service as it relates to the food industry
	The definition of customer service is…
	· 
	· 
	· 

	
	Describe good practices for customer service

The twenty third component in the 25 components of Quality Assurance and Food safety is Customer Service.

Best practices of Customer Service consists of the following:

Procedures are in place for complaint handling, with a documented procedure defining accountabilities and expectations for complaint management

Customer contact lists are maintained and current 

People responsible for the process are trained in complaint management

Responses to complaints regarding a customer’s product are directed to the customer in a timely manner.

Corrective actions are documented and closed-out with the customer
	Provide examples that illustrate best practices of customer service
Good customer service practices Include which of the following?


	· Procedures are in place for complaint handling, with a documented procedure defining accountabilities and expectations for complaint management

· Customer contact lists are maintained and current 

· People responsible for the process are trained in complaint management

· Responses to complaints regarding a customer’s product are directed to the customer in a timely manner.

· Corrective actions are documented and closed-out with the customer

· Complainers are considered picky trouble-makers

· Customer is left out of the process once the issue is addressed.
	· 
	· 

	Labeling Approval
	Define Labeling approval as it relates to the food industry
	The definition of labeling is…
	· 
	· 
	· 

	
	Describe good practices for labeling approval

The twenty fourth component in the 25 components of Quality Assurance and Food safety is Labeling Approval.

Best practices of Labeling Approval consists of the following:

There is a documented process and procedure to develop, review and approve labels, and to verify that labels comply with regulatory requirements

Nutritional information for labels is verified

Allergen information is accounted for correctly on the label

Specific claims (e.g., Kosher, Organic, etc.) are reviewed for accuracy

Labels are verified before use on the manufacturing line as appropriate for the product being run
	Provide examples that illustrate best practices of Labeling approval
Select  the  best labelling practices 
	· There is a documented process and procedure to develop, review and approve labels, and to verify that labels comply with regulatory requirements

· Nutritional information for labels is verified

· Allergen information is accounted for correctly on the label

· Specific claims (e.g., Kosher, Organic, etc.) are reviewed for accuracy

· Labels are verified before use on the manufacturing line as appropriate for the product being run

· Labels have false information

· Labels are misleading

· Labels are missing key information
	· 
	· 

	Regulatory and Industry Compliance
	Define Regulatory and Industry compliance
	The definition of regulatory and industry compliance is…
	· 
	· 
	· 

	
	Describe good practices for regulatory and industry compliance

Finally, the twenty fifth component in the 25 components of Quality Assurance and Food Safety is Regulatory and Industry Compliance.

Best practices of Regulatory and Industry Compliance is that the facility processes, products, training, and records comply with applicable state, local, and Federal regulations.
	Provide examples that illustrate best practices of Regulatory and Industry Compliance
Choose which description best describes good practices for regulatory and industry compliance.
	· The facility processes, products, training, and records comply with applicable state, local, and Federal regulations.

· The facility processes, products and records comply with applicable regulations

· The facility processes, products, training and records comply with local regulations. 

· The facility products comply with applicable state, local, and Federal regulations.
	· 
	· 

	MODULE CHALLENGE
	Identify the 25 components of a Quality Assurance System
	Identify the many components of an overall food safety and quality system

Which of the following is NOT a component of an overall food safety and quality system?
	· Management Commitment

· Facility Infrastructure

· Sanitation System

· Pest Control

· Chemical Control

· Personnel Practice

· Training & Education

· Handling, Storage & Delivery

· Vendor Approval

· Control of Materials

· Traceability & Crisis Mgmt. 

· Calibration & Measuring Eqpt.

· Traffic Control

· HACCP Program

· Microbiological Testing

· Environmental Monitoring

· Allergen Control

· Foreign Material Control

· Specifications Conformance 

· Good Laboratory Practices

· Process Control

· Document Control

· Customer Service

· Labeling Approval

· Regulatory Compliance

· Food Security

· Food Energy

· Nutrition Control

· Food Infrastructure

· Pest Storage and Delivery
	· 
	· 

	
	
	Which of the following relate specifically keeping harmful items out of your food product?
	· Sanitation System

· Pest Control

· Chemical Control

· Handling, Storage & Delivery

· Control of Materials

· Microbiological Testing

· Environmental Monitoring

· Allergen Control

· Foreign Material Control

· Good Laboratory Practices

· Process Control

· Food Security
	· 
	· 

	
	
	Which of the following relate to staffing? 
	· Management Commitment

· Personnel Practice

· Training & Education

· Good Laboratory Practices

· Process Control

· Customer Service


	· 
	· 

	3: PRODUCT RECALL AND CRISIS MANAGEMENT
	Define the three US government recall Classifications

If the case of food contamination, the government has in place three recall classifications. 

The three US government recall Classifications are:

Class I recall:   involves a health hazard situation where there is a reasonable probability that eating the food will cause health problems or death
· -Such as Listeria monocytogenes,  Escherichia coli O157:H7, or undeclared Class I allergens such as peanuts or eggs
Class II recall:  involves a potential health hazard situation where there is a remote probability of adverse health consequences from eating the food.
· -Such as presence of a Class II allergen like dry milk as an ingredient, include a food with wood, glass, or metal fragments, or less harmful pathogens
Class III recall: involves a situation when eating the food will not cause adverse health consequences
· Such as improperly not listed on the label as required by Federal regulations
	Drag and drop the correct definitions to their matching US government recall classification.
	· Class I recall:   involves a health hazard situation where there is a reasonable probability that eating the food will cause health problems or death
· -Such as Listeria monocytogenes,  Escherichia coli O157:H7, or undeclared Class I allergens such as peanuts or eggs
· Class II recall:  involves a potential health hazard situation where there is a remote probability of adverse health consequences from eating the food.
· -Such as presence of a Class II allergen like dry milk as an ingredient, include a food with wood, glass, or metal fragments, or less harmful pathogens
· Class III recall: involves a situation when eating the food will not cause adverse health consequences
· Such as improperly not listed on the label as required by Federal regulations
	· 
	· 

	
	Describe the steps in food safety emergency preparedness and response

Food Safety Emergency Preparedness and Response Guide:

There are documents which make up a food safety emergency preparedness and response guide that every food processor needs to have.

Recall Policy Statement

Background of the appropriate Government Food Agency Authorities for countries in which sales exist.

Review of Potentially Hazardous Foods in product line, and Risk Assessment  

Recall Definitions and Classifications

Recall Coordination and Recall Team – Duties and Responsibilities

Recall Process:  Investigate, Initiate and Communicate, Remove and Report, Validate and Dispose, Conclusion and Evaluation

Resource List

Draft Appendices with Food Safety Incident Reporting Forms, Quarantine Policy, Public Relations Template forms, and Product Destruction Guide
	 List the documents every food processor needs in his/her food safety emergency preparedness and response guide?
	· Every food processor needs this document, which should consist of the following:  

· Recall Policy Statement

· Background of the appropriate Government Food Agency Authorities for countries in which sales exist.

· Review of Potentially Hazardous Foods in product line, and Risk Assessment  

· Recall Definitions and Classifications

· Recall Coordination and Recall Team – Duties and Responsibilities

· Recall Process:  Investigate, Initiate and Communicate, Remove and Reort, Validate and Dispose, Conclusion and Evaluation

· Resource List

· Draft Appendices with Food Safety Incident Reporting Forms, Quarantine Policy, Public Relations Template forms, and Product Destruction Guide

· Exciting new recipes

· Twitter ideas

· Resumes
	· 
	· 

	
	List the nine team objectives for crisis management

It is critical to have a Crisis Management Team in place.  The team’s objectives should be to:

Determine if a Recall Situation Exists
-Seize initiative and contain the problem as much as possible 
Assess Health Hazard Risk
Make Recall Decision
-Immediately and efficiently contain all suspect product, and minimize risk to the public as quickly/efficiently as possible
Notification of FDA or USDA
Publicity, such that: 
-the impact on the company is kept to a minimum,
-the company establishes control over the situation, 
-crisis-related messages are accurately and quickly transmitted, received, understood, and believed, 
-the company is perceived in a positive light -- as caring, concerned, and taking appropriate action to correct the situation 
Notification of Consignees
Effectiveness Checks
Recall Status Reports
Termination of Recall
	What are the nine Crisis Management Team Objectives?

Put the following steps into the correct order for executing a recall.


	1. Determine if a Recall Situation Exists
2. -Seize initiative and contain the problem as much as possible 
3. Assess Health Hazard Risk
4. Make Recall Decision
5. -Immediately and efficiently contain all suspect product, and minimize risk to the public as quickly/efficiently as possible
6. Notification of FDA or USDA
7. Publicity, such that: 
8. -the impact on the company is kept to a minimum,
9. -the company establishes control over the situation, 
10. -crisis-related messages are accurately and quickly transmitted, received, understood, and believed, 
11. -the company is perceived in a positive light -- as caring, concerned, and taking appropriate action to correct the situation 
12. Notification of Consignees
13. Effectiveness Checks
14. Recall Status Reports
15. Termination of Recall
	16. 
	17. 

	
	Describe some goals to remember in the case of a product recall and crisis management

To manage a crisis, there are goals a food processor and Crisis Management Team must follow:

Seize initiative and contain the problem as much as possible

Assess crisis characteristics

Assess health hazard risks

Determine the level of crisis, and if a recall situation exists

Immediately and efficiently contain all suspect product, and minimize risk to the public as quickly and efficiently as possible 

Implement a recall if necessary, notifying appropriate authorities, customers and agencies

Complete all tasks and documentation thoroughly

Effectively communicate information to the public, such that: 

· An incident or event does not rise to the level of a crisis,

· The impact of the crisis on the company is kept to a minimum,

· The company establishes control over the situation, 

· Crisis-related messages are accurately and quickly transmitted, received, understood, and believed, 

· It is clear that the company is concerned and taking appropriate action to correct the situation.
	Put the following steps in the correct order for responding to a product recall.
	1. Seize initiative and contain the problem as much as possible

2. Assess crisis characteristics

3. Assess health hazard risks

4. Determine the level of crisis, and if a recall situation exists

5. Immediately and efficiently contain all suspect product, and minimize risk to the public as quickly and efficiently as possible 

6. Implement a recall if necessary, notifying appropriate authorities, customers and agencies

7. Complete all tasks and documentation thoroughly

8. Effectively communicate information to the public, such that: 

9. An incident or event does not rise to the level of a crisis,

10. The impact of the crisis on the company is kept to a minimum,

11. The company establishes control over the situation, 

12. Crisis-related messages are accurately and quickly transmitted, received, understood, and believed, 

13. It is clear that the company is concerned and taking appropriate action to correct the situation. 
	14. 
	15. 

	
	Describe some roles you need in the case of a product recall and crisis management

There are roles that need to be in place in the case of a product recall and to manage a crisis.

Corporate Recall Coordinator(s), and his/her delegate 

Vendor Recall Coordinator(s), if appropriate

Warehouse and Distribution Center Coordinators

Customers and their recall coordinators

Legal 

Public Relations 

Finance

Laboratories and Consultants that may be utilized
	Drag and Drop the employee image roles you need to manage product recall and crisis management.
	· Corporate Recall Coordinator(s), and his/her delegate 

· Vendor Recall Coordinator(s), if appropriate

· Warehouse and Distribution Center Coordinators

· Customers and their recall coordinators

· Legal 

· Public Relations 

· Finance

· Laboratories and Consultants that may be utilized

· Veterinarian

· Interior Decorator
	· 
	· 

	
	List the five processes of product recalls and crisis management

Once you have your team in place, there are five processes that must be followed in order to manage product recalls and crisis.

Investigate

· Incident Investigation

· Assess Health Hazard Risk

Initiate and Communicate
· Initiation of Product Recall

· Notification – Government Authorities

· Communication – Retail Stores and DC’s

· Communication – Public

Remove and Report
· Store-Level Response

· Distribution Center and Warehouse Response

Validate and Dispose
· Effectiveness Checks

· Product Disposition

Conclude and Evaluate
· Recall Termination 

· Post-Recall Evaluation

· Record Retention

· Mock Recalls
	Drag and Drop the correct steps to take in the process of product recalls and crisis management.
	· Investigate
· Incident Investigation

· Assess Health Hazard Risk

· Initiate and Communicate
· Initiation of Product Recall

· Notification – Government Authorities

· Communication – Retail Stores and DC’s

· Communication – Public

· Remove and Report
· Store-Level Response

· Distribution Center and Warehouse Response

· Validate and Dispose
· Effectiveness Checks

· Product Disposition

· Conclude and Evaluate
· Recall Termination 

· Post-Recall Evaluation

· Record Retention

· Mock Recalls
	· 
	· 
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Assessment: Post-Module Quiz Course Progression
[The course progression represents a comprehensive flow of the modules/lessons/topics for a WBT course. Provide a description of how the course will be organized along with a graphic that visually represents the flow of modules/lesson/topics. Include a visual in this section (e.g., a Visio diagram) or submit it along with this form to your NTED Project Manager. After you insert the image, format it using the “figure” style in the style guide.  Please delete this paragraph prior to submitting the document for review.]
	Quality:

Subtopic
	Level II
	Level II Answers

	Introduction
	
	

	QUALITY ASSURANCE
	MR: Understanding Quality Assurance and Food Safety Principles is relevant for me because it informs me about food product:


	· Keeping Food safe

· Keeping Food quality

· Adhering to gvnt rules

· Keeping customer and business safe

	
	Define quality in the food industry


	· Food quality in the food industry means



	1: FOOD SAFETY PRINCIPLES 

Food safety and quality challenges
	
	· 

	
	Choose the correct definition of Food Borne Illness.


	· An illness that is caused by being close to someone who has contracted a food borne illness.

· An illness caused by eating contaminated food that has a harmful substance present in it.  It can be caused by a pathogen, allergen, or a food contaminant, and can be biological, chemical or physical.

· Biological - bacteria, viruses, parasites

· Chemical - pesticides, toxic metals, cleaning products

· Physical - broken glass, metal shavings, plastic

· Allergens - Peanuts, tree nuts (almonds, walnuts, pecans, etc.) shellfish (crabs, lobster, shrimp, etc.), eggs, fish, milk, wheat and soy

	
	Choose from the following which are the most common causes of food-borne illnesses.
	· Sneezing

· Being too active

· Improper holding temperature

· Poor personal hygiene

· Inadequate cooking

· Contaminated equipment

· Food from unsafe sources

	
	What are food safety principles to remember?
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	· Bacteria doubles at regular intervals, varying from about 12 minutes to 24 hours or more. 

· The ability of an organism to pose a hazard can be inhibited, and potentially eliminated, by a number of factors, such as FAT TOM:

(WHAT DOES FAT TOM STAND FOR?)

- Food: Nutrients, Presence of inhibiting substances such as preservatives

-Acidity (pH)

-Time

-Temperature

-Oxygen presence

-Moisture, Water Activity

· Using HACCP (Hazard Analysis and Critical Control Point) a program with established processes to inhibit or destroy microorganisms capable of causing foodborne illness.

	
	True or False?
	· T: Vegetables are living, respiring, and metabolizing so bacterial populations found in produce in commerce will vary widely.

· T: Products containing fresh-cut produce do not allow for an effective bactericidal treatment that eliminates potential for growth of foodborne pathogens.

F: Sanitary washing of produce does not reduce any number of pathogens on produce and is not a best industry practice.

	2: REGULATION OF THE FOOD INDUSTRY
	Describe the role of government regulations in the food industry

(please look over to make sure correct)


	· All foods are inspected by the State Department of Health, and also either the USDA or US FDA

· The Food Safety and Inspection Service (FSIS) of the U.S. Department of Agriculture (USDA) inspects and regulates meat and poultry products and processed eggs 

· All other food products are regulated by the Food and Drug Administration (FDA).

	
	Outline the requirements and expectations of regulators and oversight agencies


	· Under the guidelines, companies are expected to notify FDA/USDA when recalls are started, to make progress reports to FDA/USDA on recalls, and to undertake recalls when asked to do so by the Agency.

· The guidelines also call on manufacturers and distributors to develop contingency plans for product recalls that can be put into effect if and when needed. FDA/USDA's role under the guidelines is to monitor company recalls and assess the adequacy of a firm's action. After a recall is completed, FDA/USDA makes sure that the product is destroyed or suitably reconditioned and investigates why the product was defective. 

· 

	3: 25 COMPONENTS OF A QUALITY ASSURANCE SYSTEM
	What is Lou’s favorite definition of quality?
	· Say what you do, do what you say, prove it, improve it. 

· If it ain’t broke, don’t fix it.

	
	List the steps for implementing a Quality Policy within a food processing or food retailing environment.

(Does the red objective above match the green description on the left?)

Drag and Drop the correct definitions to their matching words.
	· HACCP Plan: The written document which is based upon the principles of HACCP and delineates the procedures to be followed.

· Prerequisite Programs: Procedures including Good Manufacturing Practices, which address operational conditions providing the foundation of the HACCP system. 

· Control Point (CP): Any step at which biological, chemical, or physical factors can be controlled.  

· Critical Control Point (CCP): A step on which control can be applied and is essential to prevent or   eliminate a food safety hazard or reduce it to an acceptable level.   

	
	Drag and Drop the correct description to the principle it applies to.
	· Principle #1:  Conduct a hazard analysis 

· Principle #2:  Identify critical control points (CCPs)

· Principle #3:  Establish Critical Limits for each CCP

· Principle #4:  Set monitoring procedures for each CCP 

· Principle #5:  Establish corrective actions 

· Principle #6:  Develop verification & validation procedures 

· Principle #7:  Set documentation & record-keeping procedures

	
	The three categories of hazards to be assessed are…
	· Microbiological Hazards

· Chemical Hazards

· Physical Hazards

· Mental Hazards

· Road Hazards

	
	Drag and Drop the examples under their correct category of hazard.
	1. Microbiological Hazards to assess include: 

· Pathogenic Bacteria: Salmonella; E. coli O157:H7;  Listeria monocytogenes; Bacillus cereus and others

· Viruses: Hepatitis A virus; Norwalk virus group, and others

· Parasitic Protozoa and Worms: Anisakis simplex; Cryptosporidium parvum, and others

2.  Chemical Hazards to assess include: 

· Allergens: Milk, Eggs, Tree Nuts, Peanuts, Soy, Wheat, Fin Fish, Crustaceans
· Shellfish toxins: Paralytic shellfish poisoning (PSP)
· Other: Pesticides, cleaners, Sanitizers, Adhesives
3.  Physical Hazards to assess include:

· Anything capable of causing injury or choking of swallowed

Examples: Glass or brittle plastic, Wood splinters, Stones, Metal, Bone, personal effects such as jewelry, ink pens and hairpins 

	
	How many examples of bad food practices do you see?
	· IMAGES (slide 22)

	
	
	· 

	
	
	· 

	
	
	· 

	
	
	· 

	Management Commitment Practices
	Choose which practices are examples of Management Commitment as it relates to the food industry.
	· A written Quality Policy is documented and communicated to all levels of the organization.

· An organizational chart illustrates positions responsible for compliance to the Quality System.

· Quality System effectiveness reviews are conducted routinely

	
	Check which images represents Proactive Third Party Certification for Management Commitment.


	

	Facility Infrastructure
	The definition of Facility infrastructure is…
	· Facility Infrastructure is….

	
	Provide examples that illustrate best practices for facility infrastructure.

Click on areas of examples that show best facility infrastructure.

(IMAGE OF KITCHEN with hot spots)
	· Facility site, buildings, are of suitable size, construction and design to facilitate maintenance and sanitary operations.

· Parking lots and grounds are in conditions to protect against contamination of food or facility

· Building exterior is protected from rodent/pest entry

· Environment has controlled temperature, air filtration, humidity, and lighting.

· All contact surfaces are made of materials appropriate to application (stainless steel, aluminum)

· Facility and equipment maintenance ensures safe manufacture of wholesome foods.

· The quality of water, ice, steam and gases used in food applications is known suitable for intended use. 

· All food contact water is determined to be from a potable source and is controlled for its use. 

· All water systems are protected against back flow.

· There are hand-washing facilities for rest rooms, break areas and manufacturing areas.


	Sanitation
	The definition of Sanitation is…
	· Sanitation as it relates to the food industry is defined as 

	
	Provide examples that illustrate best practices for sanitation

Click the images that show best sanitation practices.
	· There is a written and comprehensive plant and equipment sanitation program.

· There are written operating procedures or work instructions.

· Brushes and other utensils used for cleaning food contact surfaces are controlled and clearly identified.

· A Master Sanitation Schedule is maintained.

· Measures are in place to verify and monitor the effectiveness of cleaning methods

· 

	Pest Control
	The definition of pest control is…
	· 

	
	Provide examples that illustrate best practices for pest control

Click images that best show correct pest control.
	· A documented pest control program is in place. 

· The pest control program includes frequent inspections.

· Deficiencies are documented and corrective action taken.

· “Restricted Use” pesticide applications are performed by a certified pesticide applicator or a licensed pest control contractor or under direct supervision of the same.

· The supplier maintains and enforces written procedures for the application of pesticides.

· All chemicals used in pest control are accurately labeled and stored securely.

	Chemical Control
	The definition of Chemical Control is…
	

	
	Provide examples that illustrate best practices for chemical control.

Click images that best show correct chemical control.
	· A chemical control program manages the use, storage, and handling of non-food chemicals at the manufacturing facility.

· -Chemicals are used according to their label instructions.

· -MSDS sheets are available for all non-food chemicals.



	Personnel Practices
	The definition of personnel practices is…
	· 

	
	Provide examples that illustrate best practices for personnel practices

Choose which image of personnel is the best example of good personnel practices.

(Slide 36)
	All employees wear, in an effective manner, hairnets and beard covers, in areas where food, products, packaging and ingredients are exposed.

· The wearing of jewelry is controlled to prevent contamination.

· Employees follow proper hygiene practices to prevent contamination.

· Gloves are maintained in an intact, clean and sanitary condition.

· There are no eating, chewing gum, candy and tobacco products in production and warehouse areas.

· Employees with symptoms of illness or open cuts/lesions are excluded from food handling jobs.

· Uniforms are designed in a manner so as not to be a foreign material risk.

· Employee clothing or uniforms are maintained in a clean manner.

· 

	Training and Education
	The definition of training and education is…
	· 

	
	Provide examples that illustrate best practices for training and education.

best training and education practices include which of the following?
	· Training needs are assessed 

· HACCP/food safety, chemical control, MSDS, allergen control, food hygiene, sanitation, calibration, laboratory practices and testing, internal auditing, regulatory processes, maintenance, GMP practices, etc. 

· Provision for training of new employees and temporary workers, and refresher training for existing employees

· Authorized personnel conduct training

· Training is conducted and documented accordingly. 

· Employee-training records maintained

· Method in place that verifies training is effective
· Firing people when they make a mistake
· Waiting until a mistake is made to train people on “what not to do”
· Humiliating employees in front of others to punish bad behaviors.

	Vendor Approval
	The definition of vendor approval is…
	· 

	
	Provide examples that illustrate best practices for Vendor Approval.

Best vendor approval procedures include which of the following?
	· There is a Vendor Approval Process for ingredients, food contact packaging, and services affecting food safety and quality.

· An “Approved Vendor List” is utilized for all raw material purchases.

· Specifications exist for all purchased materials and are continually updated

· Vendors provide a process for traceability for incoming goods and materials.

· A vendor performance evaluation is in place, and feedback is provided to suppliers.

· There are provisions for buying from “non-approved” sources, in the case of emergency situations.

· Incoming materials are verified as conforming to written specifications.

· A process to change or modify customer specifications is documented.

· There are control procedures for rework products.
· Provide vendor with free samples when possible
· Ask the vendor for customer leads
· The vendor has the best price but won’t indicate the source of the product.
· Changing vendors frequently

	Material Control, Handling, Storage & Delivery
	The definition of material control is…
	· 

	
	The definition of material handling is…
	· 

	
	The definition of material storage is…
	· 

	
	The definition of material delivery is…
	· 

	
	Provide examples that illustrate best practices for material control, handling, storage & delivery.

Best material control, handling, storage and delivery practices include which of the following?

(Slide 41)
	· Incoming materials are verified as conforming to written specifications

· Inbound, stored and outbound goods are protected from damage, contamination and deterioration.

· Temperature-sensitive items are maintained at proper temperatures.

· Carriers and warehouse facilities are routinely inspected for acceptability.

· Bulk raw materials are protected against contamination during unloading and loading.

· Inbound materials are properly identified.

· A schedule of inbound materials includes condition of storage and shelf life.

· Materials are used, and shipped with a suitable rotation to prevent degradation.

· Returned goods are handled in such a manner to protect their contamination or the contamination of other goods.

· A process to change or modify customer specifications is documented.

· Items are not labeled to prevent theft

· Newest items are accessed before older ones. 



	Traceability and Crisis Management
	The definition of traceability practices is…
	· 

	
	The definition of crisis management is…
	· 

	
	Provide examples that illustrate best practices for traceability and Crisis management.

Best  traceability and crisis management practices include which of the following?
	· Raw materials are traceable into finished products. 

· Finished goods are traceable through distribution to the point of the first customer.

· Effectiveness of traceability is tested regularly via routine internal mock recalls for: 1) raw material forward, 2) lot code backward and 3) lot code forward?

· A recall/crisis management program is documented and includes emergency contact information.

· Results of these exercises documented and self-assessments performed?

· Employees that have outstanding warrants are reported to law enforcement

· Bad checks are prevented by getting a local phone number

	Calibration, Measuring, and Test Equipment
	The definition of calibration, Measuring, and test equipment is…
	· 

	
	Provide examples that illustrate best practices for Calibration, measuring, and test equipment.

Drag and Drop the correct procedures for Calibration.
	· A system for laboratory and process equipment identification is in place. 
· Calibration or maintenance frequency is determined based on the critical nature of the measurement.

· Reference standards are identified for critical test equipment. (e.g., calibration test weights)

· A corrective action process is in place when an “out of calibration” result is identified.



	
	
	· 

	Food Security
	The definition of food security
	· 

	
	Provide examples that illustrate best practices for Food Security.
Best  food security practices include which of the following?

(slide 45)


	· The facility has conducted an analysis and implemented food security risk control measures.

· Security is sufficient to ensure access to the facility is only for authorized personnel.

· Food security and GMP policies and procedures are reviewed with contractors and visitors prior to access to the facility. 

· Access doors to the plant self-locking

· The property is fenced or otherwise restricted

· The company issues clothing or identification badges to identify employees, visitors and contractors

· Cameras or other equipment are used in monitoring security to the property 

· Background checks are performed on full time and temporary/seasonal employees

· Food is stored for an emergency

· Food is protected from burglary

· Everyone handling food has had a security clearance.



	Traffic Control
	The definition of traffic control is…
	· 

	
	Provide examples that illustrate best practices for Traffic Control.
Best traffic control practices include which of the following?
	· Product segregation is adequate to prevent cross-contamination between raw and cooked products.

· Control measures are in place to reduce the potential of cross-contamination in micro-sensitive areas.

· Footbaths/sprays used are used where possible

· Traffic lights are installed at the closest intersection 

· Good advertising ensures lots of customer traffic



	HACCP
	The definition of HACCP is…
	· 

	
	Provide examples that illustrate best practices for HACCP
Best  HACCP procedures in a food facility means that...
	· A HACCP team is in place and they are responsible for developing and modifying the HACCP plan and implementing and maintaining the HACCP system.

· A HACCP plan is documented for each product/process, and includes:  
· A hazard analysis, including identification of hazards and associated control measures

· Critical Control Points are determined and critical limits are established to prevent, eliminate or reduce hazards to acceptable levels.

· Monitoring procedures are established to assess whether a CCP is under control and to produce an accurate record.

· Corrective action procedures are documented in the event that monitoring indicates a loss of control at the CCP.

· Verification/validation procedures are documented that will ensure the validity of the HACCP plan and that the HACCP system will operate according to the HACCP plan.

· Record-keeping and documentation procedures are established to document the safety of the foods produced.

· Monitoring procedures and Corrective Actions are conducted according to the procedures and frequencies specified in the HACCP plan

· Employees are all HAZMAT engineers

· Good advertising practices are in place

	Microbiological Testing
	The definition of microbiological testing is…
	

	
	Provide examples that illustrate best practices for microbiological testing
Best  Microbiological Testing procedures in a food facility include which of the following?
	· Microbiological testing is in place, 

· Employees are trained in procedures for microbiological sampling, evaluation and management of data.

· Microbiological testing is completed in accordance with recognized or validated equivalent methods.

· Microbiological testing includes in-process and finished products, ingredients, and the environment.

· a pathogen control program is in place to prevent the presence of Listeria monocytogenes, Salmonella, and E. coli 0157:H7 in manufacturing and storage environments.

· All results for testing are within microbiological specifications.

· If Certificates of Analysis (COA) are used in lieu of microbiological testing, appropriate verification procedures are in place.

· All products tested for pathogens are placed on hold pending acceptable results.  Status of products tested for pathogens is dependent on results.

· Employees are microbiologists

· Microbiological testing is considered too complex and expensive to incorporate

	Is microbiology testing and microbiological testing the same thing?

This section moved from 1. Food Safety Principles down to 25 Components.

Is this correct?
	True or False:  Answer True or false to the following questions about microbiology testing
	· T: It is a best industry practice to wash Fresh cut produce to reduce the numbers of pathogens.

· T: Microbiology testing can never determine whether a food is pathogen-free and doesn’t provide a guarantee of product safety unless 100% of food is tested.

· F:  Microbiology testing on ingredients or finished products is more effective and reliable than process control to assure safety and quality.

· T: When sampling plans are properly designed, microbiology testing can provide important information about an environment, process, or a specific lot of product.

· T: When sampling plans are not properly designed, microbiology testing can provide inaccurate information that can be easily taken out of context and create unwarranted concerns or false reassurances about safety of product.

	Environmental Monitoring
	The definition of environmental monitoring is…
	· 

	
	Best Environmental Monitoring practices include which of the following?

	· Where applicable, environmental testing is performed for monitoring the presence of pathogens.

· If product contact surfaces are tested for pathogens, the status of appropriate product lot(s) is dependent on results.

· An appropriate corrective action plan is in place and effective, and actions are defined and taken to eliminate harborage points

· Follow-up swabs are taken to verify effectiveness of the corrective action

· Donating fund to save the planet

· Using natural products in decor

	
	True or False?
	· T: Salmonella is the target organism for environmental monitoring of product-contact and non-product contact surfaces in a low-moisture food manufacturing facility

· T:  Listeria monocytogenes is the target organism for environmental monitoring of product-contact and non-product contact surfaces in a high-moisture food manufacturing facility

	
	Drag and Drop the areas of focus of greatest relative risk for food contamination in a factory environment in which Listeria has the potential to grow and thrive.

Listeria has the potential to grow and thrive when: (choose more than one)
	· Water, humidity and moisture creates an environment conducive for bacterial growth

· Food remnants create an environment conducive for bacterial growth 

· Elapsed Time creates an environment conducive for bacterial growth, particularly in areas not as accessible for cleaning

· Listerine is not used by staff before work.

	
	When monitoring the environment, which risk-based zones need to be assessed for food contamination?

Drag and Drop the correct descriptions to their matching risk-based zones.
	· Zone 1 -Areas that are most likely to cause risk, in which moist, entrapped (or standing) residues are located in close proximity to the product stream.  This includes direct  contact surfaces found on product lines 

· Zone 2 - Non-product contact surfaces adjacent to Zone 1 or in the direct ready-to-eat  environment 

· Zone 3 - Non-product contact surfaces within the processing room that are more remote than those areas within Zones 1 and 2 

· Zone 4 - Areas that are least likely to cause risk, and would include areas remote from the ready-to-eat product zones 

	
	Which of the following Causative agents pose a concern for the food environment? 
	· Equipment
· Air
· Water
· Mobile Processes
· Bad reviews
· Poor labeling
· Too many inspections
· 

	
	Put the following causative agent discovery and remediation steps in order:
	7. Baseline sanitation program to identify and sanitize potential harborage sites

8. Environmental testing program to assess effectiveness

9. Evaluation of results and root cause analysis when positive environmental samples are found

10. Corrective actions taken based on root cause analysis???

· 

	
	food can be contaminated from equipment in the following ways
	· A contaminated meat slicer or tomato slicer is in direct contact with moist food on a continual basis 

· conveyor belts are contaminated 

· bins for handling RTE food are contaminated 

· Bad reviews come in from the internet

· 

	
	Food can be contaminated from air in the following ways:
	· a cooling unit spreads contaminates

· An air hose is contaminated

· People don’t wash their hands

· Customers take your food products onto airplanes.

· 

	
	Contamination from water happens when…
	· Moist or humid conditions that exist for an extended period of time 

· Drains, pot and pan washing areas, and condensation from overhead structures create extended moisture  conditions

· Contaminated water supply or ice can have widespread effects

· Standing water is allowed to occur

· Inadequate temperatures are used in rinse water 

· Pathogens are allowed to flourish in warm conditions

· Employees don’t shower regularly

Customers don’t wash their hands

	
	Contamination from mobile processes means that (choose more than one)
	· A contaminated wheel, broom, squeegee, or employee shoe can potentially spread contamination from room to room

· The movement of pallets, particularly wooden pallets of unknown origin, could transfer pathogenic bacteria, or rodents, birds, and/or insects, across the factory floor and right into the RTE production area

· Spam has been received from a mobile phone

· Customers can get products from a drive-through window.

	Allergen Control
	The definition of allergen control is…
	· 

	
	Provide examples that illustrate best practices for  allergen control, 

Click on the images which are the best examples of good practices for allergen control.

(slide 59)


	· Food allergens and sensitizing chemicals are clearly identified in the facility. 

· Procedures are in place to prevent the cross contact of products with an undeclared allergen.  The procedures include process change control.

· Labeling and packaging procedures exist to ensure that only correct labels are used.  Labels are verified to be correct relative to the appropriate allergens.



	Foreign Material Control
	The definition of foreign material control is.
	· 

	
	Provide examples that illustrate best practices for foreign material control. 

Choose the descriptions and image which are best examples of good practices for foreign material control.

Best foreign material control practices include which of the following?


	· Procedures or devices are in place for foreign material control. 

· Metal detection techniques present and described

· Wood used in the facility (wood pallets, building material, etc.)?  

· Glass

· Hard/Brittle Plastics

· Other Potential Foreign Materials

· Corrective action is taken if a metal detector or other foreign material detection device is found to be non-operational.

· There are effective procedures for the prevention of glass contamination, breakage, and management.

· Lubricants and process aids used are food grade.

· Labels are colorful

· Nutrients are listed

· Music is welcoming



	Conformance to Customer Specifications
	The definition of conformance to customer specifications is..
	

	
	Provide examples that illustrate best practices for conformance to customer specifications.

Best practices regarding  conformance to customer specifications include which of the following?
	· Products are evaluated and confirmed to meet customer-specific specifications. 

· Customer is contacted when specifications cannot be met

· Supplier controls copies of customer formulations, recipes, and specifications

· An authorized person(s) releases product

· Product is withheld from dispatch if it does not meet customer specifications

· Customer is left out of the loop when issues concerning him/her cannot be achieved

· Products are not evaluated nor confirmed to meet customer specs. 



	Good Laboratory Practices
	The definition of Good laboratory practices is…
	· 

	
	Provide examples that illustrate best Laboratory Practices.

best laboratory practices  Include which of the following?


	· Laboratory procedures are documented, and follow recognized and/or official methodology for all tests for which such a standard exists, e.g. FDA BAM, AOAC, USDA 

· If products tested for export, methods are determined to meet the requirements of the receiving country

· If an external laboratory is used, it is verified to be using established methods

· Laboratory methods are validated for accuracy and analyst proficiency is verified periodically.

· Ignoring use of PPE (personal protective equipment)

· Ignoring import requirements of those to whom you plant to export products.

	Process Control
	The definition of process control is…
	· 

	
	Provide examples that illustrate best practices process control,

Best control procedure practices include which of the following:
	· Process control procedures ensure conformance to specifications.

· Sampling plans determine the quantity, frequency, etc. )

· Finished product and component net weight control program is in place

· Finished product testing 

· Current procedures are available for operators for all prescribed process and quality checks.  

· Statistical process controls are utilized. 

· Processes operate to a target (in the middle of the specification range) versus a maximum or minimum value, except for attributes such as microbiological criteria and pesticide residues

· Allowing unapproved traffic into your operation

· Using customer ratings to determine your success

· Trusting employees to do what is right using their common sense.

	Document Control and Record Keeping
	The definition of document control and record keeping is..
	· 

	
	Provide examples that illustrate best practices of document control and record keeping.

Best document control and record-keeping includes which of the following?
	· Systems are in place for managing and controlling all Quality System documentation data and records, which is dated, signed and authorized

· Records are protected against loss, fire, theft and damage, both electronically and physically

· A record retention policy is in place for a prescribed period of time

· Customer approval is obtained prior to implementation of a specification change

· Records are reviewed prior to product release to customers.

· Shred information that should be retained

· Delete information that should be retained

	Customer Service
	The definition of customer service is…
	· 

	
	Provide examples that illustrate best practices of customer service
Good customer service practices Include which of the following?


	· Procedures are in place for complaint handling, with a documented procedure defining accountabilities and expectations for complaint management

· Customer contact lists are maintained and current 

· People responsible for the process are trained in complaint management

· Responses to complaints regarding a customer’s product are directed to the customer in a timely manner.

· Corrective actions are documented and closed-out with the customer

· Complainers are considered picky trouble-makers

· Customer is left out of the process once the issue is addressed.

	Labeling Approval
	The definition of labeling is…
	· 

	
	Provide examples that illustrate best practices of Labeling approval
Select  the  best labelling practices 
	· There is a documented process and procedure to develop, review and approve labels, and to verify that labels comply with regulatory requirements

· Nutritional information for labels is verified

· Allergen information is accounted for correctly on the label

· Specific claims (e.g., Kosher, Organic, etc.) are reviewed for accuracy

· Labels are verified before use on the manufacturing line as appropriate for the product being run

· Labels have false information

· Labels are misleading

· Labels are missing key information

	Regulatory and Industry Compliance
	The definition of regulatory and industry compliance is…
	· 

	
	Provide examples that illustrate best practices of Regulatory and Industry Compliance
Choose which description best describes good practices for regulatory and industry compliance.
	· The facility processes, products, training, and records comply with applicable state, local, and Federal regulations.

· The facility processes, products and records comply with applicable regulations

· The facility processes, products, training and records comply with local regulations. 

· The facility products comply with applicable state, local, and Federal regulations.

	MODULE CHALLENGE
	Identify the many components of an overall food safety and quality system

Which of the following is NOT a component of an overall food safety and quality system?
	· Management Commitment

· Facility Infrastructure

· Sanitation System

· Pest Control

· Chemical Control

· Personnel Practice

· Training & Education

· Handling, Storage & Delivery

· Vendor Approval

· Control of Materials

· Traceability & Crisis Mgmt. 

· Calibration & Measuring Eqpt.

· Traffic Control

· HACCP Program

· Microbiological Testing

· Environmental Monitoring

· Allergen Control

· Foreign Material Control

· Specifications Conformance 

· Good Laboratory Practices

· Process Control

· Document Control

· Customer Service

· Labeling Approval

· Regulatory Compliance

· Food Security

· Food Energy

· Nutrition Control

· Food Infrastructure

· Pest Storage and Delivery

	
	Which of the following relate specifically keeping harmful items out of your food product?
	· Sanitation System

· Pest Control

· Chemical Control

· Handling, Storage & Delivery

· Control of Materials

· Microbiological Testing

· Environmental Monitoring

· Allergen Control

· Foreign Material Control

· Good Laboratory Practices

· Process Control

· Food Security

	
	Which of the following relate to staffing? 
	· Management Commitment

· Personnel Practice

· Training & Education

· Good Laboratory Practices

· Process Control

· Customer Service



	3: PRODUCT RECALL AND CRISIS MANAGEMENT
	Drag and drop the correct definitions to their matching US government recall classification.
	· Class I recall:   involves a health hazard situation where there is a reasonable probability that eating the food will cause health problems or death
· -Such as Listeria monocytogenes,  Escherichia coli O157:H7, or undeclared Class I allergens such as peanuts or eggs
· Class II recall:  involves a potential health hazard situation where there is a remote probability of adverse health consequences from eating the food.
· -Such as presence of a Class II allergen like dry milk as an ingredient, include a food with wood, glass, or metal fragments, or less harmful pathogens
· Class III recall: involves a situation when eating the food will not cause adverse health consequences
· Such as improperly not listed on the label as required by Federal regulations

	
	 List the documents every food processor needs in his/her food safety emergency preparedness and response guide?
	· Every food processor needs this document, which should consist of the following:  

· Recall Policy Statement

· Background of the appropriate Government Food Agency Authorities for countries in which sales exist.

· Review of Potentially Hazardous Foods in product line, and Risk Assessment  

· Recall Definitions and Classifications

· Recall Coordination and Recall Team – Duties and Responsibilities

· Recall Process:  Investigate, Initiate and Communicate, Remove and Reort, Validate and Dispose, Conclusion and Evaluation

· Resource List

· Draft Appendices with Food Safety Incident Reporting Forms, Quarantine Policy, Public Relations Template forms, and Product Destruction Guide

· Exciting new recipes

· Twitter ideas

· Resumes

	
	What are the nine Crisis Management Team Objectives?

Put the following steps into the correct order for executing a recall.


	18. Determine if a Recall Situation Exists
19. -Seize initiative and contain the problem as much as possible 
20. Assess Health Hazard Risk
21. Make Recall Decision
22. -Immediately and efficiently contain all suspect product, and minimize risk to the public as quickly/efficiently as possible
23. Notification of FDA or USDA
24. Publicity, such that: 
25. -the impact on the company is kept to a minimum,
26. -the company establishes control over the situation, 
27. -crisis-related messages are accurately and quickly transmitted, received, understood, and believed, 
28. -the company is perceived in a positive light -- as caring, concerned, and taking appropriate action to correct the situation 
29. Notification of Consignees
30. Effectiveness Checks
31. Recall Status Reports
32. Termination of Recall

	
	Put the following steps in the correct order for responding to a product recall.
	16. Seize initiative and contain the problem as much as possible

17. Assess crisis characteristics

18. Assess health hazard risks

19. Determine the level of crisis, and if a recall situation exists

20. Immediately and efficiently contain all suspect product, and minimize risk to the public as quickly and efficiently as possible 

21. Implement a recall if necessary, notifying appropriate authorities, customers and agencies

22. Complete all tasks and documentation thoroughly

23. Effectively communicate information to the public, such that: 

24. An incident or event does not rise to the level of a crisis,

25. The impact of the crisis on the company is kept to a minimum,

26. The company establishes control over the situation, 

27. Crisis-related messages are accurately and quickly transmitted, received, understood, and believed, 

28. It is clear that the company is concerned and taking appropriate action to correct the situation. 

	
	Drag and Drop the employee image roles you need to manage product recall and crisis management.
	· Corporate Recall Coordinator(s), and his/her delegate 

· Vendor Recall Coordinator(s), if appropriate

· Warehouse and Distribution Center Coordinators

· Customers and their recall coordinators

· Legal 

· Public Relations 

· Finance

· Laboratories and Consultants that may be utilized

· Veterinarian

· Interior Decorator

	
	Drag and Drop the correct steps to take in the process of product recalls and crisis management.
	· Investigate
· Incident Investigation

· Assess Health Hazard Risk

· Initiate and Communicate
· Initiation of Product Recall

· Notification – Government Authorities

· Communication – Retail Stores and DC’s

· Communication – Public

· Remove and Report
· Store-Level Response

· Distribution Center and Warehouse Response

· Validate and Dispose
· Effectiveness Checks

· Product Disposition

· Conclude and Evaluate
· Recall Termination 

· Post-Recall Evaluation

· Record Retention

· Mock Recalls
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Course Design Matrix
[The Course Design Matrix provides an overview of each proposed module/lesson within the course including objectives, lesson topics, instructional strategies, assessment strategies and practical exercises.  Please complete one matrix template below per lesson (this will require you to cut and paste a matrix for each lesson and complete one matrix per lesson). Please delete this paragraph prior to submitting the document for review.]

Module 1: Brief History of Food Technology and Risk Assessment
· Scope Statement: Students will learn the general tools and practices to best extend the bacteriological and sensory shelf life of a food product and will be able to describe food safety and quality challenges and how to eliminate them.
· Terminal Learning Objective (TLO): The learners will be able to identify the tool used to extend the bacteriological and sensory shelf life of a food product and describe food safety and quality challenges and how to eliminate them.
· Enabling Learning Objectives (ELO): 
· Identify the tool used to extend the bacteriological and/or sensory shelf life of a food product

Describe food safety and quality challenges and how to eliminate them
· Lesson Topics:

· [List the lesson modules or topics.]
· Instructional Strategy: [Provide an overview of how the content will be presented, and the learner’s interaction with the content (e.g., tutorial, drill and practice, practical exercise, case study etc.).]
· Assessment Strategy: [Describe the assessment strategy.]
Module 2: Technology Innovations and Solutions
· Scope Statement: [Enter a brief statement concerning the scope of the lesson.]
· Terminal Learning Objective (TLO): [Describe what learners will be able to do at the end of the module.]
· Enabling Learning Objectives (ELO): 
· Define Hurdle Technologies
· List and describe the six steps from Farm to Fork
· Lesson Topics:

· [List the lesson modules or topics.]
· Instructional Strategy: [Provide an overview of how the content will be presented, and the learner’s interaction with the content (e.g., tutorial, drill and practice, practical exercise, case study etc.).]
· Assessment  Strategy: [Describe the assessment strategy.]
Module 3: The Six Steps From Farm to Fork
· Scope Statement: [Enter a brief statement concerning the scope of the lesson.]
· Terminal Learning Objective (TLO): [Describe what learners will be able to do at the end of the module.]
· Lesson Topics:

· Superior Agricultural Practices

Name some superior agricultural practices utilized for optimal quality and enhanced food safety

Describe post-harvest agricultural practices 

· Formulation

Define formulation hurdle

List formulation hurdles

· Processing

Define and explain Thermal processing technologies

 Define and explain Non-Thermal processing technologies

· Packaging

Describe packaging hurdles

Define and explain Modified Atmosphere Packaging

Define and explain Clean Room Environment for “High Risk” Areas

Define and explain Barrier Packaging Materials

Define and explain Active Packaging Systems

Define and explain Intelligent Packaging Systems

· Distribution/Temperature Control

Explain why temperature control is critical throughout the supply chain

Define “superchilling”

List the mean temperatures for prepackaged lunch meat, deli counter, and prepackaged deli

Describe the contributors to temperature abuse at retail

Analyze whether retail display case thermometers are informative or confusing
· Process Flow – Employees and Personnel

List facility layouts and GMP’s that minimize potential for cross contamination

Identify best practices for flow of personnel

Identify best practices for flow of raw materials

· Instructional Strategy: [Provide an overview of how the content will be presented, and the learner’s interaction with the content (e.g., tutorial, drill and practice, practical exercise, case study etc.).]
· Assessment  Strategy: [Describe the assessment strategy.]
Module 4: Case Studies
· Scope Statement: [Enter a brief statement concerning the scope of the lesson.]
· Terminal Learning Objective (TLO): [Describe what learners will be able to do at the end of the module.]
· Enabling Learning Objectives (ELO): 
· Define and explain Sous Vide
· Explain the equipment involved and risks of Sous Vide
· Lesson Topics:

· [List the lesson modules or topics.]
· Instructional Strategy: [Provide an overview of how the content will be presented, and the learner’s interaction with the content (e.g., tutorial, drill and practice, practical exercise, case study etc.).]
· Assessment Strategy: [Describe the assessment strategy.]
Module 5: Utilizing a Formal Product Development Process at Your Business
· Scope Statement: [Enter a brief statement concerning the scope of the lesson.]
· Terminal Learning Objective (TLO): [Describe what learners will be able to do at the end of the module.]
· Enabling Learning Objectives (ELO): 
· Define the Product Development Funnel 
· List the 5-step Gate Process
· Lesson Topics:

· [List the lesson modules or topics.]
· Instructional Strategy: [Provide an overview of how the content will be presented, and the learner’s interaction with the content (e.g., tutorial, drill and practice, practical exercise, case study etc.).]
· Assessment Strategy: [Describe the assessment strategy.]
Module 6: The 5-step Gate Process
· Scope Statement: [Enter a brief statement concerning the scope of the lesson.]
· Terminal Learning Objective (TLO): [Describe what learners will be able to do at the end of the module.]
· Enabling Learning Objectives (ELO): 
· Describe preliminary investigation and market research
· Define product development
· Define testing and validation

· Describe how to assess capital and operational costs

· Outline the steps for developing a business plan
· Lesson Topics:

· [List the lesson modules or topics.]
· Instructional Strategy: [Provide an overview of how the content will be presented, and the learner’s interaction with the content (e.g., tutorial, drill and practice, practical exercise, case study etc.).]
· Assessment Strategy: [Describe the assessment strategy.]
Module 7: Concept to Commercialization Tasks
· Scope Statement: [Enter a brief statement concerning the scope of the lesson.]
· Terminal Learning Objective (TLO): [Describe what learners will be able to do at the end of the module.]
· Enabling Learning Objectives (ELO): 
· Explain the process and list the steps to bring a business conception to commercialization

· Explain the Probe and Learn process

· Lesson Topics:
· [List the lesson modules or topics.]
· Instructional Strategy: [Provide an overview of how the content will be presented, and the learner’s interaction with the content (e.g., tutorial, drill and practice, practical exercise, case study etc.).]
· Assessment Strategy: [Describe the assessment strategy.]
Course Conclusion
Assessment: Post-Module Quiz
Estimated Contact Time
[Estimated contact time refers to the amount of time the average user would require to view all of the content including summary screens, content screens, knowledge check, and practical exercise screens. Please use the matrix below as a guide to determine the length of the course.  Estimate the following per screen:

· Introduction/Summary/Objective Screens: .5 min.

· Content Screens: 1 min.

· Knowledge Check (KC) / Practical Exercises (PE) Screens: 2 min.

Please delete this paragraph prior to submitting the document for review.]

[Enter the Modules/Lessons Title]
· Objective Screens (min.): [Enter # of Objective Screens and Minutes]
· Content Screens (min.): [Enter # of Content Screens and Minutes]
· Knowledge Check (KC)/Practical Exercises (PE) Screens (min.): [Enter # of KC/PE Screens and Minutes]
· Total Screens/Minutes: [Enter the Total Number of Screens and Minutes.]
[Enter the Modules/Lessons Title]
· Objective Screens (min.): [Enter # of Objective Screens and Minutes]
· Content Screens (min.): [Enter # of Content Screens and Minutes]
· Knowledge Check (KC)/Practical Exercises (PE) Screens (min.): [Enter # of KC/PE Screens and Minutes]
· Total Screens/Minutes: [Enter the Total Number of Screens and Minutes.]
Development Schedule
	STAGE
	TARGET
	COMMENTS/Links
	ACTUAL
	STATUS

	ANALYZE
	
	
	
	

	· Needs Assessment
	
	
	
	Completed

	· Define Project Scope
	
	
	
	Completed

	· Determine Resources
	
	
	
	Completed

	· Create Project Schedule
	
	
	
	Completed

	· Target Audience 
	
	
	
	Completed

	· Environmental Analysis
	
	
	
	Completed

	· Job Analysis
	
	
	
	Completed

	· Task Analysis
	
	
	
	Completed

	· Content Analysis
	
	
	
	Completed

	· Learning Analysis
	
	
	
	Completed

	· Media/Delivery Analysis
	
	
	
	Completed

	DESIGN
	
	
	
	

	· Write Learning Objectives
	
	
	
	Completed

	· Develop Content Outline
	
	
	
	Completed

	· Determine Design Strategy
	
	
	
	Completed

	· Develop Instructional Strategies
	
	
	
	Completed

	· Chart Course Progression
	
	
	
	Completed

	· Determine Assessment Strategy
	
	
	
	Completed

	· Determine Evaluation Strategy 
	
	
	
	Completed

	· Review Style Guide 
	
	UHMC and ILT Rubric
	
	

	· Document Technical Functionality 
	
	Write out classroom strategy and participant activities/materials/logistics
	
	

	· Write Course Design Document
	
	
	
	Completed

	· DEVELOP
	
	
	
	

	· Develop Alpha (One lesson/quiz)
	
	Approved
	
	Completed

	· Develop Beta (Entire course)
	
	Time Course/Field Trial
	
	

	IMPLEMENT
	
	
	
	

	· Push to Preview Server/LMS
	
	
	
	

	· Coordinate Credit/Admin 
	
	
	
	

	· Go Live on PROD Server/LMS 
	
	
	
	

	EVALUATE
	
	
	
	

	· Third Party SME Review.
	
	
	
	

	· Kirkpatrick Level I, II, III, IV
	
	
	
	

	· Revise Course 
	
	
	
	


Review Checklist

· Are objectives stated clearly?

· Do objectives include conditions and criteria for evaluation?

· Are course requirements consistent with the objectives set by the instructor?

· Do chapters / topics thoroughly cover the course’s objectives?

· Do the learning objectives match the learning outcomes?

· Does the overall content and structure of the course meet its instructional objectives?

· Is the design clear and consistent, with appropriate directions?

· Is the course easy to navigate and offers assistance with technical and course management?

· Is the course navigation structure consistent and reliable?

· Are the course’s hardware and software defined?

· Does the architecture of the course allow SME to add content, activities and extra assessments?

· Does the course have a concise and comprehensive overview or syllabus?

· Does the course include:

· Examples

· Analogies

· Case Studies

· Simulations

· Graphical Representations

· Interactive Questions

· Is audio and on-screen text in sync?

· Does the content flow seamlessly, without grammatical, syntactical and typing errors?

· Is the content up-to-date?

· Is the content aligned with the curriculum?

· Are the desirable outcomes incorporated in the content?

· Is the content in compliance with copyright laws and all its quoted material cited correctly?

· Does the course engage students in critical and abstract thinking?

· Does the course have prerequisites or require a technical background?

· Are the images and graphics of high quality and suitable for the course? Are practice and assessment questions interactive and do they focus on the course’s objectives?

· Does the course structure use appropriate methods to measure student mastery?

· Are assignments relevant, efficient and engage students in a variety of performance types and activities?

· Are assessments fair, clear and effective?
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�Is this true? Is this a farm to fork thang?





