
Training in an IntegratedTraining in an IntegratedTraining in an Integrated Training in an Integrated 
Food Safety SystemFood Safety System

WAFDO WAFDO –– 20112011



Integrated National Food Safety System

• 50 State Meeting - 1998

• FDA Food Protection Plan - 2004FDA Food Protection Plan 2004

• 50 State Meeting – 2008

• GWU Report – “Enhancing Roles of State & Local…”GWU Report Enhancing Roles of State & Local…

• FDA Internal & External Workgroups

• White House Working Groupg p

• 2011 Food Safety Modernization Act





FDA Training and Certification System



IFPTI Role In Building IFSS Training Infrastructure

Specific Aim #1
Develop and deliver standards-based 

training programs not currently 
offered through a Curriculumg

Specific Aim #2
Develop a Training Network to provide 

technical, management, and 
leadership training to regulatory and 
public health officials

Specific Aim #3
Serve as a hub for the administration of 

the Training Network

Specific Aim #4
Build an Instructor Cadre 



Food Safety Course Inventory

Over 700 existing courses 
identified and classified



Challenges - Existing Courses:
 Lack standardization Lack standardization 
 Availability 
 ConsistencyConsistency 
 Lack peer review 
 Updating to current policies 
 Duplication
 Contradictions 

There are no standards in place for food 
protection course development, determining 
course needs, setting priorities, etc.



Knowledge, Skills, Abilities

Education – knowledge base
Training skills developmentTraining – skills development
Employee Development - growth of skills 
and abilities through conscious andand abilities through conscious and 
unconscious learning 

Development includes 
education and training

llas well as: 
 Coaching
 Observing Observing
 Mentoring



Key Deliverables

• Inventory all existing training courses
• Identify competencies and job descriptions
• Sync with FDA JTA processSync with FDA JTA process
• Build the national curriculum 
• Identify quality course standards
• Develop course acceptance procedures• Develop course acceptance procedures
• Prioritize development against curriculum
• Pursue IACET and ANSI quality standards



Building a National Food Protection Curriculumg
Certificate and CEU Issuance (IACET/ANSI)

Leadership Professional Level Program Certificates
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Unprocessed Concentration Electives Manufactured Concentration Electives Retail Concentration Electives

Audit Food Defense Vulnerability Assessment (Carver Plus 
Shock, etc) Food Emergency Response (ICS) Risk Analysis 

Electives
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Unprocessed Concentration Electives Manufactured Concentration (labeling. etc) Electives Retail Concentration (labeling, etc.) Electives

Good Agricultural Practices (GAPs) Allergens Food Processing & Preservation Food Salvage & Disposal Ingredients & Additives Imports Formula Review
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Integrated Food Safety System

Entr Le el

Professional Level Program Certificates

Unprocessed Foundations

Manufactured Foundations Feed Only

Retail Foundations
Allergens  (ORAU) Labeling (ORAU) 

Manufactured & Feed
Food Defense Awareness 

(ORAU)
Environmental Health 

Safety  (ORAU) Inspections, Compliance & Enforcment  (ORAU) Sampling 
(ORAU)

Integrated Food Safety System OrientationEntry Level:  Integrated Food Safety System Orientation

(Knowledge) Jurisdiction

L1 - 1000 Employee Safety

Communication Skills Epidemiology (Not in Feed) HACCP Microbiology (not in Feed) Prevailing Statutes, Regulations & Ordinances Public Health Principles

(ORA-U Level I - Feed,  Milk & Local, Shellfish, Standard 2: Manufactured, Retail)



Career-Spanning, Professional Levels
Leadership

Leadership Level
(Leadership)
L4 ‐ 4000

Technical Technical 
Specialist: 

Technical Specialist Level

(Master)        

L3 ‐ 3000

Journey Level: 

Journey Level(Application)

L2 ‐ 2000
(Applied Inspection 

Techniques)

Entry Level:  y

Entry Level
(Knowledge) 
L1 ‐ 1000
(Basic Inspection 

Techniques)



Consider the Food Protection Community
Certificate and CEU Issuance (IACET/ANSI)Certificate and CEU Issuance (IACET/ANSI)

Leadership Program Certificates Leadership
(Leadership) (Leadership)
L4 - 4000 L4 - 4000
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Professional Level Spanning Courses

Leadership

Spanning Courses
(Leadership)
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Food & Agriculture Protection Training Consortium



Key Deliverables
• Establish a learning 

management system
• Create a common registrationCreate a common registration 

system/ house student data 
• Identify quality standards for 

instructors
• Build instructor capacity
• Set certification paths through 

program certificates



Course and Instructor Development
 DHRD – redoing FD150, FD151, FD152

 IFPTI redoing FD170 (Applications of Basics IFPTI – redoing FD170 (Applications of Basics…._
 Will be ready in October
 Survey



Industry Involvement 

• Subject matter expertise
• Industry instructorsy
• Industry employee training in same, standardized 

courses
I d t b i l d d i i l• Industry courses can be included in curriculum

• Training in industry facilities (or remotely)
• 3rd party auditors• 3rd party auditors
• International efforts tied to domestic standards



FDA Training and Certification System



Certification & StandardsNational Curriculum

CEUs

Maintenance requirements

H th j bHours on the job

Standardization

Professional CertificationCourse Certificates

Program Certificates



FDA Certification Process
• ISO/IEC 17024  Conformity assessment -- requirements 

for bodies operating certification of persons

• Build body of knowledge and skills

• Define certificant population

• JTA study and test developmentJTA study and test development

• Certification across systems and sectors



FDA Job Task Analyses
• Feed
• Seafood

M f t d F d• Manufactured Food
• Retail Food
• Milk
• Produce
• Shellfish
• AuditorsAuditors
• LACF



Applied Science, Law, and Policy:pp , , y
Fellowship in Food Protection

Inaugural course kicked-off 

A g st 30 2010August 30, 2010



2011 Fellows & Mentors
Davis Shana Lexington-Fayette County Health Dept (KY) Corby JoeDavis, Shana Lexington Fayette County Health Dept. (KY) Corby, Joe
DeMarco Shaw, 
Kristin

City of Portsmouth Health Dept. (NH) Sevchik, Jim

Godwin, Jennifer N. Carolina Dept. of Ag. & Consumer Svcs. Smoak, Cameron, p g ,
Hill, Roxanne NY State—Dept. of Ag. & Markets 

(NYSDAM)
Sowards, Dan

Horne, Karla Michigan Department of Agriculture Steinhoff, Steve
McNeill, Aaron Indian Health Services (OK) Smoak, Cameron
Morris, Brenda FL Department of Ag. & Consumer Svcs. Sevchik, Jim
Nielsen, Craig Georgia Department of Agriculture Corby, Joe
Rh i h C VA D f A & C S i S d DRheinhart, Courtney VA Department of Ag. & Consumer Services Sowards, Dan
Robison, Alice Northeast Tri-County Health Dept. (WA) Steinhoff, Steve
Taylor, Jodi Ohio Department of Agriculture Brown, Joanne
Thompson Shane State of Wyoming Department of Agriculture Bruce CharleneThompson, Shane State of Wyoming Department of Agriculture Bruce, Charlene
Wolf, Jennine Washington Co. Environ. Health Dept. (IA) Smoak, Cameron



Global Fellowship in Food Protection
Linking domestic and international cohorts to create a global network of 
professionals – all with a common understanding of food safety practice. 



NH-11

IFPTI Participants by State
Report Period: April 1, 2009- July 19, 2011

MN-42

ND-2MT-6
WA- 38

OR-23
ID

ME-2
VT-2

NH-11

MA-15
WI-26

IA-6

MI-341

IL 44 IN-23 OH-13
NE-10

SD-1

NV-1

ID

WY-1
PA-22

NY-41

RI-1

CT-3

NJ-5

MO-6

IL-44

KS-9CA-16

UT-14

AZ 11

CO-8

KY-37

TN-2
NC-27

VA-55
WV-6

MD-30

DC-11

DE-1

AZ-11
NM-4

TX-86

OK-9 AR

FL 66

MS-76
AL- 39 GA-19

SC-12

LA-65 FL-66

AK-9

HI-3

Armenia-2 India-1
Canada-3 Turks & Caicos Islands-2
China-3 Vietnam-2
Iceland-3

Total # of Students:   1329





Stay Connected

ifpti orgifpti.org


