
Juice HACCP course 
The NCR FSMA is planning to offer a Juice HACCP course.  This would be subsidized for 
educators and processors in the Midwest.  We’re trying to get an idea of how many people 
might be interested and what format they prefer.  If you are interested, please fill out this short 
form, so we can plan an event that meets your needs. 
Feel free to forward this survey to anyone who might be interested.  Please fill out the survey by 
Oct. 3. 

Annual Conference Planning Team 
Would you like to plan the next NCR FSMA annual conference?  We’re looking for volunteers 
who are educators and regulators on both the processing and growing side of produce safety.   
The team will choose the days and location and recruit speakers.  The planning team receives 
free registration for the event.  Please contact Ellen if you’re interested.  Thanks! 

October 2025 

Leadership Changes 
September 1 marks the beginning of Year 2 of this grant cycle for 
the NCR FSMA.  This grant cycle runs from Sept 2024-Aug 2027, so 
we have two more years of work. 

Dan Fillius, from Iowa State University, rejoined the leadership team this summer.  He joins the 
team that includes Byron Chaves from the University of Nebraska, Phil Tocco from Michigan 
State, Arlene Enderton from Iowa State, and Ellen Johnsen, also based at Iowa State. 

We have two new state leads beginning in September.  
• Lakshmikantha (Kantha) Channaiah, from the University of Missouri and 
• Kristin Krokowski from the University of Wisconsin- Extension.  
In case you missed a few earlier changes, Manreet Bhullar is now the state lead for Kansas.  He 
took over when Londa Nwadike became a department chair at South Dakota State University.  
When Rhoda Burrows retired this summer, Londa took on the state lead role for South Dakota.  
Our state leads are: 
IL- Kathir Krishnamurthy 
IN- Amanda Deering 
KS- Manreet Bhullar 
MI- Phil Tocco 
MN- Annalisa Hultberg 

MO- Kantha Channaiah 
NE- Byron Chaves 
ND- Julie Garden-Robinson 
OH- Sanja Ilic 
SD- Londa Nwadike 
WI- Kristin Krokowski 

https://iastate.qualtrics.com/jfe/form/SV_erKMhbEjGyC5eT4
https://iastate.qualtrics.com/jfe/form/SV_erKMhbEjGyC5eT4


NCR FSMA Fall Professional Development Event 
The NCR FSMA Fall Professional Development Event, begins this week- October 2-3.  The event 
will be in Northfield, MN (40 miles south of Minneapolis), and some parts will be offered 
virtually as well.  The event will include tips for keeping grower education engaging, pre-harvest 
water updates, hands-on activities, and farm tours.  

Grant Writing Group 
Texas Tech University, Alabama A&M University, and Iowa State University 
were awarded the USDA Food Safety Outreach Program (USDA FSOP) 
Technical Assistance grant titled “Empowering Minority Serving Institutions 
Food Safety Specialists to Write Successful Food Safety Outreach Program 
Grants through Education, Training and Technical Assistance”. 
Their Fall Grant Writing Group runs until November 3, 2025, on Tuesdays 
from 11:30 am – 1:00 pm. 

This writing group is for Faculty and Staff (any discipline) who desire accountability and support 
in their grant writing goals.  Sign up to get more information. 

Traceability Rule Training 
North Carolina State and The Ohio State University are leading a project to develop a course on 
the upcoming FDA Traceability Rule for Retail Food Establishments, with a particular focus on 
small operators. Course participants will learn about the details of the Food Traceability Rule, 
such as what foods are subject, required data collection, key components of the traceability 
plan, and requirements for providing data to the FDA. Aside from the knowledge gained, 
operators will develop valuable skills to apply information to their establishment and work with 
their suppliers for mutual compliance. 
The course is free. The first portion of the course will be completed independently online and 
will take approximately 45 minutes. The second part of the course will be offered both virtually 
over Zoom in a 2.5-3 hour class.  They are considering offering in-person sessions as well.  All 
those who complete the course will receive a certificate. 
For more information, please fill out this form. 
This project is funded by a USDA REEIS grant. 

Updated NCR FSMA Resources 
The NCR FSMA resources on value added products have been 
updated.  These resources cover federal and individual state laws for 
our region.  The current versions reflect any changes made during 
the most recent legislative sessions. 

You can find links to the Frozen and Dehydrated Foods, Jams and Jellies, and Pickled 
Vegetables documents on the NCR FSMA website. 

North Central Region FDA Call 
The NCR call with FDA staff is scheduled for Thursday, Oct. 23, at 9:00, Central time.  Please let 
us know if you need the call link.  Contact Kristin Esch with questions ahead of time, so she can 
request other FDA staff members to attend, as necessary. 

https://www.ncrfsma.org/fall-professional-development-1
https://forms.office.com/r/wzGFPjPLg
https://www.ncrfsma.org/resources
https://portal.nifa.usda.gov/web/crisprojectpages/1032766-fsma-traceability-requirements-in-retail-food-establishments-development-of-an-educational-training-program.html
https://docs.google.com/forms/d/e/1FAIpQLSfa9ERFKtIit-p4kH35KJk3g2GjEE5uEtKqZ4HWenDvo08bAg/viewform


Indiana Cleaning and Sanitizing Course 
Purdue Extension will be hosting a Cleaning and Sanitizing Workshop on December 9, from 1:00 
PM to 5:00 PM in Vincennes, IN.  The course is free to attend.  This training will help growers 
and farm workers strengthen their cleaning and sanitation skills. 

Iowa Processing Courses 
FDA-Approved Better Process Control School (BPCS) Training will be held in-person, Ames, Iowa. 
o Acidified Foods Only: January 6–7, 2026 (1.5-day training) 
o Acidified & Low-Acid Foods (complete BPCS): January 6–8, 2026 (2.5-day training) 
The FSPCA Preventive Controls for Human Food (PCHF) Version 2.0 Participant Course will also 
be held in-person, in Ames. 
o December 9th-11th, 2025 (3 full days) 

PSA Train-the-Trainer Course 
The University of Florida is offering an in-person Produce Safety Alliance Train-the-Trainer event. 
If you or a co-worker is interested in becoming a PSA Trainer or PSA Lead Trainer, register for ths 
Dec. 4-5 event.  Participants need to have previously attended and completed a PSA Grower 
training successfully.  Registration closes one week prior to training date. 

NIFA FSOP Funding Update 
An update from Pascale C. Jean, National Program Leader for the USDA NIFA FSOP grant-“To 
expedite distribution of Fiscal Year 2025 NIFA grant funds for Food Safety Outreach Program, 
some processes for this fiscal year have changed. This program will distribute funds to existing 
projects or previously peer reviewed and meritorious but unfunded proposals. To receive RFA 
notifications as they post, please sign up for NIFA Funding Opportunities. To see open RFAs in a 
weekly batch, please subscribe to NIFA Update.” 

USDA Reorganization Plan 
Public Comment Extended on USDA Reorganization Plan-
The public comment period has been extended for stakeholders to provide 
feedback on USDA’s reorganization plan, as outlined in Agriculture Secretary 
Brooke L. Rollins’ memorandum issued July 24. All stakeholders, including USDA 
employees, members of Congress and agricultural and nutrition partners, are 
encouraged to provide feedback by emailing reorganization@usda.gov. The 

extended comment period closes Sept. 30. 

FSPCA Conference 
The 2025 FSPCA Annual Conference will be held November 18-19, in Rockville, MD.  Join food 
safety professionals from across industry, academia, and government for two days of expert-led 
sessions, practical insights, and valuable networking opportunities.  With many changes at the 
FDA this year, this is the place to get your questions answered.  Register before October 1 to 
save $100. 

https://purdue.ca1.qualtrics.com/jfe/form/SV_81blwfocQNWOSYS
https://www.extension.iastate.edu/foodinnovation/person-workshops
https://www.eventleaf.com/e/fspcaac2025
https://www.usda.gov/sites/default/files/documents/sm-1078-015.pdf?utm_content=&utm_medium=email&utm_name=&utm_source=govdelivery&utm_term=
https://www.usda.gov/sites/default/files/documents/sm-1078-015.pdf?utm_content=&utm_medium=email&utm_name=&utm_source=govdelivery&utm_term=
https://public.govdelivery.com/accounts/USDANIFA/subscriber/new?qsp=USDANIFA_2
https://public.govdelivery.com/accounts/USDANIFA/subscriber/new?qsp=USDANIFA_2
https://psattt120425.eventbrite.com/
https://psattt120425.eventbrite.com/
http://producesafetyalliance.cornell.edu/training/train-trainer-course
mailto:reorganization@usda.gov


Highlighted FSOP Awards 
Pratik Banjeree at the University of Illinois received an FSOP award in 2022 called “A 
collaborative multi-state food safety outreach program for cottage food and home-based food 
producers with limited resources.”  
The overall goal of this project is to develop a comprehensive food safety assistance program 
for home-based food producers and individuals involved in cottage food operations in Illinois 
and Oklahoma. To address the food safety educational needs of cottage food operators, in 
this project, they developed an education, Extension, and outreach program infusing relevant 
aspects of FSMA and the Food Code. 
Dr. Banjeree received another FSOP award in 2023 titled “Bridging the GAP: Creating FMSA-PSR 
and GAP-inspired food safety outreach program for underserved urban growers in Illinois.”  
This project delivered a customized food safety outreach program to underserved urban farmers 
in Illinois. Implementing FSMA-PSR and aligning HGAP with PSR creates a unique opportunity to 
increase produce safety while opening new avenues for the economic well-being of the farming 
communities, including underserved growers. 
Both projects ended in the fall of 2025.  

New Resources on the Food Safety Resource Clearinghouse 
Edible Flower Produce Safety Factsheet by Sarah Cope- Edible flowers are 
considered produce that is commonly consumed raw under the Produce 
Safety Rule. Therefore, edible flowers must comply with the standards for 
growing, harvesting, packing and holding of produce for human 
consumption within the PSR. 

Shared Wash/Pack Diagram by Lauren Madison McRill- A diagram of the New Entry Incubator 
Farm shared Wash/Pack Station.  This project was funded by an FSOP grant. 

Center for Produce Safety Grant Opportunity 
CPS has announced its 2026 Research Priorities and Request for Preliminary Proposals.  The due 
date for Pre-proposal and signed Guidance Receipt Acknowledgement is Wednesday, November 
5.  Potential applicants can request a meeting with Technical Committee members and tour an 
industry facility before they submit a proposal.  

Children’s Garden Resources 
The Partnership for Food Safety Education recently released a Kids Garden 
Food Safety Toolkit.  It includes ready-to-use lessons and hands-on activities 
covering topics such as safe watering and rinsing before tasting.  

NCR FSMA Funding 
There is a $500 stipend for each state, each budget year of the project for professional 
development events or training supplies.  The budget year began in September, so please be 
sure to apply again for these funds.  There are a small number of stipends available for creating 
new resources and reviewing resources through the Clearinghouse.  Please contact Ellen with 
questions about the stipends and apply on-line. 

https://www.nal.usda.gov/research-tools/food-safety-research-projects/collaborative-multi-state-food-safety-outreach-program-cottage-food-and-home-based-food-producers
https://www.nal.usda.gov/research-tools/food-safety-research-projects/collaborative-multi-state-food-safety-outreach-program-cottage-food-and-home-based-food-producers
https://iastate.qualtrics.com/jfe/form/SV_81EIXp8r0eMEVZY
https://www.ncrfsma.org/educators
https://www.centerforproducesafety.org/2026-rfp
https://foodsafetyclearinghouse.org/resources/shared-washpack-diagram
https://foodsafetyclearinghouse.org/resources/edible-flower-produce-safety-factsheet
https://www.nal.usda.gov/research-tools/food-safety-research-projects/bridging-gap-creating-fsma-psr-and-gap-inspired-food-safety-outreach-program-underserved-urban
https://www.nal.usda.gov/research-tools/food-safety-research-projects/bridging-gap-creating-fsma-psr-and-gap-inspired-food-safety-outreach-program-underserved-urban
https://www.nal.usda.gov/research-tools/food-safety-research-projects/collaborative-multi-state-food-safety-outreach-program-cottage-food-and-home-based-food-producers


NCR FSMA Meetings 
The next NCR FSMA webinar will be October 16 at 2:00pm, Central time.  Byron Chaves will be 
speaking about Food Safety Validation: Discussing What Counts and What Doesn’t. 

Past Webinars- in September, we held a discussion-based meeting.  You can find the recording in 
the NCR FSMA Box.  Please let us know if you need access to the Box. 

The state inspectors/regulators will meet next on Friday, November 7, at 9am, Central time.  

The meeting for data/inventory/outreach staff will be Friday, Sept. 19, at 9am, Central time.  

The meeting for program managers will be Tuesday, September 9, at 10am, Central time. 

Please contact us if you need call information for any of these meetings. 

Upcoming Trainings for Growers and Processors 
Looking for a training for growers or processors?  You can find the upcoming trainings on the 
Produce Safety Alliance or Food Safety Preventive Controls Alliance websites. 

Happy Global Handwashing Day on October 15!  
Wishing you all the best as you wash your hands. 

Follow us on Facebook Visit our website 

Thank you for your continued involvement with the NCR FSMA! 
Sincerely, 
NCR FSMA Project Team 
Byron Chaves Arlene Enderton 
Phil Tocco Ellen Johnsen 
Dan Fillius 

This work is supported by the Food Safety Outreach Program [grant no. 2024-70020-42954] 
from the USDA National Institute of Food and Agriculture. 

Any opinions, findings, conclusions, or recommendations expressed in this publication are those 
of the author(s) and should not be construed to represent any official USDA or U.S. Government 

determination or policy. 

Iowa State University Extension and Outreach is an equal opportunity provider. 
For the full non-discrimination statement or accommodation inquiries, 

go to www.extension.iastate.edu/legal 

If you’d like to be removed from the NCR FSMA mailing list, please let us know. 

https://iastate.box.com/s/rex8zoqwzfem9dyc6vv8lqicirb9xrrd
https://cals.cornell.edu/produce-safety-alliance/training/grower-training-course/upcoming-grower-trainings
https://iastate.qualtrics.com/jfe/form/SV_0DvgJ2pUHJvxKTA
http://www.extension.iastate.edu/legal
https://www.ncrfsma.org/
https://www.facebook.com/NCRFSMA
https://globalhandwashing.org/global-handwashing-day/
https://fspca.my.site.com/FSPCA/s/courselist?language=en_US
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