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Happy Global Handwashing Day on October 15!

Be a Handwashing Hero when you observe this global advocacy day dedicated to increasing
awareness and understanding about the importance of handwashing with soap as an
effective and affordable way to prevent diseases and save lives. You can also celebrate
Global Handwashing Day by attending the NCR FSMA webinar that afternoon. Join virtually
with your fellow handwashing heroes!

Fall Professional Development Event

Register for the NCR FSMA Fall Professional Development event today. We will be meeting in Milan,
Ohio on October 27-28, at the Culinary Vegetable Institute. Educators, regulators, and technicians who
work with the Produce Safety Rule are encouraged to attend! Plans are being made for farm tours,
professional development sessions from PSA staff, and a session specifically for inspectors. Because
most of the agenda is interactive discussions and farm tours, a virtual option will not be offered this
year.

Betsy Bihn and Chris Obergfell will be leading a session during the event.

The last day to register is October 16.

FDA Letter to Industry

The FDA recently released a Letter to Industry regarding the Cyclospora outbreak. The FDA is “looking
forward to engaging with a coalition of industry stakeholders on an ongoing basis to address gaps in
knowledge and shortfalls in current practices, with the shared goal of ensuring stronger and more
consistent Cyclospora prevention across every link in the supply chain.”

Joint, Remote PSA Trainings

Six joint, remote PSA trainings have been scheduled for this fall and winter. Growers
from all over the country are welcome. If educators from a certain state are leading any
of the trainings, growers from those states get a discount on the price. Courses are
scheduled for Oct, 20, Nov. 12, Dec. 2, Jan. 26, Feb. 11, and March 11. Registration is
now open for all the courses, so please share the information with growers in your area.
Download a flyer to share with growers from your area.

CPS Research Priorities

The Center for Produce Safety (CPS) has released its 2027 Research Priorities. Researchers interested in
applying for funding should submit a pre-proposal by Nov. 4. Office hour appointments to discuss the
priorities and potential projects can be requested.

Produce Safety Consortium
The NASDA Produce Safety Consortium will be held March 1-5, in Oklahoma City. Contact your state’s
program manager for more details.


https://www.ncrfsma.org/fall-professional-development-1
https://www.fda.gov/food/outbreaks-foodborne-illness/letter-industry-calling-collaboration-prevent-future-cyclospora-outbreaks
https://www.centerforproducesafety.org/annual-call-for-research-proposals
https://www.ncrfsma.org/files/news/files/remote_psa_training_flyer.pdf
https://www.ncrfsma.org/collaborative-trainings

New Audit Resource

Preparing for a third-party food safety audit can be challenging for produce growers, particularly when
navigating audit requirements, understanding the audit scope, and determining which documentation
and practices need to be in place. To help growers better understand the process, Safe Produce Indiana,
using the Purdue Student Farm as an example, has developed a four-part educational video series
focused on the USDA Harmonized GAP Third-Party Audit. The series provides practical guidance on the
audit process and highlights key areas that growers should consider when preparing their farms for an
audit.

Global Glove Safety Day
Darin Detweiler wrote this essay about the importance of prevention for Global Glove Safety Day,
which falls in September. But his words are important to remember all year long. “We should not
confuse the appearance of protection with evidence of protection.”

PSA Train-the-Trainer

Register soon for the Produce Safety Alliance (PSA) Train-the-trainer (In-Person) course. The Southern
Center and University of Florida are co-hosting this training on November 12 and 13, in Lake Alfred, FL.
Registration costs $400 and closes Nov. 5.

The NCR FSMA has travel stipends, up to $1000, to help people attend trainings like this.

Job Opening

The University of Florida State is seeking applicants for a 12-month, permanent status-accruing State
Specialized Extension Agent position with statewide responsibilities in Food Science, emphasizing food
safety education, regulatory compliance, training, outreach, and industry engagement. The successful
candidate will develop and deliver impactful educational programs addressing food safety systems
across Florida while collaborating with faculty, industry groups, regulatory agencies, and Extension
professionals. This position is located at The Citrus Research and Education Center (CREC), in Lake
Alfred, Florida.

The application deadline is October 4, 2026.

FSPCA Conference

7 as» The FSPCA Annual Conference unites food safety professionals,

g ﬁi f'; @ ﬁ & educators, regulators, and industry leaders for engaging discussions
Lt > [ g @Y on strengthening preventive food safety systems worldwide. The

conference features expert presentations, regulatory updates,

and opportunities to connect across academia, government, and industry while advancing global

implementation of FSMA through education and outreach.

This year’s event will be held in Chicago, on November 17-18. Registration ends November 11.

Cyclospora Podcast

Dr. Sanja llic was recently interviewed on The Ohio State University Inspire Podcast. She discussed the
recent Cyclospora outbreak, produce safety challenges, FSMA implementation, and the research
needed to address emerging foodborne risks. A central message of the episode is that effective food
safety depends on a combination of research, education, prevention and industry engagement. You
can listen to the podcast from The OSU website or your favorite podcast platform.



https://fff.hort.purdue.edu/article/understanding-the-usda-harmonized-gap-third-party-audit-a-farmers-journey/
https://www.foodsafetynews.com/2026/09/before-the-next-food-safety-headline/
https://ehe.osu.edu/podcast/another-day-another-food-recall-when-dinner-bites-you-back
https://www.fspca.net/events
https://explore.jobs.ufl.edu/en-us/job/541255
https://explore.jobs.ufl.edu/en-us/job/541255
https://cals.cornell.edu/produce-safety-alliance/training/train-trainer-course/upcoming-train-trainer-courses

Environmental Monitoring Program (EMP) Training- Learn how to use
environmental monitoring to verify sanitation controls and reduce risks from
pathogens such as Salmonella and Listeria. Led by Dr. Byron Chaves (Rutgers
University), this course provides practical tools to meet regulatory requirements
i and strengthen sanitation programs.

Who Should Attend?

Food safety and quality professionals in ready-to-eat food operations, including produce, dairy, meat
processing, retail meat, and deli environments. Ideal for QA managers, food safety coordinators,
sanitation leaders, plant supervisors, auditors, technical staff, consultants, and extension professionals
seeking practical skills to design, implement, and improve Environmental Monitoring Programs.

October 13, 2026

8:30AM-4:00PM

K-State Olathe 22201 W Innovation Dr. Olathe, KS 66061
Cost: S50 (Includes snacks, coffee, tea, and lunch))

§ Stock Photos

f Did you know that the USDA has stock photos you can use for your presentations and
documents?

You can’t use the picture to imply the USDA ARS endorses your product or position, but
B otherwise, they are available free of charge and are copyright-free and in the public
domain.

Ongoing NCR FSMA Programs

Toll-Free Hotline for the Ag Water Rules

The toll-free hotline to ask questions about the agricultural water rules is accepting calls. Speak with
the team and receive a researched, expert-approved answer within 72 hours.

1-855-WATR RUL (1-855-928-7785)

The call line is open on Tuesdays and Thursdays, from 9:00am-4:00pm, Eastern time. Growers can call
NOW.

Technology Lending Library

The NCR FSMA is organizing a Lending Library for tools and technology. Growers, processors, and
educators will be able to check out materials and try them for 90 days. This should allow growers and
processors to try different technology and tools that might be helpful in their operations. They can test
drive materials before investing money- deciding if the technology works in an operation their size or if
the tool will actually save them time.

Educators can borrow technology to demonstrate in their trainings for growers and processors.

The materials will be stored in a trailer that contains several water treatment technologies. The trailer
is available to travel to trainings for local growers and processors. Participants will be able to check out
materials at those events. Contact us to get on the schedule!

Stipends

The NCR FSMA stipends are available to anyone who is involved in the work of the Center, so if you are
reading this newsletter, you are eligible to apply! Stipends can be used for professional development
events, like conferences and online trainings. They can also be used for offering trainings in your area
(for example, PSA, PC for Human Foods, or FTR).



https://www.eventbrite.com/e/1992576153915?aff=oddtdtcreator
https://www.ars.usda.gov/oc/images/image-gallery
https://www.ncrfsma.org/educators
https://www.ncrfsma.org/tool-and-technology-lending-library
https://www.ncrfsma.org/toll-free-hotline-available-now

New on the Clearinghouse

Fermentation for the Future: Food Safety Is Hot, Cold & Room Temperature

Published on 9/4/2026

Author: New Mexico State University

This video discusses how foods are preserved at different temperatures

A Customized Curriculum for Farmers to Practice Food Safety Behavior Based on Produce Safety
Alliance Training

Published on 9/3/2026

Author: Pei Liu

Visual produce safety curriculum designed to supplement PSA training for farmers with low literacy.

Highlighted FSOP Award

The Lead Regional Coordination Center recently posted a report from the USDA FSOP National Program
Directors’ Meeting Webinar.

The 2026 webinar recording of the FSOP National Program Directors meeting and speaker’s project
abstracts and program agenda are all available on the Clearinghouse.

| R St TN

Past Webinars- On Sept. 17, we celebrated ten years of FSPCA and PSA trainings. Thanks for sharing
your stories and pictures of your yummy desserts. This group has a lot to be proud of from ten years
of trainings.

We did not record this meeting of sharing stories, but you can watch the recordings of other past
meetings 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 6, at 9am, Central time.
The meeting for data/inventory/outreach staff will be Friday, November 20, at 9am, Central time.
The meeting for program managers will be Tuesday, October 13, at 10am, Central time.

Please let us know if you need the call information/link for any of these meetings.

Upcoming Trainers 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. Food Traceability Rule trainings can be found on the FSPCA website.



https://foodsafetyclearinghouse.org/resources/fermentation-future-food-safety-hot-cold-room-temperature
https://foodsafetyclearinghouse.org/resources/customized-curriculum-farmers-practice-food-safety-behavior-based-produce-safety-alliance
https://www.fspca.net/
https://www.fspca.net/
https://cals.cornell.edu/produce-safety-alliance/training/grower-training-course/upcoming-grower-trainings
https://foodsafetyclearinghouse.org/resources/lrccs-2026-usda-fsop-national-program-directors-meeting-webinar
https://foodsafetyclearinghouse.org/resources/lrccs-2026-usda-fsop-national-program-directors-meeting-webinar

Thank you for your continued involvement with the NCR FSMA!

Sincerely,
NCR FSMA Project Team
Arlene Enderton, Dan Fillius, Phil Tocco, Byron Chaves, and Ellen Johnsen

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

USDA National Institute of Food and Agriculture
S V.S DEPARTMENT OF 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.

lowa State University Extension and Outreach is an equal opportunity provider. For the full
nondiscrimination statement or accommodation inquiries, go to
www.extension.iastate.edu/legal


https://www.extension.iastate.edu/legal
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