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Food Traceability Rule

IFSH and FSPCA are opening applications for FTR Lead Instructors! If you're
N4 @ passionate about food safety and ready to play a pivotal role in educating the
@ industry on traceability requirements, this is your moment. Start the application

process now.
TRACEABILITY

NCR FSMA Fall Professional Development Event

Save the date for the NCR FSMA Fall Professional Development Event, on October 2-3, 2025.
The event will be in Northfield, MN (40 miles south of Minneapolis), and some parts will be
offered virtually as well. Registration costs $75, which includes two lunches.

The room block is only available until September 1, so you must make your hotel reservation
early to get the cheaper rate.

The event will include tips for keeping grower education engaging, pre-harvest water updates,
hands-on activities, and two farm tours. The event is for anyone who works with the Produce
Safety Rule- educators, technicians, inspectors, and program managers.

Packshed Article

Annalisa Hultberg, from the University of Minnesota, wrote an article about low-cost packsheds
and post-harvest equipment for Organic Broadcaster, the Marbleseed magazine. Check out the
article on page 14, and be sure to read to the end for the produce safety section.

HACCP Course to be Offered

Byron Chaves, from the University of Nebraska-Lincoln, will be offering a Virtual HACCP for Meat
and Poultry Processors. This course will provide participants with foundational knowledge and
tools to develop and implement HACCP plans applicable to a variety of industries and
commodities. The course content follows the approved curriculum of the “International HACCP
Alliance” and is a combination of lectures and hands-on activities over 16 hours of class-contact
time. The course will be held August 19-21, from 11:00 am - 4:00 pm, Central time.

Center for Produce Safety Webinars

The Center for Produce Safety is hosting four webinars this fall. Carmen Hernandez-Brenes,
Laura Strawn, Channah Rock, and Ana Allende are all scheduled to speak. The webinars are free
and registration is required. Find the days and times on the CPS website.



https://www.fspca.net/ftr-lead-instructor-applicants
https://www.ncrfsma.org/fall-professional-development-1
https://www.centerforproducesafety.org/our-events
https://fpc.unl.edu/events-workshops/virtual-haccp-meat-and-poultry-processors/
https://fpc.unl.edu/events-workshops/virtual-haccp-meat-and-poultry-processors/
https://marbleseed.org/news/organic-broadcaster

New Resources on the Clearinghouse
4 ire Syrup Produers- this curriculum was developed to help New Hampshire maple
','_E__wi," ers understand and comply with the PCHF Rule under FSMA. A needs assessment
N ed significant confusion among producers about their regulatory obligations,
arding low-risk activity/ food combinations. In response, a two-day workshop
scnies waos ueated, featuring interactive classroom instruction, regulatory guidance, and a
sugarhouse tour demonstrating compliance practices. The program also included development
of an online tool and flowchart to help producers determine their FSMA status.

=W,

Market, Set, Go! is an educational game where you’re a vendor at the Farmers’ Market. Solve
problems with food safety, and keep your customers happy and healthy. Watch out for the cute
dog!

Water Assessment Tool

NECAFS has developed an Agricultural Water Assessment tool, which is now available on the
Food Safety Clearinghouse. Designed for use by growers independently or with technical
assistance, the tool supports agricultural water assessments, helps determine whether
corrective or mitigation actions are needed, and facilitates required recordkeeping. The tool was
designed to supplement and implement the Produce Safety Alliance Record Template.

Highlighted FSOP Award

The Ohio State University received an FSOP grant titled, “Food Safety Training and Technical
Assistance for Cottage Food and Home Bakery Operations in Ohio.” Nicole Arnold serves as the
principal investigator.

The overarching goal of this community outreach project is to provide food safety training and
technical assistance, tailored to Ohio regulations for both cottage food and home bakery
producers by completing the follow objectives: 1) Develop and implement food safety
curriculum; 2) Establish multi-platform communication lines for technical assistance purposes;
and 3) Create cottage food and home bakery resources.

Produce Safety Educators’ Call

The Produce Safety Educators’ Group will meet on Monday, August 18, from 1:00-2:00pm,
Central time. Join them for updates from the FDA Office of Applied Microbiology and
Technology (OAMT) by Socrates Trujillo, Director of the Division of Food Safety, Office of Applied
Microbiology and Technology (OAMT). During this webinar, Dr. Trujillo will discuss current
research areas, research findings, and how the data gathered supports implementation of the
FSMA Produce Safety Rule.

Alliance to Stop Foodborne lliness and FDA Webinars

Registration for the 2025-2026 Alliance to Stop Foodborne lliness & FDA Food Safety Culture
Webinar Series is now open! This collaborative series brings together industry leaders,
regulators, and experts to explore how we can build and sustain a strong food safety culture
across the supply chain.

The first webinar will be held Sept. 3. Each session will offer practical insights, real-world case
studies, and opportunities for meaningful dialogue. You can find the complete list of webinar
dates, times, and updated registration links on their website.



https://foodsafetyclearinghouse.org/resources/nh-maple-producers-curriculum
https://foodsafetyclearinghouse.org/resources/market-set-go
https://stopfoodborneillness.org/the-fda-alliance-food-safety-culture-webinar-series/
https://stopfoodborneillness.org/the-fda-alliance-food-safety-culture-webinar-series/
https://cornell.zoom.us/webinar/register/WN_7Z9g65p7RA2M3sV_gE4tPA#/registration
https://portal.nifa.usda.gov/web/crisprojectpages/1030970-food-safety-training-and-technical-assistance-for-cottage-food-and-home-bakery-operations-in-ohio.html
https://portal.nifa.usda.gov/web/crisprojectpages/1030970-food-safety-training-and-technical-assistance-for-cottage-food-and-home-bakery-operations-in-ohio.html
https://foodsafetyclearinghouse.org/resources/necafs-agricultural-water-assessment-questionnaire

Sprout Task Force and IFSH Annual Meeting

The 2025 |FSH Sprout Task Force meeting will be held on the afternoon of Monday, September
8, in Chicago. The meeting features updates from the FDA, International Sprout Growers
Association, Sprout Safety Alliance and IFSH sprout research teams. It also includes an overview
of the recently updated Sprout Safety Alliance curriculum, discussion of approved methods for
testing spent sprout irrigation water, as well as a research highlight demonstrating the use of
biological controls for reduction of microbial hazards in sprouts.

Following this meeting, the IFSH annual meeting will be held September 9-10.

IFSH In-person Events

Save the Date: The 7th IFSH HTS Symposium & Workshop
Join them for two exciting events in November 2025 focused on advancing food safety and
bacterial research! Both are being held in-person, in the Chicago area.

Unlocking the Secrets of Bacterial Genomics Workshop

November 12, 2025

This exciting and informative workshop will equip you with the knowledge and practical skills
to leverage the power of whole-genome sequencing for enhanced understanding and
decision-making in the field of food safety and bacterial research.

The 7th HTS Symposium

November 13-14, 2025

In this symposium, you will hear about all the new developments in the high-throughput
sequencing technology and its use in food safety systems. This gathering also provides a great
opportunity to network with prominent scientists from governmental agencies, food industry,
biotech companies and academia.

Small Business Food Safety Webinar

™. The Farm, Food and Enterprise Development team with lowa State University
s Extension and Outreach will offer a lunchtime food safety webinar from noon
Nesd to 12:30pm, Central time, on Aug. 12.

Samt, “Safe Food, Smart Business: Understanding the Basics and the
Consequences,” will center on food safety as a top priority for any food business. This
webinar is intended for cottage food producers, farmers’ market vendors, and small-scale
processors.

NCR FSMA Funding

There is a S500 stipend for each state, each budget year of the project for professional
development events or training supplies. 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.eventleaf.com/Attendee/Attendee/EventPage?eId=CodQgeMdU3IuLsuCeLoUTA%3D%3D
https://www.extension.iastate.edu/news/food-safety-webinar-will-help-small-businesses-strengthen-practices-and-protect-consumers
https://iastate.qualtrics.com/jfe/form/SV_81EIXp8r0eMEVZY
https://www.ncrfsma.org/educators

NCR FSMA Meetings
The next NCR FSMA webinar will be August 21, at 2:00pm, Central time. We will be hearing
about more FSOP awards. Vanessa Miller and Nicole Arnold will be sharing about their projects.

Past Webinars- in July, Alexis Hamilton, from Virginia Tech, presented about an FSOP project
developing curriculum for home-based processors in several Southern states. 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, August 1, 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, August 12, 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.

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

USDA National Institute of Food and Agriculture
S U-S. DEPARTMENT OF AGRICULTURE

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.

lowa 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://fspca.my.site.com/FSPCA/s/courselist?language=en_US
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