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NCR FSMA Evaluation Survey

As part of the NCR FSMA evaluation, we are replacing the annual part-
St ner interviews with a survey, with hopes of increasing participation. We
T e for e you to take this survey to help us demonstrate our impact to our
FEEDB&(}K funders and improve the center. The survey should take approximately 5
minutes to complete.

The survey is anonymous, meaning the survey does not ask for any
identifying information. You may skip any question you do not wish to answer.

If you have any questions regarding the survey, please contact Arlene Enderton by e-mail at
arlene@iastate.edu or by phone/text at (641) 425-4948.

Please complete the survey by February 28.
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NCR FSMA Annual Conference

Please plan to join the 2025 NCR FSMA Annual Conference. The event will be April 23-24, in
Olathe, KS (45 minutes from the Kansas City Airport). See you at the Kansas State University
Olathe campus! Registration costs $75 and is now open. There is a block of hotel rooms
available at a nearby hotel. You will need to provide your own transportation between the hotel
and campus. We will see you in the Sunflower State this spring!

Basic Conference Schedule

April 23: 8:15am-4:45pm, with lunch included

April 24: 8:00am-3:30pm, with lunch included

If you are flying from the Kansas City airport on April 24, please plan to arrive at the airport no
earlier than 4:30pm.

NDSU Extension’s Field to Fork Webinars

NDSU Extension’s Field to Fork webinars provide information about growing,
preserving and preparing specialty-crop fruits and vegetables safely. The
webinar series will begin on Feb. 12 and run through May 7. The topics of each
week are available on the website, and several educators from around the
region will be presenting.

Experts will provide information in this 10th annual webinar series. The
webinars are free of charge, but pre-registration is required.



https://iastate.qualtrics.com/jfe/form/SV_7UuwRIFxEL56ttY
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https://www.ncrfsma.org/annual-conference
https://www.ag.ndsu.edu/news/newsreleases/2025/registration-open-for-10th-annual-field-to-fork-webinar-series
https://www.ag.ndsu.edu/fieldtofork
mailto:arlene@iastate.edu

FDA Prevention Strategies

o =2 The FDA recently released a summary of a new strategy to prevent the
contamination of fresh and frozen berries with enteric viruses. This new
prevention strategy outlines actions to help the FDA and other interest
holders identify preventive measures and ensure their consistent appli-
cation.

A prevention strategy is an affirmative, deliberate approach undertaken
by the FDA and interest holders to address the root cause or likely causal factors of outbreaks
linked to certain FDA-regulated foods and help limit or prevent future outbreaks.

Media Library Survey

Michigan State University Extension, Tuskegee University, and the University of Vermont staff
are working on a project related to the different types of media that Produce Safety educators
use to enhance their work. They are hoping to get some insights from their NCR colleagues
related to the types of media they currently use and their perception of the availability of media
that represents the audiences they work with. Please fill out the survey to share your thoughts.
The survey should take approximately five minutes.

NCFSEN-Food Entrepreneurs Working Group

The North Central Food Safety Extension Network is planning a free webinar series on Best
Practices for Food Entrepreneurs, Freeze Drying Foods: Science, Safety, and Cottage Industry,
and Sourdough Starters: Care, Safety, and Preservation. This series will help you tackle
important topics and answer key questions about popular trends in food safety. Register soon
for these free events.

Freeze Drying Foods: Science, Safety, and Cottage Industry k- J T
Date & Time: February 4, 2025, 11:00 AM CST '-f ; '
Sourdough Starters: Care, Safety, and Preservation
Date & Time: February 11, 2025, 11:00 AM CST

Poster Session at the NASDA Produce Safety Consortium

You are invited to participate in the 2025 National Consortium for Produce Safety Poster
Session. The poster session will celebrate the work of State Produce programs, Regional
Centers, University Extension partners, and federal partners on topics which can be beneficial
to regulators and educators. The poster session will be held on Tuesday, March 18, 2025, from
5:30 - 6:30 PM, allowing attendees to view and ask questions of the presenters. **A Prize will
be awarded to the most informative poster as voted on by the attendees. **

Email an abstract of no more than 300 words in 12-point Arial font to bmorris@afdo.org by
February 24, 2025. This short summary should include the title of the poster, importance of the
project being presented on the poster, methods, results and key outcomes. It should include all
authors.


https://www.fda.gov/food/new-era-smarter-food-safety/post-outbreak-response-and-prevention-strategies-enhance-food-safety-updated-january-17-2025?utm_medium=email&utm_source=govdelivery
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Food Safety Certification for Specialty Crop Program funds

Produce growers have until January 31 to apply for the 2024 Food Safety Certification for
Specialty Crop Program funds. The FSCSC program provides financial assistance for specialty
crop operations that incur eligible on-farm food safety program expenses related to obtaining or
renewing a food safety certification. This program helps offset costs to comply with regulatory
requirements and market-driven food safety certification requirements. 2025 funding will
available after the January due date.

Partnership for Food Safety Education webinar
Join the Partnership for Food Safety Education for “Clean Starts Here:
E e ﬂ Responding to Norovirus,” on Wednesday, February 12, at 10am Central time.
“ f‘During this free webinar, you’ll hear from members of the AFDO Healthy
People 2030 Norovirus team on the basics of environmental contamination,
how cleanup response plans are developed, and national goals for reducing
Norovirus outbreaks.

CONTACT’s Agricultural Water Webinar

Join the CONTACT team in February for their next CONTACT webinar “Wading into the Science
of Agricultural Water.” Produce Safety Alliance Director, Betsy Bihn, will be speaking on Feb 20,
from 2:30-4:00pm, Central time. Advance registration is required for this free event.

PSA Webinars

The PSA is scheduling additional webinars on the revised requirements for Pre-Harvest
Agricultural Water (Subpart E) in the FSMA PSR. This is the same webinar that was offered
last fall/winter. If growers would like to register, they will need their grower ID number from
the PSA, which is found in the email that was sent to everyone who previously attended a PSA
Grower Training. The webinars will be held in English and in Spanish. Contact the PSA team
with questions.

USDA Advisory Committee on Microbiological Criteria for Foods

The USDA’s FSIS is soliciting nominations for membership to the National Advisory Committee
on Microbiological Criteria for Foods (NACMCF). NACMCEF is the advisory committee charged
with providing impartial scientific advice and recommendations to the USDA and other
government agencies on microbiological and public health issues relative to the safety of the
U.S. food supply. USDA expects to appoint 30 committee members in 2025, whose work will
include reviewing FSIS’ regulatory approach to Listeria monocytogenes.

FDA Regional Call

HHS has issued a pause on mass communications and public appearances that are not directly
related to emergencies or critical to preserving health. This is a short pause to allow the new
team to set up a process for review and prioritization. Therefore, the quarterly, regional call
between FDA staff and North Central Region partners previously scheduled for February 5 has
been cancelled.



https://www.farmers.gov/coronavirus/pandemic-assistance/food-safety
https://www.farmers.gov/coronavirus/pandemic-assistance/food-safety
https://fightbac.org/events/
https://fightbac.org/events/
https://virginiatech.zoom.us/webinar/register/WN_C4mtosf-TF6N61H4vWwtNQ
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https://www.federalregister.gov/documents/2024/12/20/2024-30484/national-advisory-committee-on-microbiological-criteria-for-foods-membership-nominations?utm_medium=email&utm_source=govdelivery
https://www.fsis.usda.gov/policy/advisory-committees/national-advisory-committee-microbiological-criteria-foods-nacmcf?utm_medium=email&utm_source=govdelivery
https://www.fsis.usda.gov/policy/advisory-committees/national-advisory-committee-microbiological-criteria-foods-nacmcf?utm_medium=email&utm_source=govdelivery

Food Safety Lunch Hour Webinar Series

The February session of the “Microbiological Tools for Process Control and Product Acceptance’
webinars has been cancelled. The Food Safety Hour webinars for the remainder of 2025 will no
longer be held live. Past and future sessions will be posted to https://nemep.unl.edu/fslh.
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Western Regional Center annual conference

If you’ve ever wanted to visit the Biosphere 2 at the University of
Arizona, now is your chance. The Western Regional Center to Enhance
Food Safety will be holding their annual meeting there in May 2025.
Sign up for their newsletter to get more information.
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IFSH Save the Date

Save the Date: 2025 Institute for Food Safety and Health Annual Meeting

Mark your calendar for the 2025 IFSH Annual Meeting / Taskforce Meetings. The meetings offer
a unique platform for industry, academic, and government stakeholders to engage with peers,
report on groundbreaking research, celebrate achievements, and explore new opportunities for
partnerships. Guaranteed to bring you more relevant topics.

September 8-10, 2025

Rosemont, IL 60018

Low Moisure Foods

The Institute for Food Safety and Health; the Food Research Institute, and IAFNS are hosting a
workshop called Innovations in Cleaning and Sanitation for Low Moisture Foods. This in-person
event will happen April 29-30, in Minnesota. Topics will include:

J Design of manufacturing facilities to enhance safety

] Low water usage in cleaning and sanitation

] Microbiological monitoring of dry cleaning and sanitation
] Overcoming barriers in dry cleaning and sanitation

] Research “lightning” talks

. Updates from the Food and Drug Administration

New Resources on the Produce Safety Clearinghouse

Visual SOPs for Pre and Post Harvest Routine- Created by the Chesapeake Produce Safety
Education Project, this is a visual SOP for an urban farm in Philadelphia. It uses pictures taken by
the farmer to show her workers correct procedures for their specific operation. The first includes
cleaning harvest bins, sinks and tables. The second SOP is for post harvest clean up. The pictures
allow quick confirmation of correct procedure and the farmer has had success with training her
staff with them. They can be sent to people’s phones or computers or printed as posters.

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://biosphere2.org/
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NCR FSMA Meetings
- The next NCR FSMA webinar will be Thursday, February 20, at 2:00pm, Central time.
AL'.,_"- Byron Chaves, from the University of Nebraska Extension, will be speaking about the
ic
! ABC’s of a recall.

Past Webinars- in January, Phil Tocco, from Michigan State University Extension, spoke about
pollinators and how food safety audits often include topics beyond produce safety. You can find a
recording of this webinar and others from from 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, Feb.7, at 9am, Central time.

The meeting for data/inventory/outreach staff will be Friday, Feb 21, at 9am, Central time.

The meeting for program managers will be Tuesday, Feb. 11, 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

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

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

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