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National Food Safety Education Month

ramencen O€PTEMber is National Food Safety Month. The Partnership for Food Safety
Education invites everyone to join a Collective Day of Action on September 18.
They have a toolkit with messages and graphics to share, if you’re looking for
A inspiration.
Thank you to all the educators and regulators who work for food safety all year
long. You make a difference and help keep people healthy and safe!

Lending Library

The NCR FSMA has a Lending Library for tools and technology. Growers, processors, and
educators can check out materials and try them for 90 days. Growers and processors can 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!

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. Please register by October 16, but hotel reservations need to be made by
September 26 to receive the cheaper rate.

Let’s Celebrate 10 Years of Trainings!
. Educators from around the country will be joining our September webinar to
(',lé AﬁS celebrate 10 year of the FSPCA and PSA trainings. Bring your funny, odd, and
WHQIB"E@%‘_j heart-warming stories to the virtual party on Sept. 17, at 2:00pm, Central time.
A“F,Eg@ME We'll share stories, play some games, and celebrate the positive impact those
Aot trainings have made to produce safety.



https://fightbac.org/nfsem/
https://www.ncrfsma.org/tool-and-technology-lending-library
https://www.ncrfsma.org/fall-professional-development-1

Joint PSA Trainings

The 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.

EMP Course

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 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, from 8:30AM-4:00PM

K-State Olathe 22201 W Innovation Dr. Olathe, KS 66061

Cost: S50 (Includes snacks, coffee, tea, and lunch)

Cyclospora Resource

UMN Extension has produced a short (under 10 minutes) informational video to provide
updates on the outbreaks and recalls associated with the Cyclospora parasite. Many fruit and
vegetable farmers may be getting questions from their customers about their produce and its
safety. This video is helpful to any producer who may want to learn more about this foodborne
parasite and how to talk with their customers about it. It does mention Minnesota, but the
concepts are pretty general.

2026 FSPCA Annual Conference

The FSPCA Annual Conference returns November 17-18, 2026, at the Chicago Marriott Burr
Ridge, marking their 10th anniversary of bringing the food safety community together. This
year’s theme, “Advancing Global Implementation of FSMA Regulations Through Education and
Outreach,” celebrates the power of collaboration in strengthening preventive food safety
systems around the world. The hotel room block is now open, and conference registration and
the full agenda will be announced soon. Register by October 1 to receive a discount.

Listeria Comments

In late July, the FDA announced it had opened a docket where interested stakeholders can
submit comments related to these topics, the key questions, or other helpful information
related to Listeria prevention. The docket will be open for 90 days.



https://www.ncrfsma.org/collaborative-trainings
https://www.eventbrite.com/e/1992576153915?aff=oddtdtcreator
https://www.fda.gov/food/workshops-meetings-webinars-food-and-dietary-supplements/public-meeting-listeria-monocytogenes-prevention-08182026?utm_medium=email&utm_source=govdelivery#Comments
https://www.fspca.net/events

Fresh-Cut Produce Guidance

In mid-August, the FDA announced finalized Guidance for Ready-to-Eat
Fresh-Cut Produce Operations under Preventive Controls for Human
Food Rule. The final guidance reflects public comments received on
the October 2018 draft guidance and replaces the 2008 FDA fresh-cut
produce guidance. This guidance represents the agency’s current
thinking on the issues related to preventing contamination in fresh cut
produce. The agency encourages the industry to continue advancing and improving food safety
practices, including through the development and implementation of Best Practice documents
tailored to their specific commodities and processes.

Urban Food Systems Event

Urban Food Systems Symposium— Cultivating Communities, Cities, and Food Systems
Registration is now open for the 2026 Urban Food Systems Symposium, returning to Kansas City!
This year’s theme, Cultivating Communities, Cities, and Food Systems brings together folks from
27+ states who are shaping sustainable, resilient urban food systems.

Who's in the Room at UFSS?

UFSS attendees span academia, government, nonprofits, and working farms — professors and
grad students alongside city food-policy directors, extension educators, and farm owners.
Together, this blend of researchers, educators, growers, nonprofit leaders, and rising students
creates a symposium where practical, on-the-ground knowledge meets rigorous research —
exactly the kind of room where new ideas about urban food systems take root.

Sprout Safety Alliance Releases Updated Manual

The third edition of the Sprout-Specific Requirements and Best Practices for Produce Safety
Rule Compliance has been released. This edition has been extensively updated with current
FDA guidance, practical best practices, interactive activities, enhanced recordkeeping tools, and
implementation guidance to better prepare growers for Produce Safety Rule compliance.

CPS Webinars

Join the Center for Produce Safety this October for the CPS Webinar Series.

Selected by produce industry members, the series features four CPS-funded research projects
exploring key produce safety challenges, including antimicrobial treatments, enteric virus
survival, agricultural water risk, and sanitation of food-contact surfaces. Registration is free
and required for all webinars. Each webinar will be available on demand following the live
presentation. Speakers include Nitin Nitin, Susana Guix, Channah Rock, and Kristen Gibson.

CPS Research
The Center for Produce Safety plans to announce its 2027 Research Priorities and issue a
Request for Preliminary Proposals on Thursday, September 3.



https://www.fda.gov/food/hfp-constituent-updates/fda-finalizes-guidance-ready-eat-fresh-cut-produce-operations-under-preventive-controls-human-food?utm_medium=email&utm_source=govdelivery
https://urbanfoodsystemssymposium.org/
https://www.centerforproducesafety.org/?utm_source=chatgpt.com
https://www.centerforproducesafety.org/webinar
https://fspca.my.salesforce.com/sfc/p/#36000000Js8M/a/Vb00000ImxoE/HvqO6Mi4F1XDWWDyynxAw_Pki4U8_00PolAcM1XoXdo
https://www.iit.edu/ssa

Hydroponics Workshop

Purdue University is offering an in-person workshop on Hydroponic Crop Production on Sept.
19. It will be held from 8:30 am to 3:30 pm, in West Lafayette, IN. The workshop is a perfect
opportunity to learn about hydroponic crop production for home and commercial-scale
operations. Registration costs $60 per person, which includes lunch.

Toll-Free Hotline for the Ag Water Rules

The toll-free hotline to ask questions about the agricultural water rules is now open! 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!

Additional NCR FSMA Funding Is Available

Please apply for an NCR FSMA stipend if you need to fund travel; professional development
expenses; or trainings for local growers/processors. You can use these funds to attend NCR
FSMA events and other events.

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 online.

New Clearinghouse Resources

Using the Clearinghouse Media Library- Learn how to find, evaluate, download, and organize
photos and videos from the NFSRC Media Library Educators’ Guide to Postharvest Activities-
Hands-on postharvest activities help educators teach cooling, storage, handling, packaging, and
shelf-life practices safely.

Highlighted FSOP Award

Partnering with cottage producers to develop food safety tools and training to supportsmall food
businesses is an FSOP award given to the University of Minnesota, under Job Ubbink. The aim of
this project is to develop and implement food safety trainings and provide technical assistance to
cottage food producers and their associations. The project will support these producers through
the development of trainings on the safety aspects of potentially nonhazardous foods, including
modules on food safety, regulations, and how to reproducibly measure the water activity and pH
of a variety of foods using low-cost devices that cottage food producers can afford to purchase
for use in their own facilities. This project runs through 2028.

NCR FSMA Meetings
- 1‘ The next NCR FSMA webinar will meet Sept 17, at 2:00pm, Central

time. We will be celebrating the 10th anniversary of the FSPCA and
PSA trainings! Join the virtual party with educators from around the

™8 country. You can share your stories during the webinar or submit them
2l ahead of time to have someone else read them.



https://purdue.ca1.qualtrics.com/jfe/form/SV_26qi9wNfZNvlo1g
https://iastate.qualtrics.com/jfe/form/SV_81EIXp8r0eMEVZY
https://iastate.qualtrics.com/jfe/form/SV_aXfku3t6lhSU5MO
https://iastate.qualtrics.com/jfe/form/SV_aXfku3t6lhSU5MO
https://portal.nifa.usda.gov/enterprise-search/projects/1034142
https://foodsafetyclearinghouse.org/resources/educators-guide-postharvest-activities
https://foodsafetyclearinghouse.org/resources/how-use-national-food-safety-resource-clearinghouse-media-library

Past Webinars- On August 20, Manreet Bhullar spoke about the FSOP project that offers
interactive employee training and the technology lending library. You can watch the recording of
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, September 18, at 9am, Central time.

The meeting for program managers will be Tuesday, September 8, at 10am, Central time.

Please let us know if you need the call information/link 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. Food Traceability
Rule trainings can be found on the FSPCA website.

Follow us on Facebook Visit our website
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.

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.
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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

