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National Curriculum Standard
—Charge from Partnership for Food Protection
—Competency Frameworks
— Curriculum Frameworks
—Leading to National Regulatory Curriculum
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Regulatory Curriculum Framework
For An
Integrated Food Safety System

Catieits and GEL s (00

Al L1 Profumaicnal Leval Progem Catificries (L) 5
1] 5 ¥ B E
Liwrats £ H H £ ] - B - i 3
o] ' i f oL R L L H i 4
£ | Es z 27 £ g £ H 7 F 3 g : &
oo| §5 |28| 2 i HH :E i i gg& it | ;i L i i
H 24 E; 2 23 -
L4-4000 ¥ L] 2 M = E i = g g
L 2 L3 L4 LS L8 u 1] Li0 L1t L1z Lis E - L
i Tl Profussiznal Levl P ogrem Catifones (L) i E @
e = ™ E
B 8 - ) ¥ [ 3
NI AR : ! 3 ORI O T TN I O T 7 I T T O S 9 e | B
| 5z =|5-| 2= £ = = - - - £ - 2= - = - - = - -
reeimene || 8 |38] 3 |53 22 (58] 4 i i 15t 18 | ah5 | fz (3n) gET | 32 (BRE ;E O 3| 3 | 3R | 30 | ;é.
Eolg |3 (%2 (% | & 3 i ik - iz i 3 i BEOET 2 i 2 # i £
; |8 |2 (& |3 ¥ < H 3= L] ] £ W i
Ti? | Tié | Tik | T | TH | TE T T T ™ ™= Tak T T TH a2 T8 T T T3 = TS §
Urprecessed Concaninaiion Elecihoes Manusctured Cencarinion Ehctves . e Ewcrm g
i ey UE) MC) {ME) e (RE) E 3_
]
Tid Tit Tid T Ti4 TiE T &1
13- 5000 300 T0 Elscthai (TE} §3
Audt Food Defaica Vulneratdity Asseaaran (Caival Pa Shocy, aic) Fed Emarguncy Ringaras (IE8) Prget Mafagaimet it Arayan s
L FIH (FR) [P (R Fewsmaich Duaig Al Ay i _
L [REY (B H g
T T2 -] T4 s ij-] i I 2 L
e} 453 Profuasksnal Livel Progiim Carifictis (PL) ! E
E H » ’E
i s S . ¢ B g 3 i : i
§ LE ] d = B % ] ] g x ke
] > i & £ i} = |§ ] ik
| 5 H 5 a ] o £ 3 B |e i ) e
5 §g~ gﬁ‘ g iz f.— !.— = e o g 7 i- - -y B e e i Ee EF i
o 583l B | BB |3E| ¢ 9 | f8 | B¢ | ;8% 3| ¢& | 3 |3%|36|38|ielaz| 3§ | df | &: i :
20 I s E] : % = 8a% 137 ¥ R R i § a 5
& z g [ 3 - H
- i R i it 3 2 F : LR 1 H
£ g LAl - i § B &
Jeumay Lavel m Concandmtion = [
[ ] w
e = a L] I 40 M1 2 M3 s M5 48 M7 K | s | & (B ] s 54 X5 18 457
a . Ervtivm (VE | Evecvm [FE|
g Uinproemasas Conrmrinmien Eumcthm H:"‘“":,‘:_‘";"’:"‘.”' J5 Fumial Corenrerabion lbsing, ez | i
1) (LE} o iy i, “Eruera | Foed Fagaaiony Fogram Slandecds | Wini#adured Faus Regdelor Prsgam| ) Tiwll Feod Ragdalay Progie Sandas Al
i Ll 85 St Audl (MR (RF}
L5 s L1 8 = Jit
Giond Agrisbure Frectems (GAPs] Grmigens Food Promeasing & Prasarstion Fuee! Earvage & Dpean Imperts Ingretiants & Addihes
i jaay (AL} IFF 37} i
Jif N7 Ji& i o0 L2 L2 £ A28
Echiwnuingy Foudinta Ifmsljiien, S it e
Cormunsatan B lreis bilgeion & Fead Coaram Hazep | Toctmkum, & Labtey L Fravarties Caailicly H BT '_‘I’: re —
00 =) [ {1 i Wethedulog! LW L= i o s b
L2- 200 18} |
a B Ja 5 ® F ] o i ] J a3 a4 5
i It intigiated Frood Safuty Byt [IF)
T E¥  Prodsssions Lavel Py Carificaies (PL)
- I'-hrll-r;: farm [—— P PR Bheifhh .|\s:| S P A.-w.::-m I.\nvf‘:\:llucv Cara (GM) Umnl-_;‘:m-'wu Shalfah Plart [E5)
. fid} - =t Rtnd Faundationm
Esity Livml Ex £ Ex Edl Es Eit Ei Exd Es Ll
En Marufecued Foundatons
L1000 | o Ut Foundalicin (UF] sy
£z £ EX
Alsdgars | Claanhg Bubting. & | Comrunicain Envdronuruntal s | Foed Dalunsa Tapacion, Corphinca, iagrali Foad Sl SR m R e
e 3 Fealh
| R Disnfwting (L] [ S (8] ol and Gadary (EH] | mwararas (7D | 00 oy ) s e L oo o g AR Ruiators & [ Contma PE) | Procpen | 0
I | Cntiarean (P ]
=] =1 E5 ET B B Eil Eli E2 E3 Eid Et5 Efs EiT Eig Ef3 Ex B
] E1  Rugliebory Program Fasidutons (R

(10004559

Amnual Updatas (804)

Emarging lwems (E1 |
R TEt

S8 FPTI




INTERNATIONAL
FOOD PROTECTION

TRAINING INSTITUTE Cu rrent Cu rrICUIu m )evelopment

Main Framework

= 18 e g | B i: HHE A Edg 5§ 5 E ManUf'
awsiﬁg;%sgigsi ; 5§§ Food
F— — Lol Proara Cas 2 | |
Feed = AN AN bl
oy T —— T £ ad O HEANTEIEN Nt
i I im&wmm»i Risk ansiysis i i EhmT i ‘ § g E—w "l“lll" Al El_
I EREEn T
_;__[u_%:‘hé_;_‘_ Lis%ﬁﬂﬂ!_:_i“j 3§ ..._3‘ E 1110
. Ll 2‘% f L ;Eg s '5 UL L Wl v [ |
§| deﬂuﬁd;u!irdm H;n:mednli;s M e at
iy Wb b A il i
";‘_*_ = AT E]l I f E]l " f:'f\HiJlil }ﬁllﬁllﬁilil!Jllﬂlf u
= (N0 1~a-al—£- il =l !

i i

T | i S L Produce

©2015 IFPTI ’ Slide 4

O
D,

—_—
<
IEER

(i”‘



Y2

INTERNATIONALdeg
FOOD PROTECTION
TRAINING INSTITUTE

Competency and Curriculum Frameworks

©2014 IFPTI

Global Regulatory (food & medical products)

Canadian Food Inspection Agency
* Inspectorate
e Policy Branch
e Science Branch
« Laboratory Officer

Food & Feed Laboratories
CDC Laboratory Biosafety
Feed Regulatory

Food Industry

NASDA Produce Safety

Slide 5
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Training Records

TRAINING INSTITUTE

Standard 2 Tracking ==t

 LMS segmentation for State
agencies
— Local agencies
— Standard 2 audit ariTno

e FDA online courses IASHEOA

— >60 courses _
« UL-ORAU courses -

Course

« FDA prerequisite courses 7| ron communicaion s o g

Course

— Sharing data with FDA [T ok

LLLLL

= E’e" FDA - National Shellfish Sanitation Program Overview
Coursa

= E;‘ FDA - Pest Contreol in Food Establishments

Courss

- Be" FDA - Plumbing Controls for Commercial Food Establishments
Course

©2014 IFPTI Slide 7
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Food Safety Preventive Controls Alliance

©2014 IFPTI

— Certificate system
« Human Food
* Animal Food

FSPCA

FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

« Sprout Safety Alliance

— Partner with AFDO to leverage:
« Seafood HACCP Alliance
* Produce Safety Alliance

Reat el

Patrick Baldwin

for having

th:Foud Safety Preventive Controls Alllance course:
FSPCA Hazard Analysis and Preventive Controls (Instructor Led)
September 18th - 19th, IFSH Moffett Campus

delivered by
Ben Chapman

9119/2014
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Course in a Box

. \
‘ U5, py,
F mrnmrn!nuuh;mmm fen
n ™cey
g mn ' .

and Dry

.« FD170

— Publicly available
— Participant guide
— Instructor guide
— Exercise guide
— Equipment list
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AFDO Training Capacity Building

e FD180
e FD170
e [nstructor Skills
 Retail Courses

©2014 IFPTI Slide 10



DTERMATIGHA: & Instructor Skills Training
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o Activity-Based
» Experiential

 Participant-Driven q/
b S

©2015 IFPTI -



roooerorecrion. HOW DO You Teach Essential Instructor Skills?

TTTTTTTTTTTTTTTTT

e If you were responsible, how would you teach your
agency’s instructors these skills?

Putting the
Pieces Together

©2015 IFPTI Slide 12



R oo Instructor Skills Training
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Participants:

e Learn by doing

e Learn from the whole group (instructors and peers)
« Have multiple opportunities to practice skills

* Recelive feedback on practice presentations

* Explore concepts—qgroup discussions (Socratic method)

©2015 IFPTI Slide 13



S IST Characteristics

TTTTTTTTTTTTTTTTT

Presentation
Demonstration
—acilitation

Q.. O
ad

i

Night and Day

©2015 IFPTI e 1a
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Part One: The Frog

 Frogs have 2 hind legs and say “ribpit”

* Frogs often live on a lily pad

e Some say that if you kiss a frog it will turn into a prince

¥ @ ¥
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e Good Luck!

©2014 IFPTI

Assessment

Instructor Skills Training (IST)
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Part Two: The Turtle

(“turtle” in
Chinese)

©2014 IFPTI Instructor Skills Training (IST) Slide 17
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Learning
Environment

Learning Active

Listening

%,
(o)
’757’
Q{io
%

Critical - _
Thinking | Decision-Making

Evaluati Learning
Engagement LG, Assessment

O
N

Observation &‘# Problem Solving
Q

Qﬁ
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Sy Activity Names
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Getting to

Know gyou Show and Tell
You Can’t Right Tool

Make Me! for the Job

Where Are We
Now?

Pick a Card,
Any Card

Night and Day

©2015 IFPTI
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Think On Your
Feet

©2015 IFPTI Slide 20



oo | NINK ON Your Feet: Learning Objectives

TRAINING INSTITUTE

1. Identify changing, disruptive, or challenging
situations.

2. ldentify possible solutions to address the situations.

3. Receive feedback (including possible alternate
solutions) to help evaluate the solutions.

©2015 IFPTI Slide 21
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L IST—Food Safety Instructor Cadre

TTTTTTTTTTTTTTTTT

Skill-based vs. content-based

Transferable and portable to
different agencies/fields

©2015 IFPTI Slide 23
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Fellowship in Food Protection

Apply now for Cohort 5!
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