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AFDO Training Update

e AFDO Gen Ed’s

* National Retail Food
Program Courses

* Environmental Sampling
* Seafood HACCP Alliance

* Food Program Manager
Training




* Regulatory Program Foundations e Jurisdiction G
en Eds

* Integrated Food Safety System * Labeling
* Allergens * Laws, Regulations, Policies, &
Procedures

* Biological Hazards

+ Biosecurity * Personal Safety

e Communication Skills * Preventive Controls

* Data & Information Systems * Professionalism

 Environmental Hazards * Public Health Principles

« HACCP * Recalls

+ Imports * Sampling

* Inspections, Compliance, & * Sanitation Practices

Enforcement * Traceability

* Investigation Principles * Transportation



National Curriculum Framework
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Professional Track and Program Areas
Technical
= i Content Areas {—"""H o
\ co® 43 Spanning

Me’u‘g Content
Professional Track and Program Areas Area

...-r""“\,‘

Advanced
Content Areas

Professional Track and Program Areas
Hty Content | Content | Content | Content | Content | Content | Content | Content
Areas | Areas Areas

i
%
b




Phase 2

Create interactivity
Assure competencies
Performance Based
PFP Approval

il New Programs
r— u.% 4 o Job Task Analysis




Transportation
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Investigations
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Sanitation Practices
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Bio Hazards

Biosecurity

IFSS




| Month PHASE TWO CONTENT AREAS

January 20 Recalls, Imports

Gettl ng February Communication Skills, Labeling
I nVOIVEd March Personal Safety, Sampling

April Environmental Hazards, Data and
Information Systems
Slgn Up tOdaV at May Allergens, HACCP, Inspections Compliance
& Enforcement
June Jurisdiction, Traceability
www.afdo.org/reviews _ —
July Public Health Principles, Laws &

Regulations, Preventive Controls
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Pest Control
Storyboard Review

TO BE REVIEWED
February 3 — February 17



Plumbing



Task Analysis

* Competencies
F\

* Learning Objectives
% « * Behavioral Anchor
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* Task Analysis



FD215 Managing Retail Food Safety

February 4-6, 2020 Savannah, GA (CLOSED)
March 23-25, 2020 Honolulu, HI (CLOSED)
May 5-7, 2020 Albany, NY (OPEN)

August 4-6, 2020 Kansas City, MO (OPEN)

National Retail Food
Program Courses

FD218 Risk-Based Inspection Methods in Retail

January 28-30, 2020 Jamaica, NY (CLOSED)

Registration, Funding Questions, * March 10-12, 2020 Franklin, TN (OPEN)
Schedule March 25-27, 2020 Honolulu, HI (OPEN)

April 7-9, 2020 Richmond, VA (OPEN)

June 2-4, 2020 Rockville, MD (OPEN)

August 4-6, 2020 Salem, OR (OPEN)

www.afdo.org/retail-training



http://www.afdo.org/retail-training

Environmental Sampling as a Tool
for Solving Foodborne llIness
Outbreaks at the Retail Food Level



Training Alliances

Preduce Safety

A" L TEE AN ICE

ASSOCIATION OF FOOD

Certificate of Training S
is awarded to

Kimberly L. Batten

in recognition for having successfully completed
the Produce Safety Alliance course:

PSA Grower Training Course

Delivered by PSA Lead Trainers and/or PSA Trainers
Meredith Melendez, Wesley Kline x

Class Number
NJ-180508-GR

2 Grower ID Number
45675
M &/ q W Training Date and Location
£ 5/8/2018-5/8/2018

gph Corby Elizabeth A. Bihn, Ph.D.
tr've Director,/AFDO Produce Safety Alliance Director Trenton, NJ
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SEAFOOD HACCP ALLIANCE

In cooperation with
THE ASSOCIATION OF FOOD AND DRUG OFFICIALS

present this

Certificate of HACCP Course Completion

to

Maria L. Rios

having completed the Assodation of Food and Drug Officlals/Sealood HACCP Alllance “Basle Course™ In seafood Horard Analysis and Criticel Control
Polnt thieory and practical application, This course, devidoped through & National Se Grant College Program project, contalned the core tralning
manual and curriculum develeped by the Seafood HACCR Alllance to feach HACCR concepts for food safety, This currlcalum referenced and
incorporated recommendations and concepts from | the Nationsl Advisory, Committes on Microbsological Criteria for Foods, the LS. Food and Drug
Administration’s Fish and Fishery Products Hozords dnd cantrol Guide, the LS. Food and Drug Adminktration’s mandatary seafood HACCP regulations
{21 CFR Part 123), and various HACCP models prepared by the governmental agencies, trade associations, academia and individuals having expert
knowledge of the concepts and application of HACCP, This course satisfies the mandatory tralning requirement contained in 21 CFR, pirt 123,10

P 2180-093015-44387

Cevtificate Number

L L

Associgtion of Food and Drug frrm.li (AFDO)
in conjkpctigh with Central mn ic States Asseciotion

, VA 9/30/2015




SGR135 Introduction

Training ProtoCol ...t

HACCP for Aquaculture Products INtENABA AUTIBNCE ..o eee s
Training Supplement Terms aNd DEFINIIONS wovv.voeeeeeoeeeeeeoeee oo

JUNE 2019

Section1  Applying HACCP for Aquaculture Products .........cccooevevevveeiceenaeen.

Section2  Potential Food Safety Hazards and Controls for
Aquaculture Products: The Hazard Analysis.........ccooeveveererninnnne.

Section 3 Control Strategies for Aquaculture-related Food Safety Hazards......
Section4  Farm Practices to Support Primary Processor HACCP Programs....
Appendix A Example HACCP Program (Aquaculture Mahi-mahi).....................

Appendix B Brief on FDA Regulations for Aquaculture Drug Use .......................

eveloped by the Nati | Seafood HACCP Alli . 5 . N .
for Traping and Escotion anee Appendix C On-Site Farm Visit CheckliSt ...



APPROACH ...... for Primary Processors

Seafood HACCP
—Alliance—

FARMING operations PROCESSORS (Importers)
with related obligations with HACCP obligations

N/
/ Biosecurity \ / GMP’s 117 \
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Seafood HACCP
——Alliance—

Seafood HACCP
Importer Verification
Requirements




Food Safety and Inspection Service:

AFDO Seafood HACCP




Food Program Manager Training

* Roles and Responsibilities

* Integrated Food Safety System
* Legal 101

* Managing the Crisis

* Media Relations

* Leadership Tips

e Case Studies (real life
experiences shared by current
and past Food Protection
Program Managers)




Contact Information

Randy Young
Instructional Designer
Association of Food & Drug Officials
155 W. Market Street, 3™ Floor
York, PA 17401
O 717-757-2888 x106
C717-332-8256
ryoung@afdo.org
www.afdo.org

Connect. Share. Impact. Protect.


mailto:ryoung@afdo.org
http://www.afdo.org/
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