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Introduction 

• Background 

 FDA recognized the need to assist the regulated 
industry to comply with FSMA 

 FSPCA public/ private partnership to achieve this 
goal 
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FSPCA – Public/Private Partnership  
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FSMA Rules and FSPCA Involvement 
Regulation Final Publication 

Preventive Controls (Human Food) Sept 17, 2015 

Preventive Controls (Animal Food) Sept 17, 2015 

Produce Safety Nov 27, 2015 

Foreign Supplier Verification Program Nov 27, 2015 

Accredited Third Party Certification Nov 27, 2015  

Sanitary Transport April 5, 2016 

Intentional Adulteration May 27, 2016 
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Organization  
and  

Governance 



FSPCA Structure  
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7 



FSPCA  Committee Tasks 
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Executive Committee 
• Strategic direction of the Alliance 

Steering Committee 
• Alliance Business Function Decisions 
• Legal 
• Marketing 
• Policies and Procedures 
• Soliciting Funds/ Revenue Generation 
• Budget Allocation 
• Financial Reporting 
• Prioritization/ Oversight Committee 
• Partnerships 
• Brand Guidelines 



FSPCA  Subcommittee Tasks 
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Implementation/ Operations Subcommittee 
(formerly Continuation): 
• Metrics/ Data Collection/ Analysis 
• Course Logistics 
• Instructor Management 
• Certificate Management 
• Complaints/ Appeals/ Mediation 
• Certificate/ Records 
• Lead Instructor/ ToT Applicant Review 

and Approval/ Rejection 

Outreach/Website Subcommittee: 
• Create Website 
• FSPCA Technical Assistance Network (TAN) 
• TAN Conference 
• FAQs, Social Media 
• Posting of meeting minutes 
• Presentations/ Proposals 
• Outreach Materials 
• Quarterly Update Webinars 
• Web Portal 
• Resources – Food Safety Information for 

FSPCA website 
• Publications – Outreach (writing for Food Safety pubs)  

International: 
• Translations 
• International Training Content 
• International Trainer Network 
• International Technical Assistance 

FSVP Subcommittee 

Curriculum Subcommittee (Human Food): 
• Online Models 
• Curriculum Updates and Dissemination 
• Supplemental Materials (Models & Exercises) 
• Online Modules 
• Course Modification/ Review 

Animal Food Subcommittee: 
• Development of education materials that are specific 

to the animal food industry and its stakeholders 

IA Subcommittee 
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Curriculum 
 

Preventive Controls for 
Human Foods 



FSPCA Preventive Controls for Human Food 

• Version 1.2 released 

• Changes address: 

 Technical amendments 
and corrections 
published by FDA 

 Editorial corrections 

• Errata sheets for earlier 
versions on website 
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Benefits of FSPCA Preventive Controls Course 

• The FSPCA Preventive Controls for Human Food course is 
the “standardized curriculum” recognized by FDA 

• Training will be one means to become “Preventive 
Controls Qualified Individual” required by PC Rules 

• Lead Instructors have access to: 
 “Instructor Notes” to assist with delivery and interpretation  

 Exercise guides and instructions to reinforce key learning 
objectives 

 Simplified model foods for exercises that are consistent with 
regulatory requirements 

 Access to all current resources and information that the Alliance 
provides 
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Human Food Blended Course Under Development 

Part 1  

• Online covering material in 
Participant Manual  

• Self paced with learning 
checks 

Part 2  

• One day face-to-face, Lead 
Instructor led  

• Review material 

• Exercises to reinforce 
learning using model foods 

• Interaction with others is 
important for learning 
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Two parts 



Teaching Models Available 

• Simple models with format consistent with 
curriculum 

• Objective: Practice and reinforce concepts taught 

• Currently available 

 Peanut butter 

 Cold pressed energy bar 

 Broccoli, carrot, pecan salad 

 Black pepper 

 Frozen ready-to-cook entrée 
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• Under review  

 Sliced tomatoes 

 Leafy greens salad 

 Pepper jack cheese 

 Other frozen foods 



Lead Instructor Training Transition 

• Phasing out 3-day Combo Course 

 Participant + Lead Instructor Training 

• Implementing 2-day Lead Instructor Training 

• Benefits 

 Enhanced learning of concepts in Participant Course 
o Blended or face-to-face 

 Emphasize how to teach “tricky” concepts in Lead 
Instructor course 
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Next Steps for Human Food Curriculum 

• Develop and deploy Blended Course 

• Add new exercise model foods 

• Support: 

 Lead Instructor training 

 Animal Food curriculum development 

 Translation activities 
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Curriculum 
 

Preventive Controls for 
Animal Foods 



Animal Food Training Curriculum  

• Preventive Controls and Lead Instructor courses have 
been created specifically for Animal Food 

 

• The Animal Food courses have similar formats and 
learning materials as the Human Food courses, but 
with major content and layout changes to reflect the 
needs of the animal food industry 
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Animal Food Training Curriculum Status  

• Preventive Controls course 

 The Preventive Controls participant course manual is 
finalized as of June 2016 and will be posted on the FSPCA 
website for public viewing soon 

 

• Lead Instructor course  

 The Lead Instructor course manual is also finalized as of 
June 2016 and will be available to those who successfully 
complete a Lead Instructor course 
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Animal Food Training Curriculum Status  

• Preventive Controls course 

 Drafts of the PowerPoint slides and training manual are 
completed for the upcoming pilot session 

 

• Lead Instructor course  

 Course materials are under development 

 Will utilize Preventive Controls slides, but highlight key 
learning points  
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Animal Food Training Curriculum 
 • Current Preventive Controls Course Outline: 

 Preface: Introduction to the Course 

 Chapter 1: Regulatory Overview and Introduction to the Rule 

 Chapter 2: Current Good Manufacturing Practice 

 Chapter 3: Animal Food Safety Hazards 

 Chapter 4: Overview of the Food Safety Plan 

 Chapter 5: Hazard Analysis and Preventive Controls Determination 

 Chapter 6: Required Preventive Control Management Components 

 Chapter 7: Process Preventive Controls 

 Chapter 8: Sanitation Preventive Controls 

 Chapter 9: Supply-Chain-Applied Controls 

 Chapter 10: Recall Plan 
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Animal Food Training Schedule 

• Combination courses are scheduled for July and August 
2016 
 Invitation only to pilot participants and approved Animal Food 

Lead Instructors  
 There may be an additional combination course offered Fall 

2016 

 
• Preventive Controls courses are currently being 

scheduled starting end of June 2016 
 

• Starting fall 2016, separate Lead Instructor courses will 
be offered 
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Animal Food on the FSPCA Website 

• Once courses are available, go to the FSPCA 
website for a link to course offerings  

 

• Application to become a Lead Instructor for 
Animal Food is available on the FSPCA website 

 Human food and animal food applications are 
reviewed separately but follow the same process 
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Next Steps for Animal Food 

• Evaluating the need for the number and location of 
future Combination/ Lead Instructor courses 

 

• Beginning the development of a Blended course for 
Animal Food 

 

• Reviewing additional example animal food safety plans 
for posting on the FSPCA website 

 

• Building the animal food side of the FSPCA Technical 
Assistance Network (TAN) 
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Implementation 



Timeline 

2011 2012 2013 2014 2015 2016 2017 

26 

Phase IV –  
Implementation 

Phase III –  
Pilot Phase 

Phase II –  
Develop Curriculum  

Phase I – 
Organize FSPCA 



FSPCA Metrics 

• ~10,000 Human Food 
course certificates issued  

    (~1000 international) 

• ~600 FSPCA Preventive 
Controls for Human Food 
courses conducted  

• ~300 upcoming courses 
scheduled  
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Lead Instructors 

• 800 Lead Instructors  

• 300 Candidates 

• 26 Lead Instructor 
courses completed 

• 10 courses currently 
scheduled  

• 100 international Lead Instructors  
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FSPCA Bookstore 

• Participant Manuals   

• Workbooks     

• Instructor Bundles    

• Model Food Plans (5 pack) 

• Coming soon: Spanish, 
Japanese, Chinese versions 

 

 

Public link (manual only): http://bookstorefspca.ifpti.org/index.php/course-materials.html 
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International Training 



FSPCA International Subcommittee 

• LAUNCHED: July 2015 

• CHARGE: 
 Implement Outreach Strategy for Preventive Controls and 

Foreign Supplier Verification Program Rules  

 Develop and disseminate outreach, education, and technical 
materials 

 Establish training and technical assistance networks 

 Collaborate with Produce Safety Alliance on outreach efforts 
 

• IN A MANNER THAT IS: 
 Consistent with domestic efforts, and 

 Considers cultural, political, religious, economic, technological, 
and language differences and needs 
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FSPCA International Subcommittee Structure 
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Core Outreach Team 

Co-Chairs: Kathy Gombas & Kelly McCormick 
 

 

 

Training Content 
Working Group 

POC: Jason Wan 
 

 

Trainer Network 
Working Group 

POCs: Kim Koch, Juan Silva, and Mike 
McWhorter 

 

 

Technical Assistance 
Working Group 

POC: Marcos Sanchez 
 

Educational Review Team - Spanish   Educational Review Team - Japanese 
 

Educational Review Team - French 
 

Educational Review Team - Mandarin 
 

  Educational Review Team - TBD 
 

Educational Review Team - TBD 
 



Trainer Network WG Charge 

• Develop and execute a plan to employ the 
educational materials in capacity strengthening 
efforts and make them available to the international 
community, taking into consideration varied cultural, 
political, language, and technological needs and 
capacities.  

• Responsible for coordinating with existing FSPCA 
domestic efforts 
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Trainer Network Concept 

• Identify “Hubs” as points of contact for matters 
related to training and technical assistance with 
Preventive Control and related FSMA regulations.  

• Consider existing centers, organizations, or groups 
that already provide food safety training to the 
industry 

• Provide information on training and other relevant 
info to their industry/clients 

• Provide FSPCA Preventive Controls Courses  

• Assist with translation, interpretation, etc. 
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Training Content WG Charge 
Educational Review Team 

Training Content WG is charged with developing 
educational materials for an international audience 
that address the final rules and articulate the changes 
industry will need to make as a result of the rules’ 
implementation, in a manner sensitive to varied 
cultural, political, trade, language, and technological 
needs and capacities. 
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Educational Review Team Objectives 

• Establish selection criteria for Review Team Members 
to review translated materials 

• Determine process and timeline for reviewing the 
translated materials 

• Develop guidelines for review of translated materials 

 Review translated materials for vocabulary and language 
consistency  

 Review translated materials for cultural adaptability and 
sensitivity 
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Status of FSPCA PCHF Translations 

• Spanish 

 In-progress:  Manual V1.2, due to complete by end of 
Summer 2016 

• Chinese 

 In-progress:  Manual V1.2 translation – due to be 
completed by Fall 2016 

• Japanese 

 In-progress:  Manual V1.2 translation, projected by 
December 2016 or early 2017 
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• Design and implement a plan to establish a 
international technical assistance network of experts 

• Collaborate with existing domestic FSPCA Technical 
Assistance Network  

• Address frequently asked questions and staff a 
communications platform (leveraging domestic FSPCA 
TAN resources and IT platform) 

Technical Assistance WG Charge 
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Technical Assistance 



FSPCA Website: www.iit.edu/ifsh/alliance 

• FAQs 



FSPCA Website 

• FSMA Proposed,  
Supplemental, 
and Final Rules 



FSPCA Website 

• Pilot Sessions 

 

• FSPCA 
Presentations  



FSPCA Flyers 

• Domestic 

• International 

 Multiple languages 

 



FSPCA Website 

2015 Webinars 

• March 12 

• June 24 

• September 3 

• December 17 

2016 Webinars 

• April 21 

• July 21 

• October 20 

 

FSPCA Update Webinars* 
 
The Food Safety Preventive Controls Alliance (FSPCA), 
in collaboration with the Food and Drug 
Administration (FDA), hosts quarterly webinars to 
update stakeholders on the progress of the Alliance. 
 
Update webinars are scheduled for April 21, July 21, 
October 20, 2016 and January 19, 2017. 

* Go to “Upcoming Events on the FSPCA Website 









• Foreign Supplier Verification Training 

Coming Soon! 



• Foreign Supplier Verification Training 

• Intentional Adulteration Training 

Coming Soon! 



Outreach 

• TAN Conference / Meeting  

 3rd quarter of 2016  

• FSPCA , FDA  - (FSE’s and SME’s) 

• Technical exchange to 

 Discuss TAN operation  

 Share best practices 

 Gain feedback to date  

 Plan next steps  
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FSPCA Website Format Conversion 

• Basic Architecture complete for both IFSH and FSPCA 
sites 

• IFSH site development in process (started mid 
January) 

• 3 main areas of work , Links , Images , Database 
(Portal) in process to support changeover to Drupal 

• All scheduled for completion in late June, 2016 
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THANK YOU! 
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Robert E. Brackett, Ph.D. 
IIT Vice President and Director 

Institute for Food Safety and Health 
Illinois Institute of Technology 
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Questions 

If you have any questions, 
please contact the FSPCA at 

fspca@iit.edu 
or or visit the FSPCA website at 

http://www.iit.edu/ifsh/alliance 

for resources on preventive controls, lead instructor 
application, and details of other FSPCA activities.  


