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Introduction

• Training Requirements
• Training Records
• Competency Evaluations
• Training Resources Available
• Challenges for Remote Sites
• Food Safety Culture
• Practical Tips

Presenter Notes
Presentation Notes
Training evolution: Verbal training/signing handbook, on-the-job, generic powerpoints for certain departments, general orientation powerpoint, curriculum of various trainings available



Food Safety Training Requirements
General Training Requirements 
• 21 CFR 117.4 – CGMPs - Qualifications of individuals who manufacture, process, pack, or 

hold food
• 21 CFR 117.305 – CGMPs - General Requirements applying to Records
• 18 AAC 34.803 Seafood Processing Regulations - Qualifications and Training

HACCP Training Requirements
• 21 CFR 123.10  - Fish and Fishery Products – Training*

FSMA Food Defense

• Independent Third-Party Standards
• GFSI (BRCGS, SQF, ISO)
• Sustainability Standards (MSC, RFM)

Presenter Notes
Presentation Notes
Other requirements for Environmental Health and Safety, and they often overlap (HAZCOM)





Different Types of Training 

• Food Safety Training - For everyone who 
manufactures, processes, packs or holds food

• Examples:
• SSOPs/GMPs
• Health and Hygiene Policy
• Food Defense*

• Job Specific Training – Will vary depending on Job 
Responsibilities

• Examples:
• Machine Operator
• Grading
• Clean Up Crew
• QC Tech
• HACCP Team



Training Records

In-House training:
• Identity of plant or facility 
• Date and Time (include duration)
• Signature or initials (instructor and participants)
• Description of training covered (Include details, especially is not using 

curriculum)

Third-Party Training:
• Request the record/certificates and maintain on file

Presenter Notes
Presentation Notes
Have a training record form and copies available to make it easy, ensure all sections are filled in, especially end time and description of training.



Example Training Record 
Hazard Analysis and Critical Control Point Training Curriculum 6th Edition, June 2020, 
page 13

Presenter Notes
Presentation Notes
Missing: Adequate Location Information, time. Can be helpful to type in names of employees who are scheduled to attend, then have them sign to verify they attended.



Competency Evaluations

Verification that training was adequate, and employees are able to do the 
jobs for which they were trained.

• Include discussion questions as part of training

• Written Tests

• On-the-job observation
• SSOPs and GMPs monitoring
• QC checks (grading, labeling, weighing)
• Internal Audits
• Supervisor observation



Example Supervisor Competency Evaluation

Competency Evaluation

Date Time Result Supervisor



Types of Training and Resources Available

• Training Curriculums
• Hands-On Training
• Supplier Training Sessions 
• FDA Website
• Workshops/Webinars
• YouTube 
• Seagrant Programs & Academic Websites
• HACCP and SCP Classes (AFDO/SHA)
• 3rd Party Training (Auditing/Consulting)

Presenter Notes
Presentation Notes
Training Curriculums (Both In-House and “Ready-to-Play”)
Hands-On Training (Glogerm Handwashing Exercise, Label check with sample Labels)
Supplier training sessions (Chemical supplier, Lab Equipment Supplier)
FDA Website
Workshops (ADEC/WSU/OSU/SPA)
Webinars (Various organizations, get on mailing lists and be selective)
Youtube Courses
Seagrant Programs (Alaska, Oregon, Florida) & Academic Websites
HACCP and SCP Classes (AFDO/SHA)
3rd Party Training (Auditing/Consulting) – Pest Control, Internal Auditing, Labeling




Example of In-House Training Pictures

Presenter Notes
Presentation Notes
Pictures of your plant’s equipment, PPE, buildings, etc.



Example of YouTube Training
University of Maine Cooperative Extension: Food and Health, available 
on Youtube

• Cross Contamination - YouTube

https://www.youtube.com/watch?v=Jonzdb9igVU&t=79s


Example of FDA Website Training



Challenges for Remote Sites

• Employee turn-over

• Short seasons

• Multiple Languages

• Limited Internet Access

• Records Availability

Presenter Notes
Presentation Notes
Pros and Cons: Change Management, Get to start Fresh, Records Retention: check with your HR department



Food Safety Culture and Training
• Doing the right thing for the right reasons

• It’s difficult to control people’s motivations, but we can provide education that focuses 
on the right reasons

• Less focus on “follow the rules because it’s the law” or “because we’ll get in trouble if we 
don’t” 

• More focus on “follow the rules because it makes it safe for people to eat” and “because 
this is how it keep our food safe”

• How to evaluate your facility’s Food Safety Culture?
• Ask employees “Why do we do this?” and see if they answer “Because people are going to eat our 

food.”

Presenter Notes
Presentation Notes
Plant Manager request to provide more information than “It’s the Law”, example of following the speed limit – do we do it so we don’t get a ticket, or do we do it to keep us and other people on the road safe?



Practical Tips

• Be prepared and organized before you start, require general orientation 
before employees can work on the floor

• Have company-wide core curriculums but allow for differences from site to 
site

• Use a Training Matrix/program to keep track of who has completed which 
training 

• Know when and how your records are going to be needed, and develop a 
system for filing



Practical Tips (continued)

• Make training interactive (discussion questions/pop quiz, hands-on practice) 

• Use visual aids, props (Photos of processing areas/equipment, cartoons, bring 
hair nets, gloves, ear plugs) 

• Make sure the Trainer understands the topic, and include multiple trainers for 
long trainings

• Take breaks for long sessions

• Be careful about using retraining as a corrective action, do some root cause 
analysis to find out why the initial training didn’t work
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