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Seven New Rules:

• Preventive Controls for Human Food 
• Preventive Controls for Animal Food 
• Produce Safety
• Foreign Supply Verification Program
• Third Party Audit
• Sanitary Transport
• Intentional Adulteration

Food Safety Modernization Act (FSMA)
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Overview and Resources for FSMA 
Preventive Controls for Human Food (PCHF)
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Ref: Ganjyal and Coles. 2017. Preventive Controls for Human Food: An Overview. WSU Extension. 
Fact Sheet FS282E. https://research.libraries.wsu.edu/xmlui/handle/2376/12232?show=full
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Developing the Food Safety Plan
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• Preventive Controls for Human Food: An Overview (FS282E)
https://s3.wp.wsu.edu/uploads/sites/2183/2017/08/FS282E-Preventive-
Controls-Fact-Sheet.pdf

• Food Safety Hazards: An Overview (FS351E) 
https://pubs.extension.wsu.edu/food-safety-hazards-an-overview

• Developing a Food Safety Plan An Overview (FS363E) 
https://pubs.extension.wsu.edu/developing-a-food-safety-plan-an-overview

• Roles of a PCQI https://www.cerealsgrains.org/publications/cfw/2019/march-
april/Pages/CFW-64-2-0018.aspx

• Washington State Very Small Food Processors - An Overview of What You Need 
to Know about FSMA (FS343E)                      
https://pubs.extension.wsu.edu/washington-state-very-small-food-processors-
an-overview-of-what-you-need-to-know-about-fsma

FSMA PCHF Resources 
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Supplier Verification Program (FSVP)
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Ref: Pietrysiak and Ganjyal. 2020. FSMA Foreign Supplier Verification Program : An 
Overview. WSU Extension. Fact Sheet. FS341E. https://pubs.extension.wsu.edu/foreign-

supplier-verification-programs-fsvp-an-overview
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• Foreign Supplier Verification Programs (FSVP) An Overview 
(FS341E) 
https://s3.wp.wsu.edu/uploads/sites/2183/2020/04/FS341E_
Foreign-Supplier-Verification-Programs-FSVP-An-
Overview.pdf

FSMA FSVP Resources 
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• Washington State Department of Agriculture (WSDA) 
Specialty Crop Block Grant (SCBG) Program

• United States Department of Agriculture (USDA) Food 
Safety Outreach (FSO) Program

• Seafood Products Association (SPA) 
• Western Regional Center to Enhance Food Safety 

(WRCEFS)
• Food Safety and Sanitation (FSS) Workshop Committee and 

Collaborators
• Numerous Collaborators in the world of Food Safety
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