


A call to action was first initiated in 1998 by AFDO and

subsequently reiterated by M. Taylor et al., and the White
House Food Safety Working Group for:

A FULLY INTEGRATED NATIONAL
FOOD SAFETY SYSTEM



Integrated Food Safety System

* Develop public health risk driven fully
iIntegrated national food safety system

 FDA, CDC, USDA, State, Local, Territorial,
and Tribal regulatory and public health
work force

* Requires competent work force



Integrated National Food Safety System

Develop standards to ensure consistency
Train and certify a highly skilled workforce

Work across jurisdictions to ensure protection of the
entire food supply from farm to table

Create mechanisms for data sharing
Ensure use of quality systems

Build oversight and accountability



An Integrated Food Safety System
will result in:

 National Standards

— Uniform inspectional coverage and sample collection
and analysis

— Greater use of each other’s analysis and observations
In protecting public health

 National Work Plan

— Improved targeting of resources

— Expanded inspections and sample collection
coverage



An Integrated Food Safety System
will result in:

e Laboratory Program

— Consistent and meaningful data for compliance, surveillance,
and environmental samples

* Integrated Response

— Coordinated, faster and more effective response to food safety
events

 Program Oversight
— Auditing to ensure performance meets the program standards



Under-Leveraged & Under-Trained

State and local agencies perform more than 90% of
all food safety inspections conducted at U.S. food
manufacturing and distribution establishments.

Yet, for state and local agencies, there is:
— No Mandatory Training Requirement

— No Career-Spanning Standards-Based Training
Curriculum

— No meaningful funding



Response : The W. K. Kellogg Foundation (WKKF), in partnership
with the Association of Food and Drug Officials (AFDQO), has created
the International Food Protection Training Institute (IFPTI) to
deliver career-spanning standards-based food protection training to
all state, local, tribal and territorial food protection professionals.

$5M COMMITTED BY THE
W. K. KELLOGG FOUNDATION



Engaging Community To Achieve Shared Vision

Training Essential to Integration

Uniform and Career-Spanning
Training

501(c)(3) non-profit organization. Better Food Safety

Advisory Council includes federal )
government agencies, key state/local Improved Public Health
food protection associations, consumer
advocates, and industry associations.
Standards Essential ta®@Oicmoess
Delivering career-spanning food
protection training to state, local, tribal

and territorial food protection
professionals.

Standards || Application Metrics
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Advisory Councill

Provides advice & counsel to Board of Directors on a broad spectrum of

matters including strategy, policy, training curricula development &
delivery, career-spanning competencies, & certification.

Association of American Feed Officials, Inc.
(AAFCO)

Association of Food & Drug Officials (AFDO)

Association of Public Health Laboratories
(APHL)

Association of State and Territorial Health
Officials (ASTHO)

Center for Disease Control (CDC)

Cornell University

Council of State and Territorial
Epidemiologists (CSTE)

FDA'’s 50-State Training Workgroup

Food Marketing Institute (FMI)

Grocery Manufacturers Association (GMA)
Institute of Food Technologists (IFT)

lowa State University (ISU)

Michigan State University (MSU)

National Association of County & City Health
Officials (NACCHO)

National Association of Local Boards of
Health (NALBOH)

National Association of State Departments of
Agriculture (NASDA)

National Association of State Meat and Food
Inspection Directors (NASMFID)

National Center for Biomedical Research &
Training at Louisiana State University
(NCBRT)

National Center for Food Protection (NCFP)

National Environmental Health Association
(NEHA)

U.S. Animal Health Association (USAHA)

U.S. Department of Agriculture (USDA) Food
Safety and Inspection Service (FSIS)

U.S. Food and Drug Administration (FDA)
United Fresh Produce Association (UFPA)
W.K. Kellogg Foundation (WKKF)
Western Michigan University (WMU)
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Core Curriculum Development

e Develop career tracks

— Divide career tracks into entry level,
journeyman and expert level

— Based on complexity of work

— Needs at each level will be linked to the JTA
and the knowledge/skills and abillities
necessary for career growth and promotion



Curriculum Framework

12-May 2010

NEFDOA Presentation
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FDA Plan for IFSS Training System

e Core Curriculum Development
e Standards

e Development and Delivery
 Updates

o Administration

e Funding

o Audit



FDA Overarching Goal #1

* Develop and implement a national food
training system that provides the defined
knowledge and skills to regulators and
public health partners at all levels of
government



FDA Overarching Goal #2

* Develop and implement a national
certification system to help assure both
comparable and competent performance of
all staff involved in the entire process,
across all levels

* Training first, then certification



Training Workgroup (TWG)

wwwWW.foodshield.org

~ DRAFT Adopted by TWG
“Visionary plan for at November, 20(

Food Safety Training Fort Worth meeting
and Certification” for

Federal, State, Local,
Territorial and Tribal
Regulators (FDA,
ORA-U, 02/09)
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IFPTI Role In Building An Integrated System

The establishment of national standards for training and
certification programs is essential to developing a fully
integrated food safety system that prevents foodborne iliness.

— Develop a Training Network to provide technical,
management, and leadership training to regulatorya  nd
public health officials.

— Serve as a hub for the administration of a Training Network.

— Develop and deliver standards-based training progra ms not
currently offered.

— Build an Instructor Development Cadre to ensure the
availability of highly trained instructors within r egulatory
and public health agencies across all jurisdictions
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Key Deliverables

Develop an inventory of available training courses.
Develop an application process for qualifying courses.
Pursue IACET accreditation .

Establish the Quality Standards that must be met for both
individual training courses and instructors to be listed as
"approved".

|dentify the core competencies for job tasks associated with food
safety inspections at the basic, journeyman, and specialty/expert
levels.

|dentify appropriate data management and learning
management systems.

ldentify or create high quality distance learning opportunities.

ldentify core competencies and job tasks that are not covered by
approved existing training.

Develop and maintain a registry of qualified instructors by
subject area. 19



Curriculum Development Process
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Curriculum Development Process

12-May 2010

NEFDOA Presentation
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Solidifying Partnerships / Broadening Scope

 FDA
— MOU, 50 State Training Workgroup
— $1M Congressional appropriation

 FSIS (retall meat, state meat directors)
« NCBRT/Louisiana State University (MOU)
o University of Tennessee (CAFSP)

 Michigan State University (course development
and delivery)
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Solidifying Partnerships / Broadening Scope

 Western Michigan University (evaluation &
assessment)

* |owa State University/ USDA-FNS

o Cornell University (curriculum framework, annual
symposia)

e CDC Environmental Assessment Avatar
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Solidifying Partnerships / Broadening Scope

« NOAA/NMFS / U. Florida — emergency training for
sensory responders to Gulf oil disaster
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Fellowship in Food Protection (Seminar Series)

Policies,
Strategies
and Tools

Labeling

Bench-
marks in
Science

Prevention,
Process Intervention

Control and
Response
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Instructor Development

» Mission Critical Objective : Grow food safety instructor pool

* Implementing cadre development process
— Application/credential review
— Instructor development workshop
— Course audit — attending live course to observe instruction
— Teachback | — practice teaching course module
— Teachback Il — formative feedback and second practice teaching
— Summative instructional abilities assessment

* Ongoing instructor evaluation
— Course participants

— Lead instructor
— |IFPTI course manager review

Capacity Competency [§ Consistency

. \ ]
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Administrative Facilities
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IFPTI — Kendall Center Training Facility

State-of-the-art audio-visual equipment & communica
services.

Two-way interactive video conference studio.
Satellite down-link teleconferencing is accessible.

LCD projectors, TV-VCR's, overhead projectors.

tions
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Sustained Commitment Being Pursued

Sustained federal support in President’'s FY2011
budget (and beyond) will expand training of state
& local food safety officials on a cost-
reimbursement basis to build capacity and ensure
competency & equivalency as part of a national
Integrated food safety system.
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Better Training Better Food Safety Better Public Health

e The burden of foodborne illness is substantial.

* A public health risk-driven, fully integrated food safety system that
prevents foodborne illness is needed.

* The establishment of national standards for training and certification
programs is essential to implementing a fully integrated food safety
system.

 |IFPTIis working with FDA to implement a national career-spanning,
standards-based training curriculum that will build capacity and
assure competency and equivalency across all jurisdictions.

e Since July 2009, IFPTI has trained nearly 500 from >115 cities in 35
states. 2010 target is 1,000, growing to 2,000-3,000 in FY2011+.

« Sustained financial support is essential; pending legislation in the
U.S. and the President’s FY2011 Budget are good starts.
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Attend Training!

Visit ifpti.org for course schedule
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