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Strengthen manufacturing practices in all dairy processing facilities 
and advance science-based tools to diminish food safety risks that 

could compromise the reputation of the U.S. dairy industry

Food Safety Committee



Innovation Center Committee Artisan Cheese Advisory Team

Innovation Center Food Safety Supporting Organizations

Artisan Ice Cream Advisory Team

Listeria Research Consortium

Strategic/Activation Partners
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Food Safety Strategies 

Pathogen Control

Supply Chain

Guidance Documents

Artisan

Research 

Traceability

Industrywide Sharing of Best Practices to drive continuous improvement
• Regular sharing of leading-edge and best practices via leadership group and pools of experts

• Targeted summits and expert best practice sharing groups 

• Food Safety Culture Programs, Assessment, and Dashboard

Disseminate Best Practices via Training, Tools, & Guidance Documents
• Dairy Plant Food Safety & Supply Chain workshops

• Pathogen Controls Guidance Document, Traceability Guidance Document, tools/checklists

• Presentations by industry and academic experts on behalf of the IC (Conferences, Webinars)

• Share results and progress with appropriate regulatory 

Support Artisan, Farmstead, and Small Dairy Manufacturers 
• Tailored training classes, online training and resource websites

• Hands-on food safety plan support and free 1:1 coaching (USDA NIFA Grant)

Identify New Solutions Through Research
• Listeria Research Consortium to develop new tools and leverage academic thought leaders

• Pathogen research through NDC, utilize Dairy Research Centers to aid small/farmstead dairy processors



Innovation Center for U.S. Dairy Food Safety Resources at www.usdairy.com/foodsafety

http://www.usdairy.com/foodsafety


Food Safety Guidance Documents

2013/2020

Traceability

2015

Listeria
Controls

2017

Listeria Guide in 
Spanish

2019/2020

Pathogen Controls 
Guidance

www.usdairy.com/foodsafety
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http://www.usdairy.com/traceability
https://www.usdairy.com/~/media/usd/public/spanishlanguagetools/control-de-listeria-monocytogenes-guia-para-la-industria-lactea-de-ee-u.pdf
https://www.usdairy.com/~/media/usd/public/control-of-listeria-monocytogenes-guidance-for-the-us-dairy-industry.pdf
https://www.usdairy.com/~/media/usd/public/pathogen-guidance_final.pdf?la=en&hash=5B6FFD8608CB435FC1A5679EBF37F235F0D8C083
http://www.usdairy.com/foodsafety


Dairy Plant Food Safety Workshop (DPFS)

➢ Two-day workshops

➢ Volunteer industry expert trainers

➢ Lectures, hands-on, peer learning, expert Q&A

➢ Started 2011, 42 sessions, 2320 trained

➢ Traditional and “Dry / Powders” versions

➢ Online tools, guides, checklists

Additional information at - www.usdairy.com/foodsafety
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http://usdairy.com/foodsafety


DPFS and Guidance Examples 



DPFS and Guidance Examples 
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Artisan Dairy Food Safety Platform

➢ Artisan Cheese Advisory Team

• 2012 - 2016, 21 sessions, 750 Artisans and Regulators trained

• Re-launched as an online cheese FS class June 2017

• Consolidated guides and resource website www.safecheesemaking.org

• Online training and resources www.usdairy.com/artisan

➢ Artisan Ice Cream Team launched 2018

• Launched online Ice Cream FS November 2019

• Consolidated guides and resource website www.safeicecream.org

• Online training and resources www.usdairy.com/artisan

➢ Food Safety Plan writing sessions & National Support Center

• 3 year, $400K USDA NIFA Grant to run class nationwide

• National FS center at Cornell www.dairyfoodsafetycoalition.com

• Support /consulting at DairyFoodSafety@Cornell.edu

Deliver accessible training and tools for artisan/farmstead dairy processors

http://www.safecheesemaking.org/
http://www.usdairy.com/artisan
http://www.safeicecream.org/
http://www.usdairy.com/artisan
http://www.dairyfoodsafetycoalition.com/
mailto:DairyFoodSafety@Cornell.edu

