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2020 Annual Conference

Eau Claire Covid-19 Virtual 



• Monthly gatherings to calibrate across state lines

• Monthly
• Topic specific

• Wells, Wildlife, Covid-19, PSA Planning
• Open discussion

Inspector Meetings

Listening Sessions





Alternate Curriculum Review

• Procedures
• Develop review matrix
• Internal review
• Coordinate external reviews

ncrfsma@iastate.edu
NCRFSMA.org



Development of a community Culinary Incubator to improve 
food safety and value-added opportunities for small farmers, 

producers, processors and potential entrepreneurs.  

Cindy Borgwordt, borgwordtc@lincolnu.edu NIFA, 
Food Safety Outreach Program

2020 FSOP National Project Director’s Meeting
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Development of a community Culinary Incubator to improve food safety and value-added opportunities 
for small farmers, producers, processors and potential entrepreneurs.  
Cindy Borgwordt, borgwordtc@lincolnu.edu
NIFA, NIFA, Food Safety Outreach Program

Low resource small farmers, producers, processors and entrepreneurs cannot afford 
the initial cost for: 
• A commercial kitchen,
• FSMA, food safety, product development and business training,

• Additionally, a need and opportunities exist:
• Many are unaware of FSMA and food safety practices,
• Communities want safe product and product made with local food,
• Low resource farmers and producers can increase profit by value-added product 

development.
• Shared kitchens with business assistance result in a higher rate of client success.
• The long term goal is to increase food safety compliance.
{Write your project problem statement / issue definition}

mailto:borgwordtc@lincolnu.edu
https://www.ifsh.iit.edu/fspca


Development of a community Culinary Incubator to improve food safety and value-added 
opportunities for small farmers, producers, processors and potential entrepreneurs.  

Cindy Borgwordt, borgwordtc@lincolnu.edu
NIFA, NIFA, Food Safety Outreach Program

Approach / Methods:
30 persons are selected from an application process, a needs assessment helps determine any 
equipment or other needs.

Members work with the SBDC to develop a business plan, obtain licenses and receive consultations. 

FSMA, with Dr,. Shaw, and food safety trainings are offered at reduced or no cost.

A community committee help ensure meeting community needs and opportunities.

Student can participate in trainings.

Develop culinary Incubator curricula.

Once successful, or after two years, clients graduate and 

go on their own.

NCR FSMA training center staff assists.

mailto:borgwordtc@lincolnu.edu


Results / Outcomes:
Funding was received in March 2020 and then delays due to COVID.

Application procedure and policies complete and being launched this week.

Community committee includes MDA, MO DHSS, food truck, restaurant, inspector, SBDA, 
farmers market, Visitor and Convention Center, MU Extension and a few more.  There is great 
interest in the project.

Development of a community Culinary Incubator to improve food safety and value-added 
opportunities for small farmers, producers, processors and potential entrepreneurs.  

Cindy Borgwordt, borgwordtc@lincolnu.edu
NIFA, NIFA, Food Safety Outreach Program

mailto:borgwordtc@lincolnu.edu


Development of a community Culinary Incubator to improve food safety and value-added 
opportunities for small farmers, producers, processors and potential entrepreneurs.  

Cindy Borgwordt, borgwordtc@lincolnu.edu
NIFA, NIFA, Food Safety Outreach Program

• Where do we go from here?
Contact, ask, involve, reach out

Partnerships - please contact me for opportunities.
Collaborations – are you involved in a shared kitchen or know of 
one?
Presentations/workshops – we want to help!
Trainings – sharing trainings expends effort
Other efforts – I want to hear from you

mailto:borgwordtc@lincolnu.edu


Expanding FSMA Produce Safety Rule Outreach to 
Underserved Diversified Fruit and Vegetable 

Farms in Minnesota
Annalisa Hultberg, University of Minnesota Extension, hultb006@umn.edu

2020 FSOP National Project Director’s Meeting



Expanding FSMA Produce Safety Rule Outreach to Underserved 
Diversified Fruit and Vegetable Farms in Minnesota
Annalisa Hultberg, University of Minnesota Extension, hultb006@umn.edu

Issue Definition
• Significant number of Latino, Hmong, and African, Amish and Plain community

growers. Many small, diversified, organic, and few GAP audited.

• Many farms with qualified exemption to the PSR, that are completely excluded.
(Roughly 100 covered, 3000 total farms)

• Food hubs, non-profit training organizations and incubator farm organizations that
provide conduit to growers

• We have hosted 27 grower trainings, training about 500 farms

• Robust FSMA PSR training program with 9 farmer trainers that can act as peer
educators

• Goal is to develop additional materials to supplement Grower Trainings



Expanding FSMA Produce Safety Rule Outreach to Underserved 
Diversified Fruit and Vegetable Farms in Minnesota
Annalisa Hultberg, University of Minnesota Extension, hultb006@umn.edu

Needs assessment and advisory group of food hubs, farmers and 
agricultural educators:
• Farmers and groups wanted to know: Am I covered by the rule?

What are the basics of the rule, in short easy-to-digest
educational materials to have as needed.

• What is needed if I am qualified exempt? What is difference
between GAP audit/PSR inspection?

• Can I get a tailored training for our group of farmers (language,
approach)

• We need training materials to “plug and play”



Expanding FSMA Produce Safety Rule Outreach to 
Underserved Diversified Fruit and Vegetable Farms in 
Minnesota
Annalisa Hultberg, University of Minnesota Extension, hultb006@umn.edu

Approach / Methods:
• Short videos and factsheets on GAPs and basic components of the

PSR (translated). Farmers review all scripts.
• Tailored outreach to incubator farms and those training groups of

farmers like Extension educators and ag organizations
• Utilize farmer knowledge and engage farmers as trainers



Expanding FSMA Produce Safety Rule Outreach to Underserved 
Diversified Fruit and Vegetable Farms in Minnesota

Annalisa Hultberg, University of Minnesota Extension, hultb006@umn.edu

Results/ Outcomes:
1. Factsheets

- Updated and created 8 factsheets – GAP concepts and FSMA PSR

- PSR status overview, water testing, qualified exempt.

2. Videos

- 4 videos: PSR status overview, water testing, harvest safety, building handwashing station.
Translated into Spanish and Hmong.



Expanding FSMA Produce Safety Rule Outreach to 
Underserved Diversified Fruit and Vegetable Farms in 
Minnesota
Annalisa Hultberg, University of Minnesota Extension, hultb006@umn.edu



Expanding FSMA Produce Safety Rule Outreach to Underserved 
Diversified Fruit and Vegetable Farms in Minnesota

Annalisa Hultberg, University of Minnesota Extension, hultb006@umn.edu

Results/ Outcomes:
3. Trainings:

• Ongoing series of workshops for farmers on single topic related to PSR –
employee and visitor training, water testing, cleaning and sanitizing

• Co-led by farmers and use hands-on activities and approaches
• A short play, role playing, teach-back

• 1 Hmong-language grower training with Hmong-speaking trainers
• Amish training planned, rescheduled. Amish LT secured.
• 5 3-hour GAPs trainings, translated as needed.
• Engaging Farmers as Trainers  for Grower Trainings– 9 farmer trainers on team.

As least 1 farmer trainer at every FSMA training. Paid as consultants to help
other farmers with questions and develop FSPs. Review scripts.

4. Ongoing:
• Translate all factsheets into Hmong and Spanish

• Finish Employee Training guide – intended audience is non-native English speakers





Food Safety Education and Outreach 
Programming for Plain Growers

(Amish and Mennonite)
Sanja Ilic, PhD

Associate Professor and Food Safety State Specialist
ilic.2@osu.edu

Human Nutrition, Department of Human Science , College of 
Education and Human Ecology, OSU

USDA NIFA, FSOP

2020 FSOP National Project Director’s Meeting

mailto:ilic.2@osu.edu


Food Safety Education and Outreach Programming 
for Plain Growers (Amish and Mennonite)
Sanja Ilic, OSU ilic.2@osu.edu USDA NIFA FSOP

Problem Statement / Issue Definition:
• Food safety materials and trainings 

that address limited resource 
producers, especially population 
that don’t use technology are 
lacking.

• The Ohio State University Fruit 
and Vegetable Safety Team (OSU 
FVST) has provided educational 
outreach services to over 6,000 
Ohio’s produce growers for on-
farm produce safety. 

• The GAPs training specific to 
Amish and Mennonite culture and 
practices was needed

mailto:ilic.2@osu.edu


Approach / Methods:
• We modified program 

availability and delivery 
methods to better meet 
the needs of Plain growers 
Ohio and surrounding 
states. 

• Worked with Plain growers 
to capture the practices 
and collect the authentic 
management examples 
and solutions from plain 
farms. 

Food Safety Education and Outreach Programming 
for Plain Growers (Amish and Mennonite)
Sanja Ilic, OSU ilic.2@osu.edu USDA NIFA FSOP

• We adapted the language and integrated cultural 
references to reflect the Plain (Amish and 
Mennonite) community and used authentic 
images from plain farms only. 

mailto:ilic.2@osu.edu


Results / Outcomes:
• Pre-tested Plain grower GAPs trainings 

with distinct Plain settlements (orders) 
in Ohio

• Trained extension educators and 
disseminated materials to OSU 
extension network and other states with 
Plain grower populations through 

• Plain Grower GAPs Guide was 
awarded 1st place in the OHIO 
CHAPTER, National Association of 
County Agriculture Agents (NACAA) 
Communication Awards 2020, 
Publication Category, and was the 
Regional Finalist for the North Central 
Region. 

Food Safety Education and Outreach Programming 
for Plain Growers (Amish and Mennonite)
Sanja Ilic, OSU ilic.2@osu.edu USDA NIFA FSOP

mailto:ilic.2@osu.edu


Community Based Technical Assistance and Training Reaching New 
Audiences to Help Small Processors Reach FSMA Compliance

Majed El-Dweik, dweikm@lincolnu.edu

NIFA, Food Safety Outreach Program

2020 FSOP National Project Director’s Meeting

mailto:dweikm@lincolnu.edu


Community Based Technical Assistance and Training Reaching New Audiences to Help 
Small Processors Reach FSMA Compliance
Majed El-Dweik, dweikm@lincolnu.edu
NIFA, Food Safety Outreach Program

Significance of Problem and Challenge:

• Food Safety Modernization Act (FSMA)
• Small farmers, Low resource, Producers, and Food processors 
• FSMA none compliance can results in ending and closing many food facilities 

• Awareness of FSMA and food safety practices 
• Consumers demand for safe food
• Maintaining the growth in food industries 

mailto:dweikm@lincolnu.edu


Community Based Technical Assistance and Training Reaching New Audiences to Help 
Small Processors Reach FSMA Compliance 
Majed El-Dweik, dweikm@lincolnu.edu
NIFA, Food Safety Outreach Program

Approach / Methods:

• Reaching stakeholders through Outreach and Academic programs
• Innovative Small Farmer's Outreach Program (ISFOP) in five regions
• Student scholarship for training 
• Workshops by lead educators in the field
• Staff training on Hazard Analysis Critical Control Points (HACCP)
• 2 Cohorts
• Collaboration with facilities in soil and water quality to offer testing
• Develop outlines for database to assist with education about HACCP and FSMA 
• Water and soil testing 

mailto:dweikm@lincolnu.edu


Results / Outcomes:

• Integrated this program to ISFOP
• Selected first cohort of students and farmers
• Held workshops by Dr. Shaw
• Added a website with links to support materials related to HACCP and FSMA
• Staff receive HACCP training to offer train the trainer
• Work with Missouri Department of Agriculture
• Member of Lieutenant Governor task force in the food and beverage initiatives

Community Based Technical Assistance and Training Reaching New Audiences to Help 
Small Processors Reach FSMA Compliance
Majed El-Dweik, dweikm@lincolnu.edu
NIFA, Food Safety Outreach Program

mailto:dweikm@lincolnu.edu


Community Based Technical Assistance and Training Reaching New Audiences to Help Small 
Processors Reach FSMA Compliance 
Majed El-Dweik, dweikm@lincolnu.edu
NIFA, Food Safety Outreach Program

Next Plans: 

• Second cohort selection delay
• Expand this program to the other 4 regions through ISFOP
• Transformation to virtual program

• Industrial support to support program
• Apply for grant to sustain and expand program

mailto:dweikm@lincolnu.edu


Western 
Regional Center 
Updates

FSOP National 
Project Directors 

Meeting
August 19, 2020

Jovana Kovacevic, PhD USDA NIFA FSOP
Grant No. 2018-70020-28879



“
Western Regional Center to Enhance Food Safety

The purpose and long-term goal of the Western Regional Center
to Enhance Food Safety (WRCEFS) is to build upon the
collaborative infrastructure established in the U.S. Western
Region to support continued food safety education, training,
extension, outreach, and technical assistance in compliance
with FSMA.
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OSU Team

Jovana Kovacevic

Dave Stone

Stephanie Brown

Christina DeWitt

Joy Waite-Cusic

Bob McGorrin 32



Partner 
Institutions 
& Sub-
awards
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WRCEFS
Sub-Regions
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Channah Rock
U. Arizona

Tom Dean
NMSU

Faith Critzer
WSU

Jensen Uyeda
U. Hawaii

Erin DiCaprio
UC Davis

Alda Pires
UC Davis
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Objectives
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01 02 03 04
Support

Support the 
development of and 
offer continuing 
educational 
opportunities to PSA 
Trainers/Lead 
Trainers and FSPCA 
Lead Instructors 
within the Western 
U.S.

Coordinate
Coordinate a regional 
communication 
strategy to discuss 
ongoing efforts and 
best practices for 
FSMA-related 
training, education, 
and technical 
assistance within the 
Western U.S.

Establish
Establish protocols for 
peer review of original 
and modified add-on 
and supplemental 
training materials 
related to FSMA 
produce safety and 
preventive controls 
rules.
Identify FSMA subject 
matter experts in the 
Western U.S.

Evaluate
Evaluate the impact 
of WRCEFS 
education, training 
and technical 
assistance programs 
through ongoing 
program 
assessment.
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Obj.1 – Professional 
Development
• Produce Safety Professional Development 

workshop
• 2 workshops held virtually in May and July 

2020
• Developed in collaboration with PSA and 

NMSU
• Train-the-Trainer Bridging the GAPs: Approaches 

for Treating Preharvest Agricultural Water On-
Farm

• Workshop planned for October 2020
• Developed by Faith Critzer (WSU) and 

collaborators from Virginia Tech, U. Florida, 
NC State, U. Arizona, U. Georgia, U. Tennessee

36



Obj.2 – 4th

Annual Meeting 
• Originally planned to be in-person in 

New Mexico, but switched to virtual 
meeting

• Held on May 12, 2020
• 92 attendees; 38 presenters
• Included COVID-19 session and 

guest speakers from PSA, NCSU, UC 
Davis, OSU

37



Obj.3 – Peer-review process for 
add-on* materials

Peer review request Quality check Peer review

*Add-ons are material(s) in addition to the standardized curricula that are developed and 
delivered pre-course, during a course, or post-course as a standalone.

May 2020

o Forms 
incorporated 
into the 
Clearinghouse

July 2020
o Pilot review of 

one add-on

Aug-Sep 2020

o Process 
revisions & 
second pilot

38



Obj.4 – Trainings and Evaluations

PSA trainings 
(n=68)
o 2018: 10

o 2019: 32

o 2020: 26 (13 remote)

o Data from 6 states: 

Arizona, California, Hawaii, 
New Mexico, Oregon, 
Washington

o Follow-up surveys: 67 so far 
with over 1,000 sent out (AZ, 
OR)

FSPCA-PCHF 
trainings (n=6)
o 2018: 1

o 2019: 3

o 2020: 2 (1 remote)

o Data from 3 states:

California, Oregon, New 
Mexico

o Follow-up surveys: 14 so far 
with over 90 sent (OR)

Other food safety 
trainings (n=23)
o 2018: 1

o 2019: 16

o 2020: 6

o Data from 2 states:

California, Oregon

39



Oregon PSA data

Wildlife, 
Domesticated 
Animals and Land 
Use (Q11, 13)

Agricultural 
Water (Q15, 17)

Farm Food 
Safety Plan 
(Q22-25)

Frequently 
answered 

incorrectly:
Modules 

(Questions)

Training

Total 
No. 

Partici-
pants

Ave. 
Pre-
test 

Score*

Ave. 
Post-
test 

Score

Score 
Cha-
nge
(Δx)

In 
person 
(n=31)

867 16.71 20.91 +4.20

Remote 
delivery 
(n=3)

52 16.13 19.85 +3.72

*weighted scores based on number of participants at 
each training.

Table 1. Pre- and post-test scores for PSA 
trainings in Oregon from 2018-2020.

40



How to stay in touch?

Monthly Newsletter
Sign-up on our website

Website

https://agsci.oregonstate.edu
/wrcefs

Twitter
Facebook

Instagram

@wrcefs

Contact us at: 
wrcefs@oregonstate.edu

41
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Latino Farmers Trained in Organic Farm Food Safety (LIFT-OFFS)
Nathan Harkleroad, Agriculture and Land-Based Training Association

e-mail: nathan@albafarmers.org
USDA-NIFA, Food Safety Outreach Program

2020 FSOP National Project Director’s Meeting



LIFT-OFFS
Nathan Harkleroad, ALBA, nathan@albafarmers.org
USDA-NIFA, FSOP

Project addresses SDA farmers’ needs for:

Training Service Providers Compliance
Basic GAPs
Record-keeping
PSAs

One-on-one 
Support
Food Safety Plans
Audit Prep

FSMA 
Buyer Expectations



LIFT-OFFS
Nathan Harkleroad, ALBA, nathan@albafarmers.org
USDA-NIFA, FSOP



LIFT-OFFS
Nathan Harkleroad, ALBA, nathan@albafarmers.org
USDA-NIFA, FSOP

Projected Results by Objective:
i. Strengthen capacity of 120 beginning, Latino-owned farms on the Central Coast
• 80% of the 110 farms trained and/or assisted will declare increased food safety 

knowledge;
• 70% of 80 farms assessed 4-6 months after being trained will be using knowledge 

gained through trainings and/or technical assistance;
• 75% of farms trained will pass food safety audits; 
• 45 start-up farms pass internal GAP audit; 45 off-site farms pass 3rd party audit;
• 50+ regional farms strengthen their knowledge and capacity to manage FSMA

requirements.
ii. Another 180 farmworkers, students and professionals gain knowledge and skills
• 90 field workers strengthen their knowledge and capacity to implement GAPs;
• 50 food safety students gain first-hand exposure to on-farm food safety practices;
• Regional farmers will gain access to newly developed reference tools, record-keeping;

templates and visual aids tailored for Spanish-speakers to enhance understanding.
iii. Increase internal/external capacity
• ALBA and partners build capacity and expand services to farmers on the Central Coast.



Supporting FSMA compliance for California’s regional food hubs 
through training and technical assistance

Erin DiCaprio, Ph.D.
Department of Food Science and Technology, UC Davis, UC ANR

eldicaprio@ucdavis.edu
USDA-NIFA, Food Safety Outreach Program

2020 FSOP National Project Director’s Meeting

Other project team members:
Gail Feenstra (PD)
Alda Pires
Gwenael Engelskirchen



Supporting FSMA compliance for CA’s regional food hubs through 
training and technical assistance
Erin DiCaprio, UC Davis, UC ANR, eldicaprio@udavis.edu
USDA-NIFA, FSOP

Many food hubs do not have resources to implement the PCHF Rule:
• Food hub facilities, equipment, employees, types of commodities sold, and ownership vary

• “Food safety compliance for my hub” was the #1 regulatory challenge

• Areas of need for technical support, “food safety compliance” within the top 4 responses

38%

31%

31%

2017 Self Reported Annual Sales

<$500,000

$500,000 - $1,000,000

>1,000,0000



Supporting FSMA compliance for CA’s regional food hubs through 
training and technical assistance
Erin DiCaprio, UC Davis, UC ANR, eldicaprio@udavis.edu
USDA-NIFA, FSOP

Approach / Methods:
Webinars (Nov 2018 – Jan 2019)
• Overview of PC Rule
• Qualified exemptions
• PC Rule fully covered facilities
PCQI training (Jan 2019)
Site visits (Fall 2019 – 2020)
Review of food safety plans
Fact sheet on implementation
Model food safety plan



Supporting FSMA compliance for CA’s regional food hubs through 
training and technical assistance
Erin DiCaprio, UC Davis, UC ANR, eldicaprio@udavis.edu
USDA-NIFA, FSOP

Results / Outcomes:
• 3 webinars developed and delivered

• 12 food hub staff receive PCQI certificates

• 6 food hub site visits and food safety plan review

• Model food safety plan, SOPs, implementation guide

Rate your knowledge 
of the FSMA PC for 
Human Food Rule

PRIOR to 
attending course

AFTER attending 
course

Very knowledgeable 0% 50%
Somewhat 
knowledgeable 

67% 50%

No previous 
knowledge

33% 0%

I understand and have knowledge about the following 

(1 = strongly disagree, 5 = strongly agree)

1. How to develop a flow diagram 

2. How to evaluate threats from microbial sources

3. How to conduct a hazard analysis

4. How to implement preventive controls

5. What a produce distribution enterprise or food 
hub needs to do to comply with FSMA

0.0

1.0

2.0

3.0

4.0

5.0

1 2 3 4 5

Before After



Supporting underserved California leafy-green producers’  
FSMA compliance, through interdisciplinary food safety,  

communication and marketing training

Jeta Rudi Polloshka, California Polytechnic State University  
(with Amanda Lathrop, Karen Cannon, and Erin Krier)

jrudi@calpoly.edu

USDA NIFA, Food Safety Outreach Program  
2019-2021

2020 FSOP National Project Director’s Meeting

mailto:jrudi@calpoly.edu


Supporting underserved California leafy-green producers’ FSMA compliance,  
through interdisciplinary food safety, communication and marketing training  
Jeta Rudi Polloshka, Cal Poly, jrudi@calpoly.edu
USDA NIFA, FSOP – Community Outreach Project

Problem Statement / Issue Definition:
1. Leafy greens – important crops for the state of California – are often recalled due  

to pathogen contamination
This may lead to a decrease in consumer confidence, and a negative impact for the  

industry.
As FSMA regulation becomes enforceable for very small operations, farmers in the  

Central Region of California are in a need for training and expertise.

2. Growers in small and very small operations may lack understanding of food safety  
regulation
Small-scale farmers often sell their produce directly to consumers, at farmers’ markets.
Economic literature suggests that farmers’ markets are linked to higher incidences of  

foodborne pathogen contamination outbreaks.
Our goal is to train farmers in food safety best practices, and hence help reduce incidents  

of food safety outbreaks.
We focus on disadvantaged small-scale farmers, who face language and other barriers.

mailto:jrudi@calpoly.edu


Supporting underserved California leafy-green producers’ FSMA compliance,  
through interdisciplinary food safety, communication and marketing training  
Jeta Rudi Polloshka, Cal Poly, jrudi@calpoly.edu
USDA NIFA, FSOP – Community Outreach Project

Approach / Methods:

We focus on farmers of leafy greens in the Santa Maria region of California. Our training  
program is interdisciplinary, including food science, plant science, agribusiness, and  
agricultural communication.

 Farmers and students are offered Produce Safety Alliance (PSA) grower training.

Visits to farmers’ operations to offer them a training program including consultation on  
the Produce Safety Rule, food safety cost tracking and agribusiness training, and food  
safety crisis communication training

All trainings include Cal Poly and Allan Hancock College students, who will be assisting  
the project directors in all phases of the project. By including students in our project, our  
goal is to increase California’s future capacities in food safety.

mailto:jrudi@calpoly.edu


Supporting underserved California leafy-green producers’ FSMA compliance,  
through interdisciplinary food safety, communication and marketing training  
Jeta Rudi Polloshka, Cal Poly, jrudi@calpoly.edu
USDA NIFA, FSOP – Community Outreach Project

Results / Outcomes:
1. PSA Training

 First PSA Training Completed
 17 Participants
 Local farmers & students
 Spanish translation
 January 2020

2. Planned farm visits
 Postponed due to COVID-19
 7-8 visits planned until summer 2021
Personalized assistance with  
regulation compliance & beyond

mailto:jrudi@calpoly.edu


Extending Food Safety, Sanitation and Quality 
training to primary processor employees that 

have frontline interactions with seafood 
harvesters

Christina A. Mireles DeWitt
Oregon State University, christina.dewitt@oregonstate.edu

USDA-NIFA, Food Safety Outreach Program

2020 FSOP National Project Director’s Meeting



Extending Food Safety, Sanitation and Quality Training
Christina DeWitt, Oregon State University, 
christina.dewitt@oregonstate.edu
USDA-NIFA, FSOP

Need: Improve communication of food safety, sanitation and quality principles to 
seafood harvesters.
Goal: Increase the knowledge base of food safety, sanitation and quality principles 
of individuals at seafood processing plants who have focal interactions with 
harvesters.

Problem Statement / Issue Definition:
Seafood processing plants experience quality issues with fish at 
time of arrival to plants.

Quality issues can translate to food safety issues.



Extending Food Safety, Sanitation and Quality Training
Christina DeWitt, Oregon State University, 
christina.dewitt@oregonstate.edu
USDA-NIFA, FSOP

Approach / Methods:
Expand an existing food safety education program, the Better Seafood Processing School, to a 
specialized audience (fleet managers, dock foremen, and buyers) that are in a position to have 
frontline communication and interactions with seafood harvesters.

Training Program Survey
• Six Question Reconnaissance Effort to Outline the 

Dartboard



Extending Food Safety, Sanitation and Quality Training
Christina DeWitt, Oregon State University, 
christina.dewitt@oregonstate.edu
USDA-NIFA, FSOP

Results / Outcomes:

Program Development
Meeting #1
• Working Together to Define the 

Dartboard



Extending Food Safety, Sanitation and Quality Training
Christina DeWitt, Oregon State University, 
christina.dewitt@oregonstate.edu
USDA-NIFA, FSOP

Next Steps:

Program Development
Meeting #2, September
• BSPS 2021

• In-person?
• Same structure (50-60 attendees)
• Mini-course delivered 4-5 key locations (10-20 

attendees).

OR
• Professional and Continuing Education (PACE) 



Extending Food Safety, Sanitation and Quality Training
Christina DeWitt, Oregon State University, 
christina.dewitt@oregonstate.edu
USDA-NIFA, FSOP



Hawai`i Roots Community 
Food Safety Project

Sharon Kaiulani Odom
Roots Project Director

kodom@kkv.net
Rootskalihi.com

mailto:kodom@kkv.net


Goals and Objectives

1. Develop a minimum of 5 specific, locally relevant food commodities or 
safety issues/practices addressed in the new curriculum based on 
feedback

2. Update current community-based curriculum to reflect new FSMA 
guidelines relevant to the community

3. Conduct a process evaluation with pilot program workshop participants 
to determine workshop series and delivery methodology 
improvements in addressing the needs of Hawai;iʻs small and beginning 
farmers, processors, and wholesalers

4. Disseminate updated curriculum to at least 150 individuals through on-
site trainings (3 outer island, 5 Oʻahu based), 15 local stakeholder 
organizations and 600 individuals through broader implementation 
throughout Hawai`i.









Challenges

• No interisland travel
• 14 day quarantines
• School campuses closed, including all University of Hawaii systems
• No gatherings
• Current rise in positive cases
• Hawaii started to open and then closed again
• Historical context of pandemic in community

Response

• Video vignettes
• Interviews
• Site specific
• Webinars
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