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FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE



                    





COURSE DATES:  June13-14, 2018 

LOCATION

Food Innovation Center - north
120 New England Avenue, 
Piscataway, NJ 08854

(just off Piscataway campus of Rutgers University)
WHO SHOULD ATTEND

This course is for anyone who imports food into the U.S. for sale, or for use as a food ingredient.

COURSE DESCRIPTION

	1st Day - 7 hrs. (9:00AM-12:00, lunch, 12:30-4:30PM)

	Introductions, Sign-in sheets and course expectations

	Ch. 1 FSMA and FSVP

	Ch. 2 Setting the stage: Foundation of FSVP 

	Ch. 3 Overview of Requirements for FSVP

	Ch. 4 Hazard Analysis

	Ch. 5 Evaluation and Approval of Foreign Suppliers 

	Ch. 6 Verification of Foreign Suppliers

	2nd Day - 7 hrs. (9:00AM-12:00, lunch, 12:30-4:30PM)

	Opportunity for Q&A, sign-in sheets

	Ch. 7 Re-evaluation of Foreign Suppliers

	Ch. 8 Importer Identification at Entry

	Ch. 9 Importance of Records

	Ch. 10 FDA Oversight of FSVP

	Appendices – FDA Forms, Fact Sheets, Compliance Dates

	Final Q&A, then written exam (20 true/ false questions)

	End of course  (AFDO Certificates available on-line)


This 14-hour class, given over 2 days, covers the requirements of the Foreign Supplier Verification Program rule (FSVP) under the FDA Food Safety Modernization Act (FSMA). Participants will learn how to comply with FSVP requirements during their operations. This curriculum, designed by the Food Safety Preventive Controls Alliance (FSPCA), is the FDA-recognized “standard curriculum” meeting training requirements for Foreign Supplier Verification Program Qualified Individual (FSVP-QI).

Hands-on exercise sessions provide immediate utilization of lecture materials as participants work through a model Foreign Supplier Verification Program. Group discussions allow for exchange of “best practices” advice on successful implementation and maintenance of FSVP programs. 

Attending the entire 14-hours of the course, answering questions, participating in group activities, and passing the written exam at the end of the course are all required in order to earn the FDA-recognized FSVP-QI certificate.  

ONLINE REGISTRATION

http://foodinnovation.rutgers.edu  or contact
Polly Pepper at 856-459-1900 Ext 4521 pp559@NJAES.rutgers.edu
Payment by credit card, purchase order, or check payable to the Food Innovation Center must be received prior to start of class; seats are limited so space in the class will be held only after (non-refundable) payment is received.  
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TRAINERS 
DONNA F. SCHAFFNER, and other seasoned trainers, veterans from the Food Processing Industry, under her direction.  Donna is a FSPCA Trainer-of-Trainers and holds Lead Instructor certificates for PCHF, FSVP, USDA-HACCP, IHA-HACCP & Seafood HACCP.
COST: $595 per person Includes $50 certificate fee paid direct to the certifying body. You make one payment to Rutgers FIC, and the instructor manages your registration and certificate fee with the FSPCA & AFDO.  Registration fee includes FSVP textbook, FSVP workbook, forms & supporting materials.  
Coffee, lunches & snacks are included both days.

AFDO Certificate is available on-line after end of class and successful passing of the written exam.
450 East Broad Street, Bridgeton, NJ 08302  


(856) 459-1900 www.foodinnovation.rutgers.edu








Food Safety and Regulatory Compliance Guidelines taught in a practical, effective manner!

