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Innovation Center for U.S. Dairy Food Safety Operating Committee

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
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How We Work Together

Chad Galer
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Subject Matter Experts
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Core Strategies

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
Q - Food Safety Culture Programs, Assessment, and Dashboard

Sy Chuls Disseminate Best Practices via Training, Tools, & Guidance Documents

Dairy Plant Food Safety & Supply Chain workshops

— - Pathogen Controls Guidance Document, Traceability Guidance Document, tools/checklists
o . Presentations by industry and academic experts on behalf of the IC (Conferences, Webinars) -

Share results and progress as appropriate with requlatory partners

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

Eattancs- Do o

> . Hands-on food safety plan support and free 1:1 coaching (USDA NIFA Grant)
Raseer 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
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Ongoing Guidance & Trainings

[ h» Sopd iy

Pathogen Control Guidance Document Listeria Controls

The Innovation Center Food Safety Committee Announces 2022

Supplier Food Safety Management Workshop

September 27 - 28

Plymouth, WI
Host: Sargento Foods
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Innovation Center Food Safety Committee

Announces 2022

Dairy Plant
Food Safety
Workshops

http://www.usdairy.com/foodsafety

March 8-9 Tempe, AZ
Host: United Dairymen of Arizona

March 30- 31 st Louis, MO

Hosts: Prairie Farms & Glanbia Nutritional

August 3-4 Green Bay, Wi
Hosts: Schreiber Foods & Saputo

September 14 - 15 syracuse, NY
Hosts: HP Hood, Wells Enterprises & Agri-Mark


http://www.usdairy.com/foodsafety

Core Strategies

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
Q - Food Safety Culture Programs, Assessment, and Dashboard

Sy Chuls Disseminate Best Practices via Training, Tools, & Guidance Documents

Dairy Plant Food Safety & Supply Chain workshops
Pathogen Controls Guidance Document, Traceability Guidance Document, tools/checklists

s . Presentations by industry and academic experts on behalf of the IC {Conferences, Webinars)
Share results and progress as appropriate with requlatory partners

e SUpport Artisan, Farmstead, and Small Dairy Manufacturers
Tailored training classes, online courses, and resource websites -
> . Hands-on food safety plan support and free 1:1 coaching (USDA NIFA Grant)
Raseer 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
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Artisan Dilemma
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Artisan Food Safety Advisory Group

Team Mission

o Enhance food safety and pathogen control among artisan cheese & ice cream makers
- Broadly disseminate food safety education

- Help as many producers as possible, reach even the smallest operations with the least
resources

Strategies
o Provide Resources and tools so artisans can help themselves

o Provide Training that reaches people across a broad geography

o Provide Hands-on Support and Coaching

o Proactively assess areas of need for Research and scientific analysis
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Artisan Cheese Food Safety Advisory Team

INNOVATION | _ Fyel
Howlion @@ & 29— Brarons Scpily
{ pwma
/—
m /{u;

- - Rl T A MR LANDOLAKESu:
@, ~ Comell University 11 covaTs Sysco

IDFA % UCONN NC STATE

ah UNIVERSITY OF CONNECTICUY INIVERSITY
Apac ation L

@5 INNOVATION

WS} CENTER fox U S. DAIRY.

HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH



Artisan Ice Cream Food Safety Advisory Team
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Artisan Food Safety Resources Overview

Cheese Ice Cream
. . : » Consolidated guides and resource websites
» Consolidated guides and resource website J o
. www.safeicecream.org IDFA 2 |CE CREAM
www.safecheesemaking.org =) AMERIEAN e { ASSOCIATION

. . > Online training and resources
> Online training and resources

www.usdairy.com/artisan

WWW.usdairy.com/artisan

> Food Safety Coaching and FS Plan writing » Food Safety Coaching and FS Plan writing

USDA National Institute of Food and Agriculture USDA National Institute of Food and Agriculture
— UNITED STATES DEPARTMENT OF AGRICULTURE — UNITED STATES DEPARTMENT OF AGRICULTURE

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

Resources You Can Use

THE SAFE ICE CREAM HUB

Food Safety Resources for Ice Cream Manufacturers

Safe
Cheesemaking

Food Safety Resources
for Cheesemakers

www.safeicecream.orq

www.safecheesemaking.orq
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http://www.safecheesemaking.org/
http://www.safeicecream.org/

On-line Artisan Cheese Food Safety Course

Food Safety Basics
For Artisan

Cheesemakers

Food Safety Basics For Artisan Cheesemakers -
Food Safety (ncsu.edu)
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https://units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/

On-line Artisan Ice Cream Food Safety Course

Food Safety Basics
for Ice Cream

Makers

Food Safety Basics for Ice Cream Makers -
Food Safety (ncsu.edu)
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https://units.cals.ncsu.edu/foodsafety/food-safety-basics-for-ice-cream-makers/

Map of Food Safety Resources (NEW)

Goal: Create National Map of Resources / Identify Where Support is Missing?

Fe onlipe
tools -\(.)" lm]in.ing‘
Call usc K

write vour food safety

own plan resources

growing your food safety {
business safely Lesources map
Map of Food Safety Resources
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https://www.idfa.org/safeicecream/food-safety-map/

State Page of Food Safety Resources

Clicor a printable PDF.
THE SAFE ICE CREAM HUB

Food Safety Resources for Ice Cream Manufacturers

This document was created to help you find local and

regional Food Safety support. For self-help resources,

guides, and templates see bottom of this document http://www.safeicecream.org/food-safety-map
Local Food Safety Resources Please forward additions/corrections to Mary Wilcox
@5 INNOVATION significantoutcomeslic@gmail.com
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http://www.safeicecream.org/food-safety-map

New York Dairy Food Safety Resources
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Local Food Safety Resources

Sam Alcaine zlcaine@comell.edu - food safety plans, FSPCA, dairy/food safety assistance

Rob Ralyea rdrl0@cornell.edu = for cheese
Kim Bukowski krbld@cornell.edu = for ice cream

Micole Martin nhwgaicornell .edu = for fluid milk

Cornell University Dairy Foods Extension link
Mew York State Dept of Agriculture and Markets link - Milk Control, Jackie Mannato
Jackie.Mannato@agriculture.ny.gov

Regional Food Safety Resources

Mortheast Dairy Foods Research Center at Cormell link (Dave Barbano/Sam Alcaine
alcaine@comell.edu)
Mortheast Dairy Foods Assocation link

Mew York State Cheese Manufacturers” Association link

Cormell Food Processing & Development Laboratory link = Rob Ralyea rdri0@comell.edu

Cormell Dept of Food Science link
Mortheast Center to Advance Food Satety link

Find additional resources through your regional dairy check-off American Dairy Assodation ME link

17



Delaware Dairy Food Safety Resources

Local Food Safety Resources

» Melinda Shaw mlit@udel.edu runs the U Dairy Creamery, making cheese and ice cream.

« Kali Kniel Professor of Microbial Food Safety kniel@udel.edu

» University of Delaware Link Dan Severson severson@udel.edu Extension Agent, Agriculture & Animals
e DE Dept. of Health and Social Services Div. Of Public Health link, gwen.willey@delaware.gov

Regional Food Safety Resources

e Find additional resources through your regional dairy check-off New England Dairy Promotion Board
link
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National Dairy Food Safety Resources

e Dairy Food Safety Support available nationwide

o National Dairy Food Safety Hotline staffed by experts

Dairyfoodsafetycoach@cornell.edu or call (315) 787-2600

o Center for Dairy Research - Food safety/quality support acbrien@cdr.wisc.edu
* National Organizations with dairy food safety resources

o Safe Cheesemaking American Cheese Society curated resource hub
Safe Ice Cream Food safety resource hub for ice cream
Innovation Center for U.5. Dairy Food safety guides, checklists, workshops
International Dairy Foods Association Advocacy, regulatory and communications
North American Ice Cream Association Food safety page
WCMA Food safety page and templates
The Dairy Practices Council Peer reviewed guidance documents
3-A Sanitary Standards Standards for hygienic design

o o0 0 0 00

Dairy Food Safety Resources

For self-help resources, guides and template
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http://www.usdairy.com/foodsafety

[EEINNOVATION
Food Safety Resources CENTERTA LS. DAIRY
The I

cciety, Morth American kce: Cream
“oun mmesous cther dairy
afety in aff dairy

Visit www.usdairy com /foodsafety guides, cf and tools. Vis safeches aking org and
yww safei cecream org for Son:nmnn drr:oun:r] nks oural bedwuh mall processars in mind.

Interactive Online Training Courses
Fod Safety Basics [

mmmmmmmmmmm

o Food Safety Bashos
: 8 Food dutotySavko

bce cream, and frozen
drspenm:nuhnurrr: by fnods:ﬁﬂyrrpcm fmmd:lryprncmmrs :md mia (NS, UCons, Carnell,
UW.CDR). Each is divided in at Juding
the impartance of food 5 sﬂy
monitaring. The courses are low cost or free with member code from the ACS, lce Cream Association, DEC,
rthe I Youll also find many anline courses throwgh University's including NCSU's omline Environmental
)lnnmcuqmumm.lx_nzs...nann(‘ ormell's mm:mlmcnummm..bedﬁnm

Nanonw1de Summrt & Food Safety Pl:m Writing Assistance

hieg warkshops and a free food = f:\'spp\:\ atline are available acrass the US. I’Jl‘ﬂeprd
small dairy g hellam ese Fesources leverage experts b

n prmw-m fioeddl safiety pilans, u:npjelm:m gpmgﬂmi and improving practices. Worleshoy ppﬂnmpl nts
mepmvld od informaticn, templates il mng:: ey design their personalized food ety
plans. For course materals and Lipen :mng\-\- rh:nnp sit Food Safety Flan Suppart

19


http://www.usdairy.com/foodsafety

Digital Supplier Controls Food Safety Resource Packet (NEW)

Goal: Develop a Supplier Controls Packet to guide small to medium
processors to know why and how to ask the right food safety questions of

their suppliers

Audience: Small to Medium Artisans with: SupplerControl Fooa
- Limited food safety knowledge/staff 5
- Limited access to food safety expertise locally

- Those unable to purchase ingredients at large volumes
Approach:

- Determine what is currently missing from existing resources
- Highlight the common mistakes/confusion areas

- Develop packet of sample documents w/explanations _https://bit.ly/3tTfdry

- Sharing at conferences
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https://bit.ly/3tTfdry
http://www.usdairy.com/foodsafety

Ongoing Artisan Training/Workshops/Support

USDA National Institute of Food and Agriculture In-Person Workshops
«lll UNITED STATES DEPARTMENT OF AGRICULTURE

<;__— AMER' AN . NORTH AMERICAN
) CHEES: & ICE CREAM
SOCTETY ¢ ASSOCIATION

July 19th November 6th

Hybrid Approach: Online + Virtual Office Hours

dairyfoodsafetycoach@cornell.edu
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WSS} CENTER™ X U.S. DAIRY.

HEALTHY PEOPLE * HEALTHY PRODUCTS = HEALTHY PLANET 21



mailto:dairyfoodsafetycoach@cornell.edu

Hispanic Latino Style Cheese Food Safety Outreach

Training/Tools

- New Employee Training Video
- Checklist To Reduce Risk
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NADRO Leadership

, Industry Partners & Volunteers
)/0“ Innovation Center for U.S. Dairy

Questions?? Contact Mary Wilcox
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