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ABOUT THE WORKSHOP 

As a long-standing partner with the National 

Good Agricultural Practices Program, we are 

pleased that the FDA-recognized Produce 

Safety Alliance modules (https://

producesafetyalliance.cornell.edu/ ) are 

finalized and about to be released. A major 

objective for the PSA has been to develop a 

standardized produce safety curriculum that 

meets regulatory requirements outlined in the 

Food Safety Modernization Act’s Produce 

Safety Rule. Lead Instructor Trevor Suslow has 

served on the PSA Steering Committee, Lead 

Trainer Review Committee, and is a Train-the-

Trainer instructor. This revised and updated 

workshop (formerly Produce Safety: A Science-

based Framework Workshop) remains an 

integrated approach to building a foundation of 

awareness and improved understanding of the 

current scientific basis for produce microbial 

safety systems and preventive controls. 

Blending the two programs, instructors will 

highlight the differences between what are 

Good Agricultural Practices (“shoulds”) versus 

what are required compliance provisions and 

practices for the regulation (“musts”).  

 

This current workshop, by incorporating the full 

PSA Grower Training Course materials, is one 

way to satisfy the FSMA Produce Safety Rule 

requirement outlined in § 112.22(c), which 

states ‘At least one supervisor or responsible 

party for your farm must have successfully 

completed food safety training at least 

equivalent to that received under standardized 

curriculum recognized as adequate by the 

Food and Drug Administration.’ 

An expanded and interactive 
version of the FDA-recognized 

Produce Safety Alliance  
curriculum for grower  

certification with training  
sessions built from a science-

based framework to create 
Microbial Produce Safety  

Systems from Preharvest to 
Postharvest 

The expanded content is designed to provide 

participants with a deeper framework for 

decision-making on key topics common to 

industry guidance and standards as well as the 

multiple layers of federal regulatory 

compliance rule-making requirements and 

evolving federal guidance.  

The curriculum is a blend of applied and 
practical information that will challenge existing 
knowledge and assumptions regarding the 
How, Why, Where, and When of systems-
oriented tactics in developing, implementing, 
and managing, produce food safety programs. 
 
The course delivery is an interactive-based 

delivery of the standardized PSA modules, 

group assessment of case examples, and 

break-out group problem-solving challenges. 

The emphasis of the curriculum is the science-

basis for current produce safety standards and 

targeted microbiological testing to improve 

performance. Key resources and tools for 

hazard awareness, risk identification, risk-

based preventive controls, and verification of 

corrective actions will be provided. A team of 

academic and highly experienced industry 

instructors will provide a strong emphasis in 

practical applications and “boots-on-the-

ground” experience in dealing with 

programmatic and day to day produce safety 

challenges. 

Trevor Suslow, UCD 
Betsy Bihn, PSA  
Donna Pahl, PSA 
Linda Harris, UCD 
Michele Jay-Russell, WCFS  
Michelle Danyluk, U of FL 
Jennifer McEntire, United Fresh 
Justin Kerr, Factor IV Solutions 
Elis Owens, Birko 

INSTRUCTORS 

FOR MORE INFORMATION 
Technical Content Coordinator: 
 

Trevor Suslow 

Extension Research Specialist 

Director, Postharvest  

Technology Center 

tvsuslow@ucdavis.edu 

Phone: (530) 754-8313 

 

Registration Coordinator: 
 

Penny Stockdale 

Postharvest Technology Center 

Dept. of Plant Sciences 

One Shields Avenue 

Davis, CA  95616 

pastockdale@ucdavis.edu                 

Center Phone:  (530) 752-6941    

Direct Phone: (530) 752-7672 

Fax:  (530) 754-4326  

A Certificate of Attendance, supported by in-

class polling response records, for inclusion 

in audit documentation as a ‘Qualified 

Individual’ in produce food safety will be 

issued. After attending the entire course, 

participants will also be eligible to receive a 

certificate from the Association of Food and 

Drug Officials (AFDO) that verifies they have 

completed the recognized PSA grower 

training.  To receive an AFDO certificate, a 

participant must be present for the entire 

training and submit the appropriate 

paperwork to their trainer at the end of the 

CERTIFICATION 

https://producesafetyalliance.cornell.edu/
https://producesafetyalliance.cornell.edu/


REGISTRATION FORM.  Enrolling is Easy! 

On-Line:  Link to our registration form from:   
http://ucanr.edu/survey/survey.cfm?
surveynumber=18664  
By Phone:  Call (530) 752-7672.  Please have your 
credit card account number handy. 
By Fax:  Fax this completed enrollment form, along 
with credit card information to:  (530) 754-4326 
By Mail:  Complete this form and send it with your  
payment to:   
Postharvest Technology Center, Attn: Penny Stockdale  
UC Davis Dept. of Plant Sciences, MS2 
One Shields Avenue, Davis, CA  95616 

 

REGISTRANT INFORMATION 
 

Name _______________________________________       
 

Job Title_____________________________________ 
 

Company____________________________________ 
 

Mailing Address ______________________________ 
 

City _______________________  State __________   
 

Zip/Postal Code _________  Country ______________ 
 

Phone  ____________________   
 

Email _______________________________________ 
 
  

PAYMENT INFORMATION 
□ Enclosed is a check payable to “UC Regents” for  my     
 selected options  - OR- 
□ Please charge my credit card: 
 

_______________________________   ____________         
Account Number                                      Expiration Date         
 

___ ___ ___ ___ ___ 
Zip Code for  
CC Billing Address  

ENROLLMENT INFORMATION 

Accommodations and Dining:  Limited 

blocks of rooms have been reserved at a 

number of hotels within walking distance for 

workshop participants.  Additionally, there is a 

fine selection of dining establishments in close 

proximity to the campus.  
 

Transportation.  The closest airport to Davis is 

Sacramento International (a 25 minute drive). 

Taxis, shuttles and bus transportation are 

available to the UC Davis campus,  Once 

you’re here, the UC Davis Bike Barn (bikebarn. 

ucdavis.edu/) and Ken’s Bike & Ski 

(kensbikeski.com) offer rental bicycles to help 

you navigate around campus and town.  
 

Internet Access.  Participants will be 
provided access to a non-secured campus 

guest wireless account.  UC Davis provides a 

number of wireless access points on the 

campus,  
 

Parking.  Daily campus parking permits cost 

$9/day and during the first week may be 

purchased at kiosks near the entrance of the 

parking lot.  Please notify the registration 

coordinator if you will be parking a vehicle on 

campus during the week of the field tour. 
 

Our Postharvest Technology Center Welcome 

to Davis page (http://postharvest.ucdavis.edu/

About_Us/Welcome_to_Davis/) provides 

additional information about Davis and the 

region around the university, including hotel, 

restaurant, and transportation details. 

The revised Framework Course builds on the FDA-

recognized Produce Safety Alliance curriculum 

(standardized training for the Produce Safety 

Rule). In addition to learning about produce safety 

best practices, key parts of the FSMA Produce 

Safety Rule requirements are outlined within each 

module, 
 

 Introduction to Produce Safety 

 Worker Health, Hygiene, and Training 

 Soil Amendments 

 Wildlife, Domesticated Animals, and Land 

Use 

 Agricultural Water (Part I: Production Water; 

Part II: Postharvest Water) 

 Postharvest Handling and Sanitation 

 How to Develop a Farm Food Safety Plan 
 

Built into each module is expanded information on 

risk-based hazard assessment and preventive 

controls  
 

Overview of FSMA Preventive Controls for 

Secondary Activities Farms (“on-farm’ 

packing operations)  

Validation, Verification, and Monitoring 

Corrections and Corrective Actions  

Sanitation and Environmental Monitoring 

Programs  

Microbiological indicators and pathogen 

testing do’s and don’ts  

Case studies  

COURSE TOPICS 

ALSO OF INTEREST 

 Fresh-cut Products: Maintaining Quality & 

Safety Workshop, September 13-15, 2016 

 Postharvest Technology of Horticultural 

Crops Short Course, June 19-30, 2017 

 

To learn about other workshops and the Produce 

Professional Certificate Program (taking this 3-day 

workshop gives you 20 of the 120 points required. 

For more information, visit our website at: http://

postharvest.ucdavis.edu. 

WHO SHOULD ATTEND 

The course content is primarily designed for  

individuals or representatives of grower/shipper 

operations needing or desiring to be certified and 

listed under the PSA program. However, those 

handlers, shippers, entering, junior level and even 

experienced produce safety professionals across 

the supply-chain and affiliated industries will  

benefit from attendance. Many others with an  

interest in produce safety as educators, managers, 

insurance underwriters and policy developers will 

find the course content informative and unique. 

ENROLLMENT FEES and DEADLINES 

Registration costs for this workshop is $ 950.00 

which includes all instruction, course materials, 

loaded resource flash drive, networking recep-

tion, coffee breaks, and lunches. Set costs  

include PSA Grower Training Manuals ($50) 

and a certificate of course attendance from 

AFDO ($35) {All costs listed are approximated 

costs. Final costs may vary once the modules 

are complete since printing costs will depend 

on final page counts. It is the intention of the 

PSA to align with these costs as much as  

possible.} 
 

To facilitate and ensure an instructor-assisted 

learning environment and strong peer2peer 

experience–based interactions, attendance is 

limited to 50 participants.  
 

We request your enrollment no later than  

October 25, 2016.  Reservations are made on 

a first-paid, first-enrolled basis. If the class is 

full, a waiting list will be available for additional 

registrants.  
 

If your plans change:  Refunds, less a $95.00 

processing fee, will be granted if requested no 

later than October 25, 2016.  At that time, you 

can also discuss sending a substitute.  We  

reserve the right to discontinue, postpone, or 

combine classes, and to change instructors.  

Every effort will be made to notify enrollees of 

any changes or cancellations. 

TRAVEL AND CAMPUS INFORMATION 

http://ucanr.edu/survey/survey.cfm?surveynumber=18664
http://ucanr.edu/survey/survey.cfm?surveynumber=18664
http://postharvest.ucdavis.edu/About_Us/Welcome_to_Davis/
http://postharvest.ucdavis.edu/About_Us/Welcome_to_Davis/
http://postharvest.ucdavis.edu
http://postharvest.ucdavis.edu

