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*US Food and Drug Administration (FDA) is a
federal-level food safety regulatory agency.

*The Food Safety Modernization Act (FSMA) is a
preventive, proactive approach to food safety.
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In all, FSMA includes seven rules:
1. Produce Safety
2. Preventive Controls for Human Food
3. Preventive Controls for Animal Food
4. Sanitary Transportation of Foods
5. Foreign Supplier Verification Programs
6. Accredited Third-Party Certification
7. Protect Food against Intentional Adulteration
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Key Requirements of Preventive Controls for
Human Food

1. Facilities must establish & implement a food safety
system. Requirements for a written food safety plan

Verification Preventive
Procedures Controls
Corrective Supplier
Program

Action
Procedures

Monitoring
Procedures
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The Food Safety Plan
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Written Plan Ongoing Activities
1. Facility Information 5. Monitoring
2. Prerequisite Programs 6. Corrective Actions
3. Hazard Analysis 7. Verification
4. Preventive Controls
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The regulation requires:

[s performed or overseen by a Preventive Control
Qualified Individual (PCQI) who has successfully
completed training in the development &

application of risk-based preventive controls.

FSPCA
CERTIFICATE OF TRAINING

18 awarded te

Your Name

A reEoaAItion Rar having sstcesstully completed
the Food Salely Preventive Controls ANlsncs couris:

FSPCA Preventive Controls for Human Food
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Lead Instructor Name
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