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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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Core Strategies

Pathogen Control
Supply Chain

Artisan

Guidance Documents

Research

Traceability
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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

Food Safety Culture Programs, Assessment, and Dashboard

Disseminate Best Practices via Training, Tools, & Guidance Documents
Dairy Plant Food Safety & Supply Chain workshops
Pathogen Controls Guidance Document, Traceability Guidance Document, tools/checklists
Presentations by industry and academic experts on behalf of the IC (Conferences, Webinars)
Share results and progress as appropriate with regulatory partners

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)

ldentify 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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Consultants
Training, Best Practice Teams

ﬁ Tim Stubbs
‘{: Food Safety Staff Lead

Jeremy Travis
Chair

Ron Dunford
Vice Chair
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Mary Wilcox
Consultant
Artisan Cheese & Ice Cream

Chad Galer

Food Safety Staff

Food Safety Operating Committee

Jim Mueller
Consultant
Supply Chain, Cheese, Brine

Pathogen Controls Best Practice Artisan Cheese & Guidance Research Consortium
Tools & Workshops Sharing Groups Ice Cream Teams Documents
f A | [ | | A | f A ) ( A \
Dry Dairy Best Practices « SafelceCream.org Traceability * Listeria Controls

Pathogens Guidance
Brine Best Practices
Foreign Material
Workshops

» SafeCheeseMaking.org
* Artisan Workshops

* Simplified Guides

* Hispanic Cheese

Pathogen Controls
Hygienic Separation
Supplier Controls
Self-Audits

* Advanced Sanitation
e Artisan/QF research
* Brine Research

* Cold Plasma

120+ Subject Matter Expert Volunteers




Operating Committee

e Jeremy Travis - Hilmar Cheese & Ingredients
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Innovation Center Food Safety — Teams & Partnerships

Innovation Center Committee Artisan Cheese Advisory Team
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Food Safety Guidance Documents  www.usdairy.com/foodsafety

2013/2020 2017
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T bilit Listeria Guide in Spanish Artisan Guides
raceaniil y CONTROL DE LISTERIA MONOCYTOGENES
GUIA PARA LA INDUSTRIA LACTEA DE EE. UU.

Guidance for Dairy Product 7
Enhanced Traceability
Svongiein o 05, Doty Supy Chain @5 INNOVATION
Sept 10,2013 188} CENTERE= U.S. DAIRY.
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Framework for Establishing Hygienic Separation in Continuous Dairy Resources for Growing Your Recursos para acrecentar su
Powder Systems in the Event of a Pathogen Positive in Finished Product Cheese Business Safely :gocio de producci()n de quesos
de manera segura

:
SANOWTION 2019/21/24

Con'r2015/2016 Pathogen Controls
- 1 jry Jndustry
Eig"? &cfi‘ 8 E&ﬁ?j‘gl gn CONTROLLING PATHOGENS IN DAIRY Supplier Controls Packet

7 PROCESSING ENVIRONMENTS

GUIDANCE FOR THE U.S. DAIRY INDUSTRY

£ Resources for Growing Your Business Safely
<z Ice Cream Inclusions
o Food Safety Guide
HINNOVATION
CINTIR ™™ LIS DAIRY
@5 INNOVATION
3 i L!‘ (CENTER™US. DAIRY.
— neowen Luv‘tu for U Owery
,== |NNOVATION Ame 13, 322 - Verean &
EEIN NOVATlON L' ENTER = U S DAIRY Developed in collaboration fh team of small busi
ﬁcz NTER=2USDAIRY. Yy - oy Em R RR—— — = o | assodatonan ihi

am
s



http://www.usdairy.com/traceability
http://www.usdairy.com/foodsafety
https://www.usdairy.com/~/media/usd/public/spanishlanguagetools/control-de-listeria-monocytogenes-guia-para-la-industria-lactea-de-ee-u.pdf
https://www.usdairy.com/~/media/usd/public/control-of-listeria-monocytogenes-guidance-for-the-us-dairy-industry.pdf
https://www.usdairy.com/~/media/usd/public/pathogen-guidance_final.pdf?la=en&hash=5B6FFD8608CB435FC1A5679EBF37F235F0D8C083
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The Innovation Center Food Safety Committee Announces 2024

Dal ry Plant Food Safety WOI’kShOpS Dairy Plant Food Safety Workshop

April30- May 1 Greeley,CO
> TWO - d a y WO r k S h O p S Hosts: Leprino Foods & Hilmar Cheese
July 30 - 31 Madison, WI

> Over 2878 trained at 53 WorkShOpS Hosts: Foremost Farms USA & Sargento Foods

October1-2 Batavia, NY

> VO I u ntee r i n d u St ry eX pe rt t ra i n e rS Hosts: HP Hood & Wells Enterprises

» Lectures, hands-on exercises, peer Q&A
» Traditional and “Dry / Powders” content
» Online tools, guides, checklists

i NOYAMION

The Pathogen Control Equation: A Food Safety/Quality Principles Approach

il N N \ / v/
#1 #2 #3 w4 #5 #6
Separate GMP's Controlled Sanitary Effective Environmental
Raw From Followed Floor Design Sanitation Monitoring
RTE Conditions Equipment Procedures
and Building | and Controls

-+ + + + +

N JL I )

= Pathogen Control

Additional information at - www.usdairy.com/foodsafety



http://usdairy.com/foodsafety

Supplier Food Safety Management Workshop

»0One or Two-day workshops
»\Volunteer industry trainers

»Started 2011, 18 sessions, 317 trained

» Audience of supplier quality, quality, purchasing,
and suppliers

» Risk identification and mitigation tools

. Helps create FSMA Supplier Controls

. Risk Assessments and case studies p—

. Food Safety Guidance Document -
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Artisan Dairy Food Safety Platforms |

Deliver accessible training and tools for small, artisan, & farmstead dairy e

» Artisan Cheese Advisory Team
- 2012 - 2016, 21 sessions, 750 Artisans and Regulators trained o =" —— ——
- Online class launched 2017 bit.ly/3vtO0yM |
- Consolidated guides and resource website www.safecheesemaking.org

Food Safety Basics
for Artisan Cheesemakers

—

- Online training and resources www.usdairy.com/artisan

» Artisan Ice Cream Team since 2018
- Launched online Ice Cream FS November 2019 bit.ly/36tUPQh
- Consolidated guides and resource website www.safeicecream.org

: . , , Food Safety Basics R b
- Online training and resources www.usdairy.com/artisan Aitieal 1c% Crantn Makers || -

» Food Safety Plan writing sessions & National Support Center
2x3 year, S400K USDA NIFA Grants for nationwide classes & virtual .
National Artisan FS center at Cornell == — 7 E

FREE Support /consulting at DairyFoodSafety@Cornell.edu B e |



https://bit.ly/3vtOOyM
http://www.safecheesemaking.org/
http://www.usdairy.com/artisan
https://bit.ly/36tUPQh
http://www.safeicecream.org/
http://www.usdairy.com/artisan
https://cals.cornell.edu/northeast-dairy-foods-research-center/artisan-support
mailto:DairyFoodSafety@Cornell.edu

'Small Ice Cream Maker Outreach

Learning from outbreaks - Understanding

your ingredients and supplier control
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LOWING your

yusiness safely

Growing Your Business Safely

National Map of Food Safety Resources

FOOD SAFETY SUPPORT HOT-LINE FOR

SMALL/ARTISAN
DAIRY PROCESSORS

l , SIS0 1Y Duf A OF 1000 1Y e

o UTITRE RIS TN US R R 00 TS 00 T T
BB 100 5y £rOCONg 1 07-0n-0N0 D% CONSUIRON INC
- v

e 315-787-2600

eDa:ryfcoduie:ycoach@corren.edu

Contacts Include:

v'University, Extension, Guilds,
College Creamery/Fsci Depts, USDA
Regional Food Safety Centers

v'State/Regional Check-Off, and
Scale-up Assistance Organizations



https://www.idfa.org/growing-your-business-safely-2/
https://www.idfa.org/other-resources

Hispanic Latino Style Cheese Best Practice Team

www.usdairy.com/spanish

4""

2 "_ e Sub-team focused on outreach and providing tools in English and Spanish to
drive awareness and adoption of food safety practices

e Fresh, higher moisture, near neutral pH cheeses are inherently more
susceptible to growth from post pasteurization contamination

e Hispanic/Latino style varieties are growing and fall into this higher risk
category. Mainstream retail volumes grew from 94M lbs. to 133M
Ibs. outpacing overall cheese growth (IRi Data, 2016 vs. 2020)

e Since 2010, 15 outbreaks with 149 illnesses and 13 deaths were attributed
gg "?i%?véy)gy tO H|Span|C/Lat|nO Style Cheese fOOd Safety ISSLIeS. (https://www.foodindustrycounsel.com/recalls)
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http://www.usdairy.com/spanish
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Listeria Research Consortium

Established January 2015, ~ $1.1MM funding from
» Core companies, IC BOD, and National Dairy Council
» 14 projects funded to date

Research Targets
» Listeria controls for products and plant environments
» Listeria virulence research

» Critical risk mitigation - surface ripened & fresh
cheeses

RLETIO kAl DAl Ry SO HCAL

Eﬁ LAND O'LAKES. ic. Forg?lost NOC
- o R .

Industry Scientists
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Food Safety Culture — Assessing Your Unique Needs
Plant level Culture surveys run by Innovation Center and Cultivate

Dimensions and Sub-Dimensions
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SHARED DAIRY INDUSTRY FOOD SAFETY CULTURE DASHBOARD

(Scorecard: Your sortable results plus anonymized industrywide reference ranges)

Interactive
tool for each
company to
analyze their
results
internally and
against
industry
benchmarks

\ 4
Dairy/DMI

Sector

QOrganization
(® Both

Choose a category to show

Role v |
Filters
Role (All)
Function (All)
Site (A1)

What your collegues said
Food for Thought

Change Tools $

o
@

Overall Maturity
Lea:::rs-.hip
messaging

3.1

2.8

Top Strengths

2nd -
Learning

1st -
Leadership
messaging

3-9 3.4

Learning

Top Weaknesses

1st - Change 2nd - Problem
management solving

1.9 2.0

1st - Change

2nd - Data
management

Company commitment

Leadershlp messaging

Values & Mission

People

Managemen‘t engagement

Leamlng

Change management

Adaptability

Consistency

Problem solvmg

Data

Risk perception
Risk
Risk Ieadershlp

(® Show others
Only me

. | am temporarily emp...

| do not have othersr...

Score

| lead a group of direc... . | lead a group of supe...
| lead a group of line... . No color
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