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Food Safety Program - Process Validation in (RTE) Products



COURSE DESCRIPTION

The Process Validation Workshop is designed and intended to assist companies in the principles and approaches to validating its food safety system to be compliant with FSIS regulations. The workshop is conducted in cooperation with a trade association or other organization and a microbiology laboratory, where specific validation procedures are demonstrated and discussed. The major focus of the Process Validation Workshop is for cooked, ready-to-eat meat and poultry products. 
COURSE TOPICS

· FSIS Regulatory Requirements


· Pathogens of Concern

· Design concepts in conducting validation studies

· Validation of Heating and Cooling Processes

· Use of pathogen  modeling program and AMI lethality spread sheet

· Validation of processing equipment – flash pasteurization

· Validation of hot water pasteurization

· Validation of other interventions for RTE products

· Factors effecting the frequency of re-Validation

· Application of Statistical Principles of Process Validation

· Frequencies of Listeria sampling and Presentation of data

· FSIS perspective on process Validation

· Methodologies for process validation, microbiological methods for pathogen control 

BIOGRAPHY OF LEAD INSTRUCTORS

Mr. Robert A. Savage 
Mr. Savage received his B.S. and M.S. in Food Science and Technology from the University of Massachusetts and has more than 27 years experience in the food industry, the United States Food and Drug Administration (FDA) and the United States Department of Agriculture, Food Safety and Inspection Service (FSIS). Mr. Savage served as the Director of Microbiology for the Ann Page Division of the Great Atlantic and Pacific Tea Company where his duties included developing microbiological methods, QC sampling plans, thermal process schedules for low-acid canned foods and trouble-shooting microbiological problems. While with FDA, Mr. Savage was active in the implementation of the first HACCP-based, low-acid canned food regulations, investigations of botulism outbreaks, product recalls and evaluations and audits of firms' compliance with FDA regulations both domestically and overseas. He is considered a leading expert in thermal processing technology. In the FSIS, Mr. Savage was responsible for the development of the HACCP-based, canning regulations for meat and poultry products. Mr. Savage served as the Headquarters representative on a six-member HACCP Special Team to study how HACCP could be used in the meat and poultry industry and in inspection. Duties included conducting HACCP workshops with leaders in the meat and poultry industry and pilot testing HACCP models in volunteer slaughter and processing plants. He also participated in the development of the HACCP regulations and HACCP guidance materials for small business. While at FSIS, Mr. Savage conducted numerous HACCP training sessions for both industry and Agency personnel and is accredited as a Lead Instructor and a Train-the-Trainer by the International HACCP Alliance (IHA).
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