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I. Introduction
The Missouri Department of Health and Senior Services Manufactured Food Regulatory Program serves to protect the health of consumers of processed food.  Food manufactured in Missouri is distributed within the State, around the United States and internationally, and the impact of appropriate regulation of Missouri’s food manufacturers is widespread. Additionally, food manufactured outside Missouri is stored, reprocessed, repacked and distributed within the state and must be evaluated for the protection of Missouri consumers.

Inspectors of food processing plants must be knowledgeable in a variety of fields relating to food manufacture, including foodborne illnesses, microbiology, sanitation standards for physical facilities, principles of public health, food security and epidemiology.  Inspectors must also have a thorough understanding of federal, state and local laws, regulations and policies pertaining to good manufacturing practice in the production, packaging, labeling and distribution of food, and be able to communicate effectively with the processors they inspect.

This policy outlines the essential training requirements for Missouri Department of Health and Senior Services’ employees whose duties include the inspection of food processing plants. The policy provides for initial/warehouse, basic and advanced food inspection training as well as continued training for professional development in the field of food processing. The manufactured food database will be used to track inspector training.
The Program began utilizing a formal training process in accordance with FDA program standards on 01/01/2012.  Any inspector hired prior to 10/1/2007 is exempt from the educational and field training requirements designed for new employees under Standard 2 of the Manufactured Foods Regulatory Program Standards, but must comply with continuing education requirements.  
II. Overview:

Program training is broken into various levels each with a number of components.  The levels of training are:

Initial/Warehouse:  Individuals completing this level of training may inspect warehouses and other low risk manufactured food facilities including repackers and produce facilities handling only unprocessed fruits and vegetables.

Basic:  Individuals completing this level of training may inspect any manufactured food firm not included in the “advanced” category.  This category entails the bulk of food processing firms.

Advanced:  Individuals completing this level of training will inspect firms requiring specific technical skills.  Examples are Juice HACCP or Acidified food inspections.  Note, there is a difference between conducting a GMP inspection of a processor that makes acidified foods and conducting an “acidified food inspection”.  In the first case one is inspecting to the standards in 21 CFR 110, in the latter, the inspection is to determine compliance with 21 CFR 114.  FDA has established specific training parameters for each type of advanced inspection.
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Each level of training has required reading, coursework and joint inspections that must be completed before conducting independent inspections of that class of establishment.  The exception is the FD 180 course that must be completed by those assigned to complete the basic level of training within 24 months of entering the manufactured food program (not before performing independent inspections).
All staff conducting inspections of manufactured food firms must also obtain a minimum number of hours of continuing education.  

Depending on their location, workload and assignments in other programs individual staff will be instructed which level of training they are to complete.
III. Initial/Warehouse Training Requirements:
Training for this level consists of the following reading, coursework and field training: 

A. Departmental Reading:

1. Training Policy
2. Inspection Process, Inspection Workflow and Inventory Maintenance Policy
3. Inspection Audit Policy

4. Compliance and Enforcement Policy

5. Industry and Community Relations Policy
6. State Food Law 196.010 to 196.271

7. Federal GMPs 21 CFR 110

8. Acidified Foods 21 CFR 114

9. Environmental Health Operational Guidelines 2.1, 2.4, 2.6, 2.7, 2.10, 2.11, 2.13, 2.14, Chapter 4, Chapter 7
21CFR 110 should be read a minimum of two times on separate dates.

The inspector will document reading the above policies on the training form and submit it to the Bureau SOSA to update the inspectors training in the Manufactured Foods Database and file in the inspectors training record.
B. FDA ORAU Online Courses: http://www.fda.gov/ora/training/
1. Prevailing Statues, Regulations and Ordinances

a) Basic Food Laws for State Regulators (FDA35)
b) Introduction to GMPs (PHA38)
2. Public Health Principles

a) Public Health Principles (FDA36)

3. Communication Skills

a) Active Listening Skills (EHS02)
b) Principles of Good Documentation (PHDV65)
4. Food Defense Awareness Training
a) Introduction to Food Security Awareness FDA251A
b) Bioterrorism Act of 2002 FDA58
5. Microbiology

a) Food Microbiological Control Overview (MIC01)

b) Controlling Growth Factors (MIC06)

c) Good Manufacturing Practices (MIC14)
d) Cleaning and Sanitizing (MIC 15)
6. Basics of HACCP

a) Overview of HACCP (FDA16)

7. Control of Allergens

a) Controlling Food Allergens in the Plant (FOOD2)
8. Basic Food Labeling

a) Food Labeling (FDA45)
C. Joint Inspections
Each inspector shall participate in a minimum of five joint inspections of warehouses or other low risk firms with a qualified trainer.  The trainee must conduct two inspections that are evaluated by the trainer and found to be acceptable.  Evaluations will use the same format and paperwork as Audits.  The two evaluated inspections may be included in the five required.  Joint inspections are conducted in firms that are representative of the food plants in the Manufactured Food Program's establishment inventory.  
A qualified trainer for warehouse inspections is identified as an inspector who has been trained and successfully evaluated as plant inspector in the Manufactured Food Program and has been designated as a trainer by the Program Manager.
A record of the joint inspections conducted and satisfactory evaluations of the inspector’s work with the trainer will be documented on the appropriate training form found in the appendix.  Training records will be maintained in the inspector’s network training file and documented in the Manufactured Food Database by the Program SOSA.  
IV. Basic Training Requirements for Manufactured Food Plant Inspections:

Training for this level consists of the following reading, coursework and field training:
A. Departmental Reading:
1. 2010 Manufactured Food Regulatory Program Standards

2.  FDA Food inspection Contract

3. Beverage Regulation 19 CSR 20-1.050

4. Frozen Desserts RSMo 196.851 to 196.895, 19 CSR 20-1.030

5. FDA Investigation Operations Manual (IOM) Chapter 5 & Chapter 8
6. FDA Bad Bug Book (review for familiarity)

7. DHSS Food Safety Website (review for familiarity)
8. Acidified Foods: Guidance for Industry
B. FDA ORAU Online Courses: http://www.fda.gov/ora/training/
1. Microbiology
a) Gram-Negative Rods and Cocci (MIC02)
b) Gram Positive Rods and Cocci (MIC03)

c) Foodborne Viruses (MIC04)

d) Foodborne Parasites (MIC05)
e) MidSeries Exam (MIC16)
f) Control by Refrigeration and Freezing (MIC07)

g) Control by Thermal Processing (MIC08)

h) Control by Pasteurization (MIC09)

i) Control by retorting (MIC10)

j) Technology-based Food Process (MIC11)

k) Natural Toxins (MIC12)

l) Aseptic Sampling (MIC13)
2. Epidemiology
a) Food Borne Illness Investigation 5: Epidemiological Statistics

3. Basics of HACCP
a) Prerequisite Programs and Preliminary steps (FDA17)

b) The Principles (FDA18)
C. FDA Training Course

1. FD180 Food Good Manufacturing Practice, Application and Evidence Development (or FD150 and FD151)
2. Pest Control in Food Establishments found at www.fda.gov/training/ForStateLocalTribalRegulators/ucm120925.htm 
3. Plumbling for Commercial Food Establishments
www.fda.gov/training/ForStateLocalTribalRegulators/ucm120925.htm
4. Risk Management in 7 steps found at http://www.accessdata.fda.gov/ORAU/ORARiskManagement/ 
D. Joint Inspections
Each inspector shall participate in a minimum of five joint inspections with a qualified trainer and receive a minimum of two satisfactory evaluations from the trainer. Evaluations will use the same format and paperwork as Audits.   Joint inspections are conducted in firms that are of significant size and representative of the food plants in the State program's establishment inventory.  
A qualified trainer for Basic level inspections is identified as an individual who has been trained and successfully evaluated as an auditor in the Manufactured Food Program.
A record of the joint inspections conducted and acceptable evaluations of the inspectors work with the trainer will be documented on the training form.  Training records will be maintained in the inspector’s network training file and documented in the Manufactured Food Database, by the Program SOSA.  
V. Advanced Food Inspection Training

The Manufactured Food program requires that inspectors who conduct specialized food inspections complete an advanced inspection training curriculum that consists of relevant coursework and field training for the type of advanced inspection they will perform as described here.  Advanced Food Inspection will count toward continuing education training requirements.
Currently the Manufactured Food Program contracts with FDA to inspect Juice HACCP firms, which require advanced training.  Additional areas where staff may be required to obtain advanced training include acidified foods and frozen desserts. Staff required to obtain advanced training will work with program management on which courses are required. 
Other areas recognized by the FDA as areas where advanced training could apply are included in the following list.

A. Advanced Coursework which can be found at http://www.fda.gov/ora/training/
1. Applications of epidemiology & foodborne illness investigations

2. Traceback investigations

3. Nutrition labeling

4. Conducting Acidified Food Inspections (FD202)
5. Conducting Low Acid Canned Food Inspections (FD203)
6. Principles of juice HACCP (FD219)
7. Principles of seafood HACCP (FD249)
8. Milk Plant Sanitation

9. Milk Pasteurization Controls and Tests

10. Field training

B. Joint Inspections    
Each inspector will participate in three joint inspections with a qualified trainer and receive a minimum of two acceptable evaluations from the trainer. Evaluations will use the same format and paperwork as Audits.  The joint inspections are conducted in food plants representative of the specialty area. The trainer/evaluator for advanced training will be staff from FDA.
A record of the joint inspections conducted and satisfactory evaluations of the inspectors work with the trainer will be documented on the training form.  Training records will be maintained in the inspector’s network training file and documented in the Manufactured Food Database, by the Program SOSA.
VI. Continuing Education

The Manufactured Food program requires that each inspector participate in continuing education that includes coursework and inspections. Each inspector is required to receive 12 contact hours of manufactured food specific training and participate in at least one joint inspection with a qualified trainer every year subsequent to their initial training. These joint inspections are intended to assist the inspector with applying what was learned in the classroom to what should be covered during an inspection.

One contact hour is earned for each hour of participation in the continuing education activities.
Coursework is obtained from sources listed here:

· In-house food related training provided by the manufactured food program or other agencies
· Web based or online training courses (additional food safety courses offered through ORA U, industry associations, universities) or satellite broadcasts
· Colleges, schools, and research centers

· Professional Association Conferences, i.e. AFDO
· International Food Protection Training free course located at: https://ifpti.absorbtraining.com/#/login
The inspector will maintain documentation of completion of coursework in the form of certificates or notifications of successful completion from the course sponsor.  The inspector will submit a copy of this training documentation, along with the number or course hours, to the Program SOSA.  The Program SOSA will place an electronic version of the training documentation in the inspectors training file and update the inspectors training record in the Manufactured Foods Database.
VII. ORA U Online Course Curricula

A. Overview

ORA U offers free on-line courses for continuous learning and improvement to state and local regulators. The curriculum is based on a schoolhouse model or certification structure, and the courses were written on a college and professional level specifically for regulators.  The curriculum is separated into two categories: 1) retail food and 2) manufactured food.
All inspectors will register, take required on-line courses and keep a copy of their Certificates of Completion for each course, in addition to emailing a copy of the certificate to the department SOSA.
B. How to Get Started

1. Review ORA U training program at: www.fda.gov/ora/training/course_ora.html
2.
Click on State, Local and Tribal Regulators link
3. 
To begin a course, use link given in ORAU site or login at:  www.compliancewire.com/Secure/logon-cwire.asp
4. Enter User ID and password.  The “company code” is FDAORAU.
C. Selecting a curriculum
1.
Appendix I lists required courses. Select the Manufactured Foods Curriculum and print a copy of the courses for later use.
2. 
Print certificate of completion after passing mastery quizzes for competency based modules.
3. 
Click on ‘My History’ on left-hand side of screen.

4. 
Click on the “certificate” icon in last column of your history table and print the certificate.
5. 
Complete a Training form and submit it, along with a copy of the certificate, to the Program SOSA for inclusion in the training file.

VIII. Administrative

Training forms included in the appendix will be used by the inspectors to document required training. Inspectors will fill out the training form as they go through the trainings.  The inspector will maintain documentation of completion of coursework in the form of certificates or notifications of successful completion from the course sponsor.  The inspector will submit a copy of this training documentation, along with a completed copy of the training form to the Program SOSA.  For continuing education courses a copy of the course description along with the number of course hours should be submitted to the SOSA.  The Program SOSA will place an electronic 
version of the training documentation in the inspectors training file and update the inspectors training record in the Manufactured Foods Database.  Program management will be provided a summary of training for each person in the program by January 15th for the year just completed.
IX. Outcome
The desired outcome of this standard is a trained group of inspectors with the skills and knowledge necessary to conduct quality inspections and provide uniform regulation of the manufactured food processors in Missouri.
X. Documentation 
The Program SOSA will maintain the training records for each employee in their network training file and track the training in the Manufactured Foods Database.

	Inspector: 
	 Start Date (in Manufactured Food Program):

	Departmental Reading:
	Date Completed/Initials

	Inspection Process, Inspection Workflow and Inventory Maintenance Policy
	

	Inspection Audit Policy


	

	Compliance and Enforcement Policy


	

	Training Policy


	

	Industry and Community Relations Policy


	

	State Food Law 196.010 to 196.271
	 

	Federal GMPs 21 CFR 110*
	 

	Federal GMPs 21 CFR 110*
	

	Acidified Foods 21 CFR 114
	 

	Environmental Health Operational Guidelines 2.1, 2.4, 2.6, 2.7, 2.10, 2.11, 2.13, 2.14, Chapter 4, Chapter 7
	 

	FDA ORAU Courses http://www.fda.gov/ora/training/
	Date Completed/Initials

	Basic Food Laws for State Regulators (FDA35)
	 

	Introduction to GMPs (PHA38)
	 

	Public Health Principles (FDA36)
	 

	Active Listening Skills (EHS02)
	 

	Principles of Good Documentation ((PHDV65)
	 

	Introduction to Food Security Awareness (FD251)
	 

	Bioterrorism Act of 2002 FDA58
	 

	Food Microbiological Control Overview (MIC01)
	 

	Controlling Growth Factors (MIC06)
	 

	Good Manufacturing Practices (MIC14)
	 

	Cleaning and Sanitizing (MIC 15)
	 

	Overview of HACCP (FDA16)
	 

	Controlling Food Allergens in the Plant (FOOD2)
	 

	Food Labeling (FDA45)
	 


*21 CRF 110 should be read a minimum of two times on separate dates.

Complete a Training form and submit it, along with a copy of the certificate, to the Department SOSA for inclusion in the training file.

Inspector:
	WAREHOUSE JOINT INSPECTIONS:  
	

	Date:
	Name of Food Plant
	FEI #
	Joint Inspector

	 
	1


	 
	 

	 
	2


	 
	 

	 
	3


	 
	 

	 
	4


	 
	 

	 
	5


	 
	 

	 
	6


	 
	 

	 
	7


	 
	 

	 
	8


	 
	 

	 
	9


	 
	 

	 
	10


	 
	 

	
	
	
	

	
	
	
	

	WAREHOUSE AUDIT EVALUATIONS:
	 

	Date:
	Name of Food Plant
	FEI #
	Auditor

	 
	1


	 
	 

	 
	2


	 
	 


Complete form and submit it to the Department SOSA for inclusion in the training file.

	Inspector: 
	 Start Date (in Manufactured Food Program):

	Departmental Reading:
	Date Completed/Initials

	2010 Manufactured Food Regulatory Program Standards
	 

	 FDA Food inspection Contract
	 

	Beverage Registration 19 CSR 20-1.050
	 

	Frozen Desserts RSMo 196.851 to 196.895, 19 CSR 20-1.030
	 

	FDA Investigation Operations Manual (IOM) Chapter 5 & Chapter 8
	 

	FDA Bad Bug Book (review for familiarity)
	 

	DHSS Food Safety Website (review for familiarity)
	 

	Acidified Foods: Guidance for Industry
	

	FDA ORAU Courses http://www.fda.gov/ora/training/
	Date Completed/Initials

	Gram- Negative Rods and Cocci (MIC 02)
	

	Gram-Positive Rods and Cocci (MIC03)
	 

	Foodborne Viruses (MIC04)
	 

	Foodborne Parasites (MIC05)
	 

	Control by Refrigeration and Freezing (MIC07)
	 

	Control by Thermal Processing (MIC08)
	 

	Control by Pasteurization (MIC09)
	 

	Control by retorting (MIC10)
	 

	Technology-based Food Process (MIC11)
	 

	Natural Toxins (MIC12)
	 

	Aseptic Sampling (MIC 13)
	 

	MidSeries Exam (MIC16)
	 

	Food Borne Illness Investigation 5: Epidemiological Statistics
	 

	Prerequisite Programs and Preliminary steps (FDA17)
	 

	The Principles (FDA18)
	 

	FDA Courses http://www.fda.gov/Training/ForStateLocalTribalRegulators/ucm120925.htm

	Pest Control in Food Establishments


	 

	Plumbing Control for Commercial Food Establishments
	 

	Risk Management in 7 Steps

http://www.accessdata.fda.gov/ORAU/ORARiskManagement/
	


Inspector:______________________________
	BASIC JOINT INSPECTIONS:  
	

	Date:
	Name of Food Plant
	FEI #
	Joint Inspector

	 
	1


	 
	 

	 
	2


	 
	 

	 
	3


	 
	 

	 
	4


	 
	 

	 
	5


	 
	 

	 
	6


	 
	 

	 
	7


	 
	 

	 
	8


	 
	 

	 
	9


	 
	 

	 
	10


	 
	 

	
	
	
	

	
	
	
	

	BASIC AUDIT EVALUATIONS:
	 

	Date:
	Name of Food Plant
	FEI #
	Auditor

	 
	1


	 
	 

	 
	2


	 
	 


	Inspector: 
	 Start Date (in Manufactured Food Program):

	FDA ORAU Courses http://www.fda.gov/ora/training/
	Date Completed/Initials

	Applications of epidemiology & foodborne illness investigations
	

	Traceback investigations
	

	Nutrition labeling
	

	Conducting Acidified Food Inspections (FD202)
	

	Conducting Low Acid Canned Food Inspections (FD203)
	

	Principles of juice HACCP (FD219)
	

	Principles of seafood HACCP (FD249)
	

	Milk Plant Sanitation
	

	Milk Pasteurization Controls and Tests
	

	Field training
	


	ADVANCED JOINT INSPECTIONS:  Inspector:____________
	

	Date:
	Name of Food Plant
	FEI #
	Joint Inspector

	 
	1


	 
	 

	 
	2


	 
	 

	 
	3


	 
	 

	 
	4


	 
	 

	 
	5


	 
	 

	 
	6


	 
	 

	 
	7


	 
	 

	 
	8


	 
	 

	 
	9


	 
	 

	 
	10


	 
	 

	
	
	
	

	
	
	
	

	ADVANCED AUDIT EVALUATIONS:
	 

	Date:
	Name of Food Plant
	FEI #
	Auditor

	 
	1


	 
	 

	 
	2


	 
	 


