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Introduction

food safety, affecting large populations in both developed and developing countries. Outbreaks of norovirus and widespread E. coli contamination in the U.S.

IConsumers worldwide are becoming increasingly concerned about the safety of the food they consume daily. Numerous cases/outbreaks indicate breaches in
highlight the ongoing risks within the food supply chain. Every year, tens of millions of people suffer from food poisoning, with several hundred fatalities.

Furthermore, the globalization of the food system has heightened the risk of spreading foodborne diseases across continents. Food safety concerns are also
increasingly intertwined with global trade agreements, serving as a major source of non-tariff trade barriers. Public concern over pesticide residues in agriculture
and food production has driven changes in pesticide use and environmental policies worldwide. Additionally, antimicrobial resistance (AMR) is on the rise,
posing further challenges to food safety.

Food safety issues remain controversial, particularly concerning products developed through genetic engineering and biotechnology. At the same time, new food
safety standards are being considered for organically produced food. These developments underscore the need for a comprehensive and ongoing approach to
monitoring these issues and formulating policies that support pragmatic food safety research, education, and outreach.
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Program Description /Components

To address the needs and emerging issues in colleges, state and federal government agen- Components

food safety, Michigan State University (MSU) is cies, and private sector. This program will pro- * ;ZZZ SIS HEDe] SEY CU I Y 1O
organizing an exposure training with a focus on vide information, knowledge on various issues  ResieiEy e ey faues i sl ey e
food safety policy development, food safety laws of food safety in both public and private sector ~tariff trade barriers, international food laws)
and regulations, risk analysis, and program settings. The knowledge, information, and expe- o U S. Food Safety Modernization Act (FSMA)
implementation. MSU is recognized as a center of rience gained through this program will help e Food hazards: microbial/physical/chemical
excellence in training and capacity building participants contribute towards the develop- » Food safety issues with biotechnology products
nationally and internationally. This training ment of a safer food supply systems, and well- * Risk assessment, risk management & risk
program will be conducted jointly by the founded public policy, and programs. AT

- . e Food preservation: irradiation and food packing
CUETALT, Dl 0 i A Del) e, S Participants will be provided with the infor- o Hazard Analvsis and Critical Control Point
Science and Human Nutrition, Michigan 4

mation packages on each of the program com- (HACCP) principles and practices
Disgeyifinznt @ Sgrieniu erl ki) Develspiien ponents along with a “Certificate of Participa- e Use of Artificial Intelligence (Al) and Machine
(MDARD) and various other MSU Departments/ tion” upon completion of this course. Learning (ML) in food safety



