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Agenda

 Supply Chain Safety

 Food Safety (Preventive Controls for Human 
Food)

 Artisan and Farmstead

 FSMA Audit Readiness

Please Note: Links in this presentation are not active. All 
linked pages can be found at:
https://www.usdairy.com/science-and-research/food-
safety/dairy-plant-food-safety

https://www.usdairy.com/science-and-research/food-safety/dairy-plant-food-safety


Supply Chain Safety

Risk Assessment Tool

Guidance Document

Resource Links

usdairy.com/science-and-research/food-safety/supply-chain

supply chain/Supply Chain Risk Assessment Tool.xls
https://www.usdairy.com/science-and-research/food-safety/supply-chain


Food Safety (Preventive Controls for 

Human Food)

Equipment Checklist: food safety\Dairy Equipment Design Checklist.xls

Building Checklist: food safety\Dairy Facility Design Checklist.xls

Wet Sanitation: food safety\7 Steps of Wet Sanitation.pdf

Sanitation SOP: food safety\Sanitation SOP Development.xlsx

Pathogen Control: food safety\Dairy Pathogen Control Program Assessment.xls

food safety/Dairy Equipment Design Checklist.xls
food safety/Dairy Facility Design Checklist.xls
food safety/7 Steps of Wet Sanitation.pdf
food safety/Sanitation SOP Development.xlsx
food safety/Dairy Pathogen Control Program Assessment.xls


Artisan and Farmstead



FSMA Audit Readiness

FSMA Audit Readiness Checklist:

FSMA audit readiness.xlsx

 Audit Findings to Date:

FSMA audit readiness.xlsx


Your Tools/Best 
Practices

QUESTIONS?


