FDA Standardization training

By Bob Uhrik
The last week in November, the NJ Department of Health held two workshops entitled “FDA Pre-Standardization”.   A brief background of this effort is in order for those less familiar with this.  New Jersey’s new chapter 24 Food Code is now almost verbatim of the Federal FDA Code.  Our new food code facilitates us to now make what is federally known as “standardized inspections”.  Meaning: a well prescribed method and approach to effective retail food inspections in which Food Risk factors and Active Managerial Controls predominate.  “Standardized” food inspectors, then may qualify to then standardize other inspectors and so on.  
The first approach to becoming standardized is to take the Pre-Standardization training.  Next, an inspector applies for Standardization training and over a period of time conducts inspections in the presence of a trainer.  There are inspection skills and qualifications that must be achieved during this training period.  When complete, the inspector becomes “Standardized” to conduct inspection according to FDA’s Risk Based inspection guidelines.  

More than 150 inspectors Statewide attended the Pre-Standardization course in November and are now poised to take the next step toward becoming “standardized”.  This will fundamentally change the way we do food inspections in New Jersey and is on tract with many other states that are also gearing up with this new nationwide initiative.
NJHEA encourages all REHS’s to consider this training as it will not only help advance each of us professionally, but it will move New Jersey forward with the rest of the country to state-of-the-art food inspections.  NJEHA will be offering the Pre-Standardization training at our Spring Conference in Atlantic City 2008.  Lets all get on the band wagon to Standardization!

To learn more about Standardization, contact Mary Lou Falco at NJDHSS:
Marylou.Falco@doh.state.nj.us
