
                           

Why now? FSMA Good Manufacturing Practice regulations become effective 9/18/2018 for 
firms having under 2.5 Million Dollars of Animal food Sales. 

Can a very small pet treat maker or feed mill survive 

the FDA Food Safety Modernization Act? 

Online FSMA FPC 105 Animal Food 

Training  

Third Saturday Morning, Most Months. 

$149 Per Person  

 

This class does not fulfill FDA requirements for FSMA Preventive Control 
Qualified Individual Training (PCQI) 

 

This will be a half-day class with no travel.  
 

 

The class will be led by an instructor with FSMA education experience, has attended the 
FSPCA lead instructor training, and holds an Alliance Lead Instructor Certificate.  

Questions?  Email us at richard@feedpctraining.com 

  

Meet the Instructors Class Registration  

 The online class uses Adobe Connect. 

You can test your computer here. (Will 

download adobe connect software and 

test connection) 

 
 
You’ll need a computer or tablet with a 

microphone.  Web camera is optional. 

 

Visit our training website. 

http://www.feedpctraining.com/small-firm-survival.html
mailto:richard@feedpctraining.com?subject=GMP%20FPC%20105%20Class
http://nebula.wsimg.com/b47dbd1ab0b777dade3ee6ddd41bacd7?AccessKeyId=923586F7374C84F9E965&disposition=0&alloworigin=1
http://www.feedpctraining.com/small-firm-survival.html
https://admin.adobeconnect.com/common/help/en/support/meeting_test.htm
https://admin.adobeconnect.com/common/help/en/support/meeting_test.htm
https://admin.adobeconnect.com/common/help/en/support/meeting_test.htm
https://admin.adobeconnect.com/common/help/en/support/meeting_test.htm
http://www.feedpctraining.com/home.html


                           

Why now? FSMA Good Manufacturing Practice regulations become effective 9/18/2018 for 
firms having under 2.5 Million Dollars of Animal food Sales. 

The food safety modernization act (FSMA) is a federal law designed to increase the safety of 

human food and animal feed. All firms that manufacture or hold animal feed including pet food 

and treats have obligations under the act. For manufacturers, you must use good manufacturing 

practices outlined in the act when making feed. Employees must be trained in basic food hygiene 

and supervisors must be knowledgeable of the act. Come spend the day and learn about the 

regulations and share your experiences with others in your industry. 

Animal Food Qualified Individuals (QI) training:  The class starts off figuring out who must 

comply and with what parts. We will cover the FSMA Good Manufacturing Practice (GMP’s) 

and few typical hazards to control.  Normal price is $149 per student which includes the pdf of 

the participant guide and resources. Students will likely be a mix of pet biscuit bakers and small 

feed manufacturers.  

 

         We’ve been finishing around 12:30 PM but we will stay until all questions are answered. 

About us: We value the safety of the food our fur family eats. Our company was formed in 2016 

to deliver the training needed to implement FSMA and build a food safety culture in the feed 

industry. Our instructors deliver the courses monthly and have the experience to answer your 

questions. 

Class will be online in a virtual, interactive classroom customized to deliver FSMA skills. 

You will be able to ask questions as we go. No special computer knowledge is needed. There 

will be a short system test session the week before.  

 
Registration Options: 
 

Shopping cart button on the website (best) 

 http://www.feedpctraining.com/class-registration.html 

We can invoice you if you email us at fsma@feedpctraining.com 

-or- 

Mail in a registration form printed from the website with a check  

  

http://www.feedpctraining.com/small-firm-survival.html
http://www.feedpctraining.com/class-registration.html
mailto:fsma@feedpctraining.com


                           

Why now? FSMA Good Manufacturing Practice regulations become effective 9/18/2018 for 
firms having under 2.5 Million Dollars of Animal food Sales. 

GMP-Only FPC 105 Animal Food Agenda 

Class will be online in a virtual, interactive classroom customized to deliver FSMA 
skills. No special computer knowledge is needed. There will be a short system 
test session the week before 

Test adobe connect on your computer here.  

2018 dates – Pick one 

Saturday May 19, 2018 
 Saturday June 16, 2018 
 Saturday July 21, 2018 

 August 25, 2018 
 September 15, 2018 

 
 

 8:30AM – 12:30 PM Pacific Time 
 

Introductions 
Logistics 
KWL 
Introduction to the Rule – Who has to comply and When 
Current Good Manufacturing Practice 
Animal Food Safety Hazards (overview) 
Resources 
Recalls  
Q/A 
KWL 
 
 
Participant materials will be provided during the class on a google drive.  
 
Who should attend?  Quality and Production Managers and Owners of feed and pet 
food companies that sell less than $2.5 Million of animal food a year. Others involved in 
determining the safety of animal food as required by FSMA (Qualified Individuals). The 
typical students are niche marketers of companion animal treats. 
 

 

A Certificate of Training will be awarded by Feed PC 

Training Inc. upon successful completion.  

Registration Link 

http://www.feedpctraining.com/small-firm-survival.html
https://admin.adobeconnect.com/common/help/en/support/meeting_test.htm
https://admin.adobeconnect.com/common/help/en/support/meeting_test.htm
http://www.feedpctraining.com/class-registration.html
http://www.feedpctraining.com/class-registration.html
http://www.feedpctraining.com/class-registration.html
http://www.feedpctraining.com/small-firm-survival.html

