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Advancing Food Quality and Food Safety through Omics Tools
By Kendra Nightingale, PhD

Using Omics tools (i.e., genomics, transcriptomics, proteomics and metabolomics) can improve food quality, food
safety, and subsequently, public health metrics. This article describes Omics tools and their ability to describe microbial
communities along the food chain. Read more >

What’s Next for the Fresh Produce Industry?

By Gary C. Smith, PhD

In the U.S. we extensively perform microbiological testing of food from animals and of the water, equipment, and
facilities with which they come into contact—throughout the supply-chains—to lessen the chance that contaminants slip
through the net. It’s a different story with fresh fruits and vegetables. Read more >

Five Things Accomplished by Animal Welfare Audits Conducted at
the Farm Level By Ruth Woiwode, PhD

Significant progress has been made in animal welfare at the farm level, including a credible system for the dairy
industry. Learn about today’s farm level audits and what they are able to accomplish. Read more >

Our 13th lab is now officially open for business! Featuring over 23,000 sq. feet of laboratory space,
this leading-edge analytical lab in Greeley, Colorado is ready to serve the food and consumables
industry in the central region of the U.S. Our commitment to continuous refinement of our testing
services and providing timely customer solutions ensures we remain relevant, timely, and focused in
everything we do. Please take a moment, and let us know how we are doing or how we can best be
of service here.

Getting the New Year off to a Great Start
We recently announced the education and certification courses for 2019, and are excited to include many more courses
and dates to the line-up! Join us for food safety courses—taught by industry experts—that will give you the skills you
need to succeed. View Detailed Course Descriptions Here.

> Register Today! >
Microbiology and
Food Safety Course

SQF
Training Course

MAR

APR

MAY
14

29-31

Commerce, CA

Amarillo, TX

Green Bay, WI

Greeley, CO

19

23

MAY

HACCP
Training Course

APR

Implementing the BRC Global Standard
for Food Safety – Issue 8 / Internal Auditing

MAY

MAR

11-12

21-22

26-28

Boise, ID

Greeley, CO

Tucker, GA

NEW COURSES!

Preventive
Maintenance Course

Sanitation
Course

MAR

MAY

San Antonio, TX

26

FSPCA Preventive
Controls for Human Food

FSPCA Preventive
Controls for Animal Food

1-2

MAY

15-17

JUN

Greeley, CO

San Antonio, TX

Greeley, CO

5-7

For more information e-mail training@FSNS.com or call 888.525.9788 Ext. 1229

Did You Know?

In the News

The FSNS Special Projects
Team provides a wide array
of specialized services to meet

Victoria Frazier Joins FSNS as Vice President
of Sales

your special food safety needs
including Challenge Studies, InPlant Assessments, and Proficiency

We’re pleased to announce that Victoria Frazier has been promoted to Vice

Testing Programs. Learn More!

President of Sales. Frazier, who has been with the company for seven years,
brings a wealth of knowledge and leadership to oversee and mentor the sales
team at FSNS. Read more >

FSNS Announces 2019 Food Safety Training Schedule
Our certified training programs assist the food industry in meeting food safety and quality measures within plants and
among personnel. The course offerings also provide you with unique access to the food industry’s leading technical
authorities. Read more >

Connecting in 2019!
FSNS is proud to participate in the nation’s largest food safety events where we can share what’s new and how
we can meet your unique needs. Our goal is to become your partner for Food Safety, Certification & Audits,
Education and Research.

APR
7-10

MAY
6-9

ASTA
Amelia Island, FL

APR
8-11

MAY

Food Safety
Summit
Rosemont, IL

21-22

NAMI Meat
Industry Summit
Carlsbad, CA

APR

17-18

Cheese Industry
Conference
Madison, WI

BRC Americas
Coronado, CA

“We really do enjoy doing business with FSNS.
Everyone is very helpful, and the turnaround time is great.”
-TRIVITA INC

		Quality Control Associate

Follow us:

www.FSNS.com

