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Evolution of Dietary Guidelines for Americans and How They
Have Impacted Consumption of Food from Animals By Gary C. Smith PhD

On the surface, it seems as though following the Dietary Guidelines for Americans has done our bodies good. However,
the reality is that we are in the midst of an obesity and diabetes crisis, so something appears amiss. This article discusses
the evolution of expert opinion, how it has impacted consumption, and what’s being done today. Read more >

Incidence of Disease Attributed to Some Major Foodborne
Pathogens Appears to Be on the Rise In-Spite of Rigorous Efforts
at the Pre- and Post-Harvest Levels to Improve Food Safety
and Public Health By Kendra Nightingale PhD

Read more about the most recent trends in infections caused by pathogens transmitted through food derived from the
preliminary 2018 FoodNet data, including the potential impact of culture independent diagnostic techniques (CIDTs)
and large multi-state outbreaks of foodborne illness. Of particular concern, the incidence of salmonellosis has remained
largely unchanged as compared to the original 1996-1998 baseline data, where produce and poultry have been
frequently implicated in large multi-state outbreaks of foodborne disease in recent years. Read more >

JBS Global Food Innovation Center Named in Honor of FSNS
Board Member Gary Smith

The JBS Global Food Innovation Center at CSU, in honor of Gary and Kay Smith, has opened its doors to help prepare
future generations of food and agriculture students. The USDA-FSIS-inspected facility is a 36,000-square-foot center
located in the Animal Sciences Building at CSU and will be used for teaching and research in meat processing.
Read more >

Serving our customers is more important to FSNS than it’s ever been. Abiding by industry best
practices, providing state-of-the-art labs across the nation and focusing on our customer’s individual
needs are how we prioritize every day. So, we invite you to get to know us better, consider us for
that unusual request or company-specific training needs. Please take a moment, and let us know how
we are doing or how we can better serve you here.

Industry Education to Help You Get Ahead
We’ve got the best food safety courses available that are taught by industry experts – with various dates offered so as
to meet your schedule perfectly. Here’s what we have coming up to give you the skills and certifications you need to
succeed. View Detailed Course Descriptions Here.

> Register Here! >
Microbiology and
Food Safety Course

SQF
Training Course

JUNE

JULY

JULY

AUG
20

29-31

18-20

Tucker, GA

Boise, ID

Fresno, CA

Omaha, NE

Greeley, CO

Grand Prairie, TX

11

9

23

HACCP
Training Course

JUNE

SEPT

Preventive
Maintenance Course

AUG

SEPT

JULY
Greeley, CO

11-12

26-27

11-12

Omaha, NE

Columbus, OH

Green Bay, WI

FSPCA Preventive
Controls for Human Food

JULY

MAY

30

Sanitation
Course

AUG

OCT

10-12

14-16

16-17

Greeley, CO

Omaha, NE

San Antonio, TX

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

“Thanks for all of your help…not just today, but every day.
…it’s nice to have helpful people to work with. I always know I can count on y’all!”
			

-UNITED DAIRYMEN
Quality Control Associate

In the News
Barry Carpenter Joins FSNS as Senior Advisor for Regulatory Affairs
and Client Relations
We are pleased to announce that Barry Carpenter, previously with USDA’s Senior Executive Service, has joined FSNS
and will have a key role as a liaison between customers and the FDA, FSIS and other trade organizations.
Read more >

FSNS Supports Local Students With FFA and 4-H Projects
Since 1994, FSNS has supported agricultural education to spread the importance of food safety,
and to enable the next generation of agriculturalists and scientists. This article reviews recent
FFA student achievements and how these programs lend themselves to the ongoing success of the
food industry. Read more >

Come See What’s New!
We participate in the nation’s largest food safety events where we meet with attendees and learn more about their needs
and goals. We always strive to become your #1 partner for Food Safety, Certification & Audits, Education and Research.

JUNE
2-5

IFT
New Orleans, LA

JUNE
13-14

Texas Association
for Food Protection
Fort Worth, TX

JULY

21-24

IAFP
Louisville, KY

JULY

SMA Convention

24-27 Galveston, TX

Did You Know?
FSNS Labs provide complete NLEA nutritional label testing. Whether launching
a new product or redesigning your packaging, FSNS labs are ready to assist with your
unique nutritional analysis and label requirements.
Learn More!

Follow us:

www.FSNS.com

