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Survey of Egg Products Processing Plants

4 Employee Training

4.1 What food safety training* is provided for newly hired permanent production employees** of this plant? Check all that apply.

. Written food safety training materials are given to new hires

. Informal, unscheduled on-the-job food safety training

. Scheduled on-the-job food safety training conducted by plant personnel
. Formal food safety course*** conducted by plant personnel

. Formal food safety course conducted by professional trainers
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. None of the above
*By food safety training we mean training to teach concepts and practices for handling food to control biological, chemical, and physical hazards.
**By newly hired permanent production employees we mean any production employee who has worked at the plant less than 1 month.

***By formal food safety course we mean a designed course of study that uses prepared materials and follows a specified outline of content.
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4.2 What food safety training is provided for temporary production employees* of this plant? Check all that apply.

. Written food safety training materials are given to temporary hires

. Informal, unscheduled on-the-job food safety training

. Scheduled on-the-job food safety training conducted by plant personnel
. Formal food safety course conducted by plant persannel

. Formal food safety course conducted by professional trainers
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. None of the above

*By temporary production employees we mean those employees that are hired for temporary periods to work on the production floor, including seasonal
employees.

4.3 What continuing food safety training** is provided for permanent production employees of this plant? Check all that apply.

. Written refresher materials are given to emplovees

. Continuing informal on-the-job food safety training

. Scheduled on-the-job refresher food safety training conducted by plant personnel
. Formal, periodic refresher course work conducted by plant personnel

. Formal, periodic refresher course work conducted by professional trainers
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. None of the above

**By continuing food safety training we mean training provided periodically to employees that is designed to refresh or extend the initial food safety
training the plant provides to new hires.
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4.4 Approximately how many permanent production employees currently working at this plant have completed formal HACCP# training
(for example, an online or multi-day, in person course)? If none, enter 0.

*By HACCP we mean Hazard Analysis and Critical Control Points. HACCP training teaches principles and practices of a formal seven-step method for
promoting food safety in food manufacturing processes.

4.5 During the past year, what types of food safety training did permanent employees of this plant receive?
For each type of employee, choose each type of training that was provided. Include informal and scheduled training.

Management Production
Employees Employees
. HACCP
. Sanitation SOPs
. Recall procedures
Quality control
. Records and documentation
Lock out/tag out (LOTO)
. Food defense
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4.6 During the past year, what FSIS resources did this plant use for training? Check all that apply.

. None

. FSIS Web site

. CDs produced by FSIS

. DVDs produced by FSIS

. FSIS-sponsored Webinars
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. FSI5-sponsored Workshops
. Other FSIS resources
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