
The new offering builds on UL’s 

117-year track record of advancing 

public safety through the creation of 

actionable solutions.  The innovative 

training program is the foundation 

for a larger portfolio of services under 

development that will include traceability, 

validation and testing services.

The three courses currently offered are: 

Food Safety Awareness, Food Safety 

Culture, and Evaluation of HACCP & Food 

Safety Preventive Control Programs. 

The Food Safety Awareness course 

recognizes the essential role of food 

industry workers in food safety. The 

course provides actionable information to 

empower and equip food industry workers 

with the tools and techniques necessary 

to be the “first line of defense” to ensure 

a safe food supply. Course topics include:

•  Importance/value of food 

industry workers 

•  Background of a food safety program 

•  Harmful bacteria and contaminants 

•  Keeping yourself clean 

•  Employee empowerment. 

Uniquely integrating behavioral science 

with food safety science, the Food Safety 

Culture course guides food industry 

executives through the process of creating 

an organizational culture that ensures 

that the food products their company 

produces are safe and meet customer and 

regulatory requirements. It also establishes 

a framework for corporate management 

responsibility, communication of 

food safety objectives to all company 

employees, and continuous improvement 

in Hazard analysis and critical control 

points (HACCP) and overall food safety 

systems. The course is available in both 

English and Spanish. Course topics include:

•  Systems-based approach to food safety 

•  Food safety performance standards 
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UL Food Safety is offering an 

innovative and integrated 

global training curriculum 

through UL Knowledge 

Services. UL Food Safety will 

help mitigate risk by employing 

science-based processes 

to help address industry 

concerns, new government 

regulations and heightened 

consumer awareness of 

food safety issues. 
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•  Creating a behavior-based food 

safety management system. 

The Evaluation of HACCP & Food Safety 

Preventive Control Programs is designed to 

support the implementation of a risk and 

behavior-based Food Safety Culture within a 

food company—a culture that incorporates 

food science, best food safety practices 

and behavioral science. At the core of this 

course, you will gain insight into the process 

of evaluating the effectiveness of the total 

food safety management system within 

a food operation. Course topics include:

•  Foodborne illness 

•  Foodborne illness surveillance 

•  Overview and verification of Good 

Manufacturing Practices (GMPs) 

and Standard Operating Procedures 

(SOPs) as prerequisite programs 

•  Introduction to HACCP. 

For more information on UL Food Safety 

services and to register for UL Food Safety 

courses, visit www.ul.com/foodsafety
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UL is now offering municipalities and 

customers its testing and certification 

services to detect chromium-6 in drinking 

water supplies. Also known as hexavalent 

chromium, chromium-6 may be more 

widespread than previously believed. 

A recent study from the Environmental 

Working Group tested tap water in 35 cities 

and found chromium-6 in 31 of them.

Through an investment in new, state of the 

art technology and advanced personnel 

training, UL is able to  test water samples 

using EPA Method 218.6, revision 3.3, which 

allows for a minimum reporting limit of 

0.02 parts per billion (ppb). The company 

also offers a low-level testing option for 

total chromium to 0.1 ppb by EPA Method 

200.8. Using these two analytical methods, 

UL is helping utilities better understand the 

impact of total chromium on formation of 

hexavalent chromium in their water system.

To assess potential hazards, the U.S. 

EPA issued new recommendations for 

monitoring the chemical, which currently 

has in place a total chromium limit of 100 

ppb for drinking water. However, there is 

currently no federal testing mandate or 

limit for chromium-6 in drinking water, 

so very few labs have the capability to 

test for the chemical at such low levels. 

UL is leveraging its safety expertise to help 

customers be prepared if a new limit is 

established later this year. Based on new 

science, and as mandated by the Safe 

Drinking Water Act, the EPA launched a 

review of the effects of chromium-6 on 

human health to determine if a revised 

standard needs to be set. It is expected 

that the scientific assessment will be 

finalized before the end of 2011.

For more information on UL’s testing 

and analytical services for the water 

industry, visit www.ul.com/water

UL Expands Water Testing Capabilities to Detect 
Chromium-6 Contamination 
UL is now offering municipalities and customers its testing and certification services to detect 
Chromium-6 (also known as hexavalent chromium) in drinking water supplies. 
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