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Food Safety Training from UL

Both for industry and regulators, training is an important part of an effective food 
safety program. You can never, ever have enough. For training to work, it has to be 
convenient, and above all, the content has to make us better at what we do. 

That’s why UL has developed a unique 

and comprehensive food safety 

training program, providing science, 

risk, and behavior-based offerings 

across the entire food industry.

UL offers online food safety training 

courses for people involved on the supply 

side of bringing foods to market as well 

as those who provide oversight to the 

food industry. Available courses include:

• Corrective Action Response: 

Enables the learner to participate 

in scenarios and exercises directed 

to help identify incorrect behavior 

and implement correct actions.

• Food Safety Culture Modification: 

Provides practical demonstrations that 

promote a positive food safety culture.

• Foodborne Illness Risk Mitigation: 

Identifies interaction of factors 

to implement best practices to 

reduce and control hazards.

• Food Code Chapter 1: Provides learners 

with an understanding of how FDA 

regulators determine that acceptable 

levels of controlling food safety hazards 

are achieved in the retail food industry.

• Food Code Chapter 3 – Part I: Enables 

the learner to apply provisions of the 

Food Code that address FDA-identified 

risk factors related to the food source, 

protection at and after receipt, 

preparation and presentation 

of food in retail operations.

• Food Code Chapter 3 – Part II: 

Addresses contributing risk 

factors to foodborne illnesses.

Additional information is available at 

either of the following websites:

• UL Food Safety Training 

• UL Retail Food Safety Training 

UL is leveraging its core competencies and 

expertise to bring together leading food 

safety subject matter experts, including 

regulators, academics and industry, to work 
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collaboratively on solutions to ensure a safer 

food supply. 

Background

UL entered the food safety service business 

in 1988, beginning with its Equipment 

Sanitation Program, and continues to 

expand its food safety footprint today. 

With the addition of its EverClean division, 

UL now provides retail auditing services 

and most recently began implementation 

of a comprehensive training program 

thorough UL Life and Health’s Quality, 

Compliance and Learning Division. 

(QCL and formerly EduNeering).

UL recently piloted a new training 

curriculum for Food Safety Auditors 

and Inspectors that is being developed 

in cooperation with its partner, the 

National Environmental Health 

Association (NEHA). This is part of an 

FDA Cooperative Agreement project 

under which UL and NEHA are pursuing 

competency and consistency among 

food safety auditors and inspectors.

Since 1999, under a unique partnership with 

the US FDA’s Office of Regulatory Affairs 

(ORA), UL QCL has provided the online 

training, documentation tracking and 21 

CFR Part 11-validated technology system 

for FDA’s virtual university, ORA-University.

Building upon UL’s tradition, mission and 

long history with regulatory officials and 

industry leaders, the UL food safety team 

envisions its role to become the primary 

provider of highest quality, comprehensive 

food safety training and services for the 

food industry. The team realizes this 

can only be accomplished by becoming 

their trusted advisor and true partner by 

basing its programs upon an ultimate 

goal of lessening the impact of foodborne 

illness, which they see as a natural 

part of the UL public safety mission.

FDA’s Retail Food Safety 
Initiative

The US Food and Drug Administration 

(FDA) Retail Food Safety Initiative was 

introduced during October of 2010 

as part of FDA’s prevention-based, 

farm-to-table food safety strategy aimed 

to reduce foodborne illness. Through this 

initiative, FDA partners with the retail 

food industry, as well as approximately 

3,000 states, local and tribal authorities, 

and other government health officials. 

The sobering reality is that the retail sector 

is the last opportunity to address food 

safety prior to the sale of food products to 

the public. Success or failure contributes 

to either raising or lowering the number 

of foodborne illnesses that occur. 

A staggering 1 in 6 Americans annually 

suffer from such preventable illnesses. 

The Initiative stresses active managerial 

control, training, and identification of 

best practices. The team’s goals include:

• Promotion of certified food protection 

managers facilitating effective training 

and certification for food handlers by 

addressing the challenges of providing 

training for a diverse and changing 

workforce

• Encouraging widespread, uniform, and 

complete adoption of the FDA Food 

Code to ensure that prevention-orient-

ed, science-based food safety principles 

are used at the retail level

• Creating an enhanced local regulatory 

environment for retail food operations. 

UL’s rapidly expanding Food Safety and 

Food Code Library is rooted in “Best 

Practices” to provide an effective food safety 

training program that supports corporate 

compliance with the standards contained 

in the FDA Food Code. More than 50 courses 

are included with topics based upon food 

safety principles and the newest courses 

provide rationale and compliance with the 

FDA Food Code itself. Courses are authored 

and/or reviewed by FDA experts, providing 

learners with practical insight into FDA 

expectations for food safety and compliance.

UL at the Forefront

UL is implementing training consistent 

with the goals of the FDA Retail Food 

Safety Initiative, with its training 

for Food Managers, Food Handlers, 

and specific Risk and Behavior-Based 

Corrective Actions. UL utilizes a 

vast array of food safety experts to 

constantly stay abreast of changing 

needs and gaps in the food industry and 

addresses these with additional training.

As products flow across borders with 

increasing frequency, UL provides 

stability and peace of mind, helping 

mitigate the complex realities of today’s 

evolving world. Nowhere is this more 

important than in the food industry, 

where UL safeguards the public by 

helping protect the food supply chain 

from production to consumption.

For any questions or for further 

information, please contact the  

Food Safety Training team at 

FoodSafetyTraining@ul.com, 

or call +1.609.651.8360.
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