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Overview

ProcessSafe

❑ What is this?

❑ Structure

❑ Videos

❑ Pilots



ProcessSafe – What is this?

◼ Food safety course for food processing facilities workers

◼ Mainly targets micro- and small-scale food processors

◼ Modeled on FOODSAFE Level 1 and MarketSafe
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ProcessSafe - Structure

focus on food 
safety basics

based on 
FOODSAFE 
Level 1

Unit 1
sector- and 
activity-
specific videos

“day in the life 
of…”

Unit 2

ProcessSafe highlights food safety issues to think about. It does not teach 

how to make or process food. 



ProcessSafe – Unit 1

Topics include:

• Hazards and foodborne illness

• HACCP 

• Worker health and hygiene

• Receiving and storing

• Processing

• Packaging and labelling

• Cleaning and sanitizing
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ProcessSafe – Draft Homepage of Unit 1
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ProcessSafe – Unit 2

Being Edited or Filmed: Granola, ready-to-eat food,  sauerkraut, 

kombucha tea, meat processing



ProcessSafe – Delivery

◼ Online only 

◼ Digital certificate for passing exam

◼ Delivered by Open School BC via foodsafe.ca
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http://www.foodsafe.ca/


ProcessSafe – Two Pilots in 2018

◼ July and November/December 2018

◼ Positive:

❑ Interesting

❑ Very informative

❑ Would recommend to others

◼ Improvements:

❑ Focus more on entry level workers

❑ Interface

❑ More interactivity
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ProcessSafe - Acknowledgements

10

ProcessSafe Steering Committee 

❑ Province of B.C. 

❑ FOODSAFE Secretariat (Camosun College)

❑ BC Centre for Disease Control

❑ First Nations and regional health authorities

❑ BC Association of Farmers’ Markets

❑ BC Food Processors Association

❑ Small Scale Food Processor Association

❑ Academia



Questions?
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