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About Better Process Control School

FDA regulations 21 CFR 108, 113, and 114 require
that each processor of low-acid or acidified foods
operate with a certified supervisor on hand at all
times during processing. These regulations are
designed to prevent public health problems in low-
acid and acidified packaged foods.

To prepare industry practitioners and help
companies meet federal regulations, the Consumer
Brands Association Foundation and its partner
institutions offer the Better Process Control School
(BPCS).

In addition to meeting FDA regulations, the BPCS
course also meets USDA FSIS regulations 9 CFR
431 for thermally processed meat and poultry
products.

The BPCS subject areas include thermal processing
system operations, microbiological food safety,
equipment operations, acidification, and container
closure evaluation for low acid and acidified canned
foods.



Who should attend?

The BPCS program is an important and valuable
educational opportunity for operators, mid-level
managers, and employees of food processing plants
that utilize thermal processing.

The course is an excellent platform to improve
thermal processing knowledge for food safety and
guality assurance personnel, individuals who work
with rigid and flexible packaged food products,
academia, auditors, and government inspectors.



Training Options

. Attend an in-person training at one of
our partner institutions. (See Below)

Participate in virtual training with
CBA'’s asynchronous course or with one of our
partner institutions virtual courses. (See Below)

At the completion of coursework and passing of the
required examinations, participants are awarded a
certificate of completion.

For any inquiries, please contact us at
foundation@consumerbrandsassociation.org

Course Material

Canned Foods: Principles of Thermal Process
Control, Acidification and Container Closure
Evaluation is the FDA approved text for the
instruction of Better Process Control School. The
book may be purchased online. The text is also
available in Spanish. As of 2021, the book is also
available via Amazon Kindle.



https://portal.consumerbrandsassociation.org/publications?reload=timezone
https://portal.consumerbrandsassociation.org/publications?reload=timezone
https://forms.consumerbrandsassociation.org/forms/store/ProductFormPublic/canned-foods-principles-of-thermal-process-control-acidification-and-container-closure-evaluation-9th-edition
https://www.amazon.com/Canned-Foods-Principles-Acidification-Evaluation/dp/0937774278?dib_tag=se&dib=eyJ2IjoiMSJ9.xVuk4uIm8PSJnkQLu2Y1MFQmhcjDx-iNa9MYgCOMr5J2m7qSuK9b2HWiSUsmwUt1RR-1AKJ0i0UGPyK7g5OS6yuvoevtQLXkZ6KnGJf7o_0BckmuzAKJu0SJ_ubNPfoDWBy9ktFoLQijjkOW7juLg0ZEvAI2iKZK-uOIuO6DrTYbDLRgl3bzDdv0KCnpDxzVNMEKz3PB6RYXFO69H-vM52ZsSxAfF4yFO58FN7Tps9k.9qdbOk-pbQbqthjvuNCBWfjmilxRSe47PsAW36xaeFo

Course Content

Canned Foods: Principles of Thermal Process Control,
Acidification, and Container Closure Evaluation, 9th
Edition is organized into 15 chapters.

1.Introduction

2.Microbiology of Thermally Processed Foods

3.Sanitation for Retorts and Atmospheric Cookers

4.Cleaning for Continuous Systems

5.Double Seamed Metal and Plastic Containers

6.Closures for Glass and Twist-Off Plastic
Containers

7.Flexible and Semirigid Containers

8.Introduction to Thermal Processing

9.Retort Equipment and Operation

10.Batch Saturated Steam Retorts: Still and
Agitating

11.Continuous Rotary Retorts

12 Retorts with Overpressure: Still and Agitating

13 Hydrostatic Retorts

14 Aseptic Processing and Packaging Systems

15.Mild Thermal Processes



Requirements

Retort Aseptic Acidified
Chapters Certificate Certificate Certificate
1. Introduction Required Required Required
2. Microbiology of Thermally Processed Foods Required Required Required
3. Sanitation for Retorts and Atmospheric Cookers Required -
At |east one of
these i ired
4. Sanitation for Continuous Systems - Required srdlmlizafle

5. Closures for Double Seamed Metal and Plastic Containers
6. Closures for Glass and Twist-Off Plastic Containers
7. Flexible and Semirigid Containers

At least one of
these is required

At least one of
these is required

At least one of
these is required

8. Introduction to Thermal Processing Required Required Required
9. Retort Equipment and Operation Required - -
10. Batch Saturated Steam Retorts: Still and Agitating At least one of - -
11. Continuous Rotary Retorts these is required
12. Still and Agitating Retorts That Process with Overpressure
13. Hydrostatic Retorts
14. Aseptic Processing and Packaging Systems - Required -

15. Mild Thermal Processes

Required




Location: Station Road, Chipping, Campden,
Gloucestershire, GL55, 6LD, UK

Website: www.campdenbri.co.uk

Food and drink industry training_courses at
Campden BRI

Course Contact: Jo Rathkey

Training Manager: jo.rathkey@campdenbri.co.uk,
+44 (0)1386 842104

Virtual and In-person training

Location: 1 University Drive, CA 92866
Website: www.chapman.edu/scst/graduate/ms-
food-science/better-process-control-school.aspx
Contact: Dr. Anuradha Prakash, Ph.D
prakash@chapman.edu, 714-744-7826,

Robyne Kelly, MPA, rokelly@chapman.edu, 714-
289-2040



https://www.chapman.edu/scst/graduate/ms-food-science/better-process-control-school.aspx
https://www.chapman.edu/scst/graduate/ms-food-science/better-process-control-school.aspx
http://www.campdenbri.co.uk/
https://nam12.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.campdenbri.co.uk%2Ftraining.php&data=05%7C02%7CDFullard%40consumerbrandsassociation.org%7Cd3d4d900489040d7bd4f08dc1030feb1%7Ca179a2076117478dbfd56c05a91ed135%7C0%7C0%7C638403049862907173%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=7z%2FIlkmSO3gl8pr4VkcLdQNw%2BB5h2uD5CtCDpChNqhg%3D&reserved=0
https://nam12.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.campdenbri.co.uk%2Ftraining.php&data=05%7C02%7CDFullard%40consumerbrandsassociation.org%7Cd3d4d900489040d7bd4f08dc1030feb1%7Ca179a2076117478dbfd56c05a91ed135%7C0%7C0%7C638403049862907173%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=7z%2FIlkmSO3gl8pr4VkcLdQNw%2BB5h2uD5CtCDpChNqhg%3D&reserved=0

Offers Training in Spanish

Location: 630 W. North St, 216 Jordan Hall,
Cornell AgriTech, Geneva, NY 14456
Website:
foodscience.cals.cornell.edu/extension/events
Course Contact: Dr. Olga Padilla-Zakour,
oipl@cornell.edu, 315-787-2255
Registration Contact: Gemma Osborne,
gro2@cornell.edu; 315-787-2245

Virtual and In-person training

Location: 1700 Diagonal Road, #7, Alexandria, VA
22134

Website: https://easconsultinggroup.com/af-lact-
seminar/

Contact: Omar A. Oyarzabal, Ph.D., Sr.
Consultant, ooyarzabal@easconsultinggroup.com,
571-447-5513



https://easconsultinggroup.com/af-lacf-seminar/
https://easconsultinggroup.com/af-lacf-seminar/
http://foodscience.cals.cornell.edu/extension/events

Offer Virtual and in-person training in English,
French, Spanish and Italian

Location: 11 Via Giorgio Ribotta 00144 Roma,
Italy

Website: https://www.itagroupltd.com
https://www.euroservizimpresa.it

Course Contact: Claudio Gallottini,
cgallottini@itacorporation.org; +1.347.96.40.171
Registration Contact: Noemi Trombetti;
info@euroservizimpresa.it; +39.06.811.52.696

Delivering tailored training at clients sites for
classes of 5 or more people

Location: Australia: 39 First Street, Brompton,
Adelaide, South Australia, 507

Website: www.foodprocessingspecialists.com.au
Course Contact: Mike Moffat,

mike @foodprocessingspecialists.com,

+6 (0)477 043 483



https://www.itagroupltd.com/
https://www.euroservizimpresa.it/
http://www.foodprocessingspecialists.com.au/
http://www.foodprocessingspecialists.com.au/
http://www.foodprocessingspecialists.com.au/
http://www.foodprocessingspecialists.com.au/
http://www.foodprocessingspecialists.com.au/
http://www.foodprocessingspecialists.com.au/

Offers Training in Spanish and English. Virtual and
Face-to-Face.

Locations: Ecuador, Chile, Peru, USA, UK and
Spain.

Also offers onsite or virtual company-specific
training.

Website: https://smrconsultores.com/nuestros-
servicios/capacitacion-fda-bpcs/

Course Contact: Paul Seminario
paul.seminario@smracademy.com

USA: +1-786-6050531; UK: +44-20-45770669
Ecuador:+593-4-5029013; Chile: +56-232100929
Perd: +51-1-4801042

Virtual and In-Person Training

Location: 15300 Bothell Way NE

Lake Forest Park, WA 98155

Website: https://www.iehacademy.com/better-
process-control-school

Course Contact: 206-522-5432 or
iehacademy@iehinc.com

Training Manager: robert.brackett@iehinc.com,
+01-708-308-8905



https://smrconsultores.com/nuestros-servicios/capacitacion-fda-bpcs/
https://smrconsultores.com/nuestros-servicios/capacitacion-fda-bpcs/
mailto:paul.seminario@smracademy.com
https://www.iehacademy.com/better-process-control-school
https://www.iehacademy.com/better-process-control-school

Offers Training in Portuguese

Location: Av. Brazil, 2008 - Jardim Chapadao,
13.087-722 - Campina - SP - Brazil

Website: https://ital.agricultura.sp.gov.br/
Course Contact: Maria Isabel Berto, +55 11
3743-1835/ +55 11 3743-1834

Offers Training in Dutch, Italian, Thai, Spanish,
French, English

On-site at JBT locations or virtual company-
specific training offered

Locations: Madera, CA, U.S.A, Bangkok,
Thailand, Puebla, Mexico and Parma, Italy
Website: www.jbtc.com/en/north-
america/foodtech/customer-
care/training/technical-school/better-process-
control-school

Course Contact: Karen Brown;
karen.brown@jbtc.com; 559-661-3345



https://ital.agricultura.sp.gov.br/
http://www.jbtc.com/en/north-america/foodtech/customer-care/training/technical-school/better-process-control-school
http://www.jbtc.com/en/north-america/foodtech/customer-care/training/technical-school/better-process-control-school
http://www.jbtc.com/en/north-america/foodtech/customer-care/training/technical-school/better-process-control-school
http://www.jbtc.com/en/north-america/foodtech/customer-care/training/technical-school/better-process-control-school

Courses in Spanish in-person or virtual on demand
Location: Avenida Del Libertador 5933, Argentina
CP 1428

Web Page: www.f-s-v-p.com

Contact: jorgedjdescalzo@gmail.com
954-394-4023 or 954-915-4374

Location: KSU, Department Animal Sciences &
Industry, Food Science Institute, 216 Call Hall,
1530 Mid-Campus Drive North, Manhattan, KS
66506

Website: http://foodsci.k-
state.edu/extension/extension-events.htmi
Course Contact: Kelly Getty; kgetty@ksu.edu;
785-532-2203

Registration Contact: Kelly Getty;
kgetty@ksu.edu; 785-532-2203



http://www.f-s-v-p.com/
http://foodsci.k-state.edu/extension/extension-events.html
http://foodsci.k-state.edu/extension/extension-events.html

KING MONGKUT'S UNIVERSITY OF

TECHNOLOGY THONBURI
Offers Training in Thai
Location: 126 Pracha Uthit Rd., Bang Mod, Thung
Khru, Bangkok 10140
Website: https://foodeng.kmutt.ac.th/
Course Contact: Dr. Tipaporn Yoovidhya;
tipaporn.yoo@kmutt.ac.th, +66 0470 9241
Registration Contact: Ruchira Maneekot,
ruchira.man@kmutt.ac.th, +66 0470 9244-5

LAGUNA TRAINING CONSULTANCY

SERVICES (PHILIPPINES)

Location: Pila-Calumpang Road, Barangay
Masico, Pila, Laguna, Philippines 4010
Website: www.lagunafirst.org

Course Contact: Jaime F. Tiongson
jftiongson@lagunafirst.org

+63 9178147918



https://foodeng.kmutt.ac.th/
http://www.lagunafirst.org/

Location: 446 West Circle Drive Room 11 East
Lansing, M| 48824

Website: https://www.canr.msu.edu/food-safety-
regulations-and-courses/

Course Contact: ANR Event Services,
events@anr.msu.edu

517-353-3175

Offer Training courses in Viethamese

Virtual and in-person courses

Location: Linh Trung Ward, Thu Duc City, Ho Chi
Minh City, Vietham

Website: https//ceft.hcmuaf.edu.vn/ceft-38997-
1/vn/khoa-huan-luyen.html

Course Contact: Assoc Prof., Dr. Tuyen Kha,
khachantuyen@hcmuaf.edu.vn

Registration Contact: Mrs. Thanh Le,
lethanh@hcmuaf.edu.vn, 0909-556-837



https://www.canr.msu.edu/food-safety-regulations-and-courses/
https://www.canr.msu.edu/food-safety-regulations-and-courses/
https://ceft.hcmuaf.edu.vn/ceft-38997-1/vn/khoa-huan-luyen.html
https://ceft.hcmuaf.edu.vn/ceft-38997-1/vn/khoa-huan-luyen.html

Location: Erikson Food Science Building,
University Park, PA 16802

Course Website:
https://foodscience.psu.edu/workshops/better-
process-control

Course Contact: Luke LaBorde; 814-863-2298;
IfI5@psu.edu

Location: 745 Agriculture Mall Drive West
Lafayette, IN 47907

Dates

Website: June 23-26, 2025
https://ag.purdue.edu/department/foodsci/misralab/
workshops/index.html

Course Contact: Dharmendra Mishra,
mishradh@purdue.edu

765-494-7953

Registration Contact: Amanda Pedroza
john2145@purdue.edu

765-494-0874



https://foodscience.psu.edu/workshops/better-process-control
https://foodscience.psu.edu/workshops/better-process-control
https://foodscience.psu.edu/workshops/better-process-control
mailto:lfl5@psu.edu
https://ag.purdue.edu/department/foodsci/mishralab/workshops/index.html
https://ag.purdue.edu/department/foodsci/mishralab/workshops/index.html

OFFERS TRAINING IN KOREAN, in-person
training only

LOCATION: 63 Beon-gil 2 Geumjeonggu, Busan,
46241

WEBSITE: bpcs.pusan.ac.kr

COURSE CONTACT: Dr. Jeehyun Lee, Ph.D.,
jeehyunlee@pusan.ac.kr;

+82 51-510-2784

Location: 1600 S. Jackson Street, Seattle, WA
98144

Website: https:www.spa-food.org

Course Contact: Subba Roa Gurram, Ph.D.;
sgurram@spa-food.org; 206-323-3540



http://bpcs.pusan.ac.kr/
https://www.spa-food.org/

SILGAN CONTAINERS
LOCATION: 1190 Corporate Center Drive,
Oconomowoc, WI 53066
Website: https://silgancontainers.com
Course Contact: Sean Coleman,
scoleman@silgancontainers.com, 262-569-5268

SOUTHEAST ASIA FOOD AND
AGRICULTURAL SCIENCE
AND TECHNOLOGY (SEAFAST)
CENTER IPB
UNIVERSITY

Offers courses in Bahasa Indonesia

Location: JI. Ulin no. 1, Kampus IPB Darmaga,
Bogor 16680, West Java, Indonesia

Course Contact: Dr. Pupso Edi Giriwono,
pegiriwono@apps.ipb.ac.id, +62-251-8629-535



http://www.silgancontainers.com/

Virtual and in-person training

Date: November 11th to 14th
https://afic.uada.edu/better-process-conrol-school/
Location: Department of Food Science, 2650
Young Avenue, 72704

Website: https://food-
science.uark.edu/people/faculty/uid/sunfer/name/Su
n.Ferreira/

Contact. Sun Ferreira, sunfer@uark.edu,
479-575-3137

Location: 211 W.P. Garrigus Building, Lexington,
KY 40546,

Registration Website:
https://fsic.ca.uky.edu/training/bpcs

Course Contact: Kandice Williams, Academic
and Food Systems Innovation Center Coordinator,
859-218-4387, kandice.williams@uky.edu



https://afic.uada.edu/better-process-control-school/
https://food-science.uark.edu/people/faculty/uid/sunfer/name/Sun+Ferreira/
https://food-science.uark.edu/people/faculty/uid/sunfer/name/Sun+Ferreira/
https://food-science.uark.edu/people/faculty/uid/sunfer/name/Sun+Ferreira/
https://fsic.ca.uky.edu/training/bpcs

Offers Training in Spanish

Location: 2015 Fyffe Rd. Columbus OH, 43210
Website: www.foodindustries.osu.edu

Course Contact: Dr. Valente B. Alvarez
alvarez.23@osu.edu

Registration Contact: Heather Bell,
bell.1534@osu.edu

Location: 211 W.P. Garrigus Building, Lexington,
KY 40546, Animal and Food Sciences
Registration: https://fsic.ca.uky.edu/training/bpcs
Course contact: Kandice Williams
kandice.williams@uky.edu, 859-218-4387



https://fsic.ca.uky.edu/training/bpcs
http://www.foodfoodindustries.osu.edu/
http://foodindustries.osu.edu/

Offers Acidified with Glass Enclosures or Full
BPCS Training, In-Person

Location: Hampton Inn & Suites - 28th Ave,
18850 29th Ave S., SeaTac, WA 98188

Website:
https://foodprocessing.wsu.edu/extension/training/bpc
s/

Course Contact: Cathy Blood, Event Coordinator,
blood@wsu.edu

509-335-2845



https://foodprocessing.wsu.edu/extension/training/bpcs/
https://foodprocessing.wsu.edu/extension/training/bpcs/

Asynchronous Virtual Course

The Better Process Control School: Full
Certification - Zosi Learning
Website:
https://www.zosilearning.com/courses/better-
process-control-school-certification/

FDA Approved

Virtual Course By Date:

EAS Consulting Group, LLC.

Dates: April, May, October, 2024, Acidified Foods
(AF) & Low-Acid Canned Foods (LACF)

Website: https://easconsultinggroup.com/af-lact-
seminar/

Contact: Omar A. Oyarzabal, Ph.D., Sr.
Consultant, ooyarzabal@easconsultinggroup.com,
571-447-5513



https://www.zosilearning.com/course/better-process-control-school-certification/
https://www.zosilearning.com/courses/better-process-control-school-certification/
https://www.zosilearning.com/courses/better-process-control-school-certification/
https://easconsultinggroup.com/af-lacf-seminar/
https://easconsultinggroup.com/af-lacf-seminar/

ESI-Euroservizi Impresa SRL-Partner ITA
Group

For Italian Canners in Italian

Date: December 4-6, 2024

Web Platform: Google Meet

Website: www.itacorporation.org

Course Contact: Claudio Gallottini,
cgallottini@itacorporation.org; +1.347.96.40.171
Registration Contact: Noemi Trombetti,
info@euroservizimpresa.it; +39.06.811.52.696

IEH Academy

(IEH Laboratories & Consulting Group)
Date: September 24-26, 2024

Website: https://www.iehacademy.com/better-
process-control-school-bpcs-september-2024/
Course Contact: 206-522-5432 or
iehacademy@iehinc.com

Training Manager: Robert Brackett,
robert.brackett@iehinc.com, +01-708-388-8905



https://www.iehacademy.com/better-process-control-school-bpcs-september-2024/
https://www.iehacademy.com/better-process-control-school-bpcs-september-2024/
http://www.itagroupltd.com/

JORGE (D.J.) DESCALZO
Courses in Spanish on-line

Date: October 14-17, 2024

Web Page: www.f-s-v-p.com
Contact: jorgedjdescalzo@gmail.com
954-394-4023 or 954-915-4374

KANSAS STATE UNIVERSITY

BPCS for Acidified Foods

Date: October 10 and 11, 2024

Registration Deadline: Sept 25, 2024
Website: _http://foodsci.k-
state.edu/extension/extension-events.html
Course Contact: Kelly Getty; kgetty@ksu.edu;
785-532-2203

Registration Contact: Kelly Getty;
kgetty@ksu.edu; 785-532-2203



https://foodsci.k-state.edu/extension/extension-events.html
https://foodsci.k-state.edu/extension/extension-events.html
https://foodsci.k-state.edu/extension/extension-events.html
http://www.f-s-v-p.com/

2024 IN-PERSON COURSE
DATES

FOOD PROCESSING SPECIALISTS
(Australia and New Zealand)

Retort Supervisor and Process Control School
Delivering tailored training at client’s sites for
classes of 5 or more people.

Course Dates: December 2-6, 2024

March 3-7, 2025.

Location: Australia: 39 First Street, Brompton,
Adelaide, South Australia, 5007

Website:_ www.foodprocessingspecialists.com.au
Course Contact: Mike Moffat,
mike@foodprocessingspecialists.com, +61 (0)477
043 483



http://www.foodprocessingspecialists.com.au/

King Mongkut’s University of Technology
Thonburi

Date: November 4-7, 2024

Location: 26 Pracha Uthit Rd., Bang Mod,
Thung Khru, Bangkok 10140

Website: https://foodeng.kmutt.ach.th/
Course Contact: Dr. Tipaporn Yoovidhya;
tipaporn.yoo@kmutt.ac.th, +66 0470 9241
Registration Contact: Ms. Narissara Thopurin,
tho _narissara@hotmail.com, =66 0470 9244-5

Non Lam University

Training Course: The Better Process Control
School (BPCS)

Dates:

September 26-29, 2024

November 28-December 1, 2024 Location: Nong
Lam Univerisity, Ho Chi Minh City, Viet Nam
December 19-22, 2024 Location: Ha Noi,

Viet Nam

December 26-29, 2024

Registration Contact: Mrs. Thanh Le;
lethanh@hcmuaf.edu.vn; (p) 0909.556.837
Website: https//ceft.hcmuaf.edu.vn/ceft-38997-
1/vn/khoa-huan-luyen.html



https://ceft.hcmuaf.edu.vn/ceft-38997-1/vn/khoa-huan-luyen.html
https://ceft.hcmuaf.edu.vn/ceft-38997-1/vn/khoa-huan-luyen.html
http://foodeng.kmutt.ac.th/

