
Food Safety Resources In Spanish       

Recursos sobre seguridad alimentaria en Español
   

The Innovation Center for US Dairy partners with the processors, universities, and dairy organizations such as North American 

Ice Cream Association, International Dairy Foods Association, The Dairy Practices Council and numerous other organizations 

to share best practices which help strengthen food safety in all dairy processing facilities and protect consumers. 

  Visit www.usdairy.com/spanish    
The Innovation Center for U.S. Dairy food safety team provides tools and 

guidance for the dairy industry. Some of these key tools are available in 

Spanish to help communicate food safety best practices to a broader 

audience. The documents available in Spanish include: 

1) Condensed Guidance Document for Fresh/Hispanic style cheeses; 2) Cheese 

Food Safety: Why It Matters Video; 3) Cheese Food Safety: How to Minimize 

Your Risks Video; 4) New Hire Training Video; 5) Printable Training Poster; 6) 

Control of Listeria monocytogenes Guidance for the U.S. Dairy Industry; 7) Dairy Equipment Design Checklist; 8) Dairy 

Facility Checklist; 9) Example Sanitation Standard Operating Procedure (SSOP; 10) Seven Steps of Sanitation, 11) FSPCA 

manual.  – English versions at www.usdairy.com/foodsafety   

o Recursos para acrecentar su negocio de producción de quesos de manera segura 
o ¡NUEVO! Seguridad alimentaria del queso: Por que es importante 
o ¡NUEVO! Seguridad alimentaria del queso: como minimizar los riesgos 
o ¡NUEVO! Video de capacitación para nuevos empleados 
o Póster de empleado imprimible 
o Control De Listeria Monocytogenes Guía Para La Industria Láctea De EE. UU 
o El Equipo lácteos lista de verificación de diseño 
o Lista de verificación del diseño de la instalación láctea 
o Ejemplo de SOP y lista de verificación de un plan para garantizar la inocuidad de los alimentos durante 

la construcción 
o Siete Pasos para una Desinfección Húmeda Eficaz – 7 Steps ES 
o Manual de la FSPCA  Conceptos básicos de fsma en español 

Spanish Sections on Artisan Resource Websites 
Secciones en español sobre recursos de sitios web para productores artesanales  

 
                         

Safe Cheesemaking Spanish-Language Resources   

Elaboración segura de quesos - Recursos en español     

University/Extension Food Safety Courses in Spanish 
Cursos proporcionados por Universidades/Programas de Extensión de las Universidades sobre 
Seguridad Alimentaria en Español 

Introduction to Food Safety Principles    Introducción a los Principios de la Seguridad Alimentaria 

Basic Dairy Science and Sanitation Workshop   Taller de la Ciencia Básica de los Productos Lácteos y su Sanidad 

Cheesemaking Course, Posters, Video   Curso de Elaboración de Quesos, Carteles, Video  

Dairy Foods Manufacturing Certificate  Certificado de Fabricación de Alimentos Lácteos y Serie de Educación Continua 

http://www.usdairy.com/spanish
http://www.usdairy.com/foodsafety
https://www.usdairy.com/getmedia/04586210-24fb-4e25-bbcf-7e445b6bba29/Recursos-para-acrecentar-su-negocio-de-produccion-de-quesos-de-manera-segura_revision-final082722.pdf
https://vimeo.com/yourdairycheckoff/review/1036168862/f46bd9592a
https://vimeo.com/yourdairycheckoff/review/1036168302/918779f9ad
https://vimeo.com/742723658
https://www.usdairy.com/getmedia/c37ce50f-b1df-41a1-a48d-2b4cd05b363a/Poster-with-QR-Codes-to-New-Employee-Training-Video-Final-Version.pdf
https://www.usdairy.com/getmedia/772583c5-43de-4afe-a19f-7864621c6769/control%20de%20listeria%20monocytogenes%20guia%20para%20la%20industria%20lactea%20de%20ee%20u.pdf.pdf
https://www.usdairy.com/getmedia/69b948c2-48a8-4bf9-8ae1-7fe8a8887066/el%20equipo%20lcteos%20lista%20de%20verificacin%20de%20diseo.xls.xls
https://www.usdairy.com/getmedia/07550108-720b-447d-bb1d-d03df6fbfcc3/lista%20de%20verificacin%20del%20diseo%20de%20la%20instalacin%20lctea.xls.xls
https://www.usdairy.com/getmedia/76255d2d-a6d2-4320-bdfc-13fda46d466b/ejemplo%20de%20sop%20y%20lista%20de%20verificacin%20de%20un%20plan%20para%20garantizar%20la%20ino.docx.docx
https://www.usdairy.com/getmedia/76255d2d-a6d2-4320-bdfc-13fda46d466b/ejemplo%20de%20sop%20y%20lista%20de%20verificacin%20de%20un%20plan%20para%20garantizar%20la%20ino.docx.docx
https://www.usdairy.com/getmedia/a9c40946-77d9-4467-b92e-894f4f2f2c7a/DMI-Siete-Pasos-para-una-Desinfeccion-Humeda-Eficaz-7-steps-of-sanitation-Spanish-7-8-22.pdf
https://d1vy0qa05cdjr5.cloudfront.net/c6f30ca0-84ae-4613-bec0-5439702d4b9e/FSPCA%20-%20Human%20Food/FSPCA%20Instructor%20Resource%20Portal/FSPCA%20Preventive%20Controls_Public%20Version_V1.2%20(S1)%20Spanish.pdf?752
https://www.usdairy.com/getmedia/0f3d1f5d-9a41-48cc-87fd-62e7eb1b162a/Allergen-Awareness-Poster-Spanish-060324.pdf
https://guides.cheesesociety.org/safecheesemakinghub/spanish
https://guides.cheesesociety.org/safecheesemakinghub/spanish
https://cals.cornell.edu/introduction-food-safety-principles-spanish-and-english
https://cals.cornell.edu/introduction-food-safety-principles-spanish-and-english
https://cals.cornell.edu/education/degrees-programs/dairy-science-and-sanitation
https://cals.cornell.edu/education/degrees-programs/dairy-science-and-sanitation
https://www.cdr.wisc.edu/new-fundamentos-de-elaboraci%C3%B3n-de-queso-presencial
https://www.usdairy.com/getmedia/0f3d1f5d-9a41-48cc-87fd-62e7eb1b162a/Allergen-Awareness-Poster-Spanish-060324.pdf
https://vimeo.com/user29531015
https://www.cdr.wisc.edu/new-fundamentos-de-elaboraci%C3%B3n-de-queso-presencial
https://www.usdairy.com/getmedia/0f3d1f5d-9a41-48cc-87fd-62e7eb1b162a/Allergen-Awareness-Poster-Spanish-060324.pdf
https://vimeo.com/user29531015
https://workspace.oregonstate.edu/certificado-de-fabricaci%C3%B3n-de-alimentos-l%C3%A1cteos-y-serie-de-educaci%C3%B3n-continua
https://www.usdairy.com/getmedia/772583c5-43de-4afe-a19f-7864621c6769/control%20de%20listeria%20monocytogenes%20guia%20para%20la%20industria%20lactea%20de%20ee%20u.pdf.pdf

