
           
            
 
 
 
 

HACCP Planning for Natural Resource Pathways 
 
Date:  February 5 - 6, 2008 

Location: RIT Inn and Conference Center, W. Henrietta, NY   

 American Fisheries Society – NY Chapter Mtg.  

Instructors:  Mike Goehle, USFWS;   Helen Domske, New York Sea Grant 

 
Description: 
This Hazard Analysis and Critical Control Point (HACCP) training will focus on 
natural resource and baitfish pathways for the inadvertent movement of non-target 
organisms.  Upon completion of the training, participants will be able to: 

 
 
 
 
 
 
 
 
 
 

Registration: 
The workshop is free, but pre-registration is required. 
 
                              Registration: 
            (Registration deadline:  January 29, 2008) 
 

Michael Goehle 
U.S. Fish and Wildlife Service 
Phone: (716) 691-5456, ext. 32 
E-mail: Michael_Goehle@fws.gov 
 
Chris Van Maaren 
New York State D.E.C. 
Phone (315) 785-2268 
E-mail: ccvanmaa@gw.dec.state.ny.us 

 

 

§ Identify hazards in their work. 
§ List the critical steps in their process. 
§ Identify areas in a process where non-target 

organisms can be controlled. 
§ Determine the corrective actions to control 

these non-targets. 
§ Write and implement effective HACCP plans. 

 

 



 
 
 

 
                               

                       
 

 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  Tuesday, February 5    Coffee/light snacks will be available 
 
  
 1:00-1:15 Welcome, Introductions (All) 
 
 1:15-1:55 HACCP Overview (FWS/SG Backgrounds) (Domske/Goehle) 
 
 1:55-2:15 Guest Speaker, TBD 
 
 2:15-3:00  Great Lakes AIS, Pathways, and Hands-On ID   (Domske) 
 
 3:00-3:10  Break 

 
 3:10-3:20 USFWS - Lower Great Lakes Office – HACCP Plans    (Goehle) 
 
 3:20-3:40 Videotape – (“From Net to Sale”) 
 
 3:40-4:00 HACCP Steps 1 & 2 – Potential Hazards   (Goehle) 
 
 4:00-4:10 Wrap-up Day 1 
 
 
Wednesday, February 6                       Coffee/light snacks will be available 
 
 8:45-9:00  Re-group; arrive back to room 
 
 9:00-9:15   HACCP Step 3 - Flow Diagram   (Goehle)  
 
 9:15-9:35  HACCP Step 4 - Hazard Analysis Worksheet    (Goehle) 
 
 9:35-10:05  HACCP Step 5 - Control Limits, Monitoring, Review    (Goehle) 
 
 10:05-11:15  Break / Creation of Individual HACCP Plans   (Participants) 
  
 11:15-11:45  Discuss Plans, Awarding of Certificates, Evaluation   (All) 
   

  

Draft Agenda, HACCP Training 
February 5 - 6, 2008 

Rochester, NY 


