
THE INSTITUTE FOR FOOD SAFETY AT CORNELL UNIVERSITY

GMPs Part 117 Online Course

COURSE DESCRIPTION
This online course covers the requirements of 21 CFR Part 117– 
Current Good Manufacturing Practice, Hazard Analysis, and 
Risk-Based Preventive Controls for Human Food. It addresses 
the revisions made to the previous regulation, 21 CFR 110, as part 
of the Food Safety Modernization Act (FSMA).

CURRICULUM OVERVIEW
The course consists of 12 different modules (listed below). 
Students have 12 weeks to review each module at their own 
pace. Each module concludes with a quiz, which students must 
complete to test their knowledge. After submitting all 12 quizzes, 
students will receive a Certificate of Course Completion issued 
by the Institute for Food Safety at Cornell University (IFS@CU).

Module 1 – GMP Regulation & Training

Module 2 – Food Safety: Microbes & Allergens

Module 3 – Personnel: Health & Hygiene

Module 4 – Plant Grounds & Pest Control

Module 5 – Plant Construction & Design

Module 6 – Sanitary Facilities: Water, Plumbing & Toilets

Module 7 – Sanitary Operations: Cleaning & Sanitizing

Module 8 – Equipment & Utensils

Module 9 – Plant Operations & Raw Materials

Module 10 – Manufacturing Operations: Process Controls

Module 11 – Warehousing, Food Disposition & Defects

Module 12 – Building Sanitation Procedures

WHO SHOULD TAKE THIS COURSE?
This course is intended for supervisors, middle level managers, 
quality control personnel, and anyone responsible for ensuring 
that food processing, wholesale and warehouse operations, 
or other facilities, meet current GMP requirements.

COURSE REGISTRATION
The IFS@CU is hosting and managing the GMPs Part 117  
Online Course. The course fee is $200, which is payable by 
credit card or check. Discounts are available for groups with  
20 or more participants.

Contact Nancy Long (IFS@CU Course Administrator) for 
inquiries regarding the course and group discounts: 
ifstraining@cornell.edu

Register for the course on the IFS@CU website: 
cals.cornell.edu/institute-for-food-safety/gmps-part-117

INSTITUTE FOR FOOD SAFETY AT 
CORNELL UNIVERSITY
OUR MISSION
The Institute for Food Safety at Cornell University (IFS@CU) 
takes a comprehensive approach to providing training 
and conducting research to support the food industry, 
from farm to fork, in reducing foodborne illness risks.

FOR MORE INFORMATION CONTACT:
Nancy Long 
IFS@CU Administrative Assistant
foodsafety@cornell.edu  |  315.787.2288

VISIT OUR WEBSITE
cals.cornell.edu/institute-for-food-safety

CONNECT WITH US
cals.cornell.edu/ifs/mailing-list
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