
Trusted Local Partner

Communities in Alabama

Email: afsteam@atn.orgContact Us

Client Satisfaction

$253.31 Client Reported

High Return on Investment

Provides expertise in food safety, quality assurance, and operational
improvement.

AGRIBUSINESS &
FOOD SERVICES

Focus on Client Success

Website: www.atn.org/solutions

Staff Experience

1,200+ Combined Years in MFG

Deep Resource Pool

Colleges, Universities, MEP’s

Customized Service

Technical Assistance & Training

On-Site Delivery

In-plant; Local Venue; Portable

Flexible Scheduling

Based on Clients Needs

Accountability

ISO 9001 Certified, Client Surveys 

T E A M  U P D A T E

FARM TO FORK FOOD SAFETY
As food safety expectations continue to grow across
the supply chain, produce safety has become
increasingly important for farms of all sizes. With local
producers now supplying farmers’ markets,
restaurants, and K12 school systems across Alabama,
understanding food safety risks and traceability
requirements is essential.

WHY CHOOSE ATN

To help support growers, the Produce Safety Alliance
Grower Training Course will be offered virtually on July
28–29 from 1:00–5:00 p.m. CST at no cost through the
Alabama Department of Agriculture and Industries
(ADAI). The course will be taught collaboratively by
experts from ADAI and ATN’s Agribusiness & Food
Services Project Engineer, Amanda Rials, and will
include updated information on the Traceability Final
Rule Draft.
Please see the flyer below for additional details and
registration information. Participants must register and
attend individually to receive a certificate.

IMPORTANT DATES
June 15, 2026 | 11:00 a.m. – 2:30 p.m. CST – FDA no-
cost virtual meeting on the Food Traceability Rule,
including lot-level tracking and compliance
flexibilities. Register here.
June 15–17, 2026: Alabama Agribusiness Council
Annual Meeting
July 26–29, 2026: IAFP 2026 | New Orleans, LA
July 28–29, 2026: Alabama Department of
Agriculture & Industries no-cost virtual Produce
Safety Alliance course. ATN’s Amanda Rials will
instruct on postharvest handling, sanitation, and the
FDA Food Traceability Rule. Participants must attend
all sessions to receive a certificate. See the flyer
below for details. Register here..

https://nam12.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fda.gov%2Ffood%2Fworkshops-meetings-webinars-food-and-dietary-supplements%2Ffda-public-meeting-challenges-and-solutions-lot-level-food-traceability-06152026&data=05%7C02%7Cpcaulfield%40atn.org%7Cecf9a382b2764d828ff808debb68759c%7Cabb3ff157fa948ca9ad12f1b116fa7cf%7C1%7C0%7C639154254528653252%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=2s9Ect5CdqqDZc452tgpDXB8STMt9C0BdWtqHieko%2BI%3D&reserved=0
https://nam12.safelinks.protection.outlook.com/?url=https%3A%2F%2Fagi-app.alabama.gov%2FFoodSafety%2FFSMAReg%2FDefault&data=05%7C02%7Cpcaulfield%40atn.org%7Cecf9a382b2764d828ff808debb68759c%7Cabb3ff157fa948ca9ad12f1b116fa7cf%7C1%7C0%7C639154254528696440%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=KDM8YFLTepVbHtCT7ruYaJ7PW%2BTXHpFiCQKqTF56na4%3D&reserved=0
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