
 
New Partnerships for Education at ASBNew Partnerships for Education at ASB

ASB's dedication to education in the baking industry is now delivering more value to
baked goods manufacturers through collaboration and technological advancements.
We have been busy teaming up with BAKERpedia, American Bakers Association
(ABA), the Board of Certified Safety ProfessionalsBoard of Certified Safety Professionals (BCSP), and the Institute of FoodInstitute of Food
TechnologistsTechnologists (IFT) to bring the most up-to-date, quality educational offerings to you
through our 24/7, 365 Education HubEducation Hub online resources.

We are excited to unveil the integration of BAKERpediaBAKERpedia's's extensive online
encyclopedia, which contains over 700 pages of commercial baking resources, now
exclusively available to ASB members. These resources will serve as the foundation
for the robust online and in-person education opportunities we're building.
Announced in January 2023, ABA is also partnering with us to enhance educational
opportunities for professionals in the baking industry. This collaboration will bring
ABA’s Bakers Manufacturing AcademyBakers Manufacturing Academy courses to ASB’s Learning Management
System (LMS) the Education HubEducation Hub, making these resources more convenient and
accessible to the broader industry.

And because we value partnering in and outside the industry, we are excited to team
up with BCSP to bring additional learning-on-demand courseslearning-on-demand courses to our members.

Tell us what you need! Drop a line to our Director of Education, Sarah Day, at
sday@asbe.orgsday@asbe.org.

https://asbe.org
https://asbe.org
https://www.bcsp.org/
https://www.ift.org/
https://asbe.org/education/
https://asbe.org/bakerpedia/
https://aba.ourclassroom.net/
https://asbe.org/education/
https://bcspfoundation.org/learning-on-demand/
mailto:sday@asbe.org
https://asbe.org/bakingtech2024/registration/
https://asbe.org/bakingtech2024/sponsorship/
https://bakerywomen.org/news/
https://asbe.site-ym.com/store/viewproduct.aspx?id=22327440
https://asbe.site-ym.com/store/viewproduct.aspx?id=22549074
https://events.teams.microsoft.com/event/7b4d4fb9-a523-4218-8ee7-d4aa6d386dba@47b6df97-b1b0-4988-93fb-823745adc30e
https://asbe.org/bakingtech2024/schedule/
https://forms.office.com/r/TPGyzyBg5Q
https://www.snackandbakery.com/articles/87116-asbs-new-chairman-anthony-turano-addresses-members-bakers
https://bnp.dragonforms.com/loading.do?pk=SN_TS_ASB&omedasite=SFWB_pref1
https://asbe.org
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Celebrating 100 Years
Insights, thoughts, and updates to commemorate a centennial of ASB.

Over the years, members gathered for a group photo and to recite the Bakers' CreedBakers' Creed
during the annual meetings held in gold-leafed ballrooms throughout the city of
Chicago. You can likely imagine the beautifully set table (with breads and sweet
goods served, obviously), and the gents with their neckties and the ladies with their
coiffed hair and gloved hands.

And while our conference attire may have changed over the past 100 years, the
gathering to celebrate community and break bread together hasn't. If you are joining
us later this month in Chicago for the 100th Anniversary Celebration,100th Anniversary Celebration, we look
forward to seeing you at the opening receptionopening reception on Tuesday, Feb. 27. If it suits you,
don attire from your favorite decade since ASB's founding in 1924. It will be a toe-
tapping good time as we hear some of the best tunes from the last 100 years.

 

https://asbe.org/about-us-celebrating-100-years/
https://asbe.org/about-us-celebrating-100-years/
https://asbe.org/bakingtech2024/
https://asbe.org/bakingtech2024/schedule/


Protecting Our Industry
To keep you informed on important legislative and regulatory issues impacting our industry, ASB

is partnered with the American Bakers Association to bring you timely updates.

FDA LisFDA Lis ts Regulations Under Development & Updatests Regulations Under Development & Updates
Priority Guidance Topics for Foods ProgramPriority Guidance Topics for Foods Program

To increase transparency and assist stakeholders by highlighting its regulatory
agenda, the U.S. Food and Drug Administration’s Foods Program has posted a new
websitewebsite listing regulations it plans to publish by October 2024 and longer-term
regulations it is prioritizing for publication at a later date. The FDA also updated the
llist ist of guidance topicsof guidance topics that it is considering and expects to publish by the end of
2024. The list of guidance topics was last updated in July 2023.

The following five topics have been added to the list of guidance documents the FDA
expects to publish by the end of December 2024:

Notifying FDA of a Permanent Discontinuance in the Manufacture or an
Interruption of the Manufacture of an Infant Formula; Draft Guidance for
Industry
Action Levels for Lead in Food Intended for Babies and Young Children:
Guidance for Industry
The Food Traceability Rule: Questions and Answers; Draft Guidance for
Industry
Hazard Analysis and Risk-Based Preventive Controls for Human Food;
Chapter 12: Preventive Controls for Chemical Hazards: Draft Guidance for
Industry
Voluntary Sodium Reduction Goals: Target Mean and Upper Bound
Concentrations for Sodium in Commercially Processed, Packaged, and
Prepared Foods (Edition 2): Draft Guidance for Industry
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