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Identifying the needs and best solutions for building technical and scientific skills is 

essential to understanding opportunities to improve public health laboratory 

workforce training. The Association of Public Health Laboratories (APHL) uses these 

data to ensure that training offerings and resources are adapted to address specific 

gaps in knowledge, skills and competencies—ultimately leading to enhanced 

performance, professional growth and a resilient public health laboratory workforce.

The APHL Training Needs Assessment solicited responses between 

December 2023 and January 2024. The assessment was a brief, 

easy-to-complete and anonymous survey, completed by 71 laboratory 

section leads and supervisors on behalf of their staff, recognizing the 

challenge of reaching every laboratorian. 

71
respondents

Priority of Food Safety-related Training Needs
Percent and Number of Respondents
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Method Validation, Validation Studies (35)

Hands-on Method Training (31)

Instrument-specific Training* (21)

Food Chemistry Testing Methods (16)

Laboratory Accreditation or Laboratory Risk Assessment (13)

Food Emergency Response Work (11)

Enteric Bacterial Pathogen Identification (9)

Sample Collection and Chain of Custody (9)

Bioinformatics Approaches for Enteric Pathogens (8)

Overview of Enteric Surveillance Systems** (8)

Basic Microbiology Techniques (7)

Next Generation Sequencing Methods for Enteric Pathogens*** (7)

Food Radiochemistry Testing Methods (6)

Outbreak Detection and Investigation Procedures**** (6)

Enteric Virus Identification Procedures (5)

Enteric Parasite Identification Procedures (4)

Other Training Topics (3)

No Training Needs (2)

Public Health 101 for New Staff (1)
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Footnotes:

* Perhaps in partnership with a manufacturer

** e.g., Foodnet, NEDSS, NORS

*** e.g., Pulsenet, Calicinet, Cryptonet

**** e.g., CIFOR Recommendations, Foodcore Model Practices



Addressing the Most Urgent Food Safety Training Needs

Below are specifics concerning the top-three most urgent training needs: Method Validation, Validation Studies, Hands-on Method Training and Instrument-specific Training. 
Data is presented as percent of respondents and the top three selections for each category.
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