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DSHS Laboratory Org Chart
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New Employee 
Orientation

• Biological hazards 

• Chemical safety

• Fire safety

• Quality assurance 
• Regulatory bodies

• Quality Management 
System

• Ethics
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Continuous 
Quality 
Improvement 

• Team trained as Lean/Six Sigma Yellow 
Belts, Green Belts and Black Belts

• CQI Team members lead lab 
improvement projects

• Projects follow process with templates 
for documentation
• Problem statement 

• Project charter

• Data gathering

• Presentation to leadership
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Lean/Six Sigma 
White Belt Training

•All staff

•Presentations 

•Hands on exercise
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Scrolling Monitors on Every Floor
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Other Communication 
Strategies

Huddles

Town 
Halls

Monthly 
Q & A

Walk 
Abouts



Texas
Department of State 
Health Services

Lab Safety Team

• Every floor has several representatives

• Team meets to discuss implementation of safety 
practices

• Receive special safety training

• Act as a resource for safety emergencies



Working Safely in a 
COVID World
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Building Entrance 
Procedure



1st Floor Elevator Poster

• COVID reminders for a safe work 
environment

• QR coded for direct links to CDC 
guidance
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COVID Messages on Every Floor

Monitors scroll tips for:
• Keeping your work area clean

• Keeping you and your co-
workers safe

• Recognizing the symptoms of 
COVID and what to do
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Thank You!
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Supporting a Culture of Quality and Safety 
New York Department of Agriculture and Markets  

Division Food Laboratory



2

Division of Food 
Laboratory

“The State Food Regulatory Lab” 
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Building 6
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Technical sections:

• Food and Dairy Microbiology: analyze over 20,000 
food samples/yr. ~ 2,500 of these for foodborne 
pathogens

• Food and Dairy Chemistry: analyze over 5,000 food 
samples/yr. ~ 1,500 for chemical hazards

• Pesticide residues: analyze over 1,500 produce 
samples/yr. for > 200 different pesticide residues and 
metabolites



What do we test? 

Foodborne pathogens

Pesticides Residues

Authenticity & Label Claims

Heavy Metals & Industrial DyesToxins Controlled Substance 
(Hemp)
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Where do the samples come from?
• Within Ag and Markets (surveillance)

• Division of Food Safety Inspection 
• Division of Milk Control/Dairy Services
• Division of Plant Industry

Collected by field staff from farms, food processing plants, food/feed/fertilizer 
manufacturers, distribution centers, farmers markets, and retail stores. 



Quality Assurance 
2019 Accredited to
• ISO/IEC 17025 Standard
• AOAC ALACC Criteria: Guidelines for Laboratories 

Performing Microbiological and Chemical Analysis of 
Food, Dietary Supplements, and Pharmaceuticals



Biological 
• 11 Methods under scope
• One PT a year per analyte/method
• 33 SOPs,  36 Work Instructions,  and 170 forms controlled

Chemistry
• 13 Methods under scope
• ~75 PT a year/~400 Analytes 
• 46 SOPs, 13 Work Instructions, and 41 Forms controlled 



How Quality Assurance is maintained ? 
• Teamwork
• Good communication

• Weekly huddle meeting with QA staff (org chart)
• Ad hoc meetings with QA committee (QA staff + supervisors)
• Annual Management Review meeting (all senior staff)

• Creativity and Innovation 
• Communication flow made easier with color coded folders
• Engage employees (annual update, quizzes, etc.)  
• Use of APHL resources (new employee orientation)
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2019 Laboratory Update (QA)



Safety



How Safety is maintained ? 
• Good communication

• Bimonthly meeting Safety Committee 
• Technical huddle meetings
• Senior staff meeting

• Teamwork (risk assessment evaluation, safety equipment 
checks, etc.)

• Monthly safety audits
• Annual mandatory ‘Right to Know’ workshop
• Trainings 
• Creativity and Innovation 

• Create our own emergency maps
• Walkie talkie for building evacuations
• Acquisition Procedures written for Safety equipment 

such as prescription safety glasses

Emergency map
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2019 Laboratory Update (Safety)



Quality and Safety Crossover



COVID-19
• Chain of command (policies and communications)
• AGM follows NY Department of Health recommendations
• Daily health check before reporting to work
• Daily enhanced lab space cleaning



Some stories from the lab…



Potential raw milk contaminated with Brucella 
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WHEEL OF ROOT CAUSE

• Becoming accredited
• Trying to figure out Root Cause 

Analysis
• Screening for 200+ pesticides 

at once and one is out. Now 
what?

• Day before a holiday – most 
staff out, refrigerators not 
locked. Now what?
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FIRE!!

Micro: Why is everyone in 
Chemistry leaving?



Emergency Evacuation Map & Equipment Locations – 2nd Floor
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The weather inside is frightful! 
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The weather inside is frightful! 



25

How it is going now….



Thank You! 

Contact information:

Lab Director: Maria Ishida (Maria.Ishida@agriculture.ny.gov)
Microbiology QAO: Cynthia Mangione (Cynthia.Mangione@agriculture.ny.gov)

mailto:Maria.Ishida@agriculture.ny.gov
mailto:aria.Ishida@agriculture.ny.gov
mailto:Cynthia.Mangione@agriculture.ny.gov
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