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Food safety begins on the farm, but identifying and controlling food safety risks is a complicated
undertaking particularly for fresh produce growers who do not feel as though they possess the
necessary scientific expertise. Unintentional microbial contamination of fresh produce in the
field can come from many sources, including water, soil and soil amendments, workers, wildlife,
and adjacent land. Currently, most educational programs and guidance documents outline these
risks but do not assist growers with understanding and prioritizing them in terms of what risks
should be mitigated first. The on-farm decision trees will allow growers to assess their own
unique operations, prioritize the implementation of practices that would most effectively reduce
the microbial risks that have been identified, and develop a written farm food safety plan.

Decision Tree Exercise

Agenda

Presenters: Dr. Betsy Bihn, Cornell University and Dr. Annette Wszelaki, Univ of TN
1:00 p.m. Introduction and Description of Need to for On-Farm Risk Assessment (30 minutes)
1:30 p.m. Decision Tree Areas and Review of Portfolio Format (30 minutes)
2:00 p.m. Red Yellow Blue: A Quick Assessment of On-Farm Risks (30 minutes)
2:30 p.m. Review One Entire Decision Tree (chosen through exercise above) (30 minutes)
3:00 p.m Break
3:30 p.m. Write a SOP activity (20 minutes)
3:50 p.m. Why a Farm Food Safety Plan is Critical (20 minutes)

4:10 p.m. How to incorporate the Decision Trees into Training Programs (20 minutes)

4:30 p.m. Q and A, Wrap Up, and Evaluation (30 minutes)



Need for On-Farm Risk Assessment

Betsy Bihn
December 4, 2013
Durham, NC




Knowledge matters because...

* Farmers can prevent and reduce
risks on the farm

 They know their farm and practices
better than anyone

* Their actions directly impact safety
and financial viability

* They determine the direction of
your farm and what gets done



FDA-regulated foods linked to reported
outbreaks, 1996-2006 (N=454 outbreaks)

m Produce

m Seafood

m Dairy

" Egg

m Processed foods

B Sprouts

Outbreaks associated with FDA/CFSAN-regulated foods: 1996-2006, Vierk et al., CFSAN, College Park, MD



FDA-regulated foods linked to reported
illnesses, 1996-2006 (N=23,428 illnesses)

® Produce

= Seafood

= Dairy

' Egg

m Processed foods
m Sprouts

Outbreaks associated with FDA/CFSAN-regulated foods: 1996-2006, Vierk et al., CFSAN, College Park, MD



Types of produce associated with outbreaks,
1996-2006 (N=71)

1.4% _ 2.8%

O Berries

m Green onions
® Herbs
OLeafy greens
EMelons

O Tomatoes
0O Others
mMultiple
OUnknown

Outbreaks associated with FDA/CFSAN-regulated foods: 1996-2006, Vierk et al., CFSAN, College Park, MD



Fresh Produce Food Safety Challenges

Low levels of sporadic contamination on a
variety of crops

Often eaten uncooked: a ready to eat food

Fresh produce associated pathogens have a low
infectious dose

Difficult to remove pathogens
once they adhere to surface

Infiltration and internalization of water well
documented for a variety of produce



How is contamination spread??

) Cornell University
Department of Food Science




Foodborne lllnesses associated
with Fresh Produce...

* I[mpact marketability and profitability

* |mpact regulatory agencies
* [mpact industry standards

* Impact consumer confidence

* I[mpact consumer buying preferences

* Are not easily forgotten




"It's a good thing | had a bag of
Marijuana instead of a bag of
spinach. I'd be dead by now."

Willie Nelson




What Can We Do To
Minimize the Risks?

Focus on risk reduction, not risk elimination.

“Current technologies cannot eliminate all
potential food safety hazards associated
with fresh produce that will be eaten raw.”

Guide to Minimize Microbial Food
Safety Hazards for Fresh Fruits and Vegetables



PREVENTION is the Key
to Reducing Microbial
Contamination
of Fresh Fruits and Vegetables




Assessing Risks
[ am a farmer, not a microbiologist

e Basic understanding of microbiology is needed

 Never made anyone sick? There may be
reasons for that, some good, some bad

* Whenever something changes or new
equipment is added, you must assess the risks
it could bring!

* May need to seek help
v' Make sure it is qualified help!
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Unlimited Time and Money
No, quite the contrary

Food safety focus means investing limited
resources (time, money, people) to reduce risks

* Reduce biggest risks first
* Biggest risk reduction for the money

=3 * Focus people hours on tasks that matter

Best farm gains possible (win-win)
— Open markets, improve shelf-life

B[R Cornell University
&) A& Department of Food Science
Ty 13




Good Agricultural Practices

Any procedure or activity that reduces
microbial risks to fruits and vegetables

on the farm or in the packinghouse.




Energy

(le55 s more desirable)

Activation energy

State now 2 That warm fuzzy feeling of progress
...now we are cooking with fire!

4 Prof

Future state

Energy of Activation Graph from benhoffmanracing.blogspot.com




Thank you
for your participation today!




Developing an On-farm Decision Tree
for Fresh Produce Growers to
Assess Risks and
Prioritize Implementation
of Food Safety Practices

Elizabeth A. Bihn, Michele A. Schermann?, Annette L. Wszelaki3,
Gretchen L. Wall! and Susannah K. Amundson3

1Cornell University, Department of Food Science
2University of Minnesota, Dept. of Bioproducts & Biosystems Engineering
3University of Tennessee, Department of Plant Sciences
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Objectives

Develop Decision Trees to help farmers:

— Assess produce safety risks on their farms and
identify practices that can reduce risks

— Prioritize where resources are best used to
reduce risks
* Money
* People
* Time
— Build a farm food safety plan and implement
practices
* Sample SOPs and record keeping logs
* Template language for farm food safety plan
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Decision Tree Design Goals

* Basic produce safety questions all growers
could answer with Yes or No

* Clear flow so using the trees is easy

e Science-based information to help guide
modification of practices to reduce food
safety risks




&)hAM ot )

B i

Mté\j_"ﬁ“)

’ »> Because, let’s face it, this is complicated!



WHY SHOULD | BE CONCERNED?

Animal feces have been shown to contain harmful human
pathogens, and if deposited in fields, can contaminate fruits and
vegetables prior to and during harvest.

— -
a Question [ s [
Q1: FOOD SAFETY RISK RISK ACTION: MONITOR

Q3:
B3 m i e s Is there physical evidence of animal Is there evidence of significant animal Monitor your crops for animal STATE IN PLAN.
M areas (i.e. downed fences, animal of crop damage or numerous animal frequently close to harvest. Written records for animal activity in produ fi
signs of wild or domestic animals periodic monitaring during pre- and of e By s (P tracks? (T T P S
entering the production land? season, pre-harvest, and harvest. animal intrusion into fieids Rutine monincing of fe prdschom Geldate pertormen 2t
' the following frequency:
1 and production [vo ] Once a week and immediately before harvest

environments must be

nimal feces are found in

My farm takes the following acti
d:

Q2: FOOD SAFETY RISK ACTION: EXCLUDE OR LIMIT ANIMAL DOCUMENT the field:
completed for an audit. Access Keep documentation o any animal We do not harvest produce that has come i direct
Is animal fecal material found in 1.) Repair, construct, or devise activity observed in fields (migratory contact or within a 5 foot radius of feces.
See QS close proximity to or in direct methods to exclude (or limit) animals flocks, deer, or other domestic animals) We dispose of the feces and contaminated produce
T of T - - contact with the produce? entry into the field. through planting, growing season, and propert. » - .

Is there physical evidence of animai An assessment must be conducted This might include fencing, noise harvest. Proceed to Q2 if continual e sanitize any equipment that has been used to

Continue a perodic deterrents, or removal of cull piles. intrusion is documented or other animal remove ;"Efcgcs ;rmmammmd crop.

rusion into fields and production determing the aliowable harvest which may attract unwanted animals. e ey ey e e wash our hands to prevent cross-contamination

-t tof pe » SEE RED TAPE downed fences, tracks, hm)( after removing feces from the field.

2 | areas [ie. Downed fences, animal distance from evidence of monitoring plan for animal

*Refer to log sheet X for

intrusion into the field or 'ACTION: HARVESTING

tracks, animal feces or urine, esten intrusion. {See Q3-Q5) 1) Do not harvest produce that has
production areas. come in direct contact with fecal HELPFULTIPS
Bb"ﬂp material, ACTION: MINIMIZE CROSS ORI
— — 2. Initiate an intensified block O A O _' You've made it to the end. Keeping Why not make monitoring for animal presence or intrusion

Is fecal matter found in direct contact | 1) Do not harvest produce that assessment for evidence of further AT EEE ey animals out of the field i not easy, nor part of your normal field routine? You are in the field for

contamination. contaminated crop must be cleaned able to be accomplished 100% of the other reasons; just keep your eyes peeled for signs of

with produce? has come in direct contact with 3) Remove fecal material from field and sanitized upon exiting the field U I most evees. Do your best 1o animals. Document your findings, i anything, when you

e s, S 2.) All employees involved in the A et return from the field.

h: t should h and saniti
fecal material 1) Remove fecal 3 Do not harvest any crop found ‘:;e:a;d::mvl«::r;"'ac?‘r::: s oy S e ek If animals are frequenting your fields, Investigate if there
material from field and dispose of o within a s foot radius bufer from following the suggested actions and are any potential sources of food (such as a cull pile) that

the spot of contamination. Elcves can easily be removed before making more costly attempts

guidance provided in this decision tree.
3 other signs of wildiife or Rullifeesagoundiphapes b (such as installing fencing) to exclude the perpetrators.

clean and sanitize the container
3.} Do not harvest any crop found peforereuse

. RED TAPE RESOURCES
2 *Be sure to check local, state, and
within 2 5 foot radius buffer from asrooosarervmise 3 [Tho | e e iea el

ASSESSMENT
Have you found extensive fecal riparian habitat, removal of vegetation,

T 1 e e e ot or the construction of deterrent fences
for wildlife corridors.
i Pre-Harvest Water

property + or totes, discard the product then

L
» Do you use water
sl for cooling, frost

1

protection, Irrigation,
‘ ‘ or anything else before
harvest? Section 1 of Postharvest Water
’ 1. Do you use water on your produce after it has been harvested?

Yes. Go to Question 2.

No. You are done because you don’t use water, Go to [Manure Tree).

“Our farm Do you use well Do you use municipal

does not use any water water or surface walter? Source of Water
lor fo harvesting water for cooling,

Elhotm you grow)" frost protection,

in your food sl itrigation, fertilization,

spray applications, or

anything else before

harvest? Then, write, “Our farm No. Go to 4,

uses municipol water

;dy::rohod ';‘""'3 3. Do you have a current water bill and keep It as part of your food safety recordkeeping

plon. You must attach system?

the most current water

This section statoment/bill to your

complato food wbiy pbl

2. Do you use Municipal water?

Goto 3.




But Luckily,
we have an Advisory Group

 Composed of growers who operate
different types and sizes of farms from
three states as well as research scientists,
extension specialists, and government
personnel

* Advisory Group Meeting was held in 2011
to review draft decision trees

 Results: No one tree was the distinct
winner and it was suggested we add
other parts...




Decision Tree Portfolios

* Overview of the topic
* Decision tree

 Sample Standard Operating
Procedures (SOPs)

 Sample log sheets

 Template food safety language




Decision Tree Nuts & Bolts

Other key features:

— How to Use These Decision Trees Guide
— Checklist for Prioritizing Practices
— Glossary

— In development: How to Write an SOP Guide

Document
- ;}

% ). L
l r
e Begins o, g
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What? In Development?

* Decision Trees are still being reviewed
by Advisory Group

* Plan to have 4 Focus Groups with
farmers in NY and MN this winter

e All feedback and comments welcome!
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How to Use These Trees
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On Farm Food Safety Decision Tree
Prioritization of Practices Checklist

Ifyommsmrishashadedbox,pleasemfertodecbionﬁeeslﬁstedroaddmss
produce safety risks that may exist. Yes

Do you...

Provide food safety training to all workers?

Decision Trees

Train all workers about produce safety in a language they understand?

Worker Health, Hygiene, and Training

Prohibit workers who are sick from handling fresh produce?

Worker Health, Hygiene, and Training

Provide clean toilets and handwashing facilities within 1/4 mile walk from fields?

Worker Health, Hygiene, and Training

Monitor toilet and hand washing sinks and clean and restock when needed?

Use water to irrigate, frost protact, cool, or apply sprays during the production of
fresh produce?

Allow any water (besides rain} to contact the edible portion of the crop?

Test your agricultural water for quantified generic E.coli?

Use raw untreated manure on the farm?

Incorporate raw, untreated manure into the soil less than 1 year before harvest?

Conduct field assessments before harvest to look for fecal contamination?

Worker Health, Hygiene, and Training

Worker Health, Hygiene, and Training

Agricultural Water for Production

Agricultural Water for Production

Agricultural Water for Production

Soil Amendments

Soil Amendments

Train workers to follow company policies regarding proper harvest procadures if
fecal material is found in the field and to to wash their hands and change clothing if
contaminated?

Wildlife and Animal Management

Establish buffers zones around fecal contamination and signs of significant animal
activity (such as damaged product or extensive tracks) found in the field?

Wildlife and Animal Management

Clean and sanitize any toois or equipment used to handle feces or contaminated
produce?

Keep farm animals and livestock near produce production areas?

Grow crops on fand that had previous use that may present a food safety risk to the
crop?

Grow crops on land that was used as a feedlot in the last 2 years?

Have produce fields near a Confined Animal Feeding Operation (CAFQ)?

Wildlife and Animal Management

Wildlife and Animal Management

Wildlife and Animal Management; Land Use

Land Use

Land Use

Land Use




Nine Decision Trees

O 0 N O U A W NhPE

Worker Health, Hygiene, and Training

Agricultural Water for Production

Soil Amendments

Wilc
Lano

life and Animal Management
Use

Post

narvest Water

Sanitation and Postharvest Handling

Traceability

Transportation



Glossary

Decision Tree Glossary

Animal Intrusion

Significant evidence of wildlife or other animal activ-
ity in or near produce growing and handling areas.
This may include animal feces, urine, tracks, or crop
damage that may indicate that the crop is at high
risk for being contaminated with foodborne illness
causing pathogens.

Biofilm

Bacterial layers that are a mixture of different micro-
organisms held together and protected by glue-like
carbohydrates secreted by the microorganisms.
These secretions help the microorganisms attach to
surfaces and make the microorganisms difficult to
remove.

Buffer zone

A defined distance from which product will not be
harvested if it is contaminated with animal feces or
other sources of contamination that may pose a food
safety risk.

Cleaning
Physically removing soil and residues from a surface.

Colony Forming Unit (CFU)

A cell or cluster of cells capable of multiplying to
form a colony of cells. It is used to express the con-
centration of microorganisms in a sample assuming
that each colony originates from an individual cell.

Co-management

Practices that minimize the risk of fecal contami-
nation and resulting microbiological hazards
associated with food production while simultane-
ously conserving soil, water, air, wildlife, and other
natural resources.

Cross-contamination
Contamination of one food item with microbial
pathogens from another food item, water, surface,

bacteria such as Salmonella or E.coli from contact
with manure. Other sources of cross-contamination
may include harmful pathogens transferred to pro-
duce surfaces through contaminated wash water,
packing lines, worker hands, harvest bins, or trucks.

Cull pile

A pile of discarded plant material or rejected produce
that may become an attractant to pests or a source
of nutrients for the growth of bacterial pathogens.

Detergent

A cleaning agent that contains surfactants to reduce
surface tension between food surfaces and the
soil that is removed during cleaning. Detergents
penetrate quickly and aid in lifting soil off of sur-
faces. Detergents are used in the cleaning process to
remove soil before a sanitizer is used.

Food Contact Surfaces

Surfaces that come into contact with food. Food
contact surfaces are considered Zone 1 and should
be prioritized for cleaning and sanitation practices in
the packing area.

Good Manufacturing Practices (GMPs)
Standards published in the Code of Federal Regula-
tions (Title 21, Section 110) to ensure the safety of
foods by outlining sanitary standards and practices
for production and handling.

Hazard Analysis Critical Control Point (HACCP)
a process that identifies where potential contamina-
tion can occur (the critical control points or CCPs)
and strictly manages and monitors these points as
a way of ensuring the safety of the products being
produced. HACCP requires a level of control within
a facility so that processes can be monitored at all
times and be corrected if the process exceeds the
established critical control points. HACCP is used in
processing plants but is not appropriate in fresh pro-
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Overview

Worker Health, Hygiene, and Training Overview

This section outlines things you need to do and pro-
vide to make sure workers know about food safety
risks, understand how they can reduce risks while
they are working, and have the resources required to
properly do their jobs. Because workers are present
in the fruit and vegetable growing and packing envi-
ronments, their health and hygiene practices and
other actions directly affect the safety of produce.
An effective worker health, hygiene, and training
program can only happen with grower commit-
ment and oversight.

Understand food safety risks assoclated with
workers and how to Implement training
programs to effectively reduce risks

= Use a language workers understand

= Instruct how and when to properly wash
their hands

= Discuss the importance of being clean and
wearing clean clothes to work

= Explain why workers should not be working
when ill

= Teach how to handle injuries and ilinesses on
the farm

= Describe which farm food safety practices
and Standard Operating Procedures (SOPs)
that they are responsible for completing and
why these practices are important

= Make sure all workers know where all
equipment and supplies are located and
when they are to be used.

Encourage communication so workers will
help you Identify and reduce risks

= Seta good example

= Develop a system for communication that is
shared during trainings

= Acknowledge proper behaviors and
discourage improper behaviors when you
see them

Understand food safety risks assoclated with
workers and how to conduct effective training
programs to reduce the risks

Workers are the foundation of all food safety
programs because they are responsible for imple-
menting the food safety practices. Training should
be in the language workers understand to create
the best opportunity for learning. Include farm spe-
cific food safety practices and Standard Operating
Procedures {SOPs) in worker education programs
to encourage workers to actively participate in the
farm food safety program. Information shouid be
reinforced continuously through the use of posters,
refresher trainings, and by management setting a
good example. Good training will help workers rec-
ognize a risk when they see it and encourage them
to do something about it.



Decision Tree

Worker Health, Hygiene, and Training

Do you hire any workers (including non-paid family members)?

4

VY

\ 4 .

If you are the only worker on your farm, you must understand and follow all of the
practices recommended in this decision tree for workers on fruit and vegetable farms. In
addition to knowing and following proper health and hygiene practices, as the only worker
you are responsible for writing your farm food safety plan. Template food safety plan
language about worker health, hygiene, and training is provided at the end of the decision
tree to help you write your plan. Please continue through this decision tree.

-

Have all workers received training in areas important
to produce safety using a language they understand?
This training should include:

= How and when to properly wash their hands

= The importance of being clean and wearing clean “
clothes to work

= How to handle ilinesses and injuries on the farm

* Knowing how to complete all the farm food safety v
practices they are assigned

< i

with farm work and emphasizes practices that can reduce these risks is essential to a

farm food safety plan. Verbal and written training materials should be presented using a
language workers understand. Proper hand washing and hygiene instructions are critical
to minimizing the risk of contamination from workers. Training should include all farm food
safety practices for which workers are responsible for completing.



Decision Tree

Key features:
e Answer Yes/No to assess risks
 Explanations of risks and practices that
can reduce identified risks
 Resources to get the job done
— Sample SOPs
— Sample recordkeeping logs

— References to other decision trees
— Template language for Food Safety Plan




Sample SOPs

Sample SOP: On-Farm Hand Washing

Revision: 1.0
Date: 12/14/12

1—Purpose

This procedure describes the correct method for hand washing while working or visiting the farm.
2—Scope

This procedure applies to all farm personnel including farm owners, workers, and farm visitors.
3—Responsibility

Everyone on the farm should understand and practice proper hand washing, regardless of their job or
activities on the farm.

4—Materials
e Sink

e Water

e Soap

e Single-use paper towels

e Trash can (preferably with a lid)

5—Procedure

Procedure to be completed before the beginning of work, after each break, after eating or smoking,
after using the toilet, at the end of the day and at any other time hands become dirty.

1. Wet hands with water.

2. Apply soap and lather. Be sure to wash the front and backs of hands as well as in
between the fingers. Rub hands together for AT LEAST 20 seconds.

3. Rinse hands thoroughly.
4. Dry with a paper towel (and turn off faucet with used paper towel).

5. Throw the paper towel in the trash can.



Sample Record Keeping Logs

Sample Field Sanitation Unit Service Log

Name of farm: Pleasant Valley Farm

Please see the food safety plan for overall information on field sanitation unit service procedures.

If contracted with a sanitation company, attach service/cleaning receipt.

Sanitation Date of Date of Serviced by Supplies stocked**
unit #* cleaning Cleaned by (name) servicing (name) (list supplies)
5 6/12/13 Joe Anderson 5/8/13 Tom Miller Paper towels, toilet paper, soap

*

See field map for locations of each unit in fields.
Sanitation supplies are single-use towels, toilet paper, hand or anti-bacterial soap, potable water for hand washing.

*k

Reviewed by: Title: Date:

On-Farm Decision Tree Project: Worker Health, Hygiene, and Training—v12 11/18/2013
E.A. Bihn, M.A. Schermann, A.L. Wszelaki, G.L. Wall, and S.K. Amundson, 2013



Template Language for Food Safety Plans

Template Language for Worker Health, Hygiene, and
Training Section of a Farm Food Safety Plan

Risk Assessment

Workers’ health and actions directly impact the safety of produce because of their presence in the
growing and packing environment where they handle fresh fruits and vegetables. If workers are
sick, do not wash their hands properly, or are not aware of food safety risks, they could
contaminate fresh produce while they work.

Actions to Reduce Risks

All workers on the farm are trained to follow the farm food safety plan. Worker training includes
instructing workers to stay home if they are sick and to report any illnesses or injuries that occur
while working. Workers are instructed to wash their hands before handling produce, after using
the toilet, before starting or returning to work, before and after eating or smoking, and whenever
their hands are dirty. This is important both for their health and for the safety of the fresh produce.

First aid kits are provided and the location of all first aid kits is reviewed during the training
programs. First aid kits are regularly monitored and restocked when needed. This information is
kept in the first aid log located [enter location here]. Workers are also instructed how to bandage
minor cuts, cover them with a secondary barrier, and how to dispose of produce that may have
been contaminated with bodily fluids such as blood. All injuries and accidents are written in the
illness/injury reporting log located [enter location here].

Visitors also represent a food safety risk, so all visitors are required to review the visitor policy and
follow company food safety policies outlined in the Standard Operating Procedures (SOPs).
Visitors are asked to sign in when entering the farm and verify that they have read the policy. The
Visitor Log is located [enter location here].

All workers and visitors have access to conveniently located, clean, and well-stocked toilets and
hand washing facilities. Facilities are within a 5 minute or % mile walk of the work locations. These
facilities are monitored to ensure that they are clean and well-stocked. Actions to maintain all toilet
and hand washing facilities are documented and located [enter location here].

Finally, all logs and record keeping sheets are reviewed by management [Can enter name of
individual here if only one person] and kept on file for at least 2 years [enter location here].




Special Thanks to:

—USDA National Integrated Food
Safety Initiative for funding;

—The Advisory Group for insights
and dedication to this project;

—The farmers who have shared their
advice, farms, and experiences.




Questions?

* Betsy Bihn
—eab38@cornell.edu

e Gretchen Wall
—glw53@cornell.edu

 Michele Schermann
—scher019@umn.edu

* Annette Wszelaki
—annettew@utk.edu




ARE YOU

HAPPY?

CHANGE
 SOMETHING.

" DO YOU WANT
&\ TOBE HAPPY?

KEEP DOING
WHATEVER
YOU'RE DOING.







Reasons for a Food Safety Plan

* Get organized and focused on food safety

* Define their practices

e Efficient use of energy

* Best way to be prepared

— Food Safety Regulation

— Audits

— Buyer questions/requirements




Important Things to Consider...

* Not everyone needs an audit
* Everyone needs a farm food safety plan

* Farm food safety plans do not have to be
novels

— Remember simple is ok AND productive

* This is not rocket science, but knowledge and
information are your friend

* There are lots of resources out there to help




Food Safety for a Day versus
Food Safety Everyday

 An audit is a day or several day event

* Must commit to food safety being part
of the operation

 Monetary and time investment

* Continued training and implementation

/[@8[¥) Cornell University
&/ Department of Food Science



Farm Produce Safety Plan

* More likely to result in action...yes, that
means more GAPs on the farm!

* Critical to passing a
third party audit because it creates a physical
document with records that can be audited

e Should be based on risk assessment

— | * Must be developed by someone who knows
-y the operation well e

&y e Describes what is happening

e Should not include things
farmers wish they were doing




Full Disclosure

* Writing the plan is just part of
implementing a farm food
safety plan

* Must be updated as practices or situations
change

| * Our goal is produce safety, but recognize the
e importance of keeping growers’ operations
viable SO if an audit is needed...

S i  Must be supported with record keeping if the
‘ point is to pass an audit!




The Right Mind Set

Start small
— Unless an audit is needed NOW!

Each operation is unique

Each commodity is different

— Netted outside or smooth outside

— Grows on the ground or grows on a tree

— Postharvest handling involves water or NOT
— Past history of problems/priority list

“What is your biggest food safety risk?”



The Necessary and Mundane

 How do you envision the plan looking?

* Whoisin charge?

— Of writing, implementing, and

. |
C

. |

documenting

ow will they manage record keeping on a
aily basis?

ow will they keep all the record keeping

organized in short/long term?



Step 1: Risk Assessment

Understand what needs to happen to reduce
risks

— What are the employees responsibilities
— What are the growers responsibilities

Understand the resources that may be
required

— Human resources (time)
— Equipment

— Infrastructure




Step 2: Develop a Plan to Reduce Risk

* Develop a list of things that should be done
* Review current actions

— Many GAPs are already in place on the
farm, but not written in the plan

* Consider resources and how they can be
utilized to meet food safety goals

* Designate a person who is in charge of
making sure the action gets completed

10



Step 3: Include in Plan and Document

* A well written farm food safety plan is a
guide to implementation practices

 The more specific it is the more the grower
understands the purpose of the activity

— These specific details should be outlined
iIn SOPs

| | 11 « Record Keeping must go in a logical flow of
9k the operation or it will not happen!

'[@B[¥ Cornell University

' &/ Department of Food Science 11
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Welcome to the GAPsNET

Good Agricultural Practices Network for Education and Training

View National GAPs | Research & Extension
Educational 58 o / Publications
Materials (85" { %, Database

Calendar Web Links

Who We Are
& Contacts

www.gaps.cornell.edu
13



Template Food Safety Plan 4 U

FSPaU _

A Food Safety Plan (Template) for You

Compiled by:
Michele Schermanii

Cornell University
Department of Food Science
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The PSA Website

http://producesafetyalliance.cornell.edu/

All educational materials, progress,
updates, and outcomes are available

Provides a way for people to join and
be involved with the PSA

Educators listserve

— Email glw53@cornell.edu [

e
Produce Safety Allionce

Easy way to reach us! oy e




Sister Alliances

Food Safety Preventive Controls Alliance
http://www.iit.edu/ifsh/alliance/

Sprout Safety Alliance
http://www.iit.edu/ifsh/sprout_safety/

g rout

Safety Alliance

/[@8[¥) Cornell University
&/ Department of Food Science




Comprehensive Food Safety Program for
Growers, Packers, and Farm Workers

The National GAPs Program
at Cornell University

Fruits, Vegetables,
and Food Safety:
Health and Hygiene
on the Farm

Food

= Safety
' Begins On

the Farm
Your kitchen
Naticnal.GAPs could be a
R P Seive iy source of illness!

POR FAVOR, LAVESE LAS
MANOS FRECUENTEMENTE

Food
Safety
Begins on

:l % the Farm

iEn el campo 5 | 14 A
también se Xy i GOOD HYGIENE

ool ioile ' PROTECTS EVERYONE!
necesita higiene! B - . ol PLEASE WASH |
l;&\‘ YOUR HANDS OFTEN!

3 :




http://ncfreshproducesafety.ncsu.edu/
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N.C. FRESH PRODUCE SAFETY

FSMA Rules Released - Comments Due by September 16, 20131
Read about the new rules here.

Search this site Human Noroviruses, Berries, and Resources

GOOD AGRICULTURAL With the recent recall of frozen berries, implicating pomegranate seeds with Hepatitis A
PRACTICES it is even more important to be aware of noroviruses. Human noroviruses are the most
common cause of food borne disease, responsible for more than 5 million cases in the
CONSUMERS )
United States each year.
GROWERS Learn more...
INDUSTRY
TRAINERS
SPANISH RESOURCES

FEATURED RESOURCES
TRAININGS & EVENTS
LEGISLATIVE UPDATES
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http://ucfoodsafety.ucdavis.edu/
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Home

UC Food Safety Home

UC Publications

Food Safety Links Welcome to the University of California Food Safety website. Research and Extension faculty at UC Davis
Western Center for Food Safety (Drs. Linda Harris and Trevor Suslow) are the hosts for this site but current information from any UC campus
will be included. From here link to presentations, publications, and other websites with information related to
the production, harvest, and processing of foods. The emphasis is on microbial food safety but many other
subjects related to food such as biotechnology, food quality and food security are also addressed.

Iy |

@l Nl E-fes-qx

Western Institute for Food Safety &
Security

Contact Us

ANR Links Newly Added to Website

July 2013 - Proposed Produce Safety Rule - To: Food Safety Modernization Act

New Nut Safety Documents:

Publications on the Microbial Safety of Nuts and Sesame Seeds (updated 7-19-13)

Outbreaks from Tree Nuts, Peanuts, and Sesame Seeds (updated 7-16-13) (PDF 64 KB)

US Recalls of Nuts (updated 7-15-13) (PDF 362 KB)

UC Food Blog

|

What does 'eating




Discussion and Questions

Betsy Bihn

eab38@cornell.edu
315.787.2625

i i
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