Produce Food Safety for Small-
Scale Farmers




Summary for Small-Scale Farmers
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On-farm Produce Food Safety




If it is not safe — that’s scary!
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Reported outbreaks linked to FDA-regulated
foods, by agent, 1996-2009 (N=532 outbreaks)

, |d Bacterial
1|0 Chemicall/Toxin
W Parasitic

B Viral
A8 O Unknown




Reported outbreaks linked to FDA-regulated foods,
by vehicle, 1996-2009 (N=532 outbreaks)

Types of produce Associated with Outbreaks,
1996-2009 (N=87)




“Small Farms” May Be Responsible
for Large Multi-State Outbreaks
|

Local Fresh Strawberries Tainted With
E. coli 0157:H7 Sicken 14, One Dies




Why is produce getting so much
attention now?

Food Safety Modernization Act




Food Safety Modernization Act

Three key areas of FSMA:

FSMA's Small Farm Exemption

— 50% direct marketed to consumers, stores and restaurants
— Direct market in the same state or within 275 miles
— Total farm sales less than $500,000

— Name, address and phone # provided to customer




Local & State Food Safety
Requirements

— County Environmental Health Department
— CDFA
— CA Department of Public Health
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Probable Future Requirements
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& =82 School Lunch Counter
Student and Teacher Lunches

Lunch Counter

Commodity-Specific GAPs and
Food Safety Audit Checklists

FOOD SAFETY
PROGRAM

Good Agricultural
Practices: Growing the
World’s Safest

GOOD AGRICULTURAL
PRACTICES MANUAL USDA 3™ Party Audit
Verification Programs
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How much should | do?

Common Sense Good
Agricultural Practices (GAPS)

viapp A Tar
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Creating a map...

@ /\ Portable Toilets

Googleeartr
X
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Soils, Previous Land Use

Previous Land Use Assessment

13



- .

14



Know source of water
Know what’s upstream and intended use
Know seasonal variation (does source change?)

2006
E. coli 0157.H7 contamination of irrigation water by feral pigs
or possibly deer - 276 sick, 3 dead from eating raw spinach
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Ground water may be contaminated by a variety
of biological and chemical hazards

*Bacteria and viruses *Domestic waste *Nitrate nitrogen

Ensure that wells are
designed and maintained
in a manner that prevents
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Animal burrow at well head

Potential Fertilizer Contamination
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Microbiological Testing

What’s in
Your Water?

Water Source Will Determine the
Possible Frequency of Testing
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Bacteria in Water

<

« Total Caliform = Environmental_ antamination

Suggested Standards for Irrigation Water Quality

The best water standard is from the EPA

US EPA Bacterial Water Quality Standards for Recreational Waters:
126 CFU E. coli /100 ml sample
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BSK

Associates

lingineess€A aboratorics

Certificate of Analysis
Report Issue Date: 03/21/2012 14:39
Received Date: 03/13/2012
P.0. Box 828 Received Time: 10:42
Selma, CA 93662
Lab Sample ID: ~ A2C0852-01
Sample Date:  03/13/2012 10:42 Sampled by: (RAEEIETR

Sample Type: ~ Routine
Sample Control Qualifiers:

Matrix: Water
5C02

Sample Description: Water Canal MID

Microbiology

| Analyte Method Result RL Units Batch  Prepared Qual
E.Coli by 1x10 MTF

*E. Coli SM 8221 1.1 MPN/00 mL A202592 03/13112 15:18
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Potential Sources of Contamination

Compost/Manure Handling
* As far as possible frpm production

¢ Use barriers or physical containment
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Livestock waste nearby = runoff

Pasture runoff after a rain to ???

22



Livestock in the field
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What can Farmers Do?
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How do workers pose a risk?

* Human bodies ca

o
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variety of bacteria and

119}
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Some outbreaks associated with infected workers

R

1987

1990

1994

1996

1997

1997

1997

1998

1999

2003

raspberries

strawberries

green onions

leaf lettuce

strawberries

green onions

basil

green onions

parsley

parsley

Hepatitus A virus

Hepatitus A virus

Shigella

E. coli 0157:H7

Hepatitus A virus

Cryptospordium

Cyclospora

Hepatitus A virus

Shigella

enterchemorrhagic E. coli

United Kingdom

United States

CA

United States

CA

United States

United States

United States/CA

United States

United States
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First aid/ open cuts

Follow OSHA regulations
regarding toilet facilities
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Located where water for cleaning does not get into the field
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TRABAJE CUANDO ESTE SANO - \
MANTENGA EL RANCHO LIBRE DE ENFERMEDADES |

—— S
WORK HEALTHY - KEEP DISEASE OFF THE FARM

\
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Training and recordkeeping

5. Worker Training and Instruction Record

Name of Farm:,
Manager Responsible: .
Training Material (Please see Food Safety Manual for content of Worker Training).

Ww Date of | Type of Training
U, L
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During Harvest
* Clean equi t (1 Tbs bleach/gallon) and

’.
4
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Washing Produce
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Use of Chlorine on Organic Produce
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= new box

Standard pack

ility

Traceab
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Why is Traceability important?
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Traceability & Your Farm Map

* Have map of farm showing fields & crops

Traceability for Farmers Markets

* When selling at farmers market, record:
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Traceability for a CSA

Traceability for Farmstands

* Put your name & contact information on receipt
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Traceability For Wholesale

Califi oduce sold through wholesale

Pre pome proses tiem, (s fraie has
s rimscd wih brad waser
wou Buriher sy wahe 0 Lo

My b (ntend wad ::.7:‘.-‘-&.4'-.-—..
s heree

12/2LBS. ZIP 10 ROW SIZE

BAGS | | 24 LINET
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Traceability For Wholesale

DWILLLF\' FARHS
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USDA Good Agricultural Practices Good Handling Practices
Audit Verification Checklist

USDA
el
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F “ﬁ M n l {Change, delete, or fillin parts in yellow highiight, remove highfights]
arm a ua Good Agricultural Practices (GAPs) Manual
FARM SAFETY MANUAL: ABC FARMS

STANDARD OPERATING PROCEDURES (SOP's)
indicate I h d 9

Table of Contents

General Farm Description
Traceability

Worker Health and Hygiene
liness and accident procedures
General sanitation
Chemicals and Pesticides
Farm Review -

Water Assessment

Wildife and Livestock
Manure and Biosolids

Land assessment and soil
Field Harvest and Packing

Worker sanitation

Equipment

Transportation

Visitor sign in

v Water Test Results

v Compost or Waste Stats
v Wildlife Excluded

‘v/ Worksr T

- El calor puede matar
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TRABAJE CUANDO ESTE SANO —
MANTENGA EL RANCHO LIBRE DE ENFERMEDADES

&
WORK HEALTHY — KEEP DISEASE OFF THE FARM
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SUNNYSIDE P ACKING
OMPANY

SUNNYSIDE PACKING COMPANY

Written Traceback

TRACEBACK POLICY AND PROCE DURES

A
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USDA Audit Verification Example

Worker Health & Hygiene

_____ Que S e X

G-3 |Potable water is available to all workers. 10 R

G-4 |All employees and all visitors to the location are

required to follow proper sanitation and hygiene | 10 P

practices.

G-5 |Training on proper sanitation and hygiene 15 D

is provided to all staff.

G-6 |Employees and visitors are following good 15

iene/sanitation practices.

G-7 |Employees who handle or package produce are
washing their hands before beginning or 155 e e
retul to work. 3 A

G-8 |Readily understandable signs are posted to i
instruct employees to wash their hands before | 10 |

ey S S _.E '
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Other 3" Party Auditors

Companies and Agencies that will do 3™ Party Audits \.

Good Agricultural Practices (GAP’s)

+ California Department of Food and Agriculture - Inspection and Compliance
Dinuba, California Telephone: 559-595-8000

e

AIB International — Kansas, Telephone 800-633-5137

NFS Davis Fresh Technologies — Watsonville, CA Telephone 831-768-7951

Primus Labs — Santa Maria, CA Telephone (805) 922.0055

 *+ &

Scientific Certification Systems — Emeryville, CA Telephone 510.452.8024

Resources

 Spanish)
Post-harvest chlorination
Water disinfestation for pre-harvest and post-harvest applications

Post-harvest handling of organic crops

California Department of Food and Agriculture

UC Cooperative Extension — Sonoma County
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ANR 3526 ¢ Small Farm Handbook ¢ Chapter 8

Small Farms
Handbook

/7

Questions ?
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