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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

What Can We Do To
Minimize the Risks?



Grower / Shipper Responsibilities

• Write a food safety program that 
accurately reflects your operation

• Follow the program
• Any applicable questions in the checklist 

that show a ‘D’ must have appropriate 
documentation



Grower / Shipper Responsibilities

• All documents must be kept current
• If it isn’t documented, it didn’t happen!!!
• Any recordable data outside of the range 

specified in the food safety manual must 
show a corrective action on the document



Key Components of a GAP Audit

• Worker Health and Hygiene / Training
• Water
• Manure
• Field / Packing Facility Sanitation
• Transportation / Distribution
• Traceback



Worker Health and Hygiene / 
Training

• Sanitation / hygiene training must be 
provided to all workers

• Potable water must be available to all 
workers

• Signs must be posted to instruct 
employees to wash hands before 
beginning and returning to work



Worker Health and Hygiene / 
Training

• Restrooms must be clean and properly 
supplied with towels, toilet paper, and 
soap

• Smoking and eating must be in a 
designated areas away from where 
product is handled



Water

• Source
– Municipal, well or surface
– Difficulties with surface 

water
• Source may be hundreds of 

miles away
• Little / no control over 

upstream portion



Water
• Use / method of application

– Chemical application
• Must always be potable (spray)

– Irrigation
• Overhead – water must be potable
• Drip – does not need to be potable



Water

• Testing
– Annually for municipal water
– Semi-annually for well water
– 3x’s during growing season for surface water

• At planting (high flow)
• At peak use (low flow)
• At harvest



Water

• No standards in NYS for surface water

• What should test results indicate?



Water

• Establish a baseline
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Manure

• Raw
– Must be incorporated at least 2 

weeks prior to planting and a 
minimum of 120 days prior to 
harvest

– Can not be used after planting 
on commodities that are 
harvested within 120 days of 
planting

– DOCUMENT IT!!!



Manure
• Composted

– Must be properly treated, 
composted or exposed to 
environmental conditions that 
would lower the pathogen level

– Should be properly stored to 
minimize recontamination

– DOCUMENT IT!!!





FIELD / PACKING FACILITY 
SANITATION

Adjacent dairy farms
Difficult for farmer to 
control
Terrain, barriers and 
distance should all play 
a factor



Field / Packing Facility Sanitation

• Sanitary Facilities
– Cleaned on a 

scheduled basis and 
properly supplied

– Must move with crew 
to be readily 
accessible

– Must have catch 
basins for gray water 
that are not leaking on 
the ground



EXCLUDE ANIMALS

Keep wildlife out of production areas as 
much as possible

Manage rodents and birds in packing 
houses and storage areas

No dogs or other pets in the fields*** 



Field / Packing Facility Sanitation

• Wildlife
– Impractical to exclude 

entirely from 
field/orchard, MUST 
take measures to restrict 
access or reduce 
opportunity



Cost

• $92 / hour
• Includes preparation time, travel time and 

unannounced verifications.
• Depending on number of commodities, 

distance and how prepared you are for 
audit, costs typically range from $400 to 
$1000.



Reimbursement 

• Good Agricultural Practices Certification 
Assistance Program

• Reimburses up to $750 for any bona fide 
third party food safety audit and up to 
three water tests annually

• www.agmkt.state.ny.us





Resources

• USDA GAP / GHP 
– www.ams.usda.gov/gapghp

• Cornell University
– www.gaps.cornell.edu
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