

mailto:FDP@azed.gov

Objectives

After this session, participants will be able to:

1. identify the common produce items
associated with foodborne illness outbreaks.

2. describe the eight GAPs principles.

3. discuss the importance of traceability in food
recalls.

4. apply GAPs principles when purchasing local
produce.



Benefits

* Benefits of consuming fresh produce far
outweigh the risks

* Produce safety is important
* Food safety risks can be minimized



Produce Outbreaks by Item, 1998-
2008

Unknown
2.5%

Green onions
3.7%

Source: FDA 2009



Food Safety Plans or Certifications

* Food safety check list:

— lowa:

http://www.ode.state.or.us/services/nutrition/nslp/memos/2009/010
909attach?2.pdf

— Oregon:
http://www.ode.state.or.us/services/nutrition/nslp/memos/2009/010
909attachl.pdf

 USDA GHP/GAP certification:

http://www.ams.usda.gov/AMSv1.0/gapghp

3 party audits
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Good Handling Practices & Good
Agricultural Practices

Produce is not regulated and it is not mandatory that it
be inspected like other agricultural products (eggs,
milk, poultry, meat etc)

This is a voluntary program for produce

Arizona has a about 15-20 farms list on USDA’s website
currently

GHP/GAP is not the only measure to take on food
safety it is merely an option (3" party audits, food
safety self-assessments)

As the buyer, it is your responsibility to know your
options and what is acceptable for your program



Principle 1: Water Source

Principle 1: Water Source

e Use safe drinking water
— When in contact with plant or produce
— When harvest washing produce

e Use surface water source (ponds)
— When not in contact with plant or produce
— For drip irrigation
— Prior to use test for fecal coliforms and/or E.coli

e Test soil for coliforms in frequently flooded farm
land



Principle 2: Manure Use and Handling

* Composted manure
 Aged manure
* Location of manure




Raw Manure

Is raw manure incorporated at least 2 weeks prior
to planting or 120 days prior to harvest?

Planting Harvest

120 Days
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Principle 3: Worker Health and Hygiene
Principle 4: Sanitary Facilities
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Principle 5: Field Sanitation

Harvest containers cleaned and sanitized
Equipment cleaned periodically

Avoid soil or unsafe water contamination
Create reasonable barriers from animals
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Principle 6: Packing Facility Sanitation

* Good handling practices (SOPs)

* Avoid cross contamination with equipment
or animals (wild and domestic birds)

* Pest prevention program
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Principle 7: Transportation

Maintain appropriate constant temperatures

Maintain refrigeration units (check for leaks)
Load trucks to prevent damage
Clean transport vehicles regularly
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Principle 8: Traceability

* One step back; one step forward
* Date of harvest/pack date

* Field identification (may be color coded)
* Worker identification
* Recordkeeping
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Local resources for GHP/GAP

* Arizona Department of Agriculture
http://www.azda.gov/ACT/ghpgap.htm

* University of Arizona Cooperative Extension
http://cals.arizona.edu/fps/GAP-Training
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Your options?

* Require a formal GAPs audit
* Require a third party audit
* Require a self-assessment checklist

* Create a HACCP plan that focuses on
keeping the cold chain and the
traceability of products



Fresh Produce

* Ready-to-eat-food
* No “kill step”
e Must be safe to be nutritious
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Handwashing Practices

» Wash your hands ..
— Before starting work @"\g\_\
— After using the restroom
— Before putting on or changing gloves
— After handling chemicals
—When changing tasks

« Handwashing benchmark found to be
11 times per hour for school foodservice

Source: Strohbehn, C, Sneed, J., Paez, P., and Meyer, J. 2008. Hand Washing Frequencies and
Procedures used in Retail Food Service. Journal of Food Protection, Vol. 71. no. 8.



Food Preparation Practices

Wash produce under running water

Use vegetable brush for melons,
potatoes

Use designated produce sink
Use only approved chemicals pus =2
)




Prevent Cross-Contamination

Equipment, knives, cutting boards
Storage containers e
Raw meat, poultry, and eggs

Hands, gloves, aprons

A clean and sanitized

cutting board shows no
sign of'microorganisms
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Maintain the Cold Chain

Maintain during receiving, storing, preparing,

and serving

Monitor and document temperatures

Handle leftovers safely

Use appropriate equipment
— Ice/ice packs
— Refrigeration
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Watermelon sunburn

Sunburn occurs most frequently in varieties that have dark green rinds. Charleston Gray
types and other melons with gray-green rinds rarely sunburn. Good healthy foliage will
minimize sunburn as well as favor good yields and quality. Strong winds can blow
unprotected vines away from the developing fruit along the edges of the rows and cause
full exposure of the fruit to the sun.
http://pods.dasnr.okstate.edu/docushare/dsweb/Get/Document-1110/F-6236web.pdf
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White heart

White heart is hard white streaks or bands of
undesirable flesh in the heart (center) of the fruit.
This is caused by excessive moisture (and probably
too much nitrogen) during fruit maturation.
http://pods.dasnr.okstate.edu/docushare/dsweb/Ge
t/Document-1110/F-6236web.pdf
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Hollow heart

*Common in seedless watermelon
eCause is not known
*Typically found at the first harvest of the season

http://www.hort.purdue.edu/prod_quality/commo
dities/watermelon.html



Cat face

*Distortion appearing as a scar or malformation

*Caused by abnormal female sex organ (may be caused
by growth regulators like herbicide 2, 4-D or unfavorable
weather (cold spells)26
(http://learningstore.uwex.edu/assets/pdfs/A3111.PDF )
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Puffiness

Puffiness results from incomplete pollination, fertilization,
or seed development. Often this is due to cool
temperatures during the bloom that reduce insect activity
and pollination. High nitrogen and low potassium can also
lead to puffiness. What to look for: angular shapes and lack
of “gel” and density of the fruit.



Over growth and rusting of the leaves
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Wash your cntloupes!

Four have died in Colorado and New Mexico
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Food Safety Resources

Food and Drug Administration:
http://www.fda.gov/Food/FoodSafety/FSMA/uc
m247559.htm

United States Department of Agriculture’s Team
Nutrition: http://healthymeals.nal.usda.gov/ A
Resources A Food Safety

National Food Service Management Institute:
http://nfsmi.org/ResourceOverview.aspx?1D=394

Center for Disease Control and Prevention:
http://www.cdc.gov/foodsafety/prevention.html

Ask Karen:http://www.fsis.usda.gov/ask karen/
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Questions?

Ashley Schimke
Ashley.Schimke @azed.gov
602.364.2282
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