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CFSA is a farmer-driven, membership-based  

non-profit that supports farming that is  

good for consumers, good for our farmers 

and farmworkers, and good for the land. 

 



What We Do: 
• Advocate 

• Provide Technical Assistance 

• Develop Food Systems  

• Educate 



Introduction: Why 

Care About Food 

Safety? 
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• Food Safety & Modernization Act 
• A buyer’s requirements 
• Desire to limit exposure to lawsuits 
• Personal commitment to food safety 

Why Care? 
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Food Safety Modernization Act 
Farms Eligible for 

Inspection 

Qualified 

Exempt Farms 

Exempt Farms 

FOOD sales over 

$550,551 
FOOD sales 
under $550,551 

PRODUCE sales 
under $27,528 

51% of the sales above: 
• Direct to consumer 
• Restaurant 
• Retail food 

establishment 
• In NC, or 
• 275 mile radius 

• Rarely consumed raw 
• Personal 

consumption 
• Commercially 

processed 
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GAP Certification Options 
USDA PRIVATE 

COMPANIES 

COMMODITY 

ASSOCIATIONS 

USDA GAP/GHP 
Standard 

-- -- 

USDA HGAP Standard* Modified HGAP Standard, 
e.g., GlobalGAP, Primus 

-- 

USDA HGAP + Plus 
Standard 

-- -- 

USDA Mushroom 
Standard 

Tomato Metric Leafy Greens Marketing 
Agreement 
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The CDC States that reducing 
foodborne illnesses by 10% 

would keep 5 million Americans 
from getting sick each year.  

 

Outbreaks! 



PATHOGENS OF CONCERN 
Bacteria Viruses Parasites 

E. coli O157:H7, 

Listeria, Salmonella 
Norovirus, Hepatitis A 

Cyclospora, 

Crytosporidium 

Water, soil amendments, 
fecal-oral Fecal-oral Fecal-oral 

Listeria can survive in 
cooler-level temperatures 

Spread quickly, can 
survive in environment  

Seasonal, difficult to kill 
in environment 



Implementing Food 

Safety: Harvest & 

Worker Training 
 



Tools Must be Clean 





Harvest Containers Must be Clean 



• Dropped produce 

cannot be harvested 

• Workers must be 
trained and 
supervised to enforce 
this rule 

• Different for wine 
grapes 



Produce Must be Protected from 

Overhead Contamination 



Field Sanitation 



Toilet Facilities 

 
• Consider location 
• Keep clean and perform daily inspections 
• Stock with toilet paper, soap, single use paper towels and 

lidded trashcan 
• Keep records!  
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 No harvest containers directly on the ground 
 Dropped produce cannot be harvested as table 

grapes 
 Contaminated produce cannot be harvested 
 Produce cannot sit out in the open in the field 
 Hygiene must be stellar 
 Eating, smoking, urinating/defecating must all 

take place in designated areas ONLY 

Worker Training Overview  



Implementing Food 

Safety: Wildlife & 

Domestic Animals 
 



Livestock 
• Follow the 90/120 day rule 
• Don’t allow livestock in fields close to 

harvest 
 • Train and 

supervise workers 
to change shoes 
between livestock 
areas and 
produce fields 



Wildlife 
• Must assess what wildlife is a risk on 

your farm & take some measure to 
mitigate wildlife intrusion 

 • Train workers to recognize 
wildlife feces on fruit, and to 
NOT harvest 

• Domesticated animals are 
not allowed in the field or 
packing houses 



Pests 
• Pest traps (non-poison) should be set 

around packing material storage, and in 
pack houses, especially if fully enclosed 
buildings 

• Spring traps have fallen out of favor 
 



Implementing Food 

Safety: Water 
 



DRINKING WATER 

STANDARD 

RECREATIONAL 

WATER STANDARD 

No detectable generic E. 

coli 
<126 MPN/CFUs of 
generic E. coli 

Handwashing Drip Irrigation 

Postharvest Handling- 
including hydrocooling 

Production water that 
does not touch edible 
portion of crop 

Food Contact Surfaces Minimize close to 
harvest (14-21 die-off 
rate) 



Water Sources  
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Post-Harvest Handling 



Field 

Wet Zone 

Toilet 

Linear Design  



Field 

SINK(S) 

PAC
KIN

G
 

TABLE 

COLD 
STORAGE 

U-Shaped Design  



Storage Areas  



Clean Areas Passing Into 
Buildings 



Proper Cleaning and 

Sanitizing 

Rinse Wash Sanitize 

4 Step Process (or 5):  

Rinse off all 

loose dirt 

and debris.  

Use 

approved 

detergent 

and water.  

Use 

approved 

sanitizer 

following 

label 

instructions.  

RINSE ? 

Read Label. 

Rinse 

Rinse off 

detergent. 



Implementing Food 

Safety: Visitors & U-

Pick Operations  
 





Traceability and 

Recall 
 



 

 

 



• Labels must include: 

• Farm Name 
• Farm Primary Address 
• Origin (Product of 

USA) 
• Commodity (Product) 
• Pack Size/Weight 
• Allergen Disclaimer, if 

applicable 
 

Cherry Tomatoes  
10 lb. case pack 
 

Lot #: T2618-3 
 

 
Carolina Farms, LLC 
1 Farm Road, Carolina, NC 27407 
 
 

Product of USA 
Grown in South Carolina 



Purpose:  
To test you recall plan in 
the event of an actual 
recall. 
 

 

BE PREPARED!  
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 Clean Workers 
 Clean Fields & Harvesting Equipment 
 Control Animals: Wildlife, Domesticated 

Animals & Pests 
 Water meets Drinking Water Quality 
 90/120 Rule for Raw Manure 
 Clean Buildings 
 Traceability 

 
 
 

Food Safety 


