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General Fresh 
Produce Supply 

Chain
• Production and harvest 

operations
• Postharvest operations
• Fresh-cut/value added 

Field Production

Packing House

Harvest

Cooling

Cold Storage

Transportation

Cold Storage

Cooling

Fresh-Cut/
Value Added

Processing Plant

Shed packed
Field packed  

processing
• Distribution operations
• Consumer, retails, and 

food service handling Retail/Food 
Service Outlet

Retail/Food Service 
Processing/Preparation

Retail or Food Service 
Distribution Center

Consumers

FOOD SAFETY BEGINS ON THE 
FARM

What are the Guiding Principles of 
Food Safety for Fresh Produce?

Once contaminated, removing or killing pathogens on 
produce is very difficult.

Prevention of microbial contamination at all steps from 
production to distribution is strongly favored over 
treatments to eliminate contamination that may have 

d  occurred. 

Document 1)  implementation of prevention programs 
and 2) education of workers at all levels of the 
agricultural and packing environments on food safety.

These are key signatures of a credible food safety program

• Identify points or procedures where there is 
potential to compromise food safety, increasing 
either microbial or chemical risk
– These are places where you can prevent, eliminate or 

reduce the hazard

• Establish corrective actions & monitor to ensure 

GOOD AGRICULTURAL PRACTICES
(GAPS)

• Establish corrective actions & monitor to ensure 
consistency

• Keep records to verify that the procedures are 
being followed
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GOOD AGRICULTURAL PRACTICES
(GAPS)
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Select site 
to minimize 
exposure to 
animals or 
pen water 
discharge, 
including 

during rainy 

Site Selection and Land 
Preparation

Disk under cover crop

Prepare beds for planting

Soil Sample Check equipment for 
contamination/sanitize

g y
weather

Store manure as far away from produce as practical 

Incorporate fertilizer

Conventional

Analyze nutrient contentAnalyze nutrient content
Composting 

manure

Organic
Check manure 

source

Analyze nutrient content

Composting Manure

Thermal 
Composting of  
Manure 

135 – 160 °F & Aerobic

Treat 
manure to 
reduce 
pathogens Be Safe: Do not 

apply manure or 

Make sure composted 
manure is not re-
contaminated by rodents, 
wildlife, or birds

Keep 
composting 
process far 
away from 
fresh produce

pp y
manure-based 
compost to land 
within 17 weeks 
(120 days) of  
harvest

Pre-plant Soil Preparation

Disk prior to 
plantingApply weed 

control
Raise
beds

Apply drip 

Set up solid 
set irrigation

Organic Stale 
Seedbed Conventional

Check equipment for 
cleanliness (soil or 
manure)

irrigation & 
plastic mulch

Check equipment for 
cleanliness (soil or manure)

Be sure plastic mulch 
is not stored near 
animal confinement 
areas or contaminated 
by birds or rodents

Irrigation Water Source

Clean irrigation lines 

Test water source 
l l  f  

Farms should be operated in compliance with
the laws (Occupational Safety & Health Act)

Hand washing & 
bathroom facilities 

regularly for 
pathogens & other 
contaminants

Commercial Units of All Types

www.useyerfoot.com

≈$149
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Commercial Units of All Types

≈ $29

≈ $9

www.scrubngo.com

www.gemplers.com

≈ $60

Pesticide Sprays
Check 

equipment for 
cleanliness

Watch for drift 
& drainage!

Conventional

Organic

Know that the 
water source is 

safe/free of  
pathogens 

Organic

Plant or Transplant Crop

Check transplants for 
disease; whenever 
possible buy certified 
disease-free seed

Apply Starter 
Fertilizer

If  using stakes or cages, be 
sure they have been sanitized 

to remove plant pathogens 
and are clean

Check equipment for 
cleanliness

Harvest Procedures
Harvest Weekly

Assign rows 
to crew

Workers wash 
hands before 

harvesting

Harvest Crop

Handle crop 
& plants with 

care

Collect Sh t  fi il  d/  l

Discard 
damaged 

containers

Inspect for any signs 
of  contamination

Sanitize buckets before use

Collect 
buckets

Short  fingernails and/or gloves

Post-harvest Handling & Packing -
Washing

Change 
water 

l l  t  

First rinse  = 
spray or dip

Water can 
be re-used 
but should 
flow counter 
to the 

Chlorine 
maintained 

t 125 

Final rinse
Intermediate 
rinses

Change 
water 

l l  t  

First rinse  = 
spray or dip

Clean & sanitize 
equipment at 
beginning and end of  
each shift and 
between each crop

regularly to 
reduce soil 
and 
pathogen 
levels

to the 
movement of  
the produce, 
e.g. rinse 
water re-
used as 
wash water

at 125 ppm

Check levels of  
active chlorine 
often

Wash hands before starting 
work and after each break

regularly to 
reduce soil 
and 
pathogen 
levels

Post-harvest Handling & Packing

Inspect for 

New packing 
containers

Maintain 
temperatures 
f  ti  

Cool the 
crop

Label crops 
or keep 

records with 
harvest date, 

pack date, 
farm ID, 
handlers 

Ice must be from 
potable water source

contamination by 
birds, rodents, 

insects

for optimum 
product 
quality

Maintain air 
cooling 

equipment & 
cooling areas

Wash packing 
lines, tables, 

floors
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Farmers’ Market Sales

Pack 
truck 

carefully

Drive to 
market

Set up tables & 
display

Avoid 

Wash hands thoroughly 
after each break or if  soiled

Wash 
hands

Wash 
hands

Hand to 
customer

Take money with 
non-gloved hand

touching 
mouth, 

face, nose

Disposable 
gloves

Disposable gloves, 
esp. for foods that 

may not washed by 
customer before 

eating

Clean truck after 
each trip; wash 
thoroughly weekly 
or after any spill 
or rotten produce

Crop Clean-Up
Kill plants 

if  
necessary

Remove 
stakes, 
plastic, 

etc.

Be sure equipment 
is clean

Clean all 
equipment 

before storage, 
check oil, 

loose bolts, 
etc.

Disk field 
thoroughly 

to 
incorporate 

residue

Remove 
irrigation 
system 

from field 
& store 
neatly

Plant 
cover crop

Flush 
irrigation 
system 

with 
chlorine 

water 
and/or 

dilute acid

etc.

Record Keeping 
• Document

– manure use
– water test results
– worker training programs on proper handling 

and sanitation procedures
• Records can provide important data to indicate that 

steps were taken to minimize chances of 
contamination on the farm

• Documentation highlights your commitment to 
reducing microbial risks to fruits and vegetables

GOOD AGRICULTURAL PRACTICES 
(GAPS)

Let there be no holes in your GAPS!!

Resources

• Good Agricultural Practices for Food Safety 
of Fresh Produce NebGuide G2020
– http://www.ianrpubs.unl.edu/sendIt/g2020.pdf

• Food Safety for Farmers Market Vendors 
NebGuide G1706
– http://www.ianrpubs.unl.edu/sendIt/g1706.pdf
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Where can I find information and forms for the 
USDA’s fresh produce audit verification 
program? 

A. The USDA Agriculture Marketing Service monitors and publishes 
information about the market value of  produce, meat and poultry. 
The State departments of  agriculture have developed a Fresh 
Produce Audit Verification Program to help the produce industry 
verify voluntary adherence to the FDA's Guide to Minimize 
Microbial Food Safety Hazards for Fresh Fruits and Vegetables  Microbial Food Safety Hazards for Fresh Fruits and Vegetables. 
Under this program, FSIS determines if  a facility is maintaining 
"Good Agricultural Practices" and/or "Good Handling Practices

http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5050869

Example of  GAPS Audit document 
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More detailed information and 
examples can be found at

http://www.gaps.cornell.edu/educationalmaterials.html

http://vm.cfsan.fda.gov/~dms/prodguid.html

http://sfc.ucdavis.edu/pubs/articles/foodsafetybeginsonthefarm.pdf

http://www.boggiattoproduce.com/GAP.pdf

http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5050869

Example of  GAPS Audit document 

Examples and templates can be 
found at

• Download templates and fill-in MSWord documents to develop 
personal farm food safety plan

– http://ncsu.edu/enterprises/ncfreshproducesafety/good-agricultural-
practices-gaps/audits-plans/food-safety-plans/

– http://safety.cfans.umn.edu/

• http://www.oregon.gov/ODA/ADMD/docs/pdf/gap_safety_progr
am.pdf?ga=t A short, descriptive example as a writing guide 
for a farm food safety plan

• http://www.boggiattoproduce.com/GAP.pdf example of a 
commercial farm plan 

Resources
• Water – testing, wells, quality
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Minimum Distances Between a Well and 
Possible Sources of Contamination

• 10 Feet Well pits, frost-proof hydrants, watertight sewer 
lines, depressions that retain stagnant water, ditches

• 50 Feet Septic tanks, non-watertight sewage lines, 
streams lakes and surface waterstreams, lakes and surface water

• 100 Feet Seepage pits, cesspools, tile files, privies or other 
subsurface disposal systems, feedlots, trench silos, 
chemical or petroleum storage areas
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