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FOOD SAFETY POLICY ___________________________________________________________________________________

It is the policy of (company name) to grow fruit that are wholesome and safe for consumption as well as that meet all statutory and regulatory requirements.  We accomplish this by adhering to our food safety plan and communicating the need for food safety to employees through documented training programs. 

(Name of person responsible) is responsible for implementation and review of the Food Safety Good Agricultural Practices program.  (Include 24-hour contact information for person) If not available, (________) serves as back-up. (Include contact info.)
Violation of food safety policies by employees is viewed as a disciplinary issue and will be followed up and documented with retraining and using company disciplinary procedures.   

Documents and records of procedures and corrective actions meeting each of the food safety standards identified in the food safety plan will be maintained for a minimum of two years.

__________________________

Signature of owner or CEO

__________________________

Title

__________________________

Date
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FOOD SAFETY PLAN

STANDARD OPERATING PROCEDURE #1.0

ADJACENT AND PREVIOUS LAND USE

CONCERN:

To ensure that adjacent and prior land use, do not represent a likely source of contamination to fruit.

POLICY:

Adjacent land use (all plantings) and previous land use (new plantings) will be evaluated for possible sources of contamination through a documented assessment.  When necessary, preventative measures and/or corrective actions will be taken to minimize the risk. 
PREVENTATIVE OR CORRECTIVE MEASURES:
New Plantings (plantings less than five years old)
1) Previous land use history will be evaluated for possible sources of contamination, including animal feeding, dairy and poultry operations, pasture land, composting operations, manure storage, landfills, sewage treatment facilities, etc. 

a. Previous land use history will be recorded on the Field Risk Assessment - Previous Land Use Section.
b. When previous land use history indicates likely pathogen contamination, preventative measures and/or corrective actions that minimize the potential for contamination will be put into place. Preventative measures and corrective actions will vary based on the specific scenario. 
All Plantings

1) Adjacent land will be assessed for presence of operations or factors that could indicate a potential for contamination.  These could include animal husbandry, manure storage, composting or waste storage operations.  Factors such as topography, prevailing wind directions and water movement relative to the grove will be assessed for potential to contaminate the grove or fruit.
a. Adjacent land use will be recorded on theField Risk Assessment– Adjacent Land Use Section and will be reviewed and updated annually at a minimum and when changes occur.  Corrective. 
b. Preventative or Corrective Measures may include establishment of buffer zones, ditches, berms, fence repair, etc.
2) An annual evaluation of any grove sewage treatment or septic system will be conducted to ensure that the system is maintained in a manner to prevent contamination to the grove and citrus fruit, and is in compliance with local laws and regulations.  The evaluation will be recorded in the Field Risk Assessment – Sewage.
3) After a significant flood event, a documented evaluation will be conducted and kept on file. Fruit that is submerged in flood water will be excluded from harvest for human consumption. 

DOCUMENTATION:
1) Field Risk Assessment-Previous and Adjacent Land Use Sections

2) Field Risk Assessment -Sewage Section (when applicable)

3) Flood Event Evaluation (when applicable)
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STANDARD OPERATING PROCEDURE #2.0

AGRICULTURAL WATER USAGE

CONCERN:

Agricultural water used for irrigation, foliar treatments, etc., should not serve as a source of contamination of fruit or food contact surfaces. 

POLICY:

· Water quality shall be adequate for its intended use. Water source and distribution assessments and water testing will be conducted to ensure water used is adequate. 

· Agricultural water will be sourced from a location and in a manner that is compliant with prevailing regulations. 

· Reclaimed municipal water will not be used. OR - Water reclaimed from municipal sources, if used, shall be subject to all applicable local, state, and federal regulations and standards.

· Systems intended to convey untreated human or animal waste will not be used or cross connected with conveyances used to deliver water. 

PREVENTATIVE OR CORRECTIVE MEASURES:

Water Source Assessments

1) All water sources (well, canal, reservoir, etc.) used will be documented on the Field Risk Assessment – Water Use and Source Section.

2) Contact of water with fruit or fruit contact surfaces will be considered when assessing water quality.

3) Where water may come in contact with fruit, sources will be tested annually by an accredited laboratory for level of generic E. coli.  Documentation of lab accreditation will be acquired and retained. (See SOP #3.0 –For sampling methods).
4) Assessments will be reviewed annually and updated when changes occur or when corrective actions/preventative measures are needed.

5) The Surface Water Inspection Log will be used to assess the adequacy of surface water sources (canal, reservoir) for intended use. This includes evidence of animal intrusion, adjacent land use activities, storm run-off, evidence of contamination, general cleanliness, etc.

6) The Well Inspection Log will be used to assess the adequacy of each well for its intended use. This includes condition of well components, gradient, cleanliness of surrounding area and other factors that can potentially lead to contamination of the well.  

a. If a well is contaminated a possible corrective measure would be to shock the well with 

   chlorine.

b. If a breach in the well casing has resulted in the well becoming more susceptible to
   contamination, the casing should be repaired.

c. If the water source cannot be treated or repaired, an alternative source (i.e. different
   well, etc.) should be used.
7) Based on the assessment, if preventative or corrective measures are needed, treatment of water used for foliar sprays and/or identifying alternate water sources will be utilized to eliminate or minimize the potential for contamination of fruit. 
Water Distribution System Assessments
1) A map to show the water distribution system for each grove will be prepared to show permanent fixtures and follow the water distribution system including holding systems, reservoirs, etc. The map will be documented on the Field Risk Assessment – Grove Map.
2) The Water Distribution System Inspection Log will be used to assess the risk factors and the vulnerability of the distribution and holding systems to contamination from animals, adjacent land activities and storm run-off, where the system is under the control of the grower. 

a. If necessary based upon the assessment, corrective actions and preventative measures (such as berms, ditches, fencing or deterrents, etc.) will be implemented. 

DOCUMENTATION:

1) Water Testing Results

2) Well or Surface Water Inspection Log 

3) Water Distribution System Inspection Log

4) Field Risk Assessment-Water Use and Source, and Grove Map sections

5) NUOCA (Notice of Unusual Occurrence and Corrective Actions) Log
6) Lab Accreditation Certificate (for lab used to test water)
INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

STANDARD OPERATING PROCEDURE #3.0

WATER SAMPLING FOR MICROBIAL TESTING

Frequency: Annually
Supplies: Alcohol wipes, cooler with gel ice packs, rubber gloves, water resistant marker, sterile sample containers, sodium thiosulfate (if testing chlorinated water systems)

Remarks:
· Contact the microbiological lab for instructions.

· Do not open sample container until just before taking the water sample.

· At no time should the sampler’s fingers come in contact with the inside of the sample container.

· Collect samples in sterile containers.  Keep samples cool after collection.

· The time between collection and start of analysis must not exceed 24 hours.

· Use a new pair of rubber gloves for each sample.

PROCEDURE

Location: For testing wells, if filtering system is present, then sample is taken after the filter.  If there is no filtration system then take sample at the well head.  If it cannot be taken at the well head then take the sample at some point after the well head.  

Preparation:

1) Using a marker, record Date, Sample Time and Sample Location on an unopened sample container.

2) Proceed to sample area

3) Before opening the sample container, put on rubber gloves.

Potable Water and Wastewater

Distribution System

1) If the water sample is to be taken from a distribution system tap without attachments, select a tap that is supplying water from a service pipe directly connected with the main and is not, for example, served from a cistern or storage tank.

2) Disinfect the tap with an alcohol wipe.

3) Open tap fully and let water run to waste for at least 3 minutes or for a time sufficient enough to permit flushing of the entire service line whichever is longer.

4) Slowly fill the container to the line as indicated on the container.  Do not let the container overflow if sodium thiosulfate is used.

Canals, Reservoirs

1) Samples should be representative of the water that is the source of supply to the distribution system.  It is undesirable to take samples too near the bank or too far from the point of drain off, or at depth above or below the point of drain off.

2) Grasp the bottle at its base and plunge into the water source with the neck facing down.  Turn the bottle until the neck is pointing slightly upward and the mouth is directed toward current (if any) and allow the bottle to fill.  After filling, remove the bottle from water with the neck pointing up, there should be no air gap.

3) Tightly cap the bottle.

Transportation

1) Place the sample in the cooler and place a sufficient amount of gel ice packs to keep the sample cold during transport to the lab.

2) Transport to lab.
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STANDARD OPERATING PROCEDURE #4.0

SOIL AMENDMENTS & CROP TREATMENTS

CONCERN:

Soil amendments that contain manure can serve as a source of contamination of fruit or food contact surfaces.

Choose one option only depending on your practices

Option A

POLICY:

No animal manure, animal by-products or municipal biosolids of any kind are used.  Records are maintained showing all soils amendment composition, supplier, method and dates of application.

DOCUMENTATION:
1) Letter of guarantee from suppliers of soil amendments stating that no animal manure or animal by-products are used in their product.

2) Soil amendment application records

Option B

POLICY:

· Bio-solids and/or sewage sludge will not be used for citrus productionunless all federal, state and local requirements are stringently followed, additional assessments are conducted, and a high level of control is carried out to prevent contamination of fruit and equipment.   (Include this statement only if biosolids are used.)

· Soil amendments and crop treatments will meet all requirements as stated below. 

PREVENTATIVE OR CONTROL MEASURES:
Soil Amendments Containing Manure

1) Amendments will be applied in a manner that prevents contact with fruit. 

2) Before the application is made, consideration of the time relative to harvest will be made to avoid bin and harvest equipment contamination. 

a. Crop will not be harvested until at least
_days after application.
3) Records of composition, supplier name and address, application method and date of application will be documented on the Soil Amendment/Crop Treatment Application Log. 
4) If composted manure is used, a letter of guarantee or certificate of analysis will be provided by the supplier and kept on file showing evidence of treatment adequate to eliminate pathogens of human concern.
5) Amendments will be stored in a manner and location to minimize the potential for contamination of the crop. Potential means of contamination include wind and water.
Crop Treatments Containing Animal Products

1) Non-synthetic crop treatments that contain animal products may include compost teas, fish emulsion, fish and blood meal, and others. 

2) Supplier name and address, application method and date of application will be documented on the Soil Amendment/Crop Treatment Application Log. 
a. A Letter of Guarantee from the supplier will be kept on file to verify the compost/treatment process.
b. A Certificate of Analysis from the supplier will be kept on file to verify testing was completed. 
3) Materials will be stored in a manner and location to minimize the potential for contamination of the crop. 
DOCUMENTATION:

1) Soil Amendment/Crop Treatment Application Log
2) Letters of Guarantee and Certificates of Analysis (if applicable)
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STANDARD OPERATING PROCEDURE #5.0

WORKER HEALTH & HYGIENE and GROVE SANITATION

CONCERN:

The potential for contamination can increase if worker health and hygiene practices and grove sanitation procedures are not followed.

POLICY:

All grove workers and visitors must comply with the company’s Worker Health & Hygiene and Grove Sanitation procedures. 

PREVENTATIVE OR CORRECTIVE MEASURES:
Training
1) All workers will be trained upon initial hire and will receive updates semiannually. All training will be documented on the Worker Training Log, including topics covered, date, trainer name and names of those employees in attendance. 

2) All workers will be trained on the Personal Health & Hygiene and Grove Sanitation procedures, as well as job responsibilities that impact food safety, in accordance with the Worker Food Safety Training Guide.

Worker Health and Hygiene
1) Workers having direct contact with fruit are required to wash hands before starting work, after using the toilet, after each break, and at any other time when hands may have become a source of contamination. Hand Sanitizers are not a substitute for hand washing.  
2) Toilet facilities will be used by all workers and visitors. Toilet paper must be disposed of in the toilet and not on the floor.  Urinating, defecating or spitting is not permitted in any growing areas

3) Workers and visitors showing signs of illness will be restricted from the production grove. Workers should report to their supervisor immediately if they have the following symptoms, fever, diarrhea, vomiting or symptoms of other infectious diseases. 

4) Workers and visitors with open sores or lesions must effectively cover the wound or they will be restricted from the production grove. Workers must report to their supervisor for treatment if they injure themselves while working. Special attention will be given if an employee is bleeding, since contacted product must be disposed of. 
5) First aid kits are readily available for employees and located _________ (identify location).
6) Workers will report to work in clean clothes and practice good personal hygiene. 

7) Hairnets or other hair covering are not necessary for food safety purposes in citrus groves.

8) Potable drinking water is available to all employees.Documentation of potability will be retained.

Grove Sanitation

1) Structures, equipment and containers used in the grove to contain or contact citrus fruits excepting those identified in the risk assessment as presenting negligible riskof fruit contamination will be cleaned and where appropriate sanitized. 

2) Designated storage areas during breaks or visits to the toilet are provided for protective clothing and tools used by employees so that they are not left on the ground or anywhere that may lead to their contamination or contamination of fruit.

3) Employees’ personal belongings shall be stored in designated areas so as not to be a source of product contamination.

4) Introduction of foods, eating and drinking is confined to designated personal service areas, except for drinking water which is permitted anywhere in the grove. Eating is permitted in harvested areas.  Workers are instructed to remove and properly dispose of any trash or remaining food.

5) Personal service areas will be maintained so as not to be a source of contamination and are located away from produce handling areas.  Employees will be informed of the location of designated areas.  

6) Fruitthat has come in contact with blood must be disposed of.  Equipment that has come in contact with blood will be effectively cleaned and sanitized prior to use.

7) Procedures are in place to address spills and leaks (fuel, oil, hydraulic fluid) on production equipment in the field.

8) Light bulbs and glass on production equipment in the grove will be protected so as not to contaminate fruit in case of breakage.

9) Glass containers are not allowed inside the grove, unless they are required for production purposes. If glass breaks in the grove the following procedure will be conducted: 

a. Work in the immediate vicinity of the breakage will be stopped and broken glass will be thrown away.
b. Bins, tools and equipment exposed will be inspected.
c. Workers will check themselves, including clothing and shoes for glass fragments, nicks, cuts, and bleeding. 

DOCUMENTATION:

1) Worker Training Logs

2) NUOCA Log
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STANDARD OPERATING PROCEDURE #6.0

TOILET FACILITIES AND HAND WASHING STATIONS

CONCERN:

The potential for contamination can increase if toilet facilities and hand wash stations are not used by workers or are not sufficiently maintained for use.

POLICY:

· All workers will be instructed to use the toilet facilities and hand washing stations. (See Worker Food Safety Training Guide) Signage in English, Spanish or other appropriate language will be posted adjacent to washing stations requiring people to wash their hands after each toilet visit.
· Toilet facilities and hand washing stations must comply with all local, state and federal standards.  This includes number of facilities and location relative to employees.

· Toilet facilities and hand washing stations will be self-contained so that wash and rinse water does not flow onto the ground. 

· Toilet facilities and hand washing stations will be clean, operational, regularly maintained and located in a manner that minimizes potential for contamination of fruit and are accessible for servicing.

PREVENTATIVE OR CORRECTIVE MEASURES:

Field Placement

1) Toilet facilities and hand washing stations will be placed in personal service areas that minimize risk of contamination to the grove and citrus fruit in case of leaks or spills, but are easily accessible for workers.

a. There will be a minimum of one facility for each 20 employees.

b. Facilities will be within a ¼ mile or 5 minute walk of workers.

Cleaning & Servicing

1) Cleaning, servicing (pumping) and stocking of supplies will be the responsibility of (insert responsible company/person).
a. Toilet facilities and hand washing stations will be serviced at least weekly or more frequently as needed. 

b. The Toilet Facility and Hand Wash Station Log will be kept in the toilet facilities/hand washing station to record servicing and cleaning dates.

2) If possible, toilet facilities and hand washing stations will not be cleaned and/or serviced near the grove. 
a. If they must cleaned and/or serviced near the grove, then appropriate physical barriers or containment practices will be in place in the event of a spill.

3) Facilities will be, at all times, well stocked with toilet paper, liquid soap, single use paper towels, and hand washing water that meets microbial standards for drinking water.  
a. Documentation of source and test results will be on file to show that hand wash water meets microbial standard for drinking water.  If a municipal source, the municipal testing will suffice.

DOCUMENTATION:

1) Toilet Facility and Hand Wash Station Log

2) Source and Test Results of hand wash water.
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STANDARD OPERATING PROCEDURE #7.0

ANIMAL ACTIVITY

CONCERN:

Animal feces are potential sources of food-borne pathogens.  
POLICY:

In order to minimize the potential for contamination, animal assessments and monitoring of the grove and adjacent land will be conducted.  Based on the assessments and monitoring, action will be taken to minimize the potential for contamination of fruit or food-contact surfaces and to prevent the harvest of potentially contaminated fruit.

PREVENTATIVE OR CORRECTIVE MEASURES:

Animal Assessment

1) An assessment of the grove and adjacent land will be made at the beginning of each season and documented in Field Risk Assessment – Adjacent Land Use and Animal Activity Sections. The assessment focuses on the impact of domestic, livestock and wild animalactivity for potential pathogen contamination of the grove and fruit. It will include the extent of animal intrusion, type and approximate number of animals, nearness to the grove and water sources and proximity to harvest date.  Primary attention will be directed to animals known to be potential sources of food-borne illness such as pigs, deer, cattle and sheep.

a. Necessary preventative measures put into place or already in place to exclude animals or minimize intrusion will be documented. Measures may include fence repair, traps, deterrents, redirecting of wildlife, disposal of animal carcasses, removal of feces, etc.

b. When the assessment indicates a possibility of contamination with pathogens, action will be taken to minimize the potential for contamination of the fruit and to prevent the harvest of any potentially contaminated fruit. 

Animal Monitoring

1) Monitoring of the grove and adjacent land for evidence of animal activity will be conducted _________(insert monitoring frequency) and records maintained.Monitoring will be recorded on the Animal Monitoring Log.

a. When monitoring indicates possibility of contamination with pathogens, action will be taken to minimize the potential for contamination of the fruit and to prevent the harvest of any potentially contaminated fruit. 

2) Any bins that have evidence of animal contamination will be returned to packers.  

DOCUMENTATION:

1) Field Risk Assessment – Adjacent Land Use and Animal Activity Sections 

2) Animal Monitoring Log

3) NUOCA Log
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STANDARD OPERATING PROCEDURE #8.0

PRE-HARVEST EVALUATION
CONCERN:

The harvest of contaminated fruit can increase the potential of food-borne illness to the consumer.

POLICY:

· Prior to harvest, an evaluation of the grove environment shall be performed and documented for changes that may be likely to result in contamination of citrus fruit. 

· To the extent possible, action will be taken to prevent the harvest of fruit that is likely to be contaminated.

PREVENTATIVE OR CORRECTIVE MEASURES:
1) The evaluation will be conducted no more than 7 (or enter maximum number of days) days prior to harvest and will be recorded on the Pre-Harvest Inspection.  
2) The evaluation will include inspection for:

a. Evidence of animal intrusion such as downed fences, presence of live or dead animals, animal tracks or feces.  If animal intrusion is detected, measures shall be taken to remove or prevent from harvest any potentially contaminated product.

b. Presence of potentially contaminating materials (e.g. non-composted manure, etc.) likely to pose a contamination risk to the grove to be harvested.

c. Evidence that the irrigation water source and delivery system may potentially be compromised.

d. Any other contamination risks present such as contaminated run-off from animal operations, evidence that field workers have not complied with employee hygiene rules, evidenced of flooding, leaking equipment, toilet facilities, etc.

3) When the evaluation indicates potential for contamination of fruit, corrective actions must be taken prior to harvest.

4) Harvest contractors are required to train workers and follow GAPs for citrus harvesting.

DOCUMENTATION: 
1) Pre-Harvest Inspection 
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STANDARD OPERATING PROCEDURE #9.0

PESTICIDE USE

CONCERN:

To prevent product contamination from pesticide use that doesn’t comply with federal, state or local laws and regulations. 

POLICY:

Pesticide usage will comply with all federal, state, and local laws and regulations and will be applied in accordance with the label instructions.

PREVENTATIVE OR CORRECTIVE MEASURES:
1) Pesticide use reports and PCA recommendations are kept on file.  Use records will be available to the packer upon request.

2) Pesticides will be stored in a manner and location to prevent contamination of fruit, equipment and water sources.Pesticides will be stored in a locked area. 

3) Records are kept on file demonstrating that all personnel responsible for pesticide applications are trained and/or licensed, or supervised by licensed personnel in compliance with prevailing regulations

4) Procedures are developed for disposal of waste agricultural chemicals and cleaning of application equipment that protects against contamination of product and growing areas.

5) Spray equipment will be properly calibrated_______ (indicate frequency)and documents of calibration maintained.

6) Residue testing will be conducted on fruit prior to harvest if there is an indication that the product may be out of compliance for MRLs. 

DOCUMENTATION:

1) Pesticide Use Reports

2) PCA Recommendations

3) Applicator License or Training Records

4) Chemical Disposal Procedures

5) Application Equipment Cleaning Records

6) Pesticide Residue Test Results (if necessary)

7) Sprayer Calibration Records
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STANDARD OPERATING PROCEDURE #10.0

TRACEABILITY

CONCERN:

If product contamination is discovered or in the event of a product recall, product must be clearly and quickly traced back to the origin and traced one stepforward to all recipients. 

POLICY:

· In the event that product contamination is discovered or of a product recall in the marketplace, all recipients of the fruit (except for direct to consumer sales) will be identified and all appropriate records made available.

· If we are contacted by a regulatory agency such as FDA, California Department of Health Services or a county Department of Health in regards to the safety of harvested fruit, or if we become aware of any factors that might impact safety of fruit harvested, the shipper having received the fruit from the block in question will be contacted immediately.  The shipper will be consulted prior to any decision to conduct a product recall.

PREVENTATIVE OR CORRECTIVE MEASURES:
1) At harvest, records of harvest dates, harvest crews, quantities harvested, subsequent destination of fruit and transporter will be maintainedand quickly retrievable. Outgoing loads will be identified at a minimum with grower block, harvest date and harvest crew.

2) Records will be maintained using the same source identification (grove/block ID) used by the packer. 

3) Adequate records ofcultural practices, including input sources, methods, and timing used in the grove will be maintained for at least two years and will be readily retrievable. 

DOCUMENTATION:

1) Records of all production inputs

2) All Food Safety & Pesticide Use Records

3) Harvest Records
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STANDARD OPERATING PROCEDURE #11.0

LABOR CONTRACTORS

CONCERN:

Ensuring food safety practices are followed by labor contractors when working in company groves. 

POLICY:

1) Harvesting contractors will follow the practices of the GAPsfor California Citrus Harvesting. 

2) All labor contractors and their employees will be required to abide by our company food safety policies and practices when working in company groves. 
DOCUMENTATION:

1) All documentation will be kept on file by the contractor. Documentation will be available upon request. 
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STANDARD OPERATING PROCEDURE #12.0

SELF AUDITS

CONCERN:

Self-audits are a useful means to ensure that food safety procedures are being followed and records properly maintained.
POLICY:

· Self-audits will be conducted annually by the individual responsible for food safety.

· All aspects of the operation’s food safety plan will be audited using ____________ (indicate audit checklist used.)

PREVENTATIVE OR CORRECTIVE MEASURES:

1) Corrective measures will be taken to address deficiencies found in the self-audit.  These will be recorded on the audit check list.

DOCUMENTATION:

1) Self Audit (checklist with corrective actions)
2) NUOCA log

DOCUMENTATION TABLE
	DOCUMENT
	COMPLETION FREQUENCY
	STANDARD OPERATING PROCEDURE

	Field Risk Assessment
	Complete initially and then review and update annually or as changes are made
	SOP#1.0, 2.0, 7.0

	Flood Event Evaluation
	Complete after any significant flood event
	SOP#1.0

	Water Testing Results
	Annually
	SOP#2.0

	Well and/or Surface Water Inspection Log
	Complete and then review annually and update
	SOP#2.0

	Water Distribution System Inspection Log
	Complete and then review annually and update
	SOP#2.0

	Lab Accreditation Certificate
	Annually, from lab testing water
	SOP #2.0

	Water Testing Log
	OPTIONAL
	N/A

	Soil Amendment/Crop Treatment Application Log
	Complete as applications are made
	SOP#4.0

	Crop Treatment/Composted Manure-Supplier Letters of Guarantee
	Request annually for each product sourced
	SOP#4.0

	Crop Treatment-Certificate of Analysis
	Request each lot purchased
	SOP#4.0

	Worker Training Log
	Upon employee initial hire and then semiannually after (or at other frequency as determined)
	SOP#5.0

	Worker Food Safety Training Guide
	Use when training employees
	SOP #5.0

	Illness/Injury Reporting Log
	OPTIONAL
	N/A

	Toilet Facility and Hand Wash Station Log
	As units are serviced
	SOP#6.0

	Potable Water Test Results for Hand Wash Water 
	Annually
	SOP#6.0

	Animal Monitoring Log
	To Be Determined
	SOP#7.0

	Pre-Harvest Inspection
	Complete for each grove to be harvested
	SOP#8.0

	Pesticide Use Reports/PCA recommendations
	As materials are used
	SOP#9.0

	Applicator License or Training
	As needed
	SOP#9.0

	Application Equipment Cleaning Records
	As needed
	SOP#9.0

	Pesticide Residue Testing
	When needed
	SOP #9.0

	Sprayer Calibration Records
	As conducted
	SOP #9.0

	SelfAudit
	Annually
	SOP #12.0

	NUOCA Log (Notice of Unusual Occurrence and Corrective Action)
	As needed
	SOP #2.0, 5.0, 7.0, 12.0
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FIELD RISK ASSESSMENT
	Grove/Ranch name: 
	
	Business or Grower Name:
	

	Date of assessment:
	
	Total acres:
	

	Site location: 

GPS coordinates (optional)
	

	Person performing assessment: 
	

	Person responsible for food safety at this location (if different than above): 
	


	Property Overview (check all that apply and include on site map)

	 FORMCHECKBOX 
Crop production
	 FORMCHECKBOX 
Animal production(Describe)
	 FORMCHECKBOX 
Permanent or temporary structures on site (homes, barns, etc.)

	Other Crop(s) grown on this property

	Crop(s)
	Acres under cultivation

	1) 
	

	2) 
	

	3) 
	

	Possible Risks
	Risk Assessment
	Potential contaminants: 

Biological/ Chemical/ Physical
	Verification/Supporting Documentation

	
	
	B
	C
	P
	

	Contamination from structures or animal production on the property
	Preventative and corrective measures are in place, including buffer zones, fencing, structure maintenance and repair. Fields are assessed at the beginning of the season and prior to harvest for food safety risks.
	X
	
	X
	1. Field Risk Assessment

2. Pre-Harvest Inspection


	Previous Land Use History (New Plantings Only)

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Soil contaminants
	All lands used for citrus production have been in tree crop production for at least the last 5 years. 


	X
	X
	
	1. Land history statement



	Flooding  History

	Has any part of the citrus grove(s) recently been affected by a significant flood event?  FORMCHECKBOX 
Yes   FORMCHECKBOX 
 No

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Flood waters contacting product
	After a significant flood event, a documented evaluation will be conducted and kept on file. Fruit that is submerged in flood water will be excluded from harvest for human consumption.
	X
	
	
	1. When applicable, flood event evaluation. 




	Adjacent Land Use (check all that apply and include on map)

	 FORMCHECKBOX 
Crop production 
	 FORMCHECKBOX 
Residential 
	 FORMCHECKBOX 
Grazing/Pasture Land 
	 FORMCHECKBOX 
Fallow Land

	 FORMCHECKBOX 
Concentrated Animal Feeding Operation
	 FORMCHECKBOX 
Manure dumping, storage, or handling
	 FORMCHECKBOX 
Watershed (river, stream, pond, lake)
	 FORMCHECKBOX 
Commercial or industrial development

	 FORMCHECKBOX 
Other, Describe:

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Contamination from domestic animals, wildlife, water, manure storage, composting or waste storage operations
	Preventative and corrective measures are in place, including buffer zones, fencing, ditches, and documented animal monitoring. Fields are assessed at the beginning of the season and prior to harvest for food safety risks. 
	X
	X
	
	1. Field Risk Assessment

2. Pre-Harvest Inspection


	Animal Activity

	Describe general animal pressure on the Grove/Ranch over the previous year (i.e. types, amounts and frequencyof domestic and wildlife observed in and around the grove): 

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Contamination from animals of potential significance:

Cattle, sheep, pigs, deer
	Preventative/mitigation measures are in place including fencing, deterrents, skirting trees, removal of feces before harvest, disposing of animal carcasses, chasing off animals when seen on the property, etc. Routine Animal Monitoring is conducted per SOPs.Prior to harvest the grove is inspected for evidence of livestock or wildlife intrusion.
	X
	
	
	1. Field Risk Assessment
2. Animal Monitoring Log

3. Pre-Harvest Inspection


	Water Use and Source (check for each type of use, include sources on map)

	Use
	Municipal
	Well/Closed System
	Surface water (canal, reservoir)
	Not Applicable

	Hand Washing 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Equipment cleaning
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Irrigation

Method:  FORMCHECKBOX 
Micro Jet Sprinkler  FORMCHECKBOX 
Drip

 FORMCHECKBOX 
Furrow  FORMCHECKBOX 
Other
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Fertilizer/Pesticide/Fungicide Application 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Water tests and assessments have been conducted on each source at the required frequency?  FORMCHECKBOX 
Yes   FORMCHECKBOX 
No

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Water contaminated through the source or distribution system contacting fruit
	Water coming in contact with fruit is sampled annually. Reclaimed water is not used.Surface and well water sources, and distribution systems are assessed annually. When needed corrective actions/preventative measures are implemented and recorded.
	X
	
	
	1. Water Testing Results

2. Well and/or Surface Water Inspection Log 

3. Water Distribution System Inspection Log


	Soil Amendments / Crop Treatments

	Supplier name and address is being recorded along with the method and date of application? FORMCHECKBOX 
Yes FORMCHECKBOX 
No

	Soil Amendments containing manure, used at this location (check all that apply)

	 FORMCHECKBOX 
 No manure or municipal biosolids are applied to soil 
	 FORMCHECKBOX 
 Municipal biosolids are applied to soil 
	 FORMCHECKBOX 
 Manure is applied to soil
	 FORMCHECKBOX 
Composted manure is applied to soil 

	Crop Treatments (containing animal products) used at this location

	 FORMCHECKBOX 
No crop treatments containing animal products are applied to the crop
	 FORMCHECKBOX 
Crop treatments containing animal products are applied to the crop

	Animal Manure & Products storage (check all that apply)

	 FORMCHECKBOX 
No municipal biosolids, animal manure, and/or crop treatments are stored on the premises
	 FORMCHECKBOX 
Municipal biosolids are stored on the premises
	 FORMCHECKBOX 
Manure is stored on the premises
	 FORMCHECKBOX 
Composted manure and/or crop treatments (containing animal products) are stored on the premises

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Contaminated animal manure and by-products contacting fruit through application or storage. 
	Materials are sourced from reputable vendor, a letter of guarantee and/or certificate of analysis is on file. Materials are stored and applied in a manner that prevents contact with fruit and trees are skirted. Established pre-harvest application interval.
	X
	
	
	1. Letters of Guarantee or Certificate of Analysis

2. Soil Amendment/Crop Treatment Application Log

3. Self-audits



	Pesticides

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Contamination from improper application (misuse of chemicals, contaminated equipment, etc.)
	Materials are regulated by local, state and federal laws and regulations. Applications made by licensed or trained applicators and follow label instructions.  

Sprayer equipment is calibrated and cleaned. SOPs for pesticide storage. Residue testing as needed per SOPs.
	X
	X
	
	1. Pesticide use reports and PCA recommendations. 

2.Applicator license or training records

3. Sprayer calibration records

4. Pesticide residue test results (when applicable)

5. Water testing results


	Sewage Systems (check all that apply and include on map)

	 FORMCHECKBOX 
Municipal
	 FORMCHECKBOX 
Septic System
	 FORMCHECKBOX 
Portable containment system
	 FORMCHECKBOX 
None on site

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Contamination from improperly maintained septic/sewage systems 
	The system has been inspected (no visible cracks or leaks)   to verify it’s maintained in a manner to prevent contamination of the grove and fruit, and is in compliance with local laws and regulations
	X
	
	
	1. Field Risk Assessment.


	Toilet and Hand Wash Facilities (check all that apply)

	 FORMCHECKBOX 
Permanent facilities
	 FORMCHECKBOX 
Portable units
	 FORMCHECKBOX 
None on site (brought on with workers)

	Cleaning and Maintenance of Toilet Facilities

	 FORMCHECKBOX 
Performed by grower
	 FORMCHECKBOX 
Contracted service
	 FORMCHECKBOX 
Not Applicable

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Contamination of soil and fruit from facilities due to location, waste containment issues and cleaning.  
	Facilities comply with all local, state and federal standards. SOPs in place for proper location, servicing and stocking with needed supplies. 

	X
	
	
	1. Toilet Facility and Hand Wash Station Log  

2. Self-audits
3. Hand Washing Water Analysis (microbial potable standards only)




	Worker Health & Hygiene

	Labor is hired by (check all that apply):   FORMCHECKBOX 
Grower/Farming Company     FORMCHECKBOX 
Labor Contractor FORMCHECKBOX 
Other

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Workers contaminating fruit or the grove due to poor health and hygiene practices  
	Workers are trained in health and hygiene practices. Glass SOPs. SOPs in place that identify appropriate practices.Labor contractors are required to follow SOPs.
	X
	
	X
	1. Worker Training Logs

2. Self-audits


	Grove Sanitation

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Contamination of soil and fruit from equipment, foreign materials and workers.
	Equipment used in farming and transportation to packinghouse is considered of negligible risk due to only incidental fruit contact. SOPs in place to address spills and leaks, workers personal belongings, eating and drinking, trash removal, glass, blood and other bodily fluids. 
	X
	X
	X
	1. Worker Training Logs

2. Self-audits
3. SOP’s in place



	Harvesting/ Other contracted labor

	Harvesting labor is arranged/hired by (check all that apply):   FORMCHECKBOX 
Packer     FORMCHECKBOX 
Grower/Farming Company    FORMCHECKBOX 
Other

	Possible Risks
	Risk Assessment
	B
	C
	P
	Verification/Supporting Documentation

	Harvesting Workers should follow GAPs when working in the grove
	Harvesting and other contractors will follow the practices of the GAPs for California Citrus Harvesting.
	X
	X
	X
	1. Labor Contractors or Packer will maintain and have available all harvest records.  


	Grove/Ranch Map (or attach copy of map)
Include production areas, adjacent land uses, water sources and any permanent water distribution systems. Other items to possibly include: permanent toilet facilities, sewer/septic systems, barns or other animal housing, manure storage sites.

	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

WELL INSPECTION LOG

	GROVE/WELL ID
	
	
	
	

	DATE
	
	
	
	

	WELL COMPONENTS

Check casing for cracks or if loose, cap seal, vent for tears/holes, pad for cracks and if pump is operating correctly.
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	CLEANLINESS

Check well and surrounding area for trash and debris accumulation. 
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	GRADIENT

Check surrounding area for standing water and water draining toward the well.
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	POTENTIAL CONTAMINANTS

Check surrounding area for potential contaminants (sewer, septic tanks, animals, etc.)
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	CORRECTIVE ACTIONS AND/ORPREVENTATIVE MEASURES TAKEN IF ANY AREAS ARE UNACCEPTABLE
	
	
	
	

	INSPECTED BY
	
	
	
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

SURFACE WATER INSPECTION LOG (canals, reservoirs, etc.) 

	GROVE/SOURCE ID
	
	
	
	

	DATE
	
	
	
	

	ANIMAL INTRUSION

Check for evidence of animals (such as observing animals, fecal matter, or animal carcasses in the reservoir, canal, etc.)
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	CONTAMINATING WATERS

Check for dirty/contaminated water at the source or that may be draining into the reservoir, canal, etc.
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	CLEANLINESS

Check for trash and debris accumulation.
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	CORRECTIVE ACTIONS AND/ORPREVENTATIVE MEASURES TAKEN IF ANY AREAS ARE UNACCEPTABLE
	
	
	
	

	INSPECTED BY
	
	
	
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

WATER DISTRIBUTION SYSTEM INSPECTION LOG

	GROVE/SYSTEM ID
	
	
	
	

	DATE
	
	
	
	

	ANIMAL ACTIVITY

Check exposed system components for risk factors and vulnerability to animals. 
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	ADJACENT LAND ACTIVITY

Check exposed systemcomponents for risk factors and vulnerability to adjacent land activity. 
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	STORM RUN OFF

Check exposed systemcomponents for risk factors and vulnerability to storm run-off. 
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	UNDERGROUND COMPONENTS

Survey system and grove for signs of damaged underground components (such as erosion or patches of lush green grass.)
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	CROSS CONNECTIONS

Check system for unused or dead-end lines that haven’t been regularly flushed or connections that are connected to a contaminated source 
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable
	□Acceptable
□Unacceptable

	CORRECTIVE ACTIONS AND/ORPREVENTATIVE MEASURES TAKEN IF ANY AREAS ARE UNACCEPTABLE
	
	
	
	

	INSPECTED BY 
	
	
	
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

WATER TESTING LOG

	Date
	Sample ID/Source Description
	Laboratory Used
	Type of Analysis/Method
	Results
	Corrective Actions, if necessary
	Recorded By

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

SOIL AMENDMENT/CROP TREATMENT APPLICATION LOG

	Application Date

(MM/DD/YYYY)
	Grove ID/Name
	Supplier Name & Address
	Material Applied & Method of Application
	Rate/ Amount
	Letter of Guarantee and Certificate of Analysis on file 

(crop treatments only)
	Next Harvest Date
	Recorded By

	
	
	
	
	
	□Yes □No
	
	

	
	
	
	
	
	□Yes □No
	
	

	
	
	
	
	
	□Yes □No
	
	

	
	
	
	
	
	□Yes □No
	
	

	
	
	
	
	
	□Yes □No
	
	

	
	
	
	
	
	□Yes □No
	
	

	
	
	
	
	
	□Yes □No
	
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

WORKER TRAINING LOG

Date:


Training Duration:


Trainer Name:




Crew ID: 



Training Location:






Training Topic(s) Covered:











Attach any written training materials to this log

EMPLOYEES IN ATTENDANCE

  Employee Name (please print)



Employee Signature



1.














2.














3.














4.














5.














6.














7.













8.














9.













10.














11.














12.














13.














14.














15.














 If needed, attach an additional sheet with employees in attendance

INSERT COMPANY NAME HERE
FOOD SAFETY PLAN

WORKER FOOD SAFETY TRAINING GUIDE
Food Safety Policy

It is the policy of (company name)to grow produce that is wholesome and safe for consumption as well as that meet all statutory and regulatory requirements.  We accomplish this by adhering to our food safety plan and communicating the need for food safety to employees through documented training programs. 

Violation of food safety policies by employees is viewed as a disciplinary issue.  (State your disciplinary procedure to be followed.)
Employee Hygiene
1) All persons working with grower’s produce, food-contact surfaces, and packaging materials shall comply with hygiene practices while on duty to the extent necessary to protect the product against contamination.

2) All employees shall wash hands thoroughly in an adequate hand washing facility to protect against undesirable microorganisms.  Hands must be washed prior to starting work, after using the toilet, and after each break and any other time hands may have become a source of contamination. 

a. Wash hands properly from elbow to hand, interior, palm, and back of the hand and in between fingers.

b. Use clean and fresh potable water to wash hands.

c. Use liquid soap (with antibacterial properties) to scrub hands. Rinse soap from hands.

d. Dry with single-use disposable towels; throw towels in garbage after use. 

e. Hand sanitizer may not be used as a substitute for hand washing.

3) Any employee who shows signs/symptoms of an infectious illness (nausea, vomiting, diarrhea, fever, etc.) will be restricted from the production grove. Employees must report to their supervisor if they have any of these symptoms or feel ill while working.
4) Any employee with open sores or lesions must effectively cover the wound or they will be restricted from the production grove. Employees must report to their supervisor for treatment if they injure themselves while working. First Aid kits are available at 

(insert location)
5) Any product that comes in contact with blood or any other bodily fluid must be immediately discarded and disposed of properly.  Additionally, any equipment surface that comes in contact with blood or other bodily fluid must be properly cleaned and sanitized.  All necessary actions should be taken to prevent further contamination.

6) Fruit that hasfallen on the ground shall not be harvested.

7) Domestic animals, such as dogs, cats, etc., are not allowed in the growing area.

8) For safety reasons, children should not be present in growing fields during labor activities.
9) All employees shall wear outer garments suitable to the operation in a manner that protects against the contamination of food.

a. Avoid loose clothing that might come into contact with the produce while performing the job duties.

b. Avoid wearing dirty clothing that may contaminate the fruit.

10) Employees with long hair will maintain the hair tied back to avoid possible contact with the produce.
11) All employees must remove all unsecured jewelry and other objects that might fall into the product or equipment and cause potential contamination.

12) All visitors to the growing areas are expected to adhere to grower’s Food Safety policies and procedures, and to follow proper grove sanitation and hygiene practices at all times.
Sanitary Practices 
1) Adequate and properly stocked toilet and hand washing facilities must be provided for all employees handling grower’s product at all times during work hours.

a. Toilet and hand washing facilities shall be located within reasonable proximity (1/4 of a mile or 5 minute walk) and accessible to all field workers handling the grower’s product.

b. Sanitary facilities will be equipped with clean and fresh potable water, antibacterial soap, toilet paper, and single-use towels.

2) Employees must use the toilet facilities provided by the company.  NEVER urinate or defecate anywhere except in toilet facilities.  Used toilet paper must be disposed of in the toilet.  DO NOT dispose of toilet paper in the trash can or on the floor.

Grove Sanitation          
1) Keep all glass containers outside of the grove.

2) Employees are not permitted to eat, drink (other than water), or use tobacco product (smoke) in production areas, only in designated personal service areas or harvested areas. Personal belongings are to be stored in personal service areas only. 
3) Any structures, equipment and containers used in the grove to contain or contact citrus fruits will be cleaned and where appropriate sanitized. 

4) Nothing but fruit shall be placed inside bins. All bins must be clean and free from contamination.  Never stand in bins.  Do not place personal items, lunches, water bottles or glass objects inside bins.  Never place fruit into a bin that shows signs of contamination.
5) Remove and dispose of trash in receptacles. 
Food Security
1) Inform your supervisor if you see any suspicious activity while working. Suspicious activity can include, unknown persons taking interest in the grove, unusual behavior by other workers, missing chemicals, unusual changes in appearance of crop, etc.

INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

ILLNESS/INJURY REPORTING LOG

	Date
	Crew ID
	Name of Employee
	Injury Sustained/

Illness Reported
	Action taken (ice applied, bandaged, sent to hospital, etc.)
	Did employee

return to work?
	Reported By

	
	
	
	
	
	□Yes   □No
	

	
	
	
	
	
	□Yes   □No
	

	
	
	
	
	
	□Yes   □No
	

	
	
	
	
	
	□Yes   □No
	

	
	
	
	
	
	□Yes   □No
	

	
	
	
	
	
	□Yes   □No
	

	
	
	
	
	
	□Yes   □No
	

	
	
	
	
	
	□Yes   □No
	

	
	
	
	
	
	□Yes   □No
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

TOILET FACILITY AND HAND WASH STATION LOG

	Facility/Station Unit #
	Date of Cleaning

(MM/DD/YYYY)
	Cleaned By (name)
	Date of Pumping/Servicing

(MM/DD/YYYY)
	Pumped By (name)
	Supplies Stocked*

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No

	
	
	
	
	
	□Yes □No


* Hand Wash Station Sanitation supplies are single-use paper towels, trash can for paper towels, liquid soap, and potable water for hand washing.

* Toilet Facility Sanitation Supplies are toilet paper.

If contracted with a sanitation company, service/cleaning receipts will be attached
INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

ANIMAL MONITORING LOG

	Date

(MM/DD/YYYY)
	Grove ID/Name
	Observations / Activity Seen
	Preventative/Corrective Action Taken
	Date Action Completed

(MM/DD/YYYY)
	Reported By

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

PRE-HARVEST INSPECTION

Inspection Date:



Estimated Harvest Date:




Grove ID/Name:



Block/Lot:




Grower:




Person Performing Inspection:



	Use a “√” or “X” in the YES or NO box to indicate that the item/area has been inspected

	INSPECTION ITEMS/AREAS
	YES
	NO

	1. Is there evidence of wildlife or livestock intrusion in the block/lot to be harvested (e.g. fecal matter, tracks, downed fences, etc.)?
	
	

	2. Are potentially contaminating materials (e.g. compost, manure, etc.) present in such manner as to pose a likely contamination risk to the block/lot to be harvested?
	
	

	3. Is there any evidence that the irrigation water source and delivery 

system may potentially be compromised?
	
	

	4. Are there any other potential contamination risks present (e.g. contaminated run off, leaking equipment or bathrooms etc.)?
	
	

	5. Is there evidence of flooding? 
	
	

	6. Is there any evidence that field workers have not complied with employee hygiene rules as outlined in the company food safety programs?
	
	


If the answer to questions 1 through 6 is “YES”, then the identified grove lot should not be harvested until Corrective Actions have been taken.

CORRECTIVE ACTIONS (IF NEEDED BASED ON INSPECTION)

	Observation
	Corrective Action Taken
	Date Completed
	Completed By

	
	
	
	

	
	
	
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

SELF AUDIT

The following is a self-audit that includes the basics of field GAPs and is designed to ensure that the company’s Food Safety Good Agricultural Practices (GAP) program is effective.

Ranch Name:_____________________________________________________________

Date of Audit:_________________________
Auditor:_______________________

GAP Program Definition

	Questions
	Yes
	No
	Comments

	1
	Our operation has a food safety policy and has designated a person to oversee all aspects of our Food Safety GAP program.
	
	
	

	2
	Our operation has a written food safety plan with written Standard Operating Procedures (SOP’s).
	
	
	

	3
	We have maps detailing our citrus growing operations.
	
	
	


Land Use and Soil Condition

	Questions
	Yes
	No
	Comments

	4
	The farming area was used for growing food crops for human consumption last season.
	
	
	

	5
	Adjacent property is regularly evaluated for impact to our crops and mitigation efforts are implemented to prevent possible contamination.
	
	
	

	6
	An annual assessment of any grove sewage treatment or septic system has been conducted and recorded.
	
	
	

	7
	If a significant flood event has occurred, a documented evaluation has been conducted and fruit submerged in flood water has been excluded from harvest.
	
	
	


Water Use

	Questions
	Yes
	No
	Comments

	8
	All water sources have been documented on the Field Risk Assessment form and the Field Risk Assessment is reviewed annually and updated, as needed.
	
	
	

	9
	Water quality is known to be adequate for irrigation methods and / or chemical applications.
	
	
	

	10
	Water that comes into contact with fruit has been tested for the level of generic E. coli. 
	
	
	

	11
	Water reclaimed from municipal waste sources is not used. 
	
	
	

	12
	Steps have been taken, where necessary, to protect irrigation water from potential contamination.
	
	
	


Soil Amendments & Crop Treatments

Choose one option only, depending upon your company’s practices.

Option A

	Questions
	Yes
	No
	Comments

	13
	We do not use animal manure, animal by-products, or municipal bio-solids in our citrus growing operation.
	
	
	


Option B

	Questions
	Yes
	No
	Comments

	13
	We do not use municipal bio-solids in our citrus growing operation.unless all federal, state and local requirements are stringently followed, additional assessments are conducted, and a high level of control is carried out to prevent contamination of fruit and equipment.   (Include this statement only if biosolids are used.)
	
	
	

	14
	Amendments have been applied in a manner that prevents contact with fruit.
	
	
	

	15
	Before applications are made, the time relative to harvest is taken into consideration in order to avoid bin and harvest equipment contamination.
	
	
	

	16
	Records of composition, supplier name and address, application method and date of application are documented.
	
	
	

	17
	Amendments are stored in a manner and location to minimize the potential for contamination of the crop.
	
	
	

	18
	If composted manure or crop treatments containing animal manure are used: a Letter of Guarantee from the supplier is kept on file to verify the compost/treatment process and/or a Certificate of Analysis from the supplier is on file to verify testing was completed.
	
	
	


(Change numbering on rest of document if using Option B)

Worker Health & Hygiene and Grove Sanitation

	Questions
	Yes
	No
	Comments

	14
	All of our workers and the employees of our contractors are trained in sanitary and hygienic handling practices and training records are kept on file.
	
	
	

	15
	All workers are required to wash their hands using potable water before returning to work.
	
	
	

	16
	Signs that are clear and understandable for all workers are posted instructing all workers in sanitary work practices.
	
	
	

	17
	We ensure that all employees and visitors to citrus production areas follow proper sanitation and hygiene practices.
	
	
	

	18
	Eating, drinking and smoking are restricted to designated areas only, outside citrus-producing areas. (Eating is permitted in harvested areas)
	
	
	

	19
	We ensure that workers who show symptoms of infectious disease, open wounds or sores, vomiting or diarrhea do not handle product. 
	
	
	

	20
	First aid kits are readily available for all employees.
	
	
	

	21
	Potable water is available to all workers.
	
	
	

	22
	Designated storage areas are available for use during breaks or visits to the toilet so that protective clothing and tools used by employees are not left on the ground or anywhere that may lead to their contamination or contamination of fruit.
	
	
	

	23
	Employees’ personal belongings are stored in designated areas so as not to be a source of product contamination.
	
	
	

	24
	There is a written policy dictating that any fruit that comes in contact with blood must be disposed of and equipment that has come in contact with blood will be effectively cleaned and sanitized prior to use.
	
	
	

	25
	Glass containers are not allowed inside the grove, unless they are required for production purposes.  A policy for dealing with glass breakage has been implemented.
	
	
	

	26
	Procedures are in place to address spills and leaks (fuel, oil, hydraulic fluid) on production equipment in the field.
	
	
	


Toilet Facilities & Hand Washing Stations

	Questions
	Yes
	No
	Comments

	27
	Toilets and hand washing facilities are positioned in close proximity to all workers as per OSHA requirements.
	
	
	

	28
	Toilets and hand washing facilities are routinely cleaned and restocked including potable water for hand washing, soap, and disposable towels.
	
	
	


Animal Activity

	Questions
	Yes
	No
	Comments

	29
	Monitoring of the grove and adjacent land for evidence of animal activity is regularly conducted and records are maintained. 
	
	
	

	30
	Necessary preventative measures have been implemented to exclude animals or minimize intrusion.
	
	
	

	31
	If evidence of a possible contamination threat due to the presence of domestic or wild animals in the growing area is found, appropriate corrective actions are taken and recorded.
	
	
	


Pesticide Applications
	Questions
	Yes
	No
	Comments

	32
	Records of all pesticide recommendations and applications are available.
	
	
	

	33
	Pesticides are stored in a manner and location to prevent contamination of fruit, equipment, and water sources. 
	
	
	

	34
	Pesticide applications are made according to labeled directions only, following all applicable laws and regulations. All personnel responsible for pesticide applications are trained and/or licensed, or supervised by licensed personnel in compliance with prevailing regulations. 
	
	
	

	35
	Procedures are in place for disposal of waste agricultural chemicals and cleaning of application equipment that protects against contamination of product and growing areas.  All spray equipment has been properly calibrated and documents of calibration have been maintained.
	
	
	


Traceability

	Questions
	Yes
	No
	Comments

	36
	A documented traceability program has been established and records are maintained for at least two years.
	
	
	

	37
	Records of harvest dates, harvest crews, quantities harvested, destination of fruit and transporter have been maintained. Outgoing loads have been with grower block, harvest date, and harvest crew. 
	
	
	


INSERT COMPANY NAME HERE

FOOD SAFETY PLAN

NUOCA Log

(Notice of Unusual Occurrence and Corrective Action)

Date: _________________
   Time of Occurrence or Observation: ________________________

Description of Problem or Occurrence:

____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Corrective Action:
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Reported by:  __________________________________________________________________

Supervisor: ____________________________________________________________________

REFERENCES

US Food & Drug Administration Guide to Minimize Microbial Food Safety Hazards for Fresh Fruit and Vegetables

http://www.foodsafety.gov/~dms/prodguid.html
UC Davis GAPs Website

http://ucgaps.ucdavis.edu
UC Davis Food Safety Website

http://ucfoodsafety.ucdavis.edu
Cornell University Good Agricultural Practices Program

http://www.gaps.cornell.edu/index.html
Penn State – On Farm Food Safety

http://foodsafety.psu.edu/gaps/
US Food & Drug Administration

www.cfsan.fda.gov
California Integrated Waste Management Board - Title 14 Chapter 3.1. Compostable Materials Handling Operations and Facilities Regulatory Requirements

http://www.ciwmb.ca.gov/regulations/Title14/ch31.htm
National Primary Drinking Water Regulations - Title 40 Chapter 1 Part 141 

http://www.access.gpo.gov/nara/cfr/waisidx_02/40cfr141_02.html
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