US FARMGAP FOOD SAFETY AND GOOD AGRICULTURAL PRACTICES COMPLIANCE MANUAL v.2012
Farm Name: ________________________________________________
Person Responsible for Program: _______________________________

1. Farm Water Policies 

Water quality is a major risk factor for the safety of crops and produce produced on farm. Following the OIA US FARMGAP standards will ensure that our farm has addressed the most common risk factors related to water quality.  
1.1. Microbial Testing of Farm Water

Regular microbial testing of all water used on farm will be conducted. Water sourced from wells will

 be tested annually at a minimum for generic E.coli. If water is sourced from surface water it will be tested quarterly at a minimum for generic E.Coli. The results of all water tests will be maintained on file at the farm office and will be maintained for 5 years. 
1.2. Acceptable Water Quality for Farm Use. 
The farm will comply with the following standards for acceptable water quality for farm use:  



a.) Water which has direct contact with the edible portion of the crop, including through 
irrigation or by mixing with farm inputs before application to crops will be documented, 
through 
water testing, to be free of detectable levels of  generic E.Coli. 


b.) Water which has no direct contract with the edible portion of the crop will be documented, 
through water testing to have no more than 126 MPN or CFU/ 100 ml of generic E.Coli. 


c.) Water used for other purposes, such as hand washing,  drinking water for workers, and water 
used to clean equipment, containers, and other items having direct contact with workers or 
crops will be documented, through water testing, to be free of detectable levels of generic 
E.Coli. 


d) Water used for washing of harvested crops or other post harvest activities where water has 


contact with produce, crops, or containers used in harvesting or handling will be documented, 
through water testing, to be free of detectable levels of generic E.Coli. 

Should water not comply with the above standards it will not be used for the indicated purpose until corrective and remedial water quality actions have been undertaken and been documented as effective through water testing. Any corrective or remedial water quality actions, and related testing, will be documented and maintained on file at the farm office for at least 5 years. 

1.3. Unique Risk Factors. 

If the farm identifies unique risk factors to water quality due to local or regional conditions such as widespread animal operations and other risks to local water sources, the farm will develop and implement protective measures   which may include grass/sod waterways, diversion berms, runoff control structures, vegetative buffers, and further restrictions on water use than those mandated by the standard. These will be documented and maintained on file at the farm office for at least 5 years. 
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2. Farm Policy on Municipal Biosolids 
It is farm policy to not use municipal biosolids on the farm. Should the farm change this policy, the farm will develop and implement a Municipal Biosolids Compliance Plan, which explains how the operation complies with the requirements described in Title 40 of the Code of Federal Regulations, Part 503. 
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3. FARM POLICY ON GOOD AGRICULTURAL PRACTICES FOR MANURE MANAGEMENT
If the farm uses manure or products derived from manure, the farm will use Good Agricultural Practices in the handling and use of manure to reduce the risk of introducing microbial hazards to crops and produce by appropriate practices and methods, including but not limited to appropriate handlings practices and the use of active and passive methods of treatment to reduce pathogen levels.  

3.1. Passive Treatments 

If the farm uses passive aging decomposition of manure as a Good Agricultural Practice, the farm will ensure that manure is well aged and decomposed prior to use on fields. The holding times shall be consistent with local conditions, including temperature and the source and condition of the manure. 

3.2. Active Treatments 

If the farm uses active treatments, or manure which has been actively treated, or products which contain manure which has been subject to active treatments, the farm will ensure that the active treatment includes pasteurization, heat drying, anaerobic digestion, alkali stabilization, aerobic digestion, or composting. Any composting procedure to be used must be approved by the GAP certifier to ensure sufficiency of the treatment.  Records of active treatment will be maintained to ensure and demonstrate compliance with appropriate active treatment regimens. Such records will be maintained at the farm office for no less than 5 years. 

3.3. Handling and Application of Manure Products 

The farm will develop and implement practices intended to reduce the potential for contamination through the use of manure products on the farm. Such practices include the following: 


a.) Manure storage and treatment sites will be situated at the furthest practical distance from 
the fields. 


b.) Where contamination from runoff, leaching, or wind spread is a concern, the farm will 
implement barriers or physical containment to secure manure storage or treatment areas. 


c.) The farm will have in place practices to address the potential for contamination from 
leachate from manure areas resulting from rainfall. Such will include covering manure piles or 
collecting leachate. If leachate is collected it will be disposed of, used, and stored in 

such a way as to not increase the risk of microbial contamination of crops or produce. 


d.) The farm will have in place practices to prevent recontamination of treated manure by 
birds and rodents and through equipment use. Methods to prevent recontamination of 
treated 
manure by birds and rodents may include covered storage and the reduction of 
harborage such 
as tall grass and debris. The methods of preventing recontamination of treated 
manure 
through equipment use may include cleaning procedures for equipment, and clear 
guidelines and 
practices for the flow of traffic through the farm. 
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3.4. Untreated Manure 

If untreated manure is used it will be applied and incorporated into the soil prior to planting of crops or produce. For perennial crops, untreated manure must be applied at the beginning of the growing season.  The farm will take appropriate steps to ensure that surrounding land use which includes manure applications does not pose a risk to the fields on the farm where crops and produce are grown. Records of application of untreated manure, including the locations, dates, and rates shall be maintained at the farm office for no less than 5 years. 

3.5. Treated Manure 

If the farm treats manure, the farm will take steps to ensure that manure in the process of being treated does not contaminate crops and produce. The farm will take steps to ensure that on farm treatments of manure are conducted consistently throughout the entire quantity of manure, by ensuring adequate and thorough mixing and even distribution of the treatment parameters (temperature, pH, etc.) throughout the quantity of manure. For treated manure products which are purchased already treated, the farm will maintain documentation from the manufacturer describing the treatment process in sufficient detail to ascertain the effectiveness of the treatment. Such records will be maintained at the farm office for no less than 5 years. 

3.6. Limitations on Applications of Manure 

The farm will ensure that the following limitations on the use of manure are enforced: 


a.) Actively treated manure products, as defined in section 3.2, will not be applied to crops 
less than 30 days prior to harvest. 


b) Passively treated manure, as defined in section 3.1, will not be applied less than 120 days 
prior to harvest for crops whose edible portions come into contact with the soil. 


c) Passively treated manure, as defined in section3.1, will not be applied less than 90 days 
prior to harvest for crops whose edible portions do not come into contact with the soil. 


d) Passively treated manure products, as defined in section 3.1, will not be applied in a foliar 
fashion less than 120 days prior to harvest. 


e) If untreated manure is used it will be applied and incorporated into the soil prior to planting 
of crops or, for perennial crops, at the beginning of the growing season. 
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4. ANIMAL FECES 

The farm will take appropriate actions in order to reduce the potential for contamination from animal feces; such practices will include at a minimum the following: 


a.) Domestic animals are excluded from growing fields during the growing season. 


b.) The farm will implement appropriate buffer zones and physical barriers to reduce the 
potential for contamination from animal feces on surrounding lands. 


c.) The farm will monitor wildlife activity and where high concentrations of activity appear to 
increase risk of microbial contamination, take appropriate steps to address the risk in light of 
local, state, and federal laws and regulations. 
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5. TOILET FACILITIES AND HANDWASHING STATIONS 

5.1. Accessibility and Number 
A minimum of one toilet facility and one hand washing station will be made accessible for each 20 workers. Workers shall have access to the toilet facility and hand washing station at all times and not just during breaks. 

5.2. Location 

The toilet and hand washing unit will be located adjacent to each other. The facility will be located within a one-quarter-mile walk of any hand-laborer's place of work in the field. Where it is not feasible to locate facilities as required above due to terrain, the facilities shall be located at the point of closest vehicular access.  Toilet facilities in the field will not be located near a water source used for irrigation and not located in an area where run off from heavy rains create a potential for contamination of fields or workers. Facilities will be located and constructed so as to reduce the potential for contamination of soil, water sources, produce, animals, and workers. 

5.3. Supply  

All toilet facilities and hand washing stations will be adequately supplied at all times with sufficient toilet paper, water basin, potable water for hand washing, liquid soap and sanitary hand drying equipment or material and a waste container as appropriate. 

5.4. Features
Toilet facilities will have a screened ventilation opening and self-closing doors that can be closed and latched from the inside and shall be constructed to ensure privacy.
5.5. Cleanliness 

Toilets and hand washing stations will be cleaned on a regular basis. Containers used to transport or store water for hand washing will be regularly emptied, cleaned thoroughly, sanitized, and refilled with potable water. Sewage will be disposed of in a manner that is consistent with local laws and regulations and which does not contribute to risks to human health, food safety, or the environment. 

5.6. Sewage Disposal  

The farm will ensure safe management and disposal of waste from permanently installed or portable toilets to prevent drainage into fields or create risks to soil, water, crops, or produce.  The farm will have a plan in place to protect food safety in case of leakage or spillage of effluent into a field. 
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 6. PERSONAL HEALTH AND HYGIENE 

6.1. Required Practices 

The farm will implement practices to reduce the risk of contamination of crops through personal health and hygiene practices. The following practices are considered the minimum practices to be followed on the farm: 

a) When a worker shows symptoms of infectious disease or illness that worker is excluded from work assignments that involve direct or indirect contact with produce or crops including working on packing, sorting, or equipment used for the same. 
b) Workers must report signs and symptoms of active disease or illness to the supervisor at the 
earliest possible time. 
c)  Open lesions, including wounds with pus or which are draining, must be covered. If the lesion cannot be effectively covered, the worker will be excluded from any work having direct or indirect 
contact with produce or crops, including working on packing, sorting, or equipment used for the same.  

d) Workers may only use the approved toilet and hand washing facilities. 
e) Workers must wash hands prior to reporting to work, after breaks, and when returning from 
the rest room. 
f) Workers must remove all unsecured jewelry and other objects that might fall into food, equipment, or containers, and remove hand jewelry that cannot be adequately sanitized during periods in which food is manipulated by hand. If such hand jewelry cannot be removed, it may be covered by material which can be maintained in an intact, clean, and sanitary condition and which effectively protects against the contamination by these objects of the food, food-contact surfaces, or food-packaging materials.

g) Gloves, if they are used in crop handling, must be maintained in an intact, clean, and 
sanitary condition. The gloves should be of an impermeable material.

 h) Clothing and other personal belongings must be stored in the designated area which will be 
an area other than where crops are exposed or where equipment or utensils are washed.

i) Eating food, chewing gum, drinking beverages, and using tobacco must be confined to the designated areas which will be areas other than where crops may be exposed or where equipment or utensils are washed. 
j) Protective clothing and equipment will be stored in the designated area and must be cleaned 
on a regular basis established by the farm.  

k) Further, workers must follow any other guidance issued by supervisors to protect against contamination of food, 
food-contact surfaces, or food-packaging materials with microorganisms or foreign substances including, but not limited to, perspiration, hair, cosmetics, tobacco, 
chemicals, and medicines applied to the skin. Supervisors will issue guidance and instruction necessary to ensure protection against contamination as described in this section. 
l) Should product or product handling surfaces come into contact with blood or 
other bodily fluids, work shall cease immediately and shall not resume work until the contaminated product handling surfaces are cleaned and sanitized thoroughly and the contaminated products are disposed of through the operation’s standard waste disposal process. Every effort must be made to ensure that contaminated products do not enter the food chain.  
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6.2. Training and Instruction 

The farm will implement appropriate training and instruction to ensure that all workers, supervisors, full time and part time personnel have a good working knowledge of basic sanitation and hygiene principles. Such training and instruction will include: 


a) The importance of good hygiene and how poor personal cleanliness and unsanitary practices 
put workers and food safety at risk; 


b)  The importance of hand washing prior to reporting to work, after breaks, and when returning 
from the rest room; 


c)  Proper hand washing techniques, including the use of water, soap, scrubbing, and drying;  


d.)  The importance of using restroom facilities and using them properly to reduce food safety 
risks. 


e.) Signs and symptoms of common infections disease and illness. 

6.3. Visitors

The farm will ensure that visitors are aware of and comply with all sanitation and hygiene practices. A description of the farms personal health and hygiene practices must be prominently displayed where visitors and workers can read the prior to entering production fields. 
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7. RECORDKEEPING

The farm will implement a recordkeeping system which records farm activities, GAP compliance activities, and which fully discloses all transactions and is easily understood and auditable for compliance with the standard. Such records will be maintained for no less than 5 years and will be made available to the GAP certifier or inspector upon request during normal business hours. 
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8. TRACEABILITY AND RECALL
The will design and implement an effective traceback system which allows for tracing the produce or crop from the field to the last portion of the distribution chain under the control of the farm. The crops or produce delivered to the end buyer must be accompanied by documentation and/or labeling which at a minimum identifies the farm, the date of harvest, and who delivered to. The farm must consult with the parties in the known distribution chain to determine the best methods for creating trace back as deep into the distribution chain as is practical. Packing operations must ensure that the packed product is labeled or accompanied by documentation or labels which at a minimum identify the farm, the date of harvest, the packer, the packing date, and the next buyer. 

The operation must have a written recall policy and procedure which states the conditions triggering a recall and the steps to be undertaken to activate the recall. A mock recall must be conducted annually to test the steps of the recall and to ensure that the procedure is sufficient. 

A detailed description of the Traceability and Recall Program is attached to this manual as Appendix A. 
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9. HARVEST 

9.1. Scope and Applicability of Policies 

The farm will either conduct all harvest activities in compliance with the following policies or will use a third party who is US FARMGAP certified as a harvester. In the case that a third party harvester is used, the farm will ensure that the third party complies with the following policies. 

9.2. General Harvest Considerations 

9.2.1. Harvest Storage  

All harvest storage facilities must be cleaned, disinfected, and inspected for the presence of pests including rodents, birds, and insects prior to harvest. 

9.2.2. Damaged Containers 

Prior to harvest all harvest containers and packaging must be inspected and containers and packaging discarded when damaged or no longer able to be cleaned sufficiently. 

9.2.3. Clean Containers  

All containers used to transport ready-to-eat produce should be cleaned and sanitized regularly. 

9.2.4. Field Activities  

When produce or crops are washed, cooled, or packed in the field the harvesting entity must have in place practices, policies, and procedures to ensure that produce or crops are not contaminated in the process through contact with manure or bio-solids, non-potable water, workers with poor hygiene, and unclean packaging and containers. 

9.2.5. Soil and Mud 

The harvesting entity must ensure that to the extent practical that as much dirt and mud as possible is removed from crops or produce in the field prior to transport. Where mud or dirt is not removable in the field, appropriate steps for removal must take place prior to packing, sorting, or grading. 

9.2.6. Water Used in Harvesting Activities  

All water used in harvesting activities must comply with the water quality standards in section 1 of this Compliance Manual.  
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9.3. Equipment Maintenance 

9.3.1. Harvest and Packing Equipment Cleaning 

Any equipment used to haul garbage, manure, or other debris must not be used to haul fresh produce or crops or contact containers, packaging, or pallets used for fresh produce or crops unless they are first cleaned thoroughly and sanitized. 

9.3.2. Cleaning of Harvest Containers  

Harvest containers used repeatedly during a harvest should be cleaned after each load and prior to re-use. Containers which are stored outside must be cleaned and sanitized prior to use. 

9.3.3. Responsible Personnel  

The harvesting entity must designate a person responsible for ensuring that containers and equipment is used in accordance with these policies and that cleaning takes place as required. 

9.4 General Transport Considerations
9.4.1. Inspection of Transport Units 

Each transport unit must be inspected prior to loading to ensure that the unit is clean, free of odors, dirt or debris prior to loading.  The operator must be aware of the prior uses of the transport unit and must not use the unit if it has recently been used to transport animals or animal products unless it has been thoroughly cleaned. 

9.4.2. Temperature  

The farm will work with transporters to ensure adequate control of transport temperatures from the loading dock to the receiving dock. Transporters must be made aware of produce or crops being transported. The farm will ensure that produce and crops being hauled for delivery do not consist of mixed loads with incompatible refrigeration requirements. 

9.4.3. Loading 

All produce and crops must be carefully loaded in trucks and cartons in a manner designed to minimize physical damage and reduce the potential for contamination during transport. Produce must be loaded so as to allow proper refrigerated air circulation. 
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APPENDIX A

Traceability and Recall Program

