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o Pest management
(check building
for holes and
leaks, use traps
and sprays as
necessary)

o Avoid standing
water and
condensation

« If using water and ice,
make sure it is safe for
human consumption

. |f using refrigerotion
or freezers, ensure
that the cooling unit is
funcﬂoning proper|y

and avoid temperature

fluctuations

« All vehicles used to
fransport produce
should be inspected
before loading (must
be clean, sanitized
and free from debris

and bad odors)
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Traceability
« The ability fo track
produce back fo ifs
source and forward
fo the next desfination
(one sfep back and
one sfep forward)

« Why?
o Quickly identify

the source of @
product and speed
up an investigation

olimit damage to
the consumer

o Prevent damage
fo the innocent
grower

o DOES NOT
prevent @
foodborne
outbreak!

* How?

oMap all
production areas

o label all produce
containers with the
date and location
of harvest

- Note
. Put corrective actions in

- place, keep records, and
. monitor to make sure the
. corrective actions have

: fixed the problem!
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. Resources

- https:/ /extension.psu

- .edu/food-safety-and
. -processing

- https://

- producesafetyalliance
.cornell.edu/

- https://www.cdc.gov/
- foodsafety/

- Supported by a USDA
- NIFA Food Safety

- Outreach Program grant
- titled “Bilingual Produce
- Safety Educational

- Programming for

- Hispanic/Latino Fresh
- Produce Growers

- and Farmworkers in

- Pennsylvania,” USDA

- NIFA Award number

- 2017-70020-27236
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