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Introduction to Good Agricultural Practices

AGood Agricultural Practiceso known as GAPs (
environmental and operational conditions that are necessary for the growing and

harvesting of safe, wholesome fruits and vegetables. The t er m figood handl inr
practarce@HPs ( pr onounc e darelofien isednoaleseribe figi ps 0)
recommendations for sorting, packing, storage, and transportation operations.

Taken together these standards are someti mes
Pr act Aweall designed GAP and GHP program that is based on scientific

principles is necessary to ensure a safe supply of fruits and vegetables.

Another set of food safety standards is available as iCurrent Good
Manufacturing Practice In Manufacturing, Packing, Or Holding Humanoor known
as GMP®&. This is a federal regulation (21CFR Part 110) that is required of all
food processors. It includes general practices used in sorting, packing, storage
and transportation of manufactured products. Fresh fruits, vegetables, and nuts
that are not peeled, sliced, heated, or otherwise preserved or minimally
processed (fresh-cut) are exempt from GMP & Blevertheless, the principles
within the GMP regulation provide useful general guidance for worker hygiene,
sanitary facilities, and equipment and facilities design in growing and packing
operations.

The USDA Voluntary Food Safety Audit Program

The principles and practices in this document are adaptedf r om t he A Good
Agricultural Practices and Good Handling Practices Audit Verification Program -

Policy and Instructions Handbookd . They represent current USDA
practices and procedures specifically developed and designed by the Fresh

Products Branch to assist officially licensed auditors in the interpretation and

application of the Good Agricultural Practices & Good Handling Practice Audit

Verification Program. Growers should find this information useful as they

prepare for a USDA audit or other third party food safety audit.
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The USDA audit matrix is a checklist that trained USDA and/or state auditors
uses to assess safe growing, packing, storage, transportation, and distribution
practices. There are nine auditable sections of the matrix, including sections on
general farm practices, packing house conditions, wholesale distribution sites,
and preventive food security. Each question is assigned a number value and a

grade of 80% is required to pass each section.

Persons requesting an audit may select one or more of the areas in which they
need certification. The material in this document is limited to the first three
sections of the USDA audit matrix which are intended for growing, harvesting,

and field packing operations. These sections are:

e General Conditions (questions G-1 to G15)

e Part 1 - Field Harvest and Field Packing Activities (questions 1-1 to
1-25)

e Part 2 - House Packing Facility (questions 2-1 to 2-17)

The procedures, practices, forms, and checklists that follow are organized
around these three sections so that you can learn what to expect when a USDA

auditor arrives at your location.
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Reasons for automatic failure of a USDA audit

Before beginning to prepare for a USDA GAP and GHP on-farm food safety
audit, it must be made clear that, despite what level of preparation and
documentation takes place, there are specific grounds for an immediate audit
failure.
These are as follows:
e Failure to present a formal written GAP and/or GHP food safety program
e Failure to designate a person in charge of and responsible for the food
safety program
e The presence of an immediate food safety risk during growing, packing, or
storing that would cause produce to become unsafe to eat
e The presence of rodents, excessive amounts of insects, or other pests
that might represent a food safety risk
e Failure of employees to follow proper personal or hygienic practices that
could jeopardize the safety of the produce

¢ Falsification of records or deception during the audit.

General Conditions

Compliance with the General Conditions section is required for any USDA food
safety audit. This section is used to determine if the grower has a documented
and verifiable a GAP & GHP program and that produce handlers follow general
hygiene practices to prevent product contamination. Documentation may include
a Food Safety Manual, written standard operating procedures (S O P Yoaad/or
documentation such as checklists that a program is implemented and being

followed.

Implementation of a Food Safety Program

A GAP & GHP program must be established for the scope or scopes of the audit
being completed. Documentation may include a Food Safety Manual, various
publi shed SOP6s, and/or documentation that
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being followed. If performed, it will also contain information or references
pertaining to internal or self audits of the program. Other similar documentation
may also be applicable and acceptable if it indicates that a formally established
program is in place. All applicable documentation should be gathered prior to an

audit.

A person in the operation that has implemented and will oversee the food safety
program must be identified. That person must be responsible for ensuring that
the program is being followed and is kept up to date and will be responsible for
showing procedures, producing records, and answering questions about the

food safety program.

Worker Health and Hygiene

Growers should be aware of and follow applicable standards for protecting
worker health established under the Occupational Safety and Health Act
(29CFR, PART 1910). In addition, the U.S. Code of Federal Regulations (CFR)
Title 21, Section 110.10 (21 CFR 110.10) prescribes worker health and hygienic
practices within the context of Good Manufacturing Practices (GMP) in the
manufacturing, packing, or holding of human food. Growers should consider the
standards in this section when establishing hygienic practices appropriate for
the agricultural environment (field, packing facility, and transport operations).

Personal practices. In field handling activities, smoking, eating, chewing gum,
drinking beverages, or using tobacco should be confined to vehicular drive
areas away from the production/growing area. This would be at the edges of the
field out of the harvesting zone or in the drive areas between fields. OSHA
regulations require that potable drinking water be made available to workers in
the field. Water may be dispensed in single-use drinking cups or by fountains.
The use of common drinking cups or dippers is not allowed. Bottled water use is
acceptable provided it is stored in closed plastic containers and does not lead to

produce contamination.
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The chance that jewelry, perspiration, hair, cosmetics, tobacco, chemicals, and
medicines applied to the skin might contaminate produce during harvesting and
handling should be considered. If there is a significant risk for contamination,
policies should be established to minimize this risk.

Infectious disease policy. Workers with diarrheal disease or symptoms of

other infectious disease are prohibited from handling fresh produce. GMP 6 s

under 21 CFR, 110.10 state:
f(a) Disease control. Any person who, by medical examination or
supervisory observation, is shown to have, or appears to have, an illness,
open lesion, including boils, sores, or infected wounds, or any other
abnormal source of microbial contamination by which there is a reasonable
possibility of food, food-contact surfaces, or food-packaging materials
becoming contaminated, shall be excluded from any operations which may
be expected to result in such contamination until the condition is corrected.
Personnel shall be instructed to report such health conditions to their

supervisors.o

Supervisors should be familiar with the symptoms of infectious diseases so that
if symptoms are evident, a supervisor can take appropriate steps. Several
microbial diseases are able to readily invade and multiply in the human body
and to produce severe disease. Any worker showing symptoms of an active
case of iliness that may be caused by such pathogens should be excluded from
work assignments that involve direct or indirect contact with fresh produce.
Employees should be instructed to report any active case of illness to their
supervisor before beginning work. Below are pathogens and typical symptoms

of diseases that can be transmitted in food.

Pathogen Symptoms

Hepatitis A virus Fever, Jaundice (yellowing of eyes and

skin)
Salmonella typhi Fever
Shigella species Diarrhea, Fever, Vomiting
Norwalk and Norwalk-like Diarrhea, Fever, Vomiting
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viruses
Staphylococcus aureus Diarrhea, Vomiting
Staphylococcus pyogenes Fever, Sore throat with fever

Wounds and infected lesions. GMP6s under 21 CshHe, 110.

following:
f{a) Disease control. Any person who, by medical examination or
supervisory observation, is shown to have, or appears to have, an iliness,
open lesion, including boils, sores, or infected wounds, or any other
abnormal source of microbial contamination by which there is a reasonable
possibility of food, food-contact surfaces, or food-packaging materials
becoming contaminated, shall be excluded from any operations which may
be expected to result in such contamination until the condition is corrected.
Personnel shall be instructed to report such health conditions to their

supervisors.o

Food handling workers that have any of the above conditions or that are injured
on the job, no matter how minor, must seek first aid help. Employees must be
instructed to report any conditions or injuries that could contaminate food
products or containers. Minor cuts or scrapes which are incident to a food
production environment are just as serious as major one. All must be properly
covered before the person returns to handling food or working around food
contact surfaces. Auditors may verify this statement by reviewing company
documents, questioning supervisory personnel or food handlers in what they

would do.

Blood and other bodily fluid policy. Blood or body fluids, regardless of the
source (Human or animal), are possible sources of microbial contamination.
Such fluids can contain several infectious microbial organisms. In some states
or localities, blood or other body fluids are considered as hazardous substances
and must be handled with special equipment and procedures. All food handling

operations must have a written plan to properly handle and dispose of any food
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products and to properly clean/sanitize food contact surfaces that come into

contact with blood or other body fluids.

Training on proper sanitation and hygiene practices. All personnel should
understand the impact of poor personal cleanliness and unsanitary practices on
food safety. Good hygiene not only protects the worker from illness, but it
reduces the potential for contaminating fresh produce which, if consumed by the
public, could cause a number of illnesses. In 21 CFR, Part 110.10,
subparagraphs B (1 through 9), there is information which may be applicable to
various situations in fresh produce packing operations. Excerpts from Good
Manufacturing Practices for food processing establishments from 21 CFR
110.10 that may be considered are:
(b) Cleanliness. All persons working in direct contact with food, food-
contact surfaces, and food-packaging materials shall conform to hygienic
practices while on duty to the extent necessary to protect against
contamination of food. The methods for maintaining cleanliness include,
but are not limited to:
(1) Wearing outer garments suitable to the operation in a manner that
protects against the contamination of food, food-contact surfaces, or food-
packaging materials.
(2) Maintaining adequate personal cleanliness.
(3) Washing hands thoroughly (and sanitizing if necessary to protect
against contamination with undesirable microorganisms) in an adequate
hand-washing facility before starting work, after each absence from the
work station, and at any other time when the hands may have become

soiled or contaminated.

Each operator should develop a sanitation training program for their employees.
Depending on the situation, formal presentations, one-on-one instruction, or
demonstrations (ex. hand washing) may be appropriate. Depending on the
workers' job requirements, periodic refresher or follow-up training sessions may
be needed. It is the responsibility of every grower to train and educate their
employees about GAP6 & GHPO s .
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There must be a positive attempt to provide training. A simple statement to the
employees at the beginning of the season that they should follow safe food
handling practices is not sufficient. A written company policy in an employee
orientation or policy manual is not sufficient. Records should be kept that
describe what information was presented, when the training was given, who
attended, and whether or not all employees handling the produce attended the

training.

Proper hand washing practices. Thorough hand washing before handling
produce and after using the toilet is very important. Many of the diseases that
are transmissible through food may be harbored in the employee's intestinal
tract and shed in the feces. Contaminated hands, including poorly cleaned

fingernails and cuticles, can also transmit infectious diseases.

Food handling operations should stress that traditional hand washing and use of
a sanitizing agent is required. Sanitizer use alone is not an acceptable practice.
Regular and periodic reviews of employee habits should be conducted by
training sessions or other means. A minimal statement by company
management at orientation, information printed in an employee handbook or a
simple company policy statement, with no continual review or follow-up is not

sufficient.

The proper way to wash hands should be stressed as a part of the employee
orientation and/or regular safety meetings. USDA recommends the following
hand washing procedure.
A Wet hands with clean, warm water
A  Rub hands together for at | east
yourself i that takes about 20 seconds).
A Clean under the nails and b edcwas

in suds on palm of opposite hand.

20

n

A - Rinse under clean, running water.

A Dry hands-useitovdl. a singl e
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Employers should train workers to wash their hands both before and after using

the toilet; and before and after eating and smoking or returning from breaks.

Hand washing facilities (permanent facilities). OSHA Standards (29CFR,
Part 1910.141 and 29CFR, Part 1928.110), prescribe minimum requirements for
hand washing facilities in permanent facilities and under field sanitation
conditions. Excerpts from OSHA requirements for Permanent Facilities state
(29CFR, Part 1910.141):
f{d) Washing facilities--(1) General. Washing facilities shall be maintained
in a sanitary condition.

(2) Lavatories.

(i) Lavatories shall be made available in all places of employment. The
requirements of this subdivision do not apply to mobile crews or to normally
unattended work locations if employees working at these locations have
transportation readily available to nearby washing facilities which meet the
other requirements of this paragraph.

(if) Each lavatory shall be provided with hot and cold running water, or tepid
running water.

(iif) Hand soap or similar cleansing agents shall be provided.

(iv) Individual hand towels or sections thereof, of cloth or paper, warm air
blowers or clean individual sections of continuous cloth toweling,

convenient to the lavatories, shall be provided.o

Hand washing facilities (temporary or field facilities). Outdoor toilet and
hand washing facilities are acceptable under temporary OSHA requirements
covered under Field Sanitation (29CFR, Part 1928.110) and with the excerpts
pertaining to water use and hand washing.
fHand washing facility means a facility providing either a basin, container,
or outlet with an adequate supply of potable water, soap and single-use
towels.

(2) Toilet and hand washing facilities.
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(i) One toilet facility and one hand washing facility shall be provided for
each twenty (20) employees or fraction thereof, except as stated in
paragraph (c)(2)(v) of this section.

(i) Toilet and hand washing facilities shall be accessibly located and in
close proximity to each other. The facilities shall be located within a one-
quarter-mile walk of each hand laborer's place of work in the field.

(iv) Where due to terrain it is not feasible to locate facilities as required
above, the facilities shall be located at the point of closest vehicular
access.

(v) Toilet and hand washing facilities are not required for employees who
perform field work for a period of three (3) hours or less (including
transportation time to and from the field) during the day.

(3) Maintenance. Potable drinking water and toilet and hand washing
facilities shall be maintained in accordance with appropriate public health
sanitation practices, including the following:

(iif) Hand washing facilities shall be refilled with potable water as necessary
to ensure an adequate supply and shall be maintained in a clean and
sanitary condition; and

(iv) Disposal of wastes from facilities shall not cause unsanitary conditions.
(4) Reasonable use. The employer shall notify each employee of the
location of the sanitation facilities and water and shall allow each employee
reasonable opportunities during the workday to use them. The employer
also shall inform each employee of the importance of each of the following
good hygiene practices to minimize exposure to the hazards in the field of
heat, communicable diseases, retention of urine and agrichemical

residues:o

Note that paragraph (c)(2)(v) of this section states that toilet and hand washing

facilities are not required for employees who perform field work for a period of

three (3) hours or less (including transportation time to and from the field) during

the day. However, a USDA auditor will require evidence that toilet and hand

washing facilities are available at some location on the property and that

workers are following good hygiene practices.
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Hand washing signs. Signs in or near the bathrooms should be posted to
remind/require employees to wash their hands after they use the toilet facility,
before starting work, and each time they return from a break. 21CFR, Part
110.37, subparagraph (e) (5) reads as follows:
f{5) Readily understandable signs directing employees handling
unprotected food, unprotected food-packaging materials, of food-contact
surfaces to wash and, where appropriate, sanitize their hands before they
start work, after each absence from post of duty, and when their hands
may have become soiled or contaminated. These signs may be posted in
the processing room(s) and in all other areas where employees may

handle such food, materials, or surfaces.

These signs should require that employees wash hands before going to work or
before returning to work from some activity (Breaks, meal breaks, etc) other
than handling the produce. Where there are non-English speaking employees
on the staff; signs must also be posted in the native language of the
predominant number of workers. Signs that are not posted in close proximity to

the hand washing stations are considered as adequate. fi

Cleaning and maintenance of toilet and hand washing stations. This
statement withinthe GMP & s, under 2can®é& WRed aslglidanca for
toilet facilities.
f{d) Toilet facilities.
Each plant shall provide its employees with adequate, readily accessible
toilet facilities. Compliance with this requirement may be accomplished by:
(1) Maintaining the facilities in a sanitary condition.
(2) Keeping the facilities in good repair at all times.
(3) Providing self-closing doors.
(4) Providing doors that do not open into areas where food is exposed to
airborne contamination, except where alternate means have been taken to
protect against such contamination (such as double doors or positive air-

flow systems).o
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(e) Hand-washing facilities. Hand-washing facilities shall be adequate and
convenient and be furnished with running water at a suitable temperature.
Compliance with this requirement may be accomplished by providing:

(1) Hand-washing and, where appropriate, hand-sanitizing facilities at each
location in the plant where good sanitary practices require employees to
wash and/or sanitize their hands.

(2) Effective hand-cleaning and sanitizing preparations.

(3) Sanitary towel service or suitable drying devices.

(4) Devices or fixtures, such as water control valves, so designed and
constructed to protect against recontamination of clean, sanitized hands.
(5) Readily understandable signs directing employees handling unprotected
food, unprotected food-packaging materials, of food-contact surfaces to
wash and, where appropriate, sanitize their hands before they start work,
after each absence from post of duty, and when their hands may have
become soiled or contaminated. These signs may be posted in the
processing room(s) and in all other areas where employees may handle
such food, materials, or surfaces.

(6) Refuse receptacles that are constructed and maintained in a manner
that protects against contamination of food.

(f) Rubbish and offal disposal. Rubbish and any offal shall be so conveyed,
stored, and disposed of as to minimize the development of odor, minimize
the potential for the waste becoming an attractant and harborage or
breeding place for pests, and protect against contamination of food, food-

contact surfaces, water supplies, and ground surfaces.

Hand washing facilities with soap and drying towels may be located within or

outside of the toilet facility. They must be so located near the toilet facility that

food handling employees would have ample opportunity to wash before

returning to work. A grower would not receive credit in this category if any single

toilet facility within the operation did not meet minimum requirements.

Toilet facilities do not need to be sparkling clean with polished sinks and fixtures

in order to be considered clean. The condition of toilet facilities at any one time
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depend on the number of people using a facility, the time of day that
observations are made (Just after a break/meal period vs. at the beginning of
the work period), and the cleaning schedule. A few pieces of paper here and
there would be acceptable, whereas a pile of used paper towels spilling out of a
trash receptacle onto the floor or scattered about the floor would not be

acceptable.

In some locations of the country, it may be found that employees will dispose of
dirty/used toilet tissue in a box or other receptacle in the toilet room. Dirty/used
paper may also be observed to be disposed of on the toilet room floor. This is
not an acceptable practice. Used toilet tissue that is disposed of on the toilet
room floor or into a container in the toilet room causes an unsanitary condition
and will be cause for an automatic unsatisfactory to be issued on an audit. All
dirty toilet tissue must be flushed into the sewer or septic system. However, it
will be acceptable for the disposal of feminine hygiene products to be made into
a lined and closed receptacle in the toilet room.

A cleaning schedule should be specified in t
Many field sanitation units are contracted out and cleaning services are part of
the contract. These services should provide the grower with a copy of the

cleaning schedule and any maintenance conducted during their visit.

Chemical handling. Pre-harvest materials include pesticides, growth regulators
and fertilizers. Personnel using these materials should have a working
knowledge of what the application material would be used for (fertilizer,
pesticide, etc.), the appropriate strength level, and what to do if there is a spill or
the strength is improperly mixed. When the use of these materials is being
completed by licensed and trained contractors, such as chemical applicators, it
will be considered that knowledge is demonstrated, since such applicators are
covered by Federal, State or local laws. However, if there are no restricted use
materials being used training documents are needed that prove that the

applicators have received training on the proper use of the materials.
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PART 1- Farm Review

This section includes the farming operations pertaining to water usage, sewage
and its treatment, presence of animals and livestock, use of manure and
biosolids and land use history. The audit for this section must take place when

the farming operation is active.

Water and Factors Affecting Contamination Risks

Water uses in fields, vineyards, or orchards include irrigation, cooling, frost
protection, or as a carrier for fertilizers and pesticides. Water of inadequate
guality has the potential to be a direct source of contamination and a vehicle for
spreading localized contamination in the field, packing facility, or during
transportation. Contaminated water that contacts fresh produce can potentially

cause food borne illness.

Potential contaminants. Because water is so widely used in the farm
environment, contaminated water is usually involved in produce related
foodborne disease outbreaks. The origin of human pathogens is usual human or
animal feces. However, water that has become contaminated has the potential
to spread pathogens over great distances. Even small amounts of contamination
can result in foodborne illness. A list of some microbial pathogens that can be

transmitted to humans by water and their source is shown below.

Pathogen Source Disease Symptoms
Bacteria e Intestinal tract of cattle, Diarrhea, waterplood
Escherichia coli deer, wid pigs,dogs, abdomin;'il cramns vgr,nitin
O157:H7 some birds hS, 9

mild/no fever, kidney failure
e Human feces

e Intestinal tract of cattle,
horses, domestidogs,

Nausea, vomiting, fever,

Salmonellaspp. abdominal pin, chills, headache,

and wild birds diarrhea, dehydration
e Human feces
e Human feces Mild to severe diarrhea, abdomin
Vibrio cholerae cramps, nausea, vomiting,
dehydration
e Human feces Abdominal pain or cramping,
Shigellaspp. watery diarrhea, vomiting, nauseg
acute fever
Listeria e |Intestinal tract ofvild Nausea, vomiting, fever,
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monocytogenes

and domestianimals
Survives in ®ils

abdominal pain, chills, headache
diarrhea, dehydration, spontaneo
abortionin pregnant women

parvum

Viruses e Human feces Fever, fatjue, headache,

Hepatitis A virus yellowing of skin and eyes
(jaundice) dehydration
Norwalk / * Human feces Nausea, vomiting, abdominal
Norwalk-like . :
: cramps, mild feverdehydration

viruses

Parasites Cryptosporidium | e Intestinal tract ofvild Diarrhea, abdominal cramping,

and domesti@animals

nausea, weight loss

Giardia lamblia

Intestinal tract of wild
and domestianimals
Human feces

Diarrhea, dehydration, weight los

Cyclospora
cayetanensis

Intestinal tract ofvild
and domestianimals
Human feces

Diarrhea, gasstomach cramps,
nausea, vomiting, muscle aches,
mild fever, fatigue.

Toxiplasma gondii

Intestinal tract ofvild
and domestianimals
including cats
Human feces

Headache, sore throat, muscle
pain,enlarged lymph nodes

Potable water. Water can be described as either potable or non-potable. The

term

Apotabl eo

S

used to

descr.i

be water

from pathogens and does not contain harmful levels of toxic chemicals. Under
the Department of Labor, OSHA regulations (29CFR, PART 1910), this means

water which meets the quality standards prescribed in the U.S. Public Health

Service Drinking Water Standards, published in 42 CFR part 72, or water which

is approved for drinking purposes by the US Environmental Protection Agency,

State or local authority having jurisdiction.

Source and use of water. Growers need to know the quality of the water they

use in order to determine whether or not the product could become

contaminated through irrigation, spraying, or other applications. Growers should

identify the source of the water they are using, how it will be used, and what

measures, if necessary, are taken to prevent it from becoming a food safety risk.

The quality of water, how and when it is used, and the characteristics of the crop

affect food safety risks. In general, the quality of water in direct contact with the

edible portion of produce needs to be of better quality compared to uses where
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there is minimal contact. Potable water should only used on crops that are

intended to be eaten raw.

Water quality and risks can be categorized by their source:

e Municipal water supplies are regulated by law and are required to be
potable. Municipal water sources are least likely to be contaminated.

e Private well water may or may not be potable. | t i s t he grower 0s
responsibility to have the water tested at an approved laboratory to prove
that it is potable.

e Surface water (ex. rivers, streams, irrigation ditches or open canals,
ponds, reservoirs, and lakes) is subject to various uncontrollable
influences and should be considered non-potable with out further testing
or treatment to show that the water is potable. In some instances,
operations may add chlorine or other acceptable agents in order to further
reduce the possibility of contamination during hand washing. Although this
water may not be suitable for drinking, it is acceptable for hand washing.

Irrigation water. On-farm water uses may include irrigation. Because the type
of irrigation used affects the potential for microbial contamination this
information should be considered when assessing food safety risks. Drip
irrigation methods or those where the water does not touch the crop are less
likely to promote potential contamination than flood irrigation methods. Irrigation
with sprinkler methods where the water sprinkles or drenches the crop can be
the most risky for causing contamination, especially if the water quality is
unknown. Whenever the irrigation method requires that water be positively

potable, testing records should indicate that the water is safe to use.

Surface characteristics of produce. Produce that has a relatively large
surface area (such as lettuce or spinach) or rough, netted, or irregular surfaces
(such as cantaloupes and melons) make it easier for microorganisms to become
entrapped and firmly attached. Once these types of surfaces become

contaminated, there is no guarantee that washing and sanitizing treatments will
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reach all microorganisms. This is why it is especially important that only potable
water be used for irrigation, spraying, or washing applications on produce that is
close to harvest or during post-harvest handling. Potable water should be
exclusively used for any fruit or vegetable that may be eaten raw.

Surrounding environment. Farming operations should evaluate their
surroundings for the potential of contamination from water sources. Production
areas near land from which polluted runoff may originate are especially at risk
and steps should be taken to minimize contamination from the source using

berms, swalils, vegetated areas, or other physical barriers or diversions.

Testing the water until it is known that to be adequate, treatment of the water
with filtration, and/or chemical means or protection of the source from animals or
other pollutant sources by fencing or other means may provide sufficient steps

to ensure that the water source is adequate and will remain so.

Sewage Treatment

Treatment methods may be municipal treatment or septic systems. Municipal or
commercial treatment systems are designed for treatment of large volumes of
sewage, such as that generated by small towns to large cities. Septic systems
are designed to treat small volumes of sewage, such as that amount coming

from a single farm house or facility.

On large farms, there may be no sewage to treat, as there is only irrigation

water that is of significance. Treating any farm sewage through a municipal

system reduces the possibility of contaminating potable water from wells or

other sources. Municipal systems also have regular testing and treatment

proceduresinplace.l1 t i s t he gr owede@mingwhetheromnsti bi | ity to
there is farm sewage to treat and review whether or not the treatment system is

working. Under some designs and if the septic system is near the water source,

there is a contamination potential, especially if the water source is not sealed
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Most treatment systems consist of a simple septic tank system consisting of a
holding tank for solids and leach lines for liquids. The system should functioning
properly and be adequately sealed so that are no signs of leaks near the tank or
within the leach field. If a public sewage system is used, there should be no

evidence of leakage.

Animals/Wildlife/Livestock

Animals produce manure that often contains human pathogens. While it is not
possible to completely exclude all animal life from all fresh produce production
areas, all possible measures should be taken to protect crops from animal
damage. Growers should review existing practices and conditions to assess the
prevalence and likelihood of significant amounts of uncontrolled deposits of

animal feces coming into contact with crops.

Occasional entry by normally seldom seen animals may be tolerable, but where
there is open entry on a frequent basis or an operation has allowed frequent
visits by wild or domestic animals without a positive attempt of deterrence, there
is a great likelihood of fecal contamination. This is especially important just

before and during harvest.

Good agricultural practices for minimizing hazards from animals require the
following practices:
Exclude domestic animals from growing areas. Dogs, cats, goats,
sheep, cows, horses, fowl, etc. should be kept away from fresh produce
fields, vineyards and orchards during the growing season to the extent
possible. Do not allow poultry or pets to roam in crop areas, especially

close to harvest time.
Livestock should be confined to pens, yards, or grazing areas and

prevented from entering into fields by using physical barriers such as
fences. Fences should be regularly inspected to make sure it is in good
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condition and that animals are not entering fields by burrowing underneath

them.

In certain cases, it is possible that livestock may have access to the source
of the water supply (well head area or pond/stream) or to the delivery
system (canal/ditch). Where this is the case, operators should take
measures to keep such livestock away. Where there are only a few head of
livestock and access is random, they should not come within approximately

200 feet of the water source.

Discourage wild animals from growing areas to the extent possible.
Control of wild animal populations in the field may be difficult, especially
where crop production areas are adjacent to wooded areas, open
meadows, and waterways. However, several food borne disease outbreaks
have been attributed to contamination from wild animal feces and growers
should make every reasonable effort to limit access to production areas.
Methods include deterring or redirecting wildlife to areas with crops that are
not destined for the fresh produce market, placing fencing or other barriers
around fields, or using noise cannons or other devices scare away birds

and migratory water fowl.

Prevent run-off of animal wastes from adjacent fields or manure
storage facilities into growing areas. Growers should determine whether
surrounding fields and farms are used for animal production or contain high
concentrations of wildlife such as deer or waterfowl or domestic animals
such as cattle, sheep, horses, or fowl. Consider measures to ensure that
animal waste from adjacent fields or waste storage facilities does not
contaminate the produce production areas during heavy rains, especially if
fresh produce is grown in low-lying fields or orchards. Measures might
include physical barriers, such as ditches, mounds, grass/sod waterways,
diversion berms, and vegetative buffer areas that prevent flowing or

splashing water from contaminating crops.
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Manure storage areas such as manure lagoons should be constructed to
contain any potential leaching and runoff from entering the crop production
areas. Manure lagoons from adjacent or close dairy or livestock facilities
can be a possible source of contamination, growers should take some
measures to prevent contamination. Lagoons must be of sufficient
construction to prevent leaking or overflowing or operations must protect
the crop growing area. Measures might include physical barriers, such as
ditches, mounds, grass/sod waterways or diversion berms. In locations
where the farming operation is on higher elevation ground than the lagoon,

there will be little need for such barriers, as the elevation is a barrier itself.

Currently, there is not any conclusive science to validate the exact distance
needed between crop production areas and sources of potential
contamination. However, the presence of dairy or livestock production
facilities, including feedlots (beef, swine, chickens, etc.) is likely to increase
risks. In general, these types of facilities present significant risks when they
are within approximately 1 to 2 miles of the crop production areas although
factors such as topography, wooded areas, or other natural barriers may
reduce risks. For example, if the farm sits on top of a hill and a dairy
operation is downwind at the bottom of the hill, the distance between the two
operations can be closer than if the farm locations were reversed. As a
guide, if crop production areas are closer than 1 mile to an animal production
area, and there are no natural barriers present, actions should be taken to

reduce risks.
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Manure and Municipal Biosolids

When used as soil amendments, animal manure and human fecal matter
represent a significant source of potential contamination. However, properly
treated manure or biosolids can be effective and safe fertilizers if food safety

control measures are in place.

Untreated, improperly treated, or recontaminated manure or biosolids used as a
fertilizer, used to improve soil structure, or that enters surface or ground waters
through runoff, may contain pathogens of public health significance that can
contaminate produce. Crops in or near the soil are most vulnerable to
pathogens which may survive in the soil. Low growing crops that may be
splashed with soil during irrigation or heavy rainfall are also at risk if pathogens
in manure persist in the soil. Produce where the edible portion of the crop
generally does not contact soil is less at risk of contamination provided that
produce that does contact the ground (e.g., windfalls) is not harvested. As with
agricultural water, physical characteristics of produce that foster entrapment or
attachment also affect risk.

Growers using manure or biosolids need to follow good agricultural practices to
minimize microbial hazards. Growers also need to examine their specific
growing environment to identify obvious sources of fecal matter that could be a

source of contamination.

There are three options for the use of manure and biosolids.
Option A. Raw manure or a combination of raw and composed manure is
used as a soil amendment
Option B. Only composted manure/treated municipal biosolids are used as
a soil amendment.
Option C. No manure or municipal biosolids of any kind are used as a soil

amendment.
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Food safety risks are highest for option A and lowest for option C. When options
A or B are used, the grower must be prepared to document and show evidence

that the soil amendment is safe to use.

Option A: Raw Manure: Manure is considered raw unless it can be
documented that it has reached a minimum time and temperature that has been
scientifically determined to be reduce pathogens to safe levels. Aged manure is
considered equivalent to raw manure if there is no documentation that it was
exposed to the minimum time/temperature requirements. If raw manure is used
as a soil amendment, it should be applied at least 120 days before harvest. It is
best to apply it in the fall or at the end of the season to all planned vegetable
ground or fruit acreage, preferably when soils are warm, non-saturated, and
cover-cropped. If applying manure in the spring (or the start of a season) spread
the manure at least 2 weeks before planting, preferably to grain or forage crops.

Incorporate the manure into the soil immediately after application.

Rates, dates, and locations of manure applications must be documented. If it is

necessary to apply manure or slurry to vegetable or fruit ground, incorporate it at

least two weeks prior to planting and observe the suggested 120-day pre-

harvest interval. If the 120-day waiting period is not feasible, such as for short

season crops like lettuce or leafy greens, apply only properly composted

manure.1't i s the groweré6és responsibility to veri
raw manure or a combination of raw and composted manure have been reduced

to safe levels by keeping regular manure application and treatment records.

Option B: Composted manure or biosolids. There are various methods used
to treat manure so that it is safer as a fertilizer than raw manure. Treatments
may be categorized as passive and active.
Passive treatments. Passive treatments rely primarily on the passage of
time, in conjunction with environmental factors, such as natural
temperature and moisture fluctuations and ultraviolet (UV) irradiation, to
reduce pathogens. To minimize microbial hazards, growers relying on
passive treatments should ensure manure is well aged and decomposed
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before applying to fields. Holding time for passive treatments will vary
depending on regional and seasonal climatic factors and on the type and
source of manure. Passive treatments such as aging should not be

confused with actively managed treatments such as composting.

Active treatments. Active treatments generally involve a greater level of
intentional management and a greater input of resources compared with
passive treatments. Active treatments include pasteurization, heat drying,
anaerobic digestion, alkali stabilization, aerobic digestion, or combinations
of these. Composting is an active treatment commonly used to reduce the
microbial hazards of raw manure. It is a controlled and managed process in
which organic materials are digested, aerobically or anaerobic ally, by
microbial action. When composting is carefully controlled and managed,
and the appropriate conditions are achieved, the high temperature
generated can kill most pathogens in a number of days. Thus, the risk of
microbial contamination from composted manure is reduced compared to

untreated manure.

Composting should not be confused with simpler passive treatments such as
aging. In general, passive treatments will require a significantly longer period of
time to reduce microbial hazards compared to active treatments which expose
pathogens to lethal conditions, such as high temperature or high pH. In addition,
much of the research on the composting of manure and application of manure to
field crops has focused on the effects of different practices on soil fertility and
crop quality. Research on pathogen survival in untreated manure, treatments to
reduce pathogen levels in manure, and assessing the risk of cross-
contamination of food crops from manure under varying conditions is
incomplete. Some pathogens tolerate higher temperatures than others. In
addition, management practices required to achieve the time and temperature
necessary to eliminate or reduce microbial hazards in manure or other organic
materials may vary depending on seasonal and regional climatic factors (such
as ambient temperature and rainfall) and on the specific management practices
of an individual operation.
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Growers and manure suppliers should apply good agricultural practices that
ensure that all materials receive an adequate treatment, such as thorough
mixing and turning outside edges into the center of a compost pile. Cold spots or
other pockets that do not receive an adequate treatment can cause
recontamination of the rest of the batch. Growers treating or composting their
own manure should have some type of procedure to follow. Growers purchasing
manure should obtain a specification sheet from the manure supplier for each

shipment of manure containing information about the method of treatment.

Option C: No manure or biosolids used. This is the safest option for growing
fruits and vegetables that may be eaten raw. Growers will actually receive a
substantial number of points that may offset other deficiencies found during the
USDA audit if they do not use manure or biosolids. For both passive and active
treatments of raw manure, documentation is required that indicates that it has
been sufficiently treated to reduce pathogens. This would include time charts for
passive type treatment or time and temperature charts, process explanations
and microbial testing reports for active treatment methods or specification

sheets from sourced composted manure.

Storage of manure, compost, or biosolids. Products used to fertilize fruit or
vegetable crops may or may not be stored at the production/application site prior
to use. In some cases, they may be brought directly from the treatment site and
applied from the same conveyance at the time of delivery. When they are
delivered to the production site and stored for future application, they must be
properly stored to reduce recontamination and the likelihood of contaminating

the production area or adjacent fields.

Growers should use all available methods to reduce potential contamination
from manure and compost storage areas. Barriers or physical containment
should be is used for securing manure storage or treatment areas from runoff,
leaching, or wind spread concrete block or soil berms, pits, or lagoons. Practices
such as storage on concrete slabs or in clay lined lagoons may reduce the
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potential of leachate entering groundwater. Such storage must be away from

irrigation, spray dilution or processing water sources.

Rainfall onto a manure pile can result in leachate that potentially contains
pathogens. Growers may want to consider covering manure piles, such as
storing manure under a roof or covering piles with an appropriate covering.
Alternatively, growers may consider collecting water that leaches through
manure that is being stored or treated. Collecting leachate allows the grower to
control its disposal (e.g., on a vegetative grassway) or use (e.g., to control
moisture during composting). Leachate may pose a microbial hazard similar to
the manure from which it originates. Growers using manure leachate or manure
tea in fresh produce production areas should follow good agricultural practices,
such as maximizing time between application and harvest, to minimize microbial

hazards.

Soils

Previous land use. Growers should review the previous land use of the land. In
most cases the land will have been used as crop land or fallow land for many
previous years. Visually look for evidence of old building sites or other risk
factors when on site. There is minimum risk of contamination if there is no
recent dumping, use as a dairy, livestock, or poultry feedlot or no evidence of

improper use of animal wastes.

When previous land use history indicates a possibility of contamination,
preventative measures have to be taken to mitigate the known risks and soils
must be tested for contaminants. Based on the tests and the intended crop, the
appropriate land use can be made. For instance, when recent land use history
indicates that the land was used as a dairy, feedlot or other waste site, growers
should have the soil tested for microbial contaminants and adjust their use of the

land for crops that will have minimal contact with the soil.
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Flooding. Flood waters can carry potential contamination from areas outside
the crop production areas and spread it over a wide area. Fields that have been
flooded should be tested for harmful pathogens prior to use to determine the
suitability of its use. Risk factors include whether the crop is an annual that will
be planted and harvested in the same season, or a perennial that will be planted
but not harvested for several seasons, since annual crops are at greater risk
than perennial crops. Look for signs of flooding or locations where flooding could
easily occur such as along stream beds, swamps, e t ¢ € datarmine when

flooding last occurred.

Part 2 - Field Harvest and Field Packing Activities

This part relates to harvesting commodities and packing them in the location
where they were harvested (field or greenhouse). Many commodities are
packed at the same time they are harvested. This reduces the need for a
packing building and the equipment that is required to pack at a stationary
facility. The emphasis in this part is on harvester hygiene, field sanitation, water
usage, sewage and its treatment, presence of animals and livestock, use of
manure and biosolids and land use history. The audit for this section must take

place when the farming operation is active.

Worker Sanitation and Hygiene

Operations with poor management of human wastes in the field or packing
facility can significantly increase the risk of contaminating produce. Good field
sanitation helps reduce the potential for contaminating produce and ensures that

employees and consumers are protected from food borne diseases.

Field sanitation laws are prescribed under the Occupational Safety and Health
Act, 29CFR, Part 1928.110. This describes the appropriate ratio of toilet facilities
to the number of workers, proper hand washing facilities, maximum worker to
toilet facility distance and an acceptable cleaning schedule. All facilities should
be clean, accessible to the workers, properly located in relation to irrigation or

other water sources and well supplied with paper, soap and waste disposal
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devices. Sewage from portable toilet facilities should be properly disposed of

and facilities should be serviced regularly.

Laws and Regulations. Operators should manage their facilities or farms in
accordance with the laws and regulations that describe field and facility
sanitation practices. The field sanitation laws prescribed under the Federal
Occupational Safety and Health Act (OSHA) part 29 CFR 1928.110, describe
such regulations and practices. The following is quoted, in part, from the Act:
(a) Scope. This section shall apply to any agricultural establishment where
eleven (11) or more employees are engaged on any given day in hand-
labor operations in the field.
(2) Toilet and hand washing facilities.
(i) One toilet facility and one hand washing facility shall be provided for
each twenty (20) employees or fraction thereof, except as stated in
paragraph (c)(2)(v) of this section.
(i) Toilet facilities shall be adequately ventilated, appropriately screened,
have self-closing doors that can be closed and latched from the inside and
shall be constructed to insure privacy.
(i) Toilet and hand washing facilities shall be accessibly located and in
close proximity to each other. The facilities shall be located within a one-
quarter-mile walk of each hand laborer's place of work in the field.
(iv) Where due to terrain it is not feasible to locate facilities as required
above, the facilities shall be located at the point of closest vehicular
access.
(3) Maintenance. Potable drinking water and toilet and hand washing
facilities shall be maintained in accordance with appropriate public health
sanitation practices, including the following:
(ii) Toilet facilities shall be operational and maintained in clean and sanitary
condition.
Paragraph (c) (2) (v), referenced in the Act, exempts the operation from
providing field sanitation units if the employees work three hours or less
during the day, including travel time. This question can only be indicated as
N/A when field sanitation units are not required.
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(i) Hand washing facilities shall be refilled with potable water as necessary
to ensure an adequate supply and shall be maintained in a clean and
sanitary condition; and

(iv) Disposal of wastes from facilities shall not cause unsanitary conditions.
The location of the field sanitation units shall not be in a location where any

Afgrey watero can potentially contaminate th

Contracting for service. In general, contracted or leased field sanitation units

are serviced at a designated servicing facility not located in the production area.

In many cases, the farming operation may own the units and will also service

them away from the productionarea.1 t i s t he grower 6s responsi bi
to make sure that workers have reasonable access to the facilities and that the

location is accessible for field servicing, and for emergency clean-up if a waste

spill occurs. An example of an inaccessible location may be a narrow roadway

with no easy access.

Field sanitation units should not be so located in the field as to contaminate
product that will be harvested or product that already is harvested and/or
packed. If such units are located close to where product is harvested or stored,
or there is a possibility of spilled sewage running down hill into the production
area or into a packed product storage area, the operator should have a
documented procedure to follow in case contamination occurs. The procedure
should include what will be done to contain the spill to prevent additional
contamination, what will be done to clean it up and what will be done with

contaminated product.

As previously stated, for small farm operations that are not required by
applicable local, state, or federal regulations to have field sanitation units on
site, a toilet facility and hand washing station must be readily available for any

workers.
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Field Harvesting and Transportation

Microbial contamination or cross-contamination of fresh produce during pre-
harvest and harvest activities may result from contact with soils, fertilizers,
water, workers and harvesting equipment. Every effort should be made to keep
the crop and containers are clean as possible. In the event that the crop or
containers are covered with excessive dirt and/or mud, efforts are taken to
remove the excess dirt/mud from the products and containers to prevent the

spread of potential contamination to other areas of the farming operation.

Harvest and field packing containers. Keep harvest containers clean to
prevent cross-contamination of fresh produce. Harvest containers used
repeatedly during a harvest should be cleaned after each load is delivered and
prior to reuse. If the containers are stored outside, they should be cleaned and
sanitized before being used to haul fresh produce. Workers should not stand
inside bins. Assign responsibility for equipment to the person in charge of the
harvesting crews or designated person. The person with assigned responsibility
needs to know how equipment is being used during the day, ensure that it is
functioning properly, and take steps to ensure proper cleaning and sanitizing of

equipment when needed.

New, unused containers are the lowest risk; however, if containers are reusable,

clean, sanitize, and air-dry them before use. Use new disposable paper or

plastic liners in reused boxes. Softer fruits (tomatoes, peaches) benefit from

packing materials that offer protection from bruising. Check with the local
newspaper for newsprintrollendsé i t 6s usually | ow cost or free
packing material. Under no conditions should buckets, bags, or other containers

that have held hazardous chemicals be used for food contact. Any reused

containers should be clean and free from debris.

In some commodities, containers may not be used repeatedly because they are
the final shipping containers. Where applicable, the containers should be clean

at time of harvest and steps should indicate an attempt to protect final product
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contact surfaces. This does not require that new containers be intentionally
cleaned and sanitized before use. They should be considered clean as arrived

from the supplier.

Damaged harvesting containers should not be used. Dirty packing containers
that cannot be cleaned should not be used. Repair or discard damaged
containers. Inspect containers for damage on a regular basis. Because
damaged container surfaces may harbor pathogenic microorganisms and cause

damage to the surface of fresh produce, they should not be used.

Workers should not carry personal food items or other non-produce items in
their harvesting containers. Garbage, manure, or other potentially contaminating
items should never be used to hold fresh produce. In some cases, containers,
such as picking bins, may be used as refuse receptacles. If this is the case,
such containers must be prominently marked for this use and workers must not

use these for picking and transporting produce.

Harvest implements. Any hand harvesting implements should be kept as clean
as possible, and cleaned on a scheduled basis. Growers need to document
what the schedule for cleaning and disinfecting harvesting implements is. It is
understandable that these implements are going to get dirty from constant,
repeated use during the course of a harvesting day and just because a
harvester is using a dirty knife is not means for audit failure. However, it is
essential that there be documented procedure for a scheduled cleaning of the

implements.

Harvesting equipment and/or machinery. Use harvesting and packing
equipment appropriately and keep it as clean as practicable. Any equipment
used to haul garbage, manure, or other debris should not be used to haul fresh
produce or contact the containers or pallets that are used to haul fresh produce

without first being carefully cleaned and sanitized.
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Field equipment and/or machinery should be kept in good repair. Field

equipment/machinery that is leaking fluids or has loose or damaged parts can
be a source of physical contamination and should be repaired. For root crops
that are mechanically harvested, measures should be taken to inspect for non

produce ending up in the product.

Light bulbs and glass on harvesting equipment must be protected so as not to
contaminate produce or fields in the case of breakage. Any exposed glass
fixtures (including flood lights or break/driving lights) on harvesting equipment
should be protected to reduce the potential for contamination of the crop;
especially in the case of mechanical harvesters for root crops, or machinery that
sits directly over the un-harvested crop. Protection can include such practices as

plastic or wire covers, or enclosed fixtures.

Growers should outline an SOP or instructions documenting the procedures that
will take place in the case of glass/plastic breakage contaminating the crop.

Transportation equipment. It is wise to prevent unnecessary contamination as
the harvested crop is transported from the field. Ensure that transportation
vehicles are clean and sanitary. Dirty vehicles can contaminate produce with
harmful microbes and should be regularly cleaned. If using an open truck bed to
haul unprotected produce, line it and cover the food with clean washable covers.
Truck beds should be washed or otherwise cleaned whenever they become

dirty.

Products are transported from the field to the storage in both bulk and packed
form. They can be contaminated during this time. Steps should be taken to
reduce the possible contamination by other vehicles on the roads, overhead
contamination from overpasses, from birds or other means by covering the
produce. Tarping loads, using enclosed trailers or other means to cover loads

are examples of good practices.
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At the packing facility or at storage, various operations unload produce from the
field under roof or tarp cover. This reduces the possibility of the product
becoming contaminated from dust or birds near the packing house. Growers
should determine if loads are adequately covered as they are transported from

the field to the packing operation.
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Writing the Food Safety Plan

There is no single way to write a food safety plan. The material that follows is
designed to help you gather information about your operation and document

your food safety practices.
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Grower Information

Business name and mailing address

Site location (if different from above)

Person responsible for food safety program at this location:

Name/ Position

Address

Telephone / Fax

E-mail

Agricultural activities conducted at this site:

[J Crop production only

[ Both crop and animal production

[1 Permanent or temporary
living facilities

Crop(s) grown on this property: (list acres owned, leased/rented, contracted, and/or
consigned for each crop):

Crop(s)

Area currently under
cultivation (acres)

1)

2)

3)

Total area under cultivation:

Additional crops documented on separate sheet if necessary. Yes 0 No [J

Adjacent Properties (check all that apply)

0 Crop production

[0 Dairy or livestock
operation

[0 Watershed (river,
stream, pond, lake)

0 Manure dumping,
storage, or handling

0 Municipal or industrial
dumping site

[ Residential with
operating septic system

00 Commercial or

industrial development

0 Golf course

Previous Land Use (check all that apply for area under cultivation)

O Current crop(s) grown at
this location for LESS
THAN 5 years

THAN 5 years

O Current crop(s) grown at
this location for MORE

Any expansion into

previously unused land

within the last 5 years?
Yes [J

No [J
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Water Use and Source (check all that apply)

Use\Source Municipal Private Well Surface water
Drinking 0 0 Not permitted
Hand Washing O O o*
Cleaning food contact surfaces O O W
Irrigation:
O None [ Overhead sprinkler 0 0 0
O Furrow O Drip O Flood
Fertilizer application O O O
Pesticide / Fungicide application O O W

* Water used for hand washing in field sanitation units is not required to meet EPA potability
standards if chlorine or other acceptable agents are added to reduce the possibility of microbial

contamination.

Manure and Biosolids

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

[0 No manure or municipal
biosolids are applied to soil

[0 Raw manure is applied to
soll

[1 Composted manure or
municipal biosolids are
applied to soll

Manure handling and stora

e

[0 No manure or municipal
biosolids of any kind are
stored on the premises

[0 No manure or municipal
biosolids of any kind are
stored on the premises

[0 No manure or municipal
biosolids of any kind are
stored on the premises

Sewage Treatment (check all that apply)

[0 Municipal

[0 Septic System

O Portable containment
system

Toilet Facilities (check all that apply)

O Indoor facilities

O Portable units

O None on site

Cleaning and Maintenance of Toilets

0 Performed by grower

O Contracted service

Availability of Field Sanitation Units

Maximum number of
employees on site at any one
time

Number of toilet facilities
within ¥2 mile walk

Ratio of employees to toilet
facilities

Number

Number

Ratio
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Field Map

Production, field packing, and staging areas, field sanitation units, active wells, surface
water sources, regular or recent flooding areas, manure storage sites, and septic
systems on audited land and adjacent properties
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Water Quality

Documentation required for all growers

Standard: Water used for drinking, that contacts harvested produce, or that contacts
containers used to hold harvested produce must meet the potable water quality standards
prescribed by the US Environmental Protection Agency.

Water used for hand washing is not required to meet EPA potability standards if chlorine or
other acceptable agents are added to reduce the possibility of microbial contamination.

Chemical applications or irrigation that occur prior to the crop being planted or if the crop is
dormant (such as tree fruit) do not require potable water. However chemical or irrigation
applications that occur prior to the crop being harvested must use potable water as the water is
coming in direct contact with the edible portion of the crop.

Testing requirements:
AMunicipal water: Acquire test results from the local water authority annually.

Awell water: Test biannually (twice each year) and treat the well if fecal coliforms are present.
Monitor wells to make sure casings are secure and well-maintained and that livestock and
manure storage areas are excluded from the well recharge and pumping area.

A Sur f ac Eestguartedyin:warm climates such as California, Florida, Texas and other
southern states. Test three times during the growing season in northern climates such as New
York, Pennsylvania, and Michigan 1 first at planting, second at peak use, third at or near
harvest.

Applicable documentation: (Check all that apply):

(1 Annual water hill

[0 Municipal water :
1 Laboratory analysis

] Laboratory analysis

[ Private well water — _
] Monitoring checklist

1 Laboratory analysis

() Surface water
[1 Treatment procedure and schedule
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Manure and Municipal Biosolids

Documentation required if raw manure, composted animal manure, or municipal biosolids are
used as a soil amendment or otherwise handled or stored on site

Standard: When raw manure is used, it must be applied to soil at least 120 days before
harvest; preferably at the end of the previous crop season when soils are warm, non-
saturated, and cover-cropped.

If treated or composted manure or biosolids are use, it must be treated, composted, or
exposed to the environment in a manner that reduces pathogens to safe levels.

Analysis reports must document that the composted manure or treated biosolids are safe to
use.

Actual practice at this site:

] Raw animal manure is used as a soil amendment at this site

Raw animal manure is stored at this site

Animal manure is composted at this site using an active process

Animal manure is composted at this site using a passive process

(I A I B

Municipal biosolids are applied to soil at this site

Applicable documentation: (Check all that apply)

U Verification checklist (for safe storage and handling practices)

Raw manure application records

Onsite active or passive compost preparation procedures

Compost / biosolids certificate of analysis (if purchased from outside vendor)

Map location of manure/biosolids storage areas, manure lagoons, livestock/dairy
facilities, permitted grazing areas

(I O I IR
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Worker Health & Hygiene

Documentation required for all growers

Standard: Employees who handle harvested produce are required to follow proper sanitation
and hygiene practices including washing their hands

before beginning or returning to work
after using the toilet

after eating and smoking

after handling contaminated materials

PN E

Workers with a diarrheal disease or symptoms of other infectious disease are prohibited from
handling fresh produce.

Applicable documentation: (Check all that apply):

00 Verification checklist (for compliance with hand washing)

0 Body fluid contamination policy

[0 Training log (for proper procedure and frequency of hand washing)
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Field Sanitation

Documentation required for all growers

Standard: OSHA Field Sanitation Requirements (29CFR, Part 1928.110) pertaining to water
use and hand washing facilities described below must be followed:
(1) Hand washing facilities:

e Each facility must provide a basin, container, or outlet with an adequate supply of potable

water, soap and single-use towels.
(2) Toilet and hand washing facilities.

¢ One toilet facility and one hand washing facility must be provided for each twenty (20)
employees. Where due to terrain it is not feasible to locate facilities as required above, the
facilities must be located at the point closest vehicular access.

e Toilet facilities shall be adequately ventilated, appropriately screened, have self-closing
doors that can be closed and latched from the inside and shall be constructed to insure
privacy.

e Toilet and hand washing facilities must be accessibly located and in close proximity to
each other and within a one-quarter-mile walk of each hand laborer's place of work in the
field. Where due to terrain it is not feasible to locate facilities as required above, the
facilities must be located at the point of closest vehicular access.

¢ Toilet and hand washing facilities are not required for employees who perform field work
for a period of three (3) hours or less (including transportation time to and from the field)
during the day.

(3) Maintenance: The following maintenance procedures must be followed:

e Potable drinking water and toilet and hand washing facilities must be refilled with potable
water as necessary to ensure an adequate supply
They must be maintained in a clean and sanitary condition

e Disposal of wastes from facilities must not cause unsanitary conditions.

In the event of a major spill or leak of field sanitation units or toilet facility, a response plan
is in place, and field sanitation units or toilet facilities are directly accessible for the
response team.
(4) Reasonable use: Employers must notify each employee of the location of the sanitation
facilities and water and must allow each employee reasonable opportunities to use them.

Applicable documentation: (Check all that apply):

0 Grower information sheet (for number of toilet facilities)

Verification checklist (for condition, maintenance, use by workers)

Map indicating location of field sanitation units

Field sanitation service and cleaning contract / service report

Field sanitation spill response plan

N A O

Training log (for notification of reasonable access and proper use)
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Adjacent and Previous Land Use

Documentation required for all growers that have identified potential hazards due to previous
land use and/or adjacent property activities including regular or recent flooding, manure
handling and storage areas, cattle/dairy operations, or surface water sources

Standard: When adjacent or previous land use history indicates a possibility of
contamination, preventative measures must be taken to mitigate the known risks.

Previous land use:
0 If the land was recently used as a dairy, feedlot or other waste site, soil tests must be
conducted to assure that crops will not become contaminated.
0 Land where annual crops are grown and that have recently been subjected to flooding must
be tested for potential microbial hazards.

Adjacent land use:
0 Crop production should not be located near or adjacent to dairy, livestock, or fowl
production facilities, manure lagoons or other sources of contamination
0 When this is unavoidable, measures must be taken to prevent entry of animals, minimize
wind contamination, and/or prevent water contamination from occurring.
0 Crop production areas must be monitored for the presence or signs of wild or domestic
animals entering the land

Applicable documentation: (Check all that apply):

0 Grower information sheet (for previous and adjacent land use)

0 Map indicati_ng presence of manure/biosolids storage areas, manure lagoons,
livestock/dairy facilities, grazing areas, and areas subject to flooding

0 Verification checklist (for evidence of flooding, presence of domestic or wild animals

0 Soil chemical and/or microbiological test results
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Field Sanitation

Documentation required for all growers

Standard: OSHA Field Sanitation Requirements (29CFR, Part 1928.110) pertaining to water
use and hand washing facilities described below must be followed:
(1) Hand washing facilities:

¢ Each facility must provide a basin, container, or outlet with an adequate supply of potable

water, soap and single-use towels.
(2) Toilet and hand washing facilities.

¢ One toilet facility and one hand washing facility must be provided for each twenty (20)
employees. Where due to terrain it is not feasible to locate facilities as required above, the
facilities must be located at the point closest vehicular access.

¢ Toilet facilities shall be adequately ventilated, appropriately screened, have self-closing
doors that can be closed and latched from the inside and shall be constructed to insure
privacy.

e Toilet and hand washing facilities must be accessibly located and in close proximity to
each other and within a one-quarter-mile walk of each hand laborer's place of work in the
field. Where due to terrain it is not feasible to locate facilities as required above, the
facilities must be located at the point of closest vehicular access.

¢ Toilet and hand washing facilities are not required for employees who perform field work
for a period of three (3) hours or less (including transportation time to and from the field)
during the day.

(3) Maintenance: The following maintenance procedures must be followed:

e Potable drinking water and toilet and hand washing facilities must be refilled with potable
water as necessary to ensure an adequate supply
They must be maintained in a clean and sanitary condition

e Disposal of wastes from facilities must not cause unsanitary conditions.

In the event of a major spill or leak of field sanitation units or toilet facility, a response plan
is in place, and field sanitation units or toilet facilities are directly accessible for the
response team.
(4) Reasonable use. Employers must notify each employee of the location of the sanitation
facilities and water and must allow each employee reasonable opportunities to use them.

Applicable documentation: (Check all that apply):

0 Grower information sheet (for number of toilet facilities)

0 Verification checklist (for condition, maintenance, use by workers)

O Field sanitation service and cleaning contract / service report

0 Field sanitation spill response plan

O Training policy and log (for notification of reasonable access and proper use)
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Harvesting, Field Packing, and Transportation

Documentation required for all growers

Standard: Measures must be taken to prevent microbial and chemical contamination of crops
during harvested, handling, and field packing operations

1) Harvesting and Field Packing
0 All harvesting containers that come in direct contact with product must be cleaned and/or
sanitized prior to use and kept as clean as practicable.
0 Harvesting containers, totes, etc. must not be used for carrying or storing non-produce
items during the harvest season

2) Transportation:

0 Transportation equipment used to move product from field to storage areas or storage
areas to processing plant which comes into contact with product must be clean and in
good repair

0 eYicles used to transport containers of harvested crops must be clean

0 There is a policy in place and has been implemented that harvested product being moved
from field to storage areas or processing plants are covered.

3) Product contamination
0 ¢tandard operating procedure or set of instructions must be written on what measures
need to be taken in the case of product contamination by glass/plastic breakage, chemicals,
petroleum, pesticides or other contaminants during harvesting operations
0 A written plan must be in place that describes how to properly handle and dispose of any
food products and to properly clean/sanitize food contact surfaces that come into contact
with blood or other body fluids.

Applicable documentation: (Check all that apply):

0 Grower information sheet (for previous and adjacent land use)

0 Verification checklist (for evidence of safe harvest, handling, and transportation
practices

0 Product Contamination Policy

0 Training policy and log (sanitary harvesting and handling instructions)
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Training

Documentation required for all growers

Standard: Training on proper sanitation and hygiene practices is provided to all staff.
Adequate training will include documentation and be sufficiently suitable for the number,
experience and job of the employees. There must be a positive attempt to provide training.
A simple statement to the employees at the beginning of the season that they should follow
safe food handling practices is NOT sufficient. A written company policy in an employee
orientation or policy manual is NOT sufficient.

1) All workers who handle harvested product must be trained in the following knowledge
areas
Wh ana how to correctly wash hands
Prohibition from handl i ndioupdiseadesegist i f sy m
nkwledge and proper use of pre-harvest and/or post harvest application materials
Prohibition of use of harvest containers for carrying or storing non-produce items during the
harvest season
T h e nsee& promptdreatment with clean first aid supplies for cuts, abrasions and
other injuries
igposition of produce or food contact surfaces that have come into contact with blood or
other body fluids
0 Requi r e me praduct contamiaatiom bytchemicals, petroleum, pesticides, glass, a
major spill or leak of field sanitation units or toilet facilities, or other contaminating factors

Q¢ O« O¢ O«

O«

(@]

2) Training records must document the following:
Nen it occurred

Who attended

Topics covered

O« O¢« O«

Applicable documentation: (Check all that apply):

0 Verification checklist (to document that all food handlers have been trained)

0 Training policy and procedures

0 Training log
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Verification Checklist

To be conducted before harvesting begins

Shaded boxes indicate that a N/A response is not permitted

General Questions

Implementation of a Food Safety Program
Comments
Yes | No | N/A | (required for No or N/A
responses)
A documented food safety program that
incorporates Good Agricultural and 0 O*
Handling Practices has been implemented
The operation has designated someone to
implement and oversee an established O O*
food safety program
*Answering ANood to this question wild.l result
Worker Health & Hygiene Procedures
Comments
Yes | No | NA | (required for No or N/A
responses)
Potable water is available to all workers for 0 O
drinking and hand washing
Training on proper sanitation and hygiene 0 0
practices is provided to all staff
Readily understandable signs are posted to
instruct employees to wash their hands 0 0 [0 **
before beginning or returning to work
Employees are trained, or will be trained
prior to harvesting, to wash their hands a a (x>
before beginning or returning to work
All employees and visitors to the location
are trained, or will be trained prior to 0 0 0
harvesting, to follow and regularly practice
proper sanitation and hygiene practices
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All toilet/restroom/field sanitation facilities
will be kept clean, properly supplied with
single use towels, toilet paper, and hand O O [(**
soap or antibacterial soap and potable
water for hand washing

Arrangements have been made to have all
toilet/restroom/field sanitation facilities 0 0 0
serviced and cleaned on a scheduled basis

Workers will be trained, or will be trained
prior to harvesting, that smoking and eating
are confined to designated areas separate
from where product is handled

There is a policy in place that requires
workers with diarrheal disease or
symptoms of other infectious disease to be
prohibited from handling fresh produce

There is a policy in place that describes
procedures which specify handling/
disposition of produce or food contact O O
surfaces that have come into contact with
blood or other body fluids

Workers are trained, or will be trained prior
to harvesting, on the necessity for seeking O O
prompt treatment of injures

Company personnel who apply pre-harvest
and/or post harvest materials are trained on | O O O
their proper use.

All applicable Local, State and Federal
training and licensing requirements are met | [ 0 O
by persons applying regulated materials

* Water used for hand washing in field sanitation units is not required to meet EPA
potability standards if chlorine or other acceptable agents are added to reduce the
possibility of microbial contamination.

** This question can only be answered N/A when toilet facilities are not required
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Part 17 Farm Review

Water Quality and Safety Risks

Yes

No

NA

Comments
(required for No or N/A
responses)

It has been established through laboratory
testing that water quality is adequate for the
crop irrigation(s) and/or fertigation
method(s) used and crop being irrigated

All private wells on the property have been
inspected to ensure that well casings are
secure and well-maintained, and that
livestock and manure storage areas are
excluded from well recharge and pumping
areas

If necessary, steps have been taken to
protect irrigation water from potential direct
and nonpoint source contamination

Sewage Treatment

Yes

No

NA

The farm sewage treatment system/septic
system is functioning properly and there is
no evidence of leaking or runoff

If municipal or commercial sewage
treatment facilities or waste material
landfills are adjacent to the farm, control
measures are in place to prevent crop
contamination

Animals/Wildlife/Livestock

Yes

No

NA

Comments
(required for No or N/A
responses)

If crop production areas are located near or
adjacent to dairy, livestock, or fowl
production facilities, control measures have
been taken to prevent crop contamination

If manure lagoons are located near or
adjacent to crop production areas, they are
maintained to prevent leaking or
overflowing and measures have been taken
to stop runoff from contaminating crop
production areas
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All possible measures have been taken to
restrict access of livestock to the source or
delivery system of crop irrigation water

Measures are taken to reduce the
opportunity for wild and/or domestic
animals to enter crop production areas

Crop production areas are regularly
monitored for the presence or signs of wild
or domestic animals entering the land

Manure and Municipal Biosolids

Yes

No

Raw manure is used

0

If no, skip this section

Composted manure and/or treated
biosolids are used

If no, skip this section

Raw manure practices

Yes

No

NA

Comments
(required for No or N/A
responses)

When raw manure is applied, it is
incorporated at least 2 weeks prior to
planting or a minimum of 120 days prior to
harvest

Raw manure is not used on commodities
that are harvested within 120 days of
planting

If a combination of raw and treated manure
is used, the treated manure is properly
treated, composted or exposed to reduce
the expected levels of pathogens to safe
levels

Untreated manure is properly stored prior to
use

Composted manure or treated
biosolids practices

Yes

No

NA

Comments
(required for No or N/A
responses)

Only composted manure and/or treated
biosolids are used as a soil amendment.

Composted manure and/or treated
biosolids are properly treated, composted,
or exposed to environmental conditions that
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would lower the expected level of
pathogens

Composted manure and/or treated
biosolids are properly stored and are
protected to minimize recontamination

Analysis reports are available for
composted manure/treated biosolids

Soils

Yes

No

NA

Comments
(required for No or N/A
responses)

Previous land use history indicates that
there is a minimum risk of produce
contamination or measures have been
taken to reduce risks

If previous land use history indicates a
possibility of contamination or recent
flooding, soils have been tested for
contaminants and preventative measures
have been taken to reduce known risks
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Part 2 - Field Harvest and Field Packing Activities

Worker Sanitation and Hygiene

Comments
Yes | No | NA | (required for No or N/A
responses)

The number, condition, and placement of
field sanitation units comply with applicable 0 O 0*
state and/or federal regulations.

Field sanitation units are located so that the
potential risk for product contamination is
minimized and they are directly accessible
for servicing

If field sanitation units are not used
because they are not required by applicable
state or federal regulations, a toilet facility is
readily available for all workers.

A response plan is in place In the event of a
major spill or leak of field sanitation units or
toilet facilities and field sanitation units or 0 a 0
toilet facilities are directly accessible for the
response team

* This question can only be answered N/A when toilet facilities are not required

Field Harvesting and Transportation

Comments
Yes | No | NA | (required for No or N/A
responses)

Procedures are in place for appropriately
cleaning and sanitizing harvesting

containers (including bulk hauling vehicles) . -

that come in direct contact with product

Procedures are in place and workers will be

trained prior to harvest on keeping hand

harvesting implements (knives, pruners, 0 0 0

machetes, etc.) as clean as practical and
regularly disinfected, if needed, on a
scheduled basis

Procedures are in place and workers will be
trained prior to harvest to not use damaged 0 0 O
containers for harvesting

Harvesting equipment and/or machinery
which comes into contact with product is in 0 O
good repair
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Light bulbs and glass on harvesting
equipment are protected so as not to
contaminate produce or fields in the case of
breakage

Procedures are in place and workers will be
trained prior to harvest on what measures
should be taken in the case of glass/plastic 0 O 0
breakage and possible contamination
during harvesting operations

Procedures are in place and workers will be
trained prior to harvest on what measures
should be taken in the case of product 0 O 0
contamination by chemicals, petroleum,
pesticides or other contaminating factors

Procedures are in place and workers will be
trained prior to harvest to inspect for and
remove foreign objects from harvested 0 O 0
product such as glass, metal, rocks, or
other dangerous/toxic items

Procedures are in place and workers will be
trained prior to harvest that harvesting
containers, totes, etc. should not be used
for carrying or storing non- produce items

It has been established that water that is to
be applied to harvested product is potable

Procedures are in place and workers will be
trained prior to harvest to remove excessive
dirt and mud from product and/or
containers during harvest

Procedures are in place and workers will be
trained prior to harvest to keep food contact
transportation equipment used to move
product from field to storage areas or
storage areas to processing plant clean and
in good repair

Procedures are in place and workers will be
trained prior to harvest to keep harvested
crops covered as it is from field to storage
areas or processing plants

* This statement can only be answered as N/A when water is not applied to field
harvested product.
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Verification Checklist Il

To be conducted at least once during active harvesting times
Shaded boxes indicate that a N/A response is not permitted

General Conditions

Worker Health & Hygiene Procedures

Comments
Yes | No | NA | (required for No or N/A
responses)

Potable water is available to all workers for

S : a o*
drinking and hand washing
All workers who handle produce have been
trained on proper personal hygiene O 0

practices

Each hand washing facility has a sign,
written in a language(s) that all employees
can understand, that reminds them when
and how to wash their hands

All toilet/restroom/field sanitation facilities
are maintained so that they are properly
supplied with

¢ single use towels, O O [Jx*

e toilet paper,

e soap, and

e potable water for hand washing

All toilet/restroom/field sanitation facilities
are serviced and cleaned on a scheduled 0 O O
basis

Smoking and eating occurs only in
designated areas separate from where O O O
product is handled

Workers who handle produce do not have
an infectious disease

Workers who handle produce do not have

unprotected wounds - - -

* This question can only be answered N/A when toilet facilities are not required

** Water used for hand washing in field sanitation units is not required to meet EPA
potability standards if chlorine or other acceptable agents are added to reduce the
possibility of microbial contamination.
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Sewage Treatment

Yes

No

NA

If there is a farm sewage treatment system
or septic system in place, it is functioning
properly and there is no evidence of leaking
or runoff

Animals/Wildlife/Livestock

Yes

No

NA

Comments
(required for No or N/A
responses)

Manure lagoons located near or adjacent to
crop production areas are not leaking or
overflowing into production areas

Measures are taken to restrict access of
livestock to the source or delivery system of
crop irrigation water

There is no evidence that wild and/or
domestic animals have entered crop
production areas

Manure and Municipal Biosolids

Yes

No

Raw manure is used

0

If no, skip this section

Composted manure and/or treated
biosolids are used

If no, skip this section

Raw manure practices

Yes

No

NA

Comments
(required for No or N/A
responses)

Raw manure was incorporated into the soil
at least 2 weeks prior to planting or a
minimum of 120 days prior to harvest

If a combination of raw and treated manure
is used, the treated manure was properly
treated, composted or exposed to reduce
the expected levels of pathogen

Untreated manure is properly stored prior to
prevent contamination of crops
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Composted manure or treated Comments
biosolids practices Yes | No | NA | (required for No or N/A
responses)
Composted manure and/or treated
biosolids have been properly treated,
composted, or exposed to environmental | a O
conditions that lower the expected level of
pathogens to safe levels
Composted manure and/or treated
biosolids are properly stored and are 0 O 0
protected to minimize recontamination
Soils
Comments
Yes | No | NA | (required for No or N/A
responses)
There are no signs of recent flooding that 0 0 0

may cause crop contamination
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Part 2 - Field Harvest and Field Packing Activities

Worker Sanitation and Hygiene

Yes

No

NA

Comments
(required for No or N/A
responses)

The number, condition, and placement of
field sanitation units are adequate to meet
all applicable state and/or federal
regulations

Field sanitation units are functioning
properly and do not present a risk for
contamination of crops

If field sanitation units are not used
because they are not required by applicable
state or federal regulations, a toilet facility is
readily available for all workers.

There are no signs that field sanitation units
are leaking or that spills have occurred
during servicing.

D*

Field Harvesting and Transportat

ion

Yes

No

All harvesting containers (including bulk
hauling vehicles) appear to be clean prior to
use and are kept clean during use

NA

Comments
(required for No or N/A
responses)

Hand harvesting implements (knives,
pruners, machetes, etc.) are used in a
manner that keeps them clean and sanitary

Damaged containers are not used for
harvesting

Harvesting equipment and/or machinery
which comes into contact with product is in
good repair

There are no signs of foreign objects such
as glass, metal, rocks, or other
dangerous/toxic items in containers of
harvested produce
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There is no evidence that harvesting
containers, totes, etc. are used for carrying O O

or storing non- produce items

Excessive dirt and mud from product and/or
containers is removed during harvest

Equipment used to move product from
fields is clean and in good repair

Harvested product is kept covered as it is
being moved from field to storage areas or O a O
processing plants

Conditions for Automatic Failure( A iNoo0 answer r
failure of the audit)

Yes No
Is there a documented food safety program in place that 0 0
incorporates GAP and/or GHP principles?
Has someone within the operation been designated to 0 .
implement and oversee the established food safety program?
Is the operation free from any immediate food safety risks during
growing, packing, or storing that would cause produce to 0 O
become unsafe to eat?
Are produce growing and handling areas free of rodents,
excessive amounts of insects, or other pests that might 0 O
represent a food safety risk?
Are all employees following proper personal or hygienic 0 0
practices that could jeopardize the safety of the produce?
Have all required documents been honestly recorded with no 0 0
indication of deceit or falsification?
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Forms and Posters

In the pages that follow, forms are provided to help you document your

food safety practices. You are free to copy them or make changes to

them if necessary.

Hand washing posters are also provided in English and Spanish.

Form templates from the National GAPs Program

http://www.gaps.cornell.edu/
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Field Sanitation Unit Service Log

Name of operation:

Please see the food safety plan for overall information on field sanitation unit service procedures.

Sanitation | Date of Cleaned By Date of Serviced By (name) Supplies Stocked**
Unit #* Cleaning | (name) Servicing

* See field map for locations of each unit in fields.

** Sanitation supplies are single use towels, toilet paper, hand or anti-bacterial soap, potable water for hand washing.
If contracted with a sanitation company, attach service/cleaning receipt.

Reviewed by: Title: Date:
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Manure Applications Log

Name of operation:

Please see the food safety plan for overall manure application procedures

Date | Field Applied | Rate | Incorporated | Supplier | Crop Planted | Crop Harvested | Initials
(Yes or No) (Type and (Date)
Date)
Reviewed By: Title: Date:
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Name of operation:

Surface Water Testing Log

Please see the food safety plan for overall information on surface water testing.
Save any document providing information on test methods and test results from your laboratory.

Date

Surface water
location/name

Laboratory

Results

Corrective actions if necessary

Initials

Reviewed by:

Title:

Date:
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First Aid Kit Monitoring Log

Name of operation:

Please see the food safety plan for overall first aid kit monitoring.

Date Location of First Aid Kit or # | Checked & | If restocked, list added items here Initials
Stocked (band aids, ointment, etc)
Reviewed By: Title: Date:
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Worker Training Log

Name of operation: Date:
Trainer: Training Time:
Location:

Training material (Please attach any written materials to this log with a staple):

Employee Name (please print) Employee Signature

10.

11.

12

13.

14.

15.

Reviewed by: Title: Date:
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EMPLOYEES
MUST WASH
HANDS BEFORE
RETURNING TO
WORK
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SE REQUIRE QUE
LOS EMPLEADOS
SE LAVEN LAS
MANOS ANTES DE
VOLVER A
TRABAJAR
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POR FAVOR, LAVESE LAS
o MANOS FRECUENTEMENTE

Laminated posters can be order

from the National GAPs website at

http://www.gaps.cornell.edu

BEFORE AND AFTER

USING THE TOILET, | ==
HANDLING FRUITS | 5«
AND VEGETABLES,
EATING, DRINKING,
OR SMOKING

PLEASE WASH
YOUR HANDS OFTEN!
POR FAVOR, DEPOSITE EL PAPEL
IGIENICO USADO DENTRO DELIN
» OELINODORD PLEASE USE TOILETS
ol || e o PROVIDED IN THE FIELD

Y HIGIENICO NO
A ) ATORA LOS
i INODOROS

—

- >

L. —— . i

TOILET PAPER IN THE TOILET oPOR FAVOR, USE LOS Bmms
DISPONIBLES EN EL CAMPO
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