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MSU is an affirmative-
action, equal-opportunity 
employer. Michigan State 
University Extension 
programs and materials are 
open to all without regard 
to race, color, national 
origin, sex, gender, gender 
identity, religion, age, 
height, weight, disability, 
political beliefs, sexual 
orientation, marital status, 
family status or veteran 
status.



3/14/2018

2

•

•

•

•

•
•

•

•

Inspiration from Chapman, info from Scallan et al. 2011
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Slide from Chapman

Shutterstock
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Q & A Box

•
•
•
•
•

•
•
•
•
•

Slide from Chapman
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Physical

ChemicalBiological

Q & A Box
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FARM  to  FORK
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Disease

Pathogen

•

•
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Get buckets Fill buckets
Transport 

to cleaning 
station

Wash and 
pack greens

Transport 
to 

refrigerator

Refrigerate 
until sale

Fill Buckets

Biological

ChemicalPhysical

Previous 
contents

Sick 
workers

Foreign 
objects

Previous 
contents

Pesticide 
residue

Manure 
on crop
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Get buckets Fill buckets
Transport 

to cleaning 
station

Wash and 
pack 

veggies

Transport 
to 

refrigerator

Refrigerate 
until sale

 What policies, procedures and records 
can you put in place to mitigate, reduce 
or eliminate the risks?

Fill Buckets
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Field ____________ Harvest Date_____

Last spray applied________________         
PHI_______

 Are the totes clean, sanitized and free of foreign 
objects?

 Is there potable drinking water on site?

 Is the toilet clean and stocked?

 Is the handwashing station cleaned and stocked?

 Are the harvest workers healthy?

Signed_______________

•

•

•

•

•

•

•
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Responsible Party
(Driver)

Feedback 
(Speedometer)

Management 
Tool
(Brakes)

Enforcement
(Grumpy Dad 
Farmer)

•

•

•
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Harvest 
Prep

Harvest

Cool

Sort by 
Size

Shipping
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Harvest
Sanitary 
Surfaces

Healthy 
Workers

Trained 
Workforce

Sanitary 
Surfaces

Cleaning SOP

Log of cleaning

Packing Container 
Policy
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Packing Container 
Policy

Cleaning SOP
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Log of cleaning

•

•
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Patrick Hartmann, Trueblue Farms  

•
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Agricultural Water

Indirect Water
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Indirect Water

•

•
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Overhead 
at harvest

Overhead 
vegetative

Drip at 
harvest

Drip 
Vegetative

Rivers and 
Streams

Treat Treat Test,     
Treat as 
necessary

Test,     
Treat as 
necessary

Ponds Test,     
Treat as 
necessary

Test,     
Treat as 
necessary

Test,     
Treat as 
necessary

Test,     
Treat as 
necessary

Wells Test,     
Treat as 
necessary

Test,     
Treat as 
necessary

Test,     
Treat as 
necessary

Test,     
Treat as 
necessary

Municipal Keep
testing 
records

Keep
testing 
records

Keep
testing 
records

Keep
testing 
records
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Diarrhea

Vomiting

Jaundice

Open 
Wounds

Not Required by 
Law
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A

C

B 213-11-03-03

INVOICE
Received

213-11-01-03
213-11-02-03
213-11-03-03

Log Book

213-11-01-03   Meijer
213-11-02-03   Meijer
213-11-03-03   Meijer

 Date of Harvest
 Crop and Variety Harvested
 Field Location
 Harvest Crew

 Evidence that the system works
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 Date of Harvest
 Crop and Variety Harvested
 Field Location
 Harvest Crew

 Evidence that the system works

 Keep it simple
 Keep it short
 Be prepared to add to it if necessary

On date & year, I harvested crop from field 
number
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Field A Field B

Field C
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Roger’s Farm
8072 S. Jackson Rd.

Liberty Michigan

213-11-03-03

First set of numbers is  
Julian Date of harvest

Third set of numbers is  the 
crop and variety
1=Chestnut, Chinese
2=Chestnut, Collosal
3=Pawpaw, Pennsylvania 
Golden

Second set of 
numbers is the 
year (ie. 2011)

Last set of numbers 
is the field
01=A
02=B
03=C



3/14/2018

29

•

•

•

•

•

•

•

•

•

•



3/14/2018

30

•

•

•

•

Inspection

Correction

Prevention
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PRODUCE vs FOOD
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• PRODUCE

– produce

• FOOD

• FOOD 

–
–
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“Must prominently and conspicuously display, at 
the point of purchase, the name and complete 

business address of the farm where the produce 
was grown, on a label, poster, sign, placard…”

• PRODUCE

–

–

“Not processed to adequately reduce the presence of microorganisms of 

public health significance;” [112.3(b)(2)].

–

–

Annual written assurance from the buyer saying the food, “has been 
commercially processed in a manner that adequately reduces the 
presence of microorganisms of public health concern prior to entering 
commerce.” [112.2(b)(3)(ii)(B)(1)].
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Final Rule 
October 2015

Large 
Businesses 

2018

Small 
Businesses 

2019

Very Small 
Businesses 

2020

•

•
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