
FOOD SAFETY REMINDERS FOR

YOUR MARKET/OPERATION



• The average farm size today is 215 acres

• There has been a decline in agricultural commodity prices

Good News:

• Niche production and agritourism can provide farmers with the means to 

differentiate products from imported produce

• Agritourism provides a venue for demonstrating how food is produced locally giving 

quality and safety assurance to customers

• Agritourism fosters the positive reputation and branding of  agricultural products, i.e. 



The Produce Safety Rule, established science-based ‘MINIMUM

STANDARDS’ for the safe growing, harvesting, packing and 

holding of  fruits and vegetables for human consumption.  This 

rule became part of  the agency’s ongoing efforts to implement 

the 

January 

2016



January, 2018

1st Major Compliance Date for large 

farms 
Routine inspections associated with the Produce 

Safety Rule will begin the spring of  2019



Favorable public perceptions of  

food safety combined with a high 

level of  confidence

can influence consumer purchasing decisions 
and result in increased demand for some 

products, markets and venues over others.



Lack of  Food Safety Protocols…can 

result in nightmare stories

• 1989 crisis involving apples and Alar, a growth regulator.  After 
a CBS ‘60 Minutes aired a segment challenging the safety of  
apples sprayed with a certain chemical, California and 
Washington apple growers got pounded, losing an estimated 
$500M in sales

• 1996 a single well-publicized strawberry incident devastated 
sales of  that product nationally.  The industry suffered nearly 
$40M in lost sales, 5,000 lost jobs and a 10% reduction in crop 
acreage the following year.

Companies who did not follow food safety protocols:  Bluebell Ice 
Cream (listeria)– Tomatoes (salmonella) – Spinach (E-coli) 





The #1 Defense in              

Food Safety



Facilities Handwashing 

• Locate near animal contact areas:  Petting Zoos/Pony Rides

• No food or eating should be permitted around animal contact areas

• Sinks should be an appropriate height and clearly marked

• Handwashing signs should provide information in English and other languages

RESOURCE:  

Conference Directors of  Environmental 

Health



Sample Safety Tips

• Store in approved, clean, covered containers

• Use clean/disposable gloved when cutting food

• Wash and clean produce

• Maintain potentially hazardous food samples at or below 45 degrees

• Dispose food samples within two hours after cutting

• Dispose of  utensil and hand-washing water in appropriate facility

• Utensils and cutting surfaces shall be smooth, nonabsorbent and easily cleaned or disposed of  



Food Safety ‘Best Practices’ for U-

Pickers

• Avoid picking fruit that has fallen on the ground

• Use clean containers

• Leave the dog/pets at home

• Have a cooler filled with ice packs or ice to begin chilling process

• Avoid eating/drinking while you are picking

• It’s tempting…but avoid sampling the fruit while picking

• Don’t pick or touch rotten produce 

• Once home, the fruit should be rinsed under running water and 
stored in refrigerator



Safety Tips for Berries

• Use berries promptly or refrigerate at 41F within 2 hours

• Rinse to remove soil or sand before using

• Clean and sanitize cutting surfaces and wash hands before 

handling berries

• Never reuse picking/transport container unless they are 

cleaned/sanitized

• Bring an ice chest with you when you go picking



Key Resources 

• Georgia Department of  Agriculture: Food Safety Division

• Georgia Fruit and Vegetable Growers Association

• PCQI:  Preventive Controls Qualified Individual 

• GAP:  Good Agricultural Practices (important for wholesale purposes) 
& GHP:  Good Handling Practices

• GFSI:  Global Food Safety Initiative (Audits:  Primus)

• GMP:  Good Manufacturing Practices



FDA – USDA Cooperation:  A Step 

Toward a ‘Single’ Food Safety Agency

USDA Secretary Sonny Perdue and FDA Commissioner Scott Gottieb 
taking first steps to consolidate to…

• make processes more efficient, predictable and potentially lower 
cost to industry while strengthening efforts to ensure food safety

• streamline regulatory responsibilities 

• use government resources more efficiency



Tony Jones,  PCQI, 
Food Safety 

Manager

Tony.jones@mercierorchards.com


