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Close all other 
programs running 
on your computer

Check your sound 
– problems with 
clarity, speed, etc. 
switch to the 
phone
Call-in number 
provided in the 
welcome email

Mute computer sound 
when using phone

Type in questions 
for speakers (or 
for help with 
viewing & sound) 
into question box

Handouts are 
available to 
download on 
your computer

HOUSEKEEPING 

This webinar 
and Q&A will 
be focusing 
only on the 
FSMA 
Produce 
Safety Rule

These resources were made possible by Grant Number 5U18FD005916 from the Idaho State Department of Agriculture. Its contents are solely 
the responsibility of the authors and do not necessarily represent the official views of the FDA.



STILL UNCLEAR ON THE 
PRODUCE SAFETY RULE?

https://www.uidaho.edu/extension/food-
safety-for-produce-growers

YOU’RE NOT ALONE.

https://www.uidaho.edu/extension/food-safety-for-produce-growers


IMPORTANT PSR DATES 

Business Size Dates for Inspection

All other businesses (>$500K) 2019

Small businesses (>$250K-$500K) 2020

Very small businesses (>$25K-$250K) 2021



What does it mean 
to have an observation?

a condition is observed that is in violation of the 
FDA’s requirements 

Of the 45 inspected farms…

ISDA 2019

FSMA INSPECTIONS IN IDAHO | 2019
Total 
Farms 

inspected

45

Primary 
Farms

27

Secondary 
Farms

9

Mixed-
Type Farm

9

Subpart D – Health and Hygiene – 6 Observations

Subpart L – Equipment, Tools, Buildings, and Sanitation – 19 observations 

Subpart O – Records – 2 observations 

The Biggest Non-compliance Sections



PSR SUBPART O
Records 



SECTION REVIEW – RECORDS
What does a record entail?

§ 112.161. Unless otherwise specified, all records 
required under this part must include:

The name and location of your farm
Actual values and observations obtained during 
monitoring
An adequate description of covered produce 
applicable to the record – i.e. commodity name, 
specific varieties, brand names, lot numbers, etc. 
The location of a growing area or other area 
applicable to the record – i.e. what field, 
packinghouse 
The date and time of the activity documented



SECTION REVIEW – RECORDS

Records must be created at the time an activity is performed or 
observed,

Be accurate, legible, and indelible and

Be dated and signed or initialed by the person who performed the 
activity documented.

Not all records need to be reviewed and signed by a supervisor 

Keep records in convenient places to  ensure they get done. 

When and how do I document an activity? 



SECTION REVIEW – RECORDS

Records must be kept for at least two years

Keep records as originals, true copies, or electronically 

Records may be kept off-site if they can be obtained within 24-hours, if necessary 

Can be kept electronically if they can be accessed by the farm 

If they have all the required information, you don’t have to duplicate your efforts – existing 
records kept for third-party audits, buyer requirements,  or organic can be used for FSMA, too. 

https://www.uidaho.edu/extension/food-safety-for-produce-growers/education/learning-tools

Other important record information

https://www.uidaho.edu/extension/food-safety-for-produce-growers/education/learning-tools


SECTION REVIEW – RECORDS
Which parts of the rule require records? 

Exemption and Qualified-Exemption (Subpart A)
Personnel Qualifications and Training (Subpart C) 
Agricultural Water (Subpart E) – four-year compliance extension
Biological Soil Amendments of Animal Origin (Subpart F) 
Equipment, Tools, Buildings and Sanitation (Subpart L) 



Exemption Records (Subpart A) - § 112.2

Rule Review
• Apply with the Idaho State Department of 

Agriculture including this documentation to 
maintain exemption. 

• Forms:
https://agri.idaho.gov/main/inspections/
fsma-main/fsma-resources/fsma-forms/

Only keep this documentation IF: your produce receives commercial 
processing that adequately reduces the presence of microorganisms of 
public health significance either by your customer or by the person who 
buys from your customer. 

2

1
You must keep a document with 
the produce stating that it is “not 
processed to adequately reduce 
the presence of microorganisms 
of public health significance.” 

You must get written assurance 
from the buyer that produce will 
be processed to adequately 
reduce the presence of 
microorganisms of public health 
significance. 

If your buyer does not process your 
produce themselves, you must get 
verification from them that a buyer 
subsequent to them will adequately 
process it.

https://agri.idaho.gov/main/inspections/fsma-main/fsma-resources/fsma-forms/


Exemption Records - § 112.2 – Idaho Exemption Application



Qualified Exemption Records (Subpart A) - § 112.7

Rule Review
• Qualified-exempt growers sell less than 

$500k per year in food sales with over 
50% of those sales going to “qualified 
end-users” – grocery stores, CSAs, 
farmer’s markets, etc. – sold within 275 
miles from the farm. 

• bit.ly/psrdecisiontool
• Forms:

https://agri.idaho.gov/main/inspections/
fsma-main/fsma-resources/fsma-forms/

Only keep this documentation IF: you qualify for a qualified-exemption  

2

1
You must keep sales receipts to 
demonstrate eligibility.
Receipts must be dated, but no 
signature is required. 

You must get annual verification of 
your qualified-exempt status and 
keep it on file. 
In Idaho, this means applying annually 
with the Idaho State Department of 
Agriculture by the end of December of 
that year for the following year. 

The annual application verifying the 
farm’s qualified exemption must be 
reviewed, dated, and signed by a 
supervisor.

https://agri.idaho.gov/main/inspections/fsma-main/fsma-resources/fsma-forms/


Calculate what 
percentage of sales went 

to qualified end-users. 
(Must be over 50% to qualify) 

Calculate your total
average food sales 
over three years.

(Must be under $500k to 
qualify)

Calculate total average 
food sales to qualified 
end-users over three 

years.



Qualified Exemption Records - § 112.7 Idaho Application



Personnel Qualification Records (Subpart C)  - § 112.30

Rule Review
Examples of required trainings: 
• Hygiene and health 
• Food safety
• Recognizing and not harvesting 

contamination
• Inspecting and correcting problems with 

equipment 

See §112.22 for the full list of requirements 

1 Training records must include
• Date of training
• Topics covered
• The names of individuals trained

Must be reviewed, dated, and signed 
by a supervisor.

(Produce Safety Alliance, 2020)



Agricultural Water Records Subpart (E)  - 112.50(B)

Rule Review
At least once annually, you must inspect 
all agricultural water systems, to the 
extent they are under your control. 
112.42(a)

1 The findings of water system 
inspections

Does not require supervisor review

(Produce Safety Alliance, 2020)



Agricultural Water Records Subpart (E)  - 112.50(B)

Rule Review
Water treatment carried out under §
112.43(b) must be documented. 

2 Water treatment monitoring 

Must be reviewed, dated, and signed by a 
supervisor.

(Produce Safety Alliance, 2020)



Agricultural Water Records Subpart (E)  - 112.50(B)

Rule Review
You must document corrective measures 
taken in accordance with § 112.45(b) to 
demonstrate the needed number of dates to 
achieve an acceptable die-off and the interval 
between the last watering and harvest. 

3 Water die off corrective measures taken 
for water that does not meet the water 
quality profile required in the rule

Must be reviewed, dated, and signed by a 
supervisor.

(Produce Safety Alliance, 2014)



Other Agricultural Water Records and Compliance § 112.50(B) 

Examples of other required water-related records: 
Water tests 
Scientific data or information related to the 
adequacy of water treatment methods 
Scientific data or information that supports various 
applicable microbial die-off rates 
Annual results or certificates of public water system 
water tests and quality 



Biological Soil Amendments Records (Subpart F) - § 112.60(B) 

Rule Review
“Of animal origin” means in whole or in part, of 
materials of animal origin, such as any 
combination of: 
• manure 
• non-fecal animal byproducts 
• animal mortalities
• table waste

Only keep this documentation IF: you use soil amendments of animal origin

b.

a. If made on-farm, you must document the 
treatment process. (e.g., controls such as 
time, temperature, and turnings were 
achieved).

If made off-farm, you must get 
documentation of the treatment process 
annually. 
• Verification of using a scientifically 

valid process to treat the product 
• Verification it was handled / stored in 

a way that protects against 
contamination.

Must be reviewed, dated, and signed by a 
supervisor.



(Produce Safety Alliance, 2020)



Rule Review
You don’t always have to sanitize when 
you clean – it is up to your best 
judgment, but it is always a good idea. 

1
You must establish records and document 
the cleaning and sanitizing of tools and 
equipment used in covered activities on the 
farm. 

Must be reviewed, dated, and signed by a 
supervisor.

Equipment, Tools, Sanitation Records (Subpart L) - § 112.140(B)(2)

(Produce Safety Alliance, 2020)



ADDITIONAL RESOURCES 

On-Farm Readiness Review (OFRR) is a collaborative project between 
the University of Idaho and the Idaho State Department of Agriculture 
intended to help prepare farmers for compliance with the PSR.

On-Farm Readiness Reviews:

 Assist farmers with understanding how the PSR applies to their 
operation.

 Are voluntary, non-regulatory reviews to prepare farmers for 
regulatory inspections if they are covered by the PSR.

 Provide specific educational tools to individual operations on how 
to comply with the PSR.

 Contact Lu Hauger at Lhauger@Uidaho.edu for more information

ON-FARM READINESS REVIEW 

UI EXTENSION PRODUCE SAFETY WEBSITE 

Training videos

Templates for documentation

Produce Safety Newsletter

Webinars 

Spanish resources

Free on-farm resource online 
ordering 

https://www.uidaho.edu/extension/food-safety-for-produce-growers

mailto:Lhauger@Uidaho.edu
https://www.uidaho.edu/extension/food-safety-for-produce-growers


Ariel Agenbroad
Area Extension Educator
Community Food Systems and 
Small Farms

Colette DePhelps
Area Extension Educator
Community Food Systems

Lu Hauger
Associate Extension Educator 
Commercial Produce Safety

Casey Monn
FSMA Program Manager
Idaho State Department of 
Agriculture

PSR live Q&A with:



Ariel Agenbroad – Ada County 
Area Extension Educator
Community Food Systems and 
Small Farms
208-287-5900
ariel@uidaho.edu

Colette DePhelps – Moscow 
Area Extension Educator
Community Food Systems
208-885-4003
cdephelps@uidaho.edu

Lu Hauger – Boise 
Associate Extension Educator
Commercial Produce Safety
208-364-4579
lhauger@uidaho.edu

Casey Monn – Boise 
FSMA Program Manager
Idaho State Department of 
Agriculture
208-332-8698
Casey.Monn@ISDA.IDAHO.GOV

Thank you for all that you do. 

mailto:ariel@uidaho.edu
mailto:cdephelps@uidaho.edu
mailto:lhauger@uidaho.edu
mailto:Casey.Monn@ISDA.IDAHO.GOV
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