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HOUSEKEEPING
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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
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Type in questions
for speakers (or
for help with
viewing & sound)
into question box
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Handouts are
available to
download on
your computer
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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?

Do you grow, harvest, pack, or hold

any produce o1 your farm?

Produce includes fuils, vegetables
mushrooms, sprouts, Iree nuts, and
herbs. you meet e requirements
Qualified Exemption
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Food Safety for Produce Growers

Resources and information for produce growers impacted by the Food Safety Modernization Act and the Produce

Safety Rule.

Produce Safety Rule

LEARN MORE e

Learning Tools

Education & Training

Training Resources
in Spanish

Ver todos los recursos de
capacitacion en espafiol

NEXT —

VISITISDA wd

Ul Extension and ISDA have partnered to create a variety of online and hard copy resources to help produce
growers navigate the Food Safety Modernization Act and the Produce Safety Rule. What other resources would
be helpful for you in your operation? Let us know by filling out the online Produce Growers feedback form.

Training videos

Idaho State Department of Agriculture and University of Idaho Extension have partnered to create training videos
that illustrate several important key aspects of the Produce Safety Rule. These videos were provided to those
who attended a Produce Safety Alliance Training.

B
Idaho Produce Safety Video Series

Part 1 — Introduction to the FSMA,
Produce Safety Rule

About Exemptions

Idaho Produce Safety Video Series

Part 2 — Idaho Produce Safety
Recordkeeping

Information for Qualified-Exempt or Exempt Growers

Not all growers are fully subject to the FSMA Produce Safety Rule (PSR)
various exemptions exist for some growers depending on what they

grow, whether it is processed, how much they sell, and whom they sell to.
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Idaho Produce Safety Video Series

Part 3 — Recordkeeping
Agricultural Water

Related links

Decision Tool questionnaire

Forms on ISDA


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

IMPORTANT PSR DATES

Business Size

All other businesses (>$500K) 1/26/17

Small businesses (>5250K-500K)2 1/26/18 1/28/19 1/26/23 1/1/2020 1/26/16
Very small businesses (>525K-250K)* 1/28/19 1/27/20 1/26/24

* According to the Proposed Bulg issued 9/13/17, Compliance dotes for Subpart E, Agricultural Water, allow an odditional four years.

? A form eligibie for o quolified exemption must notify consumers as to the compiete business oddress of the form where the food is grown, harvested, pocked, and held.
1 A form is & small business if on a rolling bosis, the ovweroge annual monetary value of produce sold during the previous J-year period is no more than 5500,000.

4 A form is @ very small business if on a rolling basis, the overoge annual monetary value of produce sold during the previous J-year panod is no more thon 5250,000.

Before the complionce dote, every covered farm that does not gualify for an exemption must have o supervizor (such os o farm owner/operctor] complete a standardized
food safety troining program. You con find out more about food safety training from the Produce Safety Allionce. https://producesafetyaliionce cormell edu/training

Revised 10,/09/17

Business Size Dates for Inspection
All other businesses (>S500K) 2019
Small businesses (>$250K-S500K) 2020

Very small businesses (>$25K-5250K) 2021



FSMA INSPECTIONS IN IDAHO | 2019

Total

Farms

Of the 45 inspected farms... inspected
0 0, o 0 Primary
29 A) 61A) 54/) 71%’ Farms
of those with
had an with an observations had no
observation observation corrected observations
had multiple observations
observations on site

Mixed-
Type Farm
9 ISDA 2019

The Biggest Non-compliance Sections
Subpart D - Health and Hygiene - 6 Observations
Subpart L - Equipment, Tools, Buildings, and Sanitation - 19 observations

Subpart O - Records - 2 observations

What does it mean a condition is observed that is in violation of the
to have an observation? FDA's requirements



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

When and how do | document an activity?

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.




SECTION REVIEW - RECORDS

Other important record information

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.

A
ey

Idaho Produce Safety Video Series
P »l o) 007/1256

Idaho Produce Safety Series Part 2- Idaho Produce Safety Recordkeeping


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 ( )

Personnel Qualifications and Training ( )
Agricultural Water ( ) — four-year compliance extension
Biological Soil Amendments of Animal Origin ( )

Equipment, Tools, Buildings and Sanitation ( )




Exemption Records (Subpart A)- § 112.2

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.

You must keep a document with

_ ” Rule Review
the produce stating that it is “not « Apply with the Idaho State Department of
processed to adequately reduce Agriculture including this documentation to

maintain exemption.

the presence of microorganisms . Forms:

of public health significance.”

You must get written assurance

) If your buyer does not process your
from the buyer that produce will y y P y

produce themselves, you must get

be processed to adequately verification from them that a buyer
reduce the presence of subsequent to them will adequately
microorganisms of public health RS

significance.


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

Exemption Records - § 112.2 - Idaho Exemption Application

IDAHO STATE DEPARTMENT DF 5. Was the average annual monetary value of all food (as defined in § 112.3(c)) the farm soid during the 3-
AGRICULT[]RE FSMA PRODUCE SAF‘ETY calendar year period preceding the current calendar year less than $500,000. Ows Owo
T
VERIFICAT ION FORM 6. Do you receive any 3rd party audits? [Jves [Jno i yes, which audit?
Phone: Emuail: *For each question below check the boxes and/or fill in the information that applies to your operation.
Mailing Address: *If your produce is sold to retail, farmers markets, farm stands, large distributor, or other, please check all that
Sireet City State Zip Code apply and write the percentage of sales to each.
OO ) Dir 0:00% 000
Name of Farm: Farm Phone: [ Reeeail ® [ Farm Stand s % [ Datibutor = [Ocza %
Foires - Acleluician *Are you - [] Growing [] Harvesting [ ] Packing [} Hakding [ Other please explain)
Street City Siate Zip Code

Check box for ) *Ag Water Source [ Ground [] Surface [ Pubiic *Irrigation Method [Joip [ sprnier [] Furrow
covernge (if known):  [] ot Covered ] Qualiiied Exempt [] commerciai Exemption [ ] Covered ] Linknown
What covered commodities do you grow, harvest, pack or hold? Check all that apply. . .

[ appres O cucusasens OJeeex [ Peacvizs [] raseaennes Approximate total acreage

O apricors [ caruc O werruce [ peas O scawvions

O auackeernes [ craees O meons [ pears [ semvacw *Approximate acreage of covered commodity grown

[] BLuesermiEes [ raenas [ susrroans [ pepeers [ sTrawsERRiEs

[ casmace [ Huckaeserpies [ mecTammes O eums O sunamier squack

[ criarp O] oue O omons [ mapesk [ romarces *What are your start and end dates for the following activities?

[] cHenRies [ omHERmwrise in beiow)

Planting to Harvesting to Packing to

“Far each guestion below eheck the baxes that apply to your operation. Additional ©smments

1. Is 100% of the produce on your farm produced for personal consumption on your farm, or produced for
consumption for another farm under the same management? s [Owno

2. Does your produce receive commercial processing (kill step - pasteurization, dehydrating, ect...) that

adequately reduces the presence of microorganisms of public health significance? Clvs Owe Qualified exempe farms need 1o annually
*If YES, please note that to obtain a commericial processing exemption you will need to obtain written assurance review farm sales records, complete this
from the processor as outlined in § 112.2(b)(2)(3) Signature: form and submit to ISDA for exemprion
3. Size of your operation (in terms of the previous 3-calendar year period preceeding the current year, the consideration

average annual monetary value of produce sold)  [T] «s2s.000 [] s2s.000-s250.000 [ s250000-4500.000 [ »$500.000 Title: Date:

[Please use enclosed "Average Annual Produce Sales Worksheet” to assist with this calculation.)

4. During the previous 3-calendar year period preceding the current year, did the average annual monetary value el e Dote Recetvor: SE— Towie Revsewne:

of the food (as defined in § 112.3(c)) the farm sold directly to qualified end-users exceed the average annual z .

monetary value of the food the farm sold to all other buyers?(LE. Qualified End-User being as such: Direct to X ",' N Paperynik revicwod mdin disoropmios Revicwed By

Consumer, Restaurant, or retall establishment. All qualified end-users must be within the same state or Indian if No, provide comment.

Reservation, or no more than 275 miles from your operation.) Food: (1) articles used for food or drink for man or
other animals, (2) chewing gum, and (3) articles used for components of any such article, and includes seeds and Send form to ISDA FSMA Produce Program Emal
beans used to grow sprouts (as defined in 201(f) Food Drug Cosmetic Act.) (Please see Qualified Exempt PO BOX 7249

Worksheet to assist with calculations. ) Orvs QOwo Bowse, IDBIT0HT7 Phone: (208) 332-8500
This pbibicatm s fide fomsbibe by Uamnt Niber 91

WHIHH | s the biho Sate Dpartmest of Agriculiare ks contents ar sl e repuasdlry of ihe wshor
ko ol g naiby el e il ien of the FIDA

Page 1of 2 Page 20f2



Qualified Exemption Records (Subpart A)- § 112.7

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

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.

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.

Forms:


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

Qualified Exemption Worksheet

**=This form is for vour use only fo assist in calcnlating produce sales. Please do not refurn this
orm to ISD4.*%*

Qualified Exemption from the Produce Safety Rule (PSR)

|Haw to find your Total Average Annual Food Sales to qualified end-nsers:

Sales receipts or records reflacting total food sales te qualified end-nsers over the previous thrae (3)

calendar years:
= - - 3 — Total Average
Year 1 lrl?"g 53};’-“ Year 2 117";"3 5“31“ Year 3 f;"g 53:5 Annual Food Sales Calculate total average
to qualified end- to qualified end- to qualified end- to qualified end- L
users =+ users users 3= nsers food sales to quallfled
$ 0.00 end-users over three
[How to find vour Total Average Annnal Food Sales:

| years.
Sales receipts or records reflecting total food sales over the previous three (3) calendar years:
Total Average Calculate your total
Year 1 Food Sales Year 2 Food Sales Year 3 Food Sales Annual Food Sales
_|_ L

NN average food sales

$ 0.00 over three years.

. . . . ust be unaer (o]
Must be under $500k t

*Food: means (1) articles used for food or drink for man or other animals, (2) chewing gum, and (3) lify)

articles used for components of any such article, and includes seeds and beans used to grow sprouts. quality

|Hmr to find your Percentage of Food Sales fo qualified end-users:

*Qualified end-users are consumers of food or restaurants or retail food establishments that are in the
same state or Indian reservation as the farm that produced the food. or not more than 275 miles from
such farm. Both of the following requirements must be met for qualified exemption: (1) more than 50%

of vour average annual food sales are to qualified end-users and (2) annual food sales are less than
$500.000. 21 CFR §112.5 (a)(1)(2)

To be eligible for a qualified exemption and modified requirements, more than half of vour average
annual food sales must be sales to a qualified end-user and total food sales cannof exceed $500,000
during a calendar year.

Average Annual

Food Sales to Total Average
qualified end-users [ | Annual Food Sales
(3 - years)

$000 || %000 | 100 - 0.00

Thus publication was made possible by Grant Number STT18FD005916 from the Idaho State Department of Agriculinre. Its contents are
solely the responsiality of the authors and do not neceszanly reprezant the official views of the FDA.

Percent of sales to
qualified end-user

Calculate what
percentage of sales went

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




Qualified Exemption Records - § 112.7 Idaho Application

IDAHO STATE DEPARTMENT DF 5. Was the average annual monetary value of all food (as defined in § 112.3(c)) the farm soid during the 3-
AGRICULT[]RE FSMA PRODUCE SAF‘ETY calendar year period preceding the current calendar year less than $500,000. Ows Owo
T
VERIFICAT ION FORM 6. Do you receive any 3rd party audits? [Jves [Jno i yes, which audit?
Phone: Emuail: *For each question below check the boxes and/or fill in the information that applies to your operation.
Mailing Address: *If your produce is sold to retail, farmers markets, farm stands, large distributor, or other, please check all that
Sireet City State Zip Code apply and write the percentage of sales to each.
OO ) Dir 0:00% 000
Name of Farm: Farm Phone: [ Reeeail ® [ Farm Stand s % [ Datibutor = [Ocza %
Foires - Acleluician *Are you - [] Growing [] Harvesting [ ] Packing [} Hakding [ Other please explain)
Street City Siate Zip Code

Check box for ) *Ag Water Source [ Ground [] Surface [ Pubiic *Irrigation Method [Joip [ sprnier [] Furrow
covernge (if known):  [] ot Covered ] Qualiiied Exempt [] commerciai Exemption [ ] Covered ] Linknown
What covered commodities do you grow, harvest, pack or hold? Check all that apply. . .

[ appres O cucusasens OJeeex [ Peacvizs [] raseaennes Approximate total acreage

O apricors [ caruc O werruce [ peas O scawvions

O auackeernes [ craees O meons [ pears [ semvacw *Approximate acreage of covered commodity grown

[] BLuesermiEes [ raenas [ susrroans [ pepeers [ sTrawsERRiEs

[ casmace [ Huckaeserpies [ mecTammes O eums O sunamier squack

[ criarp O] oue O omons [ mapesk [ romarces *What are your start and end dates for the following activities?

[] cHenRies [ omHERmwrise in beiow)

Planting to Harvesting to Packing to

“Far each guestion below eheck the baxes that apply to your operation. Additional ©smments

1. Is 100% of the produce on your farm produced for personal consumption on your farm, or produced for
consumption for another farm under the same management? s [Owno

2. Does your produce receive commercial processing (kill step - pasteurization, dehydrating, ect...) that

adequately reduces the presence of microorganisms of public health significance? Clvs Owe Qualified exempe farms need 1o annually
*If YES, please note that to obtain a commericial processing exemption you will need to obtain written assurance review farm sales records, complete this
from the processor as outlined in § 112.2(b)(2)(3) Signature: form and submit to ISDA for exemprion
3. Size of your operation (in terms of the previous 3-calendar year period preceeding the current year, the consideration

average annual monetary value of produce sold)  [T] «s2s.000 [] s2s.000-s250.000 [ s250000-4500.000 [ »$500.000 Title: Date:

[Please use enclosed "Average Annual Produce Sales Worksheet” to assist with this calculation.)

4. During the previous 3-calendar year period preceding the current year, did the average annual monetary value el e Dote Recetvor: SE— Towie Revsewne:

of the food (as defined in § 112.3(c)) the farm sold directly to qualified end-users exceed the average annual z .

monetary value of the food the farm sold to all other buyers?(LE. Qualified End-User being as such: Direct to X ",' N Paperynik revicwod mdin disoropmios Revicwed By

Consumer, Restaurant, or retall establishment. All qualified end-users must be within the same state or Indian if No, provide comment.

Reservation, or no more than 275 miles from your operation.) Food: (1) articles used for food or drink for man or
other animals, (2) chewing gum, and (3) articles used for components of any such article, and includes seeds and Send form to ISDA FSMA Produce Program Emal
beans used to grow sprouts (as defined in 201(f) Food Drug Cosmetic Act.) (Please see Qualified Exempt PO BOX 7249

Worksheet to assist with calculations. ) Orvs QOwo Bowse, IDBIT0HT7 Phone: (208) 332-8500
This pbibicatm s fide fomsbibe by Uamnt Niber 91

WHIHH | s the biho Sate Dpartmest of Agriculiare ks contents ar sl e repuasdlry of ihe wshor
ko ol g naiby el e il ien of the FIDA

Page 1of 2 Page 20f2



Personnel Qualification Records (SubpartC) - § 112.30

Worker Training Record Template

° Training records must include
 Date of training
 Topics covered Topics Covered:
i The names Of |nd |V|d ua |S trai ned Training materials: Please attach any printed materials related to the training. Also reference any

relevant SOPs or sections of the farm food safety plan that apply.

Name and address of farm: Date:

Trainer: Training time:

Must be reviewed, dated, and signed Employee Name (please prin) Employss Signature
by a supervisor. 1.
2.
3.
4.
Rule Review 5.
Examples of required trainings: 6.
 Hygiene and health ;
 Food safety N
* Recognizing and not harvesting
contamination >
* Inspecting and correcting problems with 10
equipment 1.
12
See §112.22 for the full list of requirements Reviewed by: Title: Date:

(Produce Safety Alliance, 2020)



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

The findings of water system Rule Review
inspections At least once annually, you must inspect

all agricultural water systems, to the
extent they are under your control.
112.42(a)

Does not require supervisor review

Water System Inspection Record Template ,
(Produce Safety Alliance, 2020)

Name and address of farm:

See farm policy for specific water distribution system inspection procedures.

Date Time Water Source andior Observations Corrective Actions Taken Initials

Distribution System

Well casing in good shape, backflow
prevention device in place, no broken pipes

4/22/16 7:00 AM Well 1, north field None EAB

Introduced swan decoys. Will
4/22/16 9:00 AM Pond, south field Significant geese presence monitor 4 EAB

Reviewed by: Title: Date:

FSMA PSR reference § 112.50(b)(1) Confidential Record



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

° Water treatment monitoring Rule Review
Water treatment carried out under §

112.43(b) must be documented.

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

(Produce Safety Alliance, 2020)

Water Treatment Monitoring Record Template

Name and address of farm:

Please see the food safety plan for overall water treatment procedures.

Date Time Water pH T Water Turbidity Sanitizer Corrective Action Needed Initials
emperature (name & rate) (yes or no)
- NaOCI Yes - pH was too high, added citric
10/14/16 8:35 am 85 65° F 25NTU 75 pprm acid: refested —pH 7.0 EAB
10/14/16 12:00 pm 7.0 72°F 47 NTU NaOGI no EAB
55 ppm

*Not all of the above factors may need to be recorded. Refer to the product’'s EPA label for specific use instructions.

Reviewed by: Title: Date:

FSMA PSR reference § 112.50(b)(4) Confidential Record



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

e Water die off corrective measures taken  Rule Review
for water that does not meet the water You must document corrective measures
quality profile required in the rule taken in accordance with § 112.45(b) to
demonstrate the needed number of dates to

@ Must be reviewed, dated, and signed by a achieve an acceptable die-off and the interval
supervisor. ’ ’ between the last watering and harvest.

(Produce Safety Alliance, 2014)
Agricultural Water Die-Off Corrective Measures Record Template

Name and address of farm:

EXAMPLE
Water source: Water source: Southwest pond
Current calculated GM: CFU/100 mL water Current Calculated GM: 190 CFU/100 mL water
Current calculated STV: — CFUA00 ml water Current Calculated STV: 690 CFL/100 mL water
Calculated Interval®: . Days Calculated Interval: 1 days (0.5-og)
Adjusted GM: — CFUMO0O0 mL water Adjusted GM: 60 CFLI00 mL water
Adjusted STV: _ CFUM0O0mL water Adjusted STV: 220 CFU/100 mL water
Field Crop Date and time of beginning of Date and time o_f en_d of last Time interval _s.inc_:e last | Harvest §_upervisor
crop harvest water application water application Initials
2A Cortland Apple 9/23/2016, 1:.00 PM 9/21/2016, 4:00 PM 2 days DMP
2A Cortland Apple 9/25/2016, 10:00 AM 9/21/2016, 4:00 PM 4 days DMP

* Attach documentation to support calculations (e.g. the Ag Water Excel Tool at wefs.ucdavis.edu). If a die-off rate other than the specified 0.5 log/day in
§ 112.45(b)(1) is used, include documentation supporting the alternative die-off rate as required by § 112.50(b)(8)

Reviewed by: Title: Date:

FSMA PSR reference § 112.50(b)(6) Confidential Record



Other Agricultural Water Records and Compliance § 112.50(B)

)

All other businesses (>$500K) 1/26/22
Small businesses (>5250K-500K)3 1/26/23
Very small businesses (>$25K-250K)* 1/26/24

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)

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

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

Rule Review

“Of animal origin” means in whole or in part, of
If made on-farm, you must document the materials of animal origin, such as any
treatment process. (e.g., controls such as combination of:
time, temperature, and turnings were * Mmanure
achieved). non-fecal animal byproducts
animal mortalities
table waste

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.




Compost Treatment Record Template

Name and address of farm:

Type of compost methodWifLﬂ‘O_'-’[___

Date piled: 9-75-2016

Date finished:

Row number:

List all ingredients added to compodgtoultry litter, kitchen scraps, dried leaves, straw

Use this record for on farm composting. Record the date piled, turning dates, and the temperatures maintained. Use one sheet for each pile or row.

Date Turned Temp/Time Test Area 1 Temp/Time Test Area 2 Temp/Time Test Area 3 Temp/Time Test Area 4 Initials
9-25-2016 135 F/ 2:00 PM 138 F/2:01 PM 140 F/ 2:03 PM 135 F/ 2:04 PM EAB
9-26-2016 137 F/ 2:15 PM 137 F/2:18 PM 138 F/ 2:19 PM 137 F/ 2:25 PM EAB

Proper compost production requires a minimum temperature of 131°F be maintained for 3 days using an enclosed system OR a temperature of at least
131°F for 15 days using a windrow system, during which the materials must be turned 5 times (FSMA Produce Rule. 2015. Rule 21 CFR part 112.54(b)).

Reviewed by: Title: Date:

FSMA PSR reference § 112.60(b)(2) Confidential Record

(Produce Safety Alliance, 2020)



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

You must establish records and document
the cleaning and sanitizing of tools and Rule Review

equipment used in covered activities on the You don’t always have to sanitize when

farm.

you clean - it is up to your best

@ Must be reviewed, dated, and signed by a judgment, but it is always a good idea.

supervisor.

Cleaning and Sanitizing Record Template

Name and address of farm:

(Produce Safety Alliance, 2020)

List the date, time, tool or equipment name, and method for each cleaning or sanitizing activity.

Cleaned

sanitized rinsed, sanitized with 150 ppm NaOCI)

List andlor Cleaned
Date Time tools/equipment . Method used By
Sanitized? M
(initials)
10/11/16 10:07 AM Harvest tools cleared See Cleaning SOP (Removed dirt wirgn{;rg)sh, washed with detergent, rinsed, air EAB
cleaned See Dump Tank Cleaning and Sanitizing SOP (drained tank, washed with detergent,
10/11/16 10:30 AM Dump Tank and . ' EAB

Reviewed by: Title: Date:




ADDITIONAL RESOURCES

ON-FARM READINESS REVIEW

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 for more information

Ul EXTENSION PRODUCE SAFETY WEBSITE

Training videos Spanish resources
Templates for documentation Free on-farm resource online
orderin

Produce Safety Newsletter g

Webinars


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

Unive!'si
Extension

tyofldaho

DAHO

| STATE DEPARTMENT
OF AGRICULTURE

|

PSR live Q&A with:

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




Thank you for all that you do.

FSMA PRODUCE SAFETY
WEBINAR SERIES

Mondays in April @ 10 am PST | 11 am MDT

April 6

Creating hygienic habits on the farm
April 13

Sanitation basics under the PSR
April 20

Simplifying recordkeeping

Ariel Agenbroad — Ada County 1# 1\, Colette DePhelps — Moscow
Area Extension Educator . 41 Area Extension Educator

Community Food Systems and Q& Community Food Systems

Small Farms - W 208-885-4003
208-287-5900

Casey Monn - Boise
FSMA Program Manager
Idaho State Department of

Lu Hauger — Boise
Associate Extension Educator
Commercial Produce Safety
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208-364-4579 <8 208-332-8698



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

	Simplifying Recordkeeping 
	Housekeeping 
	Slide Number 3
	Slide Number 4
	FSMA inspections In Idaho | 2019
	PSR Subpart O
	Section Review – Records
	Section Review – Records
	Section Review – Records
	Section Review – Records
	Exemption Records (Subpart A) - § 112.2
	Exemption Records - § 112.2 – Idaho Exemption Application
	Qualified Exemption Records (Subpart A) - § 112.7
	Slide Number 14
	Qualified Exemption Records - § 112.7 Idaho Application
	Personnel Qualification Records (Subpart C)  - § 112.30
	Agricultural Water Records Subpart (E)  - 112.50(b)
	Agricultural Water Records Subpart (E)  - 112.50(b)
	Agricultural Water Records Subpart (E)  - 112.50(b)
	Other Agricultural Water Records and Compliance § 112.50(b) 
	Biological Soil Amendments Records (Subpart F) - § 112.60(b) 
	Slide Number 22
	Slide Number 23
	Additional Resources 
	Slide Number 25
	Slide Number 26

