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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


Produce Safety Rule Resource Links

University of Idaho Extension Produce Safety website
UI Produce Safety Rule Online Decision Tool – How does this affect me? 
Recordings of past webinars and videos
On-Farm Readiness Review sign-up
Information for Qualified-Exempt farms
UI Produce Safety Newsletter subscription
Idaho State Department of Agriculture FSMA website
FSMA forms and worksheets
Cornell Produce Safety Alliance website
Produce Safety Alliance Grower Course information – online course list 
FDA FSMA website
CFR - Code of Federal Regulations Title 21
FSMA Rules and Guidance for Industry

https://www.uidaho.edu/extension/food-safety-for-produce-growers/food-safety-modernzation-act
https://uidaho.co1.qualtrics.com/jfe/form/SV_8D1ucSlEeq749AF
https://www.uidaho.edu/extension/food-safety-for-produce-growers/education/learning-tools
https://www.uidaho.edu/extension/food-safety-for-produce-growers/education/on-farm-readiness-review-signup
https://www.uidaho.edu/extension/food-safety-for-produce-growers/food-safety-modernzation-act/exemptions
https://www.uidaho.edu/extension/food-safety-for-produce-growers/education/subscribe
https://agri.idaho.gov/main/inspections/fsma-main/
https://agri.idaho.gov/main/inspections/fsma-main/fsma-resources/FSMA-forms/
https://instituteforfoodsafety.cornell.edu/resources/fsma/produce-safety/
https://producesafetyalliance.cornell.edu/training/grower-training-courses/upcoming-grower-trainings/
https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/food-safety-modernization-act-fsma
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?CFRPart=112
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-rules-guidance-industry#guidance


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 L
Equipment, Tools, Buildings, and Sanitation



SECTION REVIEW – SANITATION BASICS   

Cleaning and Sanitizing 
 You must maintain, clean, and when necessary and 

appropriate, sanitize all food contact surfaces of equipment 
and tools used in covered activities as frequently as 
reasonably necessary to protect against contamination.

 Equipment and tools must be cleaned before they are 
sanitized.

 If you use a sanitizer, you must use an appropriate sanitizer in 
accordance with the label guidelines – PSA guidelines 
handout 

 Vehicles used for transporting covered produce must be 
adequately cleaned before use in transporting covered 
produce and adequate for transporting.

 If you use packing materials, you must use products that are 
adequate for their intended use, which includes being 
cleanable (if reused) or designed for single use. Materials 
must be unlikely to support growth or transfer of bacteria.



SECTION REVIEW

Maintaining Equipment | Storage 
 Equipment and tools must be stored and maintained to 

protect covered produce from contamination.

 You must also maintain and clean all nonfood contact 
surfaces of equipment and tools.

 inspecting for chipping paint, peeling tape, loose 
bolts, debris build up, etc. 

Growing Covered and Non-Covered Produce 
 Equipment must be adequately cleaned, and when 

appropriate, sanitized when switching from non-
covered (excluded) to covered produce. 

 Designate equipment, resources permitting

 Keep covered produce separate from non-covered 
(excluded) produce, except when they are placed in the 
same container for distribution.



SECTION REVIEW

Waste Management
 Trash, litter and waste must be appropriately 

disposed of to prevent contamination of 
produce and Agricultural water. 

 Trash must also be emptied on a regular basis 
to minimize pests.

 This includes the removal of trim, culls and 
wastewater

Employee Training 
 Inspecting equipment and correcting 

problems that may arise 

 Dropped covered produce 

 Don’t harvest contamination 

Pest Management 

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

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


Outcome

Observation Example
An inspector observes an 
employee use a tool to stab a 
dropped piece of produce off the 
ground to throw it away. The 
employee did not clean said tool 
afterward. 

112.123(b)(2) - equipment and tools must be stored and maintained to protect 
covered produce from contamination
112.123(d)(1)  - you must maintain and clean food contact surfaces of tools 

Dropped produce that has come 
in contact with the ground has 
now come in contact with the 
tool with no cleaning step 
afterward. 

Tools aren’t being sanitized at the necessary intervals 1. 

Rule Review:
• You must protect produce from 

becoming contaminated and from 
known contaminants. 

• Tools must be cleaned and (when 
necessary) sanitized when a 
potential contaminant is introduced.

Dropped Covered Produce: 
Cannot be harvested, but potential 
contamination was not entirely 
controlled for in this situation.  

What can non-compliance look like regarding sanitation?
(And how can I fix it?)



ARE YOU USING THE RIGHT SANITIZER?
NOT ALL PRODUCTS ARE CREATED EQUAL 

Refer to the Produce Safety Alliance 
handout*

Look for EPA registration numbers on 
the bottle in order to identify a product 

Only use products labeled for use on 
non-porous food contact surfaces 

The recommended sanitizer to use is 
Clorox® Regular Bleach₂, which is safe 
for fruit and vegetable use

Look out for labels that are specialty 
bleaches – they are not food grade  

 Scented, colored, enhanced stain 
removal varieties, etc. 

*Produce Safety Alliance, Introduction to Selecting an 
EPA-Labeled Sanitizer (2018).



Label Information Tool 



Outcome

Observation Example
An inspector observes hoses 
strewn in various places on the 
property, one of which is piled up 
adjacent to a runoff drain.  

112.123(b)(2) equipment and tools must be stored and maintained to protect 
covered produce from contamination

Tools are not being stored as to 
protect from the potential spread 
of contamination and may also 
create a harborage point for 
wastewater runoff, affecting 
proper drainage. 

Tools are being inappropriately stored2. 

Rule Review

• Store equipment and tools in a way that 
protects them from becoming contaminated or 
spreading contamination.

• Hoses, rakes, shovels and other tools and 
equipment should be stored off the ground, out 
of the dirt and away from standing water.

• It is best to have designated places for tools 
(i.e. onion topping knives) and a cleaning 
schedule to ensure maintenance.

• Wedging tools with exposed food contact 
surfaces into conveyer belts, pant pockets, 
cement walls, buckets, etc., for temporary 
storage only creates more food contact 
surfaces to we wary of. 

What can non-compliance look like regarding tool storage?
(And how can I fix it?)



What can non-compliance look like regarding waste?
(And how can I fix it?)

Outcome

Observation Example
An operation has bottles, 
wrappers, cans, water 
bottles, etc. spread 
throughout the property. 

112.132 you must provide appropriate disposal of trash, minimize the potential to 
attract pests, protect against contamination of covered produce.

Trash can become a 
pathogenic hazard in 
areas where covered 
produce is present. 

Trash is not being adequately managed or disposed of 3. 

Rule Review

• Trash accumulation can become a 
pathogenic risk, a drainage barrier, and a 
working hazard due to tripping.

• Do not throw trash on the ground and 
remove waste from the field, ditches, 
packinghouse, etc., whenever it is present. 

• This includes monitoring and maintaining 
culled produce, trim, and dropped produce, 
which can become a harborage / attractant 
for pests. 

• Empty trash on a regular interval and 
prioritize use of trash cans with lids when 
stored outside. 



Outcome

Observation Example
A building has dead animals, 
nesting birds, and bird feces on 
the ground. The building is used to 
store food contact surfaces such 
as crates and tools. 

112.128  You must take measures necessary to protect covered produce, contact surfaces, packing material. Enclosed 
buildings must take measures to exclude pests.
112.126  You must implement measures to prevent contamination of your covered produce and food contact surfaces 
in your building, as appropriate, considering the potential for such contamination through: floors, walls, ceilings, 
fixtures, ducts, or pipes; and drip or condensate.

Dead birds (as well as live birds) 
present pathogenic risks to food 
contact surfaces and produce. 

This operation has not established 
pest management nor removed 
deceased birds.

You have a fully-enclosed building and no pest management5. 

Rule Review
You must take steps to deter pests and /or exclude 
pests in fully-enclosed buildings: 

For fully-enclosed buildings: you must take 
measures to exclude pests from your buildings

• Set and monitor traps
• (Optional) Create an SOP to monitor them 

weekly (or more)
• SOPs should also detail the process to 

remove deceased pests and sanitize 
affected areas

For partially-enclosed buildings: you must take 
measures to prevent pests from becoming 
established in your buildings 

• i.e. using screens or by monitoring for the 
presence of pests and removing them 
when present

What can non-compliance look like regarding pests?
(And how can I fix it?)



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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