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This webinar will discuss the food safety risks associated with fresh 
produce, safe handling of fresh produce, and good agricultural 

practices and their implication for the foodservice operator. 



1. Understand the risk involved with serving fresh produce and 
produce from local sources.

2. Describe best practices for handling fresh produce.  

3. Explain Good Agricultural Practices and Good Handling Practices. 

4. Describe Good Agricultural Practices and their application in your 
foodservice system. 

5. Identify resources for employee training.  



• Produce presents unique risks
• Lack of cooking step prior to service
• Many opportunities for potential contamination
• Increasing use of produce 
• Increasing use of fresh cut produce

• Employee handling practice can reduce risks



• Salmonella outbreak linked to 
onions

• Illnesses: 892
• Hospitalizations: 183
• Deaths: 0

All recalled onions were supplied by 
ProSource Produce LLC and Keeler 
Family Farms and imported from the 
State of Chihuahua, Mexico, between 
July 1, 2021, and August 31, 2021.
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Source: National Outbreak Reporting System (NORS)
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21%

10%

54%

Salmonella enterica Escherichia coli, Shiga Toxin-producing Norovirus



Stem Vegetables
11.1%

Green onions
3.3%
Herbs
6.7%

Leafy greens
25.6%

Melons
15.5%

Tomatoes
18.9%

Others
11.1%

Unknown
7.8%

Source: CORE Outbreak Database, FDA Coordinated Outbreak Response and Evaluation Network (CORE) Internal dataset, 1996-2010



Produce Number of Outbreaks

Number of 
Outbreaks

Due to Fresh-cut
Percent due to 

Fresh-cut

Leafy Greens 25 14 56.0

Tomatoes 14 5 35.7

Melons 12 2 16.7

Total 51 21 41.2

Fresh-cut produce: fresh produce that has been processed by peeling, slicing, 
chopping, shredding, coring, trimming, or mashing, with or without washing or other 
treatment, prior to being packaged for consumption.

-FDA CFSAN



• Cold Chain Management
oReceiving 
oStorage
oPreparation
oService

• Traceability 

• Cleaning and Sanitizing

• Personal Hygiene

• Training



• Avoid using whole melons with 
visible signs of decay or damaged 
rinds.

• Wash the outer surface of the 
melon thoroughly

• Display cut melons for a maximum 
of 4 hours without being kept cool 

• Mark the date on refrigerated cut 
melons



• Do not wash tomatoes in cold water –
use temperatures that are 10°F 
warmer than the tomato

• Ensure whole tomatoes are free from 
soil and skin damage

• Hold tomatoes at 41°F or below after 
cutting

• Mark the date on refrigerated cut 
tomatoes

• Do not store cut tomatoes in direct 
contact with ice or water.



• Do not use leafy greens with 
visible signs of decay or 
damage

• Do not rewash packaged 
produce labeled “ready-to-eat,” 
“washed,” or “triple washed.”



• Due to the increasing 
number of illnesses 
associated with eating raw 
sprouts, the FDA has 
advised to not eat raw 
sprouts. 

• All sprouts should be cooked 
thoroughly before eating to 
reduce the risk of illness.



• Purchase from reputable 
suppliers

• Ensure the temperature of fresh-
cut produce (i.e., sliced, diced, or 
chopped) is 41°F or below upon 
delivery.





• Good Agriculture Practices generally relates to 
the farm review and field harvesting or field 
packing operation.

• Good Handling Practices generally relates to the 
packing house /storage and handling operation.



• 1998 - FDA and USDA issue “The Guide to Minimize Microbial 
Food Safety Hazards for Fresh Fruits and Vegetables”

• Wholesalers want assurance

• Shippers and Growers approach USDA to develop an audit 
system

• Result: GAP/GHP Audit system was developed by USDA and 
FDA



• These programs are used across the 
country for all commodities and 
recognized by most industry groups.

• USDA’s Audit program is based on 
established scientific principles and 
verifies adherence to the Food Drug 
Administration’s (FDA) guidance 
document

• Published in October 1998



• Required by some buyers

• Enhances marketability

• Good business practice





• Part 1: Farm Review

• Part 2: Field Harvesting & Field Packing

• Part 3: House Packing

• Part 4: Storage and Transportation

• Part 5: Wholesale Distribution/Terminal Warehouse

• Part 6: Preventative Food Security Procedures

**Traceback questions have been incorporated into each 
component.**



• Part 1: Farm Review
• Water 
• Manure
• Animal/Wildlife 
• Land Use 



Water

• May be contaminated by a variety of 
biological and chemical hazards.

• Such as bacteria, viruses, domestic 
waste, heavy metals, synthetic or 
organic chemicals. 



Manure

• What type is used?
oRaw manure
oComposted
oAged
oNone



Manure 
• Is raw manure incorporated at least two weeks prior to planting 

and/or 120 days prior to harvest?

14 Days 20 Days



Manure

• Is the manure application schedule 
documented? 



Animal/Wildlife

• Are livestock and wild animals 
restricted from growing 
areas?



Land Use

• Is the cropland prone to flooding?

• Is the land downhill from an animal 
production facility?

• Has the area ever been used for 
anything other than crop production?



Part 2: Field Harvesting & Field 
Packing

• Field Sanitation
• Field Harvesting and Transportation



Part 3: House 
Packing

• Water use
• Packing Line Operation
• General Sanitation



Part 4: Storage and Transportation

• Containers and Pallets
• Pest Control
• Temperature Control
• Transportation/Loading



• Part 5: Wholesale Distribution/ 
Terminal Warehouse

• Part 6: Preventative Food 
Security Procedures



• Formal GAP Audit
• GAP websites
• Extension Offices

• Self Assessment checklists
• Farmers with existing food safety 

plans
• Health Department



Iowa State University

• Five Major areas

• Voluntary

• Initiates conversation

Source: 
https://tinyurl.com/SAProduceChecklist





• Iowa State University
• Checklist for Retail Purchasing of Local Produce

• www.extension.iastate.edu/HRIM

• Leafy Greens Safe Handling Poster Set
• https://store.extension.iastate.edu/Product/14196

• USDA Produce Handling: Best Practices
• https://tinyurl.com/USDAProduceHandling



• Institute of Child Nutrition 
• https://theicn.org/icn-resources-a-z/produce-safety





Certificates will be emailed 
out within 5-7 business days, 

following today’s webinar. 



For more information about our webinars and registration:



Downloads
• Restaurant Re-Opening Guidelines
• Daily Temperature Logs
• Temperature Chart For Safe Food
• Refrigerator Storage Chart
• Food Safety Doesn’t Happen 

By Accident

Videos
•Handwashing
•Why To Glove
•When To Glove
•How To Glove



Past Blogs
• Emergency Preparedness
• Hand Hygiene
• Reopening Best Practices 
• Allergies in Foodservices
• Identifying a Foodborne Illness
• Holiday Food Safety



Please send us your questions or comments at:
FoodSafety@foodhandler.com




