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Please note: This Manual is an advisory document. Growers are not mandated to comply with every requirement in 
this document. Rather, the various policies, mitigation/corrective-action measures and documentation listed in this 
Manual serve as a suite of implementation options for growers in response to food-safety risks. They may not prove 

applicable to all operations. 
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Disclaimer and Limitation of Liability 
This manual provides voluntary, recommended Good Agricultural Practices (GAPs) and Good Harvesting Practices (GHPs) 
relating to the production and handling of California avocados. It represents the current thinking of the California 
Avocado Commission (Commission). It does not create or confer any rights for or on any person. This document is to 
provide currently available information on production and handling practices that are consistent with existing applicable 
regulations, standards and guidelines. The Commission, including its directors, officers, employees and members, does 
not assume any responsibility for your individual responsibility to comply with applicable laws and regulations. 
 
These voluntary, recommended practices were not designed to apply to any specific operation. Conditions at individual 
farms and handling operations may differ. Consequently, it is the responsibility of the owner/operator of the farm or 
packinghouse to determine the specific GAPs and/or GHPs applicable to their operation. It is recommended that such 
owner/operator consult with their own legal and technical advisors to be sure that their own practices meet all 
applicable requirements for their operation. Moreover, it is likely that a grower or harvest contractor who uses these 
GAPs and GHPs will have to take additional steps to protect the product from contamination. THE INFORMATION 
PROVIDED HEREIN IS OFFERED IN GOOD FAITH AND BELIEVED TO BE RELIABLE. HOWEVER, THE INFORMATION IS 
PROVIDED WITHOUT WARRANTY, EXPRESS OR IMPLIED, INCLUDING ANY WARRANTY OF MERCHANTABILITY OR FITNESS 
FOR A PARTICULAR PURPOSE.  FURTHER, THE COMMISSION, INCLUDING ITS DIRECTORS, OFFICERS, EMPLOYEES AND 
MEMBERS, DOES NOT MAKE ANY WARRANTY OR REPRESENTATION, EITHER EXPRESS OR IMPLIED, WITH RESPECT TO 
THE ACCURACY, COMPLETENESS, OR UTILITY OF THE INFORMATION HEREIN. ADDITIONALLY, THE COMMISSION DOES 
NOT ASSUME ANY LIABILITY OR RESPONSIBILITY OF ANY KIND WHATSOEVER RESULTING FROM THE USE OR RELIANCE 
UPON ANY INFORMATION, MATERIAL OR PRACTICE CONTAINED HEREIN, INCLUDING, BUT NOT LIMITED TO, ANY 
CLAIMS FOR ANY DAMAGES, LOSS OR INJURY. 
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Ranch Information, Food Safety Policy and Food Safety Coordinator Information 
 

Ranch Information 

Ranch name:   ____________________________________________       

Physical address:  ____________________________________________          

City:   ____________________________________________     

State:   ____________________________                 

Country:  _______________________________________   

APN/GPS/Latitude-Longitude: _________________________________________        

Commodities:  _________________________________________________        

Number of planted acres for each commodity: _________________________________________________________ 

Total planted acres:  ________________________ 

 
Ranch Map 

An aerial image/map or hand drawn map must be available that shows the following:  Location of permanent water 
fixtures (wells, reservoirs, ponds), flow of the water system, holding tanks, septic systems, the crops grown in each field 
or production area and the water sources that serve them. 
  
Food Safety Policy 
 

__________________________is committed to providing a safe product to our end users and achieving continuous 
improvement in our growing operations.  In order to accomplish this we follow food safety laws/regulations, adhere to 
industry food safety best practices and fulfill customer requirements. 
 

Management is committed to providing the resources necessary to implement, maintain and improve our food safety 
program.  Examples of these resources include worker training, equipment, supplies, and testing services.  
 

The integrity of our food safety program is sustained through internal and external processes. Independent third-party 
audits are conducted to ensure that we are meeting or exceeding all Global Food Safety Initiative (GFSI) and Food Safety 
Modernization Act (FSMA) standards.   
 
Date: __________________________________  Date Reviewed:  _________________________________  

Name: _________________________________   Title:  __________________________________________ 

Signature: ______________________________________________ 

   
** This Food Safety Policy must be posted in a public area**  
 
Food Safety Coordinator 
 

The Food Safety Coordinator is responsible for implementing and overseeing the company’s food safety program.  The 
Food Safety Coordinator is also responsible for ensuring that the company’s food safety program is being followed by all 
workers and visitors to the ranch. 
 
Food Safety Coordinator:  ____________________________________________________________  
 

Phone Number:  _____________________________________ 
 

Alternate Food Safety Coordinator: ____________________________________________________________   
 

Alternate Food Safety Coordinator Phone Number:  ______________________________________   
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Organizational  Structure 
 
 

Date: ___________________ 
(Add or remove boxes to fit your organizational structure – Include all workers who have food safety related 

activities.  One individual may cover multiple positions) 
 
 
Title:  ______________________________ (i.e. Owner / Grower) 

Name:   ___________________________  Alternate:  ___________________________ 
 
 
Title:  ______________________________ (i.e. Food Safety Coordinator) 

Name:   ___________________________  Alternate:  ___________________________ 
 
 
Title:  ______________________________ (i.e. Manager / Foreman) 

Name:   ___________________________  Alternate:  ___________________________ 
 
 
Title ______________________________  (i.e. Worker) 

Name:   ___________________________  Alternate:  ___________________________ 
 
 
Responsibilities of the food safety team members: 
Owner / Grower:    

__________________________________________________________________________ 
 
Food Safety Coordinator:    

__________________________________________________________________________ 
 
Manager / Foreman:    

__________________________________________________________________________ 
 
Worker:    

__________________________________________________________________________ 
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Food Safety Committee and Management Verification 
 

Purpose:   

To review food safety systems and ensure the suitability, adequacy and effectiveness of 
procedures and policies in place. 

 

Frequency:  

Management verification meetings must be conducted on an annual basis. 
 

Food Safety Committee meetings must be conducted quarterly. 
 

Procedure:  

1. Assemble the food safety team. 

2. Members include: ___________________________________________________ 

3. Use Food Safety Committee and Management Verification form as a meeting guide. 

4. Topics to be discussed include: 

a. Food Safety 

i. Animal Activity 

ii. Pesticide / Herbicide Applications 

iii. Fertilizer Applications 

iv. Water Testing 

v. Worker Training 

b. Management Review 

i. Internal and External Audits 

ii. Complaints and Recalls 

iii. Organizational Structure 

iv. Changes in Procedures 

v. Resource Analysis 

5. Follow up action items as necessary. 

6. Missing members must be indicated on the Food Safety Committee Log. 

7. Resources must be made available to comply with necessary food safety regulations and 

policies. 
 

Records:  

1. Food Safety Committee and Management Verification Logs 
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Food Safety Committee Log 
*To Be Completed Quarterly* 
 

Date:  ____________ 

Time:  ____________ 

Ranch:  ___________________________________________  

Member(s):  _____________________________________________________________________________ 

Attendee(s):  ______________________________________________________________________________ 

I. Animal Activity 

1) Describe any significant animal activity that has taken place in the past three months and any 
corrective/preventive actions that may be needed. _______________________________________ 
_______________________________________________________________________________ 
 

II. Pesticide / Herbicide Application 

1) Which pesticides and/or herbicides were applied in the past three months? 
_____________________________________________________________________________ 
 

2) Who applied them? ____________________________________________________________ 

 

3) Are records available and included in the Food Safety binder?   YES  |  NO 

a) If no, find / print records and place them in Food Safety binder. 

4)    Were proper pre-harvest intervals followed?  YES |  NO 

a) If no, contact your packer. 
 

IV. Fertilizer Application 

1) Which fertilizers have been applied in the past three months? 
________________________________________________________________________ 

2) Are records available and included in the Food Safety binder?  YES  |  NO 

a) If no, find / print records and place them in Food Safety binder. 
 

V. Water Testing 

1) When was the last water test conducted?    

2) Are water testing records current and included in the Food Safety binder?  YES  |  NO 

a) Water sources should be tested at least once a year. However, depending on your own risk 
assessment/analysis, or in particular circumstances, you may have to test water sources 
more frequently. 

b) If no, contact lab representative to schedule water test. 

VI. Worker Training 
1) When was the last pesticide training? ___________________________________ 

2) When was the last food safety hygiene training?_________________________________ 
*Pesticide training should take place at least once a year and food safety training should take place 
every three months. 

Other Topics:_____________________________________________________________________________________ 
 

Signature of the Food Safety Coordinator: _____________________________________  Date Reviewed: _______________ 
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Management Verification Review and Food Safety Resource Analysis 

*Complete At Least Annually*

A food safety resource analysis is conducted on an annual basis to ensure that adequate resources are available to implement and

improve food safety management system processes.  Management is committed to providing these resources in a timely manner.

Date: __________ Time:   _____________ 

Ranch:  _______________________________________________________________ 

Member(s):  

__________________________________________________________________________________________________________ 

Attendee(s): 

__________________________________________________________________________________________________________ 

1. Which internal or external audits were performed in the last 12 months? (i.e. PrimusGFS, FDA/CDFA, etc.)

______________________________________________________________________________________________

1a.  Describe corrective actions that were required as a result of audits. 
___________________________________________________________________________________________ 

2. Describe any complaints or recalls that have taken place in the past year, and related corrective actions.
__________________________________________________________________________________________

3. What changes have been made to the organizational structure in the past year?
_______________________________________________________________________________________________

4. Describe any changes in SOPs or operation objectives in the last 12 months:

______________________________________________________________________________________________

5. Are adequate resources available to comply with necessary food safety regulations and policies?

_______________________________________________________________________________________________

5a.  Which resources are available to ensure workers are properly trained for food safety? 

______________________________________________________________________________________________ 

5b. Which resources are available to ensure worker absences are properly covered? 

_____________________________________________________________________________________________ 

5c. Are job descriptions written and available to all workers? 

_____________________________________________________________________________________________ 

5d. What equipment and services are available to support workers’ food safety roles (e.g., first aid kits, Personal 
Protective Equipment - PPE, restrooms, etc.)?  
_______________________________________________________________________________________________
_______________________________________________________________________________________________ 

Additional Comments: _______________________________________________________________________________ 

Signature of the Food Safety Coordinator: _________________________________  Date Reviewed: ______________ 
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Training Management System 
 
Purpose: 
To ensure employees receive proper training related to food safety as it applies to their job role. 
 
Records: 
Produce Safety Alliance (PSA) Training Certificate 
Food Safety and Security Training Logs 
Pesticide Training Logs / Private Applicator License, etc. 
 
Instructions: Fill in the names of applicable employees below and the most recent dates of their trainings completed.  

Name Position Training Requirement Frequency Date 
Completed 

  Qualified 
Individual 

Produce Safety Rule Grower 
Training 

One time   

  Food Safety 
Coordinator 

Produce Safety Rule Grower 
Training or equivalent 
  
Industry trainings (optional) 
  
Other: 
  

One time   

  Manager/ 
Foreman 

Foodborne Illness Training 
 
Food Safety and Security and 
Worker Health and Hygiene 

One time   

  Worker Food Safety and Security and  
Worker Health and Hygiene 

Upon hire, quarterly 
review and as needed 

See training 
logs 

  Pesticide 
Applicator 

Pesticide Safety and Handling 
  

Annual See training 
logs 

*One person may cover multiple positions 
  
Have all trainings been completed?  Yes / No 
If no, which trainings still need to take place? 
 
__________________________________________________________________________________________________ 
 
__________________________________________________________________________________________________ 
 
__________________________________________________________________________________________________ 
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Documents and Records 

 
Purpose:  

To outline the creation and control of both paper and electronic documents and records related to food 

safety so there is consistency among procedures and records. 

Policies:   

Record Retention: 

1. All food safety records must be retained for a minimum of two years. 
2. Records required for organic certification must be retained for five years. 
3. Any records required by law to be kept longer than two years should be kept the legally mandated 

period of time. 
4. Documents and records must be securely stored. 

Record Completion: 

1. Records must be completed in permanent ink.  Do not use pencil, erasable ink or correction fluid. 

a. If corrections are made, they must be crossed out and initialed by the person 
making the change so the original information is still legible. 

2. Records must be completed in their entirety. 

3. All food safety records and test results must be reviewed during the quarterly Food Safety Committee 

Meeting.  The signature of the Food Safety Coordinator signifies that all documentation has been 

reviewed.  If issues are found, corrective actions must be documented.  

a. Records include, but are not limited to:  Water testing results, food safety training records, 

perimeter and water source monitoring logs, pesticide application records, fertilizer logs, etc. 

Procedures:  

Creation of Standard Operating Procedures: 

1. All documents are created and approved by the California Avocado Commission. 
a. If necessary, growers can adjust policies to fit their specific growing operation. 

2. All documents are part of the Food Safety Manual. 
a. The table of contents lists all the documents included in the Food Safety Manual. 

3. When a new document is created it is added to the Food Safety Manual and the Table of 
Contents/Document Control Register is revised to reflect the addition. 

Format: 

1. Each document should contain the following. If any are not applicable, they may be omitted: 
a. Document number 
b. Title 
c. Purpose 
d. Policies 
e. Procedures 
f. Corrective actions 
g. Records 
h. Frequency 
i. Position responsible for carrying out task  

2. Each page of the manual should contain the revision number and date. 
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Revision: 

1. Documents are to be reviewed annually by the California Avocado Commission to ensure 
compliance with industry, regulatory and audit standards. Revisions are made when 
necessary. 

2. When changes are made, the revision number on the cover of the Food Safety Manual is 
updated using the following format: 

Revision X 
Approved by __________on MM/DD/YYYY 

3. The Food Safety Coordinator is notified of updates via email, meetings, newsletters, 
packinghouse, or other forms of communication. 

Control: 

1. No obsolete documents are to be kept in the Food Safety Manual. 

2. It is the responsibility of the Food Safety Coordinator to make sure the most recent version of 
the Food Safety Manual is being utilized. 
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Preventive and Corrective Action Procedure 

Purpose: 

To ensure issues are corrected in a timely fashion and followed up on to ensure actions taken have solved the 

problem. 

Procedure: 

Step Action Preventative Action 

1 Identify the Cause of a Potential 
Noncompliance 

Identify the potential noncompliance from: 

• Audit results
• Lack of training
• Poor communication
• Regulatory requirements

2 Potential Cause Investigation Investigate the potential cause of the noncompliance. 

3 Establish Plan of Action Determine the preventative action needed to eliminate 
the potential cause of the noncompliance. 

4 Implement Corrective and Preventive Action 

Apply controls to ensure the preventative action is 

implemented: 

• Management review of changes
• Personnel training
• Documentation of implemented changes

5 Validation Conduct follow up investigation to ensure actions taken 
have solved the problem. 

Records: 

Notice of Unusual Occurrence and Corrective Action (NUOCA) Form 
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NUOCA Form 

(Notice of Unusual Occurrence and Corrective Action) 

Date: _______________________ Time of Occurrence or Observation: _____________ 

Reported by:   

Issue: 

Corrective Action (CA): 

CA Completed (Circle)? Yes No Date of CA: 

Describe Corrective Action Taken: 

Preventative Action (PA): 

PA Completed (Circle)? Yes No Date of PA: 

Describe Preventative Action Taken: 
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Internal and External Inspections 
 

Purpose:  

To ensure proper implementation of the food safety program and to identify areas for improvement. 
 

Policies:  

Internal Inspections 

1. Food Safety Management System internal audits must be conducted once per year using the current 

Food Safety Management System PrimusGFS Checklist. 

2. Farm internal audits must be conducted quarterly using one of the following: 

a. Current Farm PrimusGFS Checklist, or  

b. Pre-Season Self-Assessment Checklist just prior to initial harvest. 

3. A field risk assessment must be conducted once per year using the Field Risk Assessment. 

4. Internal audits, Pre-Season Self-Assessment Checklist and Field Risk Assessment must contain: 

a. Name of person who conducted the inspection 

b. Findings 

c. Corrective actions, including completion date 

5. The internal audit must be conducted by members of the Food Safety Committee or by a 
packinghouse representative. 

 

External/Regulatory Inspections 

1. All visitors (including contractors) must review and follow proper hygiene and security 
procedures when visiting the ranch. 

2. Grower must always accompany any regulatory agency on the ranch who is conducting an inspection. 

a. Regulatory agencies may include:  Food and Drug Administration (FDA), United States 
Department of Agriculture (USDA), health department, state enforcement agencies, etc. 

3. Grower must follow up with regulatory agencies after the inspection with the contact details 
provided by the agency. 

4. Records of regulatory inspections must be filed. 
5. Visitors are not permitted to take samples, photographs, or videos without permission from 

the owner/ranch manager. 
 

Records:  

1. PrimusGFS Checklist 

2. Pre-Season Self-Assessment Checklist 

3. Field Risk Assessment 
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Product Rejection and Release 
 

Purpose:  

To ensure farm inputs do not pose a contamination risk to the growing operation and to prevent 

the inadvertent use or shipment of raw products that may pose a food safety risk. 
 

Procedure:  

On Hold/Rejection: 

Farm Inputs (fertilizer, mulch, etc.): 

1. Inputs received with damaged packaging or without proper Certificates of 
Analyses should be put on hold until they can be returned, proper 
documentation is received, or they are discarded. 

2. Inputs placed on hold must be segregated and clearly labeled. 
3. A Product Rejection and Release form must be completed for any inputs placed 

on hold or rejected. 
a. Documentation must include:  Date the input was put on hold/rejected, 

name of person who put it on hold/rejected it, reason it was put on 
hold/rejected, and any information regarding how it is being segregated 
from acceptable inputs. 

4. Inputs deemed unfit for use must be discarded. 
 

Products (avocados): 

1. Product is inspected for food safety defects as it is being harvested. 

2. Product that does not meet food safety standards is separated and placed 
on hold until it is deemed acceptable or discarded. 

3. A Product Rejection and Release form must be completed for any products placed on hold or 

rejected. 

a. Documentation must include: Date product was put on hold/rejected, name of person who 

put it on hold/rejected it, reason it was put on hold/rejected, and any information regarding 

how it is being segregated from acceptable product. 

Release: 

Farm Inputs: 

1. Farm inputs may be released when they meet proper specifications. 

2. Release must be documented on the Product Rejection and Release form. 

a. Documentation must include product disposition and actions taken on product. 
 

Products: 

1. Release of on hold/rejected products: 

a. The owner, manager, or Food Safety Coordinator is authorized to determine the disposition 

of on hold product. 

b. A Product Rejection and Release form must be filled out for the release of any item placed 

on hold or rejected, detailing the actions taken. 

2. Release of product for shipment or sale: 

a. Product must not be released unless it meets agreed standards or order requirements. 

b. Product must not be released until all food safety evaluations have been completed. 

c. Authorized personnel must sign a release for the product which may include a field ticket, 

Bill of Lading, or other receipt. 

d. Product is released to the packinghouse once it is picked up from the field and a field ticket 

is issued. 

e. If fruit is delivered, product is released to the packinghouse once it is received at the facility. 
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f. If product is returned from the packinghouse to the grower for food safety issues, product 

must be disposed of and documented on a NUOCA log.  

 
 

Customer Complaints: 

1. Growers do not receive complaints directly from customers.  Customer complaints 
are handled by the packinghouse. 

2. Complaints from the packinghouse are recorded on the NUOCA form. 
a. Documentation must include: Date and time of complaint, name of 

person/entity who made the complaint, contact information, product 
description, nature of complaint, where the product was purchased, 
quantity of product, field ticket information, corrective and preventive 
actions. 

3. All relevant parties must be notified of the complaint. 
 

Records:  

1. Product Rejection and Release Form 

2. Field Ticket 

3. NUOCA Form 
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Product Rejection & Release Form 

 

 
On Hold/Rejection: 
 

Date:    Time:    

 

Reported By:    
 

Reason for product being placed on hold/rejected: 
 
 
 
 
 
 

How affected product is being segregated to ensure it is not commingled with other products or 
goods: 

 
 
 
 
 
 
 

 

 

Release of Product: 
 

Date:    Time:    

 

Released By:    
 

Disposition of Product: 
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Supplier Control 

 

Purpose:  

To ensure suppliers of fertilizer, pest control, labor, services, etc. comply with all 
applicable regulations, food safety procedures and specifications as defined below and 
are not a potential source of contamination to the growing area. 

 

Policies:  

1. Suppliers must be approved before they are used. 

2. Only suppliers who meet the specifications defined below should be used. 

3. Suppliers who fail to meet Supplier Requirements are not used. 

Approvals: 

1. Documentation in the form of Letters of Guarantee, licenses, training records, procedures, third 
party audits, etc. must be obtained from suppliers proving they meet specifications listed under 
Supplier Requirements. 

a. Letters of Guarantee must be updated yearly, unless they state continuing. 
b. Licenses must be current, not expired. 
c. Where applicable (harvesting), third party audits must have been completed within the 

year. 
d. Exceptions allowed only in emergency situations.  Management may give approval to 

new suppliers.  Suppliers must meet the minimum requirements as specified in 
Emergency Supplier policy. 

Supplier Requirements:  
 

Suppliers who supply the following products or services must meet the following requirements: 
 

Crop Protection  

Applications:  

1. Crop protection applicators must, at a minimum, comply with the requirements 

set forth in the Crop Protection Policies and Procedures section of this manual, 

which include in part: 

a. Applicator must be licensed (qualified applicator) or have training 

recognized by prevailing national/local standards and guidelines; or 

applicator must be under the supervision of a person who is licensed 

(qualified applicator) or has training recognized by prevailing 

national/local standards and guidelines. 

b. Follow product labels including pre-harvest intervals, dilutions, target organisms, 

etc. 

c. Water used for mixing must meet water requirements defined in the 
Water Usage Procedure section of this manual. 

d. Crop protection products must be registered in the country of production for the 

target crop. 

Verification: 

1. There must be verification of the duties performed by a licensed applicator 
conducted at least once per year. This will be verified by the Food Safety Coordinator 
using the Supplier Control Verification Log (Crop Protection) or the Internal Audit. 
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Recommendations: 

1.  Recommendations for the use of crop protection material must be made by a licensed Pest 

Control Advisor or another person with training recognized by prevailing national/local 

standards and guidelines. 

 

Fertilizer and Soil Amendments 

Fertilizer and soil amendments must, at a minimum, comply with the requirements set 
forth in the Fertilizer and Crop Nutrition Policies and Procedures section of this manual, 
which include in part: 

Inorganic Fertilizer Usage: 

1. Inorganic fertilizers and soil amendments must be free from animal 
products and/or animal manures and heavy metals. 

2. Letter of Guarantee must be available from the supplier of the fertilizer 
specifying the source of inert ingredients such as substances used as 
“fillers” (e.g., clay pellets, granular limestone, etc.). 

3. Inorganic fertilizers and soil amendments must conform to applicable California regulations. 

Organic Fertilizer Usage: 

Compost (Animal Derived Materials) 

1. Must have a Letter of Guarantee / procedure that product is 
composted/heat treated and conforms to applicable California 
regulations. 

2. Compost produced from animal derived materials must be incorporated 
into the soil prior to bud burst for tree crops. 

3. A pre-harvest interval of 45 days must be observed for crops using 
compost derived from animal materials. Fertilizer application records 
and picking records must be available showing the pre-harvest interval 
has been observed. 

4. Must have a Certificate(s) of Analysis (COA) stating the product is free 
from pathogens and heavy metals. COA must have a batch number 
which links to the product used in the growing operations. 

Compost teas, fish emulsions, fish meal, blood meal, “biofertilizers” 

1. Nonsynthetic crop treatments that contain animal products or manures 
must not be applied to the edible portion of the crop. 

2. A pre-harvest interval of 45 days must be observed for crops using 
nonsynthetic crop treatments. Fertilizer application records and picking 
records must be available showing the pre-harvest interval has been 
observed. 

3. Certificate(s) of Analysis detailing microbiological/heavy metal test 
analyses from the fertilizer supplier must be available. 

4. For nonsynthetic crop treatments that do not contain animal products or 
manures (i.e. green waste), Certificate of Analysis or Letter of Guarantee 
must be available from the supplier stating the materials they are 
supplying are free from animal products and/or animal manures and 
heavy metals, and that they conform to applicable California regulations. 

 

 



 
 
California Avocado Commission Food Safety Manual, Version 4.0 Document #13 (Revised 3/14/19) 
 

Page 3 of 5 

Labor Contractors  

Harvesting: 

1. Harvesting contractors must abide by Good Harvesting Practices as 

defined by the California Avocado Commission’s Good Harvesting 

Practices or equivalent procedures.  There must be a signed form stating 

that the harvest crew is abiding by these practices. 

 AND/OR 

2. Third party certification/documentation must be available showing 

harvesting crew is in compliance with Good Harvesting Practices. 

Cultural Practices: 

1. Workers who come on to the ranch to perform work on the ranch must 
be trained in food safety and security policies and procedures, which at a 
minimum, must include the information in the Food Safety and Security 
Training Outline of this manual.  Documentation of compliance must be 
available. 

Verification: 

1. There must be verification of the labor contractor’s practices at least 
once during the season. This will be performed by the Food Safety 
Coordinator using the Supplier Control Verification Log (Labor 
Contractor) or the Internal Audit. 

 

Toilet/Hand Washing Facilities 

Suppliers of toilet and handwashing facilities must, at a minimum, comply with the 
requirements set forth in the Worker Health and Hygiene Policies and Procedures section of 
this manual, which include in part: 

1. Waste must be disposed of properly. 

2. Facilities must be cleaned in an area which will not contaminate the growing area. 

3. Procedures must be available for cleaning and restocking. 

4. Servicing company must have procedures in place to deal with accidental spills. 

 

Verification: 

1. There must be verification that the contracted toilet service is following the 
service agreement that they provide. This is to be conducted once per year by 
the Food Safety Coordinator using the Supplier Control Verification Log (Toilet 
Service) or the Internal Audit. 

 

Laboratory Analysis 

1. Laboratories used for water analysis and pesticide residue tests must have ISO 
17025 certification or equivalent. 

2. Documentation must be obtained from the laboratory showing their certification. 
 

Packinghouse 

1. Mock recall from the packinghouse must be available showing packinghouse can 
effectively trace product one step back and one step forward. 

2. Recall program from packing facility must be available. 
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Water (irrigation, fertigation and chemical applications) 

1. Water used for irrigation must meet suitable water quality standards as outlined in 
the Water Usage Policies and Procedures section of this manual. 

 

Drinking Water 

1. Drinking water that is provided to workers must be potable. 

 

Emergency Suppliers: 

Emergency suppliers are to be used only when the approved suppliers cannot be used. To be considered an emergency 

supplier, the service and/or goods must only be used once. After being used once, they must either provide the required 

documentation to become an approved supplier or be discontinued as a supplier. Below are the minimum requirements 

to be approved as an emergency supplier: 
 

Fertilizer and Soil Amendments: 

Inorganic/Synthetic:  
Receipt detailing the following information:  

1. Material purchased. 
2. Quantity purchased. 
3. Salesperson/Wholesaler name. 
4. If product was applied by the wholesaler. 

a. If product was applied by the wholesaler, include applicator name and 
information.  

Organic: 
Receipt detailing the following information:  

1. Material purchased. 
2. Quantity purchased. 
3. Lot number. 
4. Pathogen testing information for corresponding lot number. 
5. If product was applied by the wholesaler. 

a. If product was applied by the wholesaler, include applicator name and 
information.  
 

Labor Contractors:  

1. Copy of liability insurance.  

2. Copy of current business license.  

3. Documentation showing compliance that workers have been trained in food safety and security policies 

and procedures prior to preforming work.   Training guidelines are available in the Food Safety and 

security Training Outline of this manual. 

 

Toilet/Handwashing Facilities: 
Receipt detailing the following information:  

1. The services that were provided. 
2. The person/company who conducted these services.  

Crop Protection:  
1. Copy of current license(s). 
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Supplier Monitoring: 

1. Suppliers are monitored throughout the year. If a supplier fails to meet specifications and 
expectations, they will be removed from the Approved Supplier List and no longer used. 

2. Suppliers are evaluated during internal audits.  Findings are documented on the Internal Audit Checklist.  
 

Records:  

1. Letters of Guarantee 

2. Supplier Procedures 

3. Third Party Audits 

4. Product Labels 

5. Lab Analysis 

6. List of Approved Suppliers 

7. Supplier Control Verification Log 

8. Internal Audits 
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APPROVED SUPPLIER LIST 

Date Approved Company Name Product/Service 
Specs on File? 

(Y/N) 
Date 

Reviewed 
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SUPPLIER CONTROL VERIFICATION LOG 

Conducted By:  _________________________________________________ 

Ranch Name:  ________________________________________________ 

Crop Protection 
Verification Dates 

Question Y/N Corrective Action / NUOCA Form Filed? 
Date Date 

Is the applicator using the proper PPE (if aerial, not 
applicable)? 

Did the applicator verify that there were no workers 
in the grove at the time of application? 

Did the applicator ensure that they minimized the 
amount of drift? 

Are you satisfied with the service and company as a 
whole? 

Labor Contractor 
Verification Dates 

Question Y/N Corrective Action / NUOCA Form Filed? 
Date Date 

Are all of the field workers following the food safety 
policies? 

Did the contractor provide toilets for their 
employees? 

Are the toilets properly stocked with soap, single-use 
towels and toilet paper? 

Are you satisfied with the service and company as a 
whole? 

Toilet Service 
Verification Dates 

Question Y/N Corrective Action / NUOCA Form Filed? 
Date Date 

Is the toilet service company removing the toilet 
from the grove prior to servicing? 

Is the toilet service company restocking the toilet as 
needed? 

Are you satisfied with the service and company as a 
whole? 

Signature of Food Safety Coordinator:  _________________________________________ 
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Traceability 

Policies and Procedures 

 
 

Purpose:  

To ensure harvested produce and agricultural inputs can be traced back to the growing 
area and to the supplier in the event of a food safety recall. 

 

Policies:  

1. Each grove is identified or coded to enable traceability in the event of a recall. 

2. Field Receipts containing Grower Name and Number, Date Harvested, Variety of Fruit, 
Number of Bins Harvested, Bin Numbers, and Condition of Fruit are issued by the 
packinghouse to the grower upon receiving or picking up the fruit from the field. 

3. Field Receipts are kept by the grower and the packinghouse. 

4. In the event of a recall, the size of the area a grower can trace back to may determine 
the extent of produce affected. Field Receipts that include field/block names or 
numbers that are precise enough for growers to trace a delivery back to a lot, section 
or ranch is strongly encouraged as this will likely limit the overall impact of a recall. 

5. Details of traceability coding must be tied to the record keeping system for 
pesticide, fertilizers and microbiology testing reports. 

 

Procedures:  

Grower may conduct their own mock recall or obtain one from their packinghouse.  

Mock Recall: 

1. Identify how much fruit was picked from the particular area where possible “issues” may 

have occurred. 

2. Locate Field Receipt associated with the potentially “affected” fruit in question. 

3. Develop a plan of action to dispose of fruit, for example: Notify the packinghouse 
of the particular fruit that may have been affected, do not harvest from this 
particular area until problem is corrected, observe pre-harvest interval, etc. 

4. Complete Mock Recall Form. 

5. Mock recall must be conducted every six months. 
 

Records:  

1. Mock Recall 

2. Packinghouse Recall Policy 
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Mock Recall 

Conducted by:  ______________________________________________________________ 
 

Ranch Name:  _______________________________________________________________ 
 

Date of Recall:  ________________________________ 

Start Time:  __________   End Time:  __________  Total Time Taken:  ________ 

 

Recall Class: (Circle) I II III IV 
 

Harvest Date Field Receipt Block Bins Picked Handler 

     

     

     

     

Total Harvested: 

Total Recalled: 

Total Unaccounted For: 

  

 

 

 

Notified Harvesters? Yes No 

Notified Handlers? Yes No 

Field Ticket Attached? Yes No 

Packout Attached? Yes No 

 
 
 
 
 
 
 
 

 
 

Signature of the Food Safety Coordinator: ______________________        Date Reviewed: ________________ 
  

Additional Notes (Lessons Learned): 

Reason for Recall: 
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Mock Recall Notes: 

1) See Traceability Policies and Procedures. 

2) Attach copies of records to the mock recall that prove the trace back/trace forward 
for the given scenario showing information that indicates which packinghouse(s) 
and/or suppliers are involved (depending on scenario). 

 

3) All key documents used in a mock recall must state, “Mock Recall” on them 
so that no party ever considers these to be documents for a real recall. 

4) DO NOT contact customers or suppliers when carrying out a mock recall. 

5) All product affected should be identified and located within 2 hours. 

FDA Recall Class Definitions: 

● Class I Recall: A situation in which there is a reasonable probability that the 
use of or exposure to a violative product will cause serious adverse health 
consequences or death. 

 

● Class II Recall: A situation in which use of or exposure to a violative product 
may cause temporary or medically reversible adverse health consequences or 
where the probability of serious adverse health consequences is remote. 

 

● Class III Recall:  A situation in which use of or exposure to a violative product is not 
likely to cause adverse health consequences. 

 

● Market Withdrawal:  Occurs when a product has a minor violation that would not 
be subject to FDA legal action. The firm removes the product from the market or 
corrects the violation. For example, a product removed from the market due to 
tampering, without evidence of manufacturing or distribution problems, would be 
a market withdrawal. 

(Source: http://www.fda.gov/Safety/Recalls/ucm165546.htm) 
 

Sample Mock Recall Scenarios: 

SAMPLE MOCK RECALL SCENARIO #1: 

Packinghouse has contacted us to inform us that Salmonella has been detected through random testing 
conducted by a customer. Packinghouse is recalling all fruit from this ranch, and has asked that we stop 
harvesting, identify how many bins were sent to packinghouse and to contact any other packinghouses 
where product from this ranch may have gone (Class #1 Recall Scenario). 

 

SAMPLE MOCK RECALL SCENARIO #2: 

Packinghouse has identified pesticide residues on our product. Results from multiple labs indicate that 
maximum residue limits (MRLs) have been exceeded on this ranch and product sold must be 
recalled (Class #1 or #2 Recall Scenario). 

 
 
 

http://www.fda.gov/Safety/Recalls/ucm165546.htm)
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Food Fraud Vulnerability Assessment

Description Potential 

Vulnerability 

Justification / Action Steps Documentation 

Production Theft Fences and/or no trespassing signs are in place 

as necessary. Perimeter monitoring takes place. 

Employees are trained to report any trespassing 

or suspicious behavior.   

-Perimeter Monitoring

Log

-Visitor Log

-Worker Training Logs

-Internal Audit

Incoming 

Goods 

None All suppliers are reputable and go through 

supplier approval process. Bulk items delivered to 

ranch are inspected before use.  

-Approved Supplier List

-Supplier Letters of

Guarantee

-COAs

Irrigation None Water source is designed to prevent tampering. 

Workers who irrigate are employed by grower or 

are contracted labor who are trained in food 

safety and food defense. Water source monitoring 

takes place. 

-Worker Training Logs

-Internal Audit

-Labor Contractor Letters

of Guarantee

-Perimeter and Water

Source Monitoring Log

Crop 

Protection 

None Pesticides are applied by a licensed/trained 

applicator according to label instructions and in 

compliance with all federal, state, and local laws. 

-PCA/QAL Licenses

-Pesticide Use Reports

-Pesticide Training

Record

-Supplier Letters of

Guarantee

Harvest None Product is harvested by workers employed by the 

grower, or contracted labor, who are trained in 

food safety and food defense. No known way to 

simulate or counterfeit product. Whole fruit with 

low risk for tampering or adulteration. No 

precedent for economically motivated hazards. 

-Worker Training Logs

-Labor Contractor Letters

of Guarantee or GHP

Certificates

Transport None Drivers are employed by grower, packinghouse, 

or contracted. Traceability program in place. No 

known way to simulate or counterfeit product.  

Whole fruit with very low risk for tampering or 

adulteration. No precedent for economically 

motivated hazards. 

-Field Ticket

-Packinghouses

traceability program

In completing the Food Fraud Vulnerability Assessment, were theft, economically motivated hazards, economically 
motivated food safety hazards, adulterant substances, tampering, simulation, diversion or gray market, intellectual 
property rights or counterfeiting found to be potential vulnerabilities?  Yes / No 

If yes, list the vulnerabilities that were found: _____________________________________________________________ 

__________________________________________________________________________________________________ 

Signature of Food Safety Coordinator: _________________________________ Reviewed on: __________________ 
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Food Defense Plan  

Policies and Procedures 
 

 Purpose:  

To prevent and deter deliberate tampering or adulteration to food items produced on the site. 
 

Procedures:  

 Physical Security: 

1. Where necessary, entrances to ranch roads are restricted by gates or chains.  Gates and 

chains are kept locked.  Measures are taken to avoid vehicle access to the growing area. 

2. “No trespassing” or restricted entry signs are posted where appropriate. 
 

Water Source Security: 

1. Wells and other water sources are designed to prevent tampering. 

2. Water sources are monitored for signs of tampering.  Records are documented on the 
Perimeter and Water Source Monitoring Log. 

3. Water sources are fitted with check valves, anti-siphon devices or other backflow 
prevention systems when and where necessary. 

 

Chemical Security: 

1. All agricultural chemicals are kept in locked storage. 

2. Chemicals and equipment are inspected for signs of tampering prior to use. 

3. Chemicals (fertilizers and pesticides) must be inventoried on a monthly basis. 
 

Worker Security: 

1. Personal items are kept away from harvest operations. 

2. Workers are trained on food security and educational materials related to security are made 

available.   

3. Workers are encouraged to report suspicious activity to their supervisor.  Where necessary, 
appropriate regulatory agencies, such as the sheriff, are notified. 

 

Visitor Security: 

1. All visitors (including contractors) must review and follow proper hygiene and security 
procedures when visiting the ranch. 

2. Visitors must be accompanied by the owner/ranch manager/designated worker while on the 

ranch. 

3. Visitors are not permitted to take samples, photographs, or videos without permission from 
the owner/ranch manager. 

4. All visitors must be documented in the Visitors Log. 
 

Raw Materials: 

1. Bulk items delivered to the ranch must be inspected prior to use to ensure there are no 
signs of tampering. 

 

Records:  

1. Training Records 

2. Visitors Log 
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VISITOR/CONTRACTOR LOG 
Ranch Name:  __________________________________________________________ 

Food Safety Coordinator Name: Phone Number:  ________________ 

By signing below, visitor/contractor agrees to follow the operation’s good agricultural practices (GAPs), 
food defense policies and procedures, and personal hygiene and health policies. 

Date Name Reason for Visit Time In Time Out 
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