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• Basic Session
– Microbial Risks

– Legal and Regulatory Issues (FSMA)

– Good Agricultural Practices Basics

– Good Handling Practices Basics

• Wholesale Session
– Preparing for an Audit

– Writing Your Produce Food Safety Plan
• Farm 

• Packing House

• Combined

– Record Keeping

FSMA Has Been Incorporated into DE 

Extension GAP/GHP Training Sessions
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FDA Food Safety Modernization Act 

Who is exempt, partially exempt, and 

who is covered 
• >$500,000 of produce - COVERED

• $25,000 - $500,000 and majority wholesale – COVERED

• $25,000 - $500,000 and mostly direct market –
MODIFIED EXEMPTION

• $25,000 or less of produce – EXEMPT

• Do not grow fresh consumed produce – NOT COVERED 
BY FSMA (i.e. sweet corn, potatoes)

• Grow processing vegetables – NOT COVERED IF NO 
DUAL USE (i.e. lima beans)

• Grow processing vegetables that might have dual end 
use (such as pickling cucumbers, spinach) UNCLEAR



Watermelons – GAP/GHP’s, FSMA



Fresh Consumed Produce (like the Cabbage 

packed here) GAP/GHP’s, FSMA



Sweet Corn – GAP/GHP’s not FSMA



Potatoes - GAP/GHP’s not FSMA



Local Wholesale FSMA, Buyer 

dependent GAP/GHP’s



Issue – Produce Rules or 

Preventative Controls Rules

Farm or Facility?

Packing location

Multiple farms packing

Produce treatments



Auctions – Specifics of how they 

are they covered under FSMA?



Farm Market – Retail FSMA still 

unclear, may have own rule



Farmers Market Vendors, CSA’s –

FSMA still unclear, may have own rule 



Small On Farm Processing – FSMA 

Register but exempt from HARPC?

Already state regulated

Example: Jams, Jellies



Good Agricultural Practices

Water Safety and FSMA
• Microbial contamination

– Natural/wildlife

– Farm animals/manure

– Sewage/human

• Chemical contamination
– Pesticides

– Other chemicals

• How water contaminates 
produce
– Irrigation

– Wash water

– Spray water

• Water Testing

• Water Treatment



Water Testing Changes

• Water sources must be tested

– Irrigation, spray, wash, and drinking water 

– Drinking water standards for all but irrigation

• Schedule for testing

– Municipal water – acquire test results annually?

– Well water – Once a year  (Will change – proposed 4x)

• Beginning of season 

– Surface water – Two times a year (Will change – proposed 

20 sample baseline over 2 years)

• Beginning of season and near harvest



– E. coli

• Geometric mean of 5 samples - <126 CFU/100 ml 

with no sample over 235 CFU/100ml

• Non foliar contact - <576 CFU/100 ml

Standards For Irrigation Water 

Currently – Will change under FSMA



Water Testing Proposals



Well Water Baseline Testing



Surface Water Baseline Testing



Die Off Provision



Water Testing Compliance Dates



Manure Use – What will be the 

Final Rule

UD Poultry Manure Research in Watermelons



Withdrawal of Exemption



Educational Area VII.  GAP and GHP Third Party 

Audits - Incorporating FSMA

� Educate about third 
party audit program

�Why audits are needed

�Wholesale buyers

�Government buyers

�Who does the audit

� Private companies

� USDA

�What happens in an audit

� Announced

� unannounced

� Keys to passing an audit



Educational Area VII.  GAP and GHP Third Party 

Audits – Adding FSMA Requirements

• Third party audit program

– Why audits are needed
• Wholesale buyers

• Government buyers

– Types of Audits

– Who does the audit
• Private companies

• USDA

– What happens in an audit
• Announced

• unannounced

– Keys to passing an audit



Training Requirements and FSMA?


