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General Description of Changes to Module 4
1. Changes to question numbers
2. Separated question about cleaning procedure and logs into 2 questions for harvest equipmentitools
3. Post Harvest Pesticide question rewritten for clarity

4 q application d individuals applying & making decisions about pesticides
PrimusGFS v3.2 Summary of Changes

Section Y] V31 Question Va1 Vi e New # V3.2 Question V3.2 Expectation I_ V32 Guideline

Inspection | 4.01.02 [Does the operation have a witten food | There should be written food safety policy rules regarding worker | Minor deficiency (10 points) if: [No change in v3.2 [There should be written food safety policy rules regarding worker and visitor personal _[Minor deficiency (10 points) i
safety hygiene and health policy [and visitor personal hygiene, GAPs and health requirements. All [+ Singlefisolated instance(s) of errors and omissions in the records or food safety hygiene and health hygiene, GAPs and health requirements.The policy should cover the rules related to - errors and the food and health policy.
covering at least worker and visitor | workers should be issued a st o rules in the relevant languages  [policy. Ihygiene and health (e.q., hand washing, eatingldrinking, smoking, specific clothing rules, |+ The policy is not in the relevant language(s).

[hygiene and health, infants and todders, [and confirm by signing they understand and agree to abide. - Up to three points missing off the worker and visitor personal hygiene, GAPs and health requirements| foreign material issues, cuts/wounds, iness rules, etc.), no infants and toddlers allowed i [+ Singlefisolated instance(s) of workers and visitrs not being trained or not signing a document
animal presence in growing and storage | Training provided and associated records should meet local and  listing, the growing area, what to do in the case of evidence of animals andlor fecal matter in the [stating that they will comply with the operations’ personal hygiene and health policies.
areas, fecal matter, dropped product, |national regulations. - Training materials are not in the relevant language(s). [growing andior storage areas, and what to o in the case of dropped product, and if the [Major deficiency (5 points) f:
blood and bodily fluids? - Singlelisolated instance(s) of workers and visitors not being trained or not signing a document stating product comes into contact with blood or other bodily luids.All workers should be issued a |+ Numerous instances of errors and omissions in the records or food safety hygiene and health
that they will comply with the operations' personal hygiene and health policies. list of rules in the relevant languages and confirm by signing they understand and agree to [policy.
Major deficiency (5 points) f: abide. - Numerous cases of workers and visitors not signing a document stating that they will comply with
- Numerous instances of errors and omissions in the records or food safety hygiene and health policy. the operations' personal hygiene and healthy policy.
- Over three points missing offthe visitor personal hygiene, GAPS and health requirements listing. [Non-compliance (0 points) if:
- Numerous cases of workers and visitors not signing a document stating that they will comply with the - No records are available.
loperations’ personal hygiene and healthy policy. - No specific orientation given before starting work or within the first month.
- Training occurring after starting work, and within the first month. Visitor training not occurring - Failure to maintain records.
- Numerous instances of workers not being trained. - The company does not have a document for workers and visitors to sign stating that they wil
INon-compliance (0 points) f: comply with the operations’ personal hygiene and health policies.
- No records of training or workers are not being trained. - Fundamental failure of workers and visitors to signa document stating that they will comply with
- No specifc orientation given before starting work or within the first month. the operations’ personal hygiene and health policies.
- Failure to maintain records.
- The company does not have a document for workers and visitors to sign stating that they will comply.
with the operations’ personal hygiene and health policies
- Systematic failure of workers and visitors to sign a log stating that they will comply with the operations|
personal hygiene and health policies.

Inspection | 4.02.01 |ls there documented evidence of the | There should be records of the intemal audits performed, meeling | Total compliance (15 points): There should be records of the interal audits performed at each [No change in v3.2 [There should be records of the internal audits performed, meeting the frequency defined in| Total compliance (15 points): There should be records of the internal audits performed at each
internal audits performed, detailing  [the frequency defined in the intemal audit program. The recor loperation, with the frequency defined in the intemal audit program. Frequency depends on the type an the internal audit program. The records should include the date of the audit, name of the [operation, with the frequency defined in the internal audit program. Frequency depends on the type
findings and corrective actions? |should include the date of the audit, name of the internal auditor,  [size of the operation. The records should include the date of the audit, name of the interal aucitor, internal auditor, scope of the audit justfication for answers(ot just checked \ or all YIN), [and size of the operation. The records should include the date of the audit, name of the internal

scope of the audit justification for answers, detailing any ustification for the answers, detail any deficiencies found and the corrective action(s) taken. An audit detailing any deficiencies found and the corrective actions taken. An audit checkist (ideallylauditor, justfication for the answers 1ot just checked \ or all YIN), detail any deficiencies found and
deficiencies found and the corrective actions taken. An audit [checilist (ideally PrimusGFS) should be used that covers all areas of the PrimusGFS audit, including PrimusGFS) should be used that covers all areas of the PrimusGFS audit, including the corrective action(s) taken. An audit checkist ideally PrimusGFS) should be used that covers all
[checklist (ideally PrimusGFS) should be used that covers all areas [growing area, storage area, worker amenities, external areas, worker practices, etc. No down score if worker hygiene, harvest practices, on-site storage, etc. No down score if another audit  [areas of the PrimusGFS audit, area, storage area, , external
of the PrimusGFS audit,including worker hygiene, harvest [another audit checklist is used, as long as all areas are covered. See 1.04 regarding internal audit [checklistis used, as long as all areas are covered. See 1.04.0%for specific details.. areas, worker practices, etc. No down score if another aut checkistis used. as long as all areas
practices, on-site storage, etc. No down score if another audit schedule. are covered. See also 1.04.01 for specific details
[checklistis used, as long as all areas are covered. See 1.04 Frequency Details for Farm, Indoor Agriculture and Harvest Crew: at least a pre-season growing
regarding interal audit schedule. Minor Deficiency (10 points) f: area assessment and a full GAP self-assessment during harvest season covering growing and
- Singlelisolated instance(s) of follow up/carrective actions not noted. harvesting operations should be on file. If growing and harvest activties are under the same
- Singlefisolated instance(s) of incomplete or missing records. organizational authority the self-assessment should be on file covering both growing and harvestingl
- Singlefisolated instance(s) of areas/issues missing on the inspection program, [and conducted during the harvest season. A harvesting company not under the authority of a
Major Deficiency (5 points) (grower should have seif-assessments on file during harvest season covering each type of harvest
- Numerous instances of follow up/corrective actions not noted. process ulized for the crew(s),ie. crew can harvest product in-field semi-processing and bulk/final
- Numerous instances of incomplete or missing records. [packing in the growing area. A more frequent self-assessment frequency should be used
- Inspection frequency is not adequate relative to the type of business and the number of issues that depending on the crop type, farm or indoor agriculture location, any associated risk pressures,
require monitoring and/or if required by any national, local or importing country legal requirements, or customer
- Numerous instances of areaslissues missing on the inspection program. requirements. These factors willalso affect the need for pre-harvest inspections. Farm(s), indoor
INon-compliance (0 points) agriculture growing area(s), storage, harvesting, worker and visitor hygiene, agricultural water
- Systematic failure to maintain records. sources, training program, etc., and all associated paperwork should be included,
- No documented intemal audits have been performed.
[Minor Deficiency (10 points) f:
- Singielisolated instance(s) of follow up/corrective actions not noted.
- Singlefisolated instance(s) of incompleteanswers or missing records.
- Singlefisolated instance(s) of areas/issues missing on theinspection
[Maijor Deficiency (5 points) i
- Numerous instances of follow up/corrective actions not noted.
- Numerous instances of incompleteanswers or missing records.
- Inspection frequency is not adequate relative to the type of business and the number of issues thal
require monitoring.
- Numerous instances of areasfissues missing on theinspection.
INon-compliance (0 points) f:
- Fundamental failure to maintain records,
- Fundamental falure to complete inspection records with detailed responses.
- No documented interal audits have been performed

Inspection | 40202 |Are there records of pre-harvest [A pre-harvest block inspection should have been performed and if | Total compliance (5 points): A pre-harvest block inspection should have been performed and if [No change in v3.2 [A pre-harvest block inspection should have been performedno more than 7 days prior (0 (5 points): A pre-t inspection should have been performedno more
inspections and do they show that the | harvesting is occurring, it should show if there are any harvesting | harvesting is occurring, it should show if there are any harvesting restrictions, etc. (e.g. evidence of harvest and if harvesting is occurring, it should show ifthere are any harvesting than 7 days prior to harvestand if harvesting is occurring, it should show if there are any harvesting
current block (or coded area) is cleared  |restrictions, etc. (e.g. evidence of animal intrusion, changes i [animal intrusion, changes in weather conditions or weather events, pesticide application events). The restrictions, etc. (e.g. evidence of animal intrusion, changes in weather conditions or  [restrictions, efc. (e.g. evidence of animal intrusion, changes in weather conditions or weather
for harvest? If there are no pre-harvest | weather conditions or weather events, pesticide application events) |harvest crew might not have a copy of the actual inspection, but they should have a document weather events, pesticide application events) The harvest crew might not have a copy of ~[events, pesticide application events). The harvest crew might not have a copy of the actual
inspections got to 4.02.03. The harvest crew might not have a copy of the actual inspection, bufindicating which blocks have been inspected the actual inspection, but they should have a document indicating which blocks have but they should have a which blocks have been inspected and

they should have a document indicating which blocks have been  [and cleared for harvest. If there are no pre-harvest inspections, go to 4.02.03. inspected and cleared for harvest. If there are no pre-harvest inspections, go to 4.02.03. |cleared for harvest. Ifthere are no pre-harvest inspections, go to 4.02.
inspected and cleared for harvest. If there are no pre-harvest
inspections, go to 4.02.03.

Training 4.03.01 |15 there a food safety hygiene training | There should be a formal training program o inform workers of the | Total compliance (15 points): There should be a formal training program (o inform all workers of the Is there a food safety hygiene training [There should be a formal training program to inform workers of the current policies and | Total compliance (15 points): There should be a formal training program o inform all workers of the
[program covering new and existing | current policies and requirements of the company regarding [current policies and procedures and requirements of the company regarding hygiene. Trainings should [program covering new and existing workers |requirements of the company regarding hygiene. Training should be in the language |current policies and procedures and requirements of the company regarding hygiene. Trainings
workers and are records of these hygiene. Training should be in the language understood by the |be in the language understood by the workers, and training type and intensity should reflect the risks and are there records of these training understood by the workers, and training type and intensity should reflect the risks should be in the language understood by the workers, and training type and intensity should reflect
training events? workers, and training type and intensity should reflect the risks  [associated with the products/processes. Frequency should be at the start of the season and then some| events? [associated with the products/processes. Frequency should be at the start of the season  [the risks associated with the productsfprocesses. Frequency should be at the start of the season

[associated with the productsiprocesses. Frequency should be at theltopics covered at least quarterly, but ideally monthly. Full annual food safety refresher training sessions| before starting work and then some topics covered at least quarterly, but ideally monthly. ~[before starting work then some topics covered at least quarterly, but ideally monthy. Full annual
start of the season and then at some topics covered at least re encouraged but do not replace the ongoing more frequent training. Training material covering the | These trainings should cover food safety and hygienepolicies and basic food safety and  [food safety refresher training sessions are encouraged but do ot replace the ongoing more
[quarterly, but ideally monthly. These trainings should cover food  [content of the company policies and requirements regarding food safety and hygiene should be hygiene topics, the importance of detecting food safety and/or hygiene issues with co- frequent training. Training material covering the content of the company policies and requirements
safety and hygiene, the importance of detecting food safety andior ~[available. These trainings should cover food safety and hygiene, the importance of detecting food workers and visitors, and all food safety or hygiene issues in which they are responsible, ~|regarding food safety and hygiene(4.01.02) and training should cover food safety and hygiene
hygiene issues with co-workers and visitors, and all food safety or ~|safety and/or hygiene issues with co-workers and visitors, and all food safety or hygiene issues in whict and correcting and reporting problerns. Training logs should have a clearly defined toics (e.g. tolet use, hand washing, protective clothing (where applicable), recognizing and
Ihygiene issues in which they are responsible. Training logs should[they are responsible. Training logs should have a clearly defined topic(s) covered, trainer(s) and topic(s) covered, trainer(s) and material(s) usedgiven. Topics include, but not limited to, [reporting injury and iliness, blood and other bodily fuids, jewelry, dropped product, animal
have a clearly defined topici(s) covered, trainer(s) and material(s) | material(s) usedigiven. Food safety training should cover at least the basic topics such as toilet use, hand washing, protective clothing (where applicable), recognizing and reporting injury and [intrusion, food consumptionftaking breaks, foreign material requirements, food defense, etc.)the
used/given. Topics inciude, but not limited to, hand washing, hand washing, protective clothing (where applicable), recognizing and reporting injury and iliness, iiness, blood and bodily fluids, jewelry, dropped product, animal intrusion, food defense. — [importance of recognizing and detecting food safety andor hygiene issues with co-workers and
ppl .  reporting [ blood and other bodily fluids, jewelry, dropped product, animal intrusion, food consumption/taking There should be records of workers who have attended each session. visitrs, and allfood safety or hygiene issues for which they are responsible (e.g. recognizing

injury and iliness, blood and bodily fuids, jewelry, dropped product, |breaks, foreign material requirements, food defense, etc. There should be records of workers who have| contaminated produce that should not be harvested, inspecting harvest containers and equipment
[animal intrusion, food defense. There should be records of workers [attended each session. for contamination issues), correcting problems and reporting problems to a supervisor. Workers.
[who have attended each session. should also be trained on any new practices andlor procedures and when any new information on

Minor Deficiency (10 points) : best practices becomes available. There should be records of training with date of training, clearly

- Singlefisolated instance(s) of logs having errors or incomplete information .g. missing one of the defined topic(s) covered, trainer(s), material(s) usedgiven and the names and signatures of

following: training topic, trainer or material information. workers trained

- Training has occurred but, on a few occasions, ful attendance logs have not been kept andior not all

workers were covered. [Minor Deficiency (10 points) f:

- Training materials andior company food safety policy are not in the relevant language(s). - logs having errors missing one of the

- Training occurring, not before starting to work but within the first week following: training topic, trainer or material information.

- Singlelisolated instance(s) of workers not being trained or not signing a document stating that they wi - Training does not include the importance of recognizing food safety and/or hygiene issues with co-

[comply with the operations' food safety hygiene program. workers and visitors andior correcting problems and reporting problems to a supervisor.

Major Deficiency (5 points) if: - Training has occurred but, on a few occasions, full attendance logs have not been kept andlor not

- Numerous instances of logs having errors or incomplete information e.g. missing one of the following all workers were covered.

training topic, trainer or materialinformation. - Training materials and/or company food safety policy are not in the relevant language(s).

- Training has occurred but, on many occasions, ful attendance logs have not been maintained. - Training occurring, not before starting to work but within the first week.

- Some key topics e g. hand washing, have been omitted from the training. - Singlelisolated instance(s) of workers not being trained or not signing a document stating that they

- Only annual refresher training has occurred, and the operation runs for more than 3 months of the ye: will comply with the operations' food safety hygiene program.

- Numerous cases of workers not signing a document stating that they will comply with the operations’ [Major Deficiency (5 points) i

food safety hygiene program - Numerous instances of logs having errors or incomplete information e.g. missing one of the

- Training occurring, not before starting to work but within the first month. following: training topic, trainer or material information.

- Numerous instances of workers not being trained. - Training has occurred but, on many occasions, full attendance logs have not been maintained.

INon-compliance (0 points) f: - Up to three key topics e.g. hand washing, reporting injury/iiness, biood and other bodily flids,
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Training 4.03.02 [Is there a documented training program |Sanitalion training should ensure thal the workers understand the | Total compliance (5 points): Sanitation training should ensure that the workers understand the [No change In v3.2 [Sanitation training should ensure that the workers Understand the importance of proper | Tolal compliance (5 points): Sanitalion training should ensure that the workers Understand the
with training logs for the sanitation importance of proper sanitation, cleaning efficacy, how to use the  [importance of proper sanitation, cleaning efficacy, how 1o use the dleaning chemicals and how to sanitation, cleaning efficacy. how to use the cleaning chemicals and how to understand  [importance of proper sanitation, cleaning efficacy, how to use the cleaning chemicals and how to
workers, including best pracices and and how Sanitation Standard |understand Sanitation Standard Operating Procedures. Unless sanitation workers attend regular food Sanitation Standard Operating Procedures. Unless sanitation workers attend regular food |understand Sanitation Standard Operating Procedures. Unless sanitation workers attend regular
chemical use details? Operating Procedures. Unless sanitation workers attend regular  |safety trainings, sanitation training should also include elements of food safety training pertinent to safety trainings. sanitation training should also include elements of food safety training  [food safety trainings, sanitation training should also include elements of food safety training

0d safety trainings, sanitation training should also include sanitation uperauons (e.9., hand washing, restroom use, foreign material etc.). Training logs should pertinent to sanitation operations (e.g., hand washing, restroom use, foreign material, etc.)| pertinent to sanitation operations (.., hand washing, restroom use, foreign material etc.). Training
lelements of food safety training pertinent ic(s) covered, trainer(s) and materlal(s) usedigiven. Training would also [Training logs should have a clearly defined topic(s) covered, trainer(s) material(s) logs should have a clearly defined topic(s) covered, rainer(s) and material(s) used/givenand who
(e.0. hand washing, restroom use, foreign material, etc.). Training meauy include worker safty ssuss (0., use of parsonalpratoive equipment,accidentprevertion, used/given and who attended the training (name and signature) attended the training (name and signature). also
logs should have a ciearly defined topic(s) covered, trainer(s) and [what to do in case of an accident, procedures for avoiding electrical hazards when cleaning, etc.). (e.9. use of personal protective equipment, accident prevention, what to do in case of an accident,
material(s) usedgiven Recorded training should occur at least on a 12-month bass. rocedures for avoiding electrical hazards when cleaning, etc.). Recorded training should occur at
least on a 12-month basis.

Training 4.03.03 |Are there wiitien and communicated Minor deficiency (7 points) [No change In v3.2 No change in v3.2 Minor deficiency (7 points)
procedures in place that require food - Singlefisolated instance(s) of errors or omissions in procedure. - Singlefisolated instance(s) of errors or omissions in procedure.
handlers to report any cuts or grazes Major deficiency (3 points) f: - Singlefisolated instance(s) of evidence that workers are unaware of the procedure requirements.
andior f they are suffering any iinesses - Numerous instances of errors or omissions in the procedure. Major deficiency (3 points) f:
that might be a contamination risk to the Non-compliance (0 poins) - Numerous instances of errors or omissions in the procedure.

[roducts being produced, and return to - There s not a documented procedure in place. - Numerous instances of evidence that workers are unaware of procedure requirements.
work requirements? (In countries with - A procedure is in place, but it has not been communicated to food handiers. INon-compliance (0 points) f:

heatn pnvacy/mnmenuamy laws, e - There is not a documented procedure in place.

UsA, auditors can cher - A procedure is in place, but it has not been communicated to food handiers.
[procedurelpolicy but ot the achsl

records).

Training 4.03.04|Are there worker food safety non- [Total compliance (3 points): A worker non-conformance should be recorded when workers are found [No change in v3.2 No change in v3.2 Total compliance (3 points): There should be a disciplinary system in place. A worker non-
conformance records and associated not follow have a record for worker non conformance should be recorded when workers are foundnot following food safety requirements
orrective actions (including retraining [compliance, corrective actions and evidence that retraining has occurred (where relevant). Auditee have a record for worker . corrective actions and evidence that

records might be viewed as confidential, and therefore, a verbal confirmation should be gained. There retraining has occurred (where relevant). Auditee records might be viewed as confidential, and
might be a tier system, which includes re-training, verbal and written disciplinary actions and allowance | therefore, a verbal confirmation should be gained. There might be a tier system, which includes re-
for immediate termination for gross misconduc raining, verbal and written disciplinary actions and allowance for immediate termination for gross
misconduct.
inor Deficiency (2 points) i
- Option for minor down score exists but as present o known good examples exist. Minor Deficiency (2 points) if:
Major Deficiency (1 point) i - Singleisolated instance(s) of follow p/corrective action not noted.
- Discipiinary system is not used for GAP violations. [Major Deficiency (1 point
Non-compliance (0 points) - Numerous instance(s) of ollow up/corrective actions not noted.
- No records or no disciplinary system INon-compliance (0 points) f:
- No records or no disciplinary system
- Widespread failure to record follow uplcorrective actions.
Harvest Worker | 40501 |Are tollet facililes adequate in number _|AL least one toflet per 20 workers should be provided, with separate | Total compliance (15 points): Toilet faciliies should be available (0 all workers and visitors. At least onel4.04.01 _[No change In v3.2 [Tolet failties should be avallable (o all workers and visitors, while work is acively [Total compliance (15 points): Toilet facilies should be avalable (o all workers and visiors, while

Hygiene and location? A ZERO POINT (NON- | tolet facilies provided for men and women in groups larger than 5 |toilet per 20 workers should be provided, with separate toilet facilties provided for men and women in loccurring. Atleast one toilet per 20 workers should be provided, or if more stringent, as  [work s actively occurring. At least one toilet per 20 workers should be provided, o if more
(COMPLIANCE) DOWN SCOREIN  [workers, or if more stringent, as per prevailing nationalocal lgroups larger than 5 workers, or if more stringent, as per prevailing national/ local guidelines. Toilet per prevailing Tolet faili be within 1/4 mile  [stringent, as per prevailing nationall local guidelines. Toilet facilty placement should be within %
THIS QUESTION RESULTS IN lquidelines, and should be within 1/4 mile or 5 minutes walking  |facilty placement should be within % mile or & minutes walking distance of where workers are located, or 5 minutes walking distance of where workers are located or if more stringent, as per  [mile or 5 minutes walking distance of where workers are located, or if more stringent, as per
AUTOMATIC FAILURE OF THIS distance of where workers are located. Tonen vamlmes should be  [or if more stringent, as per prevailing nationall local quidelines. A 5-minute drive is not acceptable. prevaiing nationalliocal guidelines. A 5 minute drive is not acceptable, while harvesting is |prevailing nationalf local guidelines. A 5-minute dive is not acceptable, while harvesting is actively

[available to all workers and visitors. Autom: e if there are actively occurring with groups of three or more workers. Where there are two or less  |accurring with groups of three or more workers. Where there are two or less workers present and
insufficient or inadequate toilet facilties. A 7ERO PONT (NON-  [Reference: workers present and workers have transportation that is immediately available to toilets  [workers have transportation that is immediately available 1o tilets within a 5-minute drive, itis
|COMPLIANCE) DOWN SCORE IN THIS QUESTION RESULTS  |United States Department of Labor 1928 Titi Field Sanitation within a 5 minute drive, it s acceptable to score as total compliance Automatic failure if  [acceptable to score s total compliance.
IN AUTOMATIC FAILURE OF THIS AUDIT. 1928110 there inadequate toilet A ZERO POINT ( IANCE) [Reference:
DOWN SCORE IN THIS QUESTION RESULTS IN AUTOMATIC FAILURE OF THIS |United States Department of Labor 1928 Title Field Sanitation
Minor deficiency (10 points) if AUDIT. 1928/1928.110
- The toiet facities are not within % mile or 5 minutes walking distance
[Minor deficiency (10 points) i
- The toilet faciltes are not within % mile or 5 minutes walking distance for crews of three or more.
- The toilet faciles are not within a 5-minute driving distance for crews of two or less.
Major deficiency (5 points) f
- The operation is not meeting the 1 toilet per 20 workers crteria
[Automatic failure (0 points) i
- There are insufficient or inadequate toilet aciltes.
Harvest Worker | 4.05.01a |Are tollet facililes in @ sutable location _|Placement of oilet facillies should be in a suitable location (o [Total compliance (15 points): Placement of lolet faciliies should be In a suitable location (o prevent | 4,04 01a_|No change in v3.2 Placement of oiletfacillies should be in a sultable locationto prevent contamination to | Total compliance (15 points): Placement of tailet faciliies should be In a suitable localiorto prevent

Hygiene to prevent contamination to the product, |prevent contamination to product, packaging, equipment, water  |contamination to product, packaging, equipment, water sources, and growing areas. Consideration product, packaging, equipment, water sources, and growing areas. Consideration should ~|contamination to product, packaging, equipment, water sources, and growing areas. Consideration
packaging, equipment, and growing |sources, and growing areas. Consideration should be given when  [should be given when portable units are used that they are not situated 100 close to the edge of the be given when portable units are used that they are not parked (if on trailers) too close to|should be given when portable units are used that they are not parked (if on trailers) too close to the
areas? portable units are used that they are not parked (i on trailers) too  [crop. If it tollets are used, consider proximity to crop and water sources. the edge of the cropand have a minimum 15 ft (4.5 m) buffer distance in the eventofa  [edge of the crop and have a minimum 15 t (4.5 m) buffer distance in the event of a spill or leak If

close o the edge of the crop. spill o leak. If pit toilets are used, consider proximity to Grop and water sources. it toilets are used, consider proximity to crop and water sources.
Harvest Worker | 4.05.01b |Are the calch basins of the tolets Catch basins from toilets must be designed and maintained [Total compliance (5 points): Catch basins from tollets must be designed and maintained properly 1o | 4.04.01b_|Are tolet acilties designed and maintained | Tolet faciiies should be free from cracks and leaks and any waste holding tanks from | Total compliance (5 points). Tolet faciilies should be fre from cracks and leaks and any waste
giene fesigned and maintained to prevent |properly to prevent conamratn onto field, Droducl packaging,  |prevent contamination onto field, producl packaging, and equipment. Catch basins should be free of to prevent contamination (e.g., free from  |toilets must be designed and maintained properly to prevent contamination \Waste holding |nolding tanks from toilets must be designed and maintained properiy to prevent contamination
contamination (e.g., free from leaks and |and equipment. Catch , cracks and  [leaks, cracks and constructed of durable materials (e.g., plastic) that will not degrade or decompose leaks and crac tanks should be free ofleaks, cracks and constructed of durable materials (e.g. plastic) |Waste holding tanks should be free of leaks, cracks and constructed ofdurable materials (e.g.
cracks)? [constructed of durable malenals that will not dagrade or (no wood). Note: pit toilets cannot o conscered o be properly designed to prevent contamination. that will not degrade or decompose (no wood). Each toilet should be ventiated to outside [plastic) that will not degrade or decompose (1o wood) Each tollet should be ventiated to oulside
[decompose, such as wood ai. Pit tolets cannot be considered to be properly designed to prevent contamination. [air. Note: pit toilets cannot be considered to be properly designed to prevent contamination.

Minor deficiency (3 points) f:

- Single observation of one the catch basin(s) not designed o maintained impropery. Minor deficiency (3 points) it

Major deficiency (1 point) i - Single observation of one of the waste holding tank(s) not designed or maintained improperly.

- More than of the catch improperty. - Single observation of toilet facilty not being well maintained (e.g. cracks, holes, leaks) or not

Non-compliance (0 poins) vented to outside air

- Catch basin(s) poses a risk of contamination to the growing area, product, packaging, and equipment [Major deficiency (1 point) i

[such as observing leaks or being improperly consiructed - More than one observation of the waste holding tank(s) designed or maintained improperh
- More than one observation of a tolle facilty not being well maintained (e.g. cracks, holes, leaks) o
not vented to outside air
INon-compliance (0 points) it
- Waste holding tank(s) poses a risk of contamination to the growing area, product, packaging, and
equipment, such as observing leaks or being improperly constructed.
- Failure to provide adequately maintained toflet faciites.

Harvest Worker | 4.05.01c |Is there a documented procedure for __|If self contained tollets are used, the toilet basins should be [Total compliance (5 points): If seli-contained tollets are used, the tollet basins should be emptied, 204011 |Where used, is there a documented I {oilets have waste holding tanks they should be emplied, pumped, and cleaned ina | Total compliance (5 points): If (oiletshave waste holding tanks, theyshould be emptied, pumped,

Hygiene emptying the catch basin in a hygienic [emptied, pumped, and cleaned in a manner to avoid contamination |pumped, and cleaned in a manner to avoid contamination to product, packaging, equipment, water rocedure for emptying the waste holding  [manner to avoid o product, packaging, and cleaned in a manner o avoid contamination to product, packaging, equipment, water " sysoms
[manner and also in a way that prevents. [to product, packaging, equipment, water systems and growing  |systems and growing area(s). Equipment used in emptying/pumping must be in good working order. A tanks in a hygienic manner and also in a way|growing area(s). Equipment used in must be in good A Equipment used in emptying/pumping must be in good working orc:
product, packaging. equipment, water  [area(s). Equipment used in emptying/pumping must be in good [documented procedure should exist and should include a response plan for major leaks or spills, as that prevents product, packaging. should exist andinclude a response plan for mai or spills, documen(ed procedure should exist and should include a response plan for major fooksor spms. as|
systems and growing area working order. A documented policy should exist and should include|well as indicating where pumped waste s disposed of. equipment, water systems and growing area [including indicating where pumped waste is disposed of and requiring communication to | wellas indicating where p is requiing
contamination? a response plan for major leaks or spills. contamination? ire deskgnatsd person(s) eeponsilefor the food sty program rogering the actoos. | designated person(s) esponsllefr the food safty program regarding th actons taken when &

taken when a major leak or spill occurred. [major leak or spil occurred.
Harvest Worker | 4.05.01d |Are ‘of materials that ‘non-porous materials that | Minor Deficiency (2 points) i 2.04.01c |Are toilet ‘materials Should be ‘non-porous materials that are easy 1o clean and _|Minor Deficiency (2 points) If:
Hygiene are casy to clean? are easy to clean and sanitize. - Singlefisolated instance of tilets not being constructed of non-porous maefials. that are easy to clean? sanitize. The floors, wals, ceiling, partitions and doors should be made of a finish that can [+ uanoe f tolletfaciities not being non-porous materials.
- Singlefisolated instance of floor and sidewalls not being watertight, be easily cleaned Major Deficiency (1 poi
Mlor Deficancy (1 pon) i - Numerous instances or meuacmues ot being constructed of non-porous materials.
of toilets not being non-porous materials. [Non- compliance (0 points)
- Numerous instances of floor and sidewalls not being watertight - Toilet faciltes are not constructed of non-porous materials.
Non-compliance (0 points) i
 Tollets are not construsted of non-porous materials
Harvest Worker | 4.05.01 [Are the toilet materials constructed of a | Toilets should be constructed of materials light in color, allowing | Total compliance (3 points): Toilets should be constructed of materials ightin color, allowing easy 704010 [Are the toilet cted of hould be constructed of materials light in color, allowing easy evaluation of oints) should terials ight in color,

Hygiene light color allowing easy evaluation of  [easy evaluation of cleaning performance. levaluation of cleaning performance. a light color allowing easy evaluation of  [cleaning performance. allowing easy evaluation of cleaning performance.

cleaning performance cleaning performance
Harvest Worker | 4.05.011 |Are toilets supplied with tilet paper and 4.04.07e [Are tolletfacilies supplied with tolet paper[No change in v3.2 [No change In v3.2

Hygiene s the toilet paper maintained properly and s the tolet paper maintained properly
(e.9.. toilet paper rolls are not stored on (e.9.. toilet paper rolls are ot stored on the
the floor or in the urinals)? floor or in the urinals)?
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Harvest Worker | 4.05.01g |Are the toilet faciliies and hand washing Minor deficiency (7 points) If: 2.0401g |Are tollet facilities and hand washing No change in v3.2 TMinor deficiency (7 points) if:
Hygiene stations clean and are there records - to above 1 stations clean and are there records ts.
showing toilet cleaning, servicing and - Singlelisolated instance(s) of soiled toilet tissues being placed in trash can showing cleaning, servicing and stocking is -singlefisolated instance(s) of soiled toilet tissues being placed in trash can
stocking is occurring regularly? Malordefiency (3 pom:s) i occurring regularly? +Singlefisolated instance(s) of incomplete or missing records.
N tothe
- Systematic cesenvton of sated ol Ussuos bemg p\aced in trash cans. Major deficiency (3 points) f:
Numerous instances of non-compliance to the above requirements.
Widespread observation of soiled toilettissues being placed in trash cans.
Numerous instances of incomplete or missing records.
Harvest Worker | 4.05.02 |15 there evidence of human fecal [There should be no evidence of human fecal contarmination in the | Total compliance (15 points): There should be no evidence of human fecal contamination In the 5 the harvesting area free from any [There should be no evidence of human fecal contamination in the harvesting area, area | Total compliance (15 points): There should be no evidence of human fecal contamination in the
Hygiene contamination in the harvesting area? [ harvesting area, area being harvested, packaging area, equipment |harvesting area, area being harvested, packaging area, equipment area, or in any other area that woul evidence of human fecal contamination?  [being harvested, packaging area, equipment area, or in any other area that would cause a harvesting area, area being harvested, packaging area, equipment area, or i any ofher area that
|ANY DOWN SCORE IN THIS area, or in any other area that would cause a contamination issue. If|cause a contamination ssue. I this question s answered Yes, an automaic failure of the audit il |ANY DOWN SCORE IN THIS QUESTION  [contamination issue. ANY DOWN SCORE IN THIS QUESTION RESULTS IN AN would cause a contamination issue. Any evidence of human fecal matter in the harvesting or
[QUESTION RESULTS IN AN this question is answered Yes, an automatic failure of the audit will_|resu. [RESULTS IN AN AUTOMATIC FAILURE  [AUTOMATIC FAILURE OF THE AUDIT. associated area is an automatic failure.
|AUTOMATIC FAILURE OF THE result. ANY DOWN SCORE IN THIS QUESTION RESULTS IN AN [Automatic Failure (0 points) if: (OF THE AUDIT. Automatic Failure (0 points) i
|AUTOMATIC FAILURE OF THE AUDIT. There s a single incidence of human fecal matter found in the harvesting area - There is a single incidence of human fecal matter found in the harvesting ogssociated area.
Harvest Worker | 40503 |15 hand washing signage posted [Tolet facilties should have hand washing signs as a reminder o | Total compliance (5 points): Tollet facillies Should have hand washing igns as a reminder (o wash 40402 |Nochange inv32 [Tolet facilties should have hand washing signs as a reminder (o wash hands before and | Total compliance (5 points): Toilel faciliies should have hand washing signs as a reminder o wash
Hygiene appropriately? wash hands before and after eating, retuming to work and after | hands before and after eating, returning to work and after using the toilet. Signs need to be posted after eating, returning to work and after using the toilet. Signs need to be posted and in the[hands before and after eating, retuming to work and after using the toilet. Signs need to be posted
using the toflet. Signs need to be posted and in the language of the [visibly and in the language of the workers (visual signs are allowed). The visuals or signs should be language of the workers (picture signs are allowed). The signs should be permanent and ~ |visibly and in the language of the workers icture signs are allowed). The signs should be
workers (visual signs are allowed). The visuals or signs should be ~ |permanent and placed in key areas where workers can easly see them. placed in key areas where workers can easily see them. [permanent and placed in key areas where workers can easily see them.
permanent and placed in key areas where workers can easily see
them.
Harvest Worker | 4.05.04 |Are hand washing stations adequate in_|Enough hand washing stations, in working order, should be [Total compliance (15 points): An adequate number of hand washing stations, in working order, should | 4.04.03 |No change in v3.2 [Enough hand washing stations, in working order, should be provided to ensure efficient | Total compliance (15 points): An adequate number of hand washing stations, in working order,
Hygiene number and appropriately located for [ provided to ensure effcient worker flow (1 per 20 people on site), |be provided to ensure efficient worker flow (1 per 20 people on site), and be available to all workers [worker flow (1 per 20 peaple on site), and available to all workers and visitors. Hands free [shouid be provided to ensure efficient worker flow (1 per 20 people on site), and be available to all
worker access and monitoring usage? A [and available to all workers and visitors. Hands free is an optimum |and visitors. Hands free is an optimum system. Hand washing stations should be visible and located s an optimum system. Hand washing stations should be located within close proximity of [workers and visitors. Hands free is an optimum system. Hand washing stations should be visible
[ZERO POINT (NON-COMPLIANCE)  |system. Hand washing stations should be located within ciose  [within close proximity of toiet facilities and 1/4 mile or § minutes walking distance of where workers are| toiet facilties, and within 1/4 mile or 5 minutes walking distance of where workers are  [and located within close proximity of tolle facilties,and within 1/4 mile or 5 minutes walking
[DOWN SCORE IN THIS QUESTION | proximity of toiet facilties and 1/4 mile or 5 minutes walking located located. A ZERO POINT (NON-COMPLIANCE) DOWN SCORE IN THIS QUESTION  distance of where workers are located.
RESULTS IN AUTOMATIC FAILURE  distance of where workers are located. A ZERO POINT (NON- RESULTS IN AUTOMATIC FAILURE OF THIS AUDIT.
OF THIS AUDIT. COMPLIANCE) DOWN SCORE IN THIS QUESTION RESULTS
IN AUTOMATIC FAILURE OF THIS AUDIT.
Harvest Worker | 4.05.04a |Are the hand wash stations designed 404,033 |No change In v32 No change in v3.2 [No change in v3.2
Hygiene and maintained property (e.g., abilty to
capture or control rinse water to prevent
contamination onto product, packaging,
and growing area, free of clogged
arains, etc.)?
Harvest Worker | 4.05.04b |Are hand wash stations clearly visible 404035 |Nochange inv3.2 No change in v3.2 [No change in v3.2
Hygiene (e.q., situated outside the toilet facilty)
and easily accessible to workers?
Harvest Worker | 4.06.04c | Are hand wash stations adequately 404,030 |No change Inv3.2 No change in v3.2 [No change In v3.2
gien stocked with unscented soap and paper
towels?
Harvest Worker | 4.05.04 |In the event of running out of oilet 404033 |Nochange inv3.2 No change in v3.2 [No change in v3.2
Hygiene materials (e.g., water, soap, toilet tissue,
hand paper towels), are there extra
Supplies readily available so that tollets
can be restocked quickly?
‘Harvest Worker | 4.05.05 |Are total colfforms (TC) and generic E. | Total colforms (TC) and generic E. coll lesting should oceur on a | Total compliance (15 points): Total coliforms (TC) and generic E. colltesting should occur on a routine | 4.04.04[No change In v3.2 [Total coliforms (TC) and generic E. coll testing should occur on a routine basis. Allwater | Total compliance (16 points): Total colforms (TC) and generic E. coll testing should occur on a
Hygiene <oli tests conducted on the water used [routine basis. All water sources used for hand washing throughout |basis. All water sources used for hand washing throughou the harvesting season should be tested sources used for hand washing throughout the harvesting season should be tested. One - [routine basis. All water sources used for hand washing throughout the harvesting season should be
for hand washing at the required and/or [the harvesting season should be tested. One sample per water |One sample per water source should be collected and tested prior to use and then at least quarterly, |sample per water source should be collected and tested prior to use and then atleast  [tested. One sample per water source should be collected and tested prior o use and then at least
expected frequency? [source should be collected and tested prior to use and then at least [ideally monthly. [quarterly, ideally monthly. Water samples should be taken from as close to the point of use [quarterly, ideally monthly. Water samples should be taken from as close to the point of use as is
lquarterly, ideally monthly. as is practical e.q. hand wash spigotfaucet. If there are multiple hand wash units, then |practical e.g. hand wash spigotfaucet. At least one sample per source is required. If there are
samples should be taken from a different location each test (randomize o rotate muttple hand wash units, then samples should be taken from a different location each test
locations). If there are multple sources for hand wash water, testing should also account (randomize or rotate locations). If there are multiple sources for hand wash water, testing should
for each source used also account for each source used.
Harvest Worker | 4.05.05a Do witen procedures (SOPs) exist 404,043 |No change In v3.2 No change in v3.2 [No change in v3.2
Hygiene covering proper sampiing protocals,
\which include where samples should be
taken and how samples should be
igentified?
Harvest Worker | 4.05.05b | Do witten procedures (SOPs) exist 4.04.04b |No change inv3.2 No change in v3.2 [No change in v3.2
Hygiene covering corrective measures for
unsuitable or abnormal water testing
results?
Harvest Worker | 4.05.05¢ |If unsuitable or abnormal resuls have Minor Deficiency (10 points) 4.04.04c_|No change In v32 No change in v3 2 inor Deficiency (10 points) I
Hygiene been detected, have documented - Singlelisolated instance(s) of records showing solution abnormal test results for total coliforms without - records or abnormal test resuls for total
corrective measures been performed? ladequate documented corrective actions. coliforms without adequate documented corrective actions.
Major Deficiency (5 points) i: [Major Deficiency (5 points) i
Jmerous instances of records showing solution abnormal test resuls for total colforms without - Numerous instances of records showingunsuiable or abnormal test results for total coliforms
[adequate documented corrective actions. without adequate documented corrective actions.
Harvest Worker | 4.05.06 | Are workers washing and sanilzing their 70405 |No change Inv32 No change in v3.2 [No change In v3.2
Hygiene hands before starting work each day,
after using the restroom, after breaks,
before putting on gloves and whenever
hands may be contaminated?
Harvest Worker | 4.05.07 |Are secondary hand sanitation stations _|Secondary hand sanitation is required for items that may be “ready- | Total compliance (5 poinis): Secondary hand sanitation is required for floms that may be “ready-to-eal’| 4.04.06 |No change In v3.2 Secondary hand sanitation is required for ftems that may be “ready-to-eal’ (6.g.. herbs, | Total compliance (5 points): Secondary hand sanitation is required for fems that may be “ready-to-
Hygiene (e.9., hand dips, gets or spray stations) [to-eat" (e.g., herbs, tomatoes, edible flowers, etc.). Secondary hand |(e.g., herbs, stone fruit, tomatoes, citrus, edible flowers, etc.). Secondary hand sanitizers are optional tomatoes, edible flowers, etc.). Secondary hand sanitizers are optional for root vegetable [eat” (e.g., herbs, stone fuit, tomatoes, citrus, edible flowers, etc.). Secondary hand sanitizers are
adequate in number and location, and  |sanitizers are optional for root vegetable crops or a commodity that {for a commodity that prior o eating. Seconda crops or a commodity that requires cooking prior to eating. Secondary hand sanitation  [optional for root vegetable crops or a commodity that requires cooking prior to eating. Secondary
are the stations maintained properly?  [requires cooking prior o eating. Secondary hand sanitation (hand |sanitation (hand dips, gels or sprays) does not replace hand washing requirements (lack surfactant (hand dips, gels or sprays) does not replace hand washing requirements (lack surfactant |hand sanitation (hand dips, ge\s or sprays) does not replace hand washing requirements (lack
s, gels or sprays) does not replace hand washing requirements ~|qualiies). Secondary hand santation stations should be non-perfumed/unscented, have 60% to 95% lquates). Secondary hand sanitation stations should be ave sanitation stations should be non-perfumediunscented, have
(lack surfactant qualiies). Secondary hand sanitation stations  [ethanol or isopropanol and should be located near hand washing and other easily accessible areas. 50% o 95% hanol o sopropanl and should bs located near hand washing and ofhr [50% to 96% ethanl or iscpropanal (senzalkonium chorce is also accepiabl) and should b
should be unscentedinon-perfumed, have 60% to 95% ethanol or  [Hand gel / spray stations should be well stocked and tested regularly to ensure they are at the required| easily accessible areas. Hand dips (if used) should contain a food grade sanilizer ata  [located near hand washing and other easily accessible areas. Hand dips (if used) should contain a
sopropanol and should be located near hand washing and other  [strength - 1d be recorded. not need to be per for determined concentration. Refer to hand sanitizer manufacturer label for dilutions. Hand  [food grade sanitizer at a determined concentration. Refer to hand sanitizer manufacturer label for
easily accessible areas. Hand gel | spray stations should be well |purchased sanitizers that have been purchased already mixed. aips should be regularly monitored (recorded anti-microbial strength checks) to ensure  [dilutions. Hand dips should bc rcgu\ar\y moniored (recorded ant-mirabal strength chccks) ©
stocked and tested regularly to ensure they are at the required their effectiveness with corrective actions recorded (e.g. dip solution ensure their rrective act d (e.g. dip
slmng(h checks should be recorded. Strength checks do not need anti-microbial additions). Hand gel/ spray stations should be well stocked and Ies\sd [microbial additions). Hand gel /spray tatlons ook ahoukd e recorded. Th audior Shoud check
d for commercially purchased sanitizers that have regularty to ensure they are at the required strength - checks should be re that gel pack type stations are stocked and have the auditee check the strength of ant-microbial
bean Durchased already mixed. auditor should check that gel pack type stations are stocked and have the audmca chcck chemicals in hand dips. Strength checks o ot nocd o bo performed for commercially purchased
the strength of anti-microbial chemicals in hand dips. Strength checks do not need to be  [sanitizers that have been purchased already mixed. ing that they will comply with the operations’
performed for commercially purchased sanitizers that have been purchased already mixed|personal hygiene and health poliies.
- syste
Harvest Worker | 4.05.08 |Is it evident thal corrective actions are |1t should be evident that correciive actions are taken by a supervisor 40407 |Nochange nv32 No change in v3.2 [No change in v3.2
Hygiene taken when workers fail to comply with (in charge when workers fail to comply with hand washing
hand washing guidelines? requirements.
Harvest Worker | 4.05.09 |15 there no sign of any worker wilh bolls, Minor deficiency (7 points) I 4.04.08_|Are workers who are working directly or | No change in v3.2

Hygiene sores, open wounds or exhibiting signs - There is no minor deficiency for this question. indirectly with food, free from evidence of [Minor deficiency (7 points) if:
of foodborne iliness working directly or Major deficiency (3 points) f: o, sores, open wounds and are not - A single instance of a worker with exposed bolls, sores, exposed infected wounds, foodborne
indirectly with food? - There is no major deficiency for this question. exhibiting signs of foodbore illness? iness or any other source of abnormal microbial contamination. There is not a threat of product or
INon-compliance (0 points) f: packaging contamination
- One or more workers are observed working in contact with food, food contact surfaces or packaging [Maijor deficiency (3 points) if:
that has or have exposed boils, sores, infected wounds, showing signs of food borne liness or any. - More than one instance of workers with exposed b, sores, exposed infected wounds,
[other source of abnormal microbial contamination that is a hazard foodbome iliness or any other source of abnormal microbial contamination. There is not a threat of
roduct or packaging contamination.
[Non-compliance (0 points) if:
- One or more warkers are observed working in contact with food, food contact surfaces or
[packaging that has or have exposed boils, sores, infected wounds, showing signs of food bome.
iness or any other source of abnormal microbial contamination that is a hazard
- The auditor should consider whether this is adulteration and whether to apply Q 4.05.09 and score
Jan automatic faiure
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Harvest Worker | 4.05.10 |15 jewelry confined (o a plain wedding 404,09 |15 Jewelry confined to a plain wedding band |No change in v3.2 [No change In v3.2
Hygiene band and watches are not worn? and watches, studs, false eyelashes, etc.,
are not wom?
Harvest Worker | 4.05.11 |Worker personal items are not being [Total compliance (5 points): Workers should have a designated area for storing personal ftems such as| 4.04.10 | Are worker personal items being stored | No change in v3.2 [Total compliance (5 points): Workers should have a designaled area for storing personal fems.
Hygiene stored in the growing area(s) or material coats, shoes, purses, medication, phones, etc. Areas set aside for workers’ personal items should be appropriately (ie. notin the growing such as coats, shoes, purses, medication, phones, et Areas set aside for workers’ personal items,
storage area(s)? far enough away from growing area(s) and material storage area(s) to prevent contamination and avoid| areas(s) or material storage areas)? should be far enough away from growing area(s) and material storage area(s) to prevent
food security risks. contamination and avoidood defense risks.
Harvest Worker | 40512 |15 smoking, eating, chewing and 40411 |Nochange nv32 No change in v3.2 [No change In v3.2
Hygiene drinking confined to designated areas,
and spitting is prohibited in al areas?
Harvest Worker | 4.05.13 | Are workers wearing effective hair nets 70412 |No change Inv32 No change in v3.2 [No change In v3.2
ygiene that contain all hai
Harvest Worker | 4.05.14 |Are all workers wearing prolective outer [Total compliance (5 points): f the operation has taken a decision 10 establish an outer garment policy | 4.04.14|No change In v3.2 No change in v3.2 Total compliance (5 points): If the operation has taken a decision (o establish an outer garment
Hygiene garments suiable for the operation (e.g. based on risks this should consider the following: customer requirements, national and local legal olicy based on risks this should consider the following: customer requirements, national and local
appropriate clean clothes, smocks, requirements, potential cross contamination and foreign material risks, etc. Outer garments include legal requirements, potential cross contamination and foreign materialrisks, etc. Outer garments.
aprons, sleeves and non-latex gloves)? where appicable: smocks, aprons, sleeves, gloves, etc. Suitable clothing is required for workers include where applicable: smocks, aprons, sleeves, non-atex gloves, etc. Suitable clothing is
handiing products that are potentiall ready-to-eat (e.g., tomatoes, leafy greens, etc.). ltems should be required for workers handiing products that are potentially ready-to-eat (e.g., tomatoes, leafy
laundered in-house or by contract laundering agency. Individual workers should not take protective reens, etc.). Items should be laundered in-house or by contract laundering agency. Individual
louter garments home for cieaning. Where items are laundered in-house the auditee should have workers should not take protective outer garments home for cleaning. Where items are laundered
[documented SOP and GAP rules about how these garments are cleaned. Glove policy should be dlear in-house the auditee should have documented SOP and GAP rules about how these garments are
o workers — auditors will estabiish policy before making scoring decisions and note this policy for the cleaned. Giove policy should be clear to workers — auditors wil establish policy before making
laudit report. Gloves are not allowed to replace hand-washing requirements. Gloves should be changed coring decisions and note this policy for the audit report. Gloves are not allowed o replace hand-
after break periods, using toilet facilties, any activity other than handiing of food items or when gloves washing requirements. Gloves should be changed after break periods, using toilet facilties, any
are soiled, torn or otherwise contaminated. If re-useable gloves are used, then they should be made of activity other than handing of food items or when gloves are soed, torn or otherwise contaminated.
material that can be readily cleaned and sanitized, clean gloves should be issued at least daily and as If re-useable gloves are used, then they should be made of material that can be readily cleaned an
Ineeded throughout the day and stored properly in-between uses. Gloves should not be taken home for sanitized, ciean gloves should be issued at least daily and as needed throughou the day and store
cleaning. Where gloves are used they should be non-latex (e.. vinyl, itril, etc.). This includes gloves roperty in-between uses. Gloves should not be taken home for cleaning. Where gloves are used
in frst-aid kits. they should be non-fatex (e.g. vinyl,nitile, etc.). This includes gloves in frst-aid kits.
is not it must be clear that outer street clothes are Where dedicated protective clothing is not required/worn, it must be ciear that outer strest clothes
clean and not a potential source of contamination. Workers should not wear personal clothes with are clean and not a potential source of contamination. Workers sfiould not wear personal ciothes
sequins, pom-poms, fur, etc. No sieeveless tops without an over garment. with sequins, pom-poms, fur, etc. No sleeveless tops without an over garment Foot protection
should also be considered where it could lead to contamination of the product (e.g., during
watermelon harvest where workers stand inside harvest binsitrailers/buses); auditor discretion
applies.
Harvest Worker | 40515 |Are all flems removed from garment 40413 |Nochangenva2 No change in v3.2 [No change In v3.2
Hygiene (shirt, blouse, etc.) top pockets, and
unsecured items are not worn (e.g.,
pens, glasses on top of head, Bluetooth
devices, etc.)?
Harvest Worker | 40516 |Do workers remove protective outer 40415 |Nochangenva2 No change in v3.2 [No change In v3.2
Hygiene garments (e.q., smocks, aprons, sleeves
and gloves) when on break, before
using the toilets and when going home
at the end of their shift?
Harvest Worker | 4.05.16a |15 there a designaled area for workers 10| 404153 |No change In v3.2 No change in v3 2 [No change In v3.2
Hygiene leave protective outer garments (e.g.,
ks, aprons, sleeves, and gloves)
when on break and before using the
toiet?
Harvest Worker | 4.05.17 |Is fresh potable drinking water readily | Water should be suitably cool and in sufficient amounts, taking into | Total compliance (10 points): Fresh potable water meeting the quallty standards for drinking water 20416 |Nochange inva2 [Water should be suitably cool and in sufficient amounts, taking into account the air (10 points): Fresh pol ling the quality standards for drinking water
Hygiene accessible to workers? [account the air temperature, humidity and the nature of the work |should be provided and placed in locations readily accessible to all workers on-site to prevent temperature, humidity and the nature of the work performed, to meet the needs of all  [shoud be provided and placed in locations readily accessible to all workers on-site to prevent
performed, to meet the needs of all workers. [dehydration. Water should be suitably cool and in sufficient amounts, taking into account the air workers. Fresh potable water meeting the quality standards for drinking water should be  [dehydration. Water should be suitably cool and in sufficient amounts, taking into account the air
Fresh potable water meeting the quality standards for drinking ~ [temperature, humidity and the nature of the work performed, to meet the needs of all workers. The terr| available for workers on-site to prevent dehydration. The term “potable” meaning that the _[temperature, hurnidity and the nature of the work performed, to meet the needs of all workers. The
water should be available for workers on-site to preven “potable” meaning that the water is of drinking water quality (e.g., the EPA Drinking Water Standard or water is of drinking water quality (e.g., the EPA Drinking Water Standard or equivalent).If[term “potable” meaning that the water s of drinking water quality (e.g.. the EPA Drinking Water
|dehydration. The term “potable” meaning that the water is of [equivalent). Auditors should verbally verify the source of the water at the time of the audit. If water water containers are used, they should be maintained in a clean condtion, free from  [Standard or equivalent). Auditors should verbally verify the source of the water at the time of the
rinking water quality (e.g., the EPA Drinking Water Standard o ~ used, they should ina . free from residues and residues and contamination to ensure workers are not adversely affected by If water used, they should in a clean condition, free from
equivalent). If water used, they should 1o ensure workers are not adversely affected by contaminated water from unclean water from unclean containers.If there s evidence (i. visual abservation or residues and o are not adversely affected by a
i a clean condition, free from residues and contamination to ensure|containers. | documentation) the water is coming from a questionable source, the auditor should review [from unclean containers. If there is evidence (i. visual observation or documentation) the water is
workers are not adversely affected by contaminated water from water qualty test results. coming from a questionable source, the auditor should review water qualty test results.
unciean containers. Minor deficiency (7 points)
- Singlefisolated instance(s) of an unclean water container being used.
Major deficiency (3 points) i
- Numerous instances of an unciean water containers being used.
Non-compliance (0 points) i
- There is no water provided.
- The water provided is not potable.
Harvest Worker | 4.05.17a |Are single use cups provided (unless a_|Single Use Gups should be provided o that oross contamination | Total compliance (5 points): Single use cups should be provided so that cross contamination issues ard 4,04 16a_|No change In v3.2 [Total compliance (5 points): Single use cups should be provided so that cross Total compliance (5 points): Single use cups should be provided so that cross contamination issues|
Hygiene arinking fountain is used) and made  |issues are avoided from person to person. Examples include single-|avoided from person to person. Examples include single-use paper cups, drinking fountains, etc. |contamination issues are avoided from person to person. Examples includesingle-use  [are avoided from person to person. Examples includesingle-use cups, drinking fountains, etc
available near the drinking water? use paper cups, drinking fountains, etc Cups, drinking fountains, etc. Common drinking cups and other common utensils are (Common drinking cups and other common utensis are prohibited
prohibited
Harvest Worker | 4.05.18 |Are first ad Kits adequately stocked and 70417 |Nochange Inv32 No change in v3 2 [No change In v3.2
Hygiene readily available?
Harvest Worker | 4.05.19 |Are all commodities that come n contact| 70418 |No change Inv32 No change in v3 2 [No change In v3.2
Hygiene with blood andor other bodily fluids
destroyed? ANY DOWN SCORE IN
THIS QUESTION RESULTS IN AN
AUTOMATIC FAILURE OF THE
Harvest Worker | 40520 |Are there adequate trash cans placed in 40419 |Nochange nv32 No change in v3 2 [No change In v3.2
Hygiene suiable locations?
Harvest Worker | 4.05.21 |Have any potential foreign material 40420 |Are any potential foreign material ssues _|No change in v3.2 [No change in v3.2
Hygiene issues (e.q., metal, glass, plastic) been (e.., metal, glass, plastic) controlled?
controlled?
Harvest Practices| 4.06.01 |Is there evidence of animal presence | Animals can represent polental contamination to the harvesting | Total compliance (15 points): Animals can represent potential contamination 1o the harvesting area, 10 | 4.05.01|Is the harvest area free from animal [Animals can represent potental 0 the harvest 10 the crop, tane (15 points): Animals can ¥
andor animal activity (wild or domestic) [area, to the crop, to the field equipment, etc., and therefore, should |the crop, to the field equipment, etc., and therefore, should not be present in the operations. Evidence resence and/or animal activity (wild or  [equipment, etc., and therefore, should not be present in the operations. Evidence of animalto the crop, to the equipment, etc., and therefore, should not be presentin the operations. Evidence
i the harvesting area? not be present in the operations. Evidence of animal presence can of animal presence can include tracks, fecal matter, feathers, etc. domestic)? If Total Compliance, go to presence can include tracks, fecal matter, feathers, etc. of animal presence can include tracks, fecal matter, feathers, etc.
include tracks, fecal matter, feathers, etc. 4.05.02
Harvest Practices| 4.06.01a [Is there any evidence of fecal matier in _|Fecal matter is a potential contaminant to the product being grown. |Minor deficiency (10 points) 4.05.01a |Is the harvest area free from any evidence of| Fecal matier is a potential contaminant 1o the product being grown. Produce that has coma Minor deficiency (10 points) I
the harvesting area’ Produce that has come into direct contact with fecal materia is not [+ Single/isolated instance of fecal matter found in the harvesting area. animal fecal matter? A ZERO POINT (NON- into direct contact with fecal material is not to be harvested. A "no harvest zone" - Singlefisolated instance of fecal matter found in the harvesting arezand a food safety risk
o be harvested. A "no harvest zone" approximately 5ft (1.5m) | Major deficiency (5 points) [COMPLIANCE) DOWNSCORE IN THIS  [approximately 5ft (1.5 m) radius should be implemented unless or until adequate assessment was implemented correctly
radius should be implemented unless or until adequate mitigation [+ Numerous instances of fecal matter found throughout the harvesting area. [QUESTION RESULTS IN AUTOMATIC  [mitigation measures have been considered. If evidence of fecal matter s found, a food |+ A “no harvest zone" is implemented but the radius s less than 5 f.
measures have been considered. If evidence of fecal matteris |+ A"no harvest zone” is implemented, but the radius is less than 5t [FAILURE OF THIS AUDIT. safety assessment should be conducted by qualified workers. Consideration of the Major deficiency (5 points) f:
found, a food safety by qualified (0 points) maturity stage and type of crop involved s required. Any evidence of human fecal matter ir|- More than one instance of fecal matter found in the audited area and a food safety risk assessmer
workers. Consideration of the maturity stage and type of crop - Fecal matter is found in the audited area and a "no harvest zone” was not implemented the growing area is an automatic failure score under 4.05.02) was implemented correctly
nvolved is required. Any evidence of human fecal matter in the [+ Fecal mater is found, but a food safety assessment is not conducted. - Any instance of fecal matter is found in the audited area and a ‘no harvest zone® was not
lgrowing area is an automatic failure. implemented.
- Any instance of fecal matter is found, and a food safety assessment s not conducted
[Automatic Failure (0 poits) if:
- Any observation of Widespread animal fecal contamination in the audited area is an automatic
failure
- Any observation of any human fecal matter in the audited area s an automaic failure. Score unde
4.05.02
Harvest Practices| 4.06.01b [Is the fecal matter found in the audited [Question removed
area, a systematic event (not sporadic)?
OWN SCORE IN THIS
[QUESTION RESULTS IN AN
AUTOMATIC FAILURE OF THE
AT,
Harvest Practices| 4.06.02 |ls there evidence of infants or toddlers in 40503 [is the harvest area free from evidence of | No change in v3.2 [No change In v3.2

the harvesting area

infants or toddlers?
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Harvest Practices| 4.06.03 |Are there writlen cleaning and sanitation [Question removed
procedures (Sanitation Standard
(Operating Procedures) for the
harvesting equipment?

Harvest Praciices| 4.06.03a |Are cleaning and sanitation Iogs on file [Question removed
for harvesting equipment that show what
was done, when and by who?

Harvest Practices| 4.06.04 |Are all chemicals (pesticides, sanitizers, |Chemicals are required (o be stored in a designated area. The [Minor deficiency (10 points) if: 40504 |No change in v3.2 Chemicals (i.e., pesticides, sanilizers, detergents, lubricants, elc.) are required (o be. |Minor deficiency (10 points) f:
detergents, lubricants, etc.) stored [chemical storage area o be located away from any raw materials, |- Singlefisolated instance(s) of chemicals not properiy stored. stored in a well vented, designated (with a sign), dedicated, secure (locked) area away | Singlelisolated instance(s) of chemicals not properly stored.
securely, safely and are they labeled [ packaging & finished food products. Spill controls shouldbein |+ improperly labeled or unlabeled chemical containers. from food and packaging materials and separated from growing area and water sources. [+ Singlefisolated instance(s) of improperly labeled or unlabeled chemical containers.
correctly? place for opened in use containers. - empty cont ither not being stored properly or disposed of Spill controls should be in place for opened in use containers. All chemical containers |+ empty ther not being stored properiy or disposed of

property should be off the floor, have legible Iabels of contents; this includes chemicals that have  [properly.
- The chemical storage area is not marked to indicate its use. been decanted from master containers into smaller containers. Empty pesticide containers| The chemical storage area is not marked to indicate s use.
Major deficiency (5 points) i should be kept in a secured storage area untilthey can be recycled or disposed of properiy - Single isolated instance(s) of chemicals being used without proper attention to chemical spillage.
- Numerous instances of improperly stored chenicals. Major deficiency (5 points) f:
- Numerous instances of improperly labeled or unlabeled chemical containers. - Numerous instances of improperly stored chemicals.
- Chemical storage is segregated in a designated area, but not locked - Numerous instances of improperly labeled or unlabeled chemical containers.
- Chemical storage area(s) has inadequate liquid containment systems. - Chemical storage is segregated in anenciosed, designated area, but not locked.
- Spilled chemicals found in the cheical storage areas (not cleaned up properly). - Chemical storage area(s) has inadequate liquid containment systerns.
- Numerous instances of empty containers either not being properly stored or disposed of propery. - Numerous instances of empty containers either not being properly stored o disposed of properly.
Non-compliance (0 points) - Numerous instances of chemicals being used without proper attention to chemical spillage.
- There s no designated area for chemicas. INon-compliance (0 points) f:
- There s a designated area for chemicals, but it s not an enclosed of locked area - Failure to properly store chemicas
- There is no designated area for chemicals.
- There is a designated area for chemicals, but tis not an enclosed or locked area.
- Spilled chemicals found in the chemical storage areas (ot cleaned up properly)

Harvest Practices| 4.06.05 |Are "food grade" and "non-food grade’” 40505 |Are "Tood grade’ and 'non-food grade” _|No change n v3.2 [No change in v3.2
chemicals used appropriately, according chemicals used appropriately, according to
to label and stored in a controlled the label and not commingled?
manner?

Harvest Practices| 4.06.06 | Are there records of microbial lesting for [Total compliance (10 points): All water sources should be tested thal are used for postharvest product | 4.05.06|No change In v3.2 No change in v3.2
water used for postharvest product [contact (e.g., washing. re-hydrating) and product contact surfaces (e.g.. cleaning grading or packing Point change 10 to 15 Total compliance (15 points): All ater sources that are used for postharvest contactwith the edible
contact (e.g., washing, re-hydrating) and tables and harvest tools) at least quarterly. Resuls of water testing for total coliforms and E. coli should| portion of & crop (e.g., washing, re-hydrating) and product contact surfaces (e.g., cleaning grading
[roduct contact surfaces (e.g., dleaning meet the US EPA drinking water microbiological specification. For total coliforms and generic E.coli, or packing tables and harvest tools) should be tested on a routine basis. One sample per water
grading packing tables and harvest there should be negative or < detection limit (MPN or CFU/100mL). If out of specification results are source should be collected and tested prior to use and then at least quarterly thereafter, or at a
tools) showing that there is no [detected, then full detais of corrective actions should be noted, including d water requency relative to the associated risks. For commodities under the Leafy Greens Marketing
detectable total coliforms and genericE. retests. For commodities under the Leafy Greens Marketing Agreement, one sample per water source] Agreement, one sample per water source should be collected and tested prior o use if >60 days
<oli in the water? should be collected and tested prior to use if >60 days since the last test of the water source. Additional since the last test of the water source. Additional samples shall be collected at ntervals of no less

[samples shall be collected at intervals of no less than 18 hrs. apart and at least monthly during use. than 18 hrs. apart and at least monthly during use. Results of water testing for total coliforms and E.
ol should meet the US EPA drinking water microbiological specification. For total coliforms and
Minor deficiency (7 points) i generic E. coli there should be negative or < detection limit (VPN or CFU/00mL). If out of
- Single instance of water testing not occurring at least quarterly. specification results are detected, then ful details of corrective actions should be noted, including
Major deficiency (3 points) . investigations and water retests.
- Numerous instances of water testing not occurring at least quarterly.
Minor deficiency (10 points) .
- Single instance of water testing not occurring atthe required frequency.
Major deficiency (5 points) f:
- More than oneinstance of water testing not occurring atthe required frequency

Harvest Practices| 4.06.06a |Do writlen procedures (SOPS) exist 4.05.06a |No change In v3.2 No change in v3 2 [No change In v3.2
covering corrective measures for
unsuitable or abnormal water testing
results?

Harvest Praciices| 4.06.06b |If unsuitable or abnormal resuls have 405,060 |No change in v3.2 No change in v3.2 [Minor Deficiency (10 points) f:
been detected, have documented - Single instance of records showing solution abnormal test results without adequate documented
corrective measures been performed? corrective actions.

Major Deficiency (5 points) i

- More than oneinstance of records showing solution abnormal test results without adequate
[documented corrective actions.

INon-compliance (0 points) f:

- No corrective actions have been performed.

Harvest Practices| 4.06.07 [Is the product harvested and transported informational Gathering Question. This question refers to product | Total points 0: This question refers to product that is harvested in the field and then taken (o a faciity fo| 4.05.07 |No change in v3.2 Information gathering question. This question refers (o product that s harvested in the | Information gathering question. This question refers (o product that s harvestedand then taken (o @
to a facilty for additional handiing and/or [that is harvested in the field and then taken to a faciity for handiing |additional handiing andior packing. |growing area and then taken to a facilty for handiing and/or packing. faciity for handiing andior packing.
final packing [and/or packing.

Harvest Praciices| 4.06.08 |Is the product packed in the final Informational Gathering Question. This question refers to product | Total points 0: This question refers (o product packed in the field that is in the final unitfor shipping (1.6.| 4.05.08 |ls the product packed in the final packing _|Information gathering question. This question refers (o product that s harvested in the | Total points 0: Information gathering question This question refers to product packed in thegrowing
packing unitin the field? packed in the field that s in the final unit for shipping (i. clamshel |clamshell, wrapped products, carton boxes, etc.), that usually bypasses any selection packing lines in 2| unitin the growing area? If No, go to 4.05.09.|growing area and then taken to a facilty for handling andor packing rea thatis in the final unit for shipping (i clamshell, wrapped products, carton boxes, etc.), that

wrapped products, carton boxes, etc.),that usually bypasses any  [facilty i.e. goes to a cooling process as opposed to a packing line. usually bypasses any selection packing lines in a faciity .. goes to a cooling process as opposed
selection packing lines in a facilty ie. goes to  cooling process as to a packing line.
lopposed to a packingline.

Harvest Practices| 4.06.08a [Is packing material (e.g., cartons, bags, 405,082 |No change In v3.2 No change in v3.2 [No change in v3.2
clamshells, sacks, RPCs) intended for
carmying product used for that purpose.
only?

Harvest Practices| 4.06.08b |Is packaging material inspected prior to_|Avoid stacking sailed bins on top of each other f the botiom of the | Total compliance (10 points): Avoid stacking soled bins on 1op of each ofher if the botlom of the bin haq 405,085 |15 packing material inspected prior 10 use | Avoid stacking soiled bins on top of each other f the bottom of the bin has had direct | Total compliance (10 points): Avoid stacking soiled bins on top of each other f the bottom of the bi|
use and free from handiing bin has had direct contact with soil. Product and packing materials ~[had direct contact with soil. Product and packing materlals used in the harvesting process should be [and s product and packing material free  [contact with soilsubsrate. Product and packing materials used in the harvesting process ~[has had direct contact with soifsubstrate. Product and packing materials used in the harvesting
contamination and exposure tothe  [used in the harvesting process should be placed with protection |placed with protection undereath and handled in a manner to eliminate contamination from the ground| {rom handiing contamination and exposure [should be placed with protection undereath and handled in a manner to eliminate [process should be placed with protection underneath and handled in a manner to eliminate
ground? undemeath and handled in a manner to eliminate contamination |or from inappropriate human handiing, which includes commodities where itis induslry practice to to the ground? contamination from the ground or from inappropriate human handiing, which includes [contamination from the ground or from inappr handiing, which includ i

from the ground or from inappropriate human handiing, which place the products on the ground after harvest (.., celery). Crops down scored for exposure to the. [commoities where tis industry praciice to place the products on the ground after harvest where it is industry praciice to place the products on the ground after harvest. Crops down scored
includes commodities where it is industry practice to place the |ground do not include root crops that are grown underground (e.g.. carrots, potatoes, onions, garic, Crops down scored for exposure to the ground do not include root crops that are grown |for exposure to the ground do not include root crops that are grown underground (e.g., carrots,
products on the ground after harvest (e.g., celery). Crops down [etc.) or crops that are grown on the ground. Handiing contamination could also be caused using cloths underground (e.g., carrots, potatoes, onions, garlic, etc.) or crops that are grownwith  [potatoes, onions, garlic, etc.) or crops that are grownwith harvested portion in contact with the
scored for exposure to the ground do not include root crops that are |or towels to remove dirt and/or debiis from product. Measures should be taken to prevent any known or harvested portion in contact with the ground or plastic (e.g., melons). Handiing round or plastic (e.g., melons). Examples of handling contaminationinclude using cloths or towels
lgrown underground (e.g., carrots, potatoes, etc.) or crops that are  [reasonably foreseeable hazard (such as for Clostridium botulinum in mushrooms). Automatic failure contamination could also be caused by using cloths or towels to remove dirt andor debris to remove dirt andlor debris from packing andor product, standing on the sides of beds/trays
[grown on the ground. Measures should be taken to prevent any  [question 4.06.09 should be used when observing evidence of product or packaging foreign material, from packaging and/or product, standing on the sides of bedsiirays during mushroom  [during mushroom harvest, standing in bins of product on field trucks, etc. Automatic falure question
known or reasonably foreseeable hazard (such as forClostridium [ hazardous materials or adulteration issues. harvest, standing in bins of product on field trucks, etc. 4.05.09 should be used when observing evidence of product or packaging foreign material,
botulinum in mushrooms). hazardous materials or adulteration issues.
inor Deficiency (7 points) i
- Singlefisolated instance(s) of packaging coming in direct contact with the ground. Minor Deficiency (7 points) if:
- Singlefisolated instance(s) of packaging material not being inspected prior o use. - Singlefisolated instance(s) of packing materialor product coming in direct contact with the ground.
Major Deficiency (3 points) i: - Singlefisolated instance(s) of packing material not being inspected prior 1o use.
- Numerous instances of packaging coming in direct contact with the ground. - Singlefisolated instance(s) of inappropriate handiing practices.
- Numerous instances of packaging material not being inspected prior to use. Major Deficiency (3 points) i:
Non-compliance (0 points) i - Numerous instances of packing materialor product coming in direct contact with the ground.
- No inspections of packaging material are being performed prior o use. - Numerous instances of packing material not being inspected prior o use.
- Systematic failure to keep packaging from directly contacting the ground. - Numerous instances of inappropriate handiing pracices.
INon-compliance (0 points) f:
- No inspections of packing material are being performed prior to use.
- Widespread failure to keep packing material or product from directly contacting the ground.
- Widespread failue to prevent handiing contamination.
Harvest Practices| 4.06.08¢ [Is packing material left in the field [All containers, cartons, packing material should be stored in a Minor Deficiency (3 points) I .05.08c |1 packing material ' leftin the growing area | All containers, cartons, packing material should be stored In a protected area (o reduce thel Tolal compiiance (5 poits): All containers, cartons, packing material shouid be stored n &

unattended, stored secured and
protected?

protected area to reduce the risk of contamination and tampering
that can occur if packing material is left in the field unattended.

- Singlefisolated instance(s) of packaging not being stored secre and protected.
tajor Deficiency (1 point) if:

- Numerous instances of packaging not being stored secure and protected.

INon-compliance (0 points) f:

- Systematic failure to store packaging in a secured and protected manner.

unattended, is it stored secured and
protected?

fisk of contamination and tampering that can occur if packing material is leftin thegrowing
area unattended.

protected area to reduce the risk of contamination and tampering that can occur if packing material
s leftin the growing area unattended Minor Deficiency (3
points) i

- Singlefisolated instance(s) of packing material not being stored secure and protected.

[Major Deficiency (1 point) i

- Numerous insts fpack

material not being protected.

INon-compliance (0 points) f:
- Widespread failure to store packing material in a secured and protected manner.
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Harvest Practices| 4.06.08d [Are finished products coded (containers, [Question removed
cartons and unit packaging) for the day
of harvest?

Harvest Practices| 4.06.09 [Is the crop, harvested product, [The crop. harvested product, ingredients (including water) hod 40509 |No change inv3.2 [The crop, harvested product, ingredients (including water), food contact packaging and | No change in v3.2

), food d food contact om food contact surfaces should be free from spoilage, adulteration andior gross

contact packaging and food contact  |spoilage, adulteration andior gross contamination 121 ch 110 3q). [contamination (21 CFR 110.3g). If egislation s, then the contamination should be
surfaces within accepted tolerances for |If legisiation exists, then the contamination should be viewed against wed against this legislation (.g., USDA Grading Standards often include decay
spoilage and free from adulteration?  [this legislation (e.g.. USDA Grading Standards afton ncuds decay (a\erances). Spoilage and adulteration would mluae any physical, chemical or mo\oglca\
[ANY DOWN SCORE IN THIS tolerances). Spoilage and adulteration would include any physical, contamination including blood and bodil fluids. Measures should be taken to prevent any
QUESTION RESULTS IN AN [chemical or biological contamination including blood and bodily known or reasonably foreseeable hazard (e.g., Clostridium botulinum in mushrooms).
AUTOMATIC FAILURE OF THE fluids. Measures should be taken to prevent any known or Other examples might include glass, trashiter, motor o in products, et This question is
auDIT. reasonably foreseeable hazard (e.g., Clostridium botulinum in designed to allow an auditor to halt an audit when finding gross contamination issues.

mushrooms). This question is designed to allow an auditor to halt |ANY DOWN SCORE IN THIS QUESTION RESULTS IN AN AUTOMATIC FAILURE OF

[an audit when finding gross contamination issues ANY DOWN ITHE AUDIT.

ISCORE IN THIS QUESTION RESULTS IN AN AUTOMATIC

FAILURE OF THE AUDIT.

Harvest Practices| 4.06.10 |Are grading and packing tables used? If | This refers o food contact surfaces used to grade, inspect, re-pack, | Total points 0: This refers to food contact surfaces used to grade, inspect, re-pack, or pack product 40510 |Are grading and packing surfaces, carts, _[Information gathering question. This refers to food contact surfaces used to grade, inspect, | Total points 0: Information gathering question. This refers to food contact surfaces used to grade,
No. go t04.06.11 lor pack product (e.g.. picking carts, grading tables, etc.). (e.9.. picking carts, grading tables, etc.). [acders and other harvest aids used? If No, |re-pack, or pack product (e.g. grading tables, mushroom grading platforms, picking carts, |inspect, re-pack, or pack product (e.g. picking carts, grading tables, mushroom grading platforms,

got04.05.11 ladders etc) adders. etc)

Harvest Practices| 4.06.10a |Does the design and condition of the 4.05.10a_|Does the design and condition of the No change in v3.2 [No change in v3.2
grading and packing tables (e.g grading and packing surfaces (e.g., smooth
smooth surfaces, smooth weld seams, surfaces, smooth weld seams, nontoxic
nontoxic materials, no wood) faciltate materials, no wood) faciltate effective
effective cleaning and maintenance? cleaning and maintenance?

Harvest Practices| 4.06.10b [Is there a documented cleaning [There should be evidence of a sanitation program in place for the _|Total compliance (5 points): There should be evidence of a sanitation program in place for the grading | 4.05.10b_|Are there wiitlen cleaning and sanfation _|Food contact surfaces used (o grade, inspect, re-pack, or pack product (e.. picking carts Food contact 310 grade, inspect, re-pack, or pack product
[program, with records, for the grading |grading and packing tables, bins, picking carts, etc. The program  [and packing tables, bins, picking carts, etc. The program should state the frequency of cleaning and [procedures (Sanitation Standard Operating |grading tables, ladders, etc.) should be cleaned and sanitized on a regularly scheduled  |(e.g.. picking carts, grading tables, ladders, etc.) should be cleaned and saniized on a regularly

d packing tables that includes the  |should state the frequency of cleaning and sanitizing and the sanitizing and the procedures. [Procedures) for the grading and packing  |basis, based on written Sanitation Standard Operating Procedures (SSOPs). The program |scheduled basis, based on written Sanitation Standard Operating Procedures (SSOPs). The
frequency of cleaning and sanitizing. the |procedures. surfaces that includes the frequency of - [should state the frequency of cleaning and sanitizing, detail what, who, how and when,  [program should state the frequency of cleaning and sanitizing, detail what, who, how and when,
[procedures used and the strength test Minor deficiency (3 points) f: cleaning and sanitizing, and the procedures [including chemical details (name, dilution/strength), and cleaning verification procedures. |including chemical details (name, dilution/strength), and cleaning verification procedures
records of anti-microbial solution used to - Singlelisolated instance(s) of missing or incomplete records. used, including chemical use details?
sanitize surfaces' - Singlefisolated instance(s) of information missing from the cleaning program. [Minor deficiency (3 points) if:

Major deficiency (1 point) if: - Singlefisolated muanoe(s) of information missing from theSSOPs.
rous instances of missing or incomplete records. Major deficiency (1 poi
- Numereus instances of information missing from the cleaning program.  Numerous nstances of nformaton missing from theSSOPs.
INon-compliance (0 points) f: [Non-compliance (0 points) if:
- There is no documented cleaning program. - There are no documented SSOPs.
- Systematic faiure to maintain records
Harvest Practices 4.05.10c_|Are cleaning and sanitation Iogs on fle for_|Sanitation logs should include: date, st of areas/equipment that were cleaned and
grading and packing surfaces that show |sanitized, sanitizer strength tests, and the individual accountable who signed-off for each | Total compliance (10 points): Sanitation logs should include: date, list of areas/equipment that were|
Question |what was done, when, by who and detail  [task completed cleaned and sanitized, sanitizer strength tests, and the individual accountable who signed-offfor
strength testing of anti-microbial solution each task completed,
used to sanitize surfaces?
[Minor deficiency (7 points) if:
- incomplete records, against the SSOPs or other
omissions.
[Major deficiency (3 points) i
- Numerous instances of incomplete records, discrepancies against the SSOPs or other omissions.
[Non-compliance (0 points) i
- No sanitation logs.
- Sanitation logs exist but they are not reflecting what actually oceurs.

Harvest Practices| 4.06.11 |Are re-useable containers (.g. buckets, | This refers to any re-useable containers used in the harvesting | Total points 0: This refers to any re-useable containers used in the harvesting operation (e.g., buckets, | 4.05.11 _|Are re-useable containers (e.g. buckets, _|Information gathering question This refers (o any re-useable containers used in the [Total points 0: Information gathering question. This refers to any re-useable containers used in the,
feld totes, lugs, bins) used in the loperation (e.g., buckets, field totes, lugs, bins, gondolas, etc.) used [field totes, lugs, bins, gondolas, etc.) used in the harvesting operation. totes, lugs, RPCs, bins) used in the harvesting operation (e.., buckets,totes, lugs, RPCs, bins, etc.) used in the harvesting [narvesting operation (e.g., buckets, totes, lugs, RPCs, bins, gondolas, etc.) used in the harvesting
harvesting operation? If No, go to in the harvesting operation harvesting operation? If No, go t04.05.12. |operation operation.

4.06.12

Harvest Practices| 4.06.11a |Does the design and condition of re- 405112 |No change inv3.2 No change in v3.2 [No change in v3.2

able containers (e.9., s
surfaces, smooth weld seams, nontoxic
materials, no wood, no fabric) faciltate
effective cleaning and maintenance?

Harvest Practices| 4.06.11b 15 there a documented dleaning [There should be evidence that a sanitation program is in place for _|Total compliance (5 points): There should be evidence that a sanitation program s in place for re- 4.05.11c_|Are there writen cleaning and sanitation | Re-usable containers should be cleaned and sanitized on a regularly scheduled basis, | Total compliance (5 points): Re-usable containers should be cleaned and saniized on a regularly
brogram, with records, for the reusable ~|re-useable containers, and records to verify. The program should  [useable containers, and records to verify. The program should state the frequency of cleaning and [procedures (Sanitation Standard Operating |based on written Sanitation Standard Operating Procedures (SSOPs). The program scheduled basis, based on written Sanitation Standard Operating Procedures (SSOPs). The.
containers that includes the frequency of [state the frequency of cleaning sanitizing and [Procedures) for the reusable containers that |should state the frequency of dleaning and sanilizing, detail what, who, how and when, |program should state the frequency of cleaning and sanitizing detail what, who, how and when,
cleaning and sanitizing, the procedures includes the frequency of cleaning and including chemical details (name, dilution/strength), and cleaning verification procedures. [including chemical details (name, dilution/strength), and cleaning verification procedures
used and the strength test records of Minor deficiency (3 points) f: sanitizing, and the procedures used
anti-microbial solution used to sanitize - Singlefisolated instance(s) of missing or incomplete records. including chemical use details? [Minor deficiency (3 points) if
surfaces? - Singlefisolated instance(s) of information missing from the cleaning program. - Singlefisolated instance(s) of information missing from theSSOPs.

Major deficiency (1 point)if:

- Numerous instances of missing or incomplete records. s daficioncy (1 pant

- Numerous instances of information missing from the cleaning program Numerous instances of information missing from theSSOPs.
INon-compliance (0 points) f:

- There is no documented cleaning program. [Non-compliance (0 points) if:

- Systematic failure to maintain records. - There are no documented SSOPs.

Harvest Practices| 4.0611c |Are re-useable containers free from any din the harvesting hould be | Total compliance (10 points): Re-useable containers used in the harvesting process should be 705110 |No change in v3.2 in the harvesting hould be managed to eliminate | Total compliance (10 points): Re-useable containers used in the harvesting process should be

handiing contamination? managed to eliminate contamination from inappropriate handiing | managed to eliminate contamination from inappropriate handiing practices. While efforts should be [contamination from inappropriate handiing practices. Handiing contamination cuma also | managed to eliminate contamination from inappropriate handiing practices. Handling contamination
practices. made to eliminate wooden surfaces, if wood is used, it is in good repair be caused using cloths or towels to remove dirt and/or debris from packaging. Avoid could also be caused using cloths or towels to remove dirt andior debris from containers. Avoid
stacking soiled bins on top of each other if the bottom of the bin has had mrec« conactwit stacking soiled bins on top of each other f the bottom of the bin has had direct contact with soil
soil
Harvest Practices 4.05.11d_|Are cleaning and sanitation logs on file for | Sanitation Iogs should include: date, st of areas/equipment that were cleaned and Total compliance (10 points): Sanitation Iogs should include: date, list of areas/equipment that were
New [reusable containers that show what was  [sanitized, sanitizer strength tests, and the individual accountable who signed-off for each |cleaned and sanilized, sanitizer strength tests, and the individual accountable who signed-off for
Question [done, when, by who and detail strength  [task completed. Where cleaning & sanitizing is handied by  3rd party (packinghouse,  [each task completed. Where cleaning & sanitizing is handled by a 3rd party (packinghouse,
testing of anti-microbial solution used to  [contract RPC company) auditee s expected to provide evidence of cleaning & sanitizing |contract RPC company) auditee is expected to provide evidence of cleaning & sanitizing activies.
sanitize surfaces? activites.
[Minor deficiency (7 points) if:
- incomplete records, against the SSOPs or other
omissions.
[Major deficiency (3 points) i
- Numerous instances of incomplete records, discrepancies against the SSOPs or other omissions.
[Non-compliance (u points) i
- No sanitation log
- Sanitation logs et but they are not reflecting what actually occurs.

Harvest Practices| 4.06.12 |Are tools (e.g. knives, ciippers, scissors, | This refers (o harvest tools (e.g. knives, clippers, scissors, etc.) | Total points 0: This refers to harvest tools (e.0. knives, clippers, scissors, etc.) used in harvesting 40512 |Are tools (e.g. knives, clippers, scissors, | Information gathering question. This refers to_harvest tools (e.g. knives, clippers, scissors, | Total points O: Information gathering question. This refers to harvest tools (e.g. knives, cippers,
etc.) used in harvesting? I No, goto  {used in harvesting, etc.) used in harvesting? If No, go t04.05.13. [etc.) used in harvesting. scissors, etc.) used in harvesting.
4.06.13

Harvest Practices| 4.06.12a |Does the design and condiion of 4.05.12a |No change Inv3.2 No change in v3.2 [No change in v3.2
harvest tools (e.g., smooth surfaces, Point change 5 to 10
smooth weld seams, nontoxic materials,

Ino wood, o fabric) faciltate effective
cleaning and maintenance?

Harvest Practices| 4.06.12b |Are harvest tools fre from exposure to 405120 |No change in v3.2 No change in v3.2 [No change in v3.2
the ground andor any handiing

Harvest Practices| 4.06.12C [Is there a tool accountabilty, storage 4.05.12 |No change Inv3.2 No change in v3.2 [No change in v3.2
and control program for knives and
similar cutting hand tools used in the
harvest area when not in use?
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Harvest Practices|

2.06.12d

Is there a documented cleaning
[program, with records, for the harvest
tools that inciudes the frequency of
cleaning and sanitizing, the procedures
used and the strength test records of
anti-microbial solution used to sanitize
surfaces?

[There should be evidence that a sanitation prograrm is in place for
harvesting tools, including records to verity. The program should
state the frequency of cleaning

[Total compliance (5 points): There should be evidence thal a sanitation program is in place for
harvesting tools, including records to verify. The program should state the frequency of cleaning and

Dipping of harvest tools in an anti-microbial §o\u(mn during the
harvesting process might also be required.

sanitizing and Dipping of harvest tools in an anti-microbial solution during the
harvesting process might also be required.

Minor deficiency (3 points) f:
- Singlefisolated instance(s) of missing or incomplete records.

- Singlelisolated instance(s) of information missing from the cleaning program.
Major deficiency (1 point)if:

- Numerous instances of missing or incomplete records.

- Numerous instances of information missing from the cleaning program
INon-compliance (0 points) f:

- There is no documented cleaning program.

- Systematic failure to maintain records.

405120

[Are there writlen cleaning and sanitation
[procedures (Sanitation Standard Operating
[Procedures) for harvest tools that includes
the frequency of cleaning and sanitizing, and|
the procedures used including chemical use
details?

Harvest tools should be cleaned and sanilized on a regularly scheduled basis, based on
witten Sanitation Standard Operating Procedures (SSOPs). The program should state the|
requency of cleaning and sanitizing, detail what, who, how and when, including chemical
details (name, dilution/strength), and cleaning verification procedures.

[Total compliance (5 points): Harvest tools should be cleaned and sanitized on a reguiarly
scheduled basis, based on written Sanitation Standard Operating Procedures (SSOPs).The.
[program should state the frequency of cleaning and sanitizing,detail what, who, how and when,
including chemical details (name. dilution/strength), and cleaning verification procedures.

[Minor deficiency (3 points) if:

- Singlelisolated instance(s) of information missing from theSSOPs
[Major deficiency (1 point) i

- Numerous instances of information missing from theSSOPs.
INon-compliance (0 points) f:

- There are no documented SSOPs.

Harvest Practices,

705126

[Are cleaning and sanitation logs on file for

Sanitation logs should include: date, It of areas/equipment that were cleaned and

New |narvest tools that show what was done,  [sanitized, sanitizer strength tests, and the individual accountable who signed-off for each |Total compliance (10 points): Sanitation logs should inlude: date, list of areas/equipment that were|
Question | when, by who and detai strength testing of - [task completed cleaned and sanitized, sanitizer strength tests, and the individual accountable who signed-offfor
anti-microbial solution used to sanitize each task completed,
surfaces?
[Minor deficiency (7 points) i
- incomplete records, against the SSOPs or other
omissions.
Major deficiency (3 points) i
- Numerous instances of incomplete records, discrepancies against the SSOPs or other omissions.
[Non-compliance (n points) i
- No sanitation log
- Sanitation logs et bt they are not reflecting what actually occurs.

Harvest Practices| 4.06.12¢ |Are harvesting ool dips being [There should be records to show that thetool dip soluions (6. [Total compliance (5 points): There should be records to show that the tool dip solutions (e.g., knife 405121 |No change in v3.2 [There should be records to show that thetool dip solutions (e.g. knife dips) are bemg
maintained properly in terms of anti- [ knife dips) are being maintained on a reqular basis. The strengthof [dips) are being maintained on a regular basis. The strength of the sanitizers should be checked on a a regular basis, the sanitizers should
microbial solution strength and are  [the sanitizers should be checked on a regular basis (e.g., hourly)  |regular basis (e.g. hourly) and recorded, with a minimum strength for a chiorinated system of >1ppm regular basis (e.g., hourly) and recorded. Al test solutions/strips should be within e
records of the solution checks being [and recorded, with a minimum strength for a of >650mV. Total ot measure the " " after the tool dip has. Code, appropriate for the concentrations used and stored correctly (especially light and | Total compliance (5 points): There should be records to show that the tool dip solutions (e.g.. knife
maintained? AUDITORS SHOULD >1ppm free chiorine or >650mV. Total chiorine does not measure |started to be used. Auditors are instructed to require the auditee to check the strength of anti-microbial temperature sensitive materials). Anti-microbial chemicals must be food grade. dips) are being maintained on a regular basis. The strength of the sanitizers should be checked on
[REQUIRE A TEST AT THE TIME OF  [the "avalable chlorine” after the tool dip has started to be used.  |chemicals during the audit. AUDITORS ARE INSTRUCTED TO REQUIRE A TEST AT THE TIME OF [AUDITORS ARE INSTRUCTED TO REQUIRE A TEST AT THE TIME OF THE AUDIT.  [a regular basis (e.. hourly) and recorded, with a minimum strength for a chiorinated system of10
THE AUDIT. |AUDITORS ARE INSTRUCTED TO REQUIRE A TEST AT THE  [THE AUDIT. [ppm free chiorine. Al test solutions/strips should be within date code, appropriate for the

[ TIME OF THE AUDIT. concentrations used and stored correctly (especially ight and temperature sensitive materials)
Minor deficiency (3 points) f: Total chiorine does not measure the *available chiorine" after the tool dip has started to be used
- Singlelisolated instance(s) of strength tests not being performed at the required frequency. [Auditors are instructed to require the auditee to check the strength of anti-microbial chemicals
- Singlefisolated instance(s) of missing or incomplete records. uring the audit
- Singlelisolated instance(s) of corrective actions not being performed.

Major deficiency (1 point) if: Minor deficiency (3 points) f
- Numerous instances of strength tests not being performed at the required frequency. | Singlafsolted nstance(s) of s(reng\h tests not being performed at the required frequency.
- Numerous instances of missing or incomplete records.
- Numerous instances of corrective actions not being performed. - Singllislatod mstance(@) of comeciva acton not being performed.
INon-compliance (0 points) f: - Singlelisolated instance(s) of testing not being done correctly.
- There is no strength testing being performed. [Maior deficiency (1 point) i
- Systematic faiure to maintain records - Numerous instances of strength tests not being performed at the required frequency.
- Corrective actions are not being performed. - Numerous instances of missing or incomplete records.
- Numerous instances of corrective actions not being performed.
- Numerous instances of testing not being done correctly.
[Non-compliance (0 points) if:
- There is no strength testing being performedor fundamental faiure to perform tests correctly.
- Fundamental failure to maintain records,
- Corrective actions are not being performed.

Harvest Practices| 4.06.13 [Is machinery used in the harvesting | This includes equipment with the potential to affect product (e.g. | Total points 0: This includes equipment with the potential to affect product (e.g., conveyor belts, 40513 _|is machinery used in the harvesting Information gathering question. This includes equipment with the potential to affect product| Total points 0: Information gathering question. This includes equipment with the potential to affect
process? If No, go to 4.06.14. [conveyor belts, mechanical harvesting units, field packing rigs.field_mechanical harvesting unts, field packing rigs, field packing buses, coring rigs and any “in-feld process? If No, go t04.05.14. (e.9.. conveyor belts, mechanical harvesting units, field packing figs,feld packing buses, ~ [product (e.g.. conveyor belts, mechanical harvesting units, field packing rigs. field packing buses,

packing buses, coring rigs and any “in-field” processing rigs). processing rigs). Please note that there are some more specific questions for coring rigs and any ‘in- live bottom trailers, coring rigs and any “in-feld” processing rigs). Please note that there iive botto trailers, coring rigs and any “in-field” processing rigs including tractorsftrucks puling -

Please note that there are some more specific questions for coring |field" processing rigs in a later section. [are some more specific questions for coring rigs and any “in-field” processing rigs ina  [field equipment). Please note that there are some more specific questions for coring rigs and any

rigs and any ‘in-field” processing rigs in a later section. later section. in-field" processing rigs in a ater section.

Harvest Practices| 4.06.13a |Are foo surfaces be free o flaking paint, | Total compliance (15 points): Food contact surfaces on equipment should be free of flaking paint | 4.05.13a |Are food froe of [Food e free of flaking paint, corrosion, rust, andior To\al ‘Gompliance (15 points): Food contact surfaces on machinery should be free of flaking paint
free of flaking paint, corrosion, rust and |corrosion, rust, and/or unhygienic materials, as they can pose | corrosion, rust, and/or unhygienic materials, as they can pose foreign material andior microbiological flaking paint, corrosion, rust and other unhygienic materials, as they can pose foreign material and/or microbiological hazards. ion, rust, andior unhygienic materials, as they can pose foreign material andor
other unhygienic materials (e.g., tape,  [foreign material andior microbiological hazards. Food contact hazards. Food contact surfaces should be made of non-toxic, non-porous materials. Surfaces should unhygienic materials (e.g., tape. string. |Food contact surfaces should be made of non-toxic, non-porous materials. Surfaces hazards. Food be made of non-toxic, non-porous materials.
string, cardboard, etc.)? surfaces should be made of non-toxic, non-porous materials. be maintained in good condition. cardboard, etc.)? [should be maintained in good condition. Surfaces should be maintained in good condition.

Surfaces should be maintained in good condition.

Harvest Practices| 4.06.13b |Are food contact equipment surfaces. 405130 |Are food contactmachinery surfaces clean? |No change in v3.2 [No change in v3.2
clean?

Harvest Practices| 4.06.13c |Are non-food contact equipment 4.05.13c_|Are non-food contactmachinery surfaces | No change in v3.2 [No change in v3.2
surfaces free of flaking paint, corrosion, free of flaking paint, corrosion, rust and
rust and other unhygienic materials other unhygienic materials (e.g., tape, string,

(e.9. tape, string, cardboard, etc.)? cardboard, etc.)?

Harvest Practices| 4.06.13d |Are non-food contact equipment [Non-compliance (0 points) i 405,130 _|Are non-food contactmachinery surfaces |No change in v3.2 [Non-compliance (0 points) it
surfaces clean? - Systematic observations of food contact surfaces that are unclean, clean? - Widespread observations of nor-food contact surfaces that are unclean,

- Equipment is not cleaned after the harvesting operation has ceased for that run time e.g. after final - Equipmentis not cleaned after the harvesting operation has ceased for that run time e.g. after final
shift shift.

Harvest Practices| 4.06.13¢ |Does the design and condition of the _|Equipment should be made of appropriate materials that can be | Total compliance (5 points): Equipment should be made of appropriate materials that can be easily | 4.05.13¢ |Does the design and condition of the Machinery should be made of appropriate materials that can be easily cleaned and Total compliance (5 points): Machinery should be made of appropriate materials that can be easily
equipment (e.g., smoath surfaces, easily cleaned and maintained, that are not porous or toxic and can [cleaned and maintained, that are not porous or toxic and can withstand the cleaning process. [machinery (e... smooth surfaces, smooth | maintained, that are not porous or toxic and can withstand the cleaning process. cleaned and maintained, that are not porous or toxic and can withstand the cleaning process.
smooth weld seams, nontoxic materials, |withstand the cleaning process. Equipment should be designed to | Equipment should be designed to allow access and easy cleaning (including hollow structures on weld seams, nontoxic materials, no wood) |Equipment should be designed to allow access and easy cleaning (including hollow [Equipment should be designed to allow access and easy cleaning (including hollow structures on
no wood) facllitate ocive cleaning,  [allow access and easy cleaning (including hollow structures on  [supports, rollers, racks, etc.), with no hard to get to (debris catching) areas. Surfaces that are porous, lammaue eﬂedwe cleaning, sanitation and  [structures on supports, rollers, racks, etc.), with no hard to get to (debris catching) areas. - [supports, rollers, racks, etc.), with no hard to get to (debris catching) areas. Surfaces that are
sanitation and maintenance? |supports, rollers, racks, etc.), with no hard to get to (debris trap debris, badly damaged should be replaced. Wood, for example, is porous and can trap moisture. mainten: Surfaces that are porous, trap debris, badly damaged should be replaced. Wood, for [porous, trap debris, badly damaged should be replaced. Wood, for example, is porous and can trap

catching) areas. Surfaces that are porous, trap debris, badly [Welds should be smooth and not "bobbly”. Point change 5t010 lexample, is porous and can trap moisture. Welds should be smooth and not "bobbly”. [ moisture. Welds should be smooth and not "bobbly”.

[damaged should be replaced. Wood, for example, is porous and

can trap moisture. Welds should be smooth and not "bobbly”.

Harvest Practices| 4.06.131 [Is there a documented dleaning [There should be evidence that a sanitation program is in place for _|Total compliance (5 points): There should be evidence that a sanitation program s In place for 4.05.131_|Are there writlen cleaning and sanftation | Harvest machinery should be cleaned and sanitized on a regularly scheduled bass, based| Total compliance (5 points): Harvest machinery should be cleaned and sanilized on a regularly
[brogram, with records, for the harvest | harvesting equipment, with records to verify. The program should  [harvesting equipment, with records to verify. The program should state the frequency of cleaning and [procedures (Sanitation Standard Operating |on written Sanitation Standard Operating Procedures (SSOPs). The program should state |scheduled basis, based on written Sanitation Standard Operating Procedures (SSOPs) The
equipment that includes the frequency of|state the frequency of cleaning sanitizing anc Frequency should reflect the type of machinery, type of harvesting [Procedures) for the harvest machinery that ~[the frequency of cleaning and sanitizing, detail what, who, how and when, including program should state the frequency of cleaning and sanitizing.detail what, who, how and when,
cleaning and sanitizing, the procedures  |Frequency should reflect the type of machinery, type of harvesting | practice and the risk associated with the crop involved. This includes water tanks used for post-harvest includes the frequency of cleaning and chemical details (name, dilution/strength), and cleaning verification procedures. including chemical detais (name, dilution/strength), and cleaning verification procedures.
used and the strength test records of  |practice and the risk associated with the crop involved. This water use. For "in-field" processing, clean and core, etc., at least daily cleaning should be performed. sanitizing, the procedures used including |Frequency should reflect the type of machinery. type of harvesting practice and the risk |Frequency should reflect the type of machinery, type of harvesting practice and the risk associated
anti-microbial solution used to sanitize  |includes water tanks used for post-harvest water use. For “in-field" chemical use details? associated with the crop involved. This includes water tanks used for post-harvest water — |with the crop involved. This includes water tanks sed for post-harvest water use For “in-field”
surfaces? processing, clean and core, etc., at least daily cleaning should be | Minor deficiency (3 points) i use. For 'in-feld processing, clean and core, efc., atleast daily cleaning should be processing, clean and core, et at least daly cleaning should be performed.

performed - Singlefisolated instance(s) of missing or incomplete records. performed
- Singlelisolated instance(s) of information missing from the cleaning program. [Minor deficiency (3 points) if:

Major deficiency (1 point) - Singleisolated instance(s) of information missing from theSSOPs
- Numerous instances of missing or incomplete records. [Maior deficiency (1 point) i
- Numerous instances of information missing from the cleaning program - Numerous instances of information missing from theSSOPs.
INon-compliance (0 points) f: INon-compliance (0 points) f:
- There is no documented cleaning program. - There are no documented SSOPs.
- Systematic failure to maintain records.

Harvest Practices 4.05.13] [Are cleaning and santtation logs on file for _[Sanitation Iogs should include: date, st of areas/equipment that were cleaned and

harvest machinery that show what was
done, when, by who and detail strength
testing of anti-microbial solution used to
sanitize surfaces?

sanitized, sanitizer strength tests, and the individual accountable who signed-off for each
task completed

Total compliance (10 points): Sanitation logs should include: date, list of areas/equipment that were|
cleaned and sanitized, sanitizer strength tests, and the individual accountable who signed-off for
each task completed.

[Minor deficiency (7 points) if:
- incomplete records,
omissions.

[Major deficiency (3 points) i

- Numerous instances of incomplete records, discrepancies against the SSOPs or other omissions.
[Non-compliance (0 points) i

- No sanitation logs

- Sanitation logs exist but they are not reflecting what actually occurs.

against the SSOPs or other
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Harvest Practices| 4.06.13 |15 equipment designed and used 405131 |15 machinery designed and used properly 1o |No change in v3.2 [No change In v3.2
[roperty to minimize product minimize product contamination (e.g., drip
contamination (e.g., drip pans utiized, [pans utlzed, dedicated ractor pathways)?
dedicated tractor pathways)?

Harvest Practices| 4.06.13 |15 there writen documentation showing 405,13k |No change In v3.2 No change in v3 2 [No change In v3.2
that only food grade lubricants are used
on the crtical parts of the harvesting
[machinery that have the potential to
contaminate product?

Harvest Praciices| 4.06.131 |Are all glass Issues on harvesting 4.05.13g |No change in v3.2 No change in v3.2 [No change in v3.2
[machines, in-ield trucks, and tractors
protected in some manner?

Harvest Practices| 4.06.13] |Are all platforms above product, ot corllnos { polt: st contaminaton of axposed prodiuc arass can sl i 405130 |No change in v3.2 No change in v3.2 Toll comptance (3 pats) Overhead conamiation of oxposed product areas can resdl
[packaging, or food contact surfaces physical Measures should be taken to eliminate or physical be taken
(e.q., belts) on the harvest machinery reduce potential contamination by fitting protection on exposed equipment above product, food contact reduce potential contamination by fiting protection on equipment above exposed product, food
and in-ield trucks fitted with protection surfaces, and bets. contact surfaces, and belts
to prevent product contamination?

Harvest Praciices| 4.06.14 |Is water used direclly on product contact [Total points 0: This refers to water that is used directly on product contact. Examples may include but | 4.05.14 |15 water used directly on product contact | No change in v3.2 Total points 0: Information gaihering question.This refers (o water thal is sed direclly on product
(e.g. re-hydration, core in fied)? If No, are not limited to re-hydration, core in fiel (e.q. re-hydration, core n field)? If No, go contact. Examples may include but are not limited to re-hydration, core in fel
g0 t0 4.06.15. 4.05.15

Harvest Practices| 4.06.14a |Are there specific Standard Operaling | There should be specific SOPS describing the process of changing | Total compliance (10 points): There should be specific SOPs describing the process of changing the | 4.05.14a_|Are there speciic Standard Operaling [Product contact water systems shouldhave SOPs that that describe how they are Total compliance (10 points): There should be speciic SOPS describing the process ofperforming
[Procedures (SOPs) for the monitoring  [the water systems and monitoring the water temperature. The water|water systems and monitoring the water temperature. There should be documentation that validates th [Procedures (SOPs) for the monitoringof  [managed, including the water change frequency . anti-[and recordi I strength testing in water systems (including parameters, testing
2nd changing of recirculated and batch [temperature should be appropriate for the products and processes  |water changing frequency. Minimum frequency for water changing is at least daily; records of changes anti-microbial parameters in single-pass |microbial(s) used, pH monitoring (if required), their concentration(s). monitoring method(s) |frequency, methodology and corrective action requirements), methods and monitoring procedures
water systems (e.g., dump tanks) and [ being performed. ar kept. Water may bo used for onger w a vallda(ed regeneration system (e.g., a water andor recirculatedbatch water systems and [and frequency and corrective action procedures. The anti-microbial monitoring frequency - [for measuring build-up of organic material (turbidity) in recirculated and batch water systems and
for monitoring water temperature? ppropriate for the changing of recirculatedibatch water should be suficient to demonstrate the required concentration is maintained throughout —[monitoring pH and water temperature (if applicable). Water should be changed when itis dirty or

products and processes. hemg peﬂnrmed. systems (e.g., dump tanks) and forpH and _ [ihe time the systen is operated. Methods and monitoring procedures for measuring build-[when switching products. There should be documentation that validates the water changing
[monitoring water temperature (if appiicable)2[up of organic material (soil and plant debris) in recirculated and batch water systems  frequency. Minimum frequency for water changing is at least daly; records of changes are kept
Minor deficiency (7 points) f: should be described. Water should be changed when itis dirty or when switching ter may be sed for longer i a validated regeneration systern (e.g. a water
errors or e SOPs for water changin products. If product(s) immersed in water are known to be susceptible to infitration, the pasneunzauomﬁurauon system) is being used. The water temperature should be appropriate for the
Siglorscited ms\ancs1s) of errors or omissions in the vahaanon documentation for water changing. SOP should include water and product temperature paramenters andmonitoring cts and processes being performed. Measuring total chiorine is not viewed as acceptable for
Major deficiency (3 poi requency. There should be to support the recycled water systems. Single pass systems must have a stated ant-microbial level. For chlorine,
 Numerous nstances of aros o omisions witin the SOP' o watr changing used. the water changing frequency((f less than daily) and water testing frequency. the citeria should be 210ppm free chiorine. Lower concentrations should be properly justified with
- Numerous instances of errors or omissions in the validation documentation for water changing. Measuring total chiorine is not acceptable for recycledibatch water systems. For chiorine - |supporting documents, rationale and evidence. Note, US (NOP) regulations allow for chiorine use i
Non-compliance (0 poins) systems, the concentration should be>10ppm free chiorine. Lower concentrations should | wash water at levels sufficient to control micrbial contaminants and higher than 4 ppm free
- SOPs for water changing do not exist. be property justified with supporting documents, rationale and evidence. Other anti- chiorine, where there is a final through rinse with potable water to meet theiss4 ppr free chiorine
- SOPs do not address the frequency of water changing. microbials include peracetic acid, chlorine dioxide, ec. [roduct contact requirement. Other anti-microbials include peracetic acid, chiorine dioxide, efc.
- There s no validation documentation for water changing frequency. Reference:
Ittps:/iwww.canr msu.edulnewsHturbidity_in_post_harvest_wash_water_monitor_and_change_wher
| needed
[Minor deficiency (7 points) if:
- Singlefisolated instance(s) of errors or omissions within the SOPs for watemonitoring and
changing.
- Singlefisolated instance(s) of errors or omissions in the validation documentation for water
monitoring and changing.
Major deficiency (3 points) f:
- Numerous instances of errors or omissions within the SOP's for watermonitoring and changing.
- Numerous instances of errors or omissions in the validation documentation for waternonitoring
and changing
INon-compliance (0 points) f:
- SOPs for water monitoring and changing do not exist.
- SOPs do not address the frequency of watermonitoring and changing
- SOPs require changing less than daily and there is not a validated regeneration system used.
- There is no validation documentation for watermonitoring and changing frequency.

Harvest Praciices| 4.06.14b_|Are there records of visual monitoring, | There should be records of visual moniloring, lesting and changing | Total compliance (5 poinis): There should be records of visual monitoring, testing and changing of | 4.05.14c_|Are there records of monitoring for bula-up | There should be records of visual monitoring, testing of recirculated and (5 points). There should be records of visual monitoring or testing and changing
testing and changing of recirculated and [of recirculated and batch water systems and water temperature | recirculated and batch water systems and water temperaure checks (where relevan). Frequency is at of organic material (turbidity) and changing [batch water systems and water temperature checks (where relevant) during use. Water |of recirculated and batch water systemsduring use. Water should be changed at least dally and
batch water systems (e.g., dump tanks) [checks (where relevant). least daily. Water may be used for longer if a validated regeneration system (.. a water of recirculated and batch water systems  [should be changed at least daily and when itis dirty and when switching products. \when itis dirty and when switching products. Water may be used for longer f a validated
and water temperature checks (where pasteurization/firation system) is being used. (e.., dump tanks, flumes, hydro vacuums, |Frequency of water changing is at least daily. (g.a is being used.
relevant)? Ihydro coolers, etc.)?

Harvest Practices| 4.06.14c [Is there a specific Standard Operafing [Question removed, combined with 4.05.14a
Procedure (SOP) that clearly detais the
anti-microbial parameters in water
systems (single pass and
recirculatedibatch water systems) and
are they correct for the type of anti-
microbial being used?

Harvest Practices| 4.06.140 |Are there records (with corrective [Water systems using ant-microbial agents should have records | Total compliance (10 points): Waler systems using ant-microbial agents should have records showing | 4.05.14b_[No change In v3.2 [Water systems using ant-microbial agents should have records showing that the strengih | Total compiance (10 points): Water systems usi
actions) that show anti-microbial (e.g., ~|showing that the strength of the solution is within stated parameters.|that the strength of the solution is within stated parameters. For ™single pass™ systems, this should be of the solution is within stated parameters. For "single pass" systems, this should be every [Strength of the soluion i withnstated parameters. For e b e i oy ot
free chiorine, ORP, peroxyacetic acid) ~ |For "single pass” systems, this should be every batch of anti- every batch of anti-microbial solution that is mixed. Recirculated/batch water systems should be. batch of anti-microbial solution that is mixed. should be |70 mmm‘;ﬁi‘s‘;"::;‘ o vt ion mw rm‘“ﬂ‘:;f::zt’:pwsed Pl
stength testing o wash water pror o [microbial solution that s mixed. Recirculatecibatch water systers |checked houry by measiiring the "free ant-microbial™ as opposed {0 bound microbial (¢.g, testing for checked hourly by measuring the *free anti-microbial® as opposed to bound microbial (e, 0 &R 28 SRR o T o e e reearcs st tho o
start up and throughout the run? [should be checked hourly by measuring the "free anti-microbial” as |free chiorine (or ORP) as opposed total chlorine). Where ot of specification results are recorded, therel (e.0.,testing for free chiorine as opposed total chiorine) Re-circulated! baich water controled. Where out of specification results aro recorded, there should be corective action records, including

lopposed to bound microbial (e.g., testing for free chlorine (or ORP) |should be corrective action records, including root d preventive actions (where systems using chiorine should have records showing the pH is controlled. Where out of
a5 opposed total chiorine). Where out of specification results are |relevant). specification results are recorded, there should be corrective action records, including root [Minor defiiency (7 points) i
recorded, there should be corrective action records, including root cause analysis and preventive actions (where relevant) o records e
cause analysis and preventive actions (where relevant). et tance(s of tors o omission i th rcords
. Singleisoiated instancals) of tota chioine being recorded whan fee chlorine should have been used .. in
hlorinated racycled water systoms.
a
Major deficiency (3 points) i
- Numerous instances of records showing soluton strength out of parameters without adequate documented
correctve actions.
- Numerous instances of errors or omission i the records.
- Numerous instances of total chiorine being recorded when fre chiorn should have been used &g, in
chiorinated recycled water systems.
- Numerous instances of checks not caried out a the required frequencies.
Non-compiiance (0 point) i
- Water testng s not being recor
| Recoried seuon svongine conisony out of paramelrs . an urtabe system (sven f cocumentod
- Widespread errors and omissions i the records.
5 bes whenfree recorded e.g. in
chiorinated recycled water systems.
- Frequencies of checks consistenty do pror to sart
- Single pass water system is n use used. The auditor
scor in view of the isk of
- Rocyclediroused water system is in use without an antt-microbial baing used. The auditor should consider
whether to apply 4.05.09 and score an automaticfailure in view of therisk of cross contamination.
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Harvest Practices|

20614

[Does the operation use the appropriate
test strips, test kits or test probes for
verifying the concentrations of anti-
microbial cheicals (e.g., postharvest
product contact water, dip stations, etc.)
being used, are they in operational
condition and are they being used
correctly?

[Total compliance (15 points): The strength (concentration, pH, etc.) of anti-microbial chemicals should
be checked using an appropriate method for the anti-microbial in use (e.g. chemical reaction-based
test, test probe, ORP meter or as recommended by the disinfectant supplier). Any water treatment at
the source (e.g., well, canal) should be monitored. Solutions that are too weak will be ineffective, while
those too strong may be harmful to workers or product. Where necessary, pH of solutions should also
be checked. Methods include dip sticks, test strip papers, conductivity meters, ttration, color
[comparison methods (e.g. tintometers, etc.). Al st solutions/strips should be within date code,
[appropriate for the concentrations used and stored correctly (especially light and temperature sensitive
materials). If the ORP meter controls the pumps that are injecting the anti-microbial andor buffer, there|
should be an independent calibrated ORP pmbe or mher method (e.g. test trp papers, mrahon) in
order to ve my i g

of o bufer, Tho aior ould have the
o check e sirength of am-microbia cemicas whi louring the opration

Minor deficiency (10 points) if:

- Singlelisolated instance(s) of a method not being used correctly.

- Singlefisolated instance(s) of a testing procedure being used that is not appropriate for the

[concentration and/or sanitizer in use.
o

utof date being used
eorcorioney (5 pons

- Numerous instances of a method not being used correctly.

- N tances of a testing pr g used that is not te for

[andor chemical in use.
- Numerous instances of out of date verifying chemicals being used.

- ORP meter used to control pumps injecting anti-microbial and or/buffer without an independent probe
or other method to verify readings.

INon-compliance (0 points) f:

- Chemical concentrations are not monitored.

- Equipment to monitor anti-microbial chemical concentrations is not available or is not being used
correctly.

405140

[No change in v3.2

No change in v3.2

[Total compliance (15 points): The strength (concentration, pH, etc.) of anti-microbial chemicals
should be checked using an appropriate method for the anti-microbial in use (e.g., chemical
reaction-based test, test probe, or as recommended by the disinfectant supplier). Water samples
for testing should be taken from, andor probes located in, areas farihest from the antimicrobial
injection/adtion site. Any water treatment at the source (e.g., well, canal) should be monitored.
solunons that are too weak wil he nefective, while hose (oo trong may be harmiul (o workers or
[product. Where necessary, pH sticks, test
s(nD Dapers conductivity o, trtion, or ‘comparison methods (e.g., tintometers, etc.). All
test sulmluns/slnps should be within date code, appropriate forthe concenlrations used and stored
correctly and in ORP meter

et are injocing the ant.microbial andlor buffr, fres hrine level sheui be verfed oy ar
independent method (e.g., titration, appropriate test strips). Probe sensors should be prupsr\y
located, have periodic cleaning and calibration and may become temporarily saturated by over-
injection of anti-microbial or buffer. The auditor should have the auditee check the strength of anti-
[microbial chermicals while touring the operation.

[Minor deficiency (10 points) i
- Singlefisolated instance(s) of a method not being used correctly.

- Singlefisolated instance(s) of a testing procedure being used that is not appropriate for the
concentration and/or sanitizer in use.

- Singlelisolated instance(s) of out of date verifying chemicals being used.

[Maijor deficiency (5 points) if:
- Numerous instances of a method not being used correctly.

- Numerous instances of a testing procedure being used that is not appropriate for the concentratior]
and/or chemical in use.

- Numerous instances of out of date verifying chemicals being used.

- ORP meter used to control pumps injecting anti-microbial and orfbuffer without an independent
[method to verify readings.

INon-compliance (0 points) f:
- Chemical concentrations are not monitored.

- Equipment to monitor anti-microbial chemical concentrations is not avalable or is not being used
correctly

Harvest Practices| 4.06.15 |15 the harvested product in-field In field processed” products are subject (o all the questions in this 4.05.15_|is the harvested product "in-feld processed" [Information gathering question. In field processed" products are subject to all the [Total points 0 Information gathering question. "In-field processed” pmuums are sub.acx o al the
processed" or in-field semi-processed |audit and these extra requirements below. “In field processed” o “in-field semi-processed" lquestions in this audit and these extra requirements below. "In ield processed” usually [questions in this audit and these extra requirements below. *In-field processed" usually refers to
(e.9. core in field, top & tail, florets)? If {usually refers to product who having multiple cuts surfaces created field, top & tail forets)? If No, go t04.05.16. |refers o product who having multple cuts surfaces created in the fied (e.g., corng i feld.product having multple cut surfaces created in the fied (e.g.. cormg Py Ioppmg & taiing,
No. go to 4.06.16. in the field (e.g., coring in field, topping & tailing, flrets). topping & tailing, florets). forets).

Harvest Practices| 4.06.15a |Where harvested product is "in-field 405,153 |No change In v3.2 No change in v3.2 [No change in v3.2
processed" or “in-field semi-processed.”
does the process flow, machine layout,
worker control, utensil control, etc.
ensure that processed products are not
contaminated by unprocessed products?

Harvest Practices| 4.06.15b [Are all plastic bin finers closed 405150 |Nochange inv3.2 No change in v3.2 [No change in v3.2
immediately after harvest to avoid
contamination of the harvested product?

Harvest Practices| 4.06.16 |Are transport vehicles (e.g., forkis) [Question removed
clean, are not a source of contamination
and are being used in a sanitary
[manner?

Harvest Practices| 4.06.17 [Is there any post-harvest treatment | This refers to use of post harvest chemicals on product. [Total points 0: This refers to any post-harvest trealments taking place in the field 406,01 |is there any post-harvest treatment Information gathering question. This refers (o any post-harvest ireatments taking place In | Total points 0: Information gahering question. This refers (o any postharvest Ireatments taking
performed to the product in the field? If pertormart ot prodrtnthegrowing the gowing are 0. busbaries packe I the ek with sockum metabsulpit pads,  plaoainthe rowing a1 (0. buabors paked i the fleld wih socum metabisubie o,
No. go t0 4.07.01. area? IfNo. go 104.07.01 Lables grapes packed in the field treatedigassed with sulfur dioxide, etc.) bl packed in the field th sufur dioxide, etc.).

Harvest Practices| 4.06.17a |Are there up (o date records of all [The operation should follow a pesticide application record keeping |Total compliance (15 points): The operation shouid follow a pesticide application record keeping 40601 |Are there up to date records of all pesticides | The operation should follow a pesticide application record keeping program for all [Total compliance (15 points): The growing operation should follow a post-harvest pesticide
pesticides applied in the field to the |program for all postharvest treatments that at least includes the | program for all post-harvest reatmerts lha\ at least includes the following: Date and time of application applied in the growing area to the harvested [postharvest treatments that at least includes the followingiate of application, product  [application record keeping program that at east includes the following: date of application, product
harvested product following: Date and time of appiication, treated product, treated product, A for information, duct? ANY DOWN SCORE INTHIS  identiy (e.g. lot or batch numbericode), brand/product name, EPA registration number (or |identity (e.g. Lot or batch numbericode), brand/product name, EPA registration number (or country
SCORE IN THIS QUESTION RESULTS |brand/product name, EPA (or equivalent) eistraton information, —[amount appiied (rateldosage), appl-oamr name, restricted entry interval, and type of equipment. QUESTION RESULTS IN AN Country of production equivalent registration information), active ingredient, amount of production equivalent registration information), active ingredient, amount applied (rateldosage),
IN AN AUTOMATIC FAILURE OF THE [active ingredient, amount applied (rate/dosage), applicator name, AUTOMATIC FAILURE OF THE AUDIT.  [applied (rate/dosage), applicator identication, application equipment identification applicator identication, application equipment identification ‘and/or” type of treatment, and target
auoi. restricted entry interval, and type of equipment ANY DOWN | Automatic failure (0 points) i “and/or” type of reatment, and target pestidisease. Information may be recorded on pestdisease.

ISCORE IN THIS QUESTION RESULTS IN AN AUTOMATIC - There are missing or no pesticide application records. separate documents providing allinformation is available and consistent A ZERO POINT |information may be recorded on separate documents providing allinformation is available and
FAILURE OF THE AUDIT. (NON-COMPLIANCE) DOWN SCORE IN THIS QUESTION RESULTS IN AUTOMATIC |consistent.
FAILURE OF THIS AUDIT.

[Minor deficiency (10 points) i

- Singlelisolated instance(s) of missing required information (e.g. missing target pest, applicator

identification, equipment identification or type of treatment, etc.)

[Major deficiency (5 points) i

- Numerous instances of missing required information (e.g. missing target pest, applicator

identifcation, equipment identification or type of treatment, etc.)

[Automatic Failure (0 points) i

- Any failure to record critical required information. (e.g. brandiproduct name, date, amount applied,

[product identity, etc.)

- Fundamental failure to record required information

Harvest Practices| 4.06.17b |Do records show that pesticides applied |Grower should have information for the registered and/or authorized| Z.06.01b_|Are all pesticides applied post-harvest [Appiication records should show all pesticides applied during the growth cycle are [Total compliance (15 points): Applicalion records show all pesticides applied post-harvest are
[postharvest and their use are in by governmental agencies in the country of production for the target| authorizediregistered by the officially registered by the country of production for the target crop (e.g. EPAn the US,  [officially registered by the country of production for the target crop (e.g. EPA in the US, COFEPRIS
[compliance with all requirements of - |crops in the postharvest period, in accordance with label directions. authorityigovernment of the country of COFEPRIS in Mexico, SAG in Chile, Pest Management Regulatory Agency (PMRA)in  [in Mexico, SAG in Chile, Pest Management Regulatory Agency (PMRA) in Canada). In countries
label direction, national (e.g., EPA) {Information should at least detail: ingredients, target pest(s)/ [production? ANY DOWN SCORE IN THIS  |Canada). In countries where there is approval for its use, this is acceptable, when the |where there is approval for its use, this is acceptable when operated by the goverment and
registration and any federal, state or  [organism(s) or diseases, application methods that are required or [QUESTION RESULTS IN AN program is operated by the government and considers at a minimum the target crop, |considers as a minimun the target crop, pesticide trade name and active ingredient, formulation,
local regulations and guidelines?A  |preferred, how much chemical should be applied, rate of [AUTOMATIC FAILURE OF THE AUDIT.  |pesticide trade name and active ingredient, formulation, dosage, pre-harvest intervals and |dosage, pre-harvest intervals and target pest(s) or in cases where the government authorizes an
[ZERO POINT (NON- cOMPuAMCE; [application, whether there are any restrictions on use (such as target pest(s) o in cases where the government authorizes an active ingredient but not a- [active ingredient but not a trade name, there must be evidence of compliance with the MRLS of the
[DOWN SCORE IN THIS QUE temperature, time of day, season of the year, contamination of trade name, there must be evidence of compliance with the MRLS of the destination destination countries for the applied "authorized" active ingredient (see 4.06.01d)

RESULTS IN AUTOMATIC FAILIJRE. sensitive areas, exposure of non-target species, application ountries for the applied "authorized" active ingredient (see 4.06.01d) When pesticide product registration/authorization information does not exist for the target crop in
methods that are prohibited, how often the pesticide should or may [When pesticide product registration/authorization information does not exist for the targel the country of production or there are not enough products registered/authorized to control a pest or
be applied, all restricted entry intervals (REIS) pertaining to existing crop in the counttry of production or there are not enough products isease (partial extrapolation is possible ifthat practice is allowed by the
uses (as applicable), maximum application rates per treatment and control a pest or disease (partal registration/authorization), extrapolation is possble if et [country of production (e.g. in Mexico *Anexo Técnico 1. Requisitos Generales para la Certiicacion
per year, pre-planting intervals (PPIs), pre-harvest intervals(PHls) practice is allowed by the country of production (e.g. in Mexico "Anexo Técnico 1 Reconocimiento de Sistemas de Riesgos de Contaminacién (SRRC) Buen Uso y Manejo de
[and storage and disposal guidelines. NIA is only allowed when Requisitos Generales para a Certificacion y Reconocimiento de Sistemas de Riesgos de  |Plaguicidas (BUMP) o Buenas Practicas Agricolas en la Actividad de Cosecha (8PCo) durante la

ot exists for pesticid; Contaminacién (SRRC) Buen Uso y Manejo de Plaguicidas (BUMP) o Buenas Précticas ~ |produccion primaria de vegetales — Section 12.3 should be considered. ANY DOWN SCORE IN

to be used in the postharvest period for the target crops in the | Agricolas en la Actividad de Cosecha (BPCo) durante la produccién primaria de vegetales | THIS QUESTION RESULTS IN AN AUTOMATIC FAILURE OF THE AUDIT.

[country of production. Where registration information exists, and it i - Section 12.3 should be considered ANY DOWN SCORE IN THIS QUESTION [Minor deficiency (10 points) i

not available at the growing operation, then an automatic failure of RESULTS IN AN AUTOMATIC FAILURE OF THE AUDIT. - There is no minor deficiency category for this question

the audit will result, A ZERO POINT (NON-COMPLIANCE) DOWN

SCORE IN THIS QUESTION RESULTS IN AUTOMATIC [Maijor deficiency (5 points) i

FAILURE. - There is no major deficiency category for this question.
[Automatic Failure (0 points) i
- There is a single incidence of pesticides being used without being registered or authorized by the
country of production government.
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Harvest Practices| 4.06.17¢ |For those pesticides thal are registered | Grower should be aware of the pesticides registered andlor 40601 |Are all pesticides applied post-harvest used | Application records should show all post-harvest pesticides are applied in accordance with| Total compliance (15 points): Application records should show all post-harvest pesticides are.
and/or authorized by a government [authorized by a government agency for use in the target crops in thej as recommendedidirected in the label? ANY label directions and any federal, state or local regulation(s). In operations applying post-  |applied in accordance with label directions and any federal, state or local regulation
agency for use in the postharvest period [country of production. Where the country of production does not [DOWN SCORE IN THIS QUESTION harvest pesticides *authorized" by the government, where use directions are not in the
to the target crops in the country of  [have or has a partial legislation covering pesticides, and if the use [RESULTS IN AN AUTOMATIC FAILURE  iabe, application records shoud show “authorization program” use/applications directions |In operations applying post-harvest pesticides “authorized" by the government, where use
production or are not reg\s1ered Icw use |of pesticides that are registered for the target crop in another OF THE AUDIT. are followed directions are not in the label, application records should show "authorization program’
in the ion) is i '@ grower must have uselapplications directions are followed.

i the country of pmaumm (w o information for the pesticides in the country(ies) of destination. The
country does not have or has a partial  [information must show: regstration for the specific crop, product [Minor deficiency (10 points) i
legisiative framework to cover |abels, Maximum Residue Limit (MRL) tolerances and may aiso +There is no minor deficiency category for this question
Deshcides)‘ can the grower show that [include banned chemical lists, and any other relevant guidelines or
ihey have registration information, label |legisiation. If there are no postharvest treatments being used in this Major deficiency (5 points) it
vn!ormsuon MRL tolerances, oo hr the [situation, the question is not-applicable. If there is no information +There is no major deficiency category for this question.
country of destination?ANY DO [available for the postharvest treatments used that are not registered
[SCORE IN THIS QUESTION RESLLTS in the country of production, o its use based on registration, label Automatc Failure (0 points) i
IN AN AUTOMATIC FAILURE OF THE  [and other legisiation of the destination country, extrapolation is There is a single incidence of pesticides being used without following labe directions.
AupIT. prohibited by the country of production, and an automatic failure of
the audit will result. ANY DOWN SCORE IN THIS QUESTIO!
RESULTS IN AN AUTOMATIC FAILURE OF THE AUDIT.

Harvest Practices| 4.06.17d |Where products are destined for export, | There are records showing that application rates are sufficient to [Where products are destined for export, is | Where products are destined for export, the operation should have documented evidence | Total compliance (15 points): Where products are destined for export, the operation should have
are there records showing that meet MRL entry requirements for the country of export. Records, there information for post-harvest pesticide ~[about the MRL requirements for each country of destination for each post-harvest pesticidddocumented evidence about the MRL requirements for each country of destination for each post-
application rates are sufficient to meet  [show that any non-compliant product is diverted to a market where [Maximum Residue Limits (MRLs) (active ingredient) applied. Ifthere is no MRL defined by the country of estination for any |narvest pesticide (active ingredient) applied. If there is no MRL defined by the country of destination|
[MRL entry requirements of the country of| it meets their requirements. compliance considering, country of active ingredient applied, the operation shail have documented evidence of the appiicable [for any active ingredient applied, the operation shall have documented evidence of the applicable
export? Records show any non- | Any records of pesticide chemical residue testing results show destination, target crop(s) and active regulations in that country (e.g. default MRL, Codex Alimentarius, non-detectable, etc.). In [regulations in that country (e.g. default MRL, Codex Alimentarius, non-detectable, etc.). In the case
compliant product s diverted to a residues on products do not exceed the published Maximum ingredients applied? the case where the MRLs have been standardized or harmonized for a group of countries [where the MRLs have been standardized or harmonized for a group of countries (i.e. European
it e it mects requrements. | Residue Limits (WRL)in me desnnanun market(s) and if so, (i.e. European Union) it s acceptable that the operation demonsirate compliance by Union) itis acceptable that the operation demonstrate compliance by referencing the lst” of MRLS
[ANY DOWN SCORE IN THIS referencing the "list” of MRLS issued from the formal body that represents those countries |issued from the formal body that represents those countries for this purpose.

QUESTION RESULTS IN AN SCORE N THS nuEsnoN RESULTS IN AN AUTOMATIC for this purpose.
AUTOMATIC FAILURE OF THE FAILURE OF THE AUDIT. This question is Not Applicable if the product is only sold in the country of production
AupIT. (domestic market).
406014
[Minor deficiency (10 points) if:
- Singlefisolated instance(s) of missing required information (e.g. missing MRL information for an
active ingredient)
Major deficiency (5 points) it
- Numerous instances of missing required information (e.g. missing MRL information for 3 or more
active ingredient)
[Non-Compiiance (0 points) if:
- There is no MRL information for the destination countries (or widespread missing information)
Harvest Practices| 2.06.01e |Where products are Gestined for export, is [ Maximum Residue Limits (MRLs) analysis should be performed when the MRLS of the | Total compliance (15 points): Maximum Residue Limits (MRLs) analysis should be performed when
there evidence that Maximum Residue  [destination countries are lower (sricter) than the country of production. This assumes that |the MRLS of the destination countries are lower (strcter) than the counlry of production. This
Limits (MRLS) of the intended markets are  [grower is meeting counttry of origin MRL and label requirements. MRL test results and  [assumes that grower is meeting Gountry of origin MRL and label requirements. MRL test results an
met? records should demonsirate that products/crops meet MRL regulations in those intended |records should demonsrate that products/crops meet MRL regulations in those intended markets.
markets and any non-conforming product s diverted from those markets. This question s [and any non-conforming product is diverted from those markets.
INot Applicable if the product is only sold in the country of production (domestic market)
[The auditor shoud review MRL laboratory reports to ensure MRL entry requirements are met for th
country of destination or the applicable regulation in the country of destination when there is no MR
et for any active ingredient, (e.g. the Codex Alimentarius Commission, default MRL, under the
imit of detection [LOD], etc.). MRL Iaboratory reports should be traceable o the operation and
consider at least the active ingredients applied during the growth cycie.
Other aiternative or complementary methods to demonstrate MRL compliance for an active
ingredient inciude:
) Documented analysis of degradation curves and corresponding dosage and/or pre-harvest
interval modifications. Degradation curves used as reference should be issuediprovided by the.
[manufacturer of the pesticide or country of production goverment and correspond to the
degradation of the pesticide active ingredient in the agroclimatic zone where the Plant Protection
[Product was applied.
i) Industry guidelines (e.. “Agenda de Pesticidas” From ASOEX Chile).
Following a procedure for when and where to pull samples for MRL testing based on risk
considering factors such as active ingredients applied, timing of the application and harvest, pre-
harvest intervals, dosage, etc.,is an ideal practice.
This question is Not Applicable if the product is only sold in the country of production
(domestic market).
[Minor deficiency (10 points) i
- There is no minor deficiency category for this question
[Major deficiency (5 points) if:
- There is no deficiency category for this question.
[Non-compliance (0 points) f:
There is a single incidence of an active ingredient with an exceeded MRL.
There is no evidence of MRL compliance for any active ingredient applied.
-Evidence provided is not sufficient to support MRL compliance.
-Automatic failure if corrective actions are not provided and accepted by the certifcation body.
Harvest Practices 4.06.011_|Is there a documented procedure for the | There should be a documented procedure describing how o mix and 1oad post-harvest
New  |post-harvest pesticide applications, pstcdes, haw 0 3ply postharvest estides and how t s and clan postharvest
Question  [considering mixing and loading, applying, equipment. The adhere to the product label and  [Total compliance (15 points): There should be a documented procedure describing how to mix and
and equipment cleaning? mclude requiring activty to be in a well-ventiated, wellit area away from unprotected  [load post-harvest pesticides, how to apply post-harvest pesticides and how to finse and clean post-
people, food and other items that might be contaminated; necessary PPE, re-entry harvest pesticide application equipment. The procedure should include adhering to the product
intervals, excessive winds, posting of reated areas, etc.; how to finse and clean pesticide iabel.
[equipment including measuring devices, mixing containers and application equipment. [ Mixing and loading procedures should require activty to be in a well-ventilated, wellit area away
from unprotected peaple, food and other items that might be contaminated
Aopiication procedures should include information about the necessary Personal Protective
[Equipment (PPE), re-entry intervas, excessive winds, posting of treated areas, etc.
|Equipment cleaning procedures should include measuring devices, mixing containers, application
equipment (e.g. spray bar), rinseable containers, etc., and should address: finsing empty
equipment immediately to prevent residues from drying and becoming diffcult to remove, and
adding the rinsate (water from rinsing containers or equipment) to spray tanks as part of the
pesticide mixing process.
If any of these practices are observed during the inspection, it should be evident that the procedures
are being followed
This procedure could be partially appiicable or non-applicable depending the type of post-harvest
treatment used (e.g. SO2 Generator pads do not require mixing/loading instructions)
[Minor deficiency (10 points) i
- Singlefisolated instance(s) of an error or omission in the procedure or practice
[Major deficiency (5 points) f:
- Numerous instances of an error or omission in the procedure or practice.
[Non-Compiiance (0 points) i
- Widespread errors or omissions in the procedure or practice.
| There is no procedure.
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Harvest Practices 4.06.01g [is there documentation that shows the | Gurrent valid cerliicates, licenses or anather form of proof of raining recognized by [Total compliance (15 points): Current vaid certificales, lcenses, or another form of proof of raining
New  [individual(s) making decisions for post- _[prevailing nationallocal standards and guidelines should be available for the individual(s) |recognized by prevailing nationalliocal standards and guidelines should be available for the
Question |narvest pesticide applications is competent? [making decisions on pesticide applications (e.g., choice of pesticides, application timings, [individual(s) making decisions on post-harvest pesticide applications (e.g., choice of pesticides,
rates, etc). appiication rates, etc.)
Minor deficiency (10 points) i
- missing
Major deficiency (5 points) it
- instance of a proof being out of date.
- Numerous instances of missing documentation.
[Non-compliance (0 points) f:
- There is no documentation for the individual(s) making the decision.
Harvest Practices 4.06.01h_[Is there documentation that shows thal | All workers who handle pesticides must have current certificates, licenses, or other forms
New  [individuals who handle post-harvest of proof of training (recognized by prevailing nationalfiocal standards and guidelines) [ Total compliance (15 points): All workers who handle pesticides must have current certiicates,
Question |pesticide materials are trained and are [qualifying them to do so independently or they must have proof of training (in-house or  [licenses, or other forms of proof of training (recognized by prevaling nationalfocal standards and

under the supervision of a trained person?

[external) and be under the supervision of a worker who can do so

them to do so or they must have proof of training (in-house or
extemal) and be under the supervision of a worker who can do so independenty

Minor deficiency (10 points)if:

missing training
[Major deficiency (5 points) i:

- Numerous instances of missing training documentation.

- Worker who is not qualified to hande pesticide materials independently has training but no
supervision

[Non-compliance (0 points) i

| There is no documentation showing training for individuals handiing pesticides materials.

- There is no documentation for the supervising person

Transportation
and Tracking

207.01

[Are the vehicles ransporting fresh

produce from field to facilty imited to

this function only, maintained in proper
te for the

[Venicies transporting product should be imited (o this function only

[and should be adequate for transporting produce. Vehicles should

be in a good state of repair, clean, odor free, free from personal
hemical and

condition, and ad

loads are tied down, tarps, belts, ropes, etc., should also be in good
[working order, without contamination risk to product.

[Total compliance (5 points): Vehicies transporting product shiould be fimited to this function only and
shoulg be adequate for transporting produce. Vehicies should be in a good state of repair, clean, odor

free, free from personal items, and free from chemical and microbiological contamination. If loads are.
"

tied down, tarps, belts, ropes, etc., should also be in good working order, without contamination risk to
product.

hicies load

Are the and transporting
fresh produce from growing area to facilty
imited to this function only, maintained in
broper condition, and adequate for the
purpose?

and transporting be limited to this function only and
[should be adequate for transporting produce. Vehicles should bepart of the sanitation
program, in a good state of repair, clean, odor free, free from personal items, and free
from chemical and microbiological contamination. If loads are tied down, tarps, belts,

oints): Vehicles transport be fimited to this function only and|
should be adequate for transporting produce. Vehicles should be part of the sanitation prograr, in
a good state of repair, clean, odor free, free from personal items, and free from chemical and
microbiological contamination. If loads are tied down, tarps, bels, ropes, etc., should also be in

ropes, etc., should also be in good without risk to product

o g order, risk to product,

Transportation
and Tracking

40702

Is there a system in place (o track
product from the farm? if No, go to
4.08.01

[Total points 15: There should be a tracking system in place to ensure that product can be traced back
to each exact growing location and harvest date (e.g., grower identification, farm identification, block,
harvesting date, etc.).

15 there a system in place 1o track product
rom the growing area
Point change 15 to 10

No change in v3.2

[Total points (10 points): There should be a racking system in place to ensure that product can be
traced back to each exact growing location and harvest date (e.g.. grower identfication, farm
identifcation, block, harvesting date, etc.).

[Minor deficiency (7 points) if:

-singlefisolated instance(s) of missing required information for harvested commoties i.e. growing
location o harvest information.

[Major deficiency (3 point) if:
-Numerous instances of missing required information for harvested commodiies ie. growing
location or harvest information.

[Non-compliance (0 points) if:
There is no tracking information for harvested commoities.

Transportation
and Tracking

207,028

If product is being packed in the field,
are the cartons, boxes, RPCs or any

For finished goods packed in the field, there should be date coding
lon each external package, such as cartons, boxes, reusable plastic

other packaging material used,
with the harvesting date and growing
location information? This question does
Inot apply for raw materialfbulk product
destined for further handing in a
[packinghouse or processing facilty.

any other. The tion should be enough to
dentify the date of harvest and the exact location of where the
product was grown. This question is not-applicable for raw
material/bulk product destined for further handiing in a
packinghouse or processing facilty.

[Total compliance (10 points): For finished goods packed in the field there should be date coding on
[each exteral package, as cartons, boxes, reusable plastic containers or any other. The information
|should be enough to identify the date of harvest and the exact location of where the product was grown|
| This question is not-applicable for raw material/bulk product destined for further handiing in a
packinghouse or processing facilty.

If product is being packed in the growing
area, are the cartons, boxes, RPCs or any
other packaging material used, identified
with the harvesting date and growing

For finished goods packed in the growing area, there should be date coding on each
lexternal package, such as cartons, boxes, reusable plastic containers or any other. The
information should be enough to identify the date of harvest and the exact location of wherg

pr grown. This question is raw material/bulk product
destined

location information? This
apply for raw materialibulk product destined
for further handiing in a packinghouse or
processing facilty.

for
processing facilty.

Total compliance (10 points): For finished goods packed in the growing area, there should be date
coding on each exteral package, as cartons, boxes, reusable plastic containers or any other. The
tinformation should be enough to identify the date of harvest and the exact location of where the
[product was grown. This question is not applicable for raw material/bulk product destined for further|
handiing in a packinghouse or processing facilty.

Transportation
and Tracking

207,020

If product is being packed in the field
and individual packing units are used
(e.g., clamshels, bags, baskets o
others), are these individual units

For finished goods packed In the field, there should be date coding
lon each individual unit package, as clamshells, bags, baskets or
others. The information should be enough to identify the date of
harvest and the exact location of where the product was grown. Thi

identified with an
growing location information? This
question does not apply for raw
[material/bulk product destined for further
handiing in a packinghouse or
rocessing facility

[question is r for
further handiing in a packinghouse or processing facility.

[Total compliance (10 points): For finished goods packed in the fiel, there should be date coding on
[each individual unit package, as clamshells, bags, baskets or others. The information should be
[enough to identify the date of harvest and the exact location of where the product was grown. This
[question is not applicable for raw material/bulk product destined for further handiing in a packinghouse
lor processing facilty.

If product is being packed in the growing
area and individual packing units are used
(e... clamshells, bags, baskets or others).
are these individual units identified with the
harvesting date and growing location
information? This question does not apply
for raw material/bulk product destined for
further handiing in a packinghouse or
processing facilty.

For finished goods packed in the growing area, there should be date coding on each
lexternal package, such as cartons, boes, reusable plastic containers or any other. The
information should be enough to identify the date of harvest and the exact location of wherg
the product was grown. This question is not-applicable for raw materialibulk product
destined for further handiing in a packinghouse or processing facilty

Total compliance (10 points): For finished goods packed in the growing area, there should be date
coding on each extemal package, as cartons, boxes, reusable plastic containers or any other. The
finformation should be enough to identify the date of harvest and the exact location of where the

roduct was grown. This question is not applicable for raw material/bulk product destined for further|
handiing in a packinghouse or processing facilty.

On site storage

15 there an effective pest control
rogram in piace for fixed location
storage areas?

[There should be an effective, proactive pest control program (in-
house or contracted) to control rodents (also insects, reptiles and
birds where necessary) and prevent infestation in allfixed
(permanentidropped in place) storage areas.

[Total compliance (15 points): There shouid be an effective, proactive pest control program (in-house or
[contracted) to control rodents (also insects, reptiles and birds where necessary) and prevent infestation|
in all fixed (permanentidropped in place) storage areas.

15 there adocumentad and effective pest
control program in place for fixed location
storage areas?

[There should be adocumented and effective, proactive pest control program (in-house or
[contracted) to control rodents (also insects, reptiles and birds where necessary) and
prevent infestation i all fixed (permanent/dropped in place) storage areas.There should
be a written scope of the program, indicating target pests and frequency of checks.

[Total compliance (15 points): There should be a documented and effective, proactive pest control
[program  (in-house or contracted) to control rodents (also insects, repiles and birds where
[necessary) and prevent infestation in allfixed (permanentidropped in place) storage areas. There
shoud be a written scope of the program, indicating target pests and frequency of checks.

[Minor deficiency (10 points) if:
- Single/isolated omission(s) in the written program.

[Maijor deficiency (5 points) if:
- Numerous omissions in the written program,

INon-compliance (0 points) f:
- There is no documented pest control program in place for fixed location storage area(s).
- Wiitien program does not resemble what is happening in practice at all
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Gn site storage,

208042

[Are pest control devices located away
from items andlor equipment used in the
harvesting process (e.g., packing
rtea, caros,damshels. rousstle
containers,

gradinglpacking olos R0,
harvesting equipment, etc), and
poisonous bait traps are not used inside
the storage areas?

Pest control devices should be localed away from flems or
lequipment with food contact surfaces to prevent any physical or
microbial contamination. Poisonous bait traps should not be used
inside any storage areas.

[Non-compliance (0 points) i

- More than one instance of bait/poison found outside of a trap.

- More than one major deficiency.

- Numerous (more than three snap traps) being used inside the operation and are lacking weekly
inspection logs or being used for routine monitoring (as opposed to short term eradication)

[Are pest control devices located away from
tems andor equipment used in the
harvesting process (e.g., packing material,
cartons, clamshells, re-usable containers,
disinfectants, grading/packing tables, RPCs,
harvesting equipment, et.), and poisonous
bait stations are not used inside the storage
areas?

[Pest control devices should be located away from tems or equlpment Wi oo cotack
surfaces to prevent any physical or microbial

(5 points): Pest hould be located away from items or equipment

[should not be used inside any storage areas.No bait should be found outside of bait
stations.

with food 1o prevent any physical or microbial contamination. Poisonous bait traps
should not be used inside any storage areas. Care should be taken to place pest control devices in
such a manner that they do not pose a threat of contaminating product, packing or raw materials.
This includes the following restrictions:
- There should be no domestic fly sprays used within the storage areas.
- Block bait or soft. pouch-style baitas opposed to grain and pellet bait should be used (except for
the external use of National Organic Program approved materials).
- If used, insect ight traps (ILTs), electrical fly killers (EFKs) or pheromone traps should be regulariy
cleaned out (kept free from a build-up of insects and debris). Sticky type ILTs should be monitored
at least monthly and the sticky board replaced if ineffective. ILTs that use sticking as opposed to
zapping methods (EFKs) are prefer

- f used, insectlight traps or electrc fly killers shouid not be placed above or in close proximity (10
fect,
3 meters) to product, food contact surfaces, equipment, or packaging material.
- If used, insect ight trap bulbs should be replaced at least every 12 months (this should be
recorded), or as more frequently f directed by manufacturers.
- Nofly swatters should be evident in the storage areas.
- No bait should be found outside of bait stations,
- If used, snap traps should be placed inside a trap box and should not use allergen containing ba
(e... peant butter). Any snap traps inside stations should be checked at least weekly and checks
recorded.
- Any indoor use of chemicals e.g., knock down sprays should be done without contaminating food,
[packaging, and equipment (see the next bullet point regarding poisonous bails). Al applications
should be recorded properly (scored in 4.08.04h), detailing where and when the application
occurred, and any special methods used to avoid contamination. Al applications should be made
by experienced, licensed operators following any and alllegal requirements and best practices.
- The use of poisonous bait within the storage area should not oceur. If this use is required, then the
area that is being trapped should have all the product and packaging removed prior to the use of

- Singlefisolated instance(s) of improperiy positioning or maintaining electrical fly traps or insect
light traps,

- Singlefisolated instance(s) of a fly swatter found in growing or storage area,

- Singlelisolated instance(s) of grain or pellet baits being used in an outside bait station (external
trap).

On site storage

4.08.04b

[Are pest control devices maintained in a
clean and intact condition and marked
as monitored (or bar code scanned) on
2 reguiar basis?

[Alpest control devces should be maintained clean, in working
|condition and replaced when damaged in order to accomplish their
intended use. Date of inspections shoud be posted on the devices
a5 well as kept on file (unless bar code scanned)

[Total compliance (5 points): All pest control devices should be maintained clean, in working condition
|and replaced when damaged in order to accomplish their intended use. Date of inspections should be
posted on the devices as well as kept on file (unless barcode scanned)
[ The following criteria should be met
- If non-toxic glue boards are used, they should be located inside a trap box o PVC piping, etc., and
[changed frequently ensuring that the surface has a shiny glaze with no build-up of dust or debris.
- If cardboard traps are used (interior and dry areas only) they should be in good repair and marked as
monitored (see below)
- If mechanical wind-up traps are used, they should be wound. Winding is checked by triggering the
spring device to operate the trap. The trap should be rewound after testing.
- Approximately 10% of the traps, glue boards and bait stations should be checked by the auditor.

cord of service verification such as stickers, cards or bar codes should be on the inside of the
station and on bottom of glue boards requiring the station to be opened to record data (date and nitial
of inspector) o to scan. External labeling s allowed on traps with a clear
window on to
- Bait and other poisons should be controlled and applied by a licensed applicator.
- Bait in bait stations should be sscursd inside the bait station on a rod above the floor of the station, or|
the bait station is designed so bai
cannot be removed by a Todntor foat away" in a heavy rain. Bait stations should be tamper resistant]
A key should be made available at
the time of the audit,
- No bait stations should be missing entire bait
- No old or moldy bait observed.
- Bait stations and traps should not be fouled with weeds, dirt, and other debris.
- External pest control devices should be checked at least monthy- these checks o be recorded
- Intemal id be checked at least o be recorded
- Any snap taps inside stations should be checked woekly - thess checks o be recorded.
Minor deficiency (3 points
- Singlelisolated instance(s) of inspections occurring less than the required frequency.
- Singlefisolated instance(s) of raps, bait stations and glue boards not working properly or adequately
maintained (check cards, cleanliness,

etc)
- Singlelisolated instance(s) of unsecured bat inside bait stations.
- Singlefisolated instance(s) of bait stations having moldy bait.
Mlor deficincy (1 poin
Numerous instances ofinspections occuring less than the reqire frequency.

[No change in v3.2

[AT pest control devices should be maintained clean, in working order and replaced when

” ca i s
[Total compliance (5 points): All pest control devices should be maintained clean, in working

[ damaged so that they will accomplish their intended use. Date of inspections should be
posted on the devices (unless barcode scanned), as well as kept on file.

condition and damaged in order their intended use. Date of
inspections should be posted on the devices {inless barcode scanned), as well as kept on fle. For
digital monitoring systems, auditors should review time-stamped digital monitoring records and
eriodic physical inspection records to ensure program is working as intende

The following criteria should be met

- If non-toxic glue boards are used, they should be located inside a trap box or PVC piping, etc., an
changed frequently ensuring that the surface has a shiny glaze with no build-up of dust or debis

- If cardboard traps are used (interior and dry areas only) they shold be in good repair and marked
a5 monitored (see below).

- If mechanical wind-up traps are used, they should be wound. Winding is checked by triggering the
spring device to operate the trap. The trap should be rewound after testing

- Approximately 10% of the traps, glue boards and bait stations should be checked by the auditor.

- Record of service verification such as stickers, cards or bar codes should be on the inside of the
station and on bottom of glue boards requiring the station to be opened to record data (date and
initial of inspector) or to scan. Extemal labeling is allowed on traps with a clear window on top.

- Bait and other poisons should be controlled and applied by a licensed applicator.

- Bait in bait stations should be secured inside the bait station on a rod above the floor of the station|
or the bait station is designed so bait cannot be removed by a rodent or “float away” in  heavy rain
Bait stations should be tamper resistant. A key should be made available at the time of the audit

- No bait stations should be missing entire bait

- No old or moldy bait observed.

- Bait stations and traps should not be fouled with weeds, dit, and other debris.

- External pest control devices should be checked at least monthly— these checks to be recorded

-+ Internal multiple-catch devices should be checked at least weekly — these checks o be recorded

- Any snap traps used should be inside stations and should be checked at least weekly — these
checks to be recorded.

[Minor deficiency (3 points) if:

- Singleisolated instance(s) of traps, bait stations and glue boards not working properly or
adequately maintained (check cards, cleaniness, etc.)

- Singlefisolated instance(s) of nsecured bait inside bait stations.

- Singlefisolated instance(s) of bait stations having moldy bait

- Singlelisolated instance(s) of any other issues noted on the compliance criteria

ejor deiiency (1 pint i

On st storage.

4.08.04c

[Are pest control devices adequate in
number and location?

[The location of the traps should be based on a risk assessment of
the storage area and surrounding area. Traps should always be
placed at both side of doorways.

ol Complancs (6 pomis) 176 locaion o the raps should be based on a ik assesemen oTTha
storage area and surrounding area. * Multiple catch traps o glue boards in stations or PVC pipes
[should be positioned between 20 to 40 feet (6 to 12 meters) intervals around
the inside perimeter of all rooms. Spacing might be affected by the structure, storage and types
activiies occurring.
- Snap traps in stations may be used if necessary in certain areas e.g. in areas with high dust levels
(e.0. potatoes, onions), covered breezeways or box mezzanines where large traps or glue boards are
not praciical. Snap traps in stations should be positioned between 20 10 40 feet (6 to 12 meters)
intervals though spacing may be affected by the structure, storage and types activities occurring.
 Inside the storage area, traps should be placed within 6 feet (about 2 meters) of both sides of all
loutside exitientry doors. This includeseither side of the pedestrian doors. Effort should be made to
[avoid placing traps on curbing.
- Bait stations or multple-catch traps should be positioned between 50-100 feet (15-30 meters)
intervals around the exterior of the building. perimeter and within 6 feet (about 2 meters) of both sides
of all outside exitntry doors, except where there is public access (public access is defined as access
easily gained by the general public such as parking lots or sidewalks, school areas or areas of

em). Trap be affected by the structure, extemal storage and type

of area (urban, rural etc.).

- Bait stations (where used) should be positioned within 100 feet (30 meters) of structures. This may
impact fence linelproperty boundary baiting i.e. bait stations must be within 100 feet (30 meters) of
buidings and at 50-100 feet (15-30 m) intervals. If an exterior fence line/

property perimeter program is ullized at distances greater than 100 feet (30 m) from buildings, then
Inon-bait traps (e.g. multiple-catch traps) should be positioned at 50-100 feet (15-30 m) intervals along
perimeter. Auditor should check label for bait and ensure compliance to-distance requirements on

Iabel.
Minor deficiency (3 points) i

traps positioned at than mentioned above
- Smg\e/wsola\ed instance(s)ofraps missing o not within 6 oot (ahoul 2 meners) of exit/entry doors.
m the risk assessment.

eorcotioncy (1 pon) -

- Numerous instances of bait stations positioned at longer intervals than mentioned above.

- Numerous instances of traps missing or not within 6 feet (about 2 meters) of exitéentry doors.

- Numerous instances of the traps not matching what was determined from the risk assessment
INon-compliance (0 points) f:

- Trap positioning is such that the number of traps is nowhere near adequate in terms of spacing and
[coverage of entry points.

[No change in v3.2

[The distance between devices should be determined based on the activity and the needs
of the operation. As a reference, the following guidelines can be used to locate devices.
Inside pest control: mechanical traps every 20-40 ft (6-12 m). Outside bilding perimeter:
mechanical traps andior bait stations every 50-100 ft (15-30 m). Interior and exterior
devices should be placed on both sides of doorways. Land Perimeter (if used): within 50 f
(30 m) or buildings and at 50-100 ft (15-30 m).

ol complance (5 ponis) The ocation o hedevices should bs based on & ek assessmantof
the storage area and surrounding area.

- Multple catch traps o glue boards in stations or PVC pipes should be positioned between 20 to
40 feet (6 to 12 meters) intervals around the inside perimeter of all rooms. Spacing might be
affected by the structure, storage and types activities occurring

- Snap traps in stations may be used if necessary in Gertain areas e.g., in areas with high dust level
(e.9. potatoes, onions), covered breezeways or box mezzanines where large traps or glue boards
are not practical. Snap traps in stations should be positioned between 20 to 40 feet (6 to 12 meters)
intervals though spacing may be affected by the structure, storage and types activities occurring.

- Inside the storage area, traps should be placed within 6 feet (about 2 meters) of both sides of ll
outside exitlentry doors. This includes either side of the pedestrian doors. Effort should be made to
avoid placing traps on curbing
- Bait stations or multple-catch traps should be positioned between 50-100 feet (15-30 meters)
intervals around the exterior of the building perimeter and within 6 feet (about 2 meters) of both
sides of all outside exitlentry doors, except where there is public access (public access is defined
s access easily gained by the general public such as parking lots or sidewalks, school areas or
areas of environmental concern). Device placement might be affected by the structure, extemnal
storage and type of area (urban, rural etc.).

- Bait stations (where used) should be positioned within 100 feet (30 meters) of structures. This may

impact ty gie. bait t be within 100 feet (30 meters) of

ouidings and t 50-100 fot (1530 m) inenvas. I an exterior fonce inelproperty perimeer progran]
s utiized at distances greater than 100 feet (30 m) from buildings, then non-bat traps (e.g. multple
catch traps) should be positioned at 50-100 feet (15-30 m) intervals along perimeter. Auditor should|
check label for bait and ensure compliance to distance requirements on label.

20F00d%20Processing-Electronic. pdf

[Minor deficiency (3 points) if:

- Singlelisolated instance(s) of devices positioned at longer intervals than mentioned above.

- Singlefisolated instance(s) of devices missing or not within 6 feet (about 2 meters) of exitentry
doors.

[Major deficiency (1 point) i
- Numerous instances of devices positioned at longer intervals than mentioned above.

On site storage

4.08.04e

(Aro all pest control devices identified by
2 number or other code (e.g. barcode) ?

[Alltraps should be clearly identiied (e.g. numbered) o faciltate
monitoring and maintenance. Al traps should be located with signs.
(that state the trap number and also that they are trap identifier
signs).

[Total compliance (5 points): The devices are numbered and a coding system s in place to identiy the
type of device on a map. Auditor should check that the trap map numbering and trap positions, match
reaiiy. Allinternal traps should be located with wall signs (ihat state the trap number and also that they
are trap identifer signs).

[No change in v3.2

id be clearly (eg. Tacilitate monitoring and
maintenance. Allintemal rodent devices should be located with signs (that state the trap
number and also that they arepest control device identifer signs)

" " s ot
Total compliance (5 points): The devices are numbered, and a coding system is in place to identity
the type of device on a map. Auditor should check that the trap map numbering andievice
positions, match realty. Al internalrodent devices, should be located with a wall sign (that states
the device number and that it is apest control device identifier), in case they are moved
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Gn site storage,

2.08.04

[Are all pest control devices effective and
bait traps secured?

[Al Gevices should be correctly orientated with openings paralel

with and closest to wall. Bait stations should be locked and tamper |closest to walls. Bait stations should be secured to minimize movernent of the device and be tamper
resistant in some way (e.g., locks, screws, etc.). Bait stations should{resistant, and only block bait (no pellets) should be used. Bait stations should be secured with a ground

be secured to prevent removal and only block bait (no pellets)
should be used. If mounted on slabs, then wall signs should be
used to aid location.

[Total compliance (5 points): All raps should be correctly orientated with openings paraliel with and

rod, chain, cable or wire, or glued to the walliground, or secured with a patio stone (wall signs are
required if using patio stones) to prevent the bait rom being removed by shaking, washed away, etc.
Bait stations should be tamper resistant through the use of screws, latches, locks, or by other effective
means. Note ~ only traps containing bait are required to be secured. Live traps used indoors are not
required to be secured to the ground; auditee may use metal sleeves” or similar solutions to prevent
isplacement, crushing by forkifts, etc. Glue boards should be inside a device (e.g. trap box, PVC
pipe. etc.) rather than loose on the floor. Auditor discretion applies to traps placed on curbing.

[No change in v3.2

[Al Gevices should be correctly orientated with openings parallel with and closest to walls
Bait stations should be locked and tamper resistant in some way (e.g., locks, screws, etc.).|
Bait stations should be secured to prevent removal.

(5 points): All o hould be correctly orientated with openings paralel with
and closest to walls. Bait stations should be secured to minimize movement of the device and be
tamper resistant, and only block bait (no pellets) should be used(scored under 4.08.04a). Bait
stations should be secured with a ground rod, chain, cable or wire, or glued to the walliground, or
secured with a patio stone to prevent the bait from being removed by shaking, washed away, etc.
Bait stations should be tamper resistant through the use of screws, latches, locks, or by other
effective means. Note only devices containing bait are required to be secured. Live traps used
indoors are ot required to be secured to the ground; auditee may use metal “sleeves” or similar
solutions to prevent displacement, crushing by forkifs, etc. Glue boards should be inside a device
(e.9. trap box, PVC pipe, etc.) rather than loose on the floor. Auditor discretion applies to traps
placed on curbing

[Minor deficiency (3 points) if:
- Singlefisolated instance(s) of bait stations not being secured.
- Singlefisolated instance(s) of devices “out of position” orincorrectly orientated.

[Major deficiency (1 point) if:
- Numerous instances of bait stations not being secured.
- Numerous instances of devices “out of position” orincorrectly orientated

[Non-compliance (0 points) if:
- Widespread failure to secure bait stations.
- Widespread failure to properly position interior traps.
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