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« Good Handling Practices

« Good Agricultural Practices




GHP/GAP SDA
Implemented in 2002
by the USDA’s Agricultural ——=

Marketing Service.

Designed to certify
adherence to "Guide to

Minimize Microbial Food

"

,ﬁw,w *’W’* " Safety Hazards for Fresh

fr Fruits and Vegetables"
(FDA)




Is GHP/GAP Required?

GHP/GAP is a voluntary audit, paid for by the
grower and performed by a USDA-licensed auditor.

Buyers will sometimes require their suppliers to
align their growing practices with the standards.



USDA has recently (June
2018) aligned

GHP/GAP with FDA's % ﬁ
Produce Safety Rule. r

“science-based minimum standards for the
safe growing, harvesting, packing, and
holding of fruits and vegetables grown for
human consumption”

This new alignment is know as the
Harmonized Good Agricultural
Practices (H-GAP) audit program.



Basic Principles

“...best agricultural practices to verify that fruits and
vegetables are produced, packed, handled, and
stored in the safest manner possible to minimize

risks of microbial food safety hazards.”

Field Sanitation
Manure Packing Facility Sanitation
- Water - Transportation

- Worker Health and

Hygiene
Sanitary facilities




Why Certify?

GHP/GAP is a

“market access too

III

Some produce
buyers may require
a food safety audit

in order to
purchase produce
from your farm.




Available at:

Wh e re to Sta rt hitps://www.ams.usda.gov/resources/sc237a

JSDA  united states Heset

=——= Department of
’ oot
o AGRICULTURAL MARKETING SERVICE, SPECIALTY CROPS PROGRAM
REQUEST FOR AUDIT SERVICES

(This is the only acceptable form for fax or electronic submission to USDA for audit requests)
NOTE: Fill in all appropriate blocks. Reguested services may be delayed because of incomplets information. Type of service requested must be selecied below. |
Services will be decined If e requast is beyond our scope of certification. Once 8 request has been recaived, 8 USDA represantative will make contact within |
48 hours of receipt to schedule the auda.

DATE OF REQUEST: | ANTICIPATED DATE OF AUDIT:
[ ] [ ] [ ] AUDITEE INFORMATION FARM / FACILITY INFORMATION

Company Name

1 | Location
Street Address

Lty; Stato & Zip: ! Total Acres /

Phone Number: Total Sq Feet

X0 T to be audited:

Contact Person

re q U e s i'e d U s i n g q R e q U e S'I' F O r f;;j::";u:z"e‘;mm e e

Fax Number

[ J [ J E-mall: ' ‘
Contact Person:
U I e rv I C e O r m - ° TYPE OF AUDIT SERVICES REQUESTED (Please choose at least one)

[CJProduce GAPs Harmonized Audit - Field Operations & Harvesting JuspA Good Agricultural Practices and Good
Handling Practices (GAP&GHP) Audit
(choose scopes below)

[CIPart 1 — Farm Review
DPar( 2 - Field Harvest & Field Packing Activiies

[JJProduce GAPs Harmonized Audit - Field Operations & Harvesting
w/ Global Markets Primary Production Addendum

[Jeroduce GAPs Harmonized Audit - Post Harvest

CJeroduce GAPs Harmonized Audit — Post Harvest

w/ Global Markets Primary Production Addendum L_IPart 3 — House Packing Facility

(] [ [:lMushroom Specific GAP Audit (M-GAP) | Crarta— Storage & Transportation |
DTomalo Audit Protocol - Open Fieid Production, Harvest & Field D Part 6 — Wholesale Distribution Center /
I Packing Temninal Warehouse
h e 0 r m I s t h e n s U b m I tt e d to t h e [JTomato Audit Protocol - Packinghouse [JPart 7— Preventative Food Defense Procedures ‘
[JTomato Audit Protoco - Greenhouse [JFood Defense ‘
O Tomate Audit Protocol — Repacking and Distribution Cother |

[Opiant Systems Audit (PSA)

appropriate local office. T ———

the tims tor resewng

0 T RS0ONS T AQRCy Of
30 valati 1 |aguags ot

Dortunty promder, employer. ood larac

2017} (Pravious edtions ar 10 be dastroped)

AZDA n AZ: Larry Bender

DEPARTNENT 520-287-0783 x121

OF AGRICULTURE lbender@azda.gov




\

The AUdl'l' m '

Four stages: Y\f’k’
- Opening Meeting

- Audit Implementation D - Document Required

- Exit Meeting R - Record Required
- Unannounced P - Procedure documented
Surveillance Review  in food safety plan
o required
Audit Criteria Example:
Questions Points | YES | NO | N/A | Doc
1-19 | Composted manure and/or treated biosolids are 10 D

properly treated, composted, or exposed to
environmental conditions that would lower the

expected level of pathogens.




GHP/GAP For Mushrooms

Mushroom production has its own set of GAP standards!

EDA
SDA

The main difference is

the addressing of
substrate in mushroom

GAP.

They align with FDA and
USDA standards with unique
provisions for mushroom
production.




Core Principles

Principle 1. Prevention of food safety hazards is favored over
reliance on corrective actions after a problem has occurred.

Principle 2. Mushrooms can become contaminated at any point
between growing and shipping.

Principle 3. The use of animal products in substrate, casing, or
supplement preparation should be managed carefully to minimize
the potential for microbial contamination of mushrooms.

Principle 4. Worker hygiene and field sanitation practices play
a critical role in minimizing the potential for microbial
contamination of mushrooms.

Principle 5. Water has the potential to be a source of
contamination during mushroom growing and subsequent
handling.



Principle 1 Prevention

Questions Points | YES 'NO N/A Doc

M a ke q Does the farm have a documented food safety

program in place? (A "NO" answer results in an
automatic unsatisfactory).

p I q n ! Has your farm designated an individual for the
11b overall development and implementation of the 15 D

food safety plan? (A "NO" answer results in an
automatic unsatisfactory).

“A systematic and documented food safety plan
that monitors and verifies compliance with safe
mushroom growing practices”




Principle 2 Contamination

- Farm sanitation

- Worker hygiene

- Sanitary packing
practices

- Separation of
harvested mushrooms
from substrate materials




Principle 3 Substrate

“Prevention of cross-
contamination of non-substrate
materials and mushrooms with

unpasteurized substrate”

- Using tried-and-true
methods for pasteurizing
substrate to minimize
microorganisms




Principle 4 Worker Hygiene and Field Sanitation

- Good general hygiene - Separation of
* eating facilities from
production facilities

- Properly maintained
restroom facilities

- Sanitary harvesting
practices



Principle 5 Water Available potable water

- Water quality

- Backflow preventers
on fixtures




Farm Sanitation Use materials that

Prevent condensation! are easily cleaned.

- Make the fruiting
space as easy to
clean as possible.



What if you flunk?

Yo U WI I I n Ot b e CIWCI rd ed Questions | Points | YES | NO N/A Doc
M : . . Does the farm have a documented food safety
ce rh FI ca h on IF yo U receive an 1.1a  |program in place? (A "NO" answer results in an 15 D
" ° . n automatic unsatisfactory).
AUtO m qh C U n SGHSFG Cto ry or Has your farm designated an individual for the
/ o o ° 11b overall development and implementation of the 15 D
d on 'l' m eei' th e Mminimum p assin g "7 |food safety plan? (A "NO" answer results in an
automatic unsatisfactory).

score (80% per section).

You will need to submit a corrective
action report to the auditor. They will
review it and deem it satisfactory.

After reviewing the corrective action
report, a follow-up audit will be
conducted.




Resources

AZ D A AZDA offers a free
training and 75%
ﬁ*ém%m reimbursement for

OF AGRICULTURE an audit!

Search: “azda ghp/gap”

USDA

GAP&GHP
AUDIT PROGRAM

AGRICULTURAL
MARKETING
SERVICE

Lots of information about getting certified including
documents outlining procedures and practices:

https://www.ams.usda.gov/services/auditing/gap-ghp

Information about the logistics of selling

mushrooms through various retail outlets: erSh THE
MUSHROOMS | Musteoou
http://www.mushroomcouncil.org



