
Republic o f the Philippines 
O FFICE OF THE SECRETARY
Elliptical Road, Diliman 
1100 Quezon City

ADMINISTRATIVE ORDER 
No.

Series of 2022

SUBJECT: FOOD SAFETY GUIDANCE DOCUMENT FOR URBAN AND PERI�
URBAN FARMS/GARDENS

WHEREAS, pursuant to Food Safety Act (RA 10611], it is a declared policy o f the State 
shall maintain a farm to fork food safety regulatory system that ensures a high level o f 
food safety, promotes fair trade and advances the global competitiveness o f Philippine 
foods and food products;

WHEREAS, the country is faced with pressing issues due to food safety from food safety 
hazards that can be present in urban and peri-urban areas;

WHEREAS, the Urban Agriculture (UA) or the practice o f agriculture in limited space in 
the metropolis, is seen as an intervention in achieving food security as well as ensuring 
that foods and food products from the urban and peri-urban farms or gardens are safe 
for human consumption;

NOW THEREFORE, this Administrative Order provides the guidelines in the 

implementation o f food safety plan and control measures for urban and peri-urban farms 
and gardens.

SECTION I. INTRODUCTION

A. RATIONALE:

In view of the increasing development o f urban agriculture and continued 
adoption o f interested stakeholders to urban and peri-urban gardening, a food 
safety guidance document will help to assess the identified site to comply with 
food safety requirements and ease the monitoring of possible hazards present in 
the chosen field or area to be utilized for urban farming.

JA food-secure and'resident TfUdjypines

w ith  empoweredandprosperou s fa rm e rs  and fisherfoCh



Republic of the Philippines 
O FFICE OF THE SECRETARY
Elliptical Road, Diliman 
1100 Quezon City

It is important to understand the risk o f exposure and risk of contamination in 
urban environments because of a wide variety of systems under urban agriculture 
in a different range and possession, ranging from small garden communities, peri 
urban farming, small farming, urban gardens, and building o f vertical farms or 
greenhouse and other industrialized farming facilities.

B. OBJECTIVE:

To ensure food safety and encourage farm owners/workers to have their food 
safety plan and help them identify possible food safety hazards and minimize the 
risk o f contamination at the urban farms.

C. OVERVIEW:

Food safety hazards can be identified as a chemical, biological or physical 
contamination. It can be introduced at any stage of the food chain, from primary 
producers, through food manufacturers, transport and storage operators, to retail 
and food service outlets. Adequate control is therefore needed throughout the 
food chain.

It is important for all urban and peri-urban farmers to be aware o f the food safety 
practices that can minimize the risk of contamination from possible potential food 

hazards. The following are the possible source of contamination that can be 
identified in an urban farm-level:

1. Soil Contaminants - It is very important to have a history of the use o f the land 
where produce is being grown. Soil tests for heavy metals will begin to show 
the extent of the contamination. Urban soils may have a higher risk of 
containing pollutants. There may also be an elevated risk of pathogen exposure 
associated with improper treatment and storage of compost and raw manure.

2. Contaminated water -  sources of dirty water may include contaminated 
irrigation water, handwashing water, produce wash water or standing water 
that may attract pests. Water sources should be checked for possible chemical 
and microbial contamination. If risks are found, water testing is recommended. 
Appropriate treatment should follow  depending on the level of the 
contaminants.
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3. "Visitors” - refers to domesticated and wild or stray animals as well as 
neighbors and people who may be carriers of pathogens. Greenhouses may 
need to be periodically checked for evidence o f entry and locked to ensure 
entry of only authorized personnel.

4. Uncleaned Surfaces - this includes unsanitary tools and equipment, harvest 
buckets, boxes, hoses on the ground, packing tables, wash basins, sinks, and 
vehicles for transport. Other resources such as use of cost-effective recycled 
materials needs to be kept sanitary with frequent washing and sanitizing.

5. Health and Hygiene -  Contamination can be associated with sick individuals 
and people who fail to follow proper hygiene practice and use o f poorly 
maintained sanitary facilities. Provision of proper sanitation and hand�
washing facilities and appropriate areas for eating, smoking and storage o f 
personal items outside the production area must be in place.

6. Processing and storage areas -  Unkempt areas may invite unwanted pests. Fix 
or fill in any cracks or defects in the processing and storage building to keep 
out pests. Ideal storage conditions of the harvested products should also be 
determined.

7. Transport o f fresh produce -  unsanitary food containers and vehicles may 
harbor microbial and chemical contaminants. The containers and vehicles to 
be used must be clean, sanitized and have gone through washing and rinsing. 
Fresh produce should also be placed in clean sealed containers and it is highly 
encouraged to keep at ideal temperature to minimize the loss of quality.

SECTION II. IMPLEMENTATION STRATEGY 

A. Recommended Food Safety Practices:

Prior to Planting

1. Keep records of all farm activity for traceability, especially food safety 
practices.

2. Ensure the water source is clean and free from any debris. Water can also be 
tested for microbial and chemical composition. You may submit samples at the 
Bureau o f Soils and Water Management (BSWM) - Laboratory Services 
Division (LSD) or to any accredited testing laboratory.

3. Train farmers/workers about proper hygiene and sanitation.
4. Evaluate the field for evidence of animal entry. Mitigation procedures such as 

fencing, noisemakers, etc. can be done.
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5. Assess adjacent lands for possible sources that might contaminate the 
production area. Take necessary corrective action if needed.

6. Soil testing can also be done through the BSWM - LSD or to any accredited 
testing laboratory.

During Production Stage and Harvest

1. Provide proper sanitation and hand washing facilities outside the field area.
2. Allocate an area for eating, smoking and storage o f personal items.
3. Minimize standing water in the area for it attracts pests and disease carrying 

insects. Continue to look for signs of unauthorized entry o f wild animals and 
do not allow pets or domesticated animals to wander in the production area.

4. Clean and sanitize tools and equipment to be used in the field.

5. Ensure the water source is clean and free from any debris. Water source, 
including application to water soluble fertilizers and agricultural chemicals 
should be protected for possible contamination and away from sewage or 
septic tank systems. Usage o f equipment, including sprayers must be clean and 
are in good condition. Water can also be tested for microbial and chemical 
composition. You may submit samples at the Bureau of Soils and Water 
Management (BSWM) - Laboratory Services Division (LSD).

6. Monitor employees for symptoms o f illness and wounds. Sick employees must 
refrain from working. Continue to emphasize proper hygiene.

7. Remove potentially contaminated harvest (i.e rotten or unhealthy looking 
produce)

Post-Harvest Processing and Storage

1. Clean facilities, equipment and food contact surfaces thoroughly and sanitize 
before use and as needed during use.

2. Use potable water or chlorinated water for washing, rinsing or sanitizing.
3. Fix any cracks or defects in the processing and building area to keep out pests.
4. Establish pest control program or may adapt integrated pest management 

methods.
5. Use air-conditioned or refrigerated rooms if necessary.
6. Do not use or allow materials such shoes or boots and equipment or tools used 

in the field in the packing area.
7. Store pac



Transportation

1. Check and keep a record o f the cleanliness and condition o f the delivery vehicle 
including the grooming of the delivery personnel.

2. Ensure that transport vehicles are clean and sanitary and if possible use 
refrigerated trucks to minimize moisture loss of fresh produce.

3. Ensure that each package leaving the packing area can be traced to the field of 
origin and date of packing.

Record-keeping / Traceability

Documentation is very important to ensure that recommended food safety 
practices are complied with. Some of the important things to be recorded are as 
follows:

1. Planting date - varieties, suppliers, etc.
2. Application of fertilizers, pesticides or any other inputs
3. Water test dates and results

4. Worker's training -type o f training, dates, attendance or certificate
5. Equipment maintenance - date, type o f maintenance, cleaning
6. Harvest date

7. Cleaning schedule for processing and storage facilities
8. Pest control program and monitoring schedule
9. Package identification

Testing or Analysis

Analysis of the harvested products can be done randomly or if there is any 
suspected contamination. Soil and water tests should also be done prior to 
planting and during production if necessary. Fresh produce or harvested 
products can be submitted and be tested of the Bureau of Plant Industry or any 
accredited food safety laboratory. Soil and water analysis testing can be done by 
the Bureau o f Soils and water Management or any accredited laboratory.

JAfoocC-secure and  resident Tfdd/tpines

with  empowered andprosperous farmers andfisherfoCk



Republic of the Philippines 
O FFICE OF THE SECRETARY
Elliptical Road, Diliman 
1100 Quezon City

Food Safety Plan

Farmers/growers could create their own food safety program (see annex A) in 
order to minimize the possible hazards that they could identify in their urban farm 
and take the necessary corrective plan of action.

Food safety awareness is an effective tool for designing and implementing 
strategies for preventing food-borne illness and food outbreaks.

SECTION III. MONITORING AND EVALUATION

Quarterly and semestral evaluations shall be conducted in order to constantly monitor 
food safety and provide technical assistance to beneficiaries and partners.

The DA-NUPAP Monitoring Team can conduct collection and sampling of produce from 
identified urban and peri-urban farms/gardens with food safety hazards, and if deemed 
necessary.

SECTION IV. EFFECTIVITY CLAUSE

This Order shall take effect immediately upon its approval of the Secretary.

Issued this _?4U_ day of FlWuavi/) 2022.

WILLIAM D. DAR, PhD.
Secretary D EPARTM E NT OF AGRICULTURE

INI IIIIM III III II INI II IIII
In re p ly ing p is cite th is code : 

For Signature: S-02-22-0094 
R e c e iv e d  : 02/04/2022 02:03 AM

JA foocC-secure and  resident Tddippines

■with empowered andprosperous farmers andfisherfoCk



J

A
N

N
E

X

S
A

M
PL

E 
FO

O
D

 S
A

FE
TY

 P
LA

N

FO
O

D
 S

A
FE

T
Y

 P
LA

N

Fa
rm

's
 N

am
e:

Lo
ca

ti
on

:_
__

_
Cr

op
(s

):
__

__
__

P
ro

ce
ss

Fl
ow

/S
te

ps
P
ot

en
ti
al

 H
az

ar
d(

s)
R
ea

so
n
s 

fo
r 

Si
gn

if
ic
an

ce

Cr
it
ic
al

Co
nt

ro
l

Po
in
ts

(C
CP

s)

P
re

ve
nt

iv
e/

 
Co

rr
ec

ti
ve

 A
ct

io
ns

V
er

if
ic
at

io
n

R
ec

or
d(

s)

Fa
rm

 O
pe

ra
ti
on

s

Si
te

 S
el

ec
ti
on

 &
 

Pl
an

ti
ng

H
ea

vy
 m

et
al

 
co

nt
am

in
at

io
n

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
’s 

he
al
th

M
Ls

A
re

a 
is

 a
ss

es
se

d 
fo
r 

ri
sk

 (
pr

ev
io

us
 u

se
 

of
 la

nd
,

su
rr

ou
nd

in
gs

, e
tc

.) 
So

il 
A
na

ly
si
s

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f r

ec
or

ds

R
es

ul
ts

 o
f A

na
ly

se
s,

 
pr

oc
ed

ur
e 
an

d 
re

co
rd

s 
of

 si
te

se
le

ct
io

n
/p

la
nt

in
g

Si
te

 S
el

ec
ti
on

 &
 

Pl
an

tin
g

M
ic
ro

bi
ol

og
ic
al

co
nt

am
in

at
io

n

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
’s

 
he

al
th

Pr
es

en
ce

 o
f 

Sa
lm

on
el

la
, 

E
 C

ol
i a

nd
 

ot
he

r 
pa

th
og

en
s

Si
te

 S
el

ec
ti
on

 &
 

Pl
an

tin
g

Pe
st

ic
id

e 
R
es

id
ue

 
co

nt
am

in
at

io
n

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

M
R

Ls

Ir
ri

ga
tio

n

M
ic
ro

bi
al

Co
nt

am
in

at
io

n 
fr
om

 
th

e 
w
at

er

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

Pr
es

en
ce

 o
f 

Sa
lm

on
el

la
, 

E 
Co

li 
an

d

W
at

er
 A

na
ly

si
s 

fo
r 

so
ur

ce
 o

f w
at

er
In

sp
ec

ti
on

 a
nd

 
re

vi
ew

 o
f r

ec
or

ds

R
es

ul
ts

 o
f W

at
er

 
A
na

ly
si
s 
an

d 
pr

oc
ed

ur
e 

fo
r 

ir
ri

ga
ti
on

1



ot
he

r
pa

th
og

en
s

Fe
rt

ili
ze

r
A
pp

lic
at

io
n

In
or

ga
ni

c 
- 
he

av
y 

m
et
al

 c
on

ta
m

in
at

io
n

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

M
L 

fo
r 

H
ea

vy
 

M
et

al
s

Pr
op

er
 u

sa
ge

 (
co

rr
ec

t 
do

sa
ge

)
In

sp
ec

ti
on

 a
nd

 
re

vi
ew

 o
f r

ec
or

ds

Fe
rt

ili
ze

r 
ap

pl
ic
at

io
n 

re
co

rd
s/

in
ve

nt
or

ie
s/

pr
oc

ed
ur

e 
fo
r 

fe
rt

ili
ze

r 
ap

pl
ic
at

io
n

Fe
rt

ili
ze

r
A
pp

lic
at

io
n

O
rg

an
ic

 -
 m

ic
ro

bi
al

 
co

nt
am

in
at

io
n 

fr
om

 
un

fe
rm

en
te

d 
fe
rt

ili
ze

r

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

Pr
es

en
ce

 o
f 

Sa
lm

on
el

la
, 

E
 C

ol
i a

nd
 

ot
he

r 
pa

th
og

en
s

A
pp

lic
at

io
n 

of
 

co
m

pl
et

el
y 
de

co
m

po
se

d 
or

ga
ni

c 
fe
rt

ili
ze

r
In

sp
ec

ti
on

 a
nd

 
re

vi
ew

 o
f r

ec
or

ds

Fe
rt

ili
ze
r 
ap

pl
ic
at

io
n 

re
co

rd
s/

in
ve

nt
or

ie
s/

pr
oc

ed
ur

e 
fo
r 

fe
rt

ili
ze

r 
ap

pl
ic
at

io
n

Pe
st

ic
id

e
A
pp

lic
at

io
n

Ch
em

ic
al

co
nt

am
in

at
io

n 
fr
om

 
ov

er
us

ed
 c
ro

p 
pr

ot
ec

ti
on

 p
ro

du
ct

 
(p

es
ti

ci
de

 r
es

id
ue

)

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

M
R

L 
fo
r 

Pe
st

ic
id

es
 

us
ed

Tr
ai

ne
d

w
or

ke
rs
/s

pr
ay

er
 o

nl
y 

pe
rm

it
te

d 
to

 u
se

 
ch

em
ic
al

s 
fo
r 
sp

ra
yi

ng
. 

Ch
em

ic
al

 r
ec

or
ds

 a
re

 
ke

pt
 o
n 

fil
e.

 Ju
di

ci
ou

s 
us

e 
of

 p
es

ti
ci
de

s

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f r

ec
or

ds
 

M
on

it
or

in
g 

of
 M

R
L 

of
 

ea
ch

 p
es

ti
ci
de

s

Ch
em

ic
al

 a
pp

lic
at

io
n 

re
co

rd
s/

in
ve

nt
or

ie
s/

pr
oc

ed
ur

e 
fo
r 
ap

pl
ic
at

io
n 

of
 

pe
st

ic
id

es
/ 
Pe

st
ic

id
e 

M
an

ag
em

en
t M

an
ua

l

H
ar

ve
st

in
g

M
ic
ro

bi
ol

og
ic
al

 
Co

nt
am

in
at

io
n 

fr
om

 
pe

rs
on

ne
l h

an
dl

in
g 

th
e 

cr
op

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

Pr
es

en
ce

 o
f 

Sa
lm

on
el

la
, 

E
 C

ol
i a

nd
 

ot
he

r 
pa

th
og

en
s

A
ll 

st
af

f t
ra

in
ed

 o
n 

Go
od

 
hy

gi
en

ic
 p
ra

ct
ic
es

. 
Pe

rs
on

ne
l H

yg
ie
ne

 
pr

oc
ed

ur
es

 in
 p

la
ce

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f p

ro
ce

du
re

s 
an

d 
co

nt
in

ue
s 

tr
ai

ni
ng

 fo
r 

pe
rs

on
ne

l

Pr
oc

ed
ur

e 
fo
r 

ha
rv

es
ti
ng

, c
er

ti
fic

at
e 

of
 tr

ai
ni

ng
s 
of

 
pe

rs
on

ne
l, 

in
sp

ec
ti
on

 
re

co
rd

s

P
ac

ki
n
g 

Fa
ci

li
ty

 
O
pe

ra
ti
on

s

2



R
ec

ei
vi

ng
 o

f 
H
ar

ve
st

ed
 C
ro

ps
M

ic
ro

bi
ol

og
ic
al

 
Co

nt
am

in
at

io
n 

fr
om

 
pe

rs
on

ne
l h

an
dl

in
g 

th
e 

cr
op

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

Pr
es

en
ce

 o
f 

Sa
lm

on
el

la
, 

E
 C

ol
i a

nd
 

ot
he

r 
pa

th
og

en
s

A
ll 

st
af

f t
ra

in
ed

 o
n 

Go
od

 
hy

gi
en

ic
 p
ra

ct
ic
es

. 
Pe

rs
on

ne
l H

yg
ie
ne

 
pr

oc
ed

ur
es

 in
 p

la
ce

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f p

ro
ce

du
re

s 
an

d 
co

nt
in

ue
s 

tr
ai

ni
ng

 fo
r 

pe
rs

on
ne

l

Pr
oc

ed
ur

e 
fo
r 

ha
rv

es
ti
ng

, c
er

ti
fic

at
e 

of
 tr

ai
ni

ng
s 
of

 
pe

rs
on

ne
l, 

in
sp

ec
ti
on

 
re

co
rd

s

W
as

hi
ng

 a
t t

he
 

pa
ck

in
g 
ar

ea
M

ic
ro

bi
ol

og
ic
al

 
Co

nt
am

in
at

io
n 

fr
om

 
w
as

h 
w
at

er

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

Ch
lo
ri
ne

 
le

ve
l (

pp
m

) 
in

 w
as

hi
ng

 
tu

b

pH
 le

ve
l o

f 
w
at

er

Se
tt

in
g 

of
 li

m
it

 fo
r 

al
lo

w
ab

le
 le

ve
l o

f 
Ch

lo
ri
ne

 c
on

ce
nt
ra

ti
on

 
an

d 
pH

 i
n 
th

e 
w
as

hi
ng

 
tu

b 
(a

llo
w
ab

le
 li

m
it)

. 
Ca

lib
ra

ti
on

 o
f m

ea
su

ri
ng

 
eq

ui
pm

en
t.

W
at

er
 A

na
ly

si
s

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f p

ro
ce

du
re

s,
 

m
on

it
or

in
g 

of
 

ch
lo
ri
ne

 a
nd

 p
H

 le
ve

l, 
ch

ec
ki

ng
 o

f t
he

 
re

su
lt
s 
of

 w
at

er
 

an
al

ys
is

Pr
oc

ed
ur

es
, r

ec
or

ds
 o

f 
m

ea
su

ri
ng

 e
qu

ip
m

en
t 

ca
lib

ra
ti
on

 a
nd

 
in

sp
ec

ti
on

 &
 

m
on

it
or

in
g 
re

co
rd

s

W
as

hi
ng

 a
t t

he
 

pa
ck

in
g 
ar

ea
M

ic
ro

bi
ol

og
ic
al

 
Co

nt
am

in
at

io
n 

fr
om

 
w
as

h 
w
at

er
 a
nd

 
pe

rs
on

ne
l h

an
dl

in
g 

th
e 

cr
op

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
’s 

he
al
th

Pr
es

en
ce

 o
f 

Sa
lm

on
el

la
, 

E
 C

ol
i a

nd
 

ot
he

r 
pa

th
og

en
s

A
ll 

st
af

f t
ra

in
ed

 o
n 

Go
od

 
hy

gi
en

ic
 p
ra

ct
ic
es

. 
Pe

rs
on

ne
l H

yg
ie
ne

 
pr

oc
ed

ur
es

 in
 p

la
ce

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f p

ro
ce

du
re

s 
an

d 
co

nt
in

ue
s 

tr
ai

ni
ng

 fo
r 

pe
rs

on
ne

l

Pr
oc

ed
ur

e 
fo
r 
w
as

hi
ng

, 
ce
rt

ifi
ca

te
 o

f t
ra

in
in

gs
 

of
 p
er

so
nn

el
, 

in
sp

ec
ti
on

 r
ec

or
ds

Po
st

-h
ar

ve
st

 
tr

ea
tm

en
t 

(A
pp

lic
at

io
n 

o
f 

Ch
em

ic
al

s)

Ch
em

ic
al

co
nt

am
in

at
io

n 
fr
om

 
ov

er
us

ed
 c
ro

p 
pr

ot
ec

ti
on

 p
ro

du
ct

 
(p

es
ti

ci
de

 r
es

id
ue

]

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
’s

 
he

al
th

M
R

L 
fo
r 

Fu
ng

ic
id

es
 

us
ed

Tr
ai

ne
d

w
or

ke
rs
/a

pp
lic

at
or

 o
nl

y 
pe

rm
it
te

d 
to

 u
se

 
ch

em
ic
al

s 
fo
r 

po
st

ha
rv

es
t t
re

at
m

en
t. 

Ch
em

ic
al

 r
ec

or
ds

 a
re

 
ke

pt
 o
n 

fil
e.

 Ju
di

ci
ou

s 
us

e 
of

ch
em

ic
al

s(
fu

ng
ic

id
es

)

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f r

ec
or

ds
 

M
on

it
or

in
g 

of
 M

R
L 

of
 

ea
ch

 c
he

m
ic
al

Ch
em

ic
al

 a
pp

lic
at

io
n 

re
co

rd
s/

in
ve

nt
or

ie
s/

pr
oc

ed
ur

e 
fo
r 
ap

pl
ic
at

io
n 

of
 

pe
st

ic
id

es
/ 
Pe

st
ic

id
e 

M
an

ag
em

en
t 

M
an

ua
l

3



Pa
ck

in
g 

of
 

Pr
od

uc
e

M
ic
ro

bi
ol

og
ic
al

 
Co

nt
am

in
at

io
n 

fr
om

 
pe

rs
on

ne
l h

an
dl

in
g 

th
e 

cr
op

.

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
’s

 
he

al
th

Pr
es

en
ce

 o
f 

Sa
lm

on
el

la
, 

E
 C

ol
i a

nd
 

ot
he

r 
pa

th
og

en
s

Pe
rs

on
ne

l e
nt

er
in

g 
th

e 
fa

ci
lit

ie
s 
ar

e 
in

sp
ec

te
d 

an
d 
tr
ai
ne

d 
to

 p
ra

ct
ic
e 

go
od

 h
yg

ie
ne

. P
er

so
nn

el
 

H
yg

ie
ne

 p
ro

ce
du

re
 in

 
pl
ac

e.
 P
ro

pe
r 

in
st
ru

ct
io

ns
 a
re

 v
is

ib
le

 
to

 a
ll 

st
af

f a
nd

 v
is

ito
rs

.

In
sp

ec
ti
on

, r
ev

ie
w

 o
f 

pr
oc

ed
ur

es
 a
nd

 
re

co
rd

s

Pr
oc

ed
ur

es
 a
nd

 
m

on
it
or

in
g 
re

co
rd

s

Pa
ck

in
g 

of
 

Pr
od

uc
e

M
ic
ro

bi
ol

og
ic
al

 
Co

nt
am

in
at

io
n 

fr
om

 
th

e 
m

at
er

ia
ls

 u
se

d 
fo
r 

pa
ck

in
g

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

Pr
es

en
ce

 o
f 

Sa
lm

on
el

la
, 

E 
Co

li 
an

d 
ot

he
r 

pa
th

og
en

s

A
ll 

cr
at

es
, m

at
er

ia
ls

 
us

ed
 fo

r 
pa

ck
in

g 
ar

e 
re

gu
la
rl
y 
sa

ni
ti
ze

d

In
sp

ec
ti
on

 a
nd

 
R
eg

ul
ar

 c
he

ck
in

g 
of

 
pa

ck
ag

in
g/

pa
ck

in
g 

m
at

er
ia

ls
 u

se
d

Pr
oc

ed
ur

es
, r

ec
or

ds
 o

f 
pa

ck
in

g 
an

d 
m

on
it
or

in
g 
re

co
rd

s

Pa
ck

in
g 

of
 

Pr
od

uc
e

Ph
ys

ic
al

Co
nt

am
in

at
io

n 
fr
om

 
pe

rs
on

ne
l w

it
h 

no
 

PP
Es

 (
m
as

k,
 h

ai
r 
ne

t, 
gl

ov
es

)

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
's

 
he

al
th

Pr
es

en
ce

 o
f 

ph
ys

ic
al

 
ha

za
rd

s

Pe
rs

on
ne

l e
nt

er
in

g 
th

e 
fa

ci
lit

ie
s 
ar

e 
in

sp
ec

te
d 

an
d 
tr
ai
ne

d 
to

 w
ea

r 
pr

op
er

 P
PE

s.
 P

er
so

nn
el

 
Pr

op
er

 H
yg

ie
ne

 
pr

oc
ed

ur
e 

in
 p

la
ce

. 
Pr

op
er

 in
st
ru

ct
io

ns
 a
re

 
vi

si
bl

e 
to

 a
ll 

st
af

f a
nd

 
vi

si
to
rs

.

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f p

ro
ce

du
re

s,
 

re
co

rd
s,

 r
eg

ul
ar

 
ch

ec
ki

ng
 o

f p
ac

ki
ng

 
ar

ea
 a
nd

 p
er

so
nn

el
's

 
hy

gi
en

e

Pr
oc

ed
ur

es
, r

ec
or

ds
 o

f 
pa

ck
in

g 
an

d 
m

on
it
or

in
g 
re

co
rd

s

St
or

in
g 

of
 p
ro

du
ce

 
in

 th
e 
w
ar

eh
ou

se
 

or
 s
to
ra

ge

M
ic
ro

bi
ol

og
ic
al

 
Co

nt
am

in
at

io
n 

fr
om

 
un

cl
ea

ne
d 

st
or

ag
e 

an
d 

un
m

on
it
or

ed
 

te
m

pe
ra

tu
re

 le
ve

l

Co
nt

am
in

at
ed

 
pr

od
uc

e 
ca

n 
af

fe
ct

 
th

e 
co

ns
um

er
’s 

he
al
th

Te
m

pe
ra

tu
r 

e 
at

 th
e 

st
or

ag
e 
ar

ea

Pr
es

en
ce

 o
r 

G
ro

w
th

 o
f 

M
ic
ro

bi
al

 
pa

th
og

en
s

Se
tt

in
g 

of
 a

llo
w

ed
 

te
m

pe
ra

tu
re

 li
m

it
 to

 
av

oi
d 
th

e 
gr

ow
th

 o
f 

m
ic
ro

bi
al

 c
on

ta
m

in
an

ts

In
sp

ec
ti
on

 a
nd

 
re

vi
ew

 o
f p

ro
ce

du
re

s,
 

m
on

it
or

in
g 

of
 

te
m

pe
ra

tu
re

 le
ve

l

Pr
oc

ed
ur

es
, r

ec
or

ds
 o

f 
m

ea
su

ri
ng

 e
qu

ip
m

en
t 

ca
lib

ra
ti
on

 a
nd

 
in

sp
ec

ti
on

 &
 

m
on

it
or

in
g 
re

co
rd

s

4



o

Tr
an

sp
or

ti
ng

M
ic
ro

bi
ol

og
ic
al

Co
nt

am
in

at
ed

Pr
es

en
ce

 o
f

Sa
ni
ta
ti
on

 fo
r 
al

l v
eh

ic
le

In
sp

ec
ti
on

 a
nd

Pr
oc

ed
ur

es
, r

ec
or

ds
 o

f
Co

nt
am

in
at

io
n 

fr
om

pr
od

uc
e 

ca
n 
af

fe
ct

Sa
lm

on
el

la
,

us
ed

 fo
r 
tr
an

sp
or

ti
ng

 o
f

re
vi

ew
 o

f p
ro

ce
du

re
s,

in
sp

ec
ti
on

 a
nd

un
cl
ea

ne
d 

tr
an

sp
or

t 
ve

hi
cl
e

th
e 

co
ns

um
er
's

 
he

al
th

E
 C

ol
i a

nd
 

ot
he

r 
pa

th
og

en
s

pr
od

uc
e.

re
co

rd
s,

 r
eg

ul
ar

 
ch

ec
ki

ng
 o

f v
eh

ic
le

m
on

it
or

in
g

P
re

pa
re

d 
by

:

D
es

ig
na

te
d 

St
af

f

5


