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When experiencing or notified of a potential food safety issue, evaluate the
potential routes of contamination of your crop/equipment, investigate those
potential routes for the presence of the organism of concern, and implement
immediate and long-term corrective actions (as well as preventive actions) to
minimize the risk and prevent the food safety issue from happening again.
When designing a harvest sanitation program, there are several challenges to
consider, including geography, weather, location, size and structural design of
equipment and materials, definitions/metrics for “clean”, and others.

There are four factors to be considered when designing a sanitation program: the
chemistry (active ingredient/antimicrobial agent), contact time, mode of action,
and temperature.

When deciding about methods of sanitizer application in the field, consider how
consistently the product can be applied to the surface, the durability of
equipment/tools used in its application, the volume and availability of water
necessary to apply the product, any other utilities required for application (e.qg.,
batteries), and necessary verification tools.

Harvest sanitation programs should be verified to ensure they work as intended.
Consider incorporating visual inspection, ATP, APC, and pathogen testing in
verification activities.

Acronym Key:
APC: Aerobic Plate Count
ATP: Adenosine triphosphate
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