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There is no way to remove every risk from the field during fresh produce
production; therefore, there is always some risk with the produce coming in to the
packinghouse from the environment. Post-harvest water (water used for activities
during or after harvest) management is important because it can quickly turn a
small contamination event into a big, widespread contamination problem.

Within the new proposed rule of the FSMA PSR subpart E language, regulations
regarding the use of post-harvest water are not expected to change; as such, the
microbial quality of post-harvest must contain no detectable generic E. coli per
100-milliliter sample of water at the start of use and maintained throughout use.
The FSMA PSR does not require the use of a sanitizer in post-harvest wash
water; however, if you use one, you are required to follow the regulations about
how to use one.

There are many sanitizer products available for use to limit cross-contamination
in post-harvest wash water and, at a minimum, you must know how the chosen
chemistry will interact with the quality of your water (pH, turbidity, and
temperature) so you can establish and maintain its efficacy throughout use of
water containing that sanitizer.

Post-harvest water (even if it contains an antimicrobial product, including a
sanitizer) cannot be used as a kill-step during cooling, washing, or other handling
activities used with fresh produce.

Acronym Key:

E. coli: Escherichia coli

FSMA: Food Safety Modernization Act
PSR: Produce Safety Rule

Additional Questions and Answers
For any questions that were not addressed during the Q&A at the live webinar, please

review the “Remaining Questions from ‘Post-Harvest Water: Things to Consider

”m

document on the CONTACT website.
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If you have difficulty acquiring access to any of the references listed within this
document, please contact the grant coordinator, Christina Kessler, at
christinakessler@ufl.edu.
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