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Produce safety risks in the retail environment can come from a variety of places,
including from contaminated incoming produce, improper handling practices by
employees or customers, and others. GRPs that reduce produce safety risks
include implementing employee health and personal hygiene policies,
maintaining validated SSOPs, utilizing antimicrobial wash treatments, and
incorporating environmental monitoring programs, among others.

Surfaces and unit operations at retail can result in cross-contamination of
produce; therefore, produce contact surfaces should be designed to allow
effective cleaning and sanitizing.

The frequency of cleaning and sanitizing impacts the potential for indicator
organism detection.

Adding sanitizers to water (e.g., misting, crisping, washing) can prevent cross-
contamination even with multiple water reuse events.

HOCI is a readily available antimicrobial compound for use in produce wash
water to reduce cross-contamination risks. While this is not the only compound
with the potential to manage cross-contamination risks in produce wash water,
some formulations (e.g., Produce Maxx®) have been EPA-registered, proven to
achieve a 5-log reduction in foodborne pathogens (i.e., Escherichia coli 0157:H7,
Listeria monocytogenes, and Salmonella), and effective on whole or cut produce,
among other benefits.

Acronym Key

EPA: Environmental Protection Agency

GRPs: Good Retail Practices

HOCI: hypochlorous acid

SSOPs: Sanitation Standard Operating Procedures
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