
STANDARD TASK ANALYSIS FORM 6/2/2011

Duty/Task:  
J-8 Rinse harvested crops

1 Determine which crops need 
rinsing

1 Correctly determined which 
crops needed rinsing to remove 
dirt

1 N/A 1 Horticultural knowledge, 
Knowledge of good agricultural 
practices

1 N/A 1 Detail-oriented, critical thinker, 
accurate, decisive, problem 
solver

1 Which crops need rinsed? 1 Visual observation, crop 
specific handling information

1 Poor product quality, 
dissatisfied customers, loss of 
revenue

2 Prepare rinsing station and 
equipment (2a to 2c)

2 2 2 2 2 2 2 2

2a Hose down rinsing station and 
equipment with clean water

2a Thoroughly hosed down rinsing 
station and equipment with 
clean water

2a Hose with nozzle, clean water, 
rinsing station and applicable 
equipment

2a Knowledge of rinsing station 
operation and use

2a Avoid personal injury (e.g., 
slipping, tripping due to wet 
areas)

2a Detail-oriented, diligent, hard 
working, conscientious

2a How do I properly hose down 
the rinsing station and 
equipment? 

2a Crops that require rinsing, 
SOPs, past experience

2a Potential product contamination 
if rinsing station is not working

2b Apply appropriate sanitizing 
solution to station and 
equipment according to solution 
directions

2b Applied appropriate sanitizing 
solution to station and 
equipment according to solution 
directions (e.g., spray bottle, 
sponge)

2b Sanitizing solutions and 
directions, spray bottle, sponge, 
bucket, scrub brush, hose, 
clean water, rinsing station and 
applicable equipment, 
measuring cups

2b Knowledge of rinsing station 
operation and use

2b Avoid personal injury (e.g., 
slipping, tripping due to wet 
areas)

2b Conscientious, careful 2b Which sanitizing solution should 
be used? What is required to 
mix the solution properly? How 
should the solution be applied? 

2b Standard SOP for rinsing 
station

2b Potential product contamination 
if appropriate sanitizing solution 
is not applied

2c Rinse station and equipment 2c Rinsed station and equipment 
well with fresh, clean water

2c Hose with nozzle, clean water, 
rinsing station and applicable 
equipment

2c Knowledge of rinsing station 
operation and use

2c Avoid personal injury (e.g., 
slipping, tripping due to wet 
areas)

2c Conscientious, careful 2c How do I properly rinse the 
station and equipment after 
sanitizing? How do I know the 
water is clean? 

2c Standard SOP for rinsing 
station

2c Potential product contamination 
if sanitizing solution is not 
thoroughly rinsed

3 Ensure workers properly wash 
their hands

3 Ensured workers properly 
washed their hands

3 Hand washing facilities that are 
separate from the rinsing 
station, soap, single-use towels, 
posted hand washing chart

3 Knowledge of hand washing 
procedures

3 N/A 3 Detail-oriented, diligent, 
conscientious

3 Did I wash my hands properly? 3 Hand washing instructions 3 Potential product contamination 
if workers' hands are not clean

4 Ensure workers wear proper 
food safety gear

4 Ensured workers were wearing 
required food safety gear (e.g., 
disposable gloves, hair nets, 
aprons)

4 Disposable gloves,  hair nets, 
aprons, boot covers

4 Knowledge of food handling 
procedures

4 Food safety 4 Detail-oriented, diligent, 
conscientious

4 Am I wearing all the proper food 
safety gear? Where do I get the 
food safety gear? 

4 Standard SOP, past experience 4 Potential product contamination 
if workers don't take the 
necessary precautions

5 Fill rinsing station with clean 
water

5 Filled rinsing station with clean 
water

5 Rinsing station, clean water, 
hose

5 Knowledge of rinsing station 
operation and use

5 Avoid personal injury (e.g., 
slipping, tripping due to wet 
areas)

5 Detail-oriented, accurate, 
conscientious

5 How do I fill the rinsing station 
with clean water? 

5 Standard SOP, past experience 5 Potential product contamination

6 Trim product if needed 6 Trimmed product as needed 
(e.g., removed unwanted 
leaves, stems, blemished 
areas)

6 Product, knife, scissors, waste 
container

6 Knowledge of good agricultural 
practices (e.g., food safety)

6 Be careful using knives or 
scissors

6 Thorough, conscientious 6 How do I know which products 
to trim? How do I trim the 
product appropriately? What 
equipment do I need to use? 
Where should I dispose of the 
waste? 

6 Crops that require trimming, 
SOPs, past experience

6 Poor product appearance, 
dissatisfied customers, loss of 
revenue

7 Rinse product using appropriate 
method 

7 Rinsed product using 
appropriate method (e.g., 
submerge, spray, scrub)

7 Product, rinsing station, scrub 
brush, hose with nozzle sprayer

7 Knowledge of rinsing station 
operation and use

7 Avoid personal injury (e.g., 
slipping, tripping due to wet 
areas)

7 Diligent, hard working, 
conscientious

7 What is the appropriate rinsing 
method for each product? Has 
the product been rinsed 
thoroughly? 

7 Standard SOP, past experience 7 Damaged products, potential for 
contamination, dissatisfied 
customers, loss of revenue

8  Drain product using appropriate 
method 

8  Drained product using 
appropriate method (e.g., drip 
dry, spin out, drain rack)

8 Rinsed product, drain racks, 
salad spinner, drying trays

8 Knowledge of rinsing station 
operation and use

8 N/A 8 Diligent, hard working, 
conscientious

8 Which draining method should I 
use? Has the product drained 
adequately? 

8 Standard SOP, past experience 8 Damaged products, potential for 
contamination, dissatisfied 
customers, loss of revenue
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STEPS (Required to Perform the 
Task) 

TOOLS, EQUIPMENT,  SUPPLIES 
& MATERIALS  (Needed)

REQUIRED KNOWLEDGE
AND SKILLS 

(Math, Science, & Language)

SAFETY (Concerns) CUES (Identify the Data Needed 
for Making Correct Decisions)

ERRORS (Indicate What May 
Result if Incorrect Decisions are 

Made)

PERFORMANCE STANDARDS 
(Observable & Measurable 

Criteria)

WORKER BEHAVIORS 
(Important to Worker Success) 

DECISIONS (Identify Decisions 
that Must be Made by the 

Worker)
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