
What is it? Why so Important? 

Angela Caporelli 
Kentucky Department of Agriculture 
Ohio Boot Camp 
May 15, 2015 



• Federal food safety law -- applies to farms 

    growing fruits and vegetables normally eaten 
raw 

    (covered produce) and to food facilities 

• Law was passed January 4, 2011 

• Regulations are in proposed form and establish 

   mandatory practices to prevent microbial 

   contamination of fresh produce and processed 

   foods 

• FDA is the Regulatory Authority!!! 



Good Agricultural Practices 

 Specific methods which, when applied to 
agriculture, create food for consumers or further 
processing that is safe and wholesome 

 Applied to all aspects: planting, growing, harvesting, 
packaging, storage and transporting 

 Food Safety Plan -to implement the objectives 
outlined in the United States Food and Drug 
Administration’s “Guide to Minimize Microbial 
Food Safety Hazards for Fresh Fruits and 
Vegetables.” 



 Worker Health and Hygiene 

 Agricultural Water 

 Equipment, Tool, and Building Sanitation 

 Biological Soil Amendments (compost & 
manure) 

 Domestic and Wild Animals 

 Traceability 

 Records must be kept to prove that you are in 

    compliance with all regulations 
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Hazard Analysis Critical Control Point 

(HACCP) system.  

 The systematic preventative approach to food safety.  

 

 Methodology that identifies areas or actions that could 
potentially cause contamination, harm or risk to your 
product or activity. 

 

 

 

 





 Addresses physical, chemical, and biological 
hazards as a means of prevention rather than 
finished product inspection.  

 

 Has significant benefits to organizations 
operating within the food supply chain 
enabling them to determine key activities or 
areas within the process and concentrate 
resources on those that are critical to ensuring 
safe food.  

 



 Conduct a Hazard Analysis 

 Identify Critical Control Points (CCP) 

 Establish Critical Limits for CCP 

 Establish Monitoring Procedures 

 Establish Corrective Actions 

 Establish Recordkeeping Procedures 

 Establish Verification Procedures 

These seven principles become the core of the 
systematic approach for the application of 
HACCP. 

 



 Take all the steps; Create the Plan! 
 Flow Chart 
 Identify steps (SOP) 

Analyze every step for potential Hazard 

 Identify the Hazard 

 Identify what controls that Hazard; time, temp, people?  

 Identify the Critical limits of the Hazard 

 Identify at what Point is that Hazard Controlled 

 What action is taken to remediate if lose control 



 Flow Chart 

 Plan 

 Affidavits 

 Logs 

 Calibration 

 Processing 

 Holding 

 Transport…. 

 





 

Standard Operating Procedures 

 What exactly are you going to do 

 Step-by-step 

Sanitation Standard Operating Procedures 

 What steps in cleaning are you going to do 

 Step-by-step 



 Innocent:  

 Free from moral wrong; without sin; pure: 
innocent children.   

 Free from legal or specific wrong; guiltless: 
innocent of the crime.   

 Not involving evil intent or motive: an 
innocent misrepresentation.   

 Not causing physical or moral 
injury; 









 GAP and HACCP are methodologies to apply 
to production , growth, harvesting, processing 
and all activities till product reaches consumer.    

 They minimize contamination and adulteration  

 Create a SAFE Product and/or Procedure 



Thank You! 
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