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Recent 

Highlights 

 

FDA inspectors – On Farm 

 

Food Safety Modernization Act – Listening 

Sessions, Webinars 

 

Fresh Produce Safety Curriculum – 

Growers and Farmers 

 

Research – Traceability Systems, Irrigation 

Water  

 

SE Regional Symposium 



Your  

Accomplishments 

• fresh produce safety tiered educational curriculum 

(Tier 1-3) 

• communication toolkit for agents 

• on-line curriculum participant tracking 

• certificate of attendance issuance 

• searchable database for grower’s marketing tool 

• social media tools (Website, Blog, news releases, 

interviews) 

• growers tool kits 

• fresh produce safety plan template 

• risk and liability (2) extension information sheets 

• impacts (1) and case studies (3) documents; 

• direct market display risk checklist 

• needs assessments from agents and growers 

• videos  including The Produce Lady, risk & 

liability, educational mock audits 

• eight bilingual worker trainings videos (YouTube) 



N.C. MarketReady Fresh Produce Safety — Field to 

Family Good Agricultural Practices (GAPs) 

Training Curriculum  

Distributed in early November 2009 

 

Consists of nine modules, two training tiers 

 

Each module = 1 to 1.5 hours of instruction 

 

Agent resources – Editable PowerPoint presentation, supplemental 

notes, references, handouts and pre and post-tests (Modules 1 

through 7) 



Farmers Market 

Curriculum 

Small Farms Focus 

Tier 1- Basic 

Level 

Tier 2 - Traceability and 

Risk Mgmt 

Tier 3  



 

Basic Training - Every Grower Should Know 
 

Module 1: Fresh Produce Safety Introduction 

Module 2: GAPs Field Practices 

Module 3: Packing Facility Sanitation 

Module 4: Health and Hygiene 

Module 5:Animals, Animal Byproducts, Biosolids &Site Selection 

Module 6: Water Quality  

http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_1.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_1.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_2.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_2.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_3.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_3.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_4.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_4.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_5.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_5.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_5.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_6.ppt


NC Horticulture, Agriculture and FCS Agents  
Trained to Deliver Tier 1 Training to Farmers 



 

Advanced Training - Risk Identification and 
          Management 

Module 7: The 3 Ts: Transportation, Traceback and Traceforward 

Module 8: Managing Liability and Risk  

Module 9: Dealing with Controversies and Crises: Working with 

News Media  

Case Study: Bagged Spinach Outbreak 

Validation Techniques ( hands-on) 

SSOP, SOP, and food safety plan 

http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_8.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_9B.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_9B.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_9B.ppt
http://www.ncsu.edu/fvsi/value-added/agents/docs/modules/MODULE_9B.ppt


Tier 1 Impacts 

 
Recognized as a regional resource for trainings (SE and Beyond) 

 

>750 farmers trained  

>156,975 acres of production  

>7,733 workers  

 

Increases in GAPs certification (USDA Certified) from 17 farms 

in 2008 to over 60 farms in 2011 (28%) 

 

Revisions based on feedback more hands-on activities/Q&A time 
 

 

 



Tier 2 Impacts 

Eight Tier 2  

Wilson County, Harnett County, Mills River, Johnston County, 
Haywood County, Stanly County, Lincoln County, and Watuga 
County 

 

>155 total participants - 35 of 100 counties across NC 

 

Change in Knowledge - Significant increase in knowledge about 
GAPs 

 

Change in Practice – Participants desire to better align with 
GAPs 



 

Risk Implementation Workshops – Based on FSMA  

 Updates from new laws and regulations 

 Outbreak and crisis information 
 Traceability and performance standards 

Crisis Training for Fresh Produce Industry: Mock Outbreak Scenarios (Tabletop) 

 

Traceability 

 

Mock Audits 

 



Food Safety for 

Farmer’s Market 

Farmers Market Curriculum  
Secret Shoppers at Farm Markets 

Curriculum developed (Allison Smathers)  

Agents Trained (>70), 215 Market Managers 

Website development 

 



Food 

Safety 

Principles Food Safety Culture 

 

Commodity-Specific Risks 

 

Training program 

 

Preparation, Storage, Sanitation 

 

More on this later… 

 

 

Personnel Health & 

Hygiene 

Sampling 

GOOD FARMER’S 
MARKET PRACTICES 
 



http://gapsmallfarmsnc.wordpress.com/ 



www.ncfreshproducesafe
ty.org 

www.ncfreshproducesafety.org 
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