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Produce Safety Rule Inspections

PRODUCE SAFETY

PROGRAM

What to Expect of a Produce Inspection
A Guide for Washington Farms

The Produce Safety Program is responsible for the education and enforcement of the FSMA Produce Safety Rule.
Our farm inspection program is fooused on promoting food safaty and preventing foodborne illnesses linked to

fresh produce.

Routine inspections began in spring of 2019, During an inspection, inspectors record
their observations and will require follow-up corrective actions for any conditions.

that could pose a risk to public health.

Inspections are different and separate from audits requested or required by
marketing groups or buyers. Inspections are mandatory and provided at no charge
to farms as the program is 100% federally-funded.

If you would like technical assistance prior to your inspection or have gquestions
about your farm's cowerage status, please contact us at producesafety@agr wa gov.

Initial Contact

Inspections are prioritized based on crop type, location, compliance history, size,

and overall farm preparedness.

AWSEDA Produce Safety Program staff
person will contact you when it's time
to schedule your inspection. Keep in
mind that all inspections must ooour
during growing, harvesting packing,
andfor holding activities. They will
do their best to make reasonable
scheduling accommodations.

Routine Produce Inspection

Tip: One person from every
covered farm must seccessfilly
complete the Produce Safety
Allignee (PSA) Grower Training
ar equivalent troining recagnized
by the FOA

On your pre-scheduled inspection day, WSDA inspectors will ask to speak to the
owner or person in charge, introduce themselves and explain the reason for the
wisit. They will also issue a written Notice of Inspection that cites our regulatory

authority and indicates your inspection consent.
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GAP vs. FSMA Produce Safety Rule

Administered by

Compliance

Enforcement

Cost

Food safety plan

Food recall &
traceability plan

MNotes

GAPs

United States Dept. of Agriculture (USDA)
guidance document

Voluntary participation

Farm audits done by third part auditor,
LSDA-AMS, Primus Labs, etc.

Annual audit expenses paid by farmer
Required
Required
Market driven by buyers. GAPs audits may
open new markets. Training educational

only; not recognized by FDA as a FSMA,
compliant food safety training course.

FSMA

Regulations issued by Food & Drug
Administration (FDA)

Mandatory regulations

State regulatory inspections

Mo-cost inspections
Voluntary

Voluntary

Covered farms must have at least 1
supervisor or designated food safety
farm leader take an FDA approved
F5SMA compliant training course.

Table source: cropwatch.unl.edu/gaps



Produce Safety Rule
Status Tool
* Located on our
website under Small
Farm Exemptions

* Online tool to help
determine a farm’s
coverage status.
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* (Option to receive follow-up

Inventory Maliler

Annual mailer sent to
farms via mail or email to
verify information and

determine coverage
status.

from our program

Washington Produce Safety Program

State Department of | O 5% 42560
Olympia, WA 38504

—
A= WSDA_ Agriculture forvmar

Produce Farm Inventory

Please complete the following information to help WSDA assist farms to comply with the FDA Produce Safety
Rule (RCW 15.135). This form can also be completed online at www.surveymonkey.com/r/PSPmailer.

Do you handle any of the following produce? (chack all that apply or select "Not Applicable”)

[ Apples [ ] cranberries [] Lentils || Raspberries

[ Apricots [ ] cucumbers [] Melons [ sprouts

[] Asparagus [ ] Eggplant [] Nectarines [] strawberries
[ Beets [] Garlic [] onions [ "] summer squash
[ Blackberries || Grapes, table [] Peaches [] sweet corn

[] Blueberries [ ] Grapes, wine [ pears [] Tomatoes

[ carrots ["] Green beans [ "] peppermint [ ] winter squash
["] cabbage [ Herbs "] Peppers [] Not Applicable {N/A)
[ chard Il Hops [ Plums

[ cherries, sour [ Ikale [ potatoes

|| cherries, sweet || Lettuce [ | Pumpkins

Other crops that you grow, harvest, pack, or hold (please specify):

Where do you sell the majority (greater than 50%) of your food? (select ong)
|| Direct-to-Consumer {CSA, farmers market, on-farm sales)
[ Retail (grocery store, restaurant)
|| Distributor /Wholesaler /Packinghouse
[ other (please specify):

What are your average annual produce * sales?
[] Greater than $500,000
[ Between $250,000 and $500,000
[ Between $30,509 and $250,000
[ ] Less than $30,509
[ Not applicable
*Produce as defined by FDA in the Produce Safety Rule §112_2 means fruits and vegetables, including mushrooms, sprouts,

peanuts, tree nuts and herbs. It does not include food grains used for further processing into meal, flour, baked good,
cereals, etc. Examples incude barley, oats, rye, rice, wheat and cilseeds.

Are your average annual food * sales greater than $610,1827 [ es [ Ine

*Food as defined by FDA in the Food Drug and Cosmetic Act §201(f) includes but is not limited to fruits, vegetables, fish, dairy
products, eggs, raw agricultural commodities for use as food or components of foed, animal feed, including pet foed, food and
feed ingredients and additives, dietary supplements and dietary ingredients, infant formula, beverages, including alcoholic
beverages and bottled water, live food animals, bakery goods, snack foods, candy and canned foods.

Is any of your produce intended for commercial processing? []ves [Ino
{i.e., canning, distilling, baking, or other process that significantly reduces pathogens of public health significance)
AGR-ZI73 (Rf4/23] Page 1of2

unless exempted Dy Tederal or state law.

AGR-2275 (R/4/23]
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neet federal requirements and to

i at agr.wa gov/producesafety.
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2024 PSA Grower Trainings

Marc
Marc
Marc

n 12: Bellingham (English)
N 14: Olympia (English)

n 27: Yakima (Spanish) Limited

availability
March 28: Wenatchee (Spanish)
March 29: Wenatchee (English)
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Questions
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ProduceSafety@agr.wa.gov (360) 902-1848 Agr.wa.gov/producesafety
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