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Time required: 10 minutes
Materials for Trainer

« Computer with PowerPoint, LCD projector,
screen

« “Keep P.A.C.E!" (Power Point dlides)*
Advance Preparation for Trainer

* Review “ Guide to Minimize Microbial Food
Safety Hazards for Fresh Fruits and
Vegetables,” U.S. Dept. of Health and Human
Services, Food and Drug Administration, Center
for Food Safety and Applied Nutrition, October
1998.

 Review “ Produce Safety From Production to
Consumption:; 2004 Action Plan to Minimize
Foodborne IlIness Associated with Fresh
Produce Consumption” at
http://www.cfsan.fda.gov/ ~dms/prodpla2.html

Additional Resources

* “ Commodity Specific Food Safety Guidelines
for the Melon Supply Chain, 1st Ed.”:
http://www.cfsan.fda.gov/~acrobat/mel onsup.pdf

« * Commodity Specific Food Safety Guidelines
for the Fresh Tomato Supply Chain, 1st Ed.”:
http://www.cfsan.fda.gov/~acrobat/tomatsup. pdf

* “ Commodity Specific Food Safety Guidelines
for the Lettuce and Leafy Greens Supply Chain,
1st Ed.”:

http://www.cfsan.fda.gov/~acrobat/| ettsup.pdf
Materials for Participants
* None
Objectives

Introduce the idea of food safety on the farm
through an overview of the P.A.C.E principles.
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Procedure

Keep P.A.C.E. with safe handling

Present the slides and |ead a discussion of the practices on your farm!

key principles that they illustrate. Make sure to
discuss the key points indicated. Encourage Prevention
enggg_emmt in the learning process by aski ng Accountability
participants to comment on their own experiences. =
Control

Education

Small Farm Food Safety:

Fresh Produce

Prevention--

Preventing microbial
contamination

is always superior |
to corrective action!

* Title

Development Team
Amy H. Simonne

* Prevention is a philosophy and mindset
that we can lose easily when our lives are

Mickie E. Swisher

Brian Lapinski
_ , too busy.
Video/DVD Production
Bill Kelsey * Relying on corrective actions alone is not
Al Williamson good enough. Fixing a problem usually

takes more time than preventing the
problem in thefirst place.

Roger Burnham

* If wefail to prevent contamination, we
* Credits make more work for ourselvesin the long

_ run and we are more likely to suffer legal
* Each letter in PACE represents an

consequences.
important idea for reducing microbial .
contamination. « The second PACE principleis
accountability.
* Current technologies cannot eliminate all Y
potential food safety hazards associated with * Accountability iskey at al levels of the
fresh produce that will be eaten raw. agricultural environment: the farm, the
L ) packing facility, the distribution center, and
Therefore, our aimis risk reduction, not the transportation system.

risk elimination.

* Qualified personnel and effective
monitoring are critical for ensuring that
every element of the food safety program
functions correctly.

*» Thefirst PACE principleis prevention.
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Accountability--
You are accountable for all inputs,

Education--
Everyone who is involved with

processes and production 0') B your production and distribution--
the farm and must be 35 ke AT employees, volunteers, family and

: NG __consumers-zneeds thorough
responsibility that =¥ \ \ _‘;\»Z'f'...%‘;x‘_' training/on,safe food
comes with it! L WV T i;“j handling practlces

» Everyone who is a part of the production
Control-- process must understand the food safety

It is important to understand program on the farm.

what aspects are under your

control and that you should  Adequate, ongoing education makes this

possible.
attempt to expand that control
whenever possible ton, PTG To obtain copies of the DVD that accompanies
ensure reasonable safe R this publication, please contact the | FAS Extension
and healthy produce. PR o : Bookstore at 1-800-226-1764 or order online at
Lo .. www.ifasbooks.com.

* The third PACE principleis control.

» Today's agricultural operationsrely on an
increasingly specialized and segmented
network of suppliers and distributors.

» Many factors affect the ecosystems where
farms are |located.

* Producer must be knowledgeabl e about
both the human and the environmental
factors that affect their farms and do their
best to minimize their contribution to
microbial contamination.

* The fourth PACE principle is education.

» Worker hygiene and sanitation practices
during production, harvesting, sorting,
packing and transport play acritical rolein
minimizing the potentia for microbial
contamination.

» Everyone involved must be educated and
held accountable for worker hygiene and
sanitation.


http://ifasbooks.ufl.edu/merchant2/merchant.mv?Screen=PROD&Store_Code=IFASBOOKS&Product_Code=DVD+1246&Category_Code=AG



