CANADAGAP FOOD SAFETY MANUAL
FOR FRESH FRUITS AND VEGETABLES

NOTE: Greenhouse product is covered in a separate manual.

Commodities covered within this Manual:

Production, Packing and Storage:
Potatoes

Leafy Vegetable and Cruciferae (except for microgreens):
Leafy i Lettuce, Spinach, Edible Flowers, Mixed Greens, Baby Salad Greens, Asian
Greens, Arugula, Green Onions, Leeks, Swiss Chard and Kale
Head i Broccoli, Cauliflower, Cabbage, Brussels Sprouts, Radicchio, Kohlrabi and
Lettuce (Iceberg, Romaine, etc.)
Leaf of Root Crops - Belgian Endive, Dandelion Greens, Beet Greens, Turnip Greens and
Corn Salad
Fresh Leafy Herbs - Parsley, Cilantro, Fresh Dill, etc.
Petioles - Celery, Fennel, Rhubarb
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Strawberries, Raspberries, Blackberries, Blueberries (High Bush, Wild), Cranberries,
Saskatoon Berries, Currants (Red, Black)
and Other (Gooseberries, Elderberries, Haskaps, etc.)
Tree and Vine Fruit:
Pome Fruits: Apples, Pears, Quince
Stone Fruits: Peaches, Plums, Apricots,
Nectarines, Cherries (Sour and Sweet) and Sea Buckthorn
Vines: Grapes, Kiwi
Combined Vegetables:
Asparaqus, Sweet Corn, Legumes (Beans and Peas) and Globe Artichokes
Bulb and Root Vegetables: Garlic, Beets, Carrots, Onions, Radish, Parsnips, Rutabaga,
Turnips, Shallots, Jerusalem Artichokes and Other (Horseradish, Sweet Potatoes, etc.)
Fruiting Vegetables: Peppers, Eggplant, Melons, Pumpkin, Squash, Cucumbers,
Tomatoes and Okra

Repacking, Wholesaling and Brokerage:
Fresh Fruits and Vegetables
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l. Introduction

This document is intended to bring into focus the potential sources of biological (B), chemical (C) and
physical (P) hazards for horticultural products from the field through to shipping. It contains basic
information to support the horticultural industry as it develops, refines and implements measures to
enhance the safety of the Canadian food supply.

Many of the Good Agricultural Practices (GAPs) and Good Manufacturing Practices (GMPs) that are
described in this Manual are already being carried out. However, in some instances very little
documentation of these good practices exists. This Manual will help with the documentation of food
safety practices. It is recommended that an electronic backup of the Manual is kept.

The user is responsible for implementation of the food safety program within their operation. This

manual provides the toolkit to document compliance with food safety management system
requirements. At all times, ownershipand responsibility for the comg
to the user, not with the CanadaGAP Program as developer of the Manual.

Senior Management Commitment to Food Safety Management System

Completion and implementation of the Food Safety Manual constitutes a commitment on the part of the
person(s) responsibleand t he companyés senior management t
continuous improvement of their food safety system. This includes creating, managing and maintaining
a food safety culture within the organization.

. Background

Horticultural products are grown, harvested and handled under a wide range of conditions, using a
variety of agricultural inputs and technologies (e.g., agricultural chemicals, commercial fertilizers) and on
various sizes of farms. Biological, chemical and physical hazards may therefore vary significantly from
one operation to another. Each operation will need to consider the GAPs/GMPs that promote the safety
of products, taking into account the conditions specific to the site, the type of product produced and the
production/handling methods used. Once produce is contaminated, removing or killing pathogens is
difficult. Therefore, prevention of microbial contamination at all steps from production to distribution is
strongly favoured over treatments to eliminate contamination after it has occurred. The individual shall
consider any additional testing that may be critical to confirming product safety within his operation; and
based on the risk assessment of biological, chemical and physical hazards, prepare and implement a
system to ensure that product/ingredient analyses critical to the confirmation of product safety are
undertaken and that such analyses are performed to standards equivalent to ISO 17025.

Procedures associated with the handling and brokerage of horticultural products must be conducted
under clean, sanitary conditions that minimize potential human health hazards due to contamination.

The CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables has been developed based on a
Generic Food Safety Hazard Analysis and Critical Control Points (HACCP) Model. The HACCP-based
Model is the tool used to assess the potential hazards associated with the growing, handling, packing,
repacking and storage of products and in determining areas of higher risk. The Generic HACCP Model

is available for those who wish to obtain it. The Generic HACCP Model was developed according to the
Canadian Food Inspection Agencyo6s Hazard Analys
Canadian Government Food Safety Recognition Program requirements. For complete details on this
program and its requirements, refer to the CFIA website at www.inspection.gc.ca.

For further background information about specific food safety hazards, please visit the Index of
References on the CanadaGAP web site at: www.canadagap.ca.
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CanadaGAP is committed to reviewing annually the Generic HACCP Models, which provide the
technical backdrop to the requirements and procedures in the CanadaGAP Manual. Corresponding
review and updates to the Manual and record-keeping templates will take place at the same time.
CanadaGAP's commitment is to keep pace with advances in food safety science, and reflect new
developments in industry practice, maintain the technical soundness and Canadian Government
recognition status of the CanadaGAP Program materials, and ensure the continuing suitability,
adequacy and effectiveness of the Generic HACCP Model and CanadaGAP Manual for implementation
by users.

The person responsible and senior management of each operation using and implementing this Manual
are required to review the Food Safety Program within the company at least annually, to ensure the
continuing suitability, adequacy and effectiveness of their food safety system. Section 24 requires an
annual review of the CanadaGAP Manual to update procedures; account for new equipment, buildings
or processes; take stock of deviations, complaints, corrective actions and any changes in procedures
that arose as a result; and evaluate the need for changes to the food safety system, including related
policies and objectives.

lIl.  Scope

The CanadaGAP Manuals are intended for the use of horticultural operations in Canada. They cover the
production, packing (including field/orchard/vineyard packing and both on and off farm packinghouses),
repacking, storage, wholesaling and brokerage of horticultural products.

The CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables (for Combined Vegetables;
Leafy Vegetable and Cruciferae; Potatoes; Small Fruit and Tree and Vine Fruit) for production, packing
and storage covers field/orchard/vineyard-grown product for fresh market (including commodities
grown in non-controlled environments, e.g., high and low tunnels), and production/packing/storage of all
commodities (except for apples and grapes) sent for further processing. Beans or peas that are dried or
cured (e.g., soybeans, lentils, split peas, etc.) in the field are not included in the scope. If products are
sent for further processing a check with buyers for any additional requirements is recommended. It also
covers the repacking, wholesaling and brokerage of fresh fruits and vegetables (see exceptions below).
CanadaGAP has divided the horticultural sector into the following crop groups: Fruits and Vegetables
(Combined Vegetables; Leafy Vegetables and Cruciferae; Potatoes; Small Fruit and Tree and Vine
Fruit) and Greenhouse Product. Refer to the appropriate Manual(s) for the crops you produce.

This Manual is intended for the production, packing and/or storage of field/orchard/vineyard-
grown:
Combined Vegetables:
Asparagus, Sweet Corn, Beans and Peas and Globe Artichokes
Bulb and Root Vegetables - Garlic, Beets, Carrots, Onions, Radish, Parsnips,
Rutabaga, Turnips, Shallots, Jerusalem Artichokes and Other (Horseradish, Sweet
Potatoes, etc.)
Fruiting Vegetables - Peppers, Eggplant, Melons, Pumpkins, Squash, Cucumbers,
Tomatoes and Okra
Potatoes
Leafy Vegetable and Cruciferae (except for microgreens):
Leafy 1 Lettuce, Spinach, Edible Flowers, Mixed Greens, Baby Salad Greens, Asian
Greens, Arugula, Green Onions, Leeks, Swiss Chard and Kale
Head i Broccoli, Cauliflower, Cabbage, Brussels Sprouts, Radicchio, Kohlrabi and
Lettuce (Iceberg, Romaine, etc.)
Leaf of Root Crops - Belgian Endive, Dandelion Greens, Beet Greens, Turnip
Greens and Corn Salad
Fresh Leafy Herbs - Parsley, Cilantro, Fresh Dill, etc.
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Petioles - Celery, Fennel, Rhubarb

Small Fruit:
Strawberries, Raspberries, Blackberries, Blueberries (High Bush, Wild),
Cranberries, Saskatoon Berries, Currants (Red, Black) and Other (Gooseberries,
Elderberries, Haskaps, etc.).

Tree and Vine Fruit:
Pome Fruits - Apples, Pears, Quince
Stone Fruits - Peaches, Plums, Apricots, Nectarines, Cherries (Sour and Sweet),
and Sea Buckthorn
Vines - Grapes, Kiwi

This manual is intended for the repacking, wholesaling and/or brokerage of fresh fruit and
vegetables EXCEPT for:

1 Fresh sprouts
1 Fresh fruits and vegetables in hermetically sealed containers
1

Minimally processed fruits and vegetables

IV. Purpose

The CanadaGAP Manual has been created to make the contents of the Generic HACCP Model
operational and commaodity-specific. The purpose of this CanadaGAP Manual is to be the minimum
requisite program for Food Safety (i.e., recognized national standard). Users with an existing program
should review the CanadaGAP Manual and should integrate the requirements with their existing
program to form an all-encompassing/equivalent food safety system suited to their needs.

The schematic diagram on the following page provides an excellent overview of food safety initiatives
within horticulture.
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V. Food Safety Roadmap for Horticulture

CanAgPlus Members

v 1

Board of Directors

A

CanadaGAP Stakeholder
Advisory Committee

! t

Commodity Working Groups

— BUYERS

Generic HACCP Model
(7 Models)
1  Hazard Analysis
1  Prerequisites

CFIA

Technical Review

CanadaGAP Manual (Includes Forms)
2 Commodity-Specific Manuals:

Fruits and Vegetables
1  Production, Packing and Storage (Combined Vegetables; Leafy Vegetables and

Cruciferae [except for microgreens], Potatoes, Small Fruit and Tree and Vine Fruit)
1 Repacking/Wholesaling/Brokerage (fruits and vegetables [see exceptions])
Greenhouse Product
1  Production, Packing and Storage (Cucumber, Edible Flowers, Eggplant, Herbs,

Leafy Greens [except for microgreens], Peppers, Tomato, Strawberries)
1 Repacking/Wholesaling/Brokerage (fruits and vegetables [see exceptions])

Other Programs
(CPMA Transportation Guidelines, Apple IFP
Guidelines, Produce Traceability Initiative (PTI), C-

P E’Xlgocgnigtrﬁf:{?)}:'a”’ Communication Materials 1 Deﬁnitions
pros T 1  Appendices 1 Ratlorlale
1  Signs 1 Requirements
{  Training Aids 1 Procedu_res
1 To Do List
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VI. How Do | Use this Manual?

IMPORTANT
NOTE

It is very important that you read carefully the next few pages (Sections
VLiT VLv) before proceeding to Section 1: Commodity Starter Products
of the Manual, and that you refer often to the Glossary as you work
through the Manual. This will help you successfully implement your
CanadaGAP Food Safety program by ensuring that you have a clear
understanding of how to complete the Manual and of the terms and
abbreviations used.

VI.i Food Safety Tools

The CanadaGAP Food Safety tools developed by the CanadaGAP Program include the following:

CanadaGAP Food Safety Manual and Communication Materials

The communication materials complement the manual and include items such as signs, training support
aids, appendices (which provide tools/information for implementation) and any additional
items/information required for CanadaGAP Program implementation. To source these communication
materials, visit the CanadaGAP website (www.canadagap.ca).

VLii How is this Manual Organized?

The Manual is divided into two parts:

i) Sections - The Manual content is organized into sections (e.g., Premises, Transportation,
Traceability, etc.). Certain sections may not pertain to all products. Sections that are applicable
to specific crops have been clearly identified (e.g., For Potatoes, For All Commaodities Except for
Bulb and Root Vegetables). The sections are further divided into Requirements (food safety
requirements specific to horticultural products) and Procedures (how these requirements are to

be met).
It is assumed throughout the manual that EACH of the requirements
IMPORTANT | (@long with their procedures) are to be considered in terms of food
NOTE safety. The risks are from those ha
pr odu c tthat mayRhave an fiimpact on food safety through cross
contaminationo

ii) Record-Keeping Form Templates - These Forms are found at the end of the Manual in the
Compendium of Food Safety Forms. Two types of record-keeping form templates exist based on
the frequency of completion.

a) Forms that need to be completed once, annually, or as changes are made to the
operation.

b) Forms that need to be completed on an ongoing basis during the season (e.g., daily,
weekly, monthly).
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Prevailing legislation (e.g., regulations at the federal, provincial,

territorial, state, regional, local, municipal, etc. level) must be followed.

IMPORTANT | The person responsible should find out whether regulations exist in the
NOTE following or other areas:

i Purchasing, applying and storing commercial fertilizers and soil

amendments

Purchasing, receiving, applying and storing pulp sludge

Spreading and storing manure and compost

Purchasing, applying and storing agricultural chemicals

Purchasing tertiary water

Disposing of garbage, recyclables and compostable waste

Disposing of empty agricultural chemical containers

Disposing of production wastewater and waste from toilets and

hand washing facilities

Providing personal hygiene facilities

Controlling pests inside buildings

Human rights, privacy and employment standards

Drinking water standards

oo oo C

cCocc

Prevailing legislation (e.g., regulations at the federal, provincial,
territorial, state, regional, local, municipal, etc. level) SUPERSEDE the
requirements in the manual and must be followed.

Example - Some provinces require that one toilet is provided for every
20 employees while the manual requires one toilet for every 35
employees. Therefore, the operation must follow the regulations in their
province for one in 20 if it applies to them.

However, if the manual requires something that the regulations do not,
then the manual must be followed.

Example - In Quebec, according to the regulations, potable water
parameters allow for 10 Total Coliforms and O E. coli. In order to follow
the manual requirements, an operation would have to follow the potable
water guidelines of 0 Total Coliforms and 0 E. coli.

VL.iii How to Complete the Manual

The Manual can be completed independently or assistance may be sought to help address food safety
requirements and concerns within the operation. The person responsible for the operation is named
within this manual but it is important to note that all employees involved in a food operation have
responsibility for the safe production of food. Food safety involves more than a single designated person
responsible. The procedures in this manual may be carried out by a number of different individuals.
Some operations may have a full- or part-time Food Safety or HACCP coordinator and/or a Food Safety
team involving some or all employees. Regardless of the structure, the program will succeed only if
everyone involved is aware of his or her role in achieving food safety.

Completion and implementation of the CanadaGAP Manual constitutes a commitment on the part of the
person(s) responsibleand t he companyds senior management to t
continuous improvement of their food safety system. Senior management must determine and provide,

in a timely manner, all the qualified resources (including suitably qualified personnel) needed to

implement and improve the processes of the food safety program and to address customer satisfaction.
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Important Note: It is the responsibility of the operation to complete ALL of the requirements

within the CanadaGAP manual regardless of what may occur with the product (e.g., be final

rinsed, labelled, etc.) after it leaves theoperati onds premi ses. Since act.i
chain are out of the CanadaGAP-cer t i fi ed operationédés control , t
anything more will occur with the product before it is consumed, and must fulfill the

requirements as stated.

The following steps must be carried out in order to complete the CanadaGAP Food Safety Program:

1. Read and complete each section of the Manual.

When first implementing the CanadaGAP Manual, complete it section by section. Do not continue to
the next section until you have completed each of the previous sections or identified outstanding items
that need to be completed (use the To Do List i Outstanding Items to Complete in Manual). The
Manual is not complete until all items have been checked off your To Do List. The following box
appears at the end of each section. The confirmation/update log is NOT to be signed and dated (by
the Food Safety Program Contact or designate) until all items have been completed in the section
AND on the To Do List.

Confirmation/Update Log:

Date Jan 10, 2020

Initials JD

Make copies of Sections as needed, e.g., you may want to keep a clean copy and a working copy of
each page.

IMPORTANT | Procedures for hazards that require both monitoring and
NOTE record-keeping, as determined by the Generic HACCP
Model, are marked with an exclamation mark throughout
| this Manual. These procedures link to the table of

] deviations and corrective actions in Section 23.

The following schematic diagram provides an example of how to complete the Manual.
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How to Complete the Manual

Legend: The Reference box in the top right-hand corner of each
section details which Form(s) are applicable to the section.

Rationale:
Provides

| background
IFormsRequired |H2 information

3. Commercial Fertilizers, Pulp Sludge and Soil Amendments ,] 225;]05::55;9

RATIONALE:

Commercial fertilizers, pulp sludge and soil amendments can potentially contaminate product with toxic
matter if the incorrect types are spread (e.g., materials containing mercury, arsenic, lead, etc.).

& Commercial fertilizers are used on the premises
O Pulp sludge is used on the premises
@ Soil amendments are used on the premises

If ANY of the above circles has been checked off, proceed below.
If not, proceed to Section 4: Manure, Compost/Compost Tea and Other By-Products.

It is assumed throughout the manual that EACH of the requirements

IMPORTANT (along with their procedures) are to be considered in terms of food

NOTE safety. The risks are from those hazards that are in “direct contact with Req_u irement:
product” OR that may have an “impact on food safety through cross Outlines the
contamination”. actions and

activities that must
be followed in the

3.1 Purchasing and Receiving

operation.
REQUIREMENT Commercial fertilizers, pulp s/_udge and soil amgn.dn?ents mu§t be
purchased/selected and receijved properly to minimize chemical
contamination.
PROCEDURES:
® The person responsible purchases or selects: J Procedures:
& Commercial fertilizers that meet applicable regulations Describes how
N/ Pulp sludge that meets applicable regulations (e.g., provincial) the person
Soil amendments that meet applicable regulations (e.g., provincial) p | X
responsible is
& The person responsible receives only the commercial fertilizers and soil amendments that were to fulfill the
purchased or selected requirements in
N/AT The person responsible receives only pulp sludge that was purchased or selected according to each section.
applicable regulations (e.g., provincial)

3.2 Application

REQUIREMENT Commercial fgrfi/i;ers, pulp sjudge and soil amendments must be applied ]
properly to minimize contamination. Certain
PROCEDURES: sections allow
for you to
provide details
on methods or

& The person responsible ensures that commercial fertilizers, pulp sludge and soil amendments are
applied according to expert recommendations

@ Applicator records all application details on Form (H2) Agronomic Inputs (Other) OR procedures
é L1 used in your
See Crop Management Form in files - operation.
Please provide
VERSION 8.0 7 CanadaGAPFuodSaletyM%\ as much detail
as possible.
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There are circles (%) at the
beginning of each section to check
(V) if the section pertains to your
operation.

If the section does not pertain to your
operation, leave the circle blank and
follow the instructions to proceed to
the next relevant section. The entire
section can be left blank, including all
check boxes (/) within the section.

Solid circles (, ) are used to
introduce general procedures that
may have several components.
You do NOT need to check off
solid circles (, ). Each
component step is listed below
the general statement and is
introduced with a box (/) to check
off (V).

Every check box (4) in the Manual
must be completed, unless the entire
section does not apply to your
operation. Check (V) all boxes (/)
unless there is an option indicating
otherwise. When you check a box this
indicates that you have understood
and properly completed the
requirement(s). If additional pages
are required, make copies of the
applicable sections, complete and
add to the relevant section (e.g., if
you have more than one water
source, multiple storages).

If you do not check a box, you are
not following the required
GAP/GMP. You must make the
necessary changes, additions, etc.
to your operation. Once this has
been completed, you can check off
the box.

Arrow bullets (U ) are suggestions
only and do not need to be checked.

You may put an N/A through the box:
a) If the procedure does not apply to your operation,
b) If you do not follow the procedure for any other

reason, and document why you are not following the

required GAP/GMP.

If deviations from a procedure occur (e.g., hon-compliance, incompletion), refer to Section 23:
Deviations and Crisis Management for the appropriate corrective action.
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http://www.inspection.gc.ca/food/labelling/core-requirements/ingredients/allergen-labelling/eng/1332352596437/1332352683099
http://www.inspection.gc.ca/food/labelling/core-requirements/ingredients/allergen-labelling/eng/1332352596437/1332352683099















https://inspection.gc.ca/food/toolkit-for-food-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a104
https://inspection.gc.ca/food/toolkit-for-food-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a104






http://www.pmra-arla.gc.ca/































































http://active.inspection.gc.ca/eng/plaveg/bio/pntvcne.asp






































































































































































































https://inspection.gc.ca/food/toolkit-for-food-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a104
https://inspection.gc.ca/food/toolkit-for-food-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a104
http://www.hc-sc.gc.ca/fn-an/legislation/guide-ld/mushrooms-champignons050817-eng.php
http://www.hc-sc.gc.ca/fn-an/legislation/guide-ld/mushrooms-champignons050817-eng.php
http://www.inspection.gc.ca/food/fresh-fruits-and-vegetables/food-safety/fresh-mushrooms






































































































http://www.inspection.gc.ca/english/fssa/recarapp/rap/dgguide.shtml
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