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“     but for over 20 years I have not had any 

problems……what has changed? 

• More and larger centralized processing 
 

• More is being sold nationally and internationally 
 

• Consumer preferences- buffets, eating out 
 

• Changes in microorganisms 



Bacteria y Virus  
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What do you HAVE to do?  
Nothing 

What SHOULD you do?  

At the least, Have a GAP’s manual 

 



Traceback is very important 
back one, forward one………………do a mock recall 



Separate audits:  Farm Review 

    Field Harvesting and Packing 
    House Packing Facility 
                                          http://www.ams.usda.gov    

For a simple audit- 

 $300-400   

 (CDFA charges $92.00 per hour) 

 certifications are good for 1-year 

 

 Newer – ‘harmonized’ audits 

 

 

http://www.ams.usda.gov/

