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Training Guide for 
Workers:  Pre-Harvest 
On-Farm Food Safety 

This material was developed by the North Central Regional Center under a grant from the Food and Drug Administration.  
FDA has provided technical assistance in developing this material; however, this information has not been formally approved by FDA.  

It does not represent any agency determination or policy. 
 

Funding provided through the Department of Health and Human Services Food and Drug Administration (Grant Number 1R01FD005685-01)  
titled “Strategies  for Successful Implementation of FSMA (Food Safety Modernization Act) in the North Central Region through Adoption of a 

Systems Approach and Stakeholder Engagement Framework.” 
 

In accordance with Federal law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis of 
race, color, national origin, sex, age, disability, and reprisal or retaliation for prior civil rights activity. (Not all prohibited bases apply to all programs.) Program information may 
be made available in languages other than English. Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, 
audiotape, and American Sign Language) should contact the responsible State or local Agency that administers the program or USDA’s TARGET Center at 202-720-2600 (voice 
and TTY) or contact USDA through the Federal Relay Service at 800-877-8339. To file a program discrimination complaint, a complainant should complete a Form AD-3027, 
USDA Program Discrimination Complaint Form, which can be obtained online at https://www.ocio.usda.gov/document/ad-3027, from any USDA office, by calling 866-632-
9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a written description of the alleged 
discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD
-3027 form or letter must be submitted to USDA by: (1) Mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; or (2) Fax: 833-256-1665 or 202-690-7442; or (3) Email: program.intake@usda.gov. This institution is an equal opportunity provider. 

For the full non-discrimination statement or accommodation inquiries, go to www.extension.iastate.edu/diversity/ext.  
 

(This page is included to make sure the document will print correctly as a flipchart.) 

https://www.ocio.usda.gov/document/ad-3027
mailto:program.intake@usda.gov
http://www.extension.iastate.edu/diversity/ext
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Accidents and Injury 
 

We realize that accidents can happen but we want you to take every precaution to lower 
that risk. Your safety is important! However, if you are injured while at work, there are 
special actions we need to take to make sure you are ok and that the injury doesn’t 
accidentally spread germs. 
 

If Blood, Vomit, Feces, Urine, or Other Bodily Fluids are present: 
• Our farm’s policy is to (INSERT POLICIES). 
 

Suggestions on policy: 
• Determine the severity of the injury/illness and ALWAYS call 911 for life threatening 

injuries. 
• Provide first aid, and report all injuries/illnesses to your supervisor as soon as possible. 
• Contact your supervisor to ensure cleanup procedure is appropriate to prevent cross-

contamination onto covered produce and food contact surfaces. 
• Retrieve your spill kit and first aid kit as necessary. 
• Wear disposable gloves (not your work gloves) as you deal with any bodily fluids. 
• When you are finished, carefully discard the disposable gloves used to clean bodily fluids 

and wash your hands thoroughly with soap and water. 

• Document all your actions. 

Photo credit on previous page: Shutter stock 
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Preventing Cross-Contamination 
 
What we wear and our general cleanliness can affect the safety of our fresh produce. 
We want to prevent cross-contamination from dirty clothes, shoes, jewelry, and gloves 
(especially if you have animal chores) to the food. 
 
We should be concerned about the following opportunities for cross-contamination to 
occur: 
• When working with produce after doing animal chores (including removal of manure 

and feeding animals) 
• Using the restroom 
• Completing different duties around the farm (such as fixing a tractor or fertilizing 

crops) 
• Working with chemicals (fertilizer or pesticide) 
• During planting, harvesting, or packing of produce 

Photo credit on previous page: Shutterstock 




Accessibility Report



		Filename: 

		Pre-Harvest Training Guide, part 2.pdf






		Report created by: 

		


		Organization: 

		





[Enter personal and organization information through the Preferences > Identity dialog.]


Summary


The checker found no problems in this document.



		Needs manual check: 0


		Passed manually: 2


		Failed manually: 0


		Skipped: 0


		Passed: 30


		Failed: 0





Detailed Report



		Document




		Rule Name		Status		Description


		Accessibility permission flag		Passed		Accessibility permission flag must be set


		Image-only PDF		Passed		Document is not image-only PDF


		Tagged PDF		Passed		Document is tagged PDF


		Logical Reading Order		Passed manually		Document structure provides a logical reading order


		Primary language		Passed		Text language is specified


		Title		Passed		Document title is showing in title bar


		Bookmarks		Passed		Bookmarks are present in large documents


		Color contrast		Passed manually		Document has appropriate color contrast


		Page Content




		Rule Name		Status		Description


		Tagged content		Passed		All page content is tagged


		Tagged annotations		Passed		All annotations are tagged


		Tab order		Passed		Tab order is consistent with structure order


		Character encoding		Passed		Reliable character encoding is provided


		Tagged multimedia		Passed		All multimedia objects are tagged


		Screen flicker		Passed		Page will not cause screen flicker


		Scripts		Passed		No inaccessible scripts


		Timed responses		Passed		Page does not require timed responses


		Navigation links		Passed		Navigation links are not repetitive


		Forms




		Rule Name		Status		Description


		Tagged form fields		Passed		All form fields are tagged


		Field descriptions		Passed		All form fields have description


		Alternate Text




		Rule Name		Status		Description


		Figures alternate text		Passed		Figures require alternate text


		Nested alternate text		Passed		Alternate text that will never be read


		Associated with content		Passed		Alternate text must be associated with some content


		Hides annotation		Passed		Alternate text should not hide annotation


		Other elements alternate text		Passed		Other elements that require alternate text


		Tables




		Rule Name		Status		Description


		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot


		TH and TD		Passed		TH and TD must be children of TR


		Headers		Passed		Tables should have headers


		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column


		Summary		Passed		Tables must have a summary


		Lists




		Rule Name		Status		Description


		List items		Passed		LI must be a child of L


		Lbl and LBody		Passed		Lbl and LBody must be children of LI


		Headings




		Rule Name		Status		Description


		Appropriate nesting		Passed		Appropriate nesting







Back to Top
