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United Fresh Global Conference on Produce
Food Safety Standards, April 2009
Outcomes From the Conference
• Produce GAP standards used in various audits seem
to be at least 90% the same, providing a clear
opportunity for harmonization.
• Inclusion of non-food safety standards (social,
environmental issues) is a likely obstacle to
harmonization, particularly in North America. These
issues may need to be addressed separately.
• The process of bringing key stakeholders together to
develop and endorse commodity-specific standards
(leafy greens, tomatoes) provides a good model for
building consensus on general GAP standards.

Process to Harmonization
Identified a small but influential Steering Committee of
major industry representatives with the ability to drive
broad industry acceptance of common standards:
– comprised of business leaders who have authority
regarding their own companies’ supplier audit
requirements (i.e., authorized to ultimately accept the
harmonized checklist);
– who are committed to achieving the harmonization
vision;
– with broad representation from the fresh produce
supply chain, including suppliers, distributors, retail
and foodservice businesses that have a say in produce
suppliers’ pre-farm gate food safety requirements;
– who represent a critical mass of volume of produce
purchased.

Process to Harmonization
Identified a small but influential Steering Committee of
major industry representatives with the ability to drive
broad industry acceptance of common standards:
McDonald’s
Yum Brands
Pro*Act
U.S. Foodservice
Darden
Jack in the Box
Sysco
Subway
Markon
River Ranch
Del Monte Fresh

Wegmans
Ahold
Kroger
H.E.B.
Safeway
Schnucks
Publix
Walmart
Food Lion
Supervalu
Costco

Chiquita Fresh
Sun World International
DiMare Company
Green Giant Fresh
Sunkist Growers
Castellini Co.
McEntire Produce
Dole Food Company
Tanimura & Antle
The Giumarra Companies
C.H. Robinson

Vision of Harmonization
Develop a harmonized food safety standard
and checklist for GAP audits, and globallyacceptable auditing process, necessary to
protect consumers from potential hazards
that may contaminate produce at that stage
of the supply chain, and that will build
efficiencies into the supplier audit process.
One audit by any credible third party,
acceptable to all buyers

Technical Working Group
Ø Over 150 stakeholders, representing:
• Customers, suppliers, government, audit
companies, association staffs;
• A broad scope of fresh produce
commodities;
• A broad scope of operation sizes; and
• A broad scope of producing regions,
including Mexico and Canada.
• Open invitation for participation;
no stakeholders excluded

TWG Core
Amy Duda-Kinder, A. Duda & Sons, Inc.
Amy McLester, US Foodservice
Andrew Kesler, Jack in The Box Inc.
Ben Marchant, NCSI Americas, Inc.
Beth Bland, Georgia Fruit and Vegetable Growers
Bill Pool, Wegmans
Bob Blakely, CA Citrus Mutual
Bob Elliott, Sunkist Growers
Bob Mills, Misionero Vegetable
Butch Nottingham, VA Dept. of Agriculture
Chato Valdes, River Ranch Foods
Chris Christian, CA Strawberry Commission
David Gombas, United Fresh
David Middleton, NCSI Americas, Inc.
Debbie Carter, Northwest Horticultural Council
Donna Garren, The Consumer Goods Forum
Doug Rowley, Mountainland Apples, Inc.
Drew McDonald, Taylor Farms
Ed Beckman, CA Tomato Farmers
Edith Garrett, Danaco Solutions
Eric Ritchie, McCain
Erin Grether, United Fresh
Jean Hamil, A. Duda & Sons
John Gurrisi, Darden Restaurants
Tom Lovelace, McEntire Produce

Johnna Hepner, PMA
Ken Petersen, USDA
Kent Killebrew, Ahold USA
Kenyon Farley, Payson Fruit Growers
Laura Phelps, American Mushroom Institute
Mark Seetin, U.S. Apple Association
Martha Roberts, Univ. FL/FL Tomato
Mathilde J. Rivera T, Baja Growers
Megan Chedwick, Church Brothers
Michael Bentel, Naturipe Farms
Mike Letry, Darden
Mike Villaneva, LGMA
Milinda Dwyer, Costco Wholesale
Nigel Garbutt, Global G.A.P
Raina Nelson, Rosemont Farms
Randy Sodoma, Grant County Foods, LLC
Reggie Brown, Florida Tomato Exchange
Sarah Lockhart, Monarch Foods
Saul Morales, Sysco Corporation
Sharan Lanini, Chiquita / Fresh Express
Sonia Salas, Western Growers
Steve Warshawer, Wallace Center/NGF Network
Suresh DeCosta, McDonald's
Susan Pheasant, WA Horticultural Association
Tom Young, Del Monte Fresh Produce

Standard Harmonized from
•
•
•
•
•
•
•
•

• AFDO Model Code
CA LGMA
Mushroom GAPs • AIB
• CanadaGAP
SENASICA
• GlobalG.A.P
Silliker
• SQF 1000
USDA
Tomato Food Safety Audit Protocol
Community Alliance with Family Farmers
California Strawberry Commission

Process of Harmonization
• Identified commonly accepted GAP audit
standards, open invitation to the standard
owners, 13 standards included
• Identified 60 common audit categories;
harmonized by selecting common,
complete wordings
• First draft Harmonized Standard
completed over 5 meetings
• Wording, format revisited for clarity,
completeness, ease of use

Pilot Audits
•
•
•
•
•
•
•
•
•
•
•

Apple grower, packinghouse in WA - done
Potato grower, packinghouse in ID - done
Leafy green harvesting in CA - done
Leafy green grower in AZ - done
Mushroom grower in PA - done
Citrus growers in FL - done
Small growers in NY - done
Citrus growers in CA - done
Blueberry grower in CA - done
Tomato greenhouse in CA – done
USDA audits using standards – done

Outcome of Pilots
• Auditee operations – “this is reasonable”
• Auditors – some adjustments needed to
reduce vagueness, opportunities for
misunderstanding, but complete and
auditable
• Customers – similar to Auditees and
Auditors, but can be made to work
• All comments were considered by TWG
at “finalization” meeting

Post-harvest Operations Standard
Completed June 2012

Operations Committee
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Dave Corsi, Wegmans (Chair)
Belem Avendaño, Baja California Growers
Ed Beckman, CA Tomato Farmers
Reggie Brown, Florida Tomato Exchange
Mike Burness, Chiquita/Fresh Express
Chris Christian, CA Strawberry Commission
Gary Coleman, Underwriters Laboratories
Charlie Cook, Grant County Fare /Subway
Cheri Courtney, USDA AMS
David Durkin, Olsson, Frank and Weeda
Nancy Foster, U.S. Apple Association
Vinny Fusaro, USDA AMS
Edith Garrett, Danaco Solutions
Hank Giclas, Western Growers
David Gombas, United Fresh
Reggie Griffin, Kroger
Johnna Hepner, PMA
Jill Hollingsworth, FMI

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Peter Holtmann, RABQSA International
Ana Hooper, Darden
Pat Kole, Idaho Potato Commission
Sharan Lanini, Chiquita/Fresh Express
Tom Lovelace, McEntire Produce
Drew McDonald, Taylor Farms
David Middleton, NCSI Americas, Inc.
Mark Mignogna, Freshpoint/Sysco
Bob Mills, Misionero Vegetables
Kristian Moeller, GlobalG.A.P
Bob Morrissey, NWA
Patrick Pimentel, NSF Davis Fresh
Bill Pool, Wegmans
Mitch Smith, McDonald's
Tom Stenzel, United Fresh
Mike Stuart, FFVA
Craig Wilson, Costco

Identifying who “owns” the
standards
• United Fresh to serve as Secretariat,
custodian of the standards for the benefit
of the industry
– Responsible for standards policies and
maintenance, coordination of support
committees, communication through
webpage, point of contact for questions
• Industry represented by Technical Working
Group (TWG) – membership to remain
open

Managing how the standards
are used by audit organizations
• Official versions of standards freely
accessible on United Fresh website; links
from other sites
• Standards are to be used verbatim (no
changes in wording permitted)
• Questions regarding interpretation to be
addressed by “Calibration Committee” and
published on website in FAQ
• Requests to change wording considered by
TWG by established process

Calibration Committee
• Comprised of subset of TWG; with
established number of volunteer individuals
selected and updated by established process
– Trainers from auditor organizations
– Subject matter experts from different
commodities, size operations
– Allows for ad hoc experts
– Responsible for real-time dispute
resolution on interpretation questions,
development of official auditor training
materials

Calibration Committee
•
•
•
•
•
•
•
•
•
•
•
•
•

Ben Marchant, BSI/NCSI Americas •
Bob Mills, GLOBALG.A.P.
•
Charlie Cook, Country Fare
•
David Hernick, SCS
•
Donna Burke-Fonda, USDA AMS •
Elme Coetzer, GLOBALG.A.P.
•
Eva Lauve, Stemilt
•
Greg Komar, NSF
•
Heather Golden, ASCOrganic
•
Jane Lynch, Food Safety Certifiers •
Jennifer Dougherty, USDA AMS
•
Larry Robertson, Darden
•
LeAnn Chuboff, SQF

Luke Laborde, Penn State
Michael Hari, Equicert
Mike Aerts, FL Fruit and Veg Assoc
Milinda Dwyer, Costco
Ram Balasubramanian, QCS
Reggie Brown, Florida Tomato
Steve Warshawer, Wallace Center
Susan Pheasant, Hartnell College
Tom Vogel, DFA of California
Travis Blacker, Idaho Potato
Walt Armijo, Lighthouse FS&Q
Wes Kline, Rutgers University

Process to resolve disputes on
interpretation of the standards
• First, responsibility of audit organization
• If unsuccessful, becomes responsibility of
Calibration Committee
• Decisions to be reached by consensus of the
Committee
• Decisions published in FAQ on website
• Decisions subject to review, approval by full
TWG

Example
1.7.1

A documented
recall program,
including
written
procedures,
shall be
established.	
  

The recall program shall have a designated recall
team. A mock recall exercise shall be performed at
least annually at the operation being audited. The
mock recall shall include the trace back and trace
forward exercise and shall be completed as stated in
the program and in compliance to applicable
regulations.	
  

Q: Does the operation need to contact their
customers during the mock recall?
A: No, but ensuring that customer contact
information is still current is part of the mock
recall.

Process to update, adjust the
standards
• Recommendations/requests submitted to
United Fresh, posted on website for comment
• Reviewed by Calibration Committee for
recommendation to TWG
• Considered and acted on by TWG at
prescribed frequency (annually? TBD)
• All changes to the standards published as
proposal on website, with industry notification
and additional comment period before
becoming final

Process to accept audits using
the standards
Audit
Standard
Audit
Audit
Process

Process to accept audits using
the standards
• Different companies have different priorities
on what they’re looking for in an audit
– Low cost, GFSI, Government auditors
• Drive universal use of the standards, but
leave audit process to the “market”
• All groups that use the standards must
comply with “terms of use” (use verbatim,
interpretation according to TWG) but at no
charge to audit company

Buyer-specific riders
• Already exist with other (GFSI) audits
• Initiative does not have the authority to limit
riders
• Effort to limit riders will chase buyers to
other standards
• Buyers encouraged to eliminate riders or
bring to TWG for inclusion in standards
• Encourage use of riders as “specification” to
be verified separately rather than repeat of
full audit (reduce redundancy)

FDA Proposed Rule
on Produce Safety

The Mango Industry Food
Safety Tools and Resources
Project
Sergio Nieto-Montenegro, Ph.D.
Food Safety Consulting and Training Solutions, LLC
Produce GAPs Harmonization Initiative
Technical Working Group Meeting
March 12th, 2014 – Irvine, CA

Where we are now…
These audit organizations, and others, are using or plan to use
the Harmonized Standards for GAP audits. Please click on the
logos below for more information.

Audit organizations listed are for identification purposes only. The United Fresh
Produce Association and the Produce GAPs Harmonization Initiative do not
endorse or warrant the services of any particular entity.

Licensing Agreement
Ø “The Secretariat…hereby grants a non-exclusive license
to Licensee for permission to make claims to be
performing audits using the Produce GAPs Harmonized
Standards…
Ø “The Licensee agrees to only use, copy, reproduce,
display, and distribute the [HS] verbatim and without
any modification to the wording…
Ø “…all unresolved disputes between the Licensee and an
audited party regarding the interpretation of the [HS]
shall be submitted to the Calibration Committee…
Ø “The Licensee also further agrees that all auditors…shall
not perform any audits under the [HS] until having
successfully completed training using official training
materials.”

Auditor Training
• Developed by Calibration Committee
• Limited to calibrating auditors on
interpretation of Harmonized Standards
– How to audit left to each audit
organization
• Every requirement, Scenario based
– How to judge operation based on
observations
– Scenarios created by Calibration
Committee and from dispute resolution
questions

2.2. Worker Health/Hygiene and Toilet/Hand-washing Facilities
Requirement	
  

2.2.9. If gloves are used, the operation shall have
a glove use policy.

Procedure	
  

If rubber, disposable, cloth or other gloves are used in
contact with product, the operation shall have a glove
use policy that specifies how and when gloves are to
be used, cleaned, replaced and stored. Policy shall
be in compliance with current industry practices or
regulatory requirements for that commodity.

Veriﬁca2on	
  

If gloves are used, auditor observes glove use for
compliance with the operation’s policy and current
industry practices or regulatory requirements.

2.2.9. Scenario
Ø The food safety plan states that “all product harvesters are to
use single use sanitary gloves when contacting product”. The
auditor observes one worker harvesting without gloves
because “they ran out of gloves”.
Ø There is no stated glove policy in the plan, yet harvesters are
using gloves appropriately.
Ø Auditor observes green pepper field worker’s cloth gloves are
water soaked and stained from working with peppers and
plants. Operation’s glove policy requires gloves to be
replaced when they become contaminated.
Ø The operation’s glove use policy is not documented. Auditor
questions a field worker about the glove use policy, and the
worker cannot describe it.

Auditor Workshops
Field Operations and Harvesting
• June 2012, Issaquah WA
• September 2012, Beltsville MD
Post-harvest Operations
• October 2013, Maitland FL
• March 2014, Irvine CA
Ø 67 participants (17 auditors, 50 other)

“Globally recognized”
• Ensure standards meet GFSI guidance
document to the extent practical
• Partner with audit processes that can be
benchmarked successfully by GFSI
– GlobalG.A.P
– IFS
– SQF Module 7H
• All will require special “riders” to conform
to full certification standard

PSS-HS: Produce Safety Standards
GFSI recognition for Harmonized Standards

PSS - HS

1. Current Solutions:

• Integrated Farm Assurance (IFA)
• Produce Safety Standard (PSS)
PSS and IFA have GFSI recognition for the following GFSI scopes:
B1 – Farming of Plants, and
D – Pre-process handling of plant products
Harmonized Standard (HS) Control Points and Compliance Criteria
(CPCCs)
- Currently used as the GLOBALG.A.P. National Interpretation
Guideline (NIGL) in the United States
- HS requirements mapped-out against PSS/ IFA control points in a
combined checklist that is used during audit

© GLOBALG.A.P. Secretariat | Page 37

PSS-HS

2. Objective – Establish New GFSI Benchmarked Standard based on the
Harmonized Standards
New Standard to be named “PSS-HS”:
- Standard administered under GLOBALG.A.P. System rules and procedures
- CPCCs: Both the Harmonized Standards’ pre- and post-harvest requirements, plus
any riders required by GFSI, become normative and the official CPCCs of the PSSHS,

Objective:
Harmonization - The industry applies the same language for CPCCs
regardless of the audit scheme used
Reduced audit duplication
More efficiency and transparency
Better industry calibration for risk reduction
Better bottom line: Industry spends less money, time and unnecessary effort
on food safety audits
© GLOBALG.A.P. Secretariat | Page 38

IFS Use of the Harmonized
Standards
Harmonized Standard Technical Working Group
March 13, 2014

www.ifs-certification.com

What is IFS?

Family of Food Supply Chain Safety & Quality Standards
Ø

Nearly 15,000 certifications globally

Ø Global

network

Ø IFS

Food v6 is 2nd most-used GFSI benchmarked scheme

Ø IFS

works directly with the industry!

Ø GLOBALLY

ACCEPTED

Building the Brand
In the late 1990‘s, the retailers in Germany were looking for a way to cut
cost and improve safety and quality through their supply chain. From that
concept, IFS was born.
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Offer a Solution
IFS Food v6 using the Harmonized Standard for
Packhouses allows suppliers to get 2 GFSI certifications –
GlobalGAP on the Farm, and IFS at the Packhouse

Farm
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Packhouse

| www.ifs-certification.com

SQF and Harmonized Standard
09.30.2013

SQF and the Harmonized Standard
• SQF has participated in the Harmonized operations and technical
working groups since the conception of the Harmonized Standard
• SQF included elements of the Harmonized Standard as well as
additional elements in the revised SQF Code, edition 7. The
elements, however, were not verbatim to the Harmonized
Standard; a requirement for users of the Harmonized Standard
• Developed Module 7H in the SQF Code
– Worked with United Fresh
– Available for producers wanting to use Harmonized Standard
– Producers have to comply with Module 2 and Module 7H
• Module 7H will be submitted to GFSI for benchmarking
– Following the GFSI guidance
– Addressing a few gaps

USDA-‐AMS	
  
Specialty	
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  Division	
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Head	
  Audit	
  Programs	
  Sec2on	
  

UFPA	
  Food	
  Safety	
  &	
  Technology	
  Council	
  	
  

September	
  30,	
  2013	
  

In Summary…
• The Produce GAPs Harmonization Initiative
was conceived to help reduce the audit burden
of growers and packers without sacrificing
food safety
• The Harmonized Standards were built on well
established and accepted industry standards,
for any commodity and any size operation
• The Harmonized Standards can be used freely
by any grower/packer operation and any audit
organization

In Summary…
• Audits using the Harmonized Standards have
been accepted by all major fresh produce
buyers in the U.S.
• The Harmonized Standards have been adopted
by a wide range of audit organizations
• While buyers may still have specific conditions
to the third-party audits they accept, a
grower/packer should now be able to reduce
their audit burden to one, at most two, food
safety audits per year

Food
Safety
Magazine
June/July
2013

Produce GAPs
Harmonized Standards
Everything You Wanted To Know

Questions?
dgombas@unitedfresh.org
www.unitedfresh.org/gap_harmonization

