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OVERVIEW
E—

o Fourteen FSOPs Presentations within the 2 webinar

Welcome to the 2024 USDA NIFA sessions.

Food Safety Outreach Program We will hear from different projects and experts in the field, learn
National Project Directors Meeting about best practices, and explore new strategies for improving

Webinars. We are delighted to have food safety education and outreach.

all of you here with us today. Over
Over 100+ attendees and over 26 states

the next two webinar sessions, the A
represented between the two sessions!

Lead Regional Coordination Center
(LRCC) and four regional centers
(Southern (SC), North Central (NC),
Northeast (NECAFS), and the
Western Regional Center to Enhance
Food Safety (WRCFS) will host FSOP
grant awardees from around the

Over 45 Universities and organizations represented,
including national and federal regulatory agencies.

Thank you for attending and for your support!

country as they discuss their (This work is supported in part by USDA NIFA grant no. 2024-70020-42861. Any

accomplishments and success opinions, findings, conclusions, or recommendations expressed in this publication are
those of the author(s) and do not necessarily reflect the view of the US Department of
Agriculture.)

stories.
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IFAS Extension

UNIVERSITY of FLORIDA

UF

" Thanks to the program committee:

Lead Regional Coordination Center/ Southern Regional Center North Central Regional Center

Keith R. Schneider, Professor, University of Florida Ellen Johnsen, Extension Education Specialist, lowa State

Renée Goodrich Schneider, Professor, University of Florida University
Michelle D. Danyluk, Professor, University of Florida Arlene Enderton, Evaluator/Program Specialist, lowa State
’ ’ University

Taylor Langford, State Specialized Extension Agent, University of
Florida

. . N Northeast Regional Center
Matt Benge, Evaluator/Extension Assistant Professor, University

of Florida Chris Callahan, Extension Associate Professor, University c
: L . : : Vermont
Pe Geren, Extension Program Specialist, University of Florida _ . ) ) : :
99y J P Y Elizabeth Newbold, Assistant Director NECAFS, University
Vermont
USDBNIFA |
Jodi Williams USDA Office of the Chief Scientist Western Regional Center
Colin Edwards, Program Specialist Jovana Kovacevic, Associate Professor, Oregon State Univer
USDANIEA Samantha Kilgore, WRCEFS Coordinator, Oregon State Unive
» NECAFS North Central Region I8 i | i f d and icul
e - e ST We|mpmmee WRCIEE  USDL o iiteofndandagiatur




IFAS Extension

UNIVERSITY of FLORIDA

September 20, 2024- 12:00 pm Eastern; 9:00 am Pacific UF

USDALC! C{ht blrdAazylf tNr25O0G 5ANBOG2

A 12:00-12:05 Welcome - Ellen Johnsen/ NRC A 1:00-1:10 Lindsey Pashow- Overcoming Food

: : A Safety Educational Barriers within NY Plain
A 12:05-12:10 USDA NIFA Update - Jodi Williams Communities (NECAFS)

A 1:10-1:20 Michelle Proscia- Catskills Food Safety
A 12:10-12:20 Faith Critzer - Bridging the Gap: Outreach Program (NECAFS)

Expanding a HACCP-based Curriculum to Help A - )
Produce Growers Treat Agricultural Water (Southern A éé%élﬁg ﬁaevvesrzgriscr;?!ngoé)fgﬁifgypgrﬁféca for

Center) New Hampshire (NECAFYS)
A 12:20-12:30 Hans Estrin and Vernon Grubinger-
Community Accreditation for Produce Safety to Meet
the Needs of Small and Mid-sized Farms (NECAFS) A 1:30-1:40 Matt Benge- New Evaluation Instrument

A 12:30-12:40 Susie Marshal- Targeted Food Safety Update
Training for Small Farms in Texas (Southern Center) A 1:40 Closing Remarks and Adjourn
A 12:40-12:50 Cangliang Shen- Oneida Nation Food
Safety (NCR)
A 12:50-1:00 Break
8CE "W Neoar SC WX  Wpmpemrer WRCI@E: 5D Monlistiveoffoodand g




IFAS Extension

UNIVERSITY of FLORIDA
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Friday, September 20, 2024, opening session:
Moderator ¢ Ellen Johnsen

Before we start:
APlease take a moment now to silence electronic devices and review your

Zoom panel resources. Thank you!
AThere will be a break around mid sess@h2:50pm ET/ 2:50pm PT
AYour attendance through the entire time of the webinar is appreciated!
APlease reserve any questions for towards the end of each presentation.
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FSOP Presentation #1

Bridging the GAPs: Expanding a HA®GEed

Curriculum to |

elp Produce Growers Treat

Agricultural Water (Southern Center)

Faith Critzer, UGA, fcritzer@uga.edu
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Virginia
Cooperative

‘I Extension

Virginia Tech < Virginia State University

UNIVERSITY OF GEORGIA

@ EXTENSION

UF | IFAS Extension Qé/ C)V UrEXTENSION

UNIVERSITY of FLORIDA /79 the INSTITUTE OF AGRICULTURE

THE UNIVERSITY OF TENNESSEE
ﬂ .

THE UNIVERSITY OF ARIZONA

Cooperative Extension




Bridging the GAPs
Faith Critzer, UGAgritzer@uga.edu
USDA, FSOP

Project Need

APreharvest water treatment as a strategy

identified in the PSR and by some high " | Fertigation
risk commodities
Almplementation is extremely complex ~ | Foliar Sprays
without any training support
AHigh likelihood of failure "} Cooling
Frost
=773 Protection
et qummy  NECAFS SC»X  mp[woomer WRCE: DL e wewoe




Bridging the GAPs
FaithCritzer UGAfcritzer@uga.edu

USDA, FSOP j(;‘
. Module 1: _ X /
Agricultural Water &
g'?'reatment and /7027/',@ the%&

Approach

AFourpart curriculum developed by grounural ete
Treatment Tools
our team
Alncludes supplemental resources peodule 3:
. farm Agricultural
AV| d eos Water Treatment

Programs

Alnteractive Test Strip Virtual Lab
AHandson activities

AHosting both grower training and
train-the-trainers

Module 4:
Implementing
Agricultural Water
Treatment on the
Farm

A
LRCC

Lead Regional

NECAF( SCeX g

; Southern Center

North Central Region
Center for FSMA Training, Extension
and Technical Assistance

. GETIRRNSNN $ 4444 The Northeast Cente rto

Advance Food Safety



Bridging the GAPs
Faith Critzer, UGA, fcritzer@uga.edu

)

USDA, FSOP
-
é}’/;/. . 6\\%‘2"
utcomes Ging the™
AFour trainthe-trainers
A 183 participants
A 39 states and territories
120.95% Increase in knowledge
AParticipants leave with all the materials to deliver
any of the content to their stakeholders
A 82.7% of the TTT participants indicated they would
use it to support growers and allied industries through
one-on-one interactions
A 59.2% said they planned on using content for training.
nce "qugmy  NECAPS SCle® g woowss WRCE: BDA wown meowme
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Bridging the GAPs
Faith Critzer, UGA, fcritzer@uga.edu

USDA, FSOP @

' B R
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50.00% —

40.00% —

30.00% —

20.00% —

10.00%4 —

0.00% — . -

strongly Disagree J’u':ur-: Agree strongly Agree
Disagree

M | feel better equipped to discuss water treatment options.
M | have gained a better perspective for steps involved in treating preharves. .
M | have a better understanding of sanitizer chemistries.
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Bridging the GAPs
Faith Critzer, UGAritzer@uga.edu
USDA, FSOP

TR
s
o

Outcomes
A362 growers trained

t 21.95% increase In knowledge

AMean course rating of 4.6 on ap®int
Likert scale

BRTED

North Central Region
Center for FSMA Training, Extension
and Technical Assistance
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Bridging the GAPs
Faith Critzer, UGA, fcritzer@uga.edu

USDA, FSOP @
&.
Outcomes Animated Videos g 1S

Irrigation.nmsu.edu

Water Treatment
Systems s 2
for Pre-Harvest Use @ e

progress

® Pick the right

Animations to give you an introduction to Water Treatment
Systems necessary for pre-harvest. They share some
benefits and drawbacks of different Water Treatment
Systems.

Overview - Water Treatment System

Tablet Chlorinator - Water UV Light - Water Treatment § Y tishtAnimation hemical Injection - Water
Treatment System Treatment System

North Central Region WR‘ ' l.t . UsS DA United States  National Institute
ESMATIaIning; Bxtension B — Department of of Food and
jcstern Regional Center ro
E )

n
NECAFS = ———
- Center for FSMA T
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Bridging the GAPs
Faith Critzer, UGAgritzer@uga.edu
USDA, FSOP
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Virginia

" Cooperative

Extension

Virginia Tech « Virginia State University

Alexis Hamilton
4N UNIVERSITY OF GEORGIA

Laura Strawn M S~ TENSION

Faith Critzer
Laurel Dunn

Pamela Martinez
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FSOP Presentation #2

Community Accreditation for Produce Safety to Meet the
Needs of Small and Misized Farms (NECAFS)

Hans Estrin _
Produce Safety Specialist, hestrin@uvm.edu

_ Vernon Grubin?er o
Extension Professor: Vegetable and Berry Specialist
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FSOP Proj ect

September 20, 2024

Community Accreditation for
Produce Safety (CAPS)

BaqVYLW~IJWJqglladJWw 131
Small and Midsize Farms

Hans Estrin
Produce Safety Specialist, hestrin@uvm.edu

Vernon Grubinger
Extension Professor: Vegetable and Berry Specialist

THE UNIVERSITY OF VERMONT

EXTENSION

i
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Launched in 2015, CAPS is 1der and o m
aresourcelinkedproduce safety plarbui ‘
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eesan
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accreditation program.
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Community Ace reditation for Produce Safety

The Vermont Vegetablie and Berry Growers
Association hereby recognizes

Foote Brook Farm

1. Start Heret

3. Farm Containers and Risk Reduction

i for implementation of the best practices
3 o [y g . | | necessary to qualify for
* CAPS+ Program Clean Farm Containers

; A - I Community Accreditation for
1 : = — N 2 | Produce Safety for 2024
;aézzggﬁe and Risk CAPS requires a fist of all major <rop containers, 4 ) \ . \ [/ ; Date of tssue: 08130724
- CAPS requires a description of how and when you clean your containers and where ' \ - 8/ ' B " Certficats is yayig {hrough 12/31 of the next cajendar year
they are stored. Y TRl \ > \
3. Farm Containers and Risk N [ L
Reduction nd * Describe major crop containers and thejr usage, b
* Describe how Containers are cleaned, dried and stored to prevent
(Or upload an SOP to the appendix).
¢ Describe any other methods used to
dedicated cont,

VVBGA president, Liso Macbougals
contamination.
reduce containgr conta,

mination risk. (e.g.
ainers for harvest, protected

storage, plastic liners for reused wax
6. Irigation and Risk
Reduction

7. Wash and Pack Facility and ing is done
Cleaning | Pressure oil fired steam cleaner to any debris that cold water and
brushes won't remove.




What is CAPS?

Al LINRRdzOS &NJFSBILU&
with 3 accreditation levels to meet
market requirements

A CAPS+ and CAPS+LGS incldde 3

party on farm audit verification




Annual Meeting Information Filter by farm size:

Wh at iS CA P S f) Member Farms List & Map @® - Any - Small (0-3 acres) Medium (3-15 acres) Large (15+ acres)
n

Commercial Members List

{4 Montréa
Additional Resources + o

Website Feedback

A A peerlearning and

sharing community of
3 N2 g SNh X

supporting each
other to collectively
strengthen local

markets and industry

Manage Your Plan




Typical CAPS Small Axe Farm 1.5 acresoff-grid [ e

— NAN

Farms diversified greens and veg, Barnet, Yl Smaie e e i

Harlow Farmg250 acredliversified

wholesale, Westminster, VT

Root 5 Farm D2 acres
diversified CSAarilee V

Heron Pond Farm 47 acres
diversified retail/wholesale, S.

Hampton, NH



This Project Builds on the Shoulders of
AWf snpou Wfh boe Dfssz | spxf'sGt

A Decades of sharing and social capital amongst several hundred farms ‘
A Recent needs assessment (2023)

ASCRUB FSOP (2020-2023)

A Dozens of new resources/ case studies

A PHV %vswfzt boe FGK mfttpot jodmvej oh
In educational materials, and work with what they have



CAPS Lessons and Strategy
(from recent surveys, Listening sessions, and years of intensive consults)

A (Our) Growers WANT to do the right thing, but they are too
maxed outwith limited band width and resources ($, time,
material)

ATHUX¢NI RAGAZ2Y I 9EGSyaAzy SRdzOF GA2Yy |
trainings and materials, and dme platformsdoes not work

A.'dXasS YIylr3asySyl |- LJLJNE\l @&hath‘\‘k}f‘{ H X

t isTA ar\don 3 JOu\me\/ 1o

anageMm uare
. Case M ationshiP (YO i)
S on
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Case Management strategy:

A Team up with growers to solve problems with
what they have (Intensive grower consults creat
combined with REAL work! N

A Document this work to inform broadly shared

produce safety resources and educational eventss &%

il 5 . /‘\‘1
% X Re (e =
5 3 ..“ d G .‘}:_ﬁ .
& __\agiisié’ o W
. T g /j—— ;
- ]

A
b
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Case Management Journey for growers, our team, and our grower
community

Intensive, individual Consult and TA to address pressing issues

Design and deliver Collaborative Educational Events based on
these Important issues.

Create and broadly shamesources from individual consults

and TAC (promotes peerto-learning)

Train growers to use the CAPS platfoqiitarget smaller farms
to plan and apply learning and best practices)




August 2024 Example

ReSOU

Irce

0 R S R T R re Use dnd Cd[rafted~~ afe
sy B RARS PAA Burn and TA at long leé(bration £

_u, time CAPS farf joint
solutlon

Final resources TB
shared in spring 202!
(html,pdf, video)

CONNICTS

Emergent micre
greens market filled

training and starter kit for
Leaping Bear Farm!



Method Yearone Progress

Individual Consult and TA to meet 122 unique email / phone consults
needs 32 Intensive orfarm/virtual consults '

Educational Events to address 4 Webinarsctotal 74 attendees and 117 views
Important issues. 2 CollaborativeWorkshopg total 124 attendees

Createresources to organize and
broadly share learning from 2 resources completed

consults and TA 3 resources in progress

tPhrg \gieptéalmg%?g?t;g eotn use of 2 Webinars and direct TA support drafting of
17 new CAPS farms drafting new plans,

smaller farms)




FSOP Project Dire

September 20, 2024 _—

Improving NE local produce
with great growers and
c ol eagues

Thn You, FSOP!

o

Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30, 1914, in cooperation with the United States
Department of Agriculture. University of Vermont Extension, Burlington, Vermont.

University of Vermont Extension, and U.S. Department of Agriculture, cooperating, offer education and employment to everyone
without regard to race, color, national origin, gender, religion, age, disability, political beliefs, sexual orientation, and marital or
familial status.
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LR.C
Lead n.ﬂ::'l

The Northeast Center to
Advance Food Safety

- N . ) . . .
i‘%/ M .AFS#,} bc Any reference to commercial products, trade names, or brand names is for information only, and no endorsement or approval is
. Southe INtended.




FSOP Presentation #3

Targeted Food Safety Training for Small Farms in Texas
(Southern Center)

Susie Marshall/susie@tofga.org

E2) ; .
LRCC ~ gme NECAFS SC e . | o SoetRegon WRC @&:-

Coormination Centar

TTTTT rtheast Center to Southern Center

Advance Food Safety o Fownd i ' A .



Texas Organic Farmers & Gardeners Association

SC e B |

Southern Center

orth Central Reglon WRC ‘ .: : USDA United States  National Institute
= — Department of of Food and
Western Regional Center to
Enhance Food Safety

_ Agriculture Agriculture




ADesigned for netovered & qualified exempt farmers and the
small nonprofits that support them.

ABasics of offiarm food safety as best practice & community care

Alnclude multiple other nonprofits to increase their food safety
knowledge & capacity

Almplement a food safety resource hub on the TOFGA website

’ .
LRCC ~ gms NECAFS %, North Central Region WRC@®:- USDA oo National Institute
Lead Regional . . s ] ::e‘n(.i:f’or‘ F(ST'.‘AV‘T\Q:M: nnnnnnnnnnnn \ Y ,——-;’-—— Department of of Food and
ey ’ " l\_ Ve Poet Sy Southern Center e Tecnicalssisance e _ Agriculture Agriculture




A Collaborator capacity changed

AProject Coordinator left job

ALead PD health challenges

US DA United States National Institute

'—'_/ Department of of Food and

Agriculture Agriculture

North Central Reglon
r fo! FSMAY
ana Tech sssssssssssss

» I ECAFS

lead Regional
Coorminanen
Advance Faod Safe ty




A 1 PSA training

A Developed intro to offarm food safetyc well received
A Portable hand wash station workshops

A Resource hub on website

u New collaborators
u Redeveloped timeline

u Online Food Safety 101 course with Texas Center for Local Food

. CAFS - C
[H w NECAF m North Central Region WR ‘ .: . United States  National Institute
Lead Regional = = A Iraining: Bxtension . ; = Department of  of Food and
s ’ A AT Roo Sty Soqth?mqenter l e e i Agriculture Agriculture




Susie Marshall
susie@tofga.org

LRCC
Lead Regional

North Central Region W -8 USDA United States National Institute
Center for ESMA Training, Extension 2 -;;"__ Department of of Food and

aaaaaaaaaaaaaaaaaaaaaa ! R
Agriculture Agriculture
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FSOP Presentation #4

Oneida Nation Food Safety (NCR)

Cangliang Shen/cashen@mail.wvu.edu

E=y 2 ¢
LRCC ~ s NECAFS SC B | o conat neglon WRC @&:-

Coormination Centar
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Expand the Current Food Safety Modernization Act
Training Program for West Virginia Very Small Local
Produce Growers with the Content of TripM/ash and
Related Outreach Activities (NECAFS)

v
Cangliang Shen

Professor/Extension Specialist

School of Agriculture and Food System
Division of Land-Grant Engagement
West Virginia University, Morgantown, WV, U.S.A

Se

FSOP Project Director soth@et i ngs,

W WesthglmaUmversu.y
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B ()] INTRODUCTION
Llsa Jones AGRICULTURE & FORESTRY \ i
b Triple-Wash HALL OF FAME

THDMASR ‘TOM" MBCUNN[[[ ==

Method-1 (WAW, 45 sec each step)

Water Rinse ‘ Antimicrobial Dip

g

SC e

Water Rinse

NECAFS ¢4

North Central Region



I (O] INTRODUCTION |

SaniDate 5.0

A$311 (5 gallon pail)

AA mixer of peroxyacetic acid (23%) and HO, | e -
(5.3%) == e

AApproved to be used on organic produce

ASaniDate 5.0 Sanitizer Disinfectant triplewash
required by the wholesale distribution company,
Appalachian Harvest (Duffield, VA), aggregates
produce from 120 very small local produce
growers in WV

wennen.

LRCC . e y NECAFS S C ‘ “ ERllg; | North Central Region A { s _SDA United States  National Institute




B 02 OBJECTIVES NN

ODbjectives

AObjl./ 2y RdzOG | &adzNPSe 2F 2+ JSNE aY
and postharvest practices related to the root cause of microbial
contamination on fresh produce and their knowledge of FSMA produce safi
rules.

AObj-2. Conduct irperson plant onsite workshop or remote training course of
triple-wash for very small, local produce growers as a supplement for FSM;/
GUNIAY O0KS OUNFXAYSNE @¢2NJ] aKzLo

AObj-3. Develop a handbook of triplerash for WV very small, local produce
growers.

LRCC * .~ NECAFS SC Bl¥s | Norh central Region AN RC @& USDA  unieastates  naonai e




03

Survey Questions

Number of Farmers (%)

Outcomes

Level of Acceptance and Awareness of the Triple
Wash Method

Would you apply three-step wash in your

food/farm processing to reduce Microbial _

Safety Risks if they are affordable?

Have you heard of the 3 step wash process _ I

0 10 20 30 40 50 60

Number of Farmers

ENo mYes mWWA mWAW mAWW

Considerations for Implementing the Triple Wash

Method
18
16
14
12
10
8
: 1 1
: - ‘e
x ~ & o 2 2 2 2 3
F & ST EEF S
NS N C,,p & @\6\ &6 é@% & C’QQ <
A 5 ) o 5 = LY o3
< d & & S & o o o e
O AT VS 8 L & L & &
£ ’b‘;\ “ & & ¢ &
& < & R b (90“
C r_;@

Reasons for Adopting the Triple Wash Method

TRIPLE WASH METHOD TRAINING
POPULARITY %MQNG FARMERS

Online Training 0%
Video
23%

Workshops

31%
Brochure
Website Materials
15% 16%

Farmer sdé6 Mar ket ¢
of Small Local Produce
Growers' Knowledge of
Microbial
Contamination and
Their Perception of the
Triple-Wash Method

Stearns, Shen et al., 2024,
Food Protection Trends

Quantifiable Aspects for Adopting the Triple Wash Method

B No Increase W 1-2%

Suppose applying triple wash to reduce
Microbial Safety Risks would increase the cost
of production by 5%, how much will you
increase the price of your products?

Suppose three-step wash can reduce microbial
safety risks by 5%. Adopting three-step wash
may increase your production cost. Whatis
an acceptable range of increase if you do not
increase the price of your products?

SURWVEY QUESTIONS

X

W Not Sure

15 20 25 30
NUMBER OF FARMERS




Extension fact-sheets and newsletters

] 05Extension/0utreach

Antimicrobials

ANR-FM-20-001

WestVirginiaUniversity.

EXTENSION SERVICE

Applying Three-step Wash During ge distribu- Wash with Sanip m
: s anibate to Improve Shelf-life
creases
Produce Processing e e s, 0T Butternut Squashes
Cangliang Shen, WVU Extension Specialist — Food System and Human Healt} ant ProfessoExension Speciaisy 1At is SaniDate? tested in the third

angliang Shen, xtension Spectalist — Food System uman Health ioned ear- imal & Nutritional Sciences SaniDate-5.0 s a mixed antimicrobial 2) SaniDate- suﬁm""ﬁ’

WVU Extension Service, Agriculture and Natural Resources eer, I feel L Jors ;“1“"0“ composed by 23% H202, 5,3% Date-5.0-0.45%, The unwashed. ms) —

. B . . n mak Pre . Croxyacetic acid (PAA ¥ A e 4 X s

Lisa Jones, Program Coordinator — WVU Extension Service Small Farm Center But thet WV Bxtension Servecoinator known iﬂgredients( mosz ety agons. were included as the contrls. After tr-
it that mall Farm Center o PR ( likely water). ~ple-washing, the squashes were dried in
WVU Extension Service, Agriculture and Natural Resources m in the Xioli Etienne paﬁ ;:2;:‘ pr,“’ihls $311 for a S-gallon front of a fan for 30 min, followed by »
Associate Profossor wn in the picture. storage in a cooler at 49°F for 70 days. |

Triple-

Division of Resource Economics and Management

How SaniDate improve Shelf-life of

Squashes were collected 7 o
1 erobial o | every 7 days to

Fresh produce is easily contaminated with foodborne pathogens, such as E. coli, salmonella > :
. . i Butternut squashes? : \ quality analysis. San-
and listeria monocytogenes. Local produce growers should apply the three-step wash process What is Triple-Wash? Butteriit g i ol iDate-5.0-0.0071% and 0.45% washed
with antimicrobial solutions to wash produce surfaces if their produce is eaten raw or grown The toiple- S2ase ’ < dteted 1l Stucies were lcon-Hsquasics gnificantly decreased coun
triple-washing process including at Preston County Workshop, total bacteria population.
close to the ground. There are two methods for using a three-step wash process; however, waler rinse, water rinse, and final antimi. Reedsville, WV. The triple-wash with tic-acid-bacteria, and i
the second method - water dip, water dip and antimicrobial dip - is recommended. crobials dip has been recognized as an ef- 175 gallons of water in each tank in- teria like growing in

Three-step 2 ; 1 s
safety. Triple- ; a produce brusher for 15 sec; 2) dij
Wash Method 1: (WAW, 10 seconds for each step) ,em;{,,'ng E:cfg,ﬁh;jtgf,;‘;‘;‘:‘gfn“ e squashes into the second watzr)mngp ;ﬁg
: Pro- i S i
duce surfaces if their produce is eaten raw :;t.h;)o::;: lo]th t&z;lspscmbl;:; f:’fnl
Water Rinse —-— - or grown close to the ground. rinsecontare il 5 shhcanedd completely
immersed in the SaniDate-5.0 solutions
for 45 sec. The antimicrobial treatments
| 1004 Al
Method 2: (WWA, 10 seconds for each step) 5
Figure 1. Outline of two three-step wash procedure options. (Source: C. Shen)
Type of A number of antimicrobial solutions are available for local growers to use

to reduce the presence of foodborne pathogens.

SaniDate 5.0 is a mix of H.O, and peroxyacetic acid, and it is approved for
processing organic produce but can be a more expensive optien. Chicxide,
also known as Veggexide, is a lactic and citric acid blend thar helps reduce
contamination among fresh produce. It prevents discoloration of the produce
and is a less expensive option than the SaniDate solution.

Growers also can use a mixture of chlorine bleach and water to wash produce.
This option is the least expensive and is widely used in large produce processing

— continued —
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fective tool for removing patho
r gens from
food surfaces and improving on-farm food

cluding 1) dipping squashes into a wa-
ter solution and manually brushing with
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1. Cangliang Shen. 2023. Introduction of wogensy, & sl
Triple-wash. (virtual Demo). Vel
https://www.youtube.com/watch?v=YI9N| v
V7TATY. Adopted by the WV Small Farm
Conference Center. g o

2. Cangliang Shen. 2023. Introduction of eSS D ¢
SaniDate-5.0. (virtual Demo). -

https.//www.youtube.com/watch?v=3M?2 e |

—Theig-SHps wosh
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Farm Conference Center. 4 Granon iy

Triple wash outreach short video Shen 10052023
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https://www.youtube.com/watch?v=Yl9NIv7fATY
https://www.youtube.com/watch?v=3M2RQ_vUudQ

B O3 Tiple -wash Manual [ EEEEEEE

Table 1. Content of Triple-Wash Handbook

Chap. Chap. Contents Page

1 Preface and authors introduction 1-3
2 Root causes of microbial contamination of produce | 4-7
3 Foodborne pathogens related to post-harvest process | 8-10 GROWER

TRAININGS

Learn about produce safety and meeting
- - - - - - buyers' expectations. This covers IiSTA
Major antimicrobials (chlorine water, SaniDate 5.0, | 14-17 B i o
food safety plan and GAP certification.

4 Concept of triple-wash 11-13

Lh

lactic acid/citric acid blends etc.) : :
TAKE YOUR BUSINESS TO ! Each course includes the course manual

Triple-wash on butternut squashes 18-19 THE NEXT LEVEL and completion eertiieate.

CONTACT: DEE SINGH-KNIGHTS AT 304-293-7606 OR
DOSINGH-KNIGHTS@MAIL.WVU.EDU

Triple-wash on tomatoes 20-21
: - ; . . No late registrations accepted
: A Hulsquioment ollinod (812 Aolc) thel asilies 81 leastonesiperordy i ied seatng evsilibin
- T - u 5 .
TI lp IE‘-“ EI "3]1 011 CHC U]llbﬁ‘l S 2A'A 3 responsible party for your farm must have successfully completed food safety g?;;%efsorageofgs each

training at least equivalent to that received under standardized curriculum
recognized as adequate by the Food and Drug Administration.’

Triple-wash on spinaches 24-26 EISTERANII s

Registration deadline: 10/1/24 by 5pm

O Go =1 O

10 Triple-wash on bacterial cross-contamination 27-29 129, 2024 8:0(
Learn how to put your farm's produce safety objectives into action by building a
- InStRUGtions 1o make Sure your plan meets GAP guideines. -7 ) T F
11 Waste-water disposal 30-32 Femdie-disary ik Zoon
Registration deadline: 10/16/23 by 5pm
12 Economic feasibility of triple-wash 33-34
= - . . . EXTENSION Y
13 Lists of online resources for triple-wash 35 HGHCULTURE A NATURAL RESOURCES
14 Acknowledge and contact information 36-37
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B O 4 implementation Challenges N

WVU went though a very painful academic
transforming procedure In the fall 2023, numerous
faculty members lost their jobs during that period,
and WVUOSP is also significantly affected by this
academic transforming procedure. Therefore, the
Initiation of this grant is severally delayed until Dec
2023 we finally got the requested budget. But the
PD's team tried our best to conduct outreach
activities following the proposed activities.

lncc o 'ﬁzif N E CA FS S C ‘ “ \_wq" ) NOl’th Cntrl REion /\ : T SDA United States National Institute
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Il CONCLUSIONS

U One peereview publication, one IAFP
presentation, two short course videos, one factsheet
and one newsletter

U Two Graduate Students Dr.
Rebecca Stearns and Ms.
Jesicalemple obtained PhD
and Master Degree Dec.
2023

c:

Complete and publish the
triple-wash handbook
Complete another survey
Organize 23 workshops

The food safety team is
organizing trainings for this fall
and winter. We
factsheets for participants.
Also, food safety information
has been distributed through tr
WV Farmers Market network.
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