
.

z0

.3
..”.

,

mmwzIAd

m

D
epartm

ent
oflhlt

a)
&

V
egetable

S
cience

lC
O

rn
ellUn

lverd
ty

134-AP
lan

t3cience
B

u
ild

in
g

Ith
aca,N

Y
14853.5909

007-255-5439
F

A
X

307-256.0599

i’K
%

i?P
R

’x!%
?!&

ajan,
M

arvin
P

ritts,
L

au
ra

P
ed

ersen
,

an
d

A
nthony

S
h

elto
n

,

.“
,-,

.:.
.,

.



IMinimizing

Pre Plant

Pathogen

Manure Source / Tvpe
Slurry - store for 6b”d in summer

or % d in winter prior to field
application.

Fresh - incorporate into soil.
Compost - most Pathogens killed

wi;hin days by-high temperatures
during aerobic comporting.

Manure Application Time
# Fall - preferably onto cover crop to

minimize erosion / nutrient
losses.

)Spring- preferably onto agronomic
rotation crop. If applied to
vegetable or fruit ground,
incorporate.

d DO NOT harvest within 60 d of
manure application.

Manure Incorporation
W Poor survivability of most

pathogens in soils.

Crop Choice
W Avoid root / leafy crops in year

manure applied.
M Preferable to apply manures to

agronomic rotation crop.
w Perennial crops- minimal risk with

manure incorporation and
harvest delay.

Contamination During Production of Fresh Fruits and Vegetables

Production

Irrigation Water Contamination
d Drip- minimizes risk since no

direct crop wetting.
# Overhead / well water - minimal

risk if wel! casing is mairr.+~ii-.ed
and livestock excluded from
pump areas.

4 Overhead / surface water- cons; 1::
water testing if downstream from
livestock operations or raw
sewage.

Manure Sidedressing
# ABSOLUTELY NOT with fresh or

slurry manure.
# Compost sidedressing- OK.

Animal Exclusion
d NO grazing of livestock (including

poultry) during season of
harvest.

# Minimize wild animal traffic,
where possible.

Worker Hygiene
W Provide restrooms in field.
d Supply antibacterial soap and fresh

water for hand washing and
enforce use.

Harvest

Storage Facilities
M Clean and sanitize with 10% bleach

solution prior to harvest.

Bins /Containers
d High pressure wash and sanitize

with 10% bleach solution, prior
to harvest.

u’ Store bins in full sun (ultraviolet
rays destroy several pathogens).

W No standing in bins during
harvest.

Worker Hygiene
# Provide restroom facilities in the

field.
# Supply antibacterial soap and fresh

water for hand washing and
enforce use.

U-Pick Operations
M Promote cleanliness- encourage

customer hand washing prior to
‘ entering fields.

# Provide antibacterial soap for hand
washing in field and in
restrooms.

# Provide clean and convenient
restrooms for customer use.

Drops
d Do not use decayed or wormy fruit.

Post Harvest

Worker Hvtiene
Provide”&troom facilities.
Supply antibiotic soap / fresh water

for hand washing and enforce
use.

Washing / Packing Lines
# Use chlorinated wash water.
# Monitor chlorine levels to

maintain 100 ppm solution.

Packing House Sanitation
# Clean and sanitize packing areas at

end of each day.
d Exclude all animals, especially

rodents.
ti No smoking or eating in packing

area.

Produce Cooling / Storage
M Cool product quickly to minimize

growth of any potentia!
pathogens.

d Store at appropriate temperatures
to maintain product quality and
minimize pathogen growth.


