Standard Operating Procedure

Insert Farm Name Here

Doc.No.  SOP-06
Title: Chemical/Pesticide/Petroleum Contamination Clean Up

Effective Date:  August 1, 2014
Developed by:  Phil Tocco Michigan State University Extension
Reviewed by: _____________  GAP Coordinator,  Date: __________
1.0 Purpose
      Chemical contamination in produce is a very real and significant contaminant risk.  Depending on the chemical, it may persist and injure consumers, making it a moderate risk.
2.0 Scope
      This procedure will be used on all produce.
3.0 References
     USDA GAP question 2-12

4.0 Definitions

     Chemical contaminants include, but are not limited to, petroleum products, hydraulic fluid, pesticides, and fertilizer.
5.0 Responsibility 

     Primarily Harvest Foreman and QA Supervisor, but all employees play a role.

6.0 Procedures
1. When chemical contaminants (pesticides, oil, etc.) are found anywhere in the area, put a HOLD on all activities (Anyone can do this).

2. Conduct a thorough inspection of all open, uncovered products, packaging materials, etc. in the immediate area. 

3. Immediately inform the Foreman or Supervisor. 

4. Wear protective disposable gloves.

5. Remove all product that has been affected by hand and place in the garbage bin.

6. Dig up and landfill all soil that has been saturated with product.

7. Wash all affected washable surfaces thoroughly with water or with a damp wipe-all.

8. Area must be checked by Foreman or Supervisor before resuming work in the area. 

9. Return cleaning equipment and dispose of protective equipment

10. Wash hands before returning to work.

7.0 Verification procedures


Produce will be inspected regularly for potential contamination by chemical contaminants from the time of harvest until transport occurs.

8.0 Records

Any chemical contamination discovered will be recorded on a Chemical/Oil/Other types of contamination log sheet (DO-19)  
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Compiled by Phil Tocco 

tocco@msu.edu

