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Presentation Notes
Arrow A is pointing at the equipment frame.  This could be considered to be in Zone 2 if it was adjacent to the food contact surface.  It could also be considered to be in Zone 3 if it was far enough removed from the food contact surface to not directly influence the product.�Arrow B is pointing at the chain that drives the rollers.  The chain would normally be considered to be in Zone 3.  Note that it should have a cover for worker and food safety.  Because of the close proximity of the chain to the food contact surfaces and its possible influence on the food contact surface, food grade lubricant should be used.



Presenter
Presentation Notes
The arrow points at the inside of the roll-up door. This could be considered to be in Zone 2 because the boxes may come in contact with the door.  If the produce boxes have holes, there is a greater possibility of contamination from the roll-up door. This could be considered to be in Zone 3 because the boxes are fully enclosed and contamination from the door is unlikely to directly contaminate product.



B

Presenter
Presentation Notes
Arrow A is pointing to the inside of the cover.  If the product touches the inside of the cover, then it could be considered to be in Zone 1.  If the produce is not likely to touch the cover, this could be considered to be in Zone 2.  Debris that builds up on the inside of the cover could fall directly onto the product. Additionally, if the production line were to backup, the tomatoes would very likely pile up on the line and would be in direct contact with the inside of the cover. Because of the likelihood of contact with this area, it would be a priority area for cleaning and sanitizing.Arrow B is pointing to the roller. The roller is a direct food contact surface and therefore considered to be in Zone 1. It is important to note that in many instances these are spongy rollers that are difficult to clean or sanitize. 



Presenter
Presentation Notes
Arrow A is pointing at the spray nozzle. Spray nozzles could be considered to be in Zone 1 since it is possible they could have direct contact with the produce; or buildup on the nozzle could fall onto the product or be sprayed onto the product. The spray nozzle could also be considered to be in Zone 2 because it is high enough to not have any direct contact with product on the line. Regardless of the Zone, it would be a priority area for cleaning and sanitizing.  Valuable discussions would include how the nozzles would be cleaned and if sanitizer should be used in the water.Arrow B is pointing at the roller brush.  The roller brush would be in Zone 1 and considered a food contact surface.  So, growers should consider how the roller brushes would be cleaned and sanitized. Most machines are not constructed in a manner that makes cleaning and sanitizing easy. In an ideal situation, the brushes could be removed and soaked to remove dirt, debris, and microbial contamination. However, because removing the brushes may be impossible, growers will have to develop a sanitation program that can be done without removing the brushes.  It is important to stress that allowing the brushes to dry completely will reduce the ability for bacteria to grow on the brushes. 
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Presentation Notes
The arrow points to the handle on the cull bin.  This could be considered to be in Zone 2 depending on the proximity to the processing line.  If there is the potential for workers to touch the bin and return to the processing line without hand washing, then there is a significant risk of contamination from the bin being transferred to the product.  If the cull bin is away from the processing area and the policy is for workers to wash hands after handling it, then the growers may consider this to be in Zone 3. It might be relevant to ask if any growers sell their culls to animal feed processors. If so, then this produce may fall under the FSMA Animal Feeds Rule and therefore the container may be considered to be in Zone 1. The growers may also want to consider how to best control the risk of cross-contamination from flies and rodents.  Ensuring cull bins are emptied and cleaned at the end of each day will reduce cross-contamination risks from pests.



Presenter
Presentation Notes
Arrow A points to the hose tied above the apples.  Arrow B points to the equipment frame over the product. Growers may consider either of these items to be in Zone 1 if they think the apples are likely to contact them.  If they decide the product does not contact the items then they would be considered to be in Zone 2.  Regardless of the Zone, these would be priority areas for cleaning and sanitizing because of the potential for direct contact with the produce and debris buildup that could fall onto the product.



Presenter
Presentation Notes
Arrow A points to the side of the sorting table.  The melons typically slide across the surface to be packed in a box, so this area would be considered to be in Zone 1.  Arrow B points to the outside of the conveyor. Typically this would be considered to be in Zone 2 because it is adjacent to the food contact surface and unlikely to contact produce directly. 



Presenter
Presentation Notes
The arrow is pointing at the plastic door flap.  The usage of the entrance has a bearing on cleaning and sanitizing prioritization.  If the flaps drag across produce or bins on the way into the facility, this could be considered to be in Zone 1 or 2.  If the entrance is used for trucks where produce is covered, then this would be considered to be in Zone 3 or 4.  Note that even if this is a trucking entrance, there is still the potential for dirt to build up on the flaps and be carried into the facility, so developing a sanitation schedule to ensure risks are reduced and controlled would be necessary.



Presenter
Presentation Notes
The arrow points at the light bulbs directly above the conveyor that is being used to store harvest bins.  Typically covered lights above a processing area would be considered to be in Zone 3, however, the location of the fixture directly above the bins may lead some growers to consider this to be in Zone 2.  Discussion points should include the risk of broken glass because the lights bulbs are not covered, the risk of dust falling into the bins, and the risk of insects being attracted to the lights and falling into the bins.  Once risks are identified, it would be important to discuss how the risks could be reduced, such as using protective sleeves to prevent glass from falling into the bins or developing a sanitation scheduled to clean the lights. 



Presenter
Presentation Notes
The arrow points to a pool noodle on the side of a conveyor.  This would likely be considered to be in Zone 1 since the oranges would touch the noodle at times and workers hands would touch the noodle and then touch product.  The pool noodle would be inappropriate for a processing environment because it is impossible to properly clean and sanitize due to its porous nature.  It is also likely to deteriorate over time, releasing pieces of green plastic into the product flow.  This photo could be used to facilitate a discussion about other materials that may not be suitable for a processing environment such as carpet.  Discussion should also include options that can be properly cleaned such as food grade rubber. 



Presenter
Presentation Notes
The arrow points at the side of the wall where aprons would be hung when workers go to break.  Even though this area may be outside the processing room and typically considered to be in Zone 4, it would be important to clean this area, including the wall, on a regular basis because aprons hung there could directly contact produce if workers are leaning against packing tables or reaching over produce.  For this reason, growers may decide to monitor the cleanliness of this area and develop a sanitation schedule for making sure it is properly cleaned. 



Presenter
Presentation Notes
Arrow A points at the phone touchscreen that a worker is using to make calculations in the processing area.  Arrow B points to the worker’s ring.  The Zone would depend on the worker’s job and proximity to produce.  If the worker was directly handling produce then both items would be priorities for cleaning and sanitizing.  The ring could be considered a food contact surface if the worker was directly handling produce.  The phone, depending on the location of its use, may be in Zone 2, 3 or 4.  Discussion should include the why plain wedding bands are usually the only type of hand jewelry allowed in the processing area because they are smooth and can be more easily cleaned. Note that the Produce Safety Rule requires that jewelry be easily cleaned or not worn by workers who are handling produce.  Items like these that are not needed for work are best left in workers’ lockers to avoid the opportunity for cross-contamination. It may also be valuable to discuss other items in the processing area that are sometimes overlooked (e.g. calculators, pH meters, and control panels). 



Presenter
Presentation Notes
Even areas outside of packing and growing areas can contribute to the risk of contamination. Keeping manure and compost piles away from foot and vehicle traffic will help reduce the opportunity that contamination might get tracked into produce growing, handling, or storage areas. This area of the farm might be considered to be in Zone 4. Although it is not an area you would ever clean and sanitize, it is an area growers should note on the farm map to reduce the potential of cross-contamination.  In the 2011 Listeria outbreak in cantaloupes, a truck that was used to haul culled cantaloupes to a cattle feed lot might have contributed to the introduction of Listeria into the packing facility. Manure or other contamination may have been carried onto the farm on the truck’s tires, resulting in contamination of the cantaloupe packing facility. Supplemental Resource:Information on the Recalled Jensen Farms Whole Cantaloupes, FDA Outbreak Investigation report. Last updated January 9, 2012.https://www.fda.gov/food/recallsoutbreaksemergencies/outbreaks/ucm272372.htm#report
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Presentation Notes
The arrow points to the floor drain.  Even though the area is generally considered to be in Zone 3, it would be valuable to discuss that if drains hold water, the water could splash onto produce or food contact surfaces. The risk of floor drains harboring pathogens such as Listeria monocytogenes is significant.  Thorough cleaning and debris removal will help ensure drains are working properly and help reduce these risks.
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Presentation Notes
Arrow A points to the forklift controls.  Arrow B points to the wheel.  The forklift in general would be considered to be in Zone 3, however, growers should think about the risk of the controls contaminating workers’ hands and the wheels potentially moving dirt, debris, and microbial contamination around the facility.  In addition to equipment controls, tools are frequently left off of master cleaning schedules.  Because these items could directly contaminate workers’ hands, they should be regularly cleaned.  Worker training should include discussion of items such as tools and equipment to reinforce the need for workers to wash hands after touching equipment controls and tools.



Presenter
Presentation Notes
The arrow points to the cart handle.  A cart that is used in a mechanics shop to move equipment could be considered to be in Zone 4, while a cart used in a production environment by workers who directly contact produce could be considered to be in Zone 2.  Regardless, growers should think about the potential for pathogens to be transferred to hands by the cart handle.  If the cart is used in a production area by workers directly handling produce, then the cart should be cleaned and sanitized regularly. 



Presenter
Presentation Notes
The arrow points to the locker door handle.  While the locker room would usually be considered to be in Zone 4, discussion might include the importance of keeping the area clean because there is the potential to introduce microbial contaminants from this environment into the produce handling area.  In addition, discussion might include the importance of cleaning and sanitizing this area especially if workers have been ill.  For example, an ill worker who touches the door handle could spread Norovirus to each worker that subsequently touches the door handle.
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