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Instructions

e All participants are muted.

* There will be time for questions and discussion at the
end of the meeting.

* Feel free to use the chat box to ask questions as well!

* This session will be recorded and the presentation will be
shared via the listserv and on our website after the call.
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Sanitizer tool updates
Sanitizer lessons learne

Information related to
Revised Subpart E:
Agricultural Water

PSA staffing updates
Next PSA Educators’ Call
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Produce Safety Alliance EPA-Labeled Sanitizers for Produce
Database updated: 5/8/24

Tool Use Tips:

= Hover over column titles for additional details

« The search bar can be used to search the tool for any search term (e.g. product name, labeled use, manufacturer).

= The ‘compare’ function can be used to select and compare specific sanitizers.

= All columns are sortable. Click on the column header (e.g. Labeled for Use on Nen-Porous Foed Contact Surfaces?) to sort

A few additional notes:

= More information on pesticide labeling can be found in the “Introduction to Selecting an EFA-labeled Sanitizer” factsheet.

Total results found: 105

|psrox\de{
Compare || Reset |
EPA Master Label Details
EPA Master Label Preharvest Postharvest Labeled Us:
Labeled Uses
. ) EPA Laboled Use | LabeledForuse | “2BeiedborUse |, o0 poryse on
Name onEPA | Active Ingredient § £ b onNonPorous | -
Compare | ProductName | - Info Based on | in Irrigation Water Postharvest Water
Master Label (% Strength) Food Contact et
Number | Version Date Systems Distribution Systems
Surfaces
PAA (15.0%),
0 |Biosiens15% |Biosisens s | Hydrogen Peroxide | 63838-2 221120 Yes seepage 15 |Yes, seepage5 | Yes, see page 10
220%)
PAA (15.0%)
O |pemoments% | Biosicens1sw | Hydrogen Peroxide | 63838-2 221120 Yes,seepage 15 | Yes, seepage5 | Yes, see page 10
220%)
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o What is a Sanitizer?

e A substance that reduces or eliminates bacteria from surfaces
and water

* Part of a broader group of
substances called antimicrobial pesticides . =

e Tend to focus on sanitizers used for
several purposes:

— Pre-harvest uses
* |rrigation water systems
* Food contact surfaces
— Postharvest uses

* Fruit and vegetable washing
* Food contact surfaces
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Choosing an Antimicrobial

Product, Including Sanitizers

* Chlorine sanitizers are commonly used
— Affordable and available
— Corrosive, highly reactive

* Many non-chlorine chemical options

— Ozone, peroxyacetic acid, hydrogen
peroxide, etc.

* Organic formulations are available
— Tsunami, Spectrum, Sanidate, VigorOx 15 F&YV, etc.
— Check with organic certifier

Must be labeled for use
Module 5.2
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Selecting an Appropriate
Sanitizer: EPA Labels

All pesticides (including sanitizers) are regulated by

the EPA through the Federal Insecticide, Fungicide,

and Rodenticide Act (FIFRA)

— Ensures that using a product correctly will limit the
product’s risk to humans and the environment

Pesticides (including sanitizers)

must be registered and contain an 2
EPA number
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o Why use EPA-labeled sanitizers?

FSMA PSR requires that

“Any method you use to treat agricultural water (such as with physical
treatment...; EPA-registered antimicrobial pesticide product; or other
suitable method) must be effective to make the water safe and of adequate
sanitary quality for its intended use” (§ 112.43)

FDA maintains a decision tree on whether antimicrobials are
regulated by EPA or FDA

he antimicrobial substance is regulated as a
food adaitive by the Food and Drug
Administration. It may also be subject to
registration as a pesficide under Federal
nsecticide, Fungicide and Rodenticide Act, by
EPA.

— T S———

In or on raw
agricultural
commadies, or in
* water that contacts
raw agricultural
commodies.

Is the
treatment in & food
processing faciity, or
during transportation to
such
a facility?

The antimicrobial substance is regulated as a
pesticide chemical under the Federal Food, Drug,
Mo p| and Cosmetic Act and is subject to registration as
a pesficide under Federal Inseclicide, Fungicide
and Rodenticide Act, both by EPA



https://www.fda.gov/food/packaging-food-contact-substances-fcs/determining-regulatory-authority-antimicrobial-substances

Why use EPA-labeled sanitizers?

FSMA PSR requires that

“Any method you use to treat agricultural water (such as with physical
treatment...; EPA-registered antimicrobial pesticide product; or other
suitable method) must be effective to make the water safe and of adequate
sanitary quality for its intended use” (§ 112.43)
FDA maintains a decision tree on whether antimicrobials are

regulated by EPA or FDA
Using an EPA-labeled sanitizer is highly recommended

— Inspectors are trained to look for EPA-labeled sanitizers

— Instructions and efficacy data are based on agricultural use
scenarios
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PSA Sanitizer Web Tool

CornellCALS &

Produce Safety Alliance

- TRAINING - PSA CURRICULUM - RESOURCES - FOOD SAFETY MODERNIZATION ACT - THE ALLIANCE - CONMECT WITH US - PSA EN ESPANOL

HOME / PRODUCE SAFETY ALLIANCE

Resources Resources

General Resources

Sanitation

+  Introduction to Selecting an EPA-Labeled Sanitizer (URLs updated 10 /13 /22)

‘ +  Produce Safety Alliance EPA-Labeled Sanitizers for Produce - Web Tool

4 Video Tutorial: PSA EPA-Labeled Sanitizers for Produce Web Tool

4 United Fresh—Guidance on Environmental Monitoring and Control of Listeria for the Fresh Produce Industry

4 (Cleaning vs. Sanitizing (URLs updated 10 /13 /22)
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PSA EPA-Labeled Sanitizers
for Produce Web Tool

* Tool was designed as a resource to help produce growers (and
those who support them) review and select sanitizers based on
their EPA label

— Originally released in 2017 as an Excel file; limitations on usability

* Adapted the resource into a web tool
* Funded in part by the Local Food Safety Collaborative (LFSC)
e https://resources.producesafetyalliance.cornell.edu/sanitizer/

Total results found: 105

\T;;sm

[Compare |

ch (c.g., product name, acfive in

EFA Master Label Details

Preharvest Labeled

EPA Master Label " Postharvest Labeled Uses Efficacy Statement Product Information
sas
Name on EPA Master EPA Labeled Use Info | Labeled For Usein | Labeled For Use on Labeled For Use on Labeled for Use in Labeled to Control Organie Materials | o, e
Compare Product Name Lo Active Ingredient (% Strength) Based on Version | Irrigation Water Non-Porous Food Postharvest Water Fruit and Vegetable z Review Institute £ Notes
uman
Number Date Systems Contact Surfaces. Distribution Systems Wash Water —— {OMRI) Listing
- . - Decco US Post-
Agehlor 210 Agehlor 210 Sodium hypacnlonite (12.5%) | 2792-62 523112 No Ves, 522 page 7 No ¥es, see page 7 No Nt listed MNane

harvest, Inc.

sopropyl Alcohol (58.8%]: _
_ For Food Contact

Rlpst D2 Suriace Sanitizer Alpst 02 Quatemary Ammenium 732321 wz120 o Yes, se2 page 6 Ho Ho o Not listad Information not availble Best Sanifizers, Inc. | Mone

(0.0075%. see label) Suriecss
Alpet D2 Quat-Free Surface | Alpet D? QuatFree Ethanol (62 5%); Isopropanol | _ For Focd Contact Allowed with

= o 7az3z-e EREES o Yes, se2 page 5 Ho Ho Information not availble Best Sanifizers, Inc. | Mene
Sanitizer Surface Sanitizer (7.5%) restrictions
— o ) . . . ) ’ Intemafional Dioxcide.
Antnium Dioxside Anthium Dioxcide Chiorine dioide (5.0%) 01502 48120 Yes, see page 22 Yes, see page 23 fes, see page 12 Yes, see paga © No Not listed Information ot available : Mone
Inc.
B Lactic Acid (17.3%)

Antimicrobial Frut & Vegetadle | Antimicrobial Fruit and ) i . For Washing Fruts and ) Ounces: 4, 84, 06 Gallons: 1.

Quatemary Ammonium (1.2% 103117 No No No Yes, see page 8 Net listed Ecolab, Ine. Nane
Treatment Vegetable Treatment Vegetables 254

see label)



https://resources.producesafetyalliance.cornell.edu/sanitizer/

PSA EPA-Labeled Sanitizers
for Produce Web Tool

* Updates include:

— Addition of product labels, when available

* More accurate in identifying labeled uses for each sanitizer product
— Hyperlink to manufacturer/distributor contact information
— Search bar
— Compare function

Total resulis found: 105

||T'_.-|;r:ic search (e.g., product name, active ingredient "

Compare || Reset

EPA Labeled Use Info | Labeled For Use in Labeled For Use on Labeled For Use on Labeled for Use in

EPA Master Label Details
Preh t Labeled
EPA Master Label = arvues ahele Fostharvest Labeled Uses Efficacy Statemen t
ses
ez

N EPA Maste . i e . ] S I R R % Labeled to Control
Compare Product Name Lbel Active Ingredient {% Strength) Registration Based on Version Irrigation Water Hon-Porous Food Postharvest Water Fruit and Vegetable HP‘th
uman Pa
""""""" Number Date Systems Contact Surfaces Distribution Systems Wash Water HHmAD.LRNRR
Agehlor 340 Agchlor 310 Sodium hypochlorite (12.5%) 2782-82 5/23M2 No ‘Yes, ses page T No fes, see page T Nao
Isopropyl Alcohol (58.8%);

For Food tai

Alpet D2 Surface Sanitizer Alpet D2 Quaternary Ammonium T3232-1 421720 No ‘Yes, se= page § No No -
Surfaces

(0.0075%, see label)




Tool is divided into three
sections, all viewable from
one screen

First section includes
— Product name
— Name on EPA Master Label

— Active Ingredient
(including the % strength
for each)

Both product labels and EPA
labels are clickable
hyperlinks (when available)

Walkthrough of the Tool

Total results found: 105

|T;,-'pe to search (e.g., product name, active ingredient)

| Compare H Reset |

c Product Name Name on EPA Active Ingredient
O Agchlor 310 Agchlor 310 Sodium hypochlorite
- Rosie S B— {12.5%)
lzopropyl Alcohol
— Alpet D2 Surface (58.6%); Quaternary
O Alpet D2
— | sanitizer ~be Ammenium (0.0075%,

see label)

Alpet D2 Quat-Free
Surface Sanitizer

Alpet D2 Quat-Free
Surface Sanitizer

Ethanol (62 .5%);
lzopropanol (7.5%)
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EPA Master Label Details

* Content of the tool centers around EPA Master label details
— Individual product labels could not always be found
— Product labels may also differ by state

e Label details are broken into four sections:

— Pre-harvest (e.g., irrigation water systems)

— Postharvest (food contact surfaces, postharvest water distribution
systems, fruit and vegetable wash water)

EPA Master Label Details

Preharvest Efficacy
EPA Master Label Labeled Uses Postharvest Labeled Uses e
Labeled For Use | Labeled For Use on | Labeled for Use
R -Ezgtion Irl;fobgl::eljsjn Lait:-le:rercil l;':i;lise on Non-Porous Postharvest Water in Fruit and Labeled to Control
4 i 4 Food Contact Distribution Vegetable Wash | Human Pathogens
Number Version Date | Water Systems
Surfaces Systems Water
2792-62 52312 No Yes, see page 7 | No Yes, see page 7 | No
For Food Contact
732321 421120 No Yes, see page 6 | No No or rood onia
Surfaces

13



Additional Product Information

Organic Materials Review Institute (OMRI) column identifies
whether produce is listed for organic use

Amount purchasable
Manufacturer/Distributor contact information is hyperlinked,

when available

— Intent is to make accessing Product Information

information easy for the user |ogmicwsesas| , |

per EPA Label Distributor

(OMRY) Listing

Decco US Post-
Not listed Gallons: 55 None

harves t, Inc.

i nformation no
Mot listed ) MNone
ava

Allowed with Information not Best Sanitizers,
vailable
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A note about EPA labels and

UNITED STATES ENVIRONMENTAL PROTECTION AGENCY

 EPA master labels list all =
. M WASHINGTON, DC 20460
d p p rove d uses fO Fa g iven Sz or e sver
product

Agent for
AGLOR 310
Electronic Transmittal: [efigueroa@SciReg.com]

" agenct

R
"o

Subject: Label Amendment — Label Amendment to Comply with current PR Notice and
Policies, Revise Application Rates, Add Crops, and Revise Container Handling
Text

Product Name: AGCLOR 310

EPA Registration Number: 2792-62
Received Date: 06/12/2020

Action Case Number: 00218587

Dear Carla 1. Figueroa:

The amended label referred to above, submitted in connection with registration under the Federal
Insecticide, Fungicide and Rodenticide Act (FIFRA), as amended, is acceptable. This approval
does not affect any conditions that were previously imposed on this registration. You continue to
be subject to existing conditions on your re; ation and any deadlines connected with them

A stamped copy of your labeling is enclosed for your records. This labeling supersedes all
previously accepted labeling. Pursuant to 40 CFR 156.10(a)(6) you must submit one copy of the
final printed labeling before you release the product for shipment with the new labeling. In
accordance with 40 CFR 152.130(c). you may distribute or sell this product under the previously
approved labeling for 18 months from the date of this letter. Afier 18 months, you may only
distribute or sell this product if it bears this new revised labeling or subsequently approved
labeling. “To distribute or sell” is defined under FIFRA section 2(gg) and its implementing
regulation at 40 CFR 152.3.

Should you wish to add/retain a reference to the company’s website on your label, then please be
aware that the website becomes labeling under FIFRA and is subject to review by the Agency.

See FIFRA section 2(p)(2). If the website is false or misleading, the product would be
A ‘ h IO r 3 1 O E PA m a Ste r | a b e I misbranded and unlawful to sell or distribute under FIFRA section 12(a)(1)(E). 40 CFR
156.10(a)(5) lists examples of statements EPA may consider false or misleading. In addition,

regardless of whether a website is referenced on your product’s label, claims made on the
website may not substantially differ from those claims approved through the registration process,

Cove r S h eet; 1 7 p a ges tota I FIFRA section 12(a)(1)(B). Therefore, should the Agency find or if it is brought to our attention

that a website contains false or misleading statements or claims substantially differing from the

Preduce Safety

A LLI A NUCE

15



EPA master labels list all
approved uses for a given
product

However, products may be
sold under sub-labels, or
split-labels

Contain labeled uses and
directions for only a portion
of the approved uses on the
EPA master label

A note about EPA labels and
Product Labels

PRECAUTIONARY ST \T[\IE\TS

PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS AND DOMESTIC
ANIMALS

DANGER: Carosive, may cause sever
n sin. Cases eye Car

P
o mrv:hng mm.nm o it
cloting prompty. ing it Use win
foquale ventia ¥y ventiiod areas 2s so0n
a5 posible. Do hot reum L oders have dsipated

IRONMENTAL HAZARDS: This pestiie is e fo
and aquatic organisms. Do nol discharge effusrt
it into lakes, steam

s unless in acoxdanG e

'l Polldant Discharge Esminaton

4 e i aarcy as b

0 fiuent
ou

ontaining this produc
rotiyng #a leca

i
Imagn voamiet st ser
State Water Board or Regional Offce of

PoEPA

PHYSICAL AND CHEMICAL HAZARDS: STRONG
OXIDIZING AGENT: Vi only with water aceording 0 labo
directions. Mioing tis produc with gross it such as f
uine, eic.,or il ammaia, acids. detergert, olet b
cleaners, Tt removers, vinogar

oloaso azardous
membranes.

1
chemicas may
s riatng 0 eyes, ings, and mucaus

@CT 1ONS FOR USE:
NOTIC

sl
be in the possesson of e user at he Bme of p
appicaton

STORAGE AND DISROSAL
ack . Storage at temperature above T

oin s aol Gy, vl ver way fom diect

I il flood withlarge queni
ortainer Dorcughly wih waler and it
aricuror o gt by g vh ol Pt
or vl tha canno b u shoidb dutod it s a0t
spased of in a sanitary sewer. Do no inate fo
feed by storage eaning of

APPLICATION: s ecomendd concanaton f vt

soetablecnrigt

For other applicaion rates, use appropriate diions.

For cirus canker quarant
AGCLOR s 20

7.5is achieved by a
15 gallons o D
ray o itk boaime

5 galons
OBUFFER 311

AGCLORD |
Aol for two mires

Vg oo nd g
ovel of available

oin mater in dp
e S b e a0 17 s

RINSE METHOD: A sout
saniizng soluion i 2 chioing test Kt i avaiablo. Soluton ,uummw an il
concertration of 100 ppm avalabie nd

¢ aste

ly to insro trat

ther
appronmataly 2

Gl auprnt st 1 0 ol e o 50, e o
w fol

gy wh b sy sokitn, narisinny vt i b
least 2 minuis. o b avaieble chiorne
ermresty 3 s st s Szt o200 saicin

o roost ul. Do not finss cquipmant wih watar ate

redevat 2 do ol st gt v

may bo usad for general cloaning, but may

oz s in st o
ot bo e-lsed fr sani

‘pomof avaiable chiorna 1

NOTE:
rceniraon given fo use in o hrough washer
o reatment, the adherod maisier must be

on poces:

WARRANTY AND DISCLAIMER

DECCO US POST-NIARVEST INC. warranis that this material
conforms 10 the chemical description on the label and is reasonably fit
ferred to in the Dircetions for Use, subject 1o the risks

the purpose

teferred 10 therein. DECCO US POST-HARVEST INC. MAKES NO
OTIER EXPRESS OR IMPLIED WARRANTY OF FITNESS OR
MERCHANTABILITY OR ANY OTHER EXPRESS OR IMPLIED
WARRANTY. TO THE EXTENT ALLOWED BY APPLICABLE
LAW, IN NO CASE SHALL DECCO US POST-NARVEST INC. OR
SELLER BE LIABLE FOR CONSEQUENTIAL. SPECIAL OR
NDIRECT DAMAGES RESULTING FROM TIE USE OR
HANDLING OF THIS PRODUCT INCLUDING, BUT NOT LIMITED
TO, LOSS OF PROFITS, BUSINESS REPUTATION, OR
CUSTOMERS: LABOR COST. OR OTIHER EXPENSES INCURRED
IN REPACKAGING, SORTING OR REPROCESSING

DECCO L ARVEST INC. and seller offer this product and

the buyer asth Mol decept it subject to the fo

nrc(ul\ HARVEST INC

S. California Ave.

\quru u.C nmm.mnN

Revised 9/21/09

Product Label

Call these sub-labels “product labels” in the tool

A L L
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What we learned about EPA
Labels vs. Product Labels

One of the challenges is that people say “the label is the [aw”

— Qur earlier interpretation was that the EPA Master Label is required

EPA’s Introduction to Pesticide Labels website defines a label
as: “the written, printed, or graphic matter on, or attached
to, the pesticide or device or any of its containers or
wrappers”

— New understanding is that the product label (and any other attached
literature) is the governing document and legally enforceable

Benefit to the EPA label is that it is available and consistent on
a federal level

— Product labels also differ by state; some farms operate in more than
one state

Preduce Safety
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https://www.epa.gov/pesticide-labels/introduction-pesticide-labels#:%7E:text=Unlike%20most%20other%20types%20of,the%20label%20is%20the%20law.

Impact on the PSA Sanitizer Tool

* EPA master labels and product labels were a discussion point

in our focus group session

 Product labels were added to the web tool, when available, to

increase transparency

— Tool content still focuses on EPA Master Label

* If a product label was

Product Information

available, labeled uses Orgnic ol

Quantity Purchasable

Manufacturer/

per EPA Label

Distributor

between the product label
and EPA master label were
compared

— Added statement to the notes
section if the labeled uses did

_(0 ................................
» Allowed uses on Product
Label differ from uses on EPA
Master Label
Information not Enviro Tech » EPAMaster Label identimies
restrictions available Chemical Services State-level restrictions

« EPA Master Label allows for

foliar sprays in addition to
irrigation water

not match

A LLI ANCE
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: Label Walk-Through:
¥ Bioside HS 15%

* Accessing the EPA Master Label

* Reviewing labeled uses and efficacy
statements

* Accessing the product label

 Comparison of labeled uses between the
EPA Master Label and product label

Preduce Safety
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Produce Safety Alliance EPA-Labeled Sanitizers for Produce

D - 5/R194
EPA Master Label Details
Preh t Effi
EPA Master Label renarves Postharvest Labeled Uses S
Labeled Uses Statement
Labeled For U Labeled For U Labeled for U
_ _ EPA Labeled Use | Labeled For Use | =7 o mron st | SEDSECT0 L8000 | SEDEEE 0N S22
Name on EPA Active Ingredient e - e on Non-Porous Postharvest Water in Fruit and Labeled to Control
Compare Product Name Registration | Info Based on in Irrigation wr——
Master Label (% Strength) : Food Contact Distribution Vegetable Wash | Human Pathogens
....................................... \/a atrength) Number Version Date | Water Systems
s Systems Water
PAA(15.0%); Hyd For Food Contact
O |eioside Hs 15% BioSide HS 15% Pero}({ide (202'].0%:} 098 [ 63838-2 2121120 Yes, see page 15 | Yes, see page 5 | Yes. seepage 10 | Yes, see page 9 sﬂrﬁagis enta
PAA (15.0%); Hyd For Food Contact
O Peragreen 15% BioSide HS 15% Perc-iide [202'3.00;} regen 63838-2 221120 Yes, sea page 15 | Yes, see page 5 | Yes. see page 10 Yes, see page 9 Szifazzs oma
Q-
J Peroxy Punch 15 BioSide HS 15% E:'::IS:&U('E?DHOE?WQE” 63838-2 2121120 Yes, see page 15 | Yes, see page 5 | Yes, see page 10 Yes, see page 9 ;E:fzzz: Contact
Q-
J Shield-Brite PAA 15.0 BioSide HS 15% PAA (15.0%): Hydrogen 63838-2 221120 Yes, sea page 15 | Yes, see page 5 | Yes. see page 10 Yes, see page 9 For Food Contact

Peroxide (22.0%)

Surfaces




Labels for BIOSIDE

You will need Adobe Reader to view some of the files on

Provided below is the information for the Product/Regis

Labels

EPA Reg. No.
63838-2
63838-2
538382

63538-2

Product Name

BIOSIDE HS 15%

BIOSIDE HS 15%

BIOSIDE HS 15%

BIOSIDE HS 15%

Chemical Alt. Brand Name

Accepted Date

February 21, 2020 (FDF) —

October 302018 (PDF)

July 09,2018 (PDF)

December 21, 2017 (P!

)

- wx + | B O

JED 574
o &y

UNITED STATES ENVIRONMENTAL PROTECTION AGENCY
WASHINGTON, DC 20460

¥ agenct

MHM'\? .

&
Vrat pno‘(f—ct
OFFICE OF CHEMICAL SAFETY
AND POLLUTION PREVENTION

February 21, 2020

Michael Harvey

Enviro Tech Chemical Services, Inc.
500 Winmoore Way

Modesto, CA 95358

Subject: Label Amendment - Adding Uses
Product Name: Bioside HS 15%
EPA Registration Number: 63838-2
Application Date: 11/02/2018
Decision Number: 545795

Dear Mr. Harvey:

The amended label referred to above, submitted in connection with registration under the Federal
Insecticide, Fungicide and Rodenticide Act, as amended, 1s acceptable. This approval does not
affect any conditions that were previously imposed on this registration. You continue to be
subject to existing conditions on your registration and any deadlines connected with them.

A stamped copy of your labeling is enclosed for your records. This labeling supersedes all
previously accepted labeling. You must submit one copy of the final printed labeling before you
release the product for shipment with the new labeling. In accordance with 40 CFR 152.130(¢),
you may distribute or sell this product under the previously approved labeling for 18 months
from the date of this letter. After 18 months, you may only distribute or sell this product if it
bears this new revised labeling or subsequently approved labeling. “To distribute or sell™ is
defined under FIFRA section 2(gg) and its implementing regulation at 40 CFR 152.3.

Should you wish to add/retain a reference to the company’s website on your label, then please be
aware that the website becomes labeling under the Federal Insecticide Fungicide and Rodenticide
Act and 1s subject to review by the Agency. If the website is false or misleading, the product
would be misbranded and unlawful to sell or distribute under FIFRA section 12(a)(1)}E). 40
CFR 156.10(a)(5) list examples of statements EPA may consider false or misleading. In addition,
regardless of whether a website 1s referenced on your product’s label, claims made on the
website may not substantially differ from those claims approved through the registration process.
Therefore, should the Agency find or if it is brought to our attention that a website contains false
or misleading statements or claims substantially differing from the EPA approved registration,
the website will be referred to the EPA’s Office of Enforcement and Compliance.

Your release for shipment of the product constitutes acceptance of these conditions. If these
conditions are not complied with, the registration will be subject to cancellation in accordance
with FIFRA section 6. If you have any questions, please contact Terria Northern by phone at
703-347-0265, or via email at norther.terrial@epa.gov.




Bioside HS 15%: Labeled Uses and Efficac

+ 1 B3O

This product may be used to treat water used in primary or secondary oil and gas recovery systems to control
anaerobic sulfide-forming bacteria and aerobic slime-forming bacteria. This product may be used in fresh or recycled
water, secondary recovery systems, muds or fluids. This product controls non-public health biofilm and slime:
deposits on products associated with oilfield and gasfield systems which are susceptible to contamination. It also
controls slime deposits downhole in water-bottoms. Add sufficient amount of this product to achieve satisfactory
biological control. Initial recommended dosing levels of 5 to 100 ppm as active peroxyacetic acid are suggested. A
dosage of 3.75 fl. oz. per 1000 gallons of water yields approximately 5 ppm of peroxyacetic acid

TREATMENT OF FRUIT AND VEGETABLE PROCESS WATER SYSTEMS

This product can be used in water of ice that contacts raw or fresh, post-harvest or further processed fruits and
vegetables for the control of spoilage and decay causing bacteria and fungi in commercial operations and
packinghouses

water. Ensure that water is circulating in vessel if using the submersion method. Add this product to no more than
500 ppm residual peroxyacetic acid to the use solution in accordance with Food Contact Notification #1738, effective
March 28, 2017. This can be accomplished by initially adding 3.8 fl. oz. per 10 gallons of water. The recommended
concentration is between 30-300 ppm as peroxyacetic acid (0.23-2.3 . oz. per 10 gallons of water). The final
concentration necessary to accomplish the intended task will vary from plant-to-plant. The fruits and vegetables can
be continuously sprayed or submerged (dipped) in the resulting solution. Periodic or continuous additions of this
product to maintain the required concentration may be added as necessary. Itis also recommended to apply this
product during the washing. chilling, or physical cleaning processes, including the roller-spreader. washer or brush
washer manifold, dip tank, or sorting processes. Contact time of 60 seconds is recommended o insure efficacy. A
potable water rinse is not required

Fogging: (Not for Use in California): For raw commercially-applied fogging methods may
be used provided the dilution rates of the resultant solution does not exceed those prescribed in this section (3.8 11
oz. per 10 gal of water). A potable water rinse is not required. Gonventional corresion-resistant fogging devices are
recommended. Vacate the area of all persannel prior to, during and after fogging until the total peroxide
coneentration is below 1.0 ppm, or there is no strong odor present, characteristic of acetic acid

TREATMENT OF HARVEST POTATOES
Not for Use in California

To control, treat or suppress the bacterial and fungal diseases: silver scurf, late blight, pink rot, early blight, bacterial
soft rot. This product can be applied by dip or spray on harvested potatoes going into storage. Use 0.8-1.6 fl. oz. of

Batoh, Conlinuous of Spray System Processes: Pl VSse] Contaming IS and Vegetables with known amount of

Statements

Treatment of F&V Process Water System
“This product can be used in water or ice that
contacts raw or fresh, post-harvest or further
processed fruits and vegetables for the
control of spoilage and decay-causing
bacteria and fungi in commercial operations
and packinghouses.”

SANITIZATION

Detergent Sanitizing Action of Disinfectants study.

This peroxyacetic acid sanitizer is recommended for use on precleaned surfaces such as equipment, pipelines,
tanks, vats, filters, evaporators, pasteurizers, and aseptic equipment in dairies, breweries, wineries, beverage and

[13
food processing/packing plants, and egg processing/packing equipment surfaces. This product is effective as a coe reCO m m e n d ed fO r U Se O n

sanitizer when solution is prepared in water of up to 400 ppm hardness as CaC0Oa. This product has demonstrated

greater than 99.999% reduction of Staphylococcus aureus and Escherichia coli in the AOAC Germicidal and p reC lea N ed S u rfa CeS .e .”

Sanitization

143 H
Samhzmg Food Contact SUrfaces: Saniize With a concentration of U.7-3.5 1. 0z. of this product anuied m 10 Th I S p rOd UCt has

gallons of water (93-500 ppm active peroxyacetic acid and 136-733 ppm active hydrogen peroxide). Use immersion,

spray or circulation techniques as appropriate to the equipment. All surfaces must be exposed to sanitizing solution demonstrated a greater tha n

for a period of at least 60 seconds or more if specified by a governing code. Drain thoroughly and allow to air dry. Do

not rinse.

Sanitization of Conveyors and Equipment for Meat, Poultry, Seafood, Dairy, Fruit, Nuts and Vegetables: This

99.999% reduction of

product is effective against the gram positive organism Staphylococcus aureus and gram negative organism Staphylococcus aureus a nd

Escherichia coli. For use in the static or continuous sanitizing, washing or rinsing of conveyors, slicers, saws, and

equipment, apply a solution of this product using a recommended 0.7-3.8 fl oz. per 10 gallons of water (93-500 ppm H H H ”»
active peroxyacetic acid and 136-733 ppm active hydrogen peroxide). Apply sanitizer solution to the return portion of ESCherIChla COllou

the conveyor or equipment using spray or similar means of wetting surfaces, so as to prevent puddling. Allow

sanitizer to thoroughly wet surface for a minimum 60 seconds contact time. No rinse is needed.

Final Bottle or Container Rinse: This product may be used as a final sanitizer rinse for pre-cleaned returnable and
non-returnable bottles or containers at 93-500 ppm active peroxyacetic acid and 136-733 ppm active hydrogen
peroxide (0.7-3.8 fl. oz. of this product diluted in 10 gallons of water). The container must be drained as much as is

practical prior to filling operations.



100% + HEE)

Bioside HS

This product may be used to treat water used in primary or secondary oil and gas recovery systems to contral

anaerobic sulfide-ferming bacteria and aerobic slime-forming bacteria. This product may be used in fresh or recycled

water, secondary recovery systems, muds or fluids. This product controls non-public health biofilm and slime e
deposits on products associated with oilfield and gasfield systems which are susceptible to contamination. It also )
controls slime deposits downhole in water-bottoms. Add sufficient amount of this product to achieve satisfactory

biological control. Initial recommended dosing levels of 5 to 100 ppm as active peroxyacetic acid are suggested. A
dosage of 3.75 fl. oz. per 1000 gallons of water yields approximately 5 ppm of peroxyacetic acid.

e
IREATMENT OF FRUIT AND VEGETABLE PROCESS WATER SYSTEMS l n St ru Ct ' o n S

This product can be used in water or ice that contacts raw or fresh, post-harvest or further processed fruits and
vegetables for the control of spoilage and decay causing bacteria and fungi in commercial operations and
packinghouses.

Batch, Continuous or Spray System Processes: Fill vessel containing fruits and vegetables with known amount of

water. Ensure that water is circulating in vessel if using the submersion method. Add this product to no more than
500 ppm residual peroxyacetic acid to the use solution in accordance with Food Contact Notification #1738, effective

March 28, 2017. This can be accomplished by initially adding 3.8 fl. oz. per 10 gallons of water. The recommended Treatment Of F&v Process Water

concentration is between 30-300 ppm as peroxyacetic acid (0.23-2.3 fl. oz. per 10 gallons of water). The final

concentration necessary to accomplish the intended task will vary from plant-to-plant. The fruits and vegetables can Syste m

be continuously sprayed or submerged (dipped) in the resulting solution. Periodic or continuous additions of this

product to maintain the required concentration may be added as necessary. It is also recommended to apply this 1 H 1
product during the washing, chilling, or physical cleaning processes, including the roller-spreader, washer or brush Th IS portl On Of the la bel- lIStS

washer manifold, dip tank, or sorting processes. Contact time of 60 seconds is recommended to insure efficacy. A
potable water rinse is not reguired.

specific instructions for use,
- Fogaing: (Mot for Use I Galfarnia): Eor raw agrcuiural commoanies, commercialy-appied c>ggmg?_meanay~ |nClUding:

be used provided the dilution rates of the resultant solution does not exceed those prescribed in this section (3.8 fl.
oz. per 10 gal of water). A potable water rinse is not required. Conventional corrosion-resistant fogging devices are

recommended. Vacate the area of all personnel prior to, during and after fogging until the total peroxide ° D| lUtIO ni nStI’U Ctl OnS (30'
concentration is below 1.0 ppm, or there is no strong odor present, characteristic of acetic acid.

300ppm PAA)
TREATMENT OF HARVEST POTATOES

Mot for Use in California i ContaCt tlme (60 SeCOHdS |S

To control, treat or suppress the bacterial and fungal diseases: silver scurf, late blight, pink rot, early blight, bacterial recommen d ed to ensure
soft rot. This product can be applied by dip or spray on harvested potatoes going into storage. Use 0.8-1.6 fl. 0z. of

this product per five gallons of clean water. Do not reuse already mixed solution: make fresh daily. If applying diluted efflca Cy)

solution via spray, spray over potatoes to achieve full and even coverage. Ensure full contact on all surfaces for 45

seconds.

143 H
e “..can be continuously
POULTRY. SWINE. LIVESTOCK WATERING OPERATING SYSTEMS
After watering lines have been cleaned, use this product at 0.3-42 fl. oz. per 100 gallons of water (4-559 ppm as

sprayed or submerged
peroxyacetic acid) to control algae and bacteria in drinking water and to control mineral build up in watering lines. H H H
Stop the use of this product twenty-four (24) hours prior to vaccination via the water line. (d I pped) In the resu l-tl ng
ANIMAL PREMISES Solution

This product is designed for use in animal hospitals, animal laboratories, kennels, pet shops, zoos, pet animal ° A pota ble r| nse |S not req u | red

quarters, poultry premises, poultry hatcheries, and livestock quarters. When used as directed, this product is
specifically designed to disinfect, deodorize and clean inanimate, hard, surfaces such as walls, floors, sink tops,

fumiture, operating tables, kennel runs, cages and feeding equipment. In addition, this product will deodorize those
areas which are generally difficult to keep smelling fresh, such as garbage storage areas, empty garbage bins and
cans, and any other areas which are prone to cdors caused by microorganisms.

Disinfection of Poultry Premises, Trucks, Coops and Crates: For heavily soiled areas, a pre-cleaning step is
rantlired Pranarg a frech colittion for each nice Remove all nonlire and feede from nramiceae triicke coonc and
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Produce Safety Alliance EPA-Labeled Sanitizers for Produce

D - 5/R194
EPA Master Label Details
Preh t Effi
EPA Master Label renarves Postharvest Labeled Uses S
Labeled Uses Statement
Labeled For U Labeled For U Labeled for U
_ _ EPA Labeled Use | Labeled For Use | =7 o mron st | SEDSECT0 L8000 | SEDEEE 0N S22
Name on EPA Active Ingredient e - e on Non-Porous Postharvest Water in Fruit and Labeled to Control
Compare Product Name Registration | Info Based on in Irrigation wr——
Master Label (% Strength) : Food Contact Distribution Vegetable Wash | Human Pathogens
....................................... \/a atrength) Number Version Date | Water Systems
s Systems Water
PAA(15.0%); Hyd For Food Contact
O |eioside Hs 15% BioSide HS 15% Pero}({ide (202'].0%:} 098 [ 63838-2 2121120 Yes, see page 15 | Yes, see page 5 | Yes. seepage 10 | Yes, see page 9 sﬂrﬁagis enta
PAA (15.0%); Hyd For Food Contact
O Peragreen 15% BioSide HS 15% Perc-iide [202'3.00;} regen 63838-2 221120 Yes, sea page 15 | Yes, see page 5 | Yes. see page 10 Yes, see page 9 Szifazzs oma
Q-
J Peroxy Punch 15 BioSide HS 15% E:'::IS:&U('E?DHOE?WQE” 63838-2 2121120 Yes, see page 15 | Yes, see page 5 | Yes, see page 10 Yes, see page 9 ;E:fzzz: Contact
Q-
J Shield-Brite PAA 15.0 BioSide HS 15% PAA (15.0%): Hydrogen 63838-2 221120 Yes, sea page 15 | Yes, see page 5 | Yes. see page 10 Yes, see page 9 For Food Contact

Peroxide (22.0%)

Surfaces




Navigating the Product Label
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Navigating the Product Label

r Cantainer Rinse:

Final Bosse o

BioSide HS™15%

(ANTIMICROBIAL SOLUTION)
SE zing, Disinfection. As
yalers, O and Gasfed

INGREDIENTS

oponal Ether sl o water may S esed
INERT COMMESCIAL STERILANT FOR ASEFTIC PACHAG
TOTAL = =

EPA Esl. No. B3838-CA
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= el Phassss Recid This Enties Label

KEEP OUT OF REACH OF CHILDREN

DANGER-PELIGRO

Baich, Continuous o Spray Sysem Processe:
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STORAGE

Storage:

MOTETD
EHFEICIAN

PRECAUTIONARY
H TOHLN

Bioside HS 15% sub-label is no
approved for use in irrigation
water systems, even though the
EPA master label includes irrigation
water sytems as a labeled use.

v afety

Wiy, Modesio, C.
¥ ChemTel Number

DOT: UN 3109, Organic Peroxide Type F, Liquid (<=25% Peracetic Acid with <=26%
Hydrogen Peroxide) 5.2 (8)
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Using the PSA Sanitizer Tool to Navigate
Label Differences

EPA Master Label Details

Preharvest

Efficac
EPA Master Label Labeled Postharvest Labeled Uses o Product Information
Statement
Uses
Labeled
Labeled L Labeled For | Labeled QOrganic
. Uselinfo | - Use on for Use in | Labeledto | Materials Amount
Active EPA s | For Use in | on Non- . i
Name on EPA ) . . . Based o Postharvest | Fruit and Control Review Purchasable | Manufacturer/
Compare | Product Name [ - Ingredient | Registration | Irrigation Porous - T Notes
TIREERLNAE | Master Label o Aigation Water Vegetable Human Institute per EPA Distributor
(% Strength) Number 8 Water Food o
Version | Distribution Wash Pathogens (OMRI) Label
Systems Contact S
Date Systems Water Listing
Hale Surfaces 2ystems | YYater =istng
« Allowed
uses on
Product
Label differ
from uses
on EPA
Master
Label
PAA (15.0%); « EPA Master
{ ) For Food Allowed ) Enviro Tech Label
— BioSide HS BioSide HS Hydrogen Yes, see Yes, see | Yes, see Yes, see . Information . abe
U ) 63838-2 2/21/20 Contact with . Chemical identifies
15% 15% Peroxide page 15 page 5 page 10 page 9 L not available .
(22.0%) Surfaces restrictions Services State-level

restrictions

EPA Master
Label allows
for foliar
sprays in
addition to
irrigation



%% Additional Sanitizer Observations

* Fewer sodium hypochlorite products appear to be
labeled for fruits and vegetable wash water

— Clorox products used to be an accessible option but
many Clorox labels were recently revised

* Seeing more products labeled to control public
health organisms in fruit and vegetable wash water

* Currently no sanitizer products labeled to treat
irrigation water for public health organisms

— Although we know there is at least one product
in the pipeline
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PSA Resources: Basic Video

Tutorial
@l Preduce Safety

A LLI A NTUCE

PSA EPA-Labeled Sanitizers
for Produce Web Tool:
Basic Tutorial

A second short tutorial is
Basic Tutorial: PSA Web Tool for Sanitizers Cu rrently In development

Produce Safety Alliance
1.01K subscribers

Produce
Safety

[\ Subscribed v o GoF £ Share 4 Download &< clip =+ save
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https://www.youtube.com/watch?v=wETvnPpO_6o
https://www.youtube.com/watch?v=wETvnPpO_6o

PSA Resources: EPA-Labeled
Sanitizer Factsheet

Preduce Safety

A L LI

A N C E

Introduction to Selecting an EPA-Labeled Sanitizer

Donna Pahl Clements, Gretchen Wall, Don Stoeckel, Connie Fisk, Kristin Woods, and Elizabeth Bihn
October 2018

The use of properly labeled sanitizers (i.e.,
antimicrobial pesticides) in water that comes in
contact with fruits and vegetables at or after harvest
is highly encouraged to reduce the risk of cross-
contamination by human pathogens. The use of
sanitizers that have a United States Environmental
Protection Agency (EPA) label are encouraged since
these products have been evaluated by the EPA to
limit the product’s impact on the environment and
human health. Sanitizers are emplayed as a water
treatment to prevent the spread of contamination

in harvest and postharvest systems, such as dump
tanks {or high volume tanks) and flumes. Sanitizers
also can be used as part of a multi-step cleaning and
sanitizing routine to reduce the level of pathogens
on food contact surfaces to acceptable levels (see
‘sanitizer” in Produce Safety Alliance glossary)'. Once

number. Additionally, EPA must review any statements
made on the product’s label; this information may
include efficacy statements describing the organism(s)
that the sanitizer will control if used according to

label instructions, and directions for use, storage,

and disposal. More information can be found in the
EPA FIFRA summary document®. Though the FSMA
PSR does not expressly require growers to use an
EPA-labeled sanitizer, it is one way to determine if a
sanitizer will be effective. If a grower uses a sanitizer
that does not have an EPA label, the grower should

be able to prove that the product is suitable for the
intended use (such as washing fresh produce) and for
reducing contamination risks.

What should a grower look for in a sanitizer
label?

A L LI
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https://resources.producesafetyalliance.cornell.edu/documents/Sanitizer-Factsheet.pdf
https://resources.producesafetyalliance.cornell.edu/documents/Sanitizer-Factsheet.pdf

Highlight of Sanitizer Resources:
Dosing and Dispensing

e UVM Sanitizer Dose Calculator

e UVM Safely Dispensing Sanitizers

Air venting tube

%" NPT Thread

S‘ ng UNIVERSITY OF
S £ | VERMONT

ENGINEERING

Sanitizer Dose Calculator

This calculator determines the amount of sanitizer to be added to a volume of water to provide the correct PPM of active ingredient for an intended use. More information about sanitizers
including links to their labels and descriptions of different uses can be found in our Guide to Cleaning, Sanitizing, and Disinfecting.

Sanitizer:
Select Sanitizer v
Use:

Select Use v

Size of Bottle, Sink, or Tank (select units of measure below):

gallons (gal) v x / ' 3
[ s | Valve Handle

Results

spensing Spout

Credit: ‘Safely dispensing

Pr@duce Safe‘l'y sanitizers’ factsheet
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https://ageng.w3.uvm.edu/sanitizer/index.html%C2%A0
https://blog.uvm.edu/cwcallah/2020/12/15/safely-dispensing-sanitizers/

Highlight of Sanitizer Resources:
Pre-Harvest Water Sanitizer Use

THE UNIVERSITY OF ARIZONA

Cooperative Extension

* U of A “Minimizing Risks: Use A

L]
Of S u rfa C e Wa te r I n P re = Minimizing Risks: Use of Surface Water in
Pre-Harvest Agricultural Irrigation
° ° ° , ’ Part I: Understanding Water Quality & Treatment Options
Harvest Agricultural Irrigation
o Why treat agricultural irrigation water?
Series S

nent (LGMA)

— Part I: Understanding Water ——

compared tc

ca L. Dery, N

vector, or carrier, that can
to crops, where

5 (CDC, 2018). Dey
e driven by buyer requirements,

or because the water

:ty Modernization

hi
er (FDA, 201
ed to external influence

cause they
1 therefore may

are directly ex

require treatment. To ensure irr

° .
sufficient tomeet grower needs, it s important to understand
. nd solutions. If the quality of the water source is

unknown, there are many la

ation water is at a quality 1 by Natale Brassil

commended by the
hat offer US. EPA
sting labs, EPA 1

sanitizers, and approved testing

— Part Il: Sodium and Calcium e e o el

Itis the first of s covel cific treatment options
icultural irrij n such as chlorination,
(UV), and peroxy

Hypochlorite Treatment Methods | commsmenens

Various water treatment methods or technols an be e s
used fo

I tion based on the water quality
pa acteria, sediment, etc.). Such
methods include chemical treatment, physical treatment,

cid

Blological
Filtration (Sand o

in Figure 1

— Part lll: Peroxyacetic Acid
Treatment Methods
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https://repository.arizona.edu/handle/10150/669903
https://repository.arizona.edu/handle/10150/669903
https://extension.arizona.edu/sites/extension.arizona.edu/files/pubs/az1831-2020.pdf
https://extension.arizona.edu/sites/extension.arizona.edu/files/pubs/az1831-2020.pdf
https://extension.arizona.edu/sites/extension.arizona.edu/files/pubs/az1884-2021.pdf
https://extension.arizona.edu/sites/extension.arizona.edu/files/pubs/az1884-2021.pdf
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Highlight of Sanitizer Resources:
Postharvest Sanitizer Use

FOOD SAFETY CONSIDERATIONS
FOR POSTHARVEST WASHING

OF PRODUCE AND SANITATION

OF PACKING AREAS

Many food safety issues that occur in postharvest unit
operations are associated with:

1. Cross contamination between contaminated and
uncontaminated produce during washing, or

b

Improper cleaning and disinfection of tools,
equipment, and facilities used during packing
and holding of produce.

For these reasons, we will focus on proper use of two

commonly used sanitizers, chlorine and peroxyacetic
acid (PAA) during postharvest washing as well as how
to develop a robust sanitation program for your farm
or packinghouse.

What Exactly is a Sanitizer?

While we hear the term sanitizer daily, we may

not realize exactly what that term means. The term
sanitize has been defined by the FDA (2019) as, “to
adequately treat cleaned surfaces by a process that is
effective in destroying vegetative cells of pathogens,
and in substantially reducing the numbers of other
undesirable microorganisms, but without adversely
affecting the product or its safety for the consumer”
(21 CFR part 117.3). Sanitizing is used as a step

to reduce the number of disease-causing bacteria
and viruses to a safe level, and to prevent cross
contamination and the formation of biofilms.

The EPA has stringent standards that a compound
must meet to be considered a sanitizer for food contact
surfaces. In this evaluation, the compound has to
cause a 99.999% reduction of a specific set of bacteria
within 30 seconds to be considered a sanitizer. These
compounds must be registered by the EPA and are
considered antimicrobial pesticides. Sanitizers are used
in two primary ways in the produce industry:

1. In the washing and transportation steps, and

2. To disinfect various surfaces in the packinghouse
and on equipment and tools after they are cleaned.

Washing Produce

Markets require many types of produce to be washed
prior to sale in order to remove dirt and other debris.
Foodborne pathogens (harmful microorganisms that
can make people ill) are not seen with the naked

eye, and produce can be contaminated with these
pathogens before it enters the packinghouse. This
makes the washing step one of the most important
steps in packing, because, if not controlled, it can be
a source of cross contamination (when foodborne
pathogens fall off of contaminated produce into the
water they can contaminate more produce). Sanitizers,
such as chlorine and PAA, should be used during

the washing step to eliminate cross contamination
because, if pathogens are on the surface of produce,
some will be dispersed into washing water and
contaminate any fruits or vegetables that are washed
following the contaminated produce. These sanitizers
are designed to inactivate any bacteria that are
introduced into the water, drastically reducing the
possibility of cross contamination ure 1, page 2).

NOTE: Washing will not remove or inactivate
foodborne pathogens or chemical contaminants
on the produce itself, so good agricultural practices
(GADPs) must always be followed.

Chlorine Basics

Chlorine is one of the most widely used sanitizers in food

production due to its low cost and ease of application.

Chlorine comes in three forms:

1. Calcium hypochlorite (CaCl:02), which comes in a
powder or tablet,

2. Sodium hypochlorite (NaOCl), which comes in a
liguid and is what we commonly call bleach, and

3. Chlorine gas (Clz). Calcium hypochlorite and
sodium hypochlorite are most commonly used by
small to medium growing operations.
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https://www.foodsafetyclearinghouse.org/sites/default/files/files/fs353e.pdf
https://www.foodsafetyclearinghouse.org/sites/default/files/files/fs353e.pdf
https://www.foodsafetyclearinghouse.org/sites/default/files/files/fs353e.pdf
https://www.foodsafetyclearinghouse.org/sites/default/files/files/fs353e.pdf
https://www.foodsafetyclearinghouse.org/sites/default/files/files/fs353e.pdf
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Questions?
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i Revised Subpart E: Agricultural
<% Water (Pre-Harvest Uses)

Revisions to the FSMA PSR, Subpart E
were published on May 06, 2024

New compliance
dates

Updated FDA
resources

Chan ges to PSA FSMA FINAL RULE ON S
. . PRE-HARVEST AGRICULTURAL WATER =
Grower Training & : = i

Course delivery _ PR

s

Direct link
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A LLI A NUCE

36



FDA Subpart E Compliance and
Enforcement Dates

 Two “waves” of compliance dates in Subpart E: Agricultural
Water (for covered produce other than sprouts)

wowes g

(5250 500K saes) 4/06/26 (18726124

o gy
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Overview of Revision

* Same structure and similar content as 2021 Proposed Revision

* Pre-harvest water use decisions based on a holistic/systems-
based agricultural water assessment

* Testing for generic E. coli can be a part of the assessment but
there is no stand-alone E. coli standard for decision making

* The assessment results in outcomes
1. No measures needed, OR
2. Mitigation measures needed to reduce risk, OR
3. Corrective measures needed to address conditions that cause water
to be not safe, or not of adequate sanitary quality for pre-harvest use
* No changes to requirements for sprouts, or for agricultural
water used during harvest and postharvest
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Visit the FDA Web Page for
Updated Resources

% An official website of the United States government Here's how you know ~

21 U.S. FOOD & DRUG | @ seaon | | = vems |

ADMINISTRATION

+—Home / Food / Guidance & Regulation (Food and Dietary Supplements) / Food Safety Modernization Act (FSMA) / FSMA Final Rule on Pre-Harvest Agricultural Water
Direct link
- -

FSMA Final Rule on Pre-Harvest
Agricultural Water

Updated resources include:

* Fact Sheet on the Final Rule

* Factors for Agricultural Water Assessment to Consider
e Agricultural Water Assessment Builder version 2

e Corrective and Mitigation Measures for Pre-harvest Agricultural Water
for Non-Sprout Covered Produce

* Annual Agricultural Water Assessments and Risk-Based Outcomes
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%/ Changes to PSA Grower Training
Course Delivery

e Short-term

— Continue delivery using Module 5.1 from the V1.2 manual
and strongly recommend using PSA supplemental slides

— Trainers were notified by PSA on May 03, 2024
* Mid-term
— PSA developed Revised Module 5.1 (coming soon)
— PSA Trainers will be asked to use Revised Module 5.1

* An Educators' call and video tutorial will come at the same time
* Long-term, pending funding
— Creation of a V2.0 PSA Grower Training Manual and slides

Preduce Safety
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-‘ 1—;”: What to Expect from PSA

* Access to Revised Module 5.1 slides
— Webinar for PSA Trainers to share delivery strategies
— New Module 5.1 handouts
* Refresher extension slides
— For growers who have already attended PSA GT
— Webinar for PSA Trainers to discuss slides and use
* Updates to PSA resources

— Many references to Subpart E content and PSR provision
numbers need to be addressed
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Other Important PSA Changes

* Bon voyage, Collins Bugingo!!
— Moving on to Plant Pathology Extension at Oregon State starting June

— Davis Blasini will be the new Western Region Extension Associate
(covering both Northwest and Southwest)

 Farewell, Laura Pineda Bermudez!!

— Laurita may not have the visibility of some other PSA team members,
but she packs a powerful punch at PSA and the National GAPs program

— New position in policy research at Library of Congress starting June

 Time away for Laurie George!!
— Short term medial leave from now through August 2024
— Don Stoeckel will be covering as the Midwest REA while Laurie is out
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PSA Funding Update

* We anticipate that our current FDA Cooperative Agreement
will receive a no-cost extension

* We anticipate we will be getting a new FDA cooperative
agreement beginning in July 2024 — June 2025

— Neither of these are in place yet, so currently we are out of
funds June 30, 2024

* Right now, neither of these funds all the PSA Team
* PSA Team is still going through attrition; significant concern

* If everything does happen, we will still be in a difficult
position because long-term funding is not in place
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" Decision Trees

nnnnnnnn

Farm Food Safety Decision Trees for Fruit and Vegetable Growers .
mber > o

he Farm &

Farm Food <afety | P 3
DecisionTrees ke

For Fruit and Vegetabie GIOWEL r’.\a‘;tem\s.xnnsuwsa

Preduce Safety

Available for cost of
shipping label!

18 Trees per box
PSA will provide a

photocopied addendum
page per tree ordered

Interested? Contact
Toria Melville
(tm599@cornell.edu)
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. Next Educators’ Calls:
¥ All About Ag Water

Revisions to PSA Module 5.1: Pre-harvest Water
— English Educators’ Call: Monday, June 10 at 3-4:30pm EDT

— Spanish Educators’ Call: Wednesday, June 13 at 3-4:30pm
EDT

— Registration link will be circulated

Labeled Sanitizers for Produce en Espanol
— Spanish Educators’ Call: TBD
— Registration link will be circulated
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