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-Access to knowledge and information is indispen-

sable to making informed choices and decisions.
The /m m Awtshot? series provides relevant infor-

‘mation, in a reader friendly manner, on issues of

impostance to the sustainable development of
Caribbean agriculture in the context of an
increasingly dynamic open market environment.

Fresh fruits and vegetables are important to
health and well being. Assuring consumers of the
safety of these products is a major responsibility
of the agriculture and food production system.

This issue provides information on Good Agricul-

tural Practices (GAP) for fresh fruit and vegetable production in an
attempt to enhance knowledge, improve farming techniques and con-
tribute to the overall goal of producing high quality and safe food
producte. |t is not intended as a manual to implement GAP. It is
intended to introduce and educate all interested readers about good
agricultural practices.

To learn more about GAF, readers are encouraged to:
e contact their national lICA Offices or [ICA's Agricultural Health
and Food Safety programme in the Trinidad & Tobago office,
* or visit the website of the Food and Agriculture Organisation
(FAO) at www.fao.org to obtain a copy of the Framework for
Good Agricultural Practices, developed in June 2002.

80,...if youare..
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a farmer, and/or processor,

a retailer and/or distributor,

an agricultural planner/technician,

a scientist, or a health professional,

a consumer,

an educator and/or a student,

or simply an

interested reader. . .

. . . then Keep on readtss 4
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1. We ALL have a ngIJ‘tOSafeFood
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o frvshs fovist and vegetable co

Consumers are becoming more health-conscious. They are
demanding more and more health foods, including convenient,
ready-to-eat salads, pre-cut veget.

fruit packs from supermarkets and

food retailers.

To meet this demand, food

imports from all around the

world are increasing to ensure a

year-round supply. This has also

exposed consumers to an increase:

of safety hazards that can cause food borne diseases (FBDs).

© concerns abowt foodd safely are increasing!

Consumers will avoid buying and eating certain produce if the
foods have been linked to a food borne disease or, if there is
some concern about their safety.

Fresh fruit and vegetables are increasingly being associated
with ilinesses caused by FBDs which result in significant human
suffering. Children, pregnant women, the sick, the poor and the
elderly are particularly at risk.
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* cases of foodd borve iinesses are increasing!

Almost 2 million children die each year from diarrhoeal diseases
caused by contaminated food and water (World Hea
Organisation estimates).

Even countries with the best food safety systems,
experience a high nhumber of cases of food-borne ill-
nesses:
e Everyday, in the United States, about 20,0
people are affected, 900 are hospitalized and 14 die;

* In March 2003, high levels of pesticide were found in samples
of spinach taken from supermarket shelves in the United King-
dom;

While sporadic outbreaks in Latin America and Caribbean countries
have not been as widely publicized, food borne ilinesses have been
reported. The effects of a highly publicized FBD outbreak are disas-
trous for the consumer, the affected product, the industry and the
supplier country (see case study on page 13).

backling the B2 problem

FBDs cannot be entirely prevented. BUT many of the ilinesses associ-
ated with them could have been avoided if certain precautions had
can be traced back all the way to poor agri-
al practices on the farm. Safer foods mean
ver incidence of FBDsg, which in turn means:
wer public health costs,
wer barriers to trade,
wer productivity losees,
1proved competitiveness.
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2. Food Safety begins with GAP

FFovidirg conswmers with safe frwts and vegelables is now a mafor
reqponsibility of the agricoltsre and foodl sndinstry.

The quality and safety of fresh produce are affected by the growing,
harvesting, washing, sorting, packing, storing and transportation
practices used on the farm. Whether producing for the local or export
market, farmers have a critical role in producing safer foods.

The most common action that negatively affects food safety is the
lack of, or failure of farm workers to use effective sanitary and phy-
tosanitary practices.

Glood aagrécwltonr il provctsces (GAP)

are the key to safer foods from the farm. GAP covers
ALL activities that take place on the farm. GAP
es the systematic framework that
'5 farmers to identify, implement and
anage appropriate prevention and con-
trol measures to minimize contamina-
tion of fresh produce at each stage

of farm production.

Phere és mo guctrontee it
everybhiing grown on the fonm is free
8 COPIITHIIAFOrs.

Farmers and farm workers must be aware of

all practices and conditions that may present

risks to food safety and must take all precautions at all stages of

farm operations to reduce these risks and enhance the safety of farm
produce.
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GAP is essential... It is important to:
. VO - the Farmer and

(vcessor
* Contaminated fresh produce and
. foods processed from them can lead
¢ to FBDs. Producers of safer foods
« stand a much better chance of get-
¢ ting their products sold in any mar-
ket. Food safety begins with YOU!

VYOH - the Conswmer

Consumers will purchase produce
grown under GAP systems and will
avoid buying produce associated
with a food safety risk. An outbreak
of FBDs means loss of confidence

in the food production system.
Agricobtvnre and food Systern

Loss of consumer confidence about

© the country’s ability to produce safe
food can lead to reduced purchases
of the affected food and similar
foods, loss of markets, and reduced
trade opportunities for potentially
all foods.

Phe Conrstry

Concerns about a country’s ability to produce safe foods will negative-
ly affect the tourism industry, which is an important sector in all
Caribbean economies. The country will not only lose revenue from local
agricultural production but will spend more to import food from over-
seas to satisfy touriste demand for safe foods, spend more on the
increased costs of public health and will have fewer resources to imple-

ment development projects.
L ]
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3. Getting to the Source:

... Contamination on the farm

Fresh fruit and vegetables can be contaminated at any point along
the production to consumption chain. GAP focuses on reducing, not
eliminating risk of contamination at each stage of the production
process on the farm. Once produce becomes contaminated, it is
very difficult to sanitize them!

Main sources of contamination

¢ Microbial- ie, microorganisms (bacteri, molds, yeast, par-
asites and viruses) can be introduced at every stage of
production. Bacteria, such as, Salmonella, E.coli 0157:h7,
Campylobacter , are the more common causes of food
borne ilinesses in Latin America and the Caribbean.

o Chemical- pesticides and
fertilizers, that can be
either of biological origin or
artificially manufactured.
These are introduced into
the air, soil and water dur-
ing the production to post-
handling operations and
can negatively affect the
safety of both food and the
environment.

¢ Physical- hazards, such as, glass, wood, stones, plastic, and
other materials, that may mix with the produce after harvest and
during post-harvest, are also a threat to public health. Since
these can be isolated they are a lesser, but still important food
safety risk.

T - T e AT e v B LR G R, ]
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Vehicles

¢ Unsanitary conditions

[ Hazards Specific Source of Produ
Hazard/Contamination Cy«
Field ~* Old dump sites for hazardous materials
location * Vulnerable to up-stream run-offs Pre-le
i ¢ Contaminated from prior use; Plantirl
Soit » Contamination risk from nearby farms and Growir
other activities;
* Contamination from run-offs due to up-stream Pre-ple
uses ‘ Plantin
Water ¢ Stagnant water sources Growir
Harves
Post-H
* Raw, not properly composted
* Poor storage facilities -
Manure  Applying manure too close to harvest period
: Pre-ple
Plantin
Growir
Agro- ¢ Expired and/or banned chemicals Pre-ha
Chemicals * Over-application
* Pre-harvest intervals
Animals * Faeces/droppings (biological hazards)
| .. _ ! - Spread of garbage/physical hazards
¢ Sickness;
¢ * Unsanitary work conditions Pre-p|1
Workers * Unhygienic practices Plantir
* Poor husbandry practices Growir
. _ Harve:
| Equipment * Unsanitary practices Post-+
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" ' o Clean and sanitise transnort containers and vehinleq ™ cweime y v g
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Note that:

. « . choosing the right crop is imporiant!

® If possible, select those varieties that have greater resistance to
important pests and diseases to reduce use of pesticides and
other chemicals and, in turn, reduce risks from harmful chemical
residues.

Jorriding the best location miy be émpossible!
¢ Finding lands that are completely free of contamination from
gome prior use, or from nearby industrial and/or other agricultur-
al activity may be impossible. Therefore, it is important that
farmers KNOW what the risks are BEFORE planting and TAKE
REQUIRED ACTION to reduce risks of contamination.

< o . GALP must be implemented
.4
. All farming practices must
be reviewed to determine which
GAP is the most appropriate for a
particular situation. Regardless of
~ the particular farm or commodity
. GAP must be fully implemented to
- be successful. No component
ghould be left out or left un-
addressed.

. . . Grop-apecific Frofocols shomid

be developed!
o Specific crop protocols or
guidelines should be developed to
eatisfy the special and different needs since.. . . .
* requirements may vary from country to country, field to field,
season to season and crop to crop,
e farming practices used are determined by field location, soil
type, climate and the choice of crop grown,

These crop protocols should be reviewed and updated periodically to keep

up to date with new developments in production technologies
e
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FOOPSAFELY BEGNS. . .
... but. ..
.. . COESNVOT ENP with AP/

rocessed from fresh fruit and
les must also incorporate good
acturing practices (GMP) to
re the continued safety of foods
during and after processing.
» Contaminated processed
foods can be traced back to
the source. Mahe sure it is
not YOUR ENTERPRISE!

{ACE BACK. .. is the ability to

determine and document the distribu-

tion and the source of a food item implicated in a food

safety problem. Traceback requires the produce to be clearly

identified along its pathway from the farmer to the consumer

or problem site. To facilitate this, all activities must be record-
ed.

The system cannot prevent the food
safety problem but it serves to rein-
force good agricultural and manage-
ment practices. The information
obtained from the investigative process
may also be useful in identifying and
eliminating a hazardous pathway.

In 2005, all food exports to Europe MUST incorporate a trace-
back system or they will not be allowed to enter the market!
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4. Getting GAP-ready

Abthongh G is not now in 2003. . .

.. a mandatory regulation,
... alegal measure (i.e., does not have
the force and effect of law),
.. subject to enforcement, . ..

: GAP is becoming an important require-
f ment for the marketing of fresh agricul-
tural produce, both locally and abroad.

OF PORTMMIEIES ARE
ANOCKiveG/

To SURVIVE in the 21st Century global

market you MUST BE GAP- COMPLIANT.

Concerns about the safety and quality of

foods will continue to drive consumer

behaviour. As a result, food providers -
H from the farmer to the processor - to the
food retailer — must increasingly ensure
that fresh fruit and vegetable production
is GAP-friendly.

¥ GAP's effectivencss depends on:

e workers’ understanding and
implementation of hygiene and
safety practices;

* Implementation of the complete
and integrated system, instead
of its individual parts, such as, a
‘pesticide GAP’ or a ‘worker
hygiene GAF.
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GAP is essential to everyone!
Play your part!

Ohce nnsafe or contsumnated fooi enters the foodd cheain, # ks
Aistrvtutedd more rapitly and a greater mumber of conswmers are
exposedd 1o risk.

Yok - . ..
- #e Farmer, by becoming a GAF farmer,
“L+ Pugogggor, by becoming a GAP-
ious purchaser of fruit and
ables from GAP-farmers.

vhelp o:

SUARD livelihoods;

T consumer health;

E environmental integrity;
“he safety of food products;
market and trade

Jnities.

. . VOWH - the food Resadter and Consmmer can help % . . .

- PROTECT consumer health;

- REDUCE the incidence of food borne illnesses;

- MAINTAIN worker productivity; '

- REDUCE public health costs.

... by ensuring that the fresh fruit and vegetables prepared and
consumed are supplied by GAP-compliant farms and that you fol-
low basic safety procedures during food preparation and service.

Last Wordss . . . Food Safety is Brerybody s Business!
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For more information, please contact:

INTER-AMERICAN INSTITUTE FOR COOPERATION ON AGRICULTURE
OFFICE IN TRINIDAD AND TOBAGO '
# 3 Herbert Street, Newtown, Port of Spain, Trinidad
FO.Box 1318, Port of Spain, Trinidad
Tel: (668) 626-4403; 4078; 4079 | 622-7086; 7093
Fax: (668) 626-4562

Email: icatt@iicacarc.org OR nramnanan@iicacarc.org
._________________________________________________________________________________________ ]



