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Virginia Fresh Produce — 2007 Data

e 1,562 fresh market vegetable farms
— Harvested acreage
— Up to 1 acre = 26%
— 1 t0 4.9 acres = 44%
— 51to 14.9 acres = 15.7%

e Market Value
— Vegetables, melons, potatoes, etc: $94 million
— Fruits, tree nuts, and berries: $68 million

USDA Ag. Census
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Spinach Microbial Community

e Characterization of the microbial community of
spinach and antagonism against £. co/f O157:H7

— Cultivar, field conditions, post-harvest handling

— Parallel pyrosequencing of 16s rRNA

e Results:
— 600 taxonomic units; 11 phyla

— Culturing methods

e Results: o
— 11 genera, 16 species antagonistic against £. co/i O157:H7

— Paenibacillus polymyxa and Pseudomonas espejiana, were
found to secrete a non-protease antagonistic compound.
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HPP of Tomatoes

e High Pressure Processing to reduce Sa/monellain
whole and diced tomatoes

— 80,000 psi; 120 seconds; 20°C i
e 3.7 log reduction in diced tomatoes |}
* 3.4 log reduction in whole tomatoes
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Salmonella Braenderup in whole tomatoes following
HPP (350, 450, 550 MPa) for 120 seconds at 20°C.
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Farm and Market Practices Survey

e NIFSI Grant (UGA/Clemson/VT):

— Development, Implementation And Evaluation Of
Food Safety Practices For Produce Destined For
Locally Grown Marketplaces

— Surveys (years 1 and 3) =¥8@§ /&
e Small Farmers ‘
e Farm Market Managers [ 0N
— Trainings (year 2)
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Survey Tool: Farmers

e 350 farmers in three states will be surveyed
e 23 Questions related to:

— Type and frequency of manure use
— Water use

— Harvesting practices

— Produce washing practices
— Worker training and hygeine
— Transport to market
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Survey Tool: Market Managers

e 100 market managers in three states will be
surveyed

e 23 Questions related to:

— Food safety standards at the market
— Requirements placed on farmers

— Sanitation at the market

— On site food preparation and sampling
— Market inspections
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Preliminary Results: Farmers

e 50% use manure during production

e Primarily use well or municipal water

e 50% used a sanitizer on contact surfaces

e 80% maintained restroom/handwashing facilities
e 50% had trained workers in sanitation

e 100% indicated interest in training materials
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Preliminary Results:
Market Managers

e Most don't ask farmers about their food safety
standards

— Manure use

— Water use

— Animal exclusion
— Worker hygiene
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Extension: A History of GAPs
Training in VA

e 1999 — 2001: Preliminary GAPs Instruction

— Grower response: lukewarm

e 2002 — 2005: Agent training and program development
— Trained agents lost to budget pressures, etc.
— Grower response: increased interest; low commitment

e 2005 - 2008: Large audience meetings

— Grower response: increased interest; increased commitment

e 2008 — 2010: Agent leadership and grower assistance
— A few agents have developed strong programming
— Growers interested and committed
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USDA Agricultural Marketing Service
GAP/GHP Audit Verification Program
Virginia

The following table shows companies that have successfully passed an initial audit under the voluntary Good Agriculiural Practices & Good
Handling Practices for the scopes and commodities shown. Dates in a particular column indicate that the participant demonstrated an acceptable
level of adherence with the Food and Drug Administration’s "Guide to Minimize Microbial Food Safety Hazards for Fresh Fruits and Vegetables.”
The audit results are valid for one (1) year from the date shown, and are validated through the use of unannounced audit{s) throughout the
growing/packing season. "MN/AT means that process was not audited.

Compary Addrass City, State Farm Fiald Housa Storage & Traceback | Wholesale |Traceback | Commeodities
Review Harvest Packing | Transportation Part 5 Distribution | A Part 6& Coverad by
Part 1 Packing Part 3 Part 4 Canter / Audit
Part 2 Tarminal
Warahousss
Part &
September 2009
Cheritan, . . e e e . . o
C&E Fams Inc PO B 315 VA na nva QiZR2009 W23 2009 Q23 2009 na na Snap Beans
. 5520 Crabtree | - . o o o o ] ]
:!mq;en-:;wﬂ?w I.n: Fal ”.MI v Tyro, WA | 92802000 | @W28/2000 | 9282009 /28 2000 Q28 2009 n'a na Apples
imber Ridoge Fruit 311 Muse o v o v o _. _.
Fam, LLC Rnad Gore, VA | 9182000 | 9M18/2000 | a7 2009 Q72009 QT an0g na na Apples

October 2009

Apples,

5851 Piedmont | Covesville, . e e - - . , Peaches,
Crown Orehard Co LLP Apple Lane VA 10192000 | 101 w2009 | 1012008 1 1avz2oia 101av200g na na Nectarines,
Cherries
November 2009
Apples,
. Cabbage,
fﬂgm FEL EE:;' t“;nrg" Galae, VA wa rva na n'a na 11118/ 2009 na Cnicns,
Pumpking,
Watermelons
. 17518 Kima ; ‘ [Ep P P P { i
River Farm VA LLC Nanzafico George. VA na ra 11/52009 na na n‘a na Spirech

17581

EES ot et Mechanicsville T'”?JT"E' wa na 1252010 17257200 na na va Apples

RBoad




Compary Addrass City, State Farm Fiald Houss Storage & Traceback | Wholesale |Traceback | Commoditias
Raviow Harvast Packing | Transporation Part 5 Distribution | A Part 6A Coverad by
Part 1 Packing Part 3 Part 4 Carar / Audit
Part 2 Terminal
Warahouses
Part &
Fitzgerakl's Orchards ;‘E‘Sﬁ'ﬂf 'S | Tyro,va | 1iveomo | 11imzo0e | 1272000 | 12022000 na na na Apples
. 1106 Ingleside . . . . . i . Fruits and
Military Produce Group Road MNorfolk, WA na n'a na nfa na V27200 n'a Vegetables
Woods Produce 131 Cherry Meadows of _. _. . - _. e _. Fruits and
Company Inc Creck Road Dian. VA a na na 132010 na 113200 na ‘Jege-tabl;-s
Virginia Produce Co PO B 40 Hillsville, Va na ra nva na na 122010 na Various Fruits
) = - ) ' ard Wegetables

Timber Ridoe Fruit 311 Muse
Famm, LLG Road Gore, VA | 72010 | TAMZ2010 na nfa na na na Apples, Peaches
Dublin Farms, Inc. PO Box 310 H':'r,'}f“”' 7A2ol0 | THsE0 | TAszo0 | 7Aoo na Na na Pctatoes

Department of Food Science and Technology




Current Extension Efforts

e Shenandoah Valley Produce Auction
— Open April through October (Tuesdays and Fridays)
— Consignments from 400 different sources in 2009
— Training conducted in cooperation with local agents
— "Several” growers nearly compliant with GAPs
— Few certifications

— Reasons for not being certified:
e Audit cost
e Spreading improvements over time
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e Southwest Virginia Efforts
— Led by Virginia Cooperative Extension agents
— Training of local growers in group sessions

— Focused assistance to growers seeking certification
e 7 growers recently certified in one or more GAPs areas
e 5 additional growers to be audited this fall

— Development of a Plan of Action Manual
e Serves a guide to writing GAPs plan
e Made available to growers

— Future directions
e Increased role as liaison between auditors and growers
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e Farm-to-School Programs
— Increased interest in purchasing local produce
— Food safety concerns
— Requests for training have increased

o Cooperation with VA Dept of Ag.
— Joint training
— Principles and practices (Va Tech)
— Audit process (VDACS)
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Virginia’s Food Safety Team:

Christine Kastan,
Extension Agent

A S ' Latoyia Jones,
B Extension Agent

Renee Boyer S N [ &
Extension Specialist Northq A DISt"}ct 2N
Julie McKinney, : - __ \K '
Project Associate // i -~ \
| Central District. )
| AY —
Sarah Burkett, Anne Carter Carrington, Abigail Villalba,
Extension Agent FNP coordinator Lecturer Professor

Virginia

mTECh Department of Food Science and Technology




VA Food Safety Team Efforts

e The team of experts covering Consumer and
Retail Food Safety across the state

— ServSafe™

— Cooking for Crowds

— Home Food Preservation

— Farmers Market Food Safety
Efforts (along w/ ANR)
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Farmers Market Food Safety:

e 100 farmers markets across VA and growing.....

o Extension role:
— ANR and FCS agents support food safety programs

— Targeted towards vendors
e Pressure canner testing
e Food preservation
e Short (1-2hr) basic food safety
presentations
e GAPs




Current Teaching Efforts

Online Master’s Degree Program

T f
BT I R

E'riT,E','i_l"lia'LE‘: 1 College of Agriculture and Life Sciences

Online Master’s of Agricultural & Life Sciences

] e Agricultural and Life Sciences Online Graduate Degrese Program
The Collage of Agriculkure and Life Sciences has develsped a Master's of Agricultural and Life Scences
. About the Program degrea program that is offered entirely online. The program was begun Fall 2007 and sorme of our first

generation of students are expected to comphete the program Fall 2009,

R et L er T e Why is This a Great Idea for Me?
« You can laarn new skills and get a Master's degrae while you work.
» Taks &g many o 8% fe'w courses as vou want - slow o Fast, s up to ¥ou.
« Pick the subjact sres you like and becomes an expert in it

. Online Learning

. How to Apo. . Create new job apportunities for soursell basad on your =kills laarned in
pply j
undque and innovative courses
. Courses . If you do not get an online Master's degres now, will you always wish

thak you had?
Irier: e stcut the progra—. Courteary

. Meset the Faculty About the Program oI WFT Pubilc Taisvinian.

Learn about the courses, transfer credits and how long it takes to complate the program. Listen ko an

ayvarview of the orggram by directar, Dr. Douwg Pleiffer.
. Talk to Us ; .

Answers to Your Qusstions
Find answers to questions most frequently asked about the program. Ask 8 guestion if you cannot find an
SRSWEr.

. ‘What Courses Do You
Want?
. Contact Us fbout Online Learning
Don’t know sbaut online learning? Find cuk rmore.

http://www.online.cals.vt.edu/masters/

Department of Food Science and Technology




e Courses for the program are divided into five different

concentrations:

— Biosecurity, Bioregulations, and Public Health

— Education

— Environmental Science Food Safety

- Food Safety —mHo—_ E

— Plant Science and Pest Management  |rericuture and vears)

Eembm 3 Fall (even

e Food Safety Students equiatons "’Ea_““}

— 10 currently in concentration ;%;1” B st

— Varied education and experience EST S24: N P

— Most working in food industry Hicrobjology and

— Two in education (secondary)
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FST 5034
Good Agricultural and Manufacturing Practices

CRMN: 17736 - Spring 2010

Module Topic

1 Introduction to the Course

2 Good Agricultural Practices Overview

3 GAPs: Field Preparation, Manure and Compost

4 GAPs: Agricultural Water — Sources and Protection
5 GAPs: Pest Animal Exclusion and Harvest Practices
6 GAPs: Worker Hygiene and Health

7 GAPs: Post-Harvest Handling and Transportation
8 Current Good Manufacturing Practice Overview

g cGMPs: Personnel; Processing Plant and Grounds;
Sanitary Operations, Facilities, and Control

10 cGMPs: Equipment and Utensils; Warehousing and
Distribution

11 GAPs and GMPs: Course Summary




Future Directions in GAPs Training in VA

e Support agents who work with growers/handlers

e Development of practical materials to support fresh
produce food safety plans

e Continue bringing latest science to growers and
handlers

o Watch federal regulation closely

e Continued growth of online Master’s degree program
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