PRODUCE SAFETY

GROWER TRAININGS

8am-5pm | Registration $35 (includes lunch, snacks & beverages)

The Food Safety Modernization Act (FSMA) Produce Safety Rule is the first federally regulated standard
for growing, harvesting, packing, and holding fresh produce in an effort to reduce microbial
contamination and foodborne illness outbreaks. If you grow fruits or vegetables, attend a training for
information about best practices, risk management, and regulatory requirements.

TRAINING AGENDA D
8:00 a.m. Registration and Refreshments L@b Q];e ,
8:15 a.m. Welcome, Introductions, & DECEMBER 1 7,) 201 9

Course Expectations
Drew County Farm Bureau

8:30 a.m. Introduction to Produce Safety .
. - 656 Barkada Road, Monticello
9:45 a.m. Worker Health, Hygiene & Training !

10:30 a.m. Production Water FEBRUARY ‘w,) 2020
12:15 p.m. Post Harvest Water Cooperative Extension Service
1:15 p.m. Soil Amendments 2301 S. University Ave, Little Rock
2:00 p.m. Wildlife, Domesticated Animals
& Land Use

3:00 p.m. Post Harvest Handling & Sanitation
4:00 p.m. Developing a Farm Food Safety Plan

4:45 p.m. Final Questions, Closing
Statements & Evaluations
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REGISTER AT: www.uaex.edu/producesafety

The University of Arkansas System Division of Agriculture is an equal opportunity/equal access/affirmative action institution. If you require a reasonable accommodation to participate or need materials in another format, please contact your (insert
appropriate office) as soon as possible. Dial 711 for Arkansas Relay. Funding for this publication was made possible, in part, by the Food and Drug Administration through grant PAR-16-137. The views expressed in written materials or publications
do not necessarily reflect the official policies of the Department of Health and Human Services; nor does any mention of trade names, commercial practices, or organization imply endorsement by the United States Government.



