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What is the Food Safety
Modernization Act (FSMA)?

 Six Main Rules:

◦ Produce Safety – Final rule published Nov. 2015

◦ Preventive Controls for Human Food – Final 
rule published Sept. 2015

◦ Foreign Supplier Verification Program – Final rule
published Nov. 2015

◦ Preventive Controls for Animal Food – Final rule 
published Sept. 2015

◦ Accredited Third Party Certification – Final rule 
published Nov. 2015

◦ Safe Transportation of Human and Animal Food
– Final rule published April 2016.



PRODUCE SAFETY 
STANDARD



What do the proposed FSMA 
produce standards cover?
 Five key areas that focus on commonly identified 

routes of microbial contamination of produce: 
◦ Agricultural water
◦ Farm worker hygiene
◦ Manure and other soil

amendments 
◦ Animals in production areas 
◦ Equipment, tools and buildings

 There are also specific proposed standards for
sprouts. 



FSMA Produce Safety Standard covers 
“Produce”

 “Produce” is defined as fruits and vegetables

 “Produce” includes mushrooms, sprouts, 
herbs and tree nuts

 “Produce” does not include grains

 There are some limitations on
the type of “produce” that
is covered



Basic exemptions from
FSMA produce safety rules

 Produce for personal consumption
 Produce intended for commercial processing with 

a “kill step” 
◦ e.g. canning; grower will need to keep sales records.

 Produce typically not consumed raw (FDA has 
compiled a list)
◦ e.g. potatoes and pecans

 Produce that is not defined as a raw agricultural 
commodity (RAC)
◦ Processed products, e.g. fresh-cut produce.



Because pecans have been 
defined as an agricultural 
commodity not typically 
consumed raw, all pecan 
growing operations are 
exempt from the produce 
safety rule portion of FSMA

 Preventive controls rule may apply to 
further processing, e.g. shelling.



PREVENTIVE 
CONTROLS FOR 
HUMAN FOOD



When do I become a processor?

 Anything that alters the natural state of 
an agricultural product is usually 
considered “processing”
◦ This excludes any handling that is a normal 

part of harvest and packing.
◦ In Oklahoma, for pecans

“processing” basically 
means cracking and shelling.
◦ Note: FDA does not consider 

shelling your own nuts to be processing.



What does it mean if I’m a 
“processor”
 Processors must comply with additional 

regulations, including:
◦ Facility registration
◦ Facility inspection / minimum requirements
◦ Purchase required licensing
◦ Product processing / handling requirements
◦ Product packaging / labeling

requirements
◦ Written food safety plan per FSMA

– unless exempt.



When is a label required for pecans?

 “Custom cracked” pecans 
require a special label in 
Oklahoma.

 Pecans pre-packaged for 
retail sale require a 
complete food product label.

 Pecans sold out of bulk bins 
and then packaged for 
buyers do not require 
labeling unless package bears 
the name or address of the 
seller. 



What is required on a food 
label?
 A standard food label has up to seven required pieces 

of information:
– Statement of Identity.

– Declaration of net weight, volume, or contents.

– Ingredients List.

– Allergen Statements.

– Name and Address.

– Nutrition Facts.

– Warning or safe Handling
Statements.



Basic Exemptions from FSMA 
preventive controls standard for 
pecan shellers

 Very small businesses that are engaged in 
low-risk processing or low-risk on-farm 
handling of their own raw agricultural 
commodities.
◦ “Very small business” is defined as annual 

food sales of less than $1,000,000
◦ Shelling (only) of tree nuts is defined as a low-

risk activity.



Basic FSMA requirements for 
shellers who are not exempt

 Must have written food safety plan that 
incorporates basic components of a 
HACCP plan.

 May include general
requirements for
product / environmental
testing.



Implementation timeline for 
preventive controls rule
 Very small businesses (averaging less than 

$1 million per year (adjusted for inflation) in 
both annual sales of human food plus the 
market value of human food manufactured, 
processed, packed, or held without sale): 
Three years, except for records to support 
its status as a very small business.

 Small businesses (a business with fewer 
than 500 full-time equivalent employees): Two 
years

 All other businesses: One year



More information on specific FSMA 
requirements:

 Further information on all of the specific 
FSMA requirements can be found here:
◦ http://www.fda.gov/Food/GuidanceRegulation/

FSMA/

http://www.fda.gov/Food/GuidanceRegulation/FSMA/


TRAINING UPDATE: 
PRODUCE SAFETY 
ALLIANCE (PSA) AND 
FOOD SAFETY 
PREVENTIVE CONTROLS 
ALLIANCE (FSPCA)



FDA Partners 

 Alliances are broad-based partnerships charged with 
developing a national education and training program for 
farmers, processors, and regulatory personnel

 Has in-state partners in most states, including Oklahoma
 Currently finalizing USDA-FDA approved training 

curriculum for produce, curriculum is final for preventive 
controls

 Web sites:
◦ http://www.producesafetyalliance.cornell.edu/
◦ http://www.iit.edu/ifsh/alliance/

http://www.producesafetyalliance.cornell.edu/
http://www.iit.edu/ifsh/alliance/


Sample PSA Training Module
 Module 5: Postharvest Handling and Sanitation Preventive Controls

 Assessment of Risk 
◦ Objective 1: Identify potential routes of contamination associated with harvesting, washing, packing, storage, and 

transportation activities and key attributes of the buildings, produce contact surfaces, employee practices, equipment, 
and tool design that may be pose a potential risk for contaminating produce. 

 Good Agricultural Practices 
◦ Objective 2: Identify key sanitary practices that can be implemented and maintained to reduce identified risks in 

produce handling areas. 
◦ Objective 3: Identify the steps involved in cleaning and sanitizing food contact surfaces. 
◦ Objective 4: Define key parts of a pest control program that will reduce or eliminate rodents, birds, insects, and 

other pests from postharvest handling areas. 
◦ Objective 5: Describe key practices for transporting fresh produce that will minimize any risk of contaminating the 

product. 

 Monitoring 
◦ Objective 6: List key practices that need to be monitored during postharvest handling to assure sanitary practices 

are in place and properly completed including adherence to schedules established in the farm’s SOPs. 

 Corrective Actions 
◦ Objective 7: Describe postharvest handling practices that could contribute to contamination of fresh produce and 

corrective actions that could be taken to reduce the risk of contaminating produce.

 Record Keeping 
◦ Objective 8: Identify key records to document sanitary postharvest handling practices to help prevent the 

contamination of fresh produce.



Future Plans

 PSA produce safety training modules should 
be finalized in summer, 2016

 Produce safety “train the trainer” sessions 
should be conducted starting in late 2016

 PSA training workshops (1 day) should begin 
in 2017 

 FSPCA Training workshops (3 days) are 
being conducted now



Questions?

Oklahoma State University 
Division of Agricultural Sciences and Natural Resources
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