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	NOTES AND MANAGEMENT AIDS 


	1.
	REGISTRATION

PPECB would confirm the registration status of a Food Business Operator and establishment(s) before arranging an audit.

	#1.1
	Have relevant establishments been registered with the Department of Agriculture, Forestry and Fisheries with regard to FBO?

	The Food Hygiene and Food Safety Standard issued under the APS Act [Agricultural Product Standards Act, 1990 (Act No. 119 of 1990)] specifies that a Food Business Operator (FBO) must register establishments that handle products of plant origin that are destined for export.  

All product handled or processed must be registered with the Department of Agriculture.

Each registered establishment is allocated a FBO Code.  For on-farm facilities the packhouse and cold store would be assumed to be a single establishment.
The FBO is responsible for keeping registrations and details associated with the FBO Code up to date.
Please register at: http://fbo.daff.gov.za/FBO/index.jsp
Details relating to FBO registrations are available on the Department of Agriculture website, www.daff.gov.za in “Divisions: Food Safety and Quality Assurance” section.  

	#2
	CERTIFICATION 

PPECB would confirm the certification status of a Food Business Operator and establishment(s) before arranging an audit. 

	#2.1
	Has a FBO (establishment) been certified as complying with a standard such as Globalgap, Nature’s Choice, HACCP or BRC etc.?
	PPECB establishes the priority and frequency of audits based on the risk profile of a FBO (establishment).

A FBO (establishment) that is certified as complying with a recognized standard would usually be considered to be a relatively lower risk than a FBO (establishment) that has no certification. (See the low risk profile on the DAFF website)


	#3.
	RECORD KEEPING FOR FOOD SAFETY PURPOSES

	
	Records provide evidence of diligent operations and compliance with requirements and, in the event of something going wrong, may be vital to investigations and consequential actions such as product withdrawals.

The FBO (establishment) is responsible for implementing a suitable record keeping system.  

As illustrations of statement of requirements: 

· The Food Hygiene and Food Safety Standard issued under the APS Act [Agricultural Product Standards Act, 1990 (Act No. 119 of 1990)] requires a primary production food business operator to:
· Establish a record system for each field, orchard or greenhouse to provide a permanent record of activities undertaken at those locations;

· Establish a visual identification or reference system for each field, orchard or greenhouse;

· Keep records or documentation containing the following relevant information for at least 2 years:

· Suppliers of agricultural inputs and lot numbers of agricultural inputs;

· Irrigation practices;

· The correct and applicable use of plant protection products and fertilizers;

· The proper treatment of manure or biosolids or organic fertilizers;

· Cleaning and waste disposal programmes; and

· The results of analyses carried out on samples taken of products or of other analysis made with regard to:

· Plant protection products;

· Water quality;

· Soil contamination.

· Quality Standards and Food Hygiene and Food Safety Standards issued under the APS Act [Agricultural Product Standards Act, 1990 (Act No. 119 of 1990)] specify that, for traceability purposes, food business operators should keep adequate records which allow them to identify the suppliers of ingredients and food products used in their operations, as well as food businesses supplied with products.

Requirements relating to records are specified in the food safety checklist questions and compliance criteria, and highlighted by an “R”.

Requirements relating to physical evidence are specified in the food safety checklist questions and compliance criteria, and highlighted by “P”.
· Records may not always be available at the point of operations during the audit e.g. were record sheets to be processed in the administration or information services department.  Nevertheless, operational management and staff should know where all relevant records would be held, and the auditor should have access to the records requested during an audit.  
· Historic records would usually not be examined during a food safety audit.
It would be good practice for the FBO (establishment) and operational management and staff to review the findings of a food safety audit with regard to the quality and availability of records in each aspect of operation assessed, by answering under each section of this checklist, whether the records requested during the audit were available, and where there are any specific considerations to be noted or actions required.


	Records summary/review worksheet – Primary production and on-farm produce handling (This document is not audited.)

	Section 1
	TRACEABILITY

· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 2
	SITE HISTORY AND MANAGEMENT

· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 3
	PROPAGATION MATERIAL

· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 4
	FERTILIZER USE

· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 5
	IRRIGATION

· Are records requested during the audit available, and are any specific considerations to be noted or actions required?
	

	Section 6
	CROP PROTECTION

· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 7
	HARVESTING

· Are records requested during the audit available?
· Are any specific considerations to be noted or actions required?
	

	Section 8
	INTEGRATED PEST MANAGEMENT

· Prevention

· Observation and Monitoring

· Intervention
	

	Section 9
	FOOD BIOSECURITY
	The term “food biosecurity” relates to the protection of food from bioterrorism. Bioterrorism is the intentional use of biological and chemical agents for the purpose of causing harm. Some government agencies are using the term “food security” instead of “food biosecurity.”




	1.
	ON-FARM TRACEABILITY 

	R/P
	1.1
	Is harvested product identified and traceable to where it was produced?
	MAJOR
	Record the identity of the product in a way that complies with marking requirements and is meaningful to the next entity in the supply chain.

· Product type

· Cultivar

· Date harvested

· Holder-container, where applicable.

· Field.

· FBO Code

· Farm Name and address



	R/P
	1.2
	Is the next receiver in the supply chain identified?
	MAJOR
	Record the identity of the receiving entity

· FBO Code.
· FBO Code of a processor.

· Name and address of the receiver (when applicable).

· Transport/transporter details (when applicable).



	
	
	
	
	Record the on-farm or off-farm destination(s) of harvested product e.g. FBO Code for an on-farm or off-farm pack house or an on-farm or commercial cold store, or a description.

	2.
	SITE HISTORY AND MANAGEMENT

	R
	2.1
	Has a risk assessment been conducted for new production sites or existing sites (where the risk status have changed) showing them to be suitable for production?


	MINOR
	There is a documented food safety risk assessment that takes into account site history, and considers impact of proposed enterprises on adjacent stock/crops in terms of pollution and heavy metal contaminants.  When the assessment identifies a risk that is critical to food safety the site must not be used for agricultural activities. Risk assessments should be reviewed annually.

Definition of new production sites: Land being used for production or planted for the first time after being used for animal production or non-food uses, excluding “soil-improvement” crops.

Determination if risk assessment is needed:
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Risk assessment must include, but are not limited to:

Legislation: Local regulations should be checked first of all to verify legal compliance.

Prior use of land: Previous crops, type of use (industrial or military use), Landfill or mining sites, natural vegetation, pests, diseases and weeds.

Type of soil: Structural suitability, susceptibility and chemical suitability.

	R
	2.2
	Has a recording system been established to identify each production site (field)?
	MAJOR
	There are documented records that reference each area covered by a crop with all the agronomic activities related to GAP documentation requirements of this area.

No N/A

	R/P
	2.3
	Has a visual identification system, linked to the recording system for individual production sites been implemented?
	MINOR
	Every field is physically identifiable, e.g. using description, map, landmarks and/or e.g. a unique code, name, number or colour used on all records that refer to that area.

No N/A 

	R
	2.4
	Does the cultivation record indicate that crop rotation principles are being applied?
	MINOR
	Continued cultivation on the same land may lead to the build up of populations of A. flavus in soil, increasing probability of infection.

Does the cultivation record of groundnut fields indicate that crop rotation principles  are being applied? (indicating at least 3 prior crops planted on the same field  - including  any groundnut crop)

	R
	2.5
	Has the risk of drought stress been mitigated by:

· Optimum population ratio considering cultivar characteristics.
· Effective weed control
	MINOR
	Optimum plant populations should be established as too high a plant population may lead to drought stress and infective application of crop protection agents.
Does the cultivation record indicate an optimum row and plant spacing?

Ideal spacing is between 50 - 75mm for all available cultivars (source: ARC)
Does the cultivation record indicate weed and insect control actions? (Cross reference  to agro chemical  application records, including application on seeds)


	3.
	PROPAGATION MATERIAL: (NO-GMO VARIETIES ARE USED)

	R
	3.1
	Has the choice in cultivar been made with consideration of the adaptability in the planting region and to exclude any Genetically Modified seed?
	MAJOR
	A cultivar should be selected that is suitable for the particular growing season and to mature at the end of the rainy season so that post-harvest drying can be done under favorable conditions. 

· Norden and Selmani type groundnuts are produced under irrigation only. (source ARC)
· Spanish type groundnuts are produced under irrigation and rainfall conditions. (source ARC)

	4.
	FERTILIZER USE

	4.1
	Fertiliser Application Records (Inorganic & Organic)

	R
	4.1.1
	Have all dates, production sites, fertilizer types, quantities, method for application and operator been recorded?
	MINOR
	Records are kept of all fertilizer applications detailing the date of application, the name or reference of the field, orchard or greenhouse where the crop is located, trade name, type of fertilizer, quantity and concentration, method of application and the name of the operator that applied it.

	4.2
	Fertiliser storage (Inorganic & Organic)

	P
	4.2.1
	Are fertilizers stored separately from produce.
	MINOR
	Fertilizers are not stored with fresh produce.

	P
	4.2.2
	Are inorganic fertilizers stored appropriately and separate from crop protection products?
	MINOR
	The minimum requirement is to prevent physical cross contamination between fertilizers (organic and inorganic) and plant protection products by the use of a physical barrier (wall, sheeting, etc.). If fertilizers that are applied together with plant protection products (i.e. micronutrients or foliar fertilizers) are packed in a closed container, they can be stored with plant protection products. 

The area used for storage must be covered.  This should be suitable to protect all inorganic fertilizers, i.e. powders, granules or liquids, from atmospheric influences like sunlight, frost and rain. Plastic coverage could be acceptable.  Storage cannot be directly on the soil.  It is allowed to store lime and gypsum in the field for a day or two before spreading.

The area must be free from waste, must not constitute a breeding place for rodents, and where spillage and leakage is cleared away.

	4.3
	Organic fertilizer (N/A if not used)

	P
	4.3.1
	Has the use of human sewage been banned on crops?
	CRITICAL
	No human sewage to be used on crops.

No N/A.

	R
	4.3.2
	Has a food safety risk assessment of the organic fertilizer been carried out, before application?
	MINOR
	A documentary evidence is available to demonstrate that the following potential risk areas have been taken into account:

· crop type

· method of treatment/composting

· biological and heavy metal content, and

· disease transmission, of the organic fertilizer applied, where applicable.

	P
	4.3.3
	Is organic fertilizer incorporated into the soil prior to planting and not applied during the growing season?
	MAJOR
	Interval between application and harvest does not compromise food safety. Fertilizer application and harvest records should show this.

	5.
	IRRIGATION

	5.1
	Untreated Sewage Water

	P
	5.1.1
	Is the intentional use of untreated sewage water prohibited on the farm?
	MAJOR
	Untreated sewage is not used for irrigation/fertigation. Where treated sewage water or reclaimed water is used, water quality complies with the WHO published Guidelines for the Safe Use of Wastewater and Excreta in Agriculture and Aquaculture 1989 (1000 faecal coliforms / 100ml). Also, when there is doubt if water is coming from a possibly polluted source (i.e. because of a village upstream, etc.) the farmer has to demonstrate through analysis that the water complies with the WHO guideline requirements or the local legislation for irrigation water. 

No untreated sewage water - N/A.

Reference GlobalG.A.P Guidelines: Table 3 in Annex AF.1 for Risk Assessments. 

	5.2
	Quality of Irrigation water (Only N/A in natural rainfall areas with no irrigation)

	R
	5.2.1
	Has a risk analysis been performed on the quality of irrigation water, specifically taking into account the microbial content?
	MINOR
	The risk analysis (not necessarily annual) must consider:

· Potential microbial contamination of all sources of irrigation water.

· Irrigation method used

· The crop type irrigated

· Frequency of analysis

· Sources of water used for irrigation

· When will the risk analysis be reviewed?



	R
	5.2.2
	If the risk assessment so requires, have adverse results been acted upon before the next harvest cycle?
	MINOR
	How will adverse results be acted upon?


	6.
	CROP PROTECTION

	6.1
	Choice and use of chemicals

	R/P
	6.1.1
	Are chemical products registered for use on groundnuts, used according to the product label and are workers who handle and apply crop protection products trained and working according to a working procedure?

	MAJOR


	All chemical products applied to the crop are registered (Act 36 of 1947) and appropriate for the pest, disease, weed or target of the crop protection product intervention.

Where applicable, this includes chemical products applied to propagation material (particularly leafy vegetable seedlings).

	R/P
	6.1.2
	Are chemical products used, taking into account local and export (potential country of destination) MRL requirements?


	CRITICAL
	Updated, applicable default MRL lists. (DAFF website: www.daff.gov.za in “Divisions: Food Safety and Quality Assurance” section)

Comply to import country MRL’s.

Selection plant last season, results 

	R
	6.1.3
	Is a spray instruction available indicating how the correct application rate has been calculated and how the chemical product must be prepared according to the label instructions?
	MINOR


	There is documented evidence that shows that the correct application rate of the crop protection product for the crop to be treated has followed label instructions and has been accurately calculated, prepared and recorded.

Records indicate that the required instructions or training program are in place and that there is a copy of the attendance certificates or a signed list of workers who attended the training course.  Sub-contracted service providers, also has to be included in the training program.

	6.2
	Pesticide spray records

	R
	6.2.1
	Do the application records reflect the following information:

· Date of application

· Commodity & variety

· Identification of production site

· Trade name and active ingredients applied

· Product quantity/concentration

· Name of operator  responsible for application &  technically responsible person

Application machinery/equipment
	CRITICAL
	· All crop protection product application records specify the name, and variety of crop treated.

· All crop protection product application records specify the geographical area, the name or reference of the farm, and the field, orchard or greenhouse where the crop is located.  This must include records of surplus mix applications.

· All crop protection product application records specify the trade name and active ingredient(s).

· All crop protection product application records specify the total amount of product to be applied in weight or volume, or the total quantity of water (or other carrier medium), and dosage in g/l or internationally recognized measures for the crop protection product.

· The operator applying crop protection products has been identified in the records.

· The application machinery type, for all the crop protection products applied (if there are various units, these are identified individually), and the method used (i.e. knapsack, high volume, U.L.V., via the irrigation system, dusting, fogger, aerial, or another method), are detailed in all crop protection product application records.

· The technically responsible person making the crop protection product recommendation has been identified in the records.



	R
	6.2.2
	Have the pre-harvest intervals (withholding periods) been observed for all pesticide spray applications?
	CRITICAL
	The farmer can demonstrate that all pre-harvest intervals have been observed for crop protection products applied to the crops, through the use of clear documented procedures such as crop protection product application records and crop harvest dates from treated locations.  Specifically in continuous harvesting situations, there are systems in place in the field e.g. warnings signs etc., to ensure safe compliance.

	6.3
	Application equipment

	R/P
	6.3.1
	Is the application equipment verified before different applications at least on an annual basis?
	MINOR
	The crop protection product application machinery has been verified for correct operation within the last 12 months. 


	6.4
	Storage of Pesticides (These control points can only be marked as n/a when evidence of sub-contracting of spraying function can be provided to the auditor.)

	P
	6.4.1
	Is the pesticide store locked, secure and well lit?
	MINOR
	The crop protection product storage facilities are kept secure under lock and key.

The crop protection product storage facilities have or are located in areas with sufficient illumination both by natural and by artificial lighting, to ensure that all product labels can be read easily on the shelves.

	P
	6.4.2
	Are only pesticides, measuring and spraying equipment stored in the pesticide store?
	MINOR
	Nothing other than the indicated may be found in the room.  No food/personal belongings or product or packaging material storage may occur.

	P
	6.4.3
	Is appropriate equipment available for measuring and mixing of pesticides?
	MINOR
	The crop protection product storage facilities or the crop protection product filling/mixing area if this is different, have measuring equipment whose graduation for containers and calibration verification for scales has been verified annually by the farmer.

	P
	6.4.4
	Is access to the pesticide store limited to authorized personnel?
	MINOR
	The crop protection product storage facilities are kept locked and physical access is only granted in the presence of persons who can demonstrate formal training in the safe handling and use of crop protection products.

	R/P
	6.4.5
	Is an inventory (register) with at least 3 months worth of history available for all pesticides in the pesticide store?
	MINOR
	A stock inventory, which indicates the contents of the store, is available and it is updated at least every 6 months.

	P
	6.4.6
	Are all pesticides stored in their original container/packaging?
	MINOR
	All the crop protection products that are currently in the store are kept in the original containers and packs, in the case of breakage only, the new package must contain all the information of the original label

	P
	6.4.7
	Is the pesticide store properly identified?
	MINOR
	There are permanent and clear identification signs on or next to the access doors of storage facilities.

	R/P
	6.4.8
	Are obsolete chemical products stored securely and disposed of by the appropriate authorities?
	MINOR
	There are documented records that indicate that obsolete crop protection products have been disposed of by officially authorized channels.  When this is not possible, obsolete crop protection products are securely maintained and identifiable.

	6.5
	Empty Pesticide Containers

	P
	6.5.1
	Are empty pesticide containers not reused, pierced, stored securely and disposed of in accordance with national legislation?
	MINOR
	The system used to dispose of empty crop protection containers ensures that persons cannot come into physical contact with the empty containers by having a secure storage point, safe handling system prior to disposal by a responsible method.

	7.
	HARVESTING: (This Section can only be marked as n/a if a contract from the company performing the harvesting function includes control point 7.1 – 7.10)

	R/P
	7.1.
	Is harvesting of the crop done within recommended maturity period after planting period?
	MAJOR
	Reference documentation as compiled and provided by the ARC to demonstrate knowledge of maturity periods for the specific cultivar. 

· Difference between planting and harvesting dates on field report relates to optimum cultivation period relevant to the specific cultivar.

· If a deviation of more than 20 days exists, the field report should indicate reasons (eg. rain during harvesting, manual maturity test indicated large volume immature kernels etc) 

· Farmer can explain and/or demonstrate process of manually determining maturity as advocated by ARC or registered seed supplier.  Visual confirmation if audit done during harvesting.

	R
	7.2
	Are there records of the weather conditions (temperature, humidity and rainfall) during the harvesting period?
	MINOR
	· Weather record indicating at least weekly temperature and rainfall on the farm during the cultivation period.

· Alternatively, records from the nearest weather station as obtained from Weather SA (only if such a station is within a 50km radius from the farm) 



	R/P
	7.3
	Is harvesting (including picking) done in such a way that damage to pods is avoided?
	MINOR
	· Records of equipment maintenance and proper operation exist.

· Record of training for field supervisor and equipment operator exists, including specific reference to the importance of limiting damage to pods.

· Visual confirmation if audit done during harvesting.



	R
	7.4
	Is there evidence to show that attempts are made during harvesting to segregate high risk stock (for example plants/pods from areas of the field that might have been waterlogged or exposed to other adverse effects)?

	MAJOR
	· Field record indicates whether circumstances during harvesting required segregation of high risk stock.

· Standard procedure describing how and under which circumstances segregation will take place is available.

· Delivery report to buyer indicates any segregation steps taken.
· Visual confirmation if audit done during harvesting.


	P
	7.5
	Whilst considering moisture level agreed with buyer, does evidence or records suggest that chosen drying method was effective in achieving optimum and safe moisture prior to delivery/storage?
	CRITICAL
	· Written evidence of moisture level agreed with buyer to be presented.

· Field and delivery report indicates drying method, period of drying, average moisture at time of delivery.



	R
	7.6
	Are vehicles used for transport of harvested produce cleaned and maintained where necessary according to the risk assessment?
	MAJOR
	Farm vehicles used for transport of harvested produce that are also used for any purpose(s) other than transport of harvested produce, are cleaned and maintained according to a schedule so as to prevent produce contamination (e.g. soil, dirt, organic fertilizer, spills, etc.).

	R/P
	7.7
	Are the containers and tools used for harvesting cleaned, maintained and protected from contamination?
	MAJOR
	Reusable harvesting containers, harvesting tools (e.g. scissors, knives, pruning shears, etc.) and harvesting equipment (e.g. machinery) are cleaned and maintained. A cleaning and disinfection schedule is in place

	R/P
	7.8
	Are produce containers used exclusively for produce?
	MAJOR
	Produce containers are only used to contain produce (i.e. no agricultural chemicals, lubricants, oil, cleaning chemicals, plant or other debris, lunch bags, tools etc.) (Visual confirmation by auditor)

If multi purpose trailers, carts etc. are used as produce containers, they must be cleaned prior to use. (schedule/record)

	R/P
	7.9
	Are documented instructions and procedures for handling produce to avoid contamination of the product implemented? 
	MAJOR
	There is evidence that the workers are complying with the instructions and procedures. Workers must be trained, using written (in appropriate languages) and/or pictorial instructions, to prevent physical (such as snails, stones, insects, knives, fruit residues, other seeds and commodities, watches, mobile phones etc.), microbiological and chemical contamination of the product during harvesting. 


	8.
	Integrated Pest Management

	Integrated Pest Management (IPM) involves the careful consideration of all available pest control techniques and the subsequent integration of appropriate measures that discourage the development of pest populations, and keeps plant protection products and other interventions to levels that are economically justified and reduce or minimize risks to human health and the environment. Given the natural variation on pest development for the different crops and areas, any IPM system must be implemented in the context of local physical (climatic, topographical etc), biological (pest complex, natural enemy complex, etc.) and economical conditions. 
Reference GlobalG.A.P Guideline: Annex CB.3 Guideline IPM toolkit

	8.1 to 8.3 Can the producer show evidence of implementation of at least one activity that falls in the category of: 

	P/R
	8.1
	Prevention
	Audited/ Not scored
	The producer can show evidence of implementing at least one activity that includes the adoption of production practices that could reduce the incidence and intensity of pest attacks, thereby reducing the need for intervention. 


	P/R
	8.2
	Observation and Monitoring
	Audited/ Not scored
	The producer can show evidence of a) implementing at least one activity that will determine when, and to what extent, pests and their natural enemies are present, and b) using this information to plan what pest management techniques are required.

	P/R
	8.3
	Intervention
	Audited/ Not scored
	The producer show evidence that in situations where pest attacks adversely affects the economic value of a crop, intervention with specific pest control methods will take place. Where possible, non-chemical approaches must be considered.

	9
	Food Biosecurity

	
	9.1
	Is there a risk assessment for intentional food contamination and are procedures in place to address identified risks?
	Audited/ Not scored
	Potential threats to food security in all phases of the operation shall be identified and assessed. Food security risk identification shall assure that all input is from safe and secured sources. Information of all employees and subcontractors must be available. Procedures for corrective action shall be in place in case of intentional threat.
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2. Is it possible that previous production processes can cause a risk to the current production?


1. Is it a new agricultural site?


3. Did environmental factors change that might cause a risk to the current production?
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