
Evaluating FSMA readiness 
through voluntary programs

Jordan DeVries, Produce Safety Technician at Newaygo Conservation District; 
covering Kent, Lake, Mason, Muskegon, Newaygo, Oceana and Ottawa Counties





Is FSMA for ME?...!!! 
www.producesafetyalliance.org
www.canr.msu.edu/agrifood_safety
www.miffs.org www.fda.gov
Do you report ≥$1,000 in farm based annual sales on line 8 of IRS schedule F? 

A) Do you sell ≥$25,000 produce? (both fresh and going to processing)

B) Do you conduct covered activities? (grow, harvest, pack, hold?)

C) Do you sell FSMA covered produce? (not on exhaustive list of R.C.R.)

1) if so, are you ineligible for a processing exemption?

2) if so, are you ineligible for qualified (direct sales) exemption?

-note: total farm sales cannot exceed $500,000 over pre. 3 yr. average-

2) If you answered YES to all, You are a FSMA-PSR covered farm

a) primary production farm? Grows, and can harvest/pack/hold

b) secondary activities farm? Does not grow, but can harvest/pack/hold





Produce Safety Alliance grower training
***meets training requirement for PSR***

 Day-long Course Schedule
 Introduction to Produce Safety
 Worker Health and Hygiene 

Training
 Soil Amendments
 Wildlife, Domestic Animals & 

Land Use
 Production Water
 Postharvest Water
 Postharvest Handling and 

Sanitation
 How to Develop a Farm Food 

Safety Plan
 Evaluation and final questions



Upcoming Training 
Opportunities
 Mar. 28th South Haven

 Interest for Bear 
Lake/Scottville early April?

 Spanish Language Trainings

 May 30 South Haven

 May 31 Hart





On Farm Readiness 
Review

 Not points based

 Happens once

 Covers whole farm

 Covers critical areas

 Voluntary

 Confidential

 Grower should attend Produce Safety Alliance Grower Training

 Email ofrr@MSU.edu to schedule review team visit (during harvest)

 Video: www.canr.msu.edu/agrifood_safety/on-farm-readiness-reviews

 Introduction, walk-around questions and discussion takes 2-3 hours

 resource manual is left with grower to guide compliance strategies



Produce Safety 
Risk Assessment

 Developed from 2010-
2016 Safe Food Risk 
Assessment. 

 Review of Food Safety 
Practices by Produce 
Safety Technician

 Voluntary

 Confidential

 Meets PSR risk 
assessment 
requirements, good 
‘onboarding’ exercise 

 Farm food safety plan required for certificate of completion

 Certificate from MDARD can be requested to display to customers

 Email Jordan.devries@macd.org to plan an appointment, 

 unlike OFRR, does not need to be conducted during harvest

 Ideal for growers <$25k, process/direct sales exemption

mailto:Jordan.devries@macd.org


What to Expect of a Regulatory Inspection
 the inspector will call the farm owner, 

manager, or person in charge, to schedule 
the inspection.

 During the pre-inspection call, the inspector 
will make a preliminary determination about 
whether the PSR applies to your farm.

 If your farm is covered by the rule, the 
inspector or investigator will schedule an 
inspection date that works for both the 
inspector and the person in charge. In most 
cases, the inspection will be scheduled 
within five (5) business days.

 Can have unannounced inspection:
 1. If your farm has had produce safety issues in 

the past that have not been corrected; 

 2. If a follow-up inspection is needed, an 
unannounced inspection may be needed to 
observe the necessary changes; 

 3. If your farm is unresponsive or is unwilling to 
set a date for the inspection;  or 

 4. In response to a complaint, recall, or 
foodborne outbreak investigation.



What to Expect of a Regulatory Inspection

 The first inspection for every farm, regardless of compliance year, will be an initial 
inspection that will be verbal in nature with no inspection record. Exception: 
egregious cond.

 The inspector will introduce himself or herself (name, title, agency), provide the 
reason for the inspection, and show identification. 

 The inspector will provide you with a brief description of the reason for the 
inspection and activities to be conducted during the inspection.

 The inspector or investigator will ask you about the activities performed the day(s) 
of the inspection, such as whether the farm is planting, harvesting, packing or 
holding, and about the farm’s organization.



What to Expect of a Regulatory Inspection
 During the inspection, the inspector will observe your farm operation. This 

may take several hours and the farm representative may or may not be asked 
to join them. At the farm owner’s request, their lawyer, crop consultant, Food 
Safety Plan consultant, or Farm Bureau Representative may join them on the 
inspection. The inspector will not bring anyone else onto the farm except for 
another trained inspector. 

 He or she may ask questions about farming practices and operations that 
cannot be observed during the inspection. It is very important that the farm 
representative is able to clearly communicate their food safety management 
practices, and the farm’s food safety culture.

 In course of the the second inspection, he or she will take notes, may take 
pictures, may collect samples, and will review and may copy records, such as 
worker training, water system inspection and sanitation agent use records. 

 Throughout the inspection, the inspector or investigator will explain what is 
being looked at and why. If there are any regulatory concerns, the inspector 
or investigator will discuss them with you and explain the reason(s) for each 
regulatory concern and the public health significance. 



Regulatory inspection exit interview

 The inspector or investigator will go over any regulatory concerns and findings and 
provide you with information on resources and technical assistance. 

 If you are able to make corrections during the inspection, the inspector or investigator 
will document them.

 If the deficiency cannot be corrected during the inspection, the inspector or investigator 
will work with you to determine a reasonable time frame to implement preventive 
measures and corrective actions. 

 If an egregious condition is encountered, the inspector will be forced to take further 
action, including reporting to the Food and Drug Administration’s Office of Regulatory 
Affairs. 

 During the exit interview, the inspector or investigator will also identify preventive 
produce safety practices and conditions on your farm based on the requirements of 
the PSR. The inspector or investigator will also answer any questions you may have 
regarding the inspection. 

 He or she will also provide you with an inspection sheet with agency contact information 
that will document the inspection. 



Regulatory inspection sheet, form 4056



Sanitation of tools and 
equipment
 FSMA Records required for sanitation activities (use of 

sanitizing agent) 

 Sanitation not required, but PSR has a “catch-all” 
phrase  § 112.112 that says you must provide reasonable 
assurances that produce is not contaminated with 
microorganisms of public health significance”

 Good idea to assess workers use of knives, aprons, 
gloves, pick bags.

 Can grower ensure that they stay clean or are 
sanitized adequately?

 New Produce Safety Alliance factsheet: Introduction to 
Selecting an EPA-Labeled Sanitizer 



Disposal of used wash line graywater
 In Michigan, produce wash water is 

considered wastewater subject to 
DEQ Part 451, you must apply for 
discharge permit to dispose of it, no 
matter how clean it is.

 Permit cost is $200, can land-apply 
at agronomic rate, or dispose of in 
DEQ approved wastewater 
treatment structure.

 Must take samples of each solution 
to be discharged and apply for 
separate permit for each solution

 MDARD currently working with MDEQ 
to allow for produce farm 
exemption, similar to livestock 
exemption for manure lagoon waste 
land application



Water system inspection
 Grower will be expected to be able 

to articulate ability to anticipate 
produces safety risks through ag. 
production water. 

 Risk assessment

 Corrective action

 Documentation & recordkeeping

 Production/postharvest water testing 
requirements still being determined 
by FDA, but likely to remain intact.

 Approved irrigation water labs:

 www.canr.msu.edu/news/find_the_ri
ght_water_testing_lab_for_food_safe
ty_modernization_act_produce



Yuma, AZ example
 FDA Office of Regulatory affairs 

conducted Environmental Assessment 
that determined source of 
pathogenic E. coli O157:H7 was 
contaminated canal water from 
100,000 animal unit CAFO nearby.

 Whole Genome Sequencing is a new 
scientific tool that regulators have to 
determine source of an outbreak. 
Can pinpoint E. coli to specific farm, 
field, equipment, or worker.



Qualified (direct sales) 
exemption eligible?

 During the previous 3-year period, more than 
half of the average annual monetary value of 
the food the     farm sold was directly to 
qualified end-users:
 The consumer of the food (consumer does not 

include  a business); or 
 A restaurant or retail food establishment that 

is located:
 In the same State or the same Indian 

reservation as the farm that produced the 
food; or

 Not more than 275 miles from such farm
 The average annual value of all food the farm sold 

during the 3-year period preceding the applicable 
inspection compliance year was less than $500,000



If your farm is eligible for the qualified exemption, 
you must follow modified requirements by 1/1/2020:
1. When a food packaging label is required, you must prominently 

and conspicuously display on the food packaging label the 
name and the complete business address of the farm where the 
produce was grown; or

2. When a food packaging label is not required on food you must 
prominently and conspicuously display, at the point of 
purchase, the name and complete business address of the farm 
where the produce was grown, on a label, poster, sign, placard 
(internet sales: e-notice)



If your farm is eligible for the qualified exemption, 
you must follow modified requirements by 1/1/2020:
3. A qualified exempt farm must keep adequate records necessary to 

demonstrate that the farm satisfies the criteria for the qualified 
exemption including:
1. Records that show the farm is below the $500,000 sales threshold.

2. Selling more to qualified end users than non-qualified end users (50% +1 
rule). –Using line 8 on schedule F tax filing (3 yr inflation adjusted avg.)

3. That the purchaser is a qualified end user (retail consumers, direct sales 
to restaurants, grocery stores)

4. The farm must also keep a written record that reflects an annual 
review and verification of the farm’s continued eligibility for the 
qualified exemption.           (signed review by responsible party)



 Landen Tetil Produce Safety Technician Marquette 
Conservation District P: 906-226-8871 x105                                            
E: Landen.Mqtcondist@gmail.com

 Jordan DeVries Produce Safety Technician Newaygo 
Conservation District P: 231-225-3072                                               
E: Jordan.Devries@macd.org

 Michelle Jacokes Produce Safety Technician Manistee 
Conservation District P: 231-889-9666                            
E: Michelle.Jacokes@macd.org

 Emily Hale Produce Safety Technician Blue Water 
Conservation District P: 810-404-5083                                             
E: Emily.Hale@macd.org

 Micah Hutchison Produce Safety Technician Genesee 
Conservation District P: 810-820-2681                                              
E: Micah.Hutchison@macd.org

 Victoria Toney Produce Safety Technician Berrien 
Conservation District P: 269-471-9111 x3                                                         
E: Victoria.Toney@macd.org

 MSU Extension Agrifood Safety: Heather Borden FSMA 
Produce Safety Logistics Coordinator P: 517.768.2038     
E: bordenhe@msu.edu
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mailto:Michelle.Jacokes@macd.org
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