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FRESH HUB 6 AUGUST 2019 – FOOD SAFETY 

Welcome to Fresh Hub: our Fresh Produce Newsletter. This issue is focused on Food Safety. A 
summary of the current topics of interest to the industry is presented below. Read all the articles at: 

www.agrichain-centre.com/fresh-hub-newsletter/. 

 

This edition, we cover: 

• What is an Approved Supplier Program? 
• Updated Fresh Produce Food Safety 2019 Guidelines 
• Contamination Chart for Fresh Produce 
• Strawberry Mystery Shopping? 
• Training Course Dates Reminder 

 

 

What is an Approved Supplier Program? 

An approved supplier program is a set of procedures developed and implemented by the food company 
to assure the safety and quality of incoming goods and services. It provides confidence that raw materials 
or services received from suppliers are of the highest quality to ensure safe finished products are supplied 
to the customer. It could be based on the safety risk presented by the raw material or based on historical 
performance or past history of the supplier. 

Documented evidence should be provided that incoming materials have either been inspected or they are 
from an approved supplier.  

Methods for selecting, evaluating, approving and monitoring an approved supplier must be documented. 
This will be risk-based (e.g. high risk, medium risk, low risk) and may be as simple as a good supply 
history, sourcing from certified suppliers (e.g. 3rd party audit, etc.), or personally auditing/inspecting the 
material supplier’s operations, depending on risk, supplier knowledge and past history.  

Goods or services supplied Requirements for supply approval 

Raw materials / packaging • Third party certification 

• Product specification 

• Certificate of analysis 

Maintenance / utility services  • Appropriate industry 
qualification 

• Service report 

• Service agreement or contract 

Pest control • Appropriate industry 
qualification 

• Contract, map, Safety Data 
Sheets 

• Individual contractor license 

• Public liability insurance 

• Service report 

 

 

http://www.agrichain-centre.com/fresh-hub-newsletter/
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A list of approved suppliers must be maintained and kept up to date as part of the approved supplier 
program. All providers of goods and services must be included in the list. The list should be reviewed and 
updated at least annually or more frequently as and when needed.  

Need help or want to know more? Please contact Yvonne Gao by phone on 09-414-4536, or by email at 
ygao@agrichain-centre.com. 

 

 

 

Recently Released Guidelines for Fresh Produce Food Safety 2019 

The Fresh Produce Safety Centre Australia & New Zealand (FPSC A-NZ) has recently released an 
updated version of Guidelines for Fresh Produce Food Safety 2019. This document can be found from the 
link here https://fpsc-anz.com/food-safety-guidelines-2019/?mc_cid=434c66eb29&mc_eid=228210b63d. 
The guideline document is intended to assist growers, packers, transporters, wholesalers, retailers and 
others involved in the fresh produce supply chain to identify and assess potential food safety hazards. 
Information is included on practices that may help prevent, reduce or eliminate such hazards, ensuring 
fresh produce is safe for consumers.  

Guideline sections included in this document cover: 

• Different microbial, chemical and physical hazards that can contaminate fresh produce, as well as 

potential sources of each type of contamination. 

• Flow charts of typical processes and inputs during growing, harvest, packing, storage and 

distribution.  

This is an excellent document and should be in every fresh produce organisation’s resource library.  

Need help or want to know more? Please contact Anne-Marie Arts by phone on 09-414-4536, or by email 
at amarts@agrichain-centre.com. 

 

mailto:ygao@agrichain-centre.com
https://fpsc-anz.com/food-safety-guidelines-2019/?mc_cid=434c66eb29&mc_eid=228210b63d
mailto:amarts@agrichain-centre.com
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Contamination Chart for Fresh Produce 

As fresh fruit and vegetables can easily be affected by microbial, chemical or physical hazards, 
identifying these potential hazards becomes the first step in preventing contamination of 
horticultural products. It is important to identify and evaluate all possible food safety hazards 
throughout the supply chain. The contamination chart below shows some examples of possible 
hazards and their causes of contamination. 

 

Hazard  Cause of contamination 

Microbial (or animal) 

• Human pathogenic microbes on 
produce in numbers that may 
cause foodborne illness. I.e. 
bacteria, viruses and parasites. 

• Water contaminated by animal faeces or dead 
pests 

• Contaminated by water splash 

• Harvested produce that has contacted 
contaminated soil 

• Contaminated picking containers, equipment, 
pallets, crates or packaging 

• Handling produce by contaminated workers 
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Chemical  

• Pesticide  

• Heavy metal residues 

• Natural toxins 

• Food allergens 

• Other chemical contamination 

• Pesticide applied incorrectly or withholding 
period not observed 

• Overuse of fertilisers with high levels of heavy 
metals  

• Unsuitable storage conditions  

• Spillage of chemicals near produce or packaging 
materials 

• Contamination from food allergens 
 

Physical  

• Foreign objects from the 
environment 

• Glass  

• Foreign objects from equipment 
and packhouses 

• Foreign objects from human 
handling 

 

• Stacking dirty pallets, crates and bins on top of 
exposed produce 

• Broken glass, broken lights or mirrors from 
forklifts and machinery 

• Damaged picking containers, harvesting and 
packing equipment and pallets 

• Lack of proper protective equipment e.g. hair 
nets 

 

Need help or want to know more? Please contact Yvonne Gao by phone on 09-414-4536, or by email at 
ygao@agrichain-centre.com. 

 

 

 
 

 

Strawberry Growers NZ - Mystery Shopping Programme 

Max Ciccioni, The AgriChain Centre’s Director of IVA & Survey, recently presented to the Strawberry 

Growers Industry about the mystery shopping programme The AgriChain Centre runs annually for the 

industry. Food Safety findings from quality assessments, residue and microbial testing of strawberries 

were discussed during his presentation at the Strawberry Growers New Zealand (SGNZ) conference 2019.  

In order to understand the safety and quality of fruit at point of sale, a lot of attributes are checked and 

monitored. Examples may include, but are not limited to, traceability, product of New Zealand displayed, 

pack date, weight and berry count, refrigeration and condensation, temperature, brix, colour, appearance, 

products merchandised next to strawberries, availability in store and price.  

mailto:ygao@agrichain-centre.com
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Strawberries have come a long way since the mystery shopping programme commenced in 2008. Sugar 

content and the eating quality have increased over time. Microbiological and chemical issues have 

decreased. With the shift in production system from ground-grown strawberries to the table-top method, 

challenges will show up and the industry is working to improve its offering to consumers. 

If you would like to know more information about our Mystery Shopping Programmes, please contact Max 
Ciccioni by phone on 09-414-4536, or by email at mciccioni@agrichain-centre.com. 

 

 
 

 

Training Course Dates 
 

The AgriChain Centre is running a number of training courses over the next few weeks.  

PRACTICAL FRESH PRODUCE HANDLING FOR WAREHOUSE/PACKHOUSE PERSONNEL 
 
Tuesday 13 August (Location: Mt Wellington, South Auckland). 

This three hour introduction to fresh produce is intended to give staff a basic understanding of fresh 
produce handling in a packhouse/warehouse environment. Suitable for all packhouse/warehouse 
personnel who handle fresh produce. Find out more here. 

 

http://www.agrichain-centre.com/produce/produce-training-1/
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INTRODUCTION TO MANAGING FRESH PRODUCE QUALITY 
 
Tuesday 3 September (Location: Mt Wellington, South Auckland) 

This one day programme presents information on how to assess and manage quality. It is aimed at staff 
working in a buying, sales or quality control capacity. Find out more here. 

 

ONE DAY INTRODUCTION TO HACCP 
 
Wednesday 21 August (Location: Mt Wellington, South Auckland) 

This one-day introductory course is intended for senior managers, business owners and people new to 
the HACCP principles. It provides an understanding of HACCP principles and how they can be applied in 
your workplace. Find out more here. 

 

OTHER COURSES 

The AgriChain Centre provides other practical courses for the Fresh Produce Industry. Various modules 
can be put together to meet the requirements of specific clients and their needs. 

The trainers for these programmes have many years of experience in fresh produce handling, as well as 
horticultural qualifications ranging from Post Graduate diplomas to Masters’ degrees in Post-Harvest 
Science. They are also very experienced in Adult education and training programme development. 

Click here to look at the training calendar. 

 

 

http://www.agrichain-centre.com/produce/produce-training-2/
https://www.agrichain-centre.com/food-safety/food_safety-training-2/
http://www.agrichain-centre.com/training-courses-calendar/
http://www.agrichain-centre.com/training-courses-calendar/

