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Why You Need Safety/Quality Assurance 

Plans and 

What they should include 

 

 

      The goal of your perishables 

safety and quality assurance 

programs is not only to meet but 

to exceed regulatory and 

customers’ requirements.  In 

partnership with your customers, 

your aim is to safeguard our food 

source by delivering top-quality 

perishables at the best value and 

at reasonable cost for your 

operations. 

 

 

 

 

 

With goals of “zero tolerance” and continuous 

improvement, your food safety and quality 

assurance programs need to be continuously 

benchmarked and updated to meet changing 

customer and market needs.  Rather than being 

static documents, they need to be constantly 

revised and shared with your partners, whether 

they are growers, shippers, re-packers, 

manufacturers, processors or retailers. 

Increasingly, supermarket chain buyers are 

requiring these plans, and so these documents 

can become a very important competitive 

advantage for your company.  In fact, a copy of 

your plan should be available to all your 

customers. 

Typical food safety and quality assurance 

programs for perishables today comply with 

Primus GFSI standards (for produce), follows 

Good Agricultural Practices (GAP) and other 

regulations by USDA and the FDA.  All follow 

HACCP guidelines. 

A.  PROTOCOL OUTLINE: 

Your document addressing food safety and 

quality factors should incorporate the following 

sections: 

1. Product Description 

2. Flow Diagram with Process Step 
Outline 

3. Comprehensive Prerequisite Programs 

4. Preventive Controls 

5. Hazard Analysis and Critical Control 
Point (HACCP) 

6. Monitoring, Compliance and 
Correction 

7. Validation (Practice) % Verification 
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The document should address the following 

topics: 

 Clean water supply 

 Standard and Sanitary Operating 

Procedures (SOPs & SSOPs) 

 Pest Control 

 Preventative Maintenance 

 Third-party audit reports 

 Cold-chain management and 

traceability (PTI) 

 Sustainable and socially-

responsible practices 

 Innovative storage solutions 

 Crisis management and recall plan. 

To help ensure your customers’ protection 

should a recall be necessary, outlining your 

company insurance liability coverage is also 

wise. 

 

B.  KEY AREAS OF ATTENTION: 

Considering the sections and topics to 

address above, there are other areas that 

merit additional discussion and 

clarification.  A number of these are 

sometimes overlooked or not thoroughly 

addressed but are critical to a well-oiled 

safety and quality control plan. 

 Location isolation.  When dealing 

with perishables such as meat, 

dairy, and produce, the protection 

and isolation of production areas 

are of key importance.   Be sure to 

identify the location of your 

ranches, plants etc. with respect to 

distance from nearby communities, 

seacoasts, other farms, ranches, 

animal, industry or hobby activities 

that might contaminate soil, water, 

air and any other aspects of your 

operations.   This also includes any 

major long-term construction or 

traffic patterns that raise dust and 

microbes.  If there is the possibility 

of contamination from outside it is 

important to clarify production and 

worker protection in the form of 

fencing, gates, nets or other barriers.   

 

 Water & soil testing.  Identify the 

original source of your water (i.e. 

wells, streams, municipal, etc) and 

the purification treatment applied 

before they get to your operations.  

Be sure that annual water bills, lab 

reports, inspection and corrective-

action logs are available for 

inspectors.  If water recycling is a 

key aspect of your sustainability 

strategy, be sure to log water 

savings and re-use plans.  Don’t 

forget to address safety of your 

water supply for employee 

drinking, washing, cooking etc.   

 

 

Sanitizers and sanitizing systems used            

to treat water sources should be EPA-

approved and selected for human 

pathogen elimination with minimum 

hazard and environmental impact.  
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 Microbiological tests for wet or damp 

areas and equipment at all locations 

should be conducted regularly. 

 Biological, chemical and physical 

controls.  Safeguarding our environment 

is critical today, and identification of 

seeds, feeds and fertilizers levels for 

pathogens should be part of your 

control. This encompasses applications 

in the areas of predation, parasites and 

herbivors, plus ensuring that your 

comprehensive integrated pest 

management (IPM) program (produce 

and dairy) is continuously enhanced. 

 

 Worker training in hygiene and 

protection.   All operations personnel 

should understand basic hygiene 

practices, such as regular hand washing 

and toilet paper usage, overseen by 

team supervisors to ensure compliance.  

A training curriculum with documented 

SOPs should be included in the plan.  

Ensuring toilets, hand-washing and 

water facilities are all made of easily-

cleanable materials and within a five-

minute walking distance from work 

stations is also important.  Monitoring 

processes to ensure relevant workers 

use hairnets, masks and footwear covers 

as relevant to operations should not be 

overlooked. 

 

 Facilities sanitation.  A plan that 

outlines how and how often your 

production, packing and warehousing 

operations are cleaned and sanitized are 

key, as well as the schedule of your 

annual major cleaning/sanitation 

process by professionals or dedicated 

team .    Equipment and machinery 

maintenance, along with general 

building repairs should be similarly 

scheduled.                                       

Garbage and debris are to be removed 

daily and recycled whenever applicable.  

Additional and specific SSOPs are 

applied for cleaning and sanitation of all 

food contact areas.  Cleaners and 

compounds used to sanitize these areas 

are approved by the FDA, EPA or 

relevant governing agency, and used in 

accordance with strict environmental 

standards. 

 

 

 

 
 

 Transportation/warehousing.   Your 

team members should regularly inspect 

in- and outbound trucks for 

refrigeration maintenance and 

cleanliness throughout.  State-of-the-art 

bio-turbo refrigeration and pathogen-

prevention systems represent a sizeable 

investment but can provide a key 

competitive advantage.   Strategic 

warehouse configuration and easy-load 

racks speed the process and helps 

ensure cold chain maintenance.  Also 

address efficient and effective loading, 

using proven inventory management 

techniques that enhance continuous 

supply while minimizing time, effort 

and resources. 
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 Worker welfare and social 

responsibility.  Your workers are 

key to your long-term success.  

Savvy businesses make sure their 

workers enjoy free or fairly-priced 

food, medical care and attention to 

their needs through a human-

resources or similar personnel  

department. Scholarship and other 

educational initiatives offered as 

incentives or bonuses can seriously 

enhance the future of your workers’ 

families. 

 

 Sustainability. As stewards of our 

land, the development of renewal 

energy programs is a top priority 

today. These activities include 

tracking and reducing carbon 

emissions, installing alternative 

energy sources, and applying 

advanced technologies and 

efficiencies to daily operations.   

Recycling and re-using containers 

and other materials, plus offering 

“green” packaging that extends the 

shelf life make sound business sense 

for customers as well.  Some savvy 

businesses identify a community 

protection area and “adopt” it, 

ensuring its maintenance and 

preservation for future generations. 

 

 

 Traceability(PTI). Transparency is a 

priority for companies today, 

especially those with shareholders 

who demand accountability.   

Contracting with third-party 

auditors, inspectors and consultants 

who can give your operations a 

“good housekeeping seal” adds 

credibility. 

 

 Team leadership.  It’s not enough to 

have protocols and plans without a 

solid, expert team to execute them.  

Your quality assurance and food 

safety team should be headed by 

several experienced employees with 

different job responsibilities, plus 

one or two outside consultants in 

the on a “on call” or retainer basis.  

The Quality Assurance Director 

should head the team to report to 

the company CEO. 

 

Key Take-Aways 
 

 Set the plan goal at “zero 

tolerance” and work 

toward that with continual 

improvements. 

 Cover all areas pertaining 

to current food regulations, 

addressing topics 

sometimes overlooked that 

are important if you are 

audited. 

 Build an employee team to 

develop and take ownership 

of your plan.  Review 

changes and additions with 

the team on a consistent 

basis. 

 Don’t be afraid to bring in 

outside experts to help 

develop a water-tight plan. 
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Software Solutions for Perishables 

SETTING UP YOUR FS OR QC/QA PLAN 

ON CONTINUUM 

GET STARTED. Once you have reviewed and 

outlined your current capabilities considering all 

the points above, including the Critical Points 

outlined on http://continuumperishables.com, 

you are ready to log the answers to questions 

under the topics presented above directly into 

your CONTINUUM pre-formatted application.   

SAVE TIME.  CONTINUUM’s preformatted 

questions will save extensive time inputting the 

needed info, and allow you to customize entries 

and questions to your specific company needs.  

By selecting metrics that are both quantitative 

(i.e. poor to excellent rating) and qualitative 

(numbers or percentages) you can soon generate 

reports that will provide important business 

trending data for a day, a year, or more. 

ENHANCE YOUR PROGRAM.  You can easily 

“upgrade” your food safety and quality control 

initiatives and improve your overall operations 

by adding questions/fields to your app.  This 

continuous improvement function is important 

to ensure your operations remain atop 

regulatory changes and retains your competitive 

edge. 

 

 

NEED HELP?  Our Customer Support team 

is always ready to receive your call or visit 

you to help augment your program, 

troubleshoot issues and improve your 

business practices. 

Call us today for a FREE 

consultation or demonstration 

1-877-281-9305 

 

 

 

Special acknowledgements: 

 

Ulises de La Vega, former Chiquita QC 

Director, 

Steve Ferreira, retired Quality 

Assurance manager, Safeway, Inc. 

AgriCoach 

Center for Produce Safety/U.C. Davis 

Ta-De Produce Distributing 

Primus Labs, Inc. 

 

 

 

 

   http://continuumperishables.com  

http://continuumperishables.com/
http://continuumperishables.com/

