[image: image1.jpg]K-STATE

Research and Extension

Family & Consumer
Sciences




 
PROGRAM PROFILE

PROGRAM NAME:  Produce Safety for Produce Growers 
DATE LAST REVISED: New
Grand Challenge(s):   Health__x__   Water_x___    Global Food Systems__x__  

      Community Vitality__x__      Developing Tomorrow’s Leaders____  

Program Focus Teams:


___ Adult Development and Aging  

___ Community Vitality

___ Family and Child Development

___ Family Resource Management


_x__ Nutrition, Food Safety, Health

___ Youth Development


___ Crop Production



___ Farm Management


_x__ Horticulture




___ Livestock Production


___ Natural Resources
BRIEF DESCRIPTION: 
KSRE works closely with the Kansas Department of Agriculture to provide training and technical assistance to Kanas fruit and vegetable producers who are interested in selling their products. KSRE provides the training needed for produce growers to comply with the FDA Food Safety Modernization Act (FSMA) Produce Safety Rule, training on USDA Good Agriculture Practices (GAPs) certification, and general introduction to produce safety trainings. We also provide on-farm technical assistance to produce growers, as well as numerous produce safety-related fact sheets and resources. 
EVALUATION TYPE: For all types of trainings, we administer post-workshop evaluations and for most trainings, conduct follow-up evaluations.  
AGENT TRAINING REQUIREMENT(S): Agents must attend a FSMA Train the Trainer session if they want to assist with teaching at the FSMA Produce Safety Rule trainings. It is highly advisable, but not required, to attend one of these trainings before teaching any other produce safety-related workshops as well.   
TARGET AUDIENCE/DELIVERY METHOD(S): These materials are intended for Kansas produce growers intending to sell fruits, vegetables and/or herbs. Other support organizations may also be interested in this material. The FSMA Produce Safety Rule trainings must be taught in person following the standardized 8 hour curricula. The other trainings are generally taught in person. 
AVAILABILITY: Many produce safety fact sheets, templates, and other materials are available from our KSRE produce safety website: https://www.ksre.k-state.edu/foodsafety/produce/index.html    The FSMA Produce Safety Rule trainings require a lead trainer to be present at each training. Please contact Dr. Londa Nwadike for more information on attending a FSMA train the trainer session.  
CONTACT PERSON (S) (include email address and phone number, primary and alternate contact if appropriate) Dr. Londa Nwadike, State Extension Food Safety Specialist, 913 307 7391 lnwadike@ksu.edu  or Cal Jamerson, Produce Safety Extension Associate, 913 307 7394 agri@ksu.edu 
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