Food Safety Modernization Act Produce Safety Rule

Compliance Guide for Produce Growers - Worker Training (March 2020)

These recommendations are a subset of the full set of requirements. Each farm will have a unique path to fully meeting the requirements of the
Produce Safety Rule. These suggestions and resources are an overview and starting point that apply to many, but not all, farms. For more information
visit www.ksre.ksu.edu/producesafety.
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What are the worker training requirements of the Produce Safety Rule?

You must conduct training upon hire. Training must be repeated at least annually AND if you observe or learn that
workers are not meeting standards. This applies to any workers who handle covered produce or food contact surfaces,
and their supervisors. Training must be easily understood by workers.

What does the training need to cover?

1) Principles of personal health & hygiene

2) Principles of food safety

3) Symptoms of health conditions that could result in contamination
4) Harvester specific training

5) Other relevant’ Produce Safety Rule requirements
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1 For instance if you use any biological soil amendments of animal origin, there are specific requirements for risks associated with
handling, application, and storage (§ 112.52)



Step 1 - Have all workers watch a food safety training video. You can purchase a video from various sources,
and many are available online for free.

Step 2 - Give everyone a copy of the Food Safety Training for
Produce Workers handout (available at ksre.ksu.edu/produce
safety). Review all the information on the handout with workers.
Be sure to cover harvesting training requirements with any
harvesters.



