Water Testing Information- Produce Growers
Water Testing- Kansas State University-Olathe is conducting water analysis using the IDEXX Colilert Test Kit

Quanti-Tray 2000 for generic Escherichia coli quantification, which is one of the methods that is acceptable to
FDA under the Food Safety Modernization Act (FSMA) Produce Safety Rule water testing requirements.
***Note: we have just been informed that these results will be accepted by USDA GAP/GHP auditors as well.

Sampling- Water samples will be collected by the grower following the procedure outlined below in the
provided water sampling bottles. Water sources can be either surface water or well water.

Delivery-Water samples should be placed on ice and mailed to Kansas State University-Olathe, ATTN Josh

Maher, 22201 W. Innovation Drive, Olathe Kansas 66061 so that they will arrive at KSU Olathe within 24 hours
of collection. Please e-mail jmmaher@ksu.edu to notify the laboratory that samples are being sent. When
collecting and mailing, please be sure the samples will arrive at the laboratory on a Monday- Friday as samples
cannot be received on weekends.
Each KS and MO produce grower can submit up to 10 total water samples for FREE testing.

Results-The sample analysis results will be used only for research purposes and if reported, would only be

reported in scientific journals and scientific meetings in aggregate (NO individual test results shared outside
the research team). You will receive your results (only of the level of generic E.coli in the water) within one
week of the sample arriving at the laboratory.

Water Sampling Procedure

1. Complete the KSU Extension Water Testing Submission Form available at: http://www.ksre.kstate.edu/foodsafety/produce/docs/K-State-Water-Submission-Form.pdf
2. Label collection bottle with your name, phone number, sample identity (i.e. west well, north pond,
etc), whether the sample is surface or ground water and the date that was collected.
3. Wash hands thoroughly with soap and warm water. Gloves are not required.
4. If using water sampling stick, place provided water sample bottle onto it.
5. Remove the lid from the container with care to not touch the inside of the container or lid. Do not
rinse the sample container. There will be a white powder in each bottle to counteract any chlorine
that may be present in the water for testing purposes.
6. For a surface water source, dip the sample bottle down to a depth of 6-12 inches. If water is static,
create a current by moving the sample bottle horizontally away from your body under water as shown
in the image on p 2.
7. Move the top of the bottle slightly upward to allow air to exit.
8. For well water, run the pump for a few minutes to make sure the water in well riser is not sampled.
Make sure the sample represents the current well water.
9. Fill the water a little past the 100mL fill line on the bottle.
10. Cap the sample container, again with care to not touch the inside of the lid or container.
11. Ensure that the labeling remained on the bottle, as described above.
12. Place the sample bottle inside a sealable plastic bag and store in a cooler (<50F), but do NOT freeze the
samples.
13. Mail the samples on ice to the address listed above so that they will arrive within 24 hours of sampling.

Fill bottle to line and
label as described.

Water sampling technique for still
surface water.
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For general produce safety information, please
contact Dr. Londa Nwadike:
22201 W. Innovation Dr
Olathe, KS 66061
tel: 913-307-7391
e-mail: lnwadike@ksu.edu

105 East 5th St
Suite 200
Kansas City, MO 64106
tel: 816-482-5860
e-mail: nwadikel@missouri.edu

