
 
 
 
GOOD AGRICULTURAL 
PRACTICE (GAP) 
 Food safety begins at the farm.  
 



Your Logo or Name Here 

The Problem:  
Food can become contaminated anywhere along the food 
chain.  Starts on our farms. Know these common germs. 

Hepatitis A 

Virus spread by infected 
pickers and food handlers. 

Signs of infection can  
include yellow skin and 

eyes, tiredness, and 
frequent urination 

Samonella 

Commonly associated 
with eggs and poultry, but 

these bacteria can also 
contaminate raw fruits 
and vegetables through 

fecal-oral route.  

E. Coli 

A toxic producing bacteria 
found in contaminated 

water used for irrigation 
and hand washing. Also 

manure that has not been 
adequately composted. 
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Listeria Crypto 
-sporidium 

A parasite (protozoan) 
which has caused some 
significant water-borne 

outbreaks of 
gastroenteritis in B.C. 

A bacteria commonly 
linked to contaminated 
deli meats and milk but 
can also show up in raw 

fruits and vegetables. 



Your Logo or Name Here 

The Solution: Educate, Prepare, Practice 
1. Protect your farm business 
2. Protect your customers 

Clean Water 

* Test irrigation water 
   from wells and surface    
   water in early spring  
   and again at bloom. 

* Drip irrigation can 
   mitigate the risk and 
   less water wastage.  

Clean Fields 

* Keep pets out of the 
   orchard especially after  
   bloom. Same for chickens. 

* Pick up wildlife droppings.  

* Flag plants with bird poop. 

* Don’t pick berries off the 
   ground unless they will be  
   processed to 74* C. 

Clean Harvest 

* Simple wash stations at 
the field for pickers 

* No latex gloves (allergen) 

* No hand sanitizer 

* Sick workers don’t pick 

* Train & monitor pickers 3 
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What else can farmers do 
at harvest time? 

Allergen Aware 
* Know the top 10 Canadian allergens.        
    ie. fish, mustard, nuts.  

* Provide pickers allergen free lunches. 

Log Harvest Activities 
* Keep track of date, picker names,      
   field, storage and deliveries.  

* Read up on food traceability 

Keep Berries Cool 
* Pick in mornings ideally.  

* Cool quickly after picking. 

* Recommended 1-4*C 
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British Columbia Ministry-Good Agricultural Practices 

Ontario Ministry of Ag- Food Safety for Farmers 

Canada Food Inspection Agency-Fact Sheets 

Canada Gap Program 
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Farm Food Safety  
& GAP  

 
RESOURCES 

http://www.omafra.gov.on.ca/english/food/foodsafety/producers/index.htm
https://www2.gov.bc.ca/gov/content/industry/agriculture-seafood/food-safety/good-agricultural-practices
https://www2.gov.bc.ca/gov/content/industry/agriculture-seafood/food-safety/good-agricultural-practices
http://www.omafra.gov.on.ca/english/food/foodsafety/producers/index.htm
http://www.omafra.gov.on.ca/english/food/foodsafety/producers/index.htm
http://www.inspection.gc.ca/food/information-for-consumers/fact-sheets-and-infographics/products-and-risks/fruits-and-vegetables/eng/1363562389536/1363562475361
https://www.canadagap.ca/


Thank 
You 

 Find Haskap on our website 

www.bchaskapassociation.com 
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