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Context

e Water/lce
e Packaging
e Traceability
e Training




Basis for Conside

e Product:
—What is It

— What is it going to be used fc
e Most often

— How/where is it going to be s




Water

e Source(s)
— Municipal, well or other

e Use

— Fluming, washing, post-harv
application




Ice

e Where Is it coming from

e \What Is the water source fr
IS made

 Where is it being stored




Packaging

e Product usage

e Ease at which product can |
via packaging
e Intended use of product




Traceability

e Ability of knowing what proc
from where and where it IS ¢
been shipped

e Benefits
— Accounts for the movement o




Employee Tral

e Hygiene
e Good Practices




Basic Tralnin

 On-going
e Use multiple tools

— Adequate sighage
e multi-lingual
e Pictorial




Wash Your Hands

(for a minimum of 20 seconds)

( 14 SECONDS

16 seconDs

Rub Hands
Together Thoroughly ..

20 SECONDS

Wet Hands Dry Hands



Basic Traininc

e On-going
e Use multiple tools

— Adequate sighage
e multi-lingual
e Pictorial




Hygiene

e Explain and demonstrate proper
washing technique

e Explain the importance of why h
Important

e Talk about what bacteria is, ens
IS some general understanding a




Good & Acceptable P

e How to handle the product — imp
a quality and safety perspective

e Explain the importance of what IS
of them

e Explain what it means if there is
problem found — business, econo




Conclusion

e There Is no easy explanation as t
harvest considerations should be

 The uniqueness of each product
operation will be the variable.

e \What can be said is always consi
product is going to be used for a




Thank you!




