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Preharvest Checklist 

Before harvesting, check the following for potential 
contamination risks: 

 Water sources are not contaminated 

 Water delivery systems are not contaminated 

 Areas of flooding have not touched produce 

 Animal intrusion areas are identified as no-
harvest areas 

 Harvest equipment is clean 

 Harvest bags, boxes, and bins are clean 

 Personal hygiene of workers is acceptable 

 Manure storage is not a contamination source 

 Personnel are trained 

 Personnel are not ill or have visible injuries 

 Trash and vegetation waste is removed 

 Water quality and microbial die-off rates are met 

 Necessary log books are present 

 Temporary storage areas are clean 

 Other food-contact surfaces are clean and 
sanitized 
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