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Description of C&S Workshop 

• One day workshop focused on best practices of cleaning and 
sanitization required by the Produce Safety Rule (PSR)

• A brief overview of the PSR with guidance to understand current 
regulatory policies and requirements associated with cleaning 
and sanitizing for covered produce on farms

• Discussion topics will include food safety basics of 
packinghouses + how to develop cleaning and sanitization 
programs

• Opportunity to gain hands-on experience with reading C&S 
labels, C&S monitoring activities, developing and reviewing C&S 
records, developing C&S procedures, and handling C&S 
tools/equipment (plus more!)   
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Review hazards and past outbreaks
Discuss biofilm formation and prevention
Describe basics of proper cleaning and sanitation 
Review foundation of an integrative sanitation program 
Describing hazard assessments
Identify zones and preventing cross contamination
Discuss sanitary design in harvest and postharvest areas




Topics Covered 

• Food Safety Basics
• Outbreaks related to lapses in C&S

• Produce Safety Rule Overview
• Sanitation specific requirements 

• Identification and Evaluation of Potential 
Hazards

• Cleaning 
• Sanitizing
• Establishing a Cleaning and Sanitizing 

Program 
• Components 



Target Audience

• Farm personnel, with cleaning and sanitizing 
responsibilities involved in growing, harvesting, 
holding, or packing covered produce 

• Supervisors and managers with food safety 
responsibilities 

• Extension employees and educators 

• Industry association representatives 

• Regulatory agency representatives 



C&S Participants Improved Knowledge   

• Pre- and Post-Tests were provided to 
the 32 participants to assess 
knowledge gain (out of 16 questions)

• Pre-Test Score = 9.7±0.4 (~61%) 

• Post-Test Score = 14.2±0.3 (~89%) 

• Improvement Score = +4.5



Evaluations Supported Verbal Feedback of a 
Worthwhile Workshop (out of 5, n=32) 

• Relevant to my Needs: 4.6±0.3

• Up to Date = 4.8±0.2

• Well Organized = 4.7±0.2

• Appropriate Level: 4.6±0.3

• Gained Knowledge, Skills, and Attitudes: 4.8±0.1

• Use What I Learned in my Professional 
Responsibilities: 4.8±0.2 



Evaluations Supported Verbal Feedback of a 
Worthwhile Workshop (out of 5, n=32) 
• The PSR: 4.8±0.1

• Production and Packinghouse
Food Safety Basics = 4.6±0.3

• What is C&S? = 4.6±0.4

• Developing C&S procedures and methods: 4.8±0.2

• Developing C&S monitoring, verification, record keeping, 
and corrective actions: 4.7±0.3

• Breakouts = 5.0±0.0



Favorite Part of the C&S Workshop

• Favorite Part: Overwhelmingly the Breakout Activities! 



Questions?

CONTACT INFO: 
Dr. Laura K Strawn
Lstrawn@vt.edu 
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