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SOP #06-04

Employee Safety and Hygiene – Employee and Visitor Protocol 
Created: 8/15/07

Updated 4/21/08 by Jonathan Dinsmore

Objective: 
To address the appropriate steps for preventing food contamination — inadvertent or purposely — by employees and/or visitors

Concern:  
Improper actions by employees and/or visitors may result in food contamination.
Contaminants Introduction: 

1. Improper hygiene; 2. Improper practices; 3. Improper clothing
Protocol and Corrective/Preventative Measures:  

1. Visitor Protocol:

· Unannounced visitors shall be directed to contact the TopFlavor Farms office by calling (831) 623-9002 for permission to enter a ranch.

· Visitors must present proper authorization or be accompanied. by appropriate personnel and must adhere to employee rules.
· All visitors must follow employee hygiene, hand-washing and, knife- and glove-sanitation rules if handling product in any manner.
· No visual recording devices, such as cameras and/or audio recording devices of any type, are allowed in the harvesting area

· Samples are not allowed without proper authorization from appropriate personnel

· No domestic or wild animals allowed in fields.
· Children are not allowed in the fields.
2. Employees and visitors handling product must adhere to the following restrictions:

· Food and beverages are not allowed in the harvesting area.
· Jewelry is not allowed when working with product except for wedding bands.
· Open-toed shoes are not allowed in the harvesting area.
· Proper hair and beard nets are needed where required.
· Latex gloves are needed, where required, for handling product.
· All visitors and employees (with the exception of supervisors and inspectors )working in close contact with the product must remove all loose items from upper pockets.
