
 

 

 

 

 

 

 

Send registration and payment to: 
 

TIM KOCH/FOOD SAFETY TRAINING 

OARDC 

DEPT OF HORTICULTURE & 

CROP SCIENCE 

1680 MADISON AVENUE 

WOOSTER OH 44691 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Location: 

Fisher Auditorium 

OARDC Campus 

Wooster, Ohio 

http://www.oardc.ohio-stateedu/centernet/

oardcmap.htm 

 

Direct Registration questions to: 
Tim Koch 

koch.1@osu.edu 
Cell: 330-466-4895 

 

Direct General Course questions to: 
Andy Kleinschmidt 
Cell: 419-516-4829  

kleinschmidt.5@cfaes.osu.edu 
 

 

 

 

 

 

 

 

 

 

 

 

 

Food Safety 
For 

Fresh Fruits 
And 

Vegetables 
Course 

 

 

 

 

 
 

Monday, April 20, 2009 

9:00 a.m.—4:00 p.m. 

Fisher Auditorium 

OARDC Campus 

Wooster, Ohio 
 

Fee: 

$50/grower, includes 

refreshments, lunch, and 

educational supplies 

RSVP 

and 

Payment 

must  be received 

by 

April 13, 2009 
OSU Extension embraces human diversity and is 

committed to ensuring that all educational programs 

conducted by Ohio State University Extension are 

available to clientele on a nondiscriminatory basis 

without regard to race, color, age, gender identity or 

expression, disability, religion, sexual orientation, 

national origin, or veteran status. This statement  is in 

accordance with United States Civil Rights Laws and 

the USDA. Keith L. Smith, PhD., Associate Vice 

President, Agricultural Administration and Director, 

Ohio State University Extension. TDD No. 800-589-

8292 (Ohio only) or 614-292-1868 



 
        
     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 
Teaching Personnel 

 
Numerous instructors from the OSU Fruit 
and Vegetable Food Safety Team will be 
involved with planning and/or delivery of 
this program: 
 
♦ Dr. Douglas Doohan 
♦ Dr. Jeffrey LeJeune 
♦ Mr. Mark Koenig 
♦ Mr. Harold Kneen 
♦ Mr. Andy Kleinschmidt 
♦ Mr. Terry Kline 

 
 

Fees and Maximum Registration 
   
A registration fee of $50 per participant 
includes the one-day training, all resource 
materials, refreshments and lunch.  
 
In order to keep the learning environment 
engaging, registration will be limited to 50. 
 
RSVP and payment must be received by 
April 13. 

     The training will focus on several 
areas of food safety for fresh fruits and 
vegetables, with the following topics to 
be covered: 
 
1. Good Agricultural Practices 

Overview 

2. Understanding and Reducing 

Risks of Microbial Contamina-

tion During Production 

3. Pre Harvest Food Safety Issues 

4. Post Harvest Food Safety Issues 

5. Packing House Sanitation 

6. Water Sanitation 

7. Third Party Certification Over-

view 

8. On-site Mock Audit 

R
E
G
IS
T
R
A
T
IO
N
 F
O
R
M
 

F
O
O
D
 S
A
F
E
T
Y
 F
O
R
 F
R
E
S
H
 F
R
U
IT
S
 A
N
D
 V
E
G
E
T
A
B
L
E
S
 C
O
U
R
S
E
 

 
N
a
m
e
(s
)_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
 

 A
d
d
re
s
s
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
 

 _
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
  
 e
-m
a
il_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
 

 W
o
rk
 P
h
o
n
e
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
  
 C
e
ll 
P
h
o
n
e
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
 

 P
le
a
s
e
 m
a
k
e
 p
a
ym

e
n
t 
($
5
0
 p
e
r 
p
a
rt
ic
ip
a
n
t)
 t
o
: 
O
h
io
 S
ta
te
 U
n
iv
e
rs
it
y 

 R
e
g
is
tr
a
ti
o
n
 a
n
d
 c
h
e
ck
 m
u
s
t 
b
e
 r
e
c
e
iv
e
d
 b
y 
A
p
ri
l 
1
3
, 
s
e
n
d
 t
o
: 

T
im
 K
o
c
h
/F
o
o
d
 S
a
fe
ty
 T
ra
in
in
g
 

 
 

 
 

 
 

 
 

 
O
A
R
D
C
 

 
 

 
 

 
 

 
 

 
D
e
p
t.
 o
f 
H
o
rt
ic
u
lt
u
re
 &
 C
ro
p
 S
c
ie
n
c
e
 

 
 

 
 

 
 

 
 

 
1
6
8
0
 M
a
d
is
o
n
 A
ve
n
u
e
 

 
 

 
 

 
 

 
 

 
W
o
o
s
te
r,
 O
H
 4
4
6
9
1
 
 

 

Printed and/or electronic resource mate-
rials will be provided to each participant. 
Participants will also have the opportu-
nity to interact with numerous members 
of the OSU Vegetable and Fruit Food 
Safety team throughout the training. 


