
Post-Harvest Worker Training 

Funding for this worker training module was made possible, in part, by the Food and Drug Administration through grant PAR-16-137.  
The views expressed in written materials or publications and by speakers and moderators do not necessarily reflect the official policies 
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endorsement by the United States Government. 
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The same hazards that may contaminate produce in 

the field may do so post-harvest as well 
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WORKERS 



Trabajadores 
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Workers 
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Workers: 
Store tools/clothing correctly and in a sanitary 

way 

 



Workers: Store produce in a 

sanitary way 
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Workers: Store personal food and drink 

separately from produce. Check condition of 

storage areas prior to loading. 
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Workers: Do not store product directly under the 

refrigeration unit if condensation is an issue 
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Workers: Do not store clean packaging 

directly on the floor or in an unsanitary way. 
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Workers: Correct and sanitary way 

to store packaging 
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Wildlife: Identify and report potential issues 



Wildlife: Identify and report potential 

issues 
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 Wildlife: Identify and report potential issues 
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Waste: collect and store waste in a 

sanitary way 
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Waste: Contamination in the field can be moved to 

packing area 
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Water: always follow the instructions of 

management on which water to use and how 

to use it 



 

Sanitation: Keeping things clean is keeping 

things safe 
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Cleaning and Disinfecting Equipment 



Cleaning and Disinfecting Equipment 



Cleaning and Disinfecting Equipment 
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Cleaning and Disinfecting Equipment 



Cleaning and Disinfecting Equipment 



Cleaning and Disinfecting Equipment 



Cleaning and Disinfecting Equipment 



 
Different areas of the packinghouse may require a 

different frequency of cleaning/sanitizing 



 

When you clean one area be 

careful not to contaminate another  

 

Cover or move the equipment around 

the area you are cleaning  
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Last Step – Ensure the vehicle you are 

loading produce onto is in clean and sound 

condition 


