
GOOD AGRICULTURAL 

PRACTICES  

GAP  
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What People Died From  
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Table 1; Mean Values for U.S. Concerns 
(10= High concern; 1= Low Concern)  
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Changes in incidence of laboratory -

confirmed bacterial infections, 

United States, 2010 compared with 

1996 ð1998  

 

4 



WHAT IS GAP?  

ÅDefined; GAP stands for Good Agricultural 

Practices and they are those things we do 

in the field and during transport to the 

consumer that prevent contamination and 

if contamination does occur, how to 

prevent spreading. 

ÅThink microbiological, chemical, physical 

hazards 
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The Big Idea  

ÅThink only of foods eaten raw or without 

cooking 

ÅIdea is prevent fecal bacteria from getting 

on produce and fruit that is eaten without 

cooking.  
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TYPES OF GAP  

ÅVoluntary 

ÅCommercial ï SQF, GlobalGAP, Primus, 

Harmonized, USDA ï All are voluntary.  

ÅFood Safety Modernization Act (FSMA) ï 

Required  
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Food Safety Modernization 

Act  

ÅGAP- Field Operations 

ÅPreventive Measures (HACCP) Processing  

ÅAnimal Feed 

ÅImported Food 
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Why the interest in GAP?  

Å47 million illnesses; 3,000 deaths 

Å15% incidences from fruits and vegetables 

Å37% of illnesses from fruits and 

vegetables 

ÅMostly fecal bacteria on foods eaten 

without cooking. 

ÅLeafy greens, melons, berries,   
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Number Outbreaks 2003 -2008  

(1565 outbreaks)  

1,565 outbreaks  
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Why More Foodborne 

Illness?  

ÅBetter Detection Systems ï DNA fingerprint/ 
PulseNet 

ÅAging population 

ÅEating more fresh produce  

ÅMore immuno-compromised people 

ÅMore imported produce ï year around 
produce 

ÅLoss of immunity 

ÅConsumer preferences ï ready to eat, 
bagged, no preservatives  
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Fresh Produce-Related Outbreaks 

ÅE. coli O157:H7 

ÅL. monocytogenes 

ÅSalmonella spp. 

ÅShigella spp. 

ÅVibrio cholerae 

ÅBacillus cereus  

ÅHepatitis A  

ÅCyclospora 

ÅCryptosporidium 



Bacteria and Outbreaks 

Associated with Produce  

ÅE. coli 0157:H7 - Iceberg lettuce, radish 

sprouts, unpasteurized apple cider/juice, 

spinach 

ÅSalmonella spp.- Tomatoes, bean 

sprouts,  sliced watermelon, sliced 

cantaloupe, coleslaw, onions, alfalfa 

sprouts, root vegetables, dried seaweed, 

hot peppers 

ÅL. monocytogenes - Cabbage, lettuce 

ÅB. cereus - Sprouts 
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Where Do These Microbial      

Pathogens Normally Live? 

Residents of human and animal intestinal 
tracts 

ÅSalmonella 

ÅE. coli O157:H7 

ÅShigella 

ÅCampylobacter 

ÅViruses Courtesy of Cornell University 
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