
1 

Produce Safety Best Practices Guide for 

Retailers 

June 10, 2014 

Josh Michael Katz 

Director, Food Safety Programs 

Food Marketing Institute 



2 

Objectives 

1. Why Develop a guide? 

2. Journey through the 

guide 

3. Future of the guide 
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3000 

 Deaths 

128,000 
hospitalizations 

48 million illnesses 



4 



5 

• 2013 (Cilantro/Spring Mix – Cyclospora) 

• Jensen Farms 2011 (Canteloupe – 

Listeria) 

• Dole Packaged Spinach 2006 (E. Coli 

0157:H7)  
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Retail Concerns 
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Produce safety regardless of operation size 
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FMI Working Groups 

 

FPC  
Priority 
Issues 

Working 
Groups 



10 

Produce Safety Working Group 
 

 

• Guidance 

Document 
Purpose: to 

reduce risk of 

foodborne illness 

through the 

development and 

implementation 

of produce safety 

best practices. 

 



11 

Part 1 of 2: Produce Supply Chain 

 

 

•  
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Part 2 of 2: In-store produce handling best practices: 

 
Equipment Maintenance/Sanitation 

Personal Hygiene 

Temperature Control 

Preparation of Specific Products: cutting fruit, juicing… 

Monitoring Customer Display Areas 
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Gillian Kelleher, Wegmans Josh Katz, FMI Staff Lead 

Bob Frappier, Ahold Brenda Bacon, Harris Teeter 

Travis Waller, Associated Food Stores Chris Dzuik, HEB 

Edwin Barrios, Delhaize Richard Parker, HEB 

Larry Kohl, Delhaize Mike Tipton, K-Vat 

Sharon Thomas-Clark, Fresh & Easy Sherry Casey, Loblaw 

Denise Webster, Fresh & Easy Andrew Clappen, Loblaw 

Andrew Brown, Giant Eagle Aruna Spears, Loblaw 

Adrian Ramirez, Grocers Supply Co Jillaine Dellis, Meijer 
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James Baldwin, Price Chopper Mike Ambrosio, Wakefern 

Garry Bergstrom, Publix Steve Oswald, Wakefern 

Keith Damkjer, Publix Kathleen O’Donnell Cahill, Wegmans 

Michael Roberson, Publix Bill Pool, Wegmans 

Mary Ann Goris, Schnucks Angela Valdez, Publix 

Neil Checketts, Sobeys 

Cyrus Irani, SuperValu 

Mike O’Rourke, Target 
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Next Steps….. 

 
1. Communicate the guidance document 

2. Measure the success  

3. Continuous Improvement! 
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Contact information: 

Josh Michael Katz, PhD 
Director, Food Safety Programs 

FOOD MARKETING INSTITUTE 
2345 Crystal Drive, Suite 800 

Arlington, VA 22202 
Direct: 202.220.0659 
Mobile: 530.304.3748 

jkatz@fmi.org 
www.fmi.org | @FMI_ORG 

 

THANK YOU FOR 

LISTENING……..  

mailto:jkatz@fmi.org
http://www.fmi.org/
http://www.twitter.com/FMI_ORG

