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Caveat and recording

[ apologize if any of this fact-based
information causes you any distress.

* As commercial food producers, it 1s
important that you be informed on the
changes 1n your “industry”.

 Please do not audio or video record this
presentation — thank you.




What will be covered 1n this talk

* Good Agricultural Practices — summary.

* Where aquaponics and GAPs conflict (for now).



What’s the best way(s) to reduce
the incidence of food-borne
1llness coming from the food you
are growing?

Use GAPs!



Basic Good Agricultural
Practices (GAPS)

. Human health and hygiene (toilets, hand washing, not work when sick
— risk are pathogens)

2. Water quality (irrigation and wash — risk are pathogens)

. Fertilizer safety (inorganic and organic — risk are pathogens &
dangerous additives)

4. Wild and domestic animal control — risk are pathogens

. Pest control (rats, cockroaches, rat lungworm) — risk are pathogens

6. Pesticide use (inorganic and organic) — risk is to human health —

applicators, workers, and consumers
. Harvesting practices — risk are pathogens

. Tracing product back to farm — risk is can’t find the offending farm fast
enough



The biggest concern for commercial

food producers — of ANY size, who

want to keep their customers safe, 1s
pathogens.

But, there are also chemical and
physical “adulteration” risks as well.



Pathogens (tiny bacteria or viruses)

E. coli Listeria



Where do you think pathogens
can be found on a farm or 1n a
garden environment?



Pathogens are held 1n many animal species

'



How do workers pose a risk?

 Humans carry a variety of bacteria and viruses.
Greatest risk is human feces.

* Even if somebody is not sick, they may still be able
to contaminate produce and others.

« Farm workers are sometimes the last/only people
to handle the produce before the consumer.



How does water pose a risk?

Ensure water sources
are designed and
maintained in a manner
that prevents
contamination




How does wildlife pose a risk?



Keeping domestic animals out



How does harvesting pose a risk

N



How do pesticides pose a risk?

If the crop 1s not on the label

If not using rate (or less) as on the label

If not wearing Personal Protective Equipment
(P.P.E.) as on the label

If not following Restricted Entry Interval (R.E.I.) as
on the label

If not following PreHarvest Interval (P.H.I.) as on
the label.



Y ou cannot make your own
pesticides that will be sprayed on
crops you sell — why?






Is there any problem with these
ingredients 1n home-made plant
enhancers or pesticides?






Now on to aquaponics!
(thanks for your patience)



Aquaponics and food safety

* Everything that has just been said applies
to aquaponic farms — everything.

* But, when aquaponic farms are audited by
“third-party” auditors, there 1s a problem .










Here 1s what we know and have
been telling other scientists









10 Steps to get underway

. Take a self-assessment.

Do some reading, study, and self-education.

Attend a GAP training.

Make a formal management commitment to food safety.
Develop a food safety plan for you farm.

Implement the easiest and most accessible practices.

Reach out to your buyers and customers.
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Identify and build cooperative relationships that can help
implement GAP.

9. Continue improving until you’re ready for an external audit.

10. Seek out resources and support as needed.



Thank you!

Luisa Castro (luisac@hawaii.edu / 808.244.3242 x232
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