« Freshcare

gy Managing Chemicals

S Correct storage, handling and use of chemicals is essential

for safe fresh produce

What chemicals do we use?
Pesticides, fumigants and fertilisers
Cleaners and sanitisers
Pest control products
Waxes

Are all chemicals registered for our use? If yes, then...

Is storage correct with appropriate segregation and bunding
and kept secure at all times?

What other risks?

Persistent residues in soil or picking bins

Critical limits for residue tests

Annual test must include as many chemicals used on crops as possible.

If risk increases (eg higher fungicide use), the need for additional testing

should be considered.

Results must not exceed the Maximum Residue Limit (MRL) as permitted on the
food commaodity, as set by your customer, producing country or importing country.
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