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Fresh Produce Safety Surveillance, Monitoring and Support

Dr S.P. Singh
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Surveillance

Systematically collect, Monitor fresh produce Develop and deliver
analyse, and report the safety practices, analyse science-based food
microbial hazards data industry -wide trends safety resources,

to growers and and reportto growers adoption of best
packers/processors and packers practice by growers and

packers
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To prevent and control microbial food safety hazards

To describe the nature and magnitude of microbial
contamination

To identify the hotspots for microbial contamination and
cross-contamination across the supply chain

To evaluate the performance of preventative food safety
control measures

To promote risk -based decision making
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Bridge the gaps in

Microbial risk industry practice to

management minimise the risk of

performance microbial hazard

(2018 to present) detection on the fruit
surface

Triggering a response
and early warning
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(2018 to present)
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Production fields

; Processing/packing facilities
Surveillance Whole-of-  wholesale

the-chain Retail

All growing regions
; All types of produce within
Inclusive target industry
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Northern
Territory
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(Aug 2021 to July 2022)

2 New South Wales
68 growers & packers

>95% of the industry




Melon food safety surveillance across the supply chain
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