Annual review checklist
Business name:…..……………..……………….……
Year:……….…
	Product and handling specifications 

	Have the requirements or protocols for harvesting and handling been documented and inserted in the Market Specifications section?
	

	Is harvested produce being checked by the picking supervisor and the details recorded? Has the packer been informed of any variations to the required specifications?
	

	Product identification and traceability

	Is each bin of harvested citrus clearly marked or recorded against a block or unit, and date of harvest?
	

	Are bin dockets or consignment notes recorded on harvesting record sheets?
	

	Training

	Does the spraying supervisor or contractor have a current Farm Chemical User’s certificate from an accredited training course?
	

	Have staff been trained in harvesting techniques to achieve the product and handling specifications? 
	

	Have all staff been instructed in personal hygiene practices?
	

	Controlling quality hazards

	Has soil moisture been checked and the amount of irrigation and rainfall recorded?
	

	Have leaf and soil tests been taken to determine nutrition requirements and fertiliser records entered on the fertiliser record sheet?
	

	Have details of monitoring pest levels and application of insecticides been recorded?
	

	Controlling food safety hazards

	Have only approved chemicals been used and applied according to label instructions?
	

	Has a copy of the label instructions or reference information been kept providing proof that the chemical is approved?
	

	Has a record been maintained of all chemicals applied to produce?
	

	Has all spraying equipment been calibrated and a calibration record been maintained?
	

	Have correct procedures for storage, handling and disposal of chemicals been followed?
	

	Have animal manures been treated before use to reduce microbe levels?
	

	Have fertilisers been selected to avoid heavy metal contamination and used at recommended rates?
	

	Controlling food safety hazards continued

	Has a record of the fertiliser application and animal manure been maintained?
	

	Has the quality of water been assessed to check that is not a source of chemical or microbial contamination?
	

	Has the prior use of the site been checked to ensure that the soil is not a source of chemical or microbial contamination?
	

	Have all bins and harvesting equipment been checked and maintained to prevent physical and chemical contamination?
	

	Have harvesting containers and equipment and delivery vehicles been regularly cleaned and measures taken to prevent pest infestation?
	

	Have instructions on personal hygiene practices been documented in such a way that staff can easily understood them?
	

	Is hand washing facilities and toilets accessible to staff who handle produce?
	


Comments / Follow-up actions:


Signature:……………..………………………          Date:……………………………….

