Changes to Control Points and
Compliance Criteria
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® Many small textual changes. iiviang
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® Some new control point, some
changes of level fiunsdarinviunii M uas
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® Lots of movement between sections.
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All Farm Base: AHNANUGIUNISH
New Major: farinunssvlfitividniian Tra

AF |Has the producer completed and signed
15.1 |the Food Safety Policy Declaration included
in the IFA checklist?
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All Farm Base: AiHNIANUGIUNISH
New Minors: fforinnunszsivdfifisosinn vl

AF |Is transport for workers (on-farm, to and from
4.5.5 |fields/orchard) as provided by the producer
safe and compliant with national regulations
when used to transport workers on public
roads?
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All Farm Base: AiHNIANUGIUNISH
New Minors: fiafinviunszsiudfuitisaaiun s

AF  |Are holding areas for diesel and other fuel oil
6.2.3 |tanks environmentally safe?
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All Farm Base: AHNANUGIUNISH
New Recommendations: ffasnnuaituziii T {uciinn s
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AF 6.2.5 | Is the water used for washing and cleaning purposes disposed of in a
manner that ensures the minimum health and safety risks and

. . ¥y £ A Y A o J Y
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AF 7.3.2 | Based on the result of the monitoring, is there a plan to improve

. . a A 9 Y =
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AF 7.3.3 | Does the plan to improve energy efficiency consider minimizing the use
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All Farm Base: AHNANUGIUNISH
New Recommendations: ffasnnuaituziii T {uciinn s
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AF 7.4.1 | Where feasible, have measures been implemented to collect water
and, where appropriate, to recycle taking into consideration all food

o Y S o 3 T °
safety aspects? W"Iﬂvnllﬂ ﬂ'JﬁﬁﬂTilﬂUﬂﬂuﬁnﬂuﬂﬁ\‘lﬁTQ I Lzazﬁmim

o Y, ' o =R = o A
nauun 19 1y Iaea1ienannulaoanuE 9991113
AF 16.1 |Does the producer have a food fraud vulnerability risk assessment?
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AF 16.2 |Does the producer have a food fraud mitigation plan and has it been
implemented?
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All Farm Base: AHNIANUGIUNISH
Deleted / Merged: @/oAitanidNIsuALlaNLazAMIUSIN

® Deleted: snlan

AF. |Do all producers have agreements in place to prevent
10.2 |misuse of their GGN by their direct customers?

Andalideanasiosnsilesnunis 1y GGN od1aia

Y J
IngUszaenvoIgna




All Farm Base: AHNIANUGIUNISH
Deleted / Merged: @/oAitanidNIsuALlaNLazAMIUSIN

® Merged: ausu

AF. 4.2 |Are all subcontractors and visitors made aware of the relevant
procedures on personal safety and hygiene?
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AF. Do all transaction documents include the GGN, GLN or the sub-

12.1.4 |GLN of the certificate holder and reference to the GLOBALG.A.P.
certified status?
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All Farm Base: idIAWUSIUNISH
Rec to Minor: swinsaanndauuaii Tl fusidudsufiitisos

AF Does regular two-way communication meetings take place between
4.5.2 management and workers on issues related to workers’ health, safety
and welfare? Are Is there records from such meetings evidence of
actions taken from such communication?
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All Farm Base: idIAWUSIUNISH
Rec to Minor: swinsaanndauuaii Tl jusidudsufiitisos

AF Is there a documented farm waste management plan to avoid and/or
6.2.1 reduce minimize wastage and pollution to the extent possible, and
does the waste management plan include adequate provisions for
waste disposal?
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AF Can the producer show monitoring of on farm energy use?
7.3.1 !
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All Farm Base: B3 naWug nIsH
Minor to Major: aninsnlanndaufusisovtduadouguniian

AF 1.1.1. |"Is there a reference system for each field, orchard, greenhouse, yard, plot, livestock
building/pen, and/or other area/location used in production established and

referenced on a farm plan or map?“
b
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AF 1.2.2. | "Has a management plan which that establishes strategies to minimize the risks
identified in the risk assessment (AF 1.2.1) been developed and implemented?*
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AR1.2.1 fzuaaslfifudaimawannuasmslszand 14

AF 2.1 Are all records requested during the external inspection accessible and kept for a
minimum period of time of two years, unless a longer requirement is stated in specific
control points?
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All Farm Base: B3 naWug nIsH
Minor to Major: aninsnlanndaufusisovtduadouguniian

AF 4.5.3 | Do workers have access to clean food storage areas, designated rest areas, hand
washing facilities, and drinking water?
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AF 4.5.4 | "Are on-site living quarters habitable and have the basic services and facilities, clean
and safe including basic services and facilities compliant with applicable legislation?”
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AF 5.1 When the producer makes use of subcontractors, is all the relevant information
available on farm does he/she oversee their activities in order to ensure that those
activities relevant to GLOBALG.A.P. CPCCs comply with the corresponding
requirements?
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Crops Base: il NAWUGIUINDY
New Major: Faufritnidniun Tns

CB Where the water permits/licenses indicate

5.4.2 |specific restrictions, do the water usage and
discharge records confirm that the management
has complied with these?
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Crops Base: Wi
New Minor: @foufiifisoesinn Tusd

CB 2.1.2 |Has the propagation material used been obtained in accordance to
applicable intellectual property laws?
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CB5.2.1 | MINOR MUST => JULY 2017 MAJOR MUST %@a4910 n3n41AN 2560

laenily Major Must

Has a risk assessment been undertaken that evaluates
environmental issues for water management on the farm and has it
been reviewed by the management within the prewous 12 months?

umsilse LiJl!ﬂ’JHJLﬁ'fN‘V’ILﬂEJ’JGUENﬂ‘U‘]Ji Lﬂﬂliﬁ]ﬂﬂ]@ﬂﬁﬂll’)ﬂﬂ@ﬂ GRLEAT

v o Jd Y A Y Aa A
ﬂ'lﬁ%ﬂﬂ'lﬁl!'ﬂlﬁ’\hﬁ% L!ﬂ%@]@QﬂJﬂWﬁV]UVI’JHTﬂﬂE‘J’UﬁW'ﬁnﬂ 912 10U




Crops Base: Wi
New Minor: fiaufuisisoainn Tvsd

CB 7.3.7 |Weather conditions at time of application?
UNMSTUNAENI NI IUBIVIATMTAANY

CB 7.3.8 |Does the producer take active measures to prevent pesticide drift to
neighbouring plots?
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CB 8.2 Is equipment sensitive to the environment and other equipment
used on the farming activities (e.g. fertilizer spreaders, equipment
used for weighing and temperature control) routinely verified and,
where applicable, calibrated at least annually?
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Crops Base: Wi
New Recommendations: afouuziin Tiiugusnn Tisd

CB Does the producer take active measures to prevent
7.3.9 |pesticide drift from neighbouring plots?
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CB Are water storage facilities present and well maintained
551 |t take advantage of periods of maximum water
availability?
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Crops Base: Wi
Deleted / Merged ioAaviuanidnNsantaniiaomIusIn

® Deleted: anan
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CB.8.7.5 | Fire-resistant? — aouitnuansorsnuinasnu v

® Merged: arusau

CB.2.1.2 Are quality guarantees or certified production
guarantees documented for purchased propagation
material?
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CB.6.2.1 Can the producer justify the methods of irrigation used | DELETED
in light of water conservation?

- Included in v5 CB 5.2.2. (Minor
Must) -
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Crops Base: Wi
Deleted / Merged ioAaviuanidnNsantaniiaomIusIn

® Merged: arusau

CB.6.3.5 Does a suitable laboratory carry out the analysis? DELETED
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- Included in v5 CB 5.3.4. (minor

must)
CB.6.4.1 To protect the environment, is water abstracted from a | DELETED
sustainable source?
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Covered by v5 CB 5.4.1. (minor)
and v5 CB 5.4.2 (minor)

CB.8.3.2 Application location? iimsifuiinaaundanueaisersna |PELETED -Included in v5 CB
» 7.3.1 (Major Must) -
W
CB.8.3.3 Application date? iimsiiuniniundanuaisersnviiies  |DELETED -Includedinv5 CB
7.3.1 (Major Must) -
CB.8.3.4 Product trade name and active ingredient? 1im31fuiin |DELETED -Included in v5 CB

A v A ~ o w A o 7.3.1 (Major Must) -
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DELETED - Included in v5 CB
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Crops Base: Wi
Deleted / Merged ioAaviuanidnNsantaniiaomIusIn

CB.8.7.3 Secure? anuiiAvaIse13nVIY Tarwilasasts DELETED - Included in v5 CB
7.7.1 (Major Must) -

CB. 8.7.11 Are there facilities for measuring and mixing plant protection DELETED - Included in v5 CB
products? HaUn3ailumsdiantaaznarmsorsnuie 7.7.1 (Major Must) -

CB.8.7.14 Are all plant protection products stored in their original package? |DELETED - Included in v5 CB
msosnnimiueglumruzuIsyay 7.7.1 (Major Must) -

CB.8.9.3 Does disposal of empty plant protection product containers occur |DELETED - Included in v5 CB
in a manner that avoids contamination of the environment? n13 | 7-9-4. (Minor Must) -
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CB. 8.9.5 If there is a collection system, are the empty containers DELETED - Included in v5 CB
adequately stored, labeled and handled according to the rules of a |7.9.5. (Minor Must) -
collection system? 1iiszUUMITAALNFULUTTYATIAT AT
aouiififieane Smsied wazinmssansaeandesiungszidioy
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CB. 8.9.7 Is the rinsate from empty containers returned to the application DELETED - Included in v5 CB
equipment tank? ﬁmﬁﬁnm%uzuiiﬂqmim%’ﬂmﬁmazﬁﬁnﬁ 7.9.1 (Major Must) -
mamas 1 ludsgunsaiRaniuaisensnuine




Crops Base: WitgLWiNs
Rec to Minor: dwinsaanndouuain Tllfusidudsufitisos

CB2.1.1 Is there a document that guarantees seed quality (free from injurious pests,
diseases, virus, etc.)? When seeds or propagation material have been purchased in
the past 24 months, is there evidence that guarantees they have been obtained in
compliance with variety registration laws (in the case mandatory variety
registration exists in the respective country)?
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CB5.1.1 Have systematic methods of prediction been used to calculate the water
~ Jd %’

requirement of the crop? llﬁ8‘]J‘]Jﬂ"l’i‘WEﬂﬂiﬂ!ﬂ’)"lh@%j@QﬂTiu]GU@\‘]ﬁGb’

Are tools used routinely to calculate and optimize the crop irrigation
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Crops Base: WitgLWiNs
Rec to Minor: dwiasaannadouuii Tiujusitudaufusisos

CB>5.2.2 MINOR MUST => JULY 2017 MAJOR MUST n3ngay 2560 slaeiuilu weilgiiavian

Is there a water management plan to optimize water usage and reduce waste
available that identifies water sources and measures to ensure the efficiency of
application and which management has approved within the previous 12 months?
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CB5.2.3 Are records for crop irrigation/fertigation water usage and for the previous
individual crop cycle/s, with total application volumes maintained?
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CB7.8.1 Are all workers who have contact with plant protection products offered the

possiblilty to be submitted to annual health checks or with a frequency according
to a risk assessment that considers their exposure and toxicity of products used?

o

(9] Ao o [V A 9 = = A A A
NUNMUNDAUNTUNTT1TDITDUVINY ﬁ@ﬂﬂﬂ?ﬁﬁi?ﬂﬁjﬂlﬂTWﬂiﬁﬂﬂ HI0 ATUAITUDN




k2

Fruit and Vegetables: Wuguiinuazwalsd

Q/ =

New Major: Faufitnidniun T

FV 1.1.1 |Does the risk assessment for the farm site carried out as
identified in AF 1.2.1. make particular reference to microbial
contamination?
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FV 1.1.2 |Has a management plan that establishes and implements
strategies to minimize the risks identified in FV 1.1.1. been
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developed and implemented? Junumsdansuazilszyna e
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Fruit and Vegetables: Wugusinuazwalsi
New Major: Faufitnidniun T

FV 4.1.3 |In the case the risk assessment or the water tests require it, has
the producer implemented adequate actions to prevent product
contamination?
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FV 4.1.2 | NEW MINOR MUST => JULY 2016 MAJOR MUST N3ng1AN 2559

a oA

v 3 9
onnsaluveliiavian

Is water used on pre-harvest activities analyzed as part of the
risk assessment and at a frequency in line with that risk
assessment (FV 4.1.1.) and no less than indicated in Annex FV
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Fruit and Vegetables:
New Minor:

FV4.1.4

According to the risk assessment, FV 4.1.1, and current sector
specific standards, does the laboratory analysis consider
microbiological contamination, and is the laboratory accredited
against ISO17025 or by competent national authorities for testing
water?
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Fruit and Vegetables: Wughuiinuazwalsi

Deleted / Merged ioAiuaiantan 11539 AIUSIN

® Deleted: Yoriniuniiunian

FV.5.3.4 Are there lockable storage facilities for the belongings of the workers?
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® Merged: doniiuainiusin

FV. 4.1.5 Are documented instructions and procedures for DELETED

handling produce to avoid contamination of the _Included in v5 FV
product implemented? 5.1.3. (major
nasmslfiaauassediofiadmsums | must_
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FV.4.1.10 |Are produce containers used exclusively for
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Fruit and Vegetables: Wughuiinuazwalsi
Deleted / Merged oAU ANuALAN 1459 AUSIN

® Merged: doniiuariniusin

consider handling of harvested produce and produce
packed and handled directly in the field, orchard or
greenhouse, including short term storage at farm?

= =~ a cuad' (% < d' é d' %

Mﬁ%tﬂﬂﬂﬂ@]ﬂ@llﬁ@ﬂ’cjﬂlaﬂ‘]ﬂmzmilﬂ‘ULﬂfJ’J SEAULNYNN
Y] A Ad . 4

miﬁmmiwawammﬂmﬁm ﬂ"liiJﬁiﬂ‘L!‘V\hiiJ HAas N3

v A 9

naum lunhsu

FV.4.1.11 |Are there written glass and clear hard plastic DELETE
handling procedures in place for greenhouses? MERGED WITH FV 5.4.10
A ~ A wa A o Y o o (minor)
Mi%&ﬂﬂﬂﬂgﬂ@&ﬁ@ﬁﬂ?i%ﬂﬂ?ﬁ NITAIUANLNT T1HITU
a =
MInan T lsasounszan
FV.4.2.1 Does the harvesting process hygiene procedure DELETED

_Incorporated in Major

Must v5 FV 5.1.2.
(documented hygiene
procedure and
instructions) and Major
Must v5 FV 5.4.1. _ (packed
produce protected against
contamination)




Fruit and Vegetables: Wuguiinuazwalsd

FV. 4.2.4 |Is packing material used for in-field packing, stored to DELETED Incorporated in
v5 FV 5.4.3 (major)

. . . v Jq ¥ a
protect against contamination? U339AMUNN 1FUTIYHANAN

v ;s
wlas nuegluaawidesiumstuilon

FV. 4.2.6 |If packed produce is stored on farm, are temperature and |PELETED _Incorporated in
. - . . ] FV 5.5.1. (major must)_

humidity controls (where applicable) maintained and

documented?

a 9 d' 4 = a 4
aumnussyluvhsy Insauaugurgiuazaudy
FV 5.1.1 [Has a hygiene risk assessment been performed for the

harvested crop handling process that covers the hygiene
aspects of the produce handling operation?

DELETED _Included in v5
FV 5.1.1. (major must) _

Imstsgiiiuanu@sasosguanyug lumstamsnanae
o S A
NANNTLNULNYT
FV.5.1.2 |Is there a documented hygiene procedure for the DELENEDRclucedibe
. . . FV 5.1.2. (major must)_
produce handling activities?

= /= ‘Q mdl (% i % a




Fruit and Vegetables: Wuguiinuazwalsd

FV.5.1.3

Is the documented hygiene procedure implemented for
the process of harvested produce handling?

= Aa oA A v a A o a oA
seifienlfiinisesmstamasnananiimsi lUgia

DELETED _Includedinv5
FV 5.1.3. (major must)_

FV.5.2.1

Have workers received specific training in personal
hygiene prior to handling produce?

WINU 1A UMIOUTUTOIgUANHALAIUYANANDUNT

Aa oA ] Aa Y < 1
ﬂ@]ﬂ@lﬁ'\l&%ﬂﬂ'\ﬁﬁﬂNﬁ@lﬂﬂﬂﬂ'ﬁlﬂ‘ﬂlﬁﬁl?

DELETED _lIncludedinv5
FV 5.1.4. (major must)_

FV.5.2.2

Do the workers implement the hygiene instructions for

. v = 79 ! Y
handling produce? wiinauiimsdszgnaldiGosguanymus

lumssanisHanan

DELETED _Included in
Major Must v5 FV 5.1.3.
(implementation of hygiene
procedures) _

FV.5.2.3

Are all workers wearing outer garments that are clean,
appropriate for the task(s), and able to protect produce

from contamination? Wiinauiimsaanyatlosnuiiazeln

9
NFNRFAS PV uazﬂmﬂumiﬂmﬂauwawam

DELETED _Covered by
Major Must v5 FV 5.1.2.
(hygiene procedures) and
Major Mus v5t FV 5.1.3.
(implementation of hygiene
procedures)




Fruit and Vegetables: tinuazwalsd

FV.5.3.2 Are signs clearly displayed instructing workers to wash | DELETED _Included in
their hands before returning to work? V> FV'5.2.5. major)_
= A 9 Iy Yy A 1 Y 9 o 1
uﬂwmauiwwummmmaﬂ@umﬁﬂaummmqmiwu

FV.5.4.1 Are produce handling and storage facilities and DELETED - (included
equipment cleaned and maintained so as to prevent inv5 FV'5.4.2 (major))

A o A Ao J
contamination? @01HNIANITNANAALAZTADIUNIALINY

Y
uazglnsalazern ennsatlesnumstuilen’ls

FV.5.4.9 Is animal access to the facilities restricted? DELETED - (Included
- v o Y X A a in FV 1.1.1. - Major
umstlesnudaddn T lunuings must)

FV.5.5.2 Is there a procedure for verifying measuring and DELETE - MERGED

WITH V5 CB 8.2

i ?
temperature control equipment: (minor)

Uzeul §RE0IMINIUAEUNTIANAZNITAILAY

QLIIEIY




Fruit and Vegetables: sinuazall

FV.5.8.8 o Y 2 g & ¥ oo o DELETE - MERGED
Location? M3 IFaIANHAINITAVINGIADINNTIZY T E 557
ﬁﬂ"lu‘ﬁ‘ﬁcl%} (major)

FV.5.8.9 ot 5 Y A g & o oq9 | DELETE - MERGED
Application dates? N5 ME15SANHAINITNUNEIIUN 9% T PV 589

(major)

FV.5.8.10 5 Y T g o DELETE - MERGED
Type of treatment? M3 1¥@15IANHAINTINUNGIUTLIAN T EV 589
RIGRESIGI (major)

Iy} [~ zd' -

FV.5.8.11 | product trade name? M5 Ifa1siaingamsiduineddoes | PELETE - MERGED

WITH FV 5.8.7
MI52YFONTA (major)
: o g o { - ED

FV.5.8.12 | product quantity? msldaisniivdamsnumnedtsnan | Do e - MERG

WITH FV 5.8.7
1"191} (major)




Fruit and Vegetables: Wughuiinuazwalsi
Rec to Minor: swinsaanndauusin ufusiduadou

FV.3.3

If substrate of natural origin is used, can it be demonstrated
that it does not come from designated conservation areas?

Y A o A 1 a 9 9
mumi’saaﬂQﬂwmmmmmﬁﬁmm Lﬂ]ﬂﬁiﬂﬁﬁ@\‘lllﬁ'ﬂﬂﬁ

3 1 nm 9 1 Y] J
wiun i ldmnnnuvaseysny




Fruit and Vegetables: Wuguiinuazwalsd
Minor to Major: antnsaanndadfusisoviudadfuitinan

FV 5.1.6. Are smoking, eating, chewing and drinking conflned to deS|gnated areas segregated

from growing areas and products? m’i’d‘U‘U‘Vii MINU u,aq,mimmwumvlimamﬂu

ﬁﬁﬂu‘l’l‘l’l%ﬂlﬂiElﬂJll’JLm$l!ﬂﬂ@ﬁ]ﬂmﬂ‘l"lu‘i’l!WWﬂQf\!m%INEINEW]

V 5.1.5. Are signs clearly displayed in the packing facilities, which that communicate the
primary hygiene instructions to workers and visitors, including at least instructions
to workers, to wash their hands before returning to work clearly displayed?

= = d' a oA Y (Y] (Y] 1 Y] Sld' d'
Mﬂ'lﬂm’ﬂu!,ﬁ’fNﬂ'l'iﬂ;;]llﬁﬂ'luqell’flu’luflcluiix‘]ﬂﬂﬂﬁiﬂq u’dmuﬂwummuazQwﬁmm BN

=2 A Y A
i’JiJﬂQﬂ”IEJmE]HﬂﬁﬁNﬂJﬂ

FV 5.4.8 Is rejected and contaminated produce not introduced in the supply chain and is
waste material in the packing environment stored in designated areas, which are
routinely cleaned and/or disinfected effectively controlled in a way that it does not

. . . A Y AA 2 A~ A Y = o 9
pose a risk of contamination? ﬂum‘nuﬂTi‘I/N‘IrTiE)EJﬂ"Ii‘]J‘LJL‘]J@‘Lm’eNhliJiJmiu"ll,"Umﬂu

a a = v < A A = o
ﬁ']ﬂﬂ'ﬁWaﬁllag"“ﬂgiﬂqﬂﬁ']ﬂﬂ'ﬁWa@]g]}@\ﬁ\lﬂqﬁ%ﬂ!ﬂucluﬁﬂ'luﬂﬂlﬂu'lgﬁll HAZUNIIM

§ A A o A
ﬂ’J13J’dzmﬂ’e’)EJNET?JWLET?J’E)LW’E]ﬂ’ENﬂumi‘IJL!HJ’E]‘L!




Fruit and Vegetables: Wuguiinuazwalsd
Minor to Major: antnsaanndadfusisoviudadfuitinan

FV 5.4.3.

Are packing materials appropriate for use, and are they used and stored in clean
and hygienic conditions so as to prevent them from becoming a source of

. . v Y 2 a A 1 D, a B} v a3
contamination? Uﬁﬁﬁ!ﬂﬂ!“ﬂ@]@Q!ﬂﬂ“]ﬂﬂﬂﬂlﬁ%’]gﬁﬂJﬁ@ﬂ'ﬁiﬂ)’ uawmﬂmmz%mﬂﬂu

dd y y &
anungnguanvuzdosnumsiluilou

FV 5.6.1

Are Is there procedures a system for monitoring and correcting pest populations in

the packing and storing areas? Usziliouifiiatazmsd1529aaa1L 5IUDINTIANT

v J v A0 & A 9
ﬁ@]qw11’7311&13@?]@1]33ﬂllagﬁﬂ’]uﬂﬁlﬂlﬂﬂﬁuﬂ’]

FV 5.6.2

Is there visual evidence that the pest monitoring and correcting process are

. % 1 <3 a A o Y] v J
effective? Tangiuidnunsoveuniu lanslsedninmuesmsdrsiaziamsdnd

NI




Fruit and Vegetables:
Major — Minor!

FV Are temperature and humidity controls
5.5.1 |(where applicable) maintained and
documented where produce is packed
and/or stored on farm?
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