
The Food Safety and Modernization Act, abbreviated FSMA, was signed into law by 

President Obama on January 4, 2011. It aims to ensure the U.S. food supply is safe by shifting the focus of 

federal regulators from responding to contamination 

to preventing it. 

About 48 million people in the U.S. (1 in 6) get sick, 
128,000 are hospitalized, and 3,000 die each year 
from foodborne diseases, according to data from the 
Centers for Disease Control and Prevention. It seems 
the news alerts almost daily to outbreaks and recalls 
related to food contamination. This significant public 
health burden is largely preventable. 
 
Congress enacted FSMA in response to dramatic 
changes in the global food system and in our 
understanding of foodborne illness and its 
consequences, including the realization that 
preventable foodborne illness is both a significant public health problem and a threat to the economic well-
being of the food system.  
 
FDA has finalized seven major rules and for the first time, will have a legislative mandate to require 
comprehensive, science-based preventive controls across the food supply. This includes farms, food facilities, 
and transportation for both human and animal food.  
 
The Produce Safety Rule is the first mandatory federal standard for the production of fruits and vegetables in 
the United States. Not all growers fall under or are covered by the rule however. Certain vegetables that are 
rarely eaten raw (like asparagus), have a kill step (like green beans only grown to be processed as canned 
green beans), produce that is used only for personal or on-farm consumption and farms that have an average 
annual value of produce sold of $25,000 or less would not be covered by the regulation. This is not an 
inclusive list! Certain exemptions may also apply. 
 
Even if you are not required to comply with the Produce Safety Rule you should be prepared to implement 
food safety practices because you grow food people eat! Growers may also sell to buyers that require the 
implementation of food safety practices.  
 
If you grow produce and have questions about FSMA call us at Cornell Cooperative Extension Association of 
Jefferson County 315-788-8450. November 1 and 2 we will be offering the Produce Safety Alliance Grower 
Training Course. This 2 day workshop is for you if you are a fruit and vegetable grower (or other) interested in 
learning about produce safety, the FSMA Produce Safety Rule, Good Agricultural Practices (GAPs), and co-
management of natural resources and food safety practices.  
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The PSA Grower Training Course is one way to satisfy the FSMA Produce Safety Rule  requirement outlined in 
section 112.22(c) that requires ‘At least one supervisor or responsible party for your farm must have 
successfully completed food safety training at least equivalent to that received under standardized curriculum 
recognized as adequate by the Food and Drug Administration.” 
To learn more or to register for the PSA Grower Training Course call 315-788-8450 or register online at 
https://reg.cce.cornell.edu/PSATraining_222.  
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Contact us for more information at 315-788-8450  
or jefferson@cornell.edu. 

 

Visit our website at www.ccejefferson.org. 
 

Find us on Facebook at: 
Cornell Cooperative Extension of Jefferson County 

 and Jefferson County, NY 4H  

https://reg.cce.cornell.edu/PSATraining_222

