RISK ANALYSIS HYGIENE FOR HARVESTING & HANDLING
________________ ORCHARD
Authorised:  _________________________                                                      Date:  _______________
	RISK
	LIKE-LIHOOD
	SEVERITY
	RISK
	CONTROL

	Harvest Forklift lubricant contamination
	Mod
	Mod
	M
	Pre-season & daily check for oil leakage.  Pre-season mast clean.

	Harvest Ladder contamination
	Unlikely
	Mod
	M
	Pre-harvest inspection & clean as necessary.

	Picking bag soiled &/or rodent contamination
	Likely
	Mod
	H
	Pre-harvest inspection & clean as necessary (inside & out).

	Produce Bins soiled, contain foreign objects, i.e. glass
	Mod
	Extreme
	E
	Pre-season and daily inspection.  Crop use only policy.  Clearly segregate bins that are out of service.  Clean & sanitise those in service.

	Truck & Tractors
	Mod
	Mod
	M
	Preseason check & clean truck tray and tractors/bin trailers.

	Harvest equipment storage – contamination with rodents or animals
	Likely
	Mod
	H
	In-storage rodent bait stations, exclusion of domestic animals, area free of contaminants, chemicals etc.  Monitor during storage.

	Picker hygiene
	Certain
	Mod
	E
	Induction training of staff to required standards.  Provide hygienic hand washing & toilet facilities within 500m of workplace.  No staff with transmissible diseases allowed on-site.

	Overnight fruit storage – contamination of fruit
	Rare
	Insignificant
	L
	Empty field of picked fruit daily – straight to cold store.  If not possible, store in clean & hygienic area.


RISK LEVELS:  L = LOW,  M = MEDIUM,  H = HIGH,  E = EXTREME
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