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FSLC

We are leading representatives of
the food service, food retail, and
hospitality industries that have
joined together to enhance food
safety throughout the supply chain.
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FSLC Goals

By leveraging the expertise of FSLC members, we will:

1. Develop and publish enhanced and more uniform food
safety performance standards for various segments of the
food supply chain.

2. Encourage industry-wide adoption of the higher standards.

3. Collaborate with governmental agencies on the
improvement of food safety practices.
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Reported Foodborne Outbreaks Due to Fruits &

Vegetables - United States (CDC) 1973-1996
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Foodborne Disease Outbreaks By Known Vehicle of
Transmission - United States (CDC) 1993-1997
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Foodborne Disease Cases By Known Vehicle of
Transmission - United States (CDC) 1993-1997
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FSLC Initial Project Scope

Produce Processors
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Produce Processor Standards
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On-farm Produce Standards

* Work in Progress
 Other Reference Sources
 General Produce Standards

e Peer Review Process




On-farm Produce Standards

 Management of GAP Practices

 Worker Health and Hygiene

e Animal Control

 Fertilizer and Pesticide Usage and Control
* Irrigation Water

e Harvest Practices

* Food Security
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