
News Briefs

DHIA scholarships awarded
The National Dairy Herd Information 
Association Scholarship Committee 
recently chose 25 students as recipi-
ents of $500 scholarships, including 
three from Michigan. Judges evalu-
ated applicants on scholastic achieve-
ment and leadership in school and 
community activities. Scholarships 
went to incoming and continuing 
students at technical, and two-year 
and four-year colleges and univer-
sities. Michigan winners included 
Lindsey Bowerman, Quincy; Autumn 
Sieffert, Grawn; and Scott Alvin 
Simon, Westphalia. Money gener-
ated from the annual National DHIA 
Scholarship Auction primarily funds 
the organization’s scholarship pro-
gram. Investments and donations also 
help build the fund.

Draft horse show comes to MSU
With more than 1,200 draft horses 
from the U.S. and Canada, the 
Michigan Great Lakes International 
Draft Horse Show and Pull is the 
largest annual draft horse event in 
North America. MGLI’s annual four-
day event is hosted in the Michigan 
State University Pavilion Oct. 15-18, 
and features Belgians, Clydesdales, 
Shires, Percherons and Mules. The 
MGLI event features halter classes, 
hitching, plowing, pulling and riding 
for draft horse breeds and mules. 
For more information, visit www.mgli.
org.

Get tickets for FFA Race Day 
Tickets are on sale for the 2009 
FFA Race Day at the Michigan 
International Speedway in Brooklyn 
on Aug. 15. The fundraiser is part of 
the NASCAR Nationwide Series. A 
ticket for a hospitality package costs 
$75. The package offers meals, re-
served seating, a pre-race pit pass, 
opportunities to meet NASCAR 
personalities, prizes and giveaways. 
Tickets can be purchased through 
Aug. 10. FFA membership is not 
required for purchase; however, 
buyers must say, “I’m with the FFA,” 
when ordering tickets. For tickets, 
call 517-592-6666. Proceeds support 
the Michigan and Ohio FFA founda-
tions. For more information, call the 
Michigan FFA Foundation offi ce at 
517-432-2482. 

Meijer offers Michigan turkeys
Meijer has begun stocking two Golden 
Legacy all-natural turkey products 
from the Michigan Turkey Producers 
Cooperative in its 98 Michigan stores. 
About 700 employees work for the 
cooperative. Meijer will stock Golden 
Legacy oven-roasted or honey-
smoked turkey breast products.

By JENNIFER VINCENT

TO get started, educate yourself and 
prepare for a food safety audit, ad-

vises Colleen Bess, a licensed USDA 
GAP/GHP food safety inspector with the 
Michigan Department of Agriculture. “It 
makes it a lot easier, quicker, and it elimi-
nates surprises,” she says.

USDA audits are based on the U.S. 
Food and Drug Administration’s “Guide 
to Minimize Microbial Food Safety 
Hazards for Fresh Fruits and Vegetables.” 
(Copies are available online at www.
cfsan.fda.gov/~dms/prodguid.html.) 

“It’s advisable for producers to fi rst 
read the guide,” Bess says.

Next, do a self-audit. The actual 
checklist that USDA uses is available at 
www.ams.usda.gov/AMSv1.0/getfi le?dD
ocName=STELPRDC5050869. 

The GAP certifi cation process con-
sists of six sections for operations that 
pack their own products.

“Select the selections that apply to 
your operation,” she says.

The 27-page audit, which may be 
shortened depending on the farm opera-
tion, begins with a section of general 
questions, which all farms must pass.

The audit is based on a point system. 
Some questions require documentation, 
or an explanation and plan, which will be 
compiled as the offi cial “farm manual.”

“You must designate a person to be 
in charge of the program and be respon-
sible for implementation on the farm and 
in the fi eld,” Bess says. “Include their 
name in your food safety manual, and 
make sure they know the manual and 
can readily answer questions during the 
audit.”

Analyze your operation
The general questions focus mainly on 
worker health and hygiene, such as en-
suring that potable water is available to 
workers, all restroom facilities are clean 
and properly stocked, products contami-
nated with bodily fl uids are disposed of 
properly, and sick workers are not han-
dling produce.

The “Farm Review” section looks at 
water usage, sewage treatment, animals/
wildlife/livestock, soils, and manure and 
municipal biosolids. It asks questions 
such as:

■ Is water quality being tested and 
documented? 

■ Is the farm sewage treatment 
system functioning properly with no evi-
dence of leaking or runoff?

Schedule an audit
AFTER conducting the recom-

mended self-audit, producers 
are advised to schedule a third-party 
audit at least two weeks before the 
preferred date. 

To schedule a USDA GAP/GHP 
certifi ed audit with MDA, contact: 
Colleen Bess at 517-373-0280, Bob 
McCully at 517-356-0600 and Mike 
Moore at 313-928-1150.

THE Pork Checkoff honored Sam 
Hines of Holt as the winner of 
its Distinguished Service Award 

during the National Pork Industry Forum 
in Dallas in March. Hines is the execu-
tive vice president of the Michigan Pork 
Producers Association. 

The Distinguished Service Award is 
given annually to recognize the lifelong 
contribution to the pork industry of an 
outstanding leader. 

“Sam’s hard work and passion for 
the pork industry benefi ted not only 
Michigan producers, but the industry 
as a whole,” says Steve Weaver, a pork 
producer from Elk Grove, Calif., and 
National Pork Board president. “Sam has 
many accomplishments to his credit, in-
cluding playing a role in pseudorabies 
eradication and being a member of the 
leadership group that established the 
National Pork Board’s permanent offi ce 
in Des Moines [Iowa]. He has always 
been there, leading the way, and using 
his gifts and knowledge to lead others to 
move the pork industry forward.”

Legal hurdles
Hines is also credited with his support 
of the Pork Checkoff under diffi cult cir-
cumstances, such as legal challenges to 
the constitutionality of the checkoff.

“The checkoff could easily have 

Hines’ work lauded
by Pork Checkoff 

ended through any one of those court 
decisions,” says Jim Meimann, execu-
tive vice president, governance and op-
erations for the checkoff.  “And yet Sam 
and the Michigan pork producers were 
always there making sure things were 
done right.  I think without Sam’s atten-
tion to this effort, we may not have a 
checkoff today.”

Source: Michigan Pork Producers 
Association

DISTINGUISHED SERVICE: Sam Hines 
(right), executive vice president of the 
Michigan Pork Producers Association, 
was recognized nationally as Pork 
Checkoff’s Distinguished Service Award 
winner. Steve Weaver, National Pork 
Board president, presented the award.

Preparation, education 
essential before audit

■ Are crop production areas located 
near livestock, and what is being done to 
separate them?

■ Are measures in place to restrict 
access to crops by wild and domestic 
animals?

■ Is raw manure (if used) incorpo-
rated at least two weeks prior to planting 
or a minimum of 120 days prior to har-
vest?

■ Are crop production areas subject 
to fl ooding, and if so, have they been 
tested for potential microbial hazards?

Harvest and packing
The “Field Harvest and Field Packing 
Activities” section examines fi eld sanita-
tion and hygiene, and fi eld harvesting 
and transportation. A few of those ques-
tions include:

■ Does the number, condition and 
placement of fi eld sanitation units 
comply with applicable state and federal 
regulations? 

■ Are all harvesting containers 
cleaned and sanitized prior to use?

■ Are all hand-harvesting imple-
ments, such as knives, pruners and 
machetes, cleaned and disinfected on a 
scheduled basis?

■ Are lightbulbs and glass on har-

vesting equipment protected to prevent 
contamination if they should break?

For operations that conduct packing 
activities of fresh fruits and vegetables, 
the GHP certifi cation process is an add-
on of three additional sections, including 
procedures for traceback, house packing 
and storage/transportation of product.
You can go even a step further and com-
plete the section on “Preventable Food 
Defense Procedures.”

Avoid failure
An automatic “unsatisfactory” and failure 
of the audit is determined if any one of 
the following is detected:

■ an immediate food safety risk
■ evidence of rodents in the facility, 

or excessive amounts of insects or other 
pests in the produce in the facility

■ employee hygienic practices that 
jeopardize the safety of produce

■ falsifi cation of records
■ no designated person to implement 

and oversee the food safety program
Bess says that passing a GAP audit 

does not guarantee safe food, but GAP 
certifi cation verifi es that practices are 
conducted on the farm to minimize mi-
crobial contamination in the production 
of harvested produce.
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