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Application information
Technical Equivalence Assessment team and date

	Certification Standard Name(s)
	Harmonized GAP Plus+, V4.0
(01 July 2022)


	Certification Standard* owner name and address
	United States Department of Agriculture
Agricultural Marketing Services (AMS)
Specialty Crops Programs (SCP)
Specialty Crops Inspection Division 
(SCI)
1400 Independence Ave., SW, Washington, DC  20250


	Certification Standard* owner name, email, contact number
	Jennifer Dougherty
Chief, Audit Services Branch
Jennifer.Dougherty@usda.gov 
Phone: 202-720-5021 (U.S.A.)



	Date of previous application if applicable
	

	Benchmark Leader name and contact details
	 Jackie Pelham
jackiepelham@bigpond.com 


	GFSI Senior Technical Manager name
	 Lalaina Randriamanantsoa


	Observers name
	 N/A


	Interpreter’s name (if applicable)
	 N/A


	Date of this office assessment
	Not applicable as Technical Equivalence


	Language (e.g. English or other)
	 English


* Cross as appropriate



Technical Equivalence Scopes included in this application


	GFSI Scopes
	Scopes applied For

	AI
	Farming of Animals for Meat/ Milk/ Eggs/ Honey
	

	AII
	Farming of Fish and Seafood
	

	BI
	Farming of Plants (other than grains and pulses)
	X

	BII
	Farming of Grains and Pulses
	

	BIII
	Pre-process Handling of plant products
	X

	C0
	Animal Conversion
	

	CI
	Processing of perishable animal products
	

	CII
	Processing of Plant Perishable Products
	

	CIII
	Processing of Animal and Plant Perishable Products (Mixed Products)
	

	CIV
	Processing of Ambient Stable Products
	

	D
	Production of Feed
	

	E
	Catering
	

	FI
	Retail / Wholesale
	

	FII
	Food Broker / Agent
	

	H
	Provision of Food Safety Services
	

	G
	Provision of Storage and Distribution Services
	

	I
	Production of Food Packaging
	

	JI
	Hygienic Design of Food Buildings and Processing Equipment (for building constructors and equipment manufacturers)
	

	JII
	Hygienic Design of Food Buildings and Processing Equipment (for building and equipment users)
	

	K
	Production of (Bio) Chemicals (Additives, Vitamins, Minerals, Bio-cultures, Flavourings, Enzymes and Processing aids)
	





EXECUTIVE SUMMARY AND RECOMMENDATION TO THE GFSI STEERING COMMITTEE

Executive summary

The USDA Harmonized GAP Plus+ standard is based on the Harmonization Initiative Harmonized Food Safety Standards modified with additional requirements to bring the standard into alignment with Version 2020 of the GFSI Technical Equivalence Requirements. 

Harmonized GAP Plus+, Version 4.0 published 1 July 2022 was used in the technical equivalence review process.

The GFSI assessment was conducted to evaluate the certification program for compliance to the GFSI Technical Equivalence Requirements V2020.  

A desktop review was completed during March 2023 for Part III, BI – Farming of Plants and BIII – Pre-process Handling of plant products and a conference call held 17 August 2023 to review any findings raised through the self-assessment review process.

Four partly findings were raised through this process. Clarification was provided on three of the findings and minor changes made to address the fourth partly finding.  All four findings have been satisfactorily closed out.





Recommendation to the GFSI Steering Committee



RESULTS OF ASSESSMENT 

Time and location details

	
	Location
	People present
GFSI, consultant, CPO. Names and roles
	Date and time

	Self-assessment review
	Remote
	Jackie Pelham, Benchmark Leader
 
	March 2023

	Review calls - 1
	Remote
	Jackie Pelham, Benchmark Leader
Lalaina Randriamanantsoa, GFSI Senior Technical Manager
Jennifer Dougherty, Chief, Audit Services Branch

	Part III (BI, BIII)
17 August 2023
5.45am-6.20am



*Note: Dates and times above are Melbourne/Sydney time zone related.







List of findings

	Element reference
	Non-conformity
	Partly / no
	Corrective action
	Recommendation from Benchmark Leader
	Decision from GFSI Senior Technical Manager

	Part III, BI & BIII, HACCP 1.1.1
	Not all requirements of Codex Principles of Hygiene appear to have been addressed e.g. 5 preliminary steps (e.g. flowchart, product description/intended use etc.). 
	Partly
	From the introduction: The USDA Harmonized GAP Plus+ Standard is based on the Harmonization Initiative Harmonized Food Safety Standards located at: https://www.unitedfresh.org/food-safety/gap-harmonization-initiative/. This standard was built on the concepts of risk identification, control and mitigation of risks, monitoring, verification, and documentation. These mirror the Codex Alimentarius Principles of HACCP (http://www.fao.org/docrep/005/y1579e/y1579e03.htm).
Requirements of the USDA Harmonized GAP Plus+ Standard reference adherence to “current industry practices”, “regulatory requirements”, and “prevailing regulations” – these may include, but are not limited to, the Food and Drug Administration Produce and & Plant Products Guidance Documents (https://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/ProducePlantProducts/ucm187676.htm), the Food Safety Modernization Act (FSMA): Produce Safety Rule (https://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm334114.htm), Codex Alimentarius Recommended International Code of Practice – General Principles of Food Hygiene (http://www.fao.org/3/a1552e/a1552e00.htm), and the WHO Guidelines on the Safe Use of Wastewater and Excreta in Agriculture (https://www.who.int/publications/i/item/9241546824). Additional requirements are included to align this standard with the Global Food Safety Initiative (GFSI) Guidance Document Version 2020, Part III, Scopes of Recognition BI- Farming of Plants (other than grains and pulses), and BIII- Pre-Processing Handling of Plant Products. See attached additional Corrective Action explanation.  
	The references below do not specifically cover off the 5 preliminary steps to HACCP in accordance with the Codex document. The FAO standard referenced states that this program is based on the FAO requirements but it is not clear whether it is a normative document or not. JP. 17/8/23. OPEN. Additional explanation added to standard regarding Codex Principles of hygiene - preliminary steps. JP. 19/09/23. CLOSED.
	

	Part III, BI & BIII, FSM 3
	Senior management shall review all elements of the FSMS. Standard only references operations review of FSMS.
	Partly
	G-2.2.a: The documented Food Safety Plan review shall include evidence of management’s commitment to establish, implement, maintain, and continuously improve food safety and the organization’s food safety culture. 
	G-2.2a refers to management's review of the FSMS. G2.2 also applicable. JP. 17/8/23. JP. CLOSED.
	

	Part III, BI & BIII, FSM 9.2.1
	Customer requirements for document storage timeframe - not referenced.
	Partly
	G-3.3: At a minimum documentation must be kept for 2 years or as required by prevailing regulation.  Reference the Harmonized GAP Manual Pg. 22 section "Prevailing and Applicable Regulations"
	The scope of this program relates only to specialty crops. The program requirement states minimum 2 years or as required by prevailing regulation which addresses requirement.  JP. 17/8/23. CLOSED.
	

	Part III, BI, GAP 6.3.1
	Only workers "shall not" enter food handling areas if showing signs of illness.  Contractors, visitors, buyers, product inspectors and other personnel in the operation are only prevented "from contact with product or food contact surfaces" which implies that they could still enter food handling areas. 
	Partly
	G-4.3: Contracted personnel are held to the relevant food safety standards as they would be as employees. G-10.2: Employees and visitors shall be made aware of and follow all personal hygiene practices as designated by the Operation.  Operation’s hygiene policies shall apply to all employees, contractors, visitors, buyers, product inspectors, auditors, and other personnel in the field. The Operation shall designate competent supervisory personnel to ensure compliance by all workers, visitors, and field personnel with the requirements in this section
	Clarification regarding contracted personnel accepted. Visitors covered off in G-10.2. JP. 17/8/23. CLOSED.
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RESULTS OF THE PUBLIC STAKEHOLDER CONSULTATION
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List of findings – public stakeholder consultation

	GFSI requirement
	CPO reference
	Feedback
	Answer
	Recommendation from Benchmark Leader
	Decision from GFSI Senior Technical Manager
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