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Be Prepared
The Boy Scouts have it right; their motto is
“Be Prepared.” And while this translates well
into adult life, it also extends into our daily
business lives.
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Each day we go through a routine of what
we must and should do, just to keep the
farm and ranch operating smoothly. From
daylight to dusk the daily routine is pretty
well known, almost out of habit or instinct.
And often this leaves little time for strategic
planning or thoughts of what contingencies
might be needed in the future.
This issue of Farm Focus® offers some
articles to help with various stages of
planning that may not be part of the daily
routine on the farm and ranch.
For emergency preparedness, given the
wildfires of recent months here in California,
having a plan of what you and your
employees should do if an emergency arises
is critical. Remember, these emergencies are
exactly that … unscheduled … so being
prepared for one is a necessary part of any
farm or ranch plan.
What happens should you have a
spontaneous regulatory inspection?

What are Superfoods?
Page 16

Are your employee records organized
and up to date? Have you filed all the
compliance forms required by state or
federal agencies? These are important
topics to discuss with your team of
managers and employees. One inspection
that doesn’t go so well sets the tone for
others to come.
Are you up to speed on the traceback
process during a food safety recall?
Blockchain is coming to the food supply
chain for fresh veggies; learn how this
works and what you can do to be prepared
and part of the solution.
Another important part of the farm or
ranch is reliable equipment, and knowing
where that equipment is and how it’s
maintained. What happens if there is an
accident … do your employees know

continues on pg 2
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how to report an accident? Who is
responsible for filing an insurance
claim for damaged equipment
should an accident or disaster occur
on the farm or ranch?
Eating the right foods is all part of a
healthy diet; there’s a lot of confusion
out there about what foods are good
for your body and which ones aren’t
good for the environment. How
are consumer perceptions shaped
by media pronouncements about
superfoods and attitudes towards
the foods local farmers produce?
And what about coffee? So many
recent articles have either derided
the consumption of that daily cup
of joe or promoted the health
benefits of being a coffee hound.
How far should we take regulations
that warn us of the risks in our food
supplies and what may or may not
be beneficial? Is there a tipping point
in being too alarmist?

Finally, being prepared means
supporting the organizations that
look out for the care and wellbeing
of the agricultural way of life. Farm
Bureau does just that … so thank
you for your membership! We take
pride in knowing that we make a
difference for our members when it
comes to all the public policy issues
facing farms and ranches these days.
And if you aren’t a Farm Bureau
member, there’s always room for
you to join Farm Bureau and let us
be your representative at important
meetings, hearings, and public
forums, supporting the farming and
ranching way of life.
So, be prepared … think a bit
beyond today’s tasks and make
sure that all your farm and ranch
operations are running smoothly …
and safely. The Boy Scouts are smart
to instill this early in life.
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Statement from FDA Commissioner Gottlieb on FDA Support for
Exempting Coffee from California’s Cancer Warning Law

Ensuring that food is safe and
truthfully labeled is one of our
fundamental responsibilities at the
U.S. Food and Drug Administration.
Consumers deserve accurate
information about the food they eat
and how it can affect their health
and nutrition. That’s why Congress
entrusted the FDA to serve as the
nation’s expert on food safety and
labeling and to craft predictable,
uniform federal requirements on
matters within our jurisdiction.
Consistent with that authority, we
work to provide the best advice
possible to Americans about the
foods they eat based on the most
recent scientific information, taking
into account the food’s benefits in
addition to any potential health risks.
Part of our mission in this space
means ensuring that food product
labeling doesn’t contain false or
misleading statements about safety
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or nutrition. This includes statements
that food manufacturers make
on their own initiative. But it also
includes statements that may be
compelled under state law.
Simply put, if a state law purports
to require food labeling to include
a false or misleading statement, the
FDA may decide to step in.
That’s why we were deeply
concerned when a court recently
ruled that a California law – known
as Proposition 65 – may require
coffee sold in California to be labeled
with a cancer warning because of
the presence of a chemical called
acrylamide. Under Proposition
65, California requires that certain
products contain cancer warnings
if they will expose consumers to
chemicals that California health
authorities have identified as
causing cancer. But requiring a
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cancer warning on coffee, based on
the presence of acrylamide, would
be more likely to mislead consumers
than to inform them.
Acrylamide can form in many foods
during high-temperature cooking,
such as frying, roasting and baking.
Acrylamide in food forms from sugars
and an amino acid that are naturally
present in food. It doesn’t come from
food packaging or the environment.
In coffee, acrylamide forms during the
roasting of coffee beans. Although
acrylamide at high doses has been
linked to cancer in animals, and
coffee contains acrylamide, current
science indicates that consuming
coffee poses no significant risk of
cancer. This finding was reflected in a
comprehensive report by the World
Health Organization’s International
Agency for Research on Cancer.

(continues on pg 6)
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FDA Support for Exempting Coffee from California’s Cancer Warning Law (continued from pg 4)
their health. A prime example is
whole grain foods. We recognize
that some of these products may
contain acrylamide. But we also
know that consumption of whole
grains is beneficial for health and
nutrition. Labeling whole grain foods
with a cancer warning may cause
American consumers to avoid foods
that would have a benefit to their
health, including avoiding foods that
may reduce cancer risks.
The good news is that, based on
this science, the California agency
that administers Proposition 65 has
proposed a regulation to exempt
coffee from a Proposition 65 cancer
warning.

The FDA strongly supports
this proposal.
As a science-based agency, the
FDA is committed to ensuring that
information being presented on
a food’s label is accurate and not
misleading. That’s why today the
FDA sent a letter to the California
Office of Environmental Health
Hazard Assessment expressing our
support of this proposed regulation
that would exempt coffee from a
Proposition 65 cancer warning.
We’ve taken this position because
we too have carefully reviewed the
most current research on coffee and
cancer and it does not support a
cancer warning for coffee. In fact, as
our letter to California states, such a
warning could mislead consumers
to believe that drinking coffee could
be dangerous to their health when
it actually could provide health
benefits. Misleading labeling on
food violates the Federal Food, Drug,
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and Cosmetic Act. No state law can
require food to bear a warning that
violates federal law.
Strong and consistent evidence
shows that in healthy adults
moderate coffee consumption is
not associated with an increased
risk of major chronic diseases, such
as cancer, or premature death, and
some evidence suggests that coffee
consumption may decrease the
risk of certain cancers. To this end,
current dietary guidelines published
by the U.S. Department of Health
and Human Services and the U.S.
Department of Agriculture state that
moderate coffee consumption (three
to five cups a day or up to 400 mg/
day of caffeine) can be incorporated
into healthy eating patterns.
This is not the first time the FDA
has expressed concerns about
Proposition 65 warnings based
on the presence of acrylamide in
foods. The FDA previously wrote
to California stating our concerns
about acrylamide warnings for foods
because such warnings may mislead
consumers about the risks posed
by foods containing acrylamide and
encourage consumers to alter their
diets in ways that may not benefit
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The FDA has undertaken a number
of activities on acrylamide since the
discovery of acrylamide in foods
in 2002, including performing
toxicology research, conducting
food surveys and exposure
assessments and issuing guidance
for industry on mitigating the
formation of acrylamide during food
production. Given the widespread
presence of acrylamide in foods, it
isn’t feasible to completely eliminate
acrylamide exposure.
Removing any one or two foods
from your diet would not have a
significant effect on overall exposure
to acrylamide. This is why the FDA’s
best advice is that consumers adopt
a healthy diet, consistent with the
Dietary Guidelines for Americans
(2015-2020). It emphasizes fruits,
vegetables, whole grains, and
fat-free or low-fat milk and milk
products; includes lean meats,
poultry, fish, beans, eggs, and nuts;
healthy oils, and limits saturated fats,
trans fats, sodium, and added sugars.
Assuring that consumers have
access to transparent sciencebased nutrition information is a
pivotal element of the FDA’s public
health mission. These goals are
encompassed in the multi-year

Nutrition Innovation Strategy that
we announced in March. This
Innovation Strategy involves a series
of synergistic actions intended to
modernize the FDA’s approach to
nutrition, help reduce the burden
of chronic disease that stems from
poor nutrition, including obesity,
diabetes, heart disease and a variety
of cancers, and to remove barriers to
industry innovation.
In line with our Nutrition Innovation
Strategy, we strongly support
exempting coffee from a cancer
warning. The scientific community
has conducted a substantial
amount of research on the issue
of whether coffee causes cancer,
and the totality of that research
has found inadequate evidence to
establish that coffee causes cancer
and suggests that coffee may even
reduce the risk of some cancers.
We’re dedicated to providing
science-based information to
consumers in an effort to benefit
health and nutrition. And we remain
committed to ensuring product
labeling provides the most factual,
easy-to-understand information
needed to inform diet selections.
The FDA, an agency within the U.S.
Department of Health and Human
Services, protects the public health
by assuring the safety, effectiveness,
and security of human and
veterinary drugs, vaccines and other
biological products for human use,
and medical devices. The agency
also is responsible for the safety and
security of our nation’s food supply,
cosmetics, dietary supplements,
products that give off electronic
radiation, and for regulating tobacco
products.
FARM FOCUS: A PUBLICATION OF MONTEREY COUNTY FARM BUREAU
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Is Blockchain the Future of Food Safety?

the need for blanket recalls that can
kill an industry.

Written by: Frank Giles for American Vegetable Grower

The current mandatory standard
is for companies to record one
step backward (who did you buy it
from) and one step forward (who
did you sell it to). That can make it
complicated when produce follows
multiple paths after it leaves the field.
That complexity contributed to how
long it took to identify the E. coli
source in 2006. With blockchain,
that process could be reduced to
minutes, if not seconds.

How Blockchain Would Work
When the Internet Protocol Suite
(TCP/IP) was standardized in
1982, permitting the worldwide
proliferation of interconnected
networks – and, eventually, the
internet – very few would have ever
dreamed of the digital information
age it would unleash.
Some now argue that blockchain will
be the next digital age disrupter, the
technology breakthrough that could
change the food safety industry.
What is blockchain? It’s another
term for online distributed ledgers,
developed in the early 1990’s. These
ledgers remained relatively obscure
until 2009, when Satoshi Nakamoto
used it to create the digital
cyptocurrency Bitcoin.
The idea of unregulated currency not
tied to any government institution
is ripe for fraud and tampering,
so Nakamoto used blockchain to
protect against hacking and false
manipulation of the currency.
Its highly fraud-proof transparency
also makes blockchain a perfect
platform for the ag business to
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trace produce from seed to fork. No
matter how many hands produce
passes through with blockchain,
that head of romaine lettuce or
cantaloupe’s lifespan can be laid
bare for all to see within minutes.
Sound too good to be true?
Surprisingly, it isn’t. It’s already
in use by some.
In fact, some of the food industry’s
largest players have joined together to
test using blockchain for traceability.

Food Industry Giants
are Testing
Walmart and Nestlé, along with
eight other companies, have
launched what is being called the
Food Trust. They envision it remaking
how food is tracked across the globe.
In a widely shared quote, Frank
Yiannas, Vice President of Food Safety
for Walmart, said blockchain is the
“equivalent of FedEx tracking for food.”
Yiannas heads up the Food Trust for
Walmart. IBM created the blockchain
platform the 10 food companies
are testing.
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During an IBM Internet of Things
Conference, Yiannas pointed to
the 2006 E. coli contamination
in spinach as an example of how
an outbreak can quickly destroy
a market. According to the CDC,
there were 199 documented cases
of sickness, 31 cases of Hemolyticuremic syndrome (severe kidney
failure), and three deaths in 26 states.
In September 2006, the FDA told
Americans not to eat spinach due to
the ongoing outbreak. All spinach
was pulled nationwide.
“Do you know how long it took
the FDA to trace that back to the
source?” Yiannas asked. “It took two
weeks. So for two weeks, there was
no spinach served. And when it was
all said and done, they found out
it was one supplier, one farm, one
lot, and one day of production. The
entire industry was killed, and all the
farmers’ livelihoods [hurt] because
they were not able to trace back
efficiently.”
Yiannas said this is where blockchain
could make a difference and reduce

The easiest way to think of blockchain
is as an old-fashioned bookkeeping
ledger. It just happens to live online
on cloud-based servers.
Each block in the chain holds data of
some transaction.
For example, a block originating from
the farm might include the variety
of crop planted, a history of inputs
applied to the crop, harvest date and
time, harvest crew, temperature and
weather conditions during harvest,
how quickly the crop was moved into
pre-cooling, and much more.
Then a new block might be created
at the packinghouse. It could include
data on storage temperatures, the last
time the packing line was sanitized,
results of latest water testing, etc.
That process continues on down
the line, creating a highly detailed,
highly protected, and transparent
record that, in theory, can be traced
very quickly.

The Catch Is Capturing the Data
While blockchain has many industries
fired up about its potential, there

remains the challenge of the human
element and how well and accurately
data are collected and put on a
blockchain.
In addition, while blockchain
might be able to quickly identify
a product back to its source, the
ability to quickly trace the source of
contamination remains in question.
The type of data collected in the chain
might help to point to a potential
source but not pick it out specifically.
That is why the industry has been
building a critical tracking event (CTE)
framework to facilitate traceability. It
goes on to the assumption that each
operator knows his or her operation
best and provides latitude on how
they collect traceable data. Much
like how Hazard Analysis and Critical
Control Points form a
food safety framework,
CTE is a framework for
traceability.
Bruce Welt, a Professor
of agricultural
engineering with the
University of Florida,
Institute of Food and
Agricultural Sciences,
has been studying
the implications of
blockchain on the food
industry.
“I am very excited about
blockchain,” Welt says. “I
think it is going to bring
a lot to the table, but
it is not a silver bullet.
Blockchain basically
represents another
way to store and share
distributed data, which
we have had for a long
time.”

The fact that blockchain is cloudbased is what has people excited.
In a traceback event, you do not
have to wait on an individual in the
chain to dig out some paperwork or
access it on their computer tracking
system. It is on the cloud and readily
available to anyone with access to
the chain.
“Blockchain represents one possible
implementation approach to store
the CTE data,” Welt says. “Blockchain
is not necessary for traceability, but
because it is cloud-based, it may be
a convenient means for operators
to ‘go-along’ rather than develop
independent approaches for storing
data in a globally retrievable manner.”
Then there is the fact that growers
already chafe at the various thirdparty audits for food
safety required by their
buyers. And, the quest
for blockchain full
transparency might be
yet another disruptive
force and expense to deal
with on the farm.
So, is blockchain in the
future of food safety?
That remains to be seen,
with a lot of work ahead.
But for certain if you grow
and sell to major retailers
and food companies,
you will be hearing more
about blockchain in the
months and years ahead.
Frank Giles is the Editor of
‘Florida Grower®’ Magazine,
a Meister Media Worldwide
publication and sister
publication of ‘American
Vegetable Grower.’
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Yes, Eating Meat Affects the Environment,
but Cows are Not Killing the Climate

animals (belching and manure) from
birth to death.

Written by: Frank M. Mitloehner, University of California, Davis
As the scale and impacts of climate
change become increasingly alarming,
meat is a popular target for action.
Advocates urge the public to eat
less meat to save the environment.
Some activists have called for taxing
meat to reduce consumption of
it. A key claim underlying these
arguments holds that globally,
meat production generates more
greenhouse gases than the entire
transportation sector. However, this
claim is demonstrably wrong, as I will
show. And its persistence has led to
false assumptions about the linkage
between meat and climate change.
My research focuses on ways in
which animal agriculture affects air
quality and climate change. In my
view, there are many reasons for
either choosing animal protein or
opting for a vegetarian selection.
However, foregoing meat and meat
products is not the environmental
panacea many would have us
believe. And if taken to an extreme,
it also could have harmful nutritional
consequences.

Setting the record straight on
meat and greenhouse gases
A healthy portion of meat’s bad rap
centers on the assertion that livestock
is the largest source of greenhouse
gases worldwide. For example, a
2009 analysis published by the
Washington, D.C.-based Worldwatch
Institute asserted that 51 percent of
global GHG emissions come from
rearing and processing livestock.
According to the U.S. Environmental
Protection Agency, the largest
sources of U.S. GHG emissions in
2016 were electricity production
(28 percent of total emissions),
transportation (28 percent)
and industry (22 percent). All of
agriculture accounted for a total of
9 percent. All of animal agriculture
contributes less than half of this
amount, representing 3.9 percent of
total U.S. greenhouse gas emissions.
That’s very different from claiming
livestock represents as much or
more than transportation.

Why the misconception? In 2006 the
United Nations Food and Agriculture
Organization published a study titled
“Livestock’s Long Shadow” which
received widespread international
attention. It stated that livestock
produced a staggering 18 percent
of the world’s greenhouse gas
emissions. The agency drew a startling
conclusion: Livestock was doing more
to harm the climate than all modes of
transportation combined.
This latter claim was wrong, and has
since been corrected by Henning
Steinfeld, the report’s senior author.
The problem was that FAO analysts
used a comprehensive life-cycle
assessment to study the climate
impact of livestock, but a different
method when they analyzed
transportation.
For livestock, they considered every
factor associated with producing
meat. This included emissions from
fertilizer production, converting land
from forests to pastures, growing
feed, and direct emissions from

However, when they looked at
transportation’s carbon footprint,
they ignored impacts on the climate
from manufacturing vehicle materials
and parts, assembling vehicles and
maintaining roads, bridges and
airports. Instead, they only considered
the exhaust emitted by finished cars,
trucks, trains and planes. As a result,
the FAO’s comparison of greenhouse
gas emissions from livestock to those
from transportation was greatly
distorted.
I pointed out this flaw during a speech
to fellow scientists in San Francisco on
March 22, 2010, which led to a flood
of media coverage. To its credit, the
FAO immediately owned up to its
error. Unfortunately, the agency’s initial
claim that livestock was responsible for
the lion’s share of world greenhouse
gas emissions had already received
wide coverage. To this day, we struggle
to “unring” the bell.
In its most recent assessment
report, the FAO estimated that
livestock produces 14.5 percent of
global greenhouse gas emissions
from human activities. There is
no comparable full life-cycle
assessment for transportation.
However, as Steinfeld has pointed
out, direct emissions from
transportation versus livestock can
be compared and amount to 14
versus 5 percent, respectively.

Giving up meat
won’t save the climate
Many people continue to think
avoiding meat as infrequently as
once a week will make a significant
difference to the climate. But
according to one recent study,
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even if Americans eliminated all
animal protein from their diets, they
would reduce U.S. greenhouse gas
emissions by only 2.6 percent.
According to our research at the
University of California, Davis, if the
practice of Meatless Monday were
to be adopted by all Americans, we’d
see a reduction of only 0.5 percent.
Moreover, technological, genetic
and management changes that
have taken place in U.S. agriculture
over the past 70 years have made
livestock production more efficient
and less greenhouse gas-intensive.
According to the FAO’s statistical
database, total direct greenhouse
gas emissions from U.S. livestock
have declined 11.3 percent since
1961, while production of livestock
meat has more than doubled.
Demand for meat is rising in
developing and emerging

economies, with the Middle East,
North Africa and Southeast Asia
leading the way. But per capita meat
consumption in these regions still
lags that of developed countries.
In 2015, average annual per capita
meat consumption in developed
countries was 92 kilograms,
compared to 24 kilograms in the
Middle East and North Africa and 18
kilograms in Southeast Asia.
Still, given projected population
growth in the developing
world, there will certainly be an
opportunity for countries such
as the United States to bring
their sustainable livestock rearing
practices to the table.

The value of
animal agriculture
Removing animals from U.S.
agriculture would lower national

(continues on pg 12)
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Cows are Not Killing the Climate (continued from pg 11)
greenhouse gas emissions to a
small degree, but it would also
make it harder to meet nutritional
requirements. Many critics of animal
agriculture are quick to point out that
if farmers raised only plants, they could
produce more pounds of food and
more calories per person. But humans
also need many essential micro- and
macronutrients for good health.

often contained in cellulose, which
is indigestible for humans and many
other mammals. But cows, sheep and
other ruminant animals can break
cellulose down and release the solar
energy contained in this vast resource.
According to the FAO, as much as 70
percent of all agricultural land globally
is range land that can only be utilized
as grazing land for ruminant livestock.

It’s hard to make a compelling
argument that the United States has a
calorie deficit, given its high national
rates of adult and child obesity.
Moreover, not all plant parts are edible
or desirable. Raising livestock is a way
to add nutritional and economic value
to plant agriculture.

The world population is currently
projected to reach 9.8 billion people
by 2050. Feeding this many people
will raise immense challenges.
Meat is more nutrient-dense per
serving than vegetarian options,
and ruminant animals largely thrive
on feed that is not suitable for
humans. Raising livestock also offers
much-needed income for small-

As one example, the energy in plants
that livestock consume is most

scale farmers in developing nations.
Worldwide, livestock provides a
livelihood for 1 billion people.
Climate change demands urgent
attention, and the livestock industry
has a large overall environmental
footprint that affects air, water
and land. These, combined with a
rapidly rising world population, give
us plenty of compelling reasons
to continue to work for greater
efficiencies in animal agriculture.
I believe the place to start is with
science-based facts.
Frank M. Mitloehner, Professor of
Animal Science and Air Quality
Extension Specialist, University
of California, Davis. This article is
republished from The Conversation
under a Creative Commons license.

Written by: Anna Genasci, AgSafe

As our state suffers yet again from
another horrendous fire season, it
begs the question, what happens
when these natural disasters effect
our farm and employees? Before
we begin navigating preparedness
and emergency procedures, let’s
first take a look at what is legally
required of our operations specific to
emergency response.

The Law
Emergency action plans are
required at both the federal and
state level. Federal OSHA outlines
its requirements in the Code of
Federal Regulations, Section 1910.38
and Cal/OSHA has delineated the
state requirements in the California
Code of Regulations, Title 8, Section
3220. Both standards detail what
an Emergency Action Plan should
entail, including the following:
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• The preferred means of reporting
fires and other emergencies.
• Names or regular job titles of
persons or departments who
can be contacted for further
information or explanation of
duties under the plan.
• An alarm system for notifying
employees of an emergency.
• A plan for emergency evacuation.

Training
Before implementing the emergency
action plan, the employer shall
designate and train a sufficient
number of persons to assist in
the safe and orderly emergency
evacuation of employees.

• Procedures for emergency
evacuation, including type
of evacuation and exit route
assignments.

The employer shall advise each
employee of his/her responsibility
under the plan at the following times:

• Procedures to be followed by
employees who remain to operate
critical facility operations before
they evacuate.

• Whenever the employee’s
responsibilities or designated
actions under the plan change.

• Procedures to account for all
employees after emergency
evacuation has been completed.
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• Procedures to be followed by
employees performing rescue or
medical duties.

•Initially when the plan is developed.

• Whenever the plan is changed.
The employer shall review with each
employee upon initial assignment
those parts of the plan which the
employee must know to protect

the employee in the event of an
emergency. The written plan shall
be kept at the workplace and made
available for employee review.
To assist you in developing your
plan, Michigan State University has
a comprehensive template to help
you get stared: http://www.maeap.
org/uploads/files/EMERGENCY_
PLANNING_fillable_Form_E2575ET_AA.pdf.

Emergency Procedures
Having the plan in place doesn’t
really help during an emergency,
unless you have thoughtfully created
emergency procedures that can
easily be followed and understood
by employees. There are a number
of key elements to address when
developing a robust emergency
action plan.

General Emergency Procedures
• Alarms – Employees will be notified
of an emergency situation verbally,
by radio, cell phone or in person.
Buildings are equipped with
various alarms.

Emergency
Gathering Locations
• Identify the area(s) where
employees are to gather in case of
an emergency.

(continues on pg 14)
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Farm Emergencies – Preparedness and Compliance (continued from pg 13)
•Create evacuation procedures for
all locations, including but not
limited to:
— Offices
— Barns
— Shops
— Labor houses
— Fields/orchards/vineyards
— Processing facility

Earthquake Procedures
After an earthquake:
• Supervisors identify any employee
who may be injured.
• Supervisors should check for: gas
leaks, downed electrical lines, fuel
leaks, hazardous waste containers,
or gas cylinder damage.

• The decision to stop work should
be made as early in the day as
possible and be communicated
down the chain of command.
• Office staff should be notified if the
office needs to be closed.
• All managers and employees are
expected to use good judgement
and not take unnecessary risks.

Medical Emergency
Procedures
Evaluate the situation and condition
of employee.

Be sure to have emergency contact
information for all employees.

If serious or life threatening:

that can harm health. Smoke can
hurt eyes, irritate the respiratory
system, and worsen chronic heart
and lung diseases. These symptoms
may continue even after fires have
been extinguished and cleanup work
begins. The aftermath of a wildfire can
cause injury, illness, and even death
due to its effect on the environment,
the soil, structures, electrical power
lines, poles, fuel tanks, hazardous
material released by the fire or during
firefighting measures.

•Turn off electrical power, valves (gas/
propane), and water if necessary.

• Call 9-1-1 immediately – DO NOT
WAIT for a supervisor.

• Be careful around shelves, storage
areas and unstable buildings.

• Administer appropriate first aid
and/or CPR.

Fire Procedures

• Designate an employee to stay with
the victim until the emergency
responder arrives. Do not leave a
seriously injured person alone.

• Notify everyone in the area
to evacuate and meet at the
designated location.
• Call 911 or activate the fire alarm
before attempting to put out fire
with extinguisher or hose.
• To the safest extent possible, do not
let the fire get between you and
the way out.
• Watch to make sure it doesn’t reignite
• Supervisors must perform a head
count of all employees.

Flooding and Severe
Weather Procedures
• It is the employer’s responsibility to
decide to stop work early in case
of severe weather. The decisions
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will vary by operation and weather
affects areas differently.

If not life threatening:
• Report the injury to a supervisor via
radio or cell phone.
•Administer appropriate first aid
and/or CPR.
• Wait for the supervisor to provide
a plan of action, including who
will transport the employee to the
nearest health care provider.

Wildfire Procedures
Wildfires present hazards that
employees must understand.
Hazardous conditions are not always
visible. Smoke from wildfires contains
chemicals, gases and fine particles

FARM FOCUS: A PUBLICATION OF MONTEREY COUNTY FARM BUREAU

Potential hazards in wildfire areas
include, but are not limited to the
following:
• Fire and fire byproducts including
smoke
• Electricity and flammable gases
• Unstable structures
• Demolition and excavation
• Sharp or flying objects
• Confined spaces
• Carbon monoxide poisoning

• Ash, soot, dust
• Asbestos
• Hazardous chemicals and
substances
• Heat illness
Before work begins on a wildfire
affected area, all electrical and
other utilities will be turned off
until an exhaustive inspection is
conducted. Fuel tanks will be locked
out and tagged out. No one will be
authorized to enter the area until
a thorough inspection has been
completed and the employer’s
designee says it is safe to do so.
Proper protective equipment and
training is required for worker safety
in wildfire regions. Wear protective
gear when entering contaminated
areas including the appropriate
respirator, safety glasses, boots, hard
hat, gloves, long sleeve shirts, long
pants, and other protective clothing

as required by the chemical Safety
Data Sheet(s) of all materials on hand,
released into the air by fire, or spilled.

Other Emergency Plans
to Consider
• Hazardous Material Spill
Containment Plan and Procedures
• Spill Prevention, Control and
Countermeasure Plan – if applicable
• Fire Prevention Plan
• Respiratory Protection Plan
For a quick guide on farm emergency
plans visit, https://www.osha.gov/
Publications/OSHA3870.pdf.

This serves as a brief overview of
emergency farm preparedness. If you
have questions about the specifics,
including a sample farm emergency
plan, visit www.agsafe.org, call
(209) 526-4400 or send an email to
safeinfo@agsafe.org.
AgSafe is a 501(c)3 nonprofit
providing training, education,
outreach and tools in the areas of
worker safety, human resources, food
safety, and pesticide safety for the
food and farming industries. Since
1991, AgSafe has educated nearly
75,000 employers, supervisors and
workers about these critical issues.

OSHA has created a quick guide to help with the development of farm emergency plans.
FARM FOCUS: A PUBLICATION OF MONTEREY COUNTY FARM BUREAU
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What are Superfoods?
The Truth about Blueberries, Dark Chocolate and Pomegranate
Written by: A. Pawlowski for Today.com

Which foods make a diet healthful
and how does the food industry
affect the way you think of them?

health at New York University. “I want
people to understand that all whole
foods have nutritional value.”

For anyone sipping pomegranate
juice, popping blueberries,
savoring dark chocolate and
otherwise worshiping at the altar of
“superfoods” in the hopes they will
lead to better health, Marion Nestle
wants you to know the whole story.

How Does Nutrition Research
Funded By Food Companies
Affect The Way We Eat?

That impressive research implying
eating one particular food will boost
your brain, body and longevity may
have been funded by a company
looking to sell more of that food,
Nestle, who has been called a
“nutrition goddess” by Bon Appétit,
writes in her latest book.
She explores the influence of the
soda, sugar, meat, dairy, fruit and
vegetable industries on nutrition
studies in “Unsavory Truth: How Food
Companies Skew the Science of
What We Eat.”
“No one food makes a diet healthful,”
writes Nestle, a professor emerita of
nutrition, food studies, and public
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Pretty much all research funded by
industry, including the food industry,
produces results favorable to the
sponsor’s marketing interests. It’s not
that food companies buy the results
they want — the influence is much
more subtle, apparently occurring at
a subconscious level. Recipients of
industry funding do not believe that
they are influenced, but the funding
effect proves otherwise.

You Say “Superfoods” Is
Basically A Marketing Term.
But Shouldn’t Some Foods
Be Singled Out As Nutritional
Champs?
All plant foods — fruits, vegetables,
nuts, beans, and grains — have
nutrients that are good for health.
In that sense, every one of them
is a superfood. I can’t think of any

FARM FOCUS: A PUBLICATION OF MONTEREY COUNTY FARM BUREAU

good reason to single out one over
another. The key to healthy diets
is to eat a wide variety of relatively
unprocessed foods, in moderation
of course.

Why Do You Say Food
Companies Benefit When
Dietary Advice Focuses On
Single Nutrients And Foods?
Easy. If you are a maker of a
processed food product, you can
sell more of it if you add vitamins
and market it as a health food.
Look at sugar-sweetened breakfast
cereals for kids, for example. More
than 40 percent of their calories
come from added sugars, but
they contain added vitamins and
minerals. These are really vitaminsupplement cookies.

You Call The Government’s
Stance On Cholesterol “HeadSpinning Advice” — Why?
Eggs are the largest source of
cholesterol in American diets.
The Dietary Guidelines say you
don’t have to worry about dietary

cholesterol, but should eat as few
eggs as possible. Huh? The egg
industry sponsors studies to show
that eggs have no effect on blood
cholesterol levels. Independently
funded studies give mixed results.
My advice for eggs is the same as for
any other food: Enjoy them, but vary
them with other foods.

How Can We Recognize
Misleading Nutrition Advice?
Use common sense. If a research
result claims incredible benefits
for a single food, it probably
is incredible. Words like
“breakthrough” are a giveaway.
That’s not how science works. And
be especially skeptical when you
hear “everything you thought you
knew about nutrition is wrong.”

getting up and moving frequently
during the day promotes better
health. But when it comes to weight,
what you eat matters much more
than how much you move. That’s
because it takes a mile of walking or
running to compensate for the 100
calories in just two Oreo cookies.

Knowing What You Know,
What Is Your Diet Like?
I have no trouble at all following
my own advice and I would never
advise anyone to do anything that
I don’t do myself. I eat my veggies, I
am active, I don’t overeat and I don’t
eat too much junk food. I also try to

eat only when I’m hungry. I usually
don’t get hungry until around 11 in
the morning so that’s when I start
eating. What I eat varies so much
from day to day.

What Are The Biggest
Mistakes You See People
Making When It Comes To
Eating, Dieting And Nutrition?
It grieves me to hear that people
are afraid of food and are not taking
advantage of the extraordinary
pleasure it gives. The key principles
are variety and moderation. These
leave lots of room for enjoying
everything you eat.

What Should We Know About
The Role Of Diet Vs. Exercise
In Weight Control And
Weight Loss?
I am a great believer in the benefits
of physical activity. This does not
necessarily mean gyms. Even just
FARM FOCUS: A PUBLICATION OF MONTEREY COUNTY FARM BUREAU
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Are You Ready for a Pesticide Headquarter Inspection?
Anna Genasci, AgSafe

Using pesticides is just one tool in
a grower’s toolbox to help ensure a
successful crop. However, the use of
pesticides in California comes with
several laws and regulations. First
and foremost, the label is the law,
any deviation from the label can
result in a violation. Additionally, the
Department of Pesticide Regulation
(DPR) has authority under Title
3 California Code of Regulations
(3CCR) to enforce and cite violations
under these codes: https://www.
cdpr.ca.gov/docs/legbills/calcode/
chapter_.htm.
To help ensure compliance and
more importantly, safety for
pesticide handlers and fieldworkers,
each year DPR releases its top
10 violations. Let’s explore the
top 4 of those violations found
during pesticide headquarter
inspections: personal protective
equipment (PPE), training, hazard
communication and application
specific information display (ASID). A
headquarter inspection is different
from the inspection that happens
in the filed during pesticide
application. Typically a headquarter
inspection is the result of a violation
found during an application
inspection or is used as annual
“check-in,” with growers.
Have you worn, or provided to
your employees, all of the required
personal protective equipment (PPE)?
Under 3CCR 6738-6739, all of the
requirements for PPE are laid out
in great detail. It is important to
note that even growers have to
wear PPE. The PPE required for a
grower is listed on the pesticide
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label. However, in addition to the
label-required-PPE, employees
must also wear PPE as outlined in
the regulation previously noted.
During a headquarter inspection,
the inspector will check to ensure
that PPE is being provided by the
employer and not being stored
in the pesticide/chemical storage
shed. All of the PPE regulations have
language that says, “The employer
shall ensure that.” It isn’t enough to
only provide the PPE – you must
ensure that employees are wearing
the PPE and wearing it correctly.
For the full text of this code section,
visit: https://www.cdpr.ca.gov/docs/
legbills/calcode/030302.htm#a6739.
Have you trained your employees
who will be performing handling
tasks, such as pesticide application
or mix/loading? And what about
fieldworkers?
Employers are required to train their
employees that will be handling
or working around areas where
pesticides have been used. All
handlers need to be trained annually
on pesticide safety topics outlined
in 3CCR, on all pesticide product
labels they will handle, and any time
a new pesticide is added to the
pest control program. A common
violation is failure to train on a label
of product that has been added to
the pesticide program mid-year.
Recently DPR adopted new training
topics in response to EPA’s update
to the Worker Protection Standard
(WPS). Those updated training topics
can be found under 3CCR 6724:
https://www.cdpr.ca.gov/docs/
legbills/calcode/030302.htm.
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Remember that fieldworkers and
handlers need to be trained annually.
Be sure and track that training on an
updated training record form.
Training is a requirement for
fieldworkers as well. A fieldworker
is not handling pesticides directly,
but rather working in an area where
pesticides have recently been
used. Prior to the update to WPS,
this training could be done every
5 years, with the revision to WPS,
we now need to train fieldworkers
annually, just like handlers. The full
fieldwork training regulations can
be found under 3CCR 6764: https://
www.cdpr.ca.gov/docs/legbills/
calcode/030303.htm.

• Decontamination facilities servicing
11 or more fieldworkers.

Have you posted the applicationspecific information display?

The entire PSIS can be found at:
https://www.cdpr.ca.gov/docs/whs/
psisenglish.htm

The grower must display
application-specific information at a
central location detailing:

Any changes to the medical
information must be updated within
24 hours of the change. And, upon
request, the employer must read the
PSIS A-9 in a language the employee
can understand.

• Crop/site treated and identification
of the treated field.

In addition to the posting, the
grower must maintain pesticide use
records and safety data sheets for
each pesticide at a central location
accessible to grower or FLC employees.

• Product name(s), U.S. EPA or
California registration number(s),
and active ingredient(s).

The grower must inform his/her
employees or the FLC (who then
must inform his/her employees) of
the location of the records before
the employees enter a treated field.
If the record location changes, the
employer (grower or FLC) must
immediately inform employees
of the change.
Common violations here include,
not completing the required fields
on the displayed PSIS A-9 leaflet and
not having SDSs for the pesticides
listed on pesticide use records.

• Start and end date(s) and time(s) of
the application.
• Restricted entry interval (REI).

• Safety Data Sheets for the applied
pesticide(s) or spray adjuvant(s).
• The grower must display the ASID
when they receive notice of a
completed application and before
any fieldworkers are allowed to
enter the treated field.
• A specific description of the
location of the application specific
information must be included on or
attached to the PSIS A-9 leaflet.
• The ASID must stay displayed
until the field no longer meets the
definition of a treated field.
• The ASID (including SDSs) must be
retained for two years.

• Don’t forget to include the start and
stop times, REI, or active ingredient
in the displayed information.
If all of these regulations feel
overwhelming, you can ask your
local Agricultural Commissioner’s
Office for a compliance inspection.
In the case of a compliance
inspection, the inspector will walk
you through all of the codes that
effect a headquarter inspection.
However, if violations are found,
instead of getting cited the
inspector will give you time to fix the
non-compliances and then come
back at a later date to re-inspect.
And as always, call AgSafe for help.
For more information about pesticide
safety or any worker safety, human
resources, labor relations, or food safety
issues, please visit www.agsafe.org, call
us at (209) 526-4400 or via email at
safeinfo@agsafe.org. AgSafe is a 501(c)3
nonprofit providing training, education,
outreach and tools in the areas of
safety, labor relations, food safety and
human resources for the food and
farming industries. Since 1991, AgSafe
has educated nearly 75,000 employers,
supervisors, and workers about these
critical issues.

Have you provided proper hazard
communication information for
fieldworkers?
The employer (grower or Farm
Labor Contractor [FLC]) is required
to display a completed copy of the
current Pesticide Safety Information
Series (PSIS) A-9 leaflet:
• At the worksite,
• At all permanent decontamination
facilities, and

To meet the requirements for Hazard
Communication, use a posting boarding like the one shown here to display
the A9, ASID and emergency medical
care information.
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