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Recommended Solution: The Conference recommends...:

that a letter be sent to the FDA recommending the following changes to the Food Code:

Annex 3 §3-302.15 Washing Fruits and Vegetables.
"... All fresh produce, except commercially washed, pre-cut, and bagged produce, must be thoroughly washed using under running, potable water, with or without antimicrobial treatments, before eating, cutting or cooking. ..."

"... To reduce the likelihood of infiltration, wash water temperature should be maintained at 10°F warmer than the pulp temperature of any produce being washed. Because certain fruits and vegetables are susceptible to infiltration of microorganisms during soaking or submersion, it is recommended that soaking or submerging produce during cleaning be avoided. When it is not practical to reduce the temperature differential between the wash/cooling water and the produce, it is especially important to follow practices to minimize pathogens in the water or on the surface of produce. Such practices may include using antimicrobial chemicals in the wash water or using spray type wash treatments. It is important that proper handwashing procedures are followed, in accordance with ¶ Section 2-301.12 (F) Cleaning Procedure, before and after handling fresh produce."

"... Washing fresh fruits and vegetables with unapproved soap, detergent or other surfactants that do not have antimicrobial properties should be avoided as they facilitate infiltration and may not be approved for use on food. ... "
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