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Washing Fresh Produce 
Covered by the FSMA Produce Safety Rule 

1.	 Do you wash covered 
fresh produce?

If “No” then continue following food 
safety practices in all covered activities.

If “Yes” then move to question 2.

2.	 How do you wash fresh produce?

If you use a Single Pass method then, 
•	 Use water that meets the quality of no 
detectable generic E. coli per 100 mL of water 
(§ 112.44(a)). You must not use untreated 
surface water to wash produce.

•	 Monitor the temperature of the water to 
reduce the risk of infiltration (§ 112.48(c)).

•	 Keep records from monitoring of 
temperature and proof that water contains 
no generic E. coli per 100 mL of water.

•	 If a sanitizer is used, make sure it is EPA 
labeled, that you follow instructions, and 
that you keep records of the sanitizer’s name, 
and concentrations used. 

Single pass method complete.

If you use a Batch method or methods where 
water is recirculated (for example, using 
buckets, dump tanks, flumes, wash tanks) then:
•	 Use water that contains no detectable generic 
E. coli per 100 mL of water (§ 112.44(a)).

•	 Monitor the temperature of the water to 
reduce the risk of infiltration (§ 112.48(c)).

•	 Develop a water change schedule and 
visually monitor the quality of wash water. 
Make sure to change the water when the 
quality is not adequate (§ 112.48(a), (b)). You 
may use turbidity as an indicator.

•	 Keep records from monitoring of 
temperature and water change schedules, 
and proof that water meets the no detectable 
generic E. coli per 100 mL of water.

•	 If a sanitizer is used, make sure it is EPA 
labeled, that you follow instructions, and 
that you keep records of the sanitizer’s name 
and concentrations used. 

Batch or recirculated method complete.

Note that washing fresh produce and using 
sanitizers to wash fresh produce are optional.Developed by: Lillian Nabwiire Ph.D.  
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