Production: Food Safety

Maple Food Safety Plans — Do You Need One?

Kathryn Hopkins, University of Maine Cooperative Extension

reating a food safety plan can
‘ help maintain high quality pro-

duction and is a useful tool
when training new employees and vol-
unteers. A food safety plan for maple
should be based on the recommenda-
tions made in the U.S. Food and Drug
Administration’s Guide to Minimize
Microbial Food Safety Hazards for
Fresh Fruits and Vegetables, the 2011
Food Safety Modernization Act (FSMA)
requirements, and industry-recognized
maple food safety practices.

The Food Safety Modernization Act
(FSMA) was passed in 2011 and the
Final Rule went into effect in January
2016. The US Food and Drug Admin-
istration (FDA) facility registration re-
quirements were passed in 2003 and
preceded the Food Safety Moderniza-
tion Act. Foreign and domestic facili-
ties that manufacture, process, pack
or hold food for human consumption
are required to register with the FDA.
However, farms, retail food establish-
ments, meat, poultry and egg facilities
were and are considered exempt from
registration. For maple producers, dif-
ferent states have interpreted the reg-
istration requirement differently since
the industry can be considered both a
“farm” (gathering sap is harvesting)
and therefore exempt and a “proces-
sor” (heating maple sap to concentrate
it is manufacturing or processing) and
not exempt from registration. Produc-
ers should contact the state FDA office
or state department of health in to de-
termine whether they are required to
register.

Although maple producers are both
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“growers” and “processors” and ex-
empt from some FSMA requirements,
maple producers must still follow both
GAP or Good Agricultural Practices
and cGMP or Current Good Manufac-
turing Practices. Following these regu-
lations is required of all food producers.
Both GAP and cGMP have been updat-
ed with the implementation of FSMA.
The FSMA final rule for Preventive
Controls, revised Current Good Manu-
facturing Practices, and hazard analy-
sis supporting material can be found
at http://www.fda.gov/Food/Guidance-
Regulation/FSMA/ucm334115.htm

Whether an operation is registered
or not or considered exempt or not,
many operations may require some
amount of record keeping or written
documentation to show they are pro-
ducing safe food products. Maple sap
must be extensively boiled to produce
syrup. This boiling creates a product
with a reduced water activity of 0.83-
0.86 and high sugar content which acts
as an inherent preventive control for
most foodborne potential pathogens.
The process of making maple syrup,
cream and candy is considered low
risk by the FDA. Because of this, some
simple written documentation can help
protect an operation in an event of a
food safety or contamination allega-
tion.

Are you required to have a written
food safety plan? Maybe, but it de-
pends on your size of operation and to
whom and where you sell your maple
products. Would a written plan be a
good idea? If your state does not license
or inspect your maple operation, it may
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be a good idea to develop a written
plan that gives a clear picture of your
safe food practices. Written food safety
plans should describe day-to-day ac-
tivities required to control potential
food safety hazards. Plans detail who,
when, and what or how preventive and
corrective actions are performed and
recorded. cGMP practices should be re-
viewed annually to ensure they remain
up-to-date and continue to prevent
food contamination. If your operation
is large enough and/or sells across state
lines, it may require a HACCP (Hazard
Analysis and Critical Control Points)
plan. In that case, you will need to do
more analysis and documentation than
the online plan below offers. FDA has
made available an online, Small En-
tity Compliance Guide, that may help
in understanding the requirements of
Risk-Based Preventive Controls for
Human food and cGMP. You can find
the guide and resources at http://bit.
ly/200Zcj].

Do you want an easy way to cre-
ate a plan? There is a food safety plan
prepared for maple producers located
at  https://extension.umaine.edu/pro-
grams/natural-resources/maple-syrup-
production/maple-food-safety-plans/ If
you want to begin creating documenta-
tion that you are producing a safe food
product for the public, go to this site,
download and fill in the forms that ap-
ply to your operation. Having a writ-
ten food safety plan as well as GAP
or FSMA certification may enable you
to sell your products to larger whole-
sale buyers and may protect you if a
customer ever claims that your food
products made them sick. You can
print the forms, fill them in, and keep
a hard copy or a computer file as evi-
dence of your dedication to providing
the safest food possible for the public
and evidence that you are maintaining
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the reputation and quality image of the
maple industry.

This work was supported by the USDA
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RREA project 228285.

Award Winning Maple DVDs
For Sugarmakers - Schools - Libraries -
Nature Centers - Parks

The Magical Maple Tree
FOR CHILDREN
All about Maple Syrup
10 min. - $20.00
(French version now available)

The Maple Sugaring Story
FOR GENERAL AUDIENCES
The History and Production
30 min. - $27.00

Voices from the Sugarwoods
Vermont Sugarmakers Tell the Story
14 min. - $20.00

All items add $3.00 s&h, 6% VT tax
to VT addresses - check or Pay Pal

www.perceptionsmaple.com
802-425-2783

Wish you could get the
Digest electronically?

You con!

Send an email to:
editor@maplesyrupdigest.com
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