s Column 2
3-4
TINUM SPONSOR
College of Ag Sciences 5
GA Board of Directors 6
cutive Director's Column 6
7
8
ceability Rule, ALRRA 9
TINUM SPONOR
10
vy Metals in Produce 11
on Food Safety Research 12
14
15

Gm-r gf‘ ISOLINCES
ullivaling Buooonss

P.O. Box 208 Eaton, CO 80615
min lor roduce.or

https://coloradoproduce.or

EGLGEADD

RUIT & VEGET

Srowing Resources

ol r|rr~!'|*-;-,. ’

e

CFVGA to Hold 10th Annual Conference Feb.
27-28, 2024 in Westminster,

The Colorado Fruit & Vegetable Growers Association will cel-
ebrate its tenth annual conference, Feb. 27-28, 2024, at the Wes-
tin Hotel in Westminster, Colo. CFVGA was established in 2014 as
the only organization in the state representing all sizes, types and
varieties of produce growers. Anyone with a stake in the Colorado
produce industry should plan to attend. Conference goers have
traditionally included farmers, allied industries, produce buyers,
researchers, university
personnel, CSU Exten-
sion employees and food
system professionals.

“Until CFVGA was
founded, produce grow-
ers did not have a single
organization to advocate
for them and provide
resources specific to our
industry,” said Roger Mix,
Mix Farms, Center, Colo., president of the CFVGA Board. “I have
been a Board member for nine of the 10 years CFVGA has been in
existence and am so pleased to see how it has grown in member-
ship numbers, areas of activity and resources it provides to its
growers.”

Employing the new format from 2023, the conference kicks
off at noon Feb. 27 with a luncheon and membership meeting.
The schedule continues into early evening the same day, resumes
early morning on day two and concludes early that afternoon.

Following the kick-off session, attendees can choose from a
number of breakout sessions, including how to effectively use ir-
rigation sensors, the new Food Safety Modernization Act ag water
rule, affordable labor-saving ag technology, and mitigating weath-
er-related crop losses. The Tuesday (Feb. 27) keynote session, to
begin at 4:15, is “El Nino: Bueno or Malo? Future Weather Pat-
tern Outlooks and Effects on Colorado,” featuring Becky Bolinger,
Colorado's assistant state climatologist.

continued on page 2
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Harvesting the Benefits of Ten Years of Association Work

By Roger Mix, Mix Farms, Center, Colo.

[ trust 2024 is off to a good start for growers
throughout the state as well as for our allied indus-
tries and other partners!

Next month [ will have served on the CFVGA
Board nine years. Over this time, I've seen tremen-
dous growth in our organization. Three years ago
after the introduction of SB21-087, CFVGA hired
a lobbyist and engaged fully with members of the
Colorado General Assembly and rulemaking agen-
cies.

Since 2021, CFVGA has actively weighed in on
dozens of bills and rules. We also are working pro-
actively to open communication and to advocate for
growers by holding legislative round table discus-
sions in early January, just prior to the beginning of
the legislative session. This year’s round table was
held at the Capitol and available online, so that even
more members could participate.

CFVGA's social media presence, aimed at edu-
cating consumers and encouraging them to sup-
port farmers and purchase more local produce, has
grown both in the number of followers and enage-
ment and the number of posts. Four years ago,
CFVGA started a social media reporters program,
hiring part-time, contract social media reporters
throughout the state to promote Colorado produce

and to increase support
for farmers from the
public.

For the last two
years, CFVGA hosted a
farm-to-table tour to get
social media influencers
on a produce farm and
talking about the hard
work of growers to bring
beautiful produce to the
plates of Coloradoans.

The other area of growth and consistency that
CFVGA has provided for its members is education
and networking opportunities. The CFVGA website
coloradoproduce.org, conferences, and other events
provide a wide variety of topics that growers of all
sizes and types can use to make their farms run bet-
ter. I have attended many conferences over the years
and can proudly say that the CFVGA Annual Confer-
ence has some of the best information [ have seen
and is performed at a high level of professionalism.

It has been my pleasure to serve on the CFVGA
Board these past nine years and as president this
year. Please don’t take for granted all CFVGA’s hard
work over the last decade and what it has done for
produce growers in Colorado!

CFVGA 10th Annual Conference - continued from page 1

The keynote to kick of Wednesday (Feb. 28) is
“Growing for Human Health: The Science and Appli-
cation of Produce Prescriptions,” where panelists will
discuss the new movement to “prescribe” fruits and
vegetables for health in lieu of medical prescriptions.
The opening session will conclude with CFVGA's
annual awards and recognition ceremony. Break-
out sessions on day two include how growers can
participate and grants available for farm-to-school
programs, getting started in the H-2A program, and
opportunities for a skilled ag workforce through
community college programs. New to the array of
breakout choices will be an open session, where
attendees come with topics or questions they want

to discuss with their peers in the Colorado produce
industry.

In addition to educational sessions, the con-
ference features extended break times and two
buffet-style receptions designed to provide plenty
of networking time and opportunity for attendees
to visit with exhibitors. CFVGA expects to have up
to 40 exhibitors with everything from crop inputs,
the latest in ag tech and services vital to Colorado’s
produce industry. The conference will wind up with
a noontime reception, followed by the very popular
grower-buyer networking session, where growers
and buyers of Colorado produce to meet each other
in a fast-paced, speed dating type of format.

Back to the Top
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At Colorado State University, we are working to fulfill the promise of a vibrant agriculture,
healthy environment and thriving communities for future generations. In the context of a
changing climate, we meet global challenges in food safety, food security, wellness and
economic prosperity through the sustainable use of natural resources. We advance Colorado
agriculture by collaborating with producers, industry partners and communities around the state
to address the challenges of today and prepare the leaders of tomorrow.

Join us at the table. Together, we can cultivate success.

COLLEGE OF
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Roger Mix, President
Mix Farms, Center

mixfarms @ gmail.com

David Ashury
Full Circle Farm, Longmont

rmprhome @ comcast.net

David Harold, Vice President
Tuxedo Corn Co,, Olathe

madmanflyboy3 @ yahoo.com

Harrison Topp
Topp Fruits, Evergreen
harrison.topp @ rmfu.org

Nick Heitkemper, Secretary
Rabo Agrifinance
Nick.Heitkemper @ raboag.com

Joe Petrocco
Petrocco Farms, Brighton

joe @ petroccofarms.com

Rlisha Knapp, Treasurer
Knapp Farms, Rocky Ford

alisha.knapp @ gmail.com

Chuck Hanagan
Hanagan Farms, Rocky Ford
chuckhanagan20 @ gmail.com
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Ewell Culbertson
Fortunate Fruit LLC, Delta

ewell @ fortunatefruit.com

Mike Bartolo, Ph.D.

Colorado State University Vegetahle
Crops Specialist, Rocky Ford
Michael.Bartolo @ ColoState.EDU

Cade Kunugi
Kunugi Farms, Blanca

cade.kunugi @ gmail.com

Adrian Card

Colorado State University Extension,
Longmont

Colleen Daszkiewicz Adrian.card @ colostate.edu

Food Bank of the Rockies, Denver
cdaszkiewicz @ foodbankrockies.org

Marilyn Bay Drake
Executive Director, Eaton

Ex Officio Board Members: admin @ coloradoproduce.org

Beth LaShell
Fort Lewis College, Durango
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Eight and a half years ago,
[ was interviewed by members
of the CFVGA Board, including
Robert Sakata, Adrian Card and
Reid Fishering for the new, part-
time position of executive direc-
tor. | was truly thrilled to be selected to, as Adrian Card
quipped “help build the plane as we fly it.”

[ still enjoy my job immensely and am so proud of
what we have accomplished and how we’ have grown.

We continue to offer top-notch conferences and
other events, and we have expanded how we promote
the value of farms and buying local produce. (See Rog-
er Mix’ column on page 2 for more detail.) In addition,
CFVGA has stepped boldly into legislative and policy
advocacy. [ suppose I am tooting the CFVGA horn, but I
want you to know the impact of this advocacy work. It
yields real results for the Colorado produce industry.

CFVGA's foray into lobbying came in 2021 when a
very comprehensive bill with sweeping changes, SB21-

4 Ten Years and Going Strong
By Marilyn Bay Drake, CFVGA Executive Director

087, was introduced by a member of the Colorado
House, influenced by ag labor activists.

The bill, now known as the Ag Labor Rights &
Responsibilities Act (ALRRA), passed. However, CFVGA
and the ag coaltion advocated for a number of impor-
tant changes. Unlike the original bill and the other six
states that have enacted overtime pay at 40 hours per
week for ag employees, Colorado’s overtime thresholds
are at 56 hours (during high season) and 48 hours
(during low season).

CFVGA also was successful in getting the bill am-
mended to exempt organic farms from the 20% limit
of an employee’s time to be engaged in hand weeding/
hand thinning. In addition, conventional farms can
apply for an exemption on this requirement with the
Colorado Department of Agriculture.

There are numerous examples of how joining
together and speaking as a single voice have had a sig-
nificant, positive impact on Colorado produce growers,
but the negotiation of ALRRA stands.

Back to the Top
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EFFICIENT
AND SECURE,
BANKING. W

SAVE TIME
FOR THE MOMENTS
THAT MATTER.

Success in agriculture means making the most

of every minute. American AgCredit’s convenient
and secure digital banking tools put time back into
your hands. We offer safe and efficient solutions
to keep your business running smoothly, so you
have more time for the moments that matter.

10 I )
gx Visit agloan.com/online
LT

or scan the QR code
to learn more.

O | American
6@ ‘ AgCredit
Your future grows here
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Farm Bill Dominates Ag Discussions in Washington, D.C.

By Dennis
Nuxoll, West-
ern Growers,
Washington,
D.C.

For
American ag-
riculture, the
most critical
legislative
priority of 2023 was getting the
farm bill reauthorized, which didn’t
happen. An extension was passed
giving Congress an additional year
to pass a farm bill. Why wasn’t
Congress able to finish in 2023 and
what are the prospects it will do so
in 20247

There are two answers to the
first question. First, Congress de-
layed passing the farm bill for the
same reason I've delayed buying
a new car or truck: money. The
farm bill is expected to cost tax-
payers over a trillion dollars over
the next ten years. That is a huge
amount of money, but some in the
agricultural sector complain that
the safety net isn’t keeping up with
inflation. Figuring out how to pay
for any expansion in farm support
has led Congress to delay action.
Some Republicans would like to
cut funding for nutrition programs,
which account for the lion’s share
of the farm bill, and/or conserva-
tion programs and use that money
for deficit reduction. For the better
part of 2023, this core dynamic
stymied action. Recently, however,
U.S. Senate Agriculture Committee

Chairwoman Debbie Stabenow,
D-Mich., announced that the U.S.
Senate Majority Leader Chuck
Schumer instructed the U.S. Senate
Finance Committee to find addi-
tional resources for the farm bill.
That move potentially could break
an impasse.

Another reason we haven'’t
seen action on the farm bill is the
inability of the Republican party
to govern itself and control the
U.S. House. We all witnessed the
internal divisions and fighting that
occurred in the House Republican
caucus culminating in the end of
Speaker McCarthy’s leadership.

No clear guidance from House
leadership on the overall objec-
tives should be and when there
might be time for a farm bill to
move through the House has made
it very difficult. While it appears
clear that House Republicans want
to cut nutrition spending, it is not
clear by how much. This level of
uncertainty makes it difficult to
move forward with a bill in com-
mittee, and the difficulty is com-
pounded by a lack of guidance
about timing.

Both of those reasons led to
a delay in moving the farm bill
forward in 2023 and resulted in
an extension of the bill for one
year. That one year should provide
enough time for the U.S. House to
work out its internal demons as
well as to identify some additional
resources in the U.S. Senate that
can be used for safety net pro-

Back to the Top

grams. The objective that both the
House and Senate chairs have pub-
licly articulated is that they want
to take action on a farm bill in the
first quarter of 2024. That makes a
lot of sense because in a presiden-
tial election year, by the time the
summer rolls around, members of
Congress are focused almost exclu-
sively on politics, not substance. If
a new farm bill is not passed dur-
ing the first three to four months
of 2024, we may have to wait until
after the election is over.

Passage of a farm bill is im-
portant to the ag community. It is
important to ensure that we secure
resources for vital research into
how we automate our production
given our labor woes. It is vital
to making sure we open markets
to our products like we opened
Mexico to Colorado potatoes in
part using farm bill dollars. It is
important to making sure we have
resources to understand the best
food safety practices and that we
have extension agents who can
share that knowledge. The farm
bill is important to making sure we
have access to the latest conserva-
tion technology and techniques
so we can make our farms more
water use efficient in the face of a
changing climate. A new farm bill
is critical to our industry. We are
working as hard as we can to make
sure it moves forward sooner
rather than later.
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Food Safety Committee: New Traceability Rule Expanded

The FDA finalized its
under FSMA (the Food
Safety Modernization Act), which is
known as “Requirements for Ad-
ditional Traceability Records for
Certain Foods.”

This rule establishes traceabil-
ity recordkeeping requirements,
beyond those in existing regulations,
for persons who manufacture, pro-
cess, pack, or hold foods included on
the Food Traceability List (or FTL).

Here are some important things
to know:

1) The compliance date for the
Rule is January 20, 2026, so now is a
good time to determine how it might
affect your operation.

2) First, does this rule apply to
your operation?

a) Check the list of produce
covered by this rule (and there are
other foods as well such as seafood,
shell eggs, nut butters and cheese).
Thise include cucumbers, herbs,
leafy greens, melons, peppers,

Labor Committee: ALRRA,

By Emily King, Chair

The CFVGA Labor Committee
focused its efforts on planning the
2023 CFVGA Labor Conference
and also tracked updates on ag
labor issues such as changes to
requirements in the H-2A pro-
gram, and compliance with the Ag
Labor Rights & Responsibilities
Act (ALRRA).

The 2023 CFVGA Labor Con-
ference took place Dec. 14, 2023,
in Pueblo, with great participa-
tion from Colorado producers and
vendors from across the state.

sprouts, tomatoes, fresh cut fruits
and fresh cut vegetables. This list is
known as the [Food Traceability List.

b) Next see if you are exempt
from the Traceability Rule using this
. For example, farms selling less
than $25,000 in produce during the
previous 3-year period (adjusted
for inflation), are not covered by the
Traceability Rule. Farms that pro-
duce and package food on the farm
where the packaging remains on the
product until it reaches the consum-
er are also exempt if that packaging
prevents contamination or alteration
of the product.

3) Since the Food Traceability
Rule requires persons who manu-
facture, process, pack, or hold foods
on the Food Traceability List to
maintain and provide to their supply
chain partners with specific informa-
tion, learn more about Key Data Ele-
ments (KDEs- data elements such as
time, location, lot code, quantities or
other units, business identification

Other Labor Rules

would like to give a special thanks
to CFVGA Labor Conference com-
mittee members - Adrian Card,
Whitney Pennington, Tom Bort-
nyk, Joe Petrocco, Jason Resnick,
Julie Marrone, Marilyn Bay Drake
- for their work on the CFVGA
Labor Conference even through
the busiest times of the year.
2024 will roll out ALRRA
updates, which include different
overtime thresholds for “highly
seasonal” Colorado agriculture
operations. The committee will
continue to ensure that the latest

Back to the Top

information). Here are slides that
review .

4) Next, if this Rule applies to
you, understand which critical track-
ing events (CTEs) you are respon-
sible for. CTEs are events recorded
throughout the supply chain that are
essential for achieving food traceabil-
ity and supply chain visibility in the
food’s supply chain. These include
cooling (before initial packing); initial
packing of a raw agricultural com-
modity other than a food obtained
from a fishing vessel; first land-based
receiving of a food obtained from a
fishing vessel; shipping; receiving;
and transformation of the food.

5) Here are some examples for
produce in this gided on the produce

supply chain and here are some ‘
from FDA.

Should you have questions about
the Food Traceability Rule or other
produce safety issues, please reach
out to CFVGA's Food Safety Commit-
tee!

information is available to mem-
bers on the labor tab of the CFVGA
website. The Labor Committee
will continue to closely monitor
labor issues pertaining to CFVGA
members and provide updates to
members as they arise. Our goal
is to continue to be a resource
for CFVGA members navigating
labor challenges. If any member
has ideas of ways we could bet-
ter serve, please don’t hesitate to
reach out to me by emailing
ly@fagerbergproduce.com
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DID YOU KNOW...?
‘ MEMBERS OF CFVGA ALSO ENJOY

WESTERN GROWERS MEMBER BENEFITS.

Get the most of your CFVGA Membership today!

To learn more about Western Growers and its unique benefits and services,
contact Kim Stuart at 949-885-2265 or kstuart@wga.com.

As a member of CFVGA, you'll enjoy the following Western Growers
membership benefits:

e Access to WG federal lobbyists

e Educational webinars on legal and labor-related issues

¢ Online Science and Technology “Lunch and Learns”

e Professional Development Courses through the Western Growers University

® Insurance Services

e Commodity, Supply Chain, and PACA Collections Support and Training

e Financial and Investment Services

® Access to industry-specific newsletters and Western Grower & Shipper magazine
e And more...

Together, we can ensure everyone has a voice in agriculture. GROW STRONGER.

Back to the Top
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Pre-emptively Working to Address Cadmium in Produce

By Joe Petrocco, Petrocco Farms,
Brighton

Just when you thought there
couldn’t possibly be another regu-
lation or requirement to which
Colorado growers must adhere, |
highlight another potential compli-
ance issue that has arisen. Heavy
metals in the food sup-
ply was the subject of
a three-day workshop
held Oct. 24-26, 2023 in
Salinas, Calif. Western
Growers coordinated
growers from California,
Arizona and Colorado to
participate in this event
convened by the U.S. De-
partment of Agriculture
(USDA). The pilot work-
shop was designed to be
a collaboration between
industry, government,
and academia to benefit
food safety and public
health.

The workshop was titled
“Cadmium in Leafy Greens and
Carrots Grown in California and
Arizona” and included about 40
participants. It included field tours,
a discussion on the health impacts
of cadmium, discussion on the
importance of spinach and carrots
to the diet, current production
practices in California and Arizona,
and a review of research on fac-
tors that influence crop uptake of
cadmium. The group engaged in
open dialogue, acknowledging the
need to achieve a common under-
standing of the challenges as well
as strengthening trust between

various stakeholders to find solu-
tions together.

The map shows a presence
of cadmium in Colorado soils.
Several crops in our area of the
Front Range have tested positive
for heavy metals. This should be
of concern in other areas where

Cdﬂ:_mammatmn on soil—2014

Cadniem fﬂl-lhiﬂl

back above USDA and Food & Drug
Administration (FDA) thresholds.

MITIGATION

If your soils test high in heavy
metals, the preliminary suggestion
today is that the farmer consider
changing crops away from those

that take up the element

- easily such as spinach,
lettuce, or carrots. There
are several mitigation
strategies being consid-
ered in California, one of
which is applying zinc to
fields. However, some
operations choose not
to add zinc, as they have
found that it is very ex-
pensive and inhibits the
uptake of iron and man-
ganese. Sudan grass as
a cover crop has shown

soils show little to no heavy metal
contamination, because the theory
is that heavy metals contaminate
soil via irrigation water or some
other inputs. Growers may find

it prudent to have the fertilizers
they use, whether nitrogen, phos-
phorus and potassium (NPK) or

a micronutrient, tested for heavy
metal contamination. Some fertil-
izers have been found to contain
heavy metals, especially fertiliz-
ers containing phosphorous and
potassium.

Organic produce is also be-
ing tested and while preliminary
results show less concentrations
of cadmium, some results come

Back to the Top

the ability to temporar-
ily remove cadmium and
lead from the fields, but the leaves
must be removed to lower heavy
metal concentrations. There are
some breeders who are starting
the process of advancing variet-
ies that limit heavy metal uptake.
These preliminary experiments
are showing the most promise,
however, this option is still five to
seven years out.

Participants left the workshop
with a commitment to reconvene
virtually to report on progress in
several areas identified for future
action, including the potential
for better data, industry-focused

continued on page 9
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Dry Bulb Onion Food Safety Research Offers Initial Recommendations

Over the past four years, dry
bulb onion safety has garnered
attention from consumers, indus-
try experts, and state and federal
regulators. This increased scrutiny
is due to two major foodborne
outbreaks linked to dry bulb onion
contamination with Salmonella.
Investigations into these outbreaks
suggest that contamination can
occur during harvesting, handling,
sorting and packing. The dry bulb
onion industry has sought to un-
derstand contamination sources,
risk ranking and effective mitiga-
tion practices.

Dr. Gutierrez-Rodriguez and his
team from Colorado State Universi-
ty (CSU), received funding from the
Specialty Crops Block Grant pro-
gram, supported by the Colorado

Department of Agriculture, to ad-
dress these concerns in a two-year
project ending in January 2024. He
was supported in this research by
CSU colleagues, Dr. Mark Uchanski
and Griffin Carpenter.

The Colorado Fruit & Vegetable
Growers Association (CFVGA) con-
tributed funding that the associa-
tion acquired from research funds
raised by the Colorado Onion As-
sociation after it disbanded three
years ago. In addition to the finan-
cial contribution, the CFVGA Onion
Committee served as advisors to
the project.

From this research, key find-
ings aimed at providing clear rec-
ommendations for the upcoming
growing season are offered.

Page 12

Summary of Findings:

Despite the documented
antimicrobial properties of onion
metabolites, research with 15
different cultivars (yellow, white,
and purple) showed no significant
reduction in Salmonella popula-
tions in lab or field studies.

Irrigation water remains a
significant contamination source.
When using open water sources,
clear mitigation practices to
reduce crop contamination are
essential.

No direct contamination risks
were associated with field curing
of dry bulb onions when contami-
nation originated at the start of the
season, however, once the organ-
ism is present, it persists through-

Pre-emptively Working to Address Cadmium in Produce - continued from previous page

review of current knowledge
and mitigations, opportunities to
formalize the collaboration, and
improve transparency and com-
munication.

“Industry and regulators
worked to determine options that
promote continuous improvement
by the industry while encourag-
ing the consumption of healthy
vegetables,” said Dr. De Ann Davis,
senior vice president, Western
Growers, who helped organize the
workshop. “The participation by
FDA's Deputy Commissioner for
Human Foods Jim Jones along with
others from various parts of the
agency sent a strong signal that

FDA is committed to continued col-
laboration.”

“We valued our conversations
with growers from California and
Arizona as it provided us with
valuable perspectives and ideas
and we are very thankful to them
for their willingness to engage
with us on some tough topics
related to heavy metals in the food
supply,” said Dr. Conrad Choiniere,
director, Office of Analytics and
Outreach, FDA.

Other workshop organizers
included representatives of the
state departments of agriculture
for California and Arizona and the
California and Arizona Leafy Green
Marketing Agreements.

Back to the Top

“USDA was pleased to serve in
a convening role for this pilot and
hope that this serves as a model
for collaboration on other topics,”
said Dr. Melanie Abley, USDA Office
of the Chief Scientist. “The balance
of presentations, tours, and discus-
sions effectively built trust so that
the group could align on common
goals, ensuring Americans have
consistent access to safe, nutri-
tious, affordable food essential to
health.”

This issue is just starting
to take shape, so please look to
CFVGA for support and guidance,
as our industry will have to adjust
to this oncoming issue.
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out the entire cropping cycle.

A significant reduction in Sal-
monella populations was observed
during typical storage conditions
(three months, 65-75% relative
humidity, 40-50°F).

Risk Ranking:

When growing dry bulb onions,

growers should focus their efforts

to reduce the risk of contamination

during these phases of produc-
tion/processing:

e mid to late-season contami-

nation before harvesting

e between topping and me-
chanical harvesting

¢ during sorting and pack-
aging, specifically, lacking clear,
well-defined dry or wet sanitation
practices

Recommended Mitigation

Practices:

Implementation of dry sani-
tation practices, including daily
cleaning of packing lines, using
food-grade alcohol wipes on food
contact surfaces, and the use of
an adenosine triphosphate (ATP)
meter to monitor organic residue
is shown to reduce the risk of con-
tamination. Please know that ATP
measurements are not related to
pathogen contamination. Instead,
they provide an indication of the
presence of organic matter that
can support pathogen growth and
survival. By having low residue
and organic matter levels, there
is less risk of providing the condi-
tions necessary for growth and
survival of Salmonella.

In Colorado, research indicates
that a combination of mechanical
practices and weather conditions
can significantly reduce Salmonella
populations in soil. Specifically,
data suggests that a UV index of 8

e
w
or higher, combined with typical
winter conditions and early spring
and summer ground prepara-

tion practices, are effective. These
practices include monthly soil
disking for 6 months, with 3-6
passes per event at a depth of 6-12
inches. This method demonstrated
a reduction in the population of
artificially inoculated Salmonella of
log 4 CFU/g of soil.

However, caution is advised
when applying these findings
universally. Soil characteristics and
farm practices can vary greatly,
which can lead to different Salmo-
nella die-off rates. Therefore, more
research is needed to fully under-
stand the overall effectiveness of
these practices. Each farm's unique
conditions could influence the
persistence of Salmonella or other
pathogens, and the impact of disk-
ing and other mechanical practices
need further study. Moreover, con-
sistent cleaning and sanitation of
the tractor and disks are crucial to
prevent the spread of contamina-
tion to other areas within the farm.
As many growers are aware, this is
not a simple task.

For a foundational understand-
ing of farm equipment cleaning,
University of Minnesota Extension
offers some key preliminary guide-
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lines, accessible . In addition,
both the California and Arizona
Leafy Green Marketing Agreement
groups provide comprehensive
guidelines and standards for clean-
ing and sanitizing farm equipment,
tailored to industry requirements.
These resources are invaluable

for farmers seeking to enhance
their operational sanitation prac-
tices. The University of Vermont
contributes further with its clear
and straightforward guidelines on
general cleaning and sanitation
for produce farms, available
that will help growers understand
the concepts and practices specific
to cleaning and sanitation. Fur-
thermore, the USDA FAD Prep's
standard operating procedures for
cleaning and disinfection, which
can be found offer a detailed
framework. While these proce-
dures primarily address machin-
ery used in animal agriculture and
their related diseases, they provide
a thorough approach that can be
effectively adapted for decontami-
nating farm equipment used in
discing farmland, especially where
there's potential contamination by
human pathogens.


https://extension.umn.edu/farm-safety/cleaning-tractors-and-farm-machinery#:~:text=Clean%20from%20top%20to%20bottom,sensitive%20electronic%20equipment%20during%20washing
https://blog.uvm.edu/cwcallah/2020/03/30/clean-sanitize-disinfect/#more-2710
https://www.aphis.usda.gov/animal_health/emergency_management/downloads/sop/sop_cd.pdf
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Grower Sponsors
Colorado Potato Admin Committee-SLV
Colorado Potato Admin Committee-N. CO
DiSanti Farms

Fagerberg Produce, Inc.

Hirakata Farms

Hungenberg Produce, Inc.

Milberger Farms

Petrocco Farms, Inc.

Rogers Mesa Fruit Co, Inc.

Sakata Farms, Inc.

Southern Colorado Farms

Grower Members
Aspen Moon Farm LLC
Black Mountain Land Company LP
Blooma Farms

Bonanza Ventures LLC
Buena Vida Farm

Clark Family Orchards
Clark Family Orchards, Inc.
Colorado Dry Bean Committee
Colorado Fresh Farms LLC
Colorado Organic Grown
Cooksey Produce

Cure Organic Farm

Desert Edge Farm
Ditomaso Farms
Domenico Farms, Inc.
Dynamic Plants

Ela Family Farms

Esoterra Culinary
Fortunate Fruit LLC

Friend Farm

Fuller Orchards

Hanagan Farms

Happy Berry Farm

Hazel Dell Mushrooms
Here & Now Farm

Hines Farms

Hoffman Farms

Honey Rock, LLC

Infinite Harvest

Jalin Farms LLC

Jalin Farms LLC

Jones Farms Organics
Josserand Farms

Karton Farm

Kilt Farm

Knapp Farms LLC
Kokopelli Farms, Inc.

L & M Companigs, Inc.

LB Cattle Company

Lenz Family Farms

Liquid Life Farms
LoPresti Farms

Lost Rock Farm

Martinez Farms

Matthew Proctor Farms
Mauro Farms

Mix Farms

Monroe Organic Farms, LLC
Mountain Quality Marketing
Musso Farms

Padilla Produce

Palmgren Farms Inc.
Puehlo Chile Growers Association
Quade Farm

Rancho Durazno

Rettig Farms

Rocky Mountain Pumpkin Ranch
Rossi Dairy/Produce, LLC
Skyline Potato Company
Sprout City Farms

St. Michael's Farms, LLC.
Switch Gears Farm
Talhott's Mountain Gold
Tasty Acres Colorado, LLC
The Oxford Company, LLC
Thompson Farm

Tilted Earth Farm

Topp Fruits

Tuxedo Corn Co.

Warsh Farms

White Rock Specialties LLC
Zed Farms LLC

Allied Sponsors
Aand F Distributing Corp.
Adfinity, Inc.

All States Organic Supply
Alpine Bank

American AgCredit

B. Henderson Packaging, LLC
Barn Owl Precision Agriculture
BASF Nunhems USA, Inc.

Bejo Seeds, Inc.

Brandt Consolidated, Inc
Carhon Robotics

CHS

CoBank

Farm Credit of Southern Colorado
Federation of Employers and Workers of
America

Feeding Colorado

Flood & Peterson Insurance
Frost, PLLC

Gowan Seed Company

Hasz Insurance Inc.

High Mountain Ag

HM Clause

Hollar Seeds

Jaunt Media Collective
Johnny's Selected Seeds
Katzke Packaging Company

Keithly Williams Seeds

King Soopers

Lenco West, Inc.

Mas Labor H-2A, LLC

Monte Vista Cooperative
Mountain West Insurance & Financial Ser-
vices

Nachurs Liquid Fertilizer
Netafim USA

Nichino America, Inc.

NNZ

Packaging Corporation of America
Pinnacol Assurance

Rabo AgriFinance

Rocky Mountain Farmers Union
Seedway, LLC

Target

Three Corners Connector
Valley Irrigation of Greeley
Western Growers Association
Whole Foods Market
Wilbur-Ellis Co

Allied Members
AqgCheck Compliance Services
Cactus Hill Ag Consulting LLC
Colorado State University - Organic Ag Station at
Rogers Mesa

DRONEX LLC

Haifa North America

High Valley Advisors

Husch Blackwell Strategies
Olathe Spray Service, Inc.

Soil Health Services

Syngenta Vegetable Seeds
What Chefs Want

Partner Sponsors
Colorado Department of Agriculture
Colorado SecureSavings Program,

CSU College of Agricultural Sciences

Partner Members
Adams Co Workforce & Business Ctr

City and County of Denver

Colorado Department of Agriculture
Colorado Food System Advisory Council
Colorado Nursery & Greenhouse Association
Colorado State University - SLV Research Center
Colorado State University

Colorado State University Extension
Colorado Wine Industry Development Board
CSU Agricultural Experiment Station

CSU Arkansas Valley Research Ctr

CSU Extension - Adams County

CSU Extension - Arapahoe County

CSU Extension - Boulder County
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CSU Extension - Chaffee County

CSU Extension - Delta County

CSU Extension - Denver County

CSU Extension - EI Paso County

CSU Extension - Jefferson County

CSU Extension - LaPlata County

CSU Extension - Otero County

CSU Extension - Pueblo County

CSU Extension - Tri River Area

CSU Extension - USDA-NRCS

CSU Extension - Weld County

CSU Extension NFSH PRU

CSU Extension Plant Diagnostic Clinic

(CSU Extension Specialist-Pesticice Safety Education

CSU Extension/Western Regional Center to Enhance
Food Safety

CSU Orchard Mesa Research Center

CSU Soil & Crop Science Dept

CSU Western Colorado Research Center

Denver University

Employment Services of Weld County

Fort Lewis College

High Plains Intermountain Center for Agricultural
Health and Safety

Hunger Free Colorado

KSIR-Northeast CO Broadcasting

Larkspur Farmers Market

Nourish Colorado

Qasis

Pueblo West Community Marketplace

SOIL Sangre de Cristo

St Vrain Valley School District

University of Colorado

University of Denver

Uproot

USDA, APHIS, PPQ

USDA - APHIS National Wildlife Research

Weld County School District 6

Weld Food Bank

General Interest
Members

Jackie Johnsen

Nancy M Fishering

Nathan James

Shannon Spurlock



