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There are currently close to 400 walnut hullers and dryers in operation across the 

state of California. These operations act as an important intermediate step in the 

transition of orchard harvested raw (in the husk) walnuts delivered to the 

huller/dryer facility, to becoming a dried (in the shell) walnut ready for sizing and 

packing,  or for further processing use to include cracking the shell open to expose 

the edible nut meat inside. The walnut food supply chain thus consists of three 

main operations in order to produce a high quality and safe food product for the 

marketplace: the growers, the huller/dryers, and the handlers (processors). 

Although each of the links in the walnut food supply chain shares responsibility in 

producing a safe food product, the scope of this manual will focus on food safety 

requirements at the huller/dryer level. It is the responsibility of each individual 

huller/dryer operation to ensure proper controls are in place to protect walnuts 

starting with the grower delivery through the loading of hulled and dried walnuts 

for transport to the handler facility.  

 

Food safety hazards can occur at any step in the process of bringing food from the 

farm to the fork. These hazards are typically described in three major categories: 

Biological Hazards (pathogenic bacteria, viruses, parasites), Chemical Hazards 

(aflatoxins, toxic chemicals, allergens, etc.), and Physical Hazards (hard/sharp 

objects, rocks, metal, glass, etc.). Proper implementation of basic food safety and 

GMP principles will help reduce the potential occurrence of these hazards in 

walnuts delivered to the handler. 

The food safety practices described in this manual will serve to act as practical 

guidance for California walnut hullers and dryers when designing and 

implementing a food safety program at their facility. 



 

Each plant should have a documented system of planned maintenance in place 

covering the facility infrastructure and equipment that is critical to product safety, 

legality and quality. A list of items to be maintained should be kept, including the 

frequency and instructions for conducting the maintenance. Much of the planned 

maintenance is best completed during the off season prior to the operation start-

up. However, there may be instances where preventive maintenance is required 

during the season operations for the necessary servicing of the equipment. 

Preventive maintenance also helps avoid food safety issues due to equipment failure. 

After the completion of any maintenance activities, post maintenance inspection 

and cleaning/sanitizing procedures must be followed to ensure those activities do 

not contribute to the contamination of product. 

 

In addition to planned and preventive maintenance, any new equipment which 

will come in contact with the food must be designed for the safe production of 

food and installed in a manner to prevent conditions that may result in 

contamination of food. Food contact surfaces should be non-absorbent, non-

toxic, smooth, free from pitting, unaffected by food, and able to withstand 

repeated cleaning and sanitization. All chemicals, lubricants, coatings and paints 

used on equipment in contact with food must be food grade and approved by 

USDA for food contact surfaces. 

 

 Surfaces that come in contact with food product should be made of 

smooth, non-porous materials.  

 Wood, cardboard, and fibrous materials that are absorbent and difficult to 

clean should be avoided if possible. 

 Rust and flaking paint must not be present in areas on or above processing 

equipment and product zones. 
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 Adequate space is provided within and around equipment. Equipment is 

accessible for cleaning, sanitizing, maintenance and inspection. Where 

required, equipment is properly vented. 

 All equipment and utensils must be designed and constructed to enable 

hygienic cleaning and maintenance. There shall be no loose items on food 

processing equipment (nuts, bolts, clips, etc.) 

 Only food grade lubricants may be used on food handling/contact 

equipment. Food grade lubricants must be adequately stored and 

segregated. 

 Motors and gear boxes should be mounted and protected with drip/catch 

pans as to capture oils and lubricants from dripping onto products and/or 

product surfaces. 

 Lighting in all areas must enable safe working and good visibility. 

 Lights must be protected by shatterproof covers and or sleeves (on the 

bulbs). 

 Doors shall be maintained in good condition. External doors shall be close 

fitting and adequately proofed. Where external doors to enclosed product 

areas are opened, suitable precautions shall be taken to prevent pest 

ingress. 

 Ceilings and overheads shall be constructed and maintained to prevent the 

risk of product contamination. 

 Where there is a risk to product, windows and roof openings, which are 

designed to be opened for ventilation purposes, shall be adequately 

screened to prevent the pest entry. 

 Records are maintained to show that the preventive maintenance is being 

completed as per the schedule. 
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Each plant must have a cleaning and sanitation system in place for the purpose of 

maintaining the facility’s processing and storage areas, grounds, equipment and 

utensils in clean order. Preventive measures in this section will help reduce the 

build-up of contaminants on food contact surfaces and the possibility of product 

contamination from all three food hazard categories (Biological, Chemical and 

Physical). Good cleaning and housekeeping practices are also one of the most 

important ways a facility can reduce the number of insects, birds and rodents 

attracted to the food processing and storage areas.  

The most effective way of accomplishing the tasks of housekeeping, cleaning and 

sanitizing is to maintain a master list of areas and equipment to be cleaned, 

including the frequencies of performing the tasks. The master cleaning list should 

include the cleaning of the entire facility (grounds, processing areas, storage 

areas, equipment and utensils) prior to the season operations, along with those 

items in need of cleaning while operations are in-season. In addition to pre-

season and in-season cleaning, cleaning procedures must be followed after the 

completion of any maintenance activities to ensure those activities do not 

contribute to the contamination of product. Cleaning procedures for each of the 

facility areas and each piece of equipment should be documented in a manner 

that allows employees to be properly trained on correctly performing those tasks. 

Training documents should be kept on file for each employee trained to perform 

these procedures. 

 

 When present, vegetation must be kept trimmed and clear from the 

building (minimum 1 foot clearance, to prevent pest harborage). 

 External areas must be kept tidy and free from unnecessary items that 

could provide potential pest harborage. 

 Drainage must prevent pooling of water around storage and process areas. 
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 Roads, yards, parking lots and other areas shall be kept clean and free of 

any condition that may represent a risk of contamination. 

 Food waste and refuse areas shall be maintained in a clean condition. 

 Any product spillage must be cleaned up immediately, regardless of the 

location in the facility and/or grounds. 

 Housekeeping must be accomplished at a frequency which minimizes the 

accumulation of dust, dirt, food particles, cobwebs and other debris in 

product process and storage areas. 

 Equipment undergoing maintenance must not present a contamination 

hazard to surrounding equipment and processing. Cleaning must be 

conducted after any maintenance activities. 

 Cross-contamination prevention practices by means of personnel practices, 

the use, transportation or storage of cleaning utensils, and items such as air 

& water hoses, shovels and food contact utensils, equipment, and 

containers must be evident. 

 Food-contact surfaces used for manufacturing or holding low-moisture 

food must be in a dry, sanitary condition at the time of use. When the 

surfaces are wet-cleaned, they must, when necessary, be sanitized and 

thoroughly dried before subsequent use. 

 All food-contact surfaces must be cleaned and sanitized before use and 

after any interruption during which the food-contact surfaces may have 

become contaminated. 

 Non-food-contact surfaces of equipment used in the operation of food 

plants should be found cleaned in order to protect against contamination of 

food. 

 Cleaning equipment must be suitable for the given tasks, cleaned and 

stored in a sanitary manner to prevent contamination. 
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Personnel and the decisions they make can have a direct impact on the safety, 

quality and legality of food being processed. Employees working at the huller and 

dryer facility should be made aware of food safety practices centered on current 

Good Manufacturing Practices (cGMP’s) through training. Topics including disease 

control, hygienic practices, hand washing, and other necessary precautions to 

prevent the contamination of food products with the transfer of microorganisms, 

chemical hazards, allergens, and physical hazards must be included as part of the 

facility’s GMP policy and training procedures. Any food safety and/or GMP 

training sessions should be documented with records of what topics were 

discussed, who attended, when the training was conducted, and by whom it was 

conducted kept on file. 

 

 Personal hygiene standards must be documented and followed by all 

personnel, including visitors and contractors. 

 Employees, visitors or contractors affected with a communicable disease, 

or visibly showing signs of sickness, boils, sores, wounds or any other 

potential source of microorganism contamination must not work in food 

processing and storage areas. 

 Hand washing or sanitizing must be completed on entry to food handling 

areas and after the following: Eating, smoking, using the toilet, coughing, 

sneezing, touching the face, nose, picking up items from the floor, tying 

laces, and handling unsuitable materials. 

 Consumption and storage of food, chewing gum, using chewing tobacco or 

smoking must only be done in designated areas. 

 Food / drink must not be consumed in production and storage areas 

(except water when provided by site).  

 Personal medicines must not be present in processing, packaging and 

storage areas. 
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 Spitting must be prohibited and not evident in all product process and 

storage areas. 

 Jewelry must not be worn in food process and storage areas, with the 

exception of a single plain band ring (i.e. one piece with no stone settings 

or intricate design) or medical jewelry, which must be covered. Rings and 

studs in exposed parts of the body, such as ears, noses, tongues and 

eyebrows, shall not be worn. 

 False eye lashes or excessive facial make-up must not be worn. 

 Excessive perfume or aftershave must not be worn. 

 Fingernails must be kept short, clean and without polish. False fingernails 

(acrylic or other) must not be permitted. 

 Where gloves are used for food handling, they shall be clean, intact and in 

sanitary condition. Gloves shall be made of impermeable food contact 

suitable materials. 

 

 

As part of each walnut huller and dryer facility’s sanitary operations, a properly 

documented, implemented and functioning Pest Management Program must be 

maintained. Pest control management may include in-house and/or contracted, 

Pest Control Provider (PCP) services. The goal of the pest management program is 

to reduce the potential of product contamination due to the ingress of pests such 

as stored product insects, flies, rodents and birds. A strategy including 

housekeeping, reduction of waste accumulation, pest exclusion, pesticide 

treatments and rodent baiting using rodenticides and trapping will help reduce 

the harborage of these pests.  

 

 

 

 

7



 The pest control program must be effective. No direct evidence of pest 

activity on product must be found. 

 Conditions for attracting, gaining entrance, breeding or harboring pests, of 

any kind, must not be found. 

 Dumpsters, waste areas, and waste water treatment sites must be located 

away from product process and storage areas. 

 Dumpsters must be covered to prevent attracting pests and be kept clean 

and free of debris.  

 Rodent Bait stations must be secured to prevent removal. 

 Bait stations must be robust and tamper proof (to prevent removal of bait 

other than by PCP or pest activity). 

 Bait must not be used in open product and storage areas. 

 Bait stations location cannot exceed current regulatory permitted distance 

(100 ft.) from the building perimeter. 

 All internal pest control devices must be properly placed, intact and 

effectively deployed. Rodent glue traps must be clean to ensure 

effectiveness. 

 If Illuminated Light Traps (ILTs) are used, the position of ILT units must not 

pose a contamination risk to product. 

 Bulbs in ILT units must be protected (shatterproof tubes) and functioning 

properly. 

 Where sites have bird activity, areas must be sufficiently protected to 

prevent nesting and roosting birds.   

 All raw materials and finished goods shall be stored to minimize the risk of 

infestation. 

 All pesticide containers and application equipment shall be properly labeled 

to identify the contents. 

 Pesticides stored on-site shall be kept secured in a separate, designated 

area away from food processing and storage areas, with restricted access. 

 Disposal of pesticides, pesticide containers and pesticide residues shall be 

done in a manner that meets regulatory guidelines.  
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A facility which handles food must have a chemical control policy for managing 

the use, storage and handling of non-food chemicals used at the site. A chemical 

control policy will help demonstrate that precautions have been taken to reduce 

the potential for chemical contamination of the product. Chemicals stored on site 

should have an intended use such as chemicals for equipment cleaning and 

sanitizing, chemicals used for cleaning sanitary facilities, and chemicals used for 

equipment lubrication. Where chemicals such as gasoline, diesel and motor oils 

are used for transportation equipment, proper segregated storage areas must be 

designated on the premises as far from the product processing and storage 

buildings as possible. 

 

 Material Safety Data Sheets (MSDS) must be kept on file for each chemical 

used at the facility.  

 All chemicals, lubricants, coatings and paints used on equipment in contact 

with food must be food grade and approved by USDA for food contact 

surfaces. 

 Cleaning chemicals should be kept in a ventilated, designated storage area 

with restricted access. 

 Non-food grade chemicals, such as those used for cleaning sanitary 

facilities, must be stored outside of the food processing and storage areas. 

 Cleaning chemical storage in processing and storage areas must be kept to 

a minimum, and where it is necessary be secured when not in use. 

 Avoid the use of strong scented chemical products which may be absorbed 

by the product. 

 Cleaning chemicals must be used according to the manufacturers’ 

instructions, including proper dilution. 

 All chemical containers, primary and secondary, must be correctly labeled 

and observed being used for their intended purpose only.  

 Spill control material must be available for all chemicals. 
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 Pesticides stored on-site shall be kept secured in a separate, designated 

area away from food processing and storage areas, with restricted access. 

 

 

 

Water at the walnut huller facility is used for many important activities including 

employee health and hygiene, washing of products, cleaning of equipment and 

maintaining facility infrastructure sanitation. All water used at the facility must be 

from a microbiologically potable source. Water may be sourced from storage 

tanks, wells or municipalities. Regardless of the source, proper control measures 

should be followed in order to prevent the occurrence of transferring harmful 

microorganisms from the water to the product. In addition to control measures, 

water potability testing should be conducted as a means of verifying a clean water 

source. 

Consideration must be given to the float tank water and water using for washing 

the product. The longer wash water is used without replacement, the higher the 

level of organic waste from leaf, shell, husk and dirt particles. Without proper 

water treatment, replacement and aeration, those organic wastes begin to decay 

causing foul odors and may also result in a loss of product quality. Methods of 

treating product wash water by applying an addition of sanitizer such as peracetic 

acid or chlorine-based sanitizers are available to the industry. Addition of these 

sanitizers must be made according to the manufacturer’s instructions. Some 

studies have found inconclusive evidence as to the effectiveness of these 

sanitizers versus clean fresh water applications at the walnut washing step. Due 

to inconclusive evidence over the use of sanitizers in water used for washing 

walnuts, the guidelines mentioned in this section focus on the cleanliness of the 

water source as a preventive measure. 
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 Water wells, water storage tanks and water distribution systems should be 

secure, with restricted access (locked and/or fenced).  

 Water systems should be equipped with backflow prevention devices. 

 Water potability testing should be performed on an annual basis at a 

minimum, to ensure water meets appropriate standards. 

 Testing results must show conformance to the EPA Drinking Water 

Standards (absence of coliform bacteria). 

 Water potability testing must be conducted by a laboratory that is 

accredited to conduct water potability testing, and a copy of the test 

results must be kept on file. 

 If the facility’s water source is from a municipal establishment, a copy 

of the latest water testing results must be kept on file to ensure the 

facility is alerted to any potential problems. 

 In the event water potability testing results show the presence of coliform 

bacteria the facility must ensure proper measures are to taken to correct 

the problem. 

 Corrective actions may include treating the water source with a 

sanitizer, additional flushing, filter replacement, and/or well 

maintenance. A trained well water technician will have 

recommendations on performing the appropriate corrective action 

procedures. 

 After corrective actions have been taken, those measures must be 

documented with what procedures were completed, the date, and 

the name of the person/company performing the procedures. 

 It is important to re-test the water source for potability to ensure the 

corrective actions were effective in eliminating the contamination. 

The results of the re-test must be kept on file. 
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Proper waste management practices must be followed to reduce the risk of 

product contamination due to poor hygiene facility conditions and by providing a 

pest harborage attraction. A walnut huller will generate two main types of waste, 

solid waste and liquid waste. Solid waste will include any material being removed 

from the raw walnuts during the product cleaning process, including sticks, 

leaves, husks, shell material, or any other non-liquid materials. Solid waste will 

also include garbage from waste receptacles, or other materials slated for 

disposal that are not naturally occurring as a results of the product cleaning 

process. Liquid waste will mainly be due to the substantial amount of water used 

for the hulling and washing process. 

Solid Waste 

 Solid waste containment and disposal of hull waste materials should be 

placed as far away as possible from product processing and storage areas. 

 Wet solid waste (husk materials, leaves, twigs, etc.) must be taken away 

from the product processing and storage areas and dried as quickly as 

possible to reduce further decay, foul odors, and accumulation that will act 

as an attractant to insects, birds and rodents. 

 Waste collection receptacles must be clearly identified, designed for ease 

of use and effective cleaning, and well maintained. 

 Waste collection receptacles must be emptied at appropriate frequencies 

as to minimize the accumulation of trash on-site. 

Liquid Waste 

 Waste water applied to the landscape for evaporation and/or stored in 

ponds will require permits from the State Water Quality Control Board and 

periodic inspections.  

 This water is normally high in organic compounds and can become an odor 

and insect nuisance, so the removal of as much solids prior to distributing is 

part of good waste water practices.  
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 Waste water should not be transported by means of an open ditch or 

trench, but should be transported via closed piping or underground. 

 Methods such as diluting with fresh water, circulation and/or treating 

waste water prior to distribution will help reduce odor and concentration of 

organic compounds.   

 

 

Under the Food Safety Modernization Act (FSMA) of 2011, the United States Food 

and Drug Administration (USFDA) will be required to write new regulations which 

enhance the preparedness of agriculture and food systems by assessing 

vulnerabilities and developing ways to mitigate those vulnerabilities. Due to 

today’s changing food safety culture, walnut huller operations should make 

necessary food defense improvements, and are encouraged to review their 

current procedures and controls for the potential of tampering, criminal or 

terrorist actions. This section of the manual is designed to focus on implementing 

preventive measures to protect the food product that flows through the 

operation’s control.  Implementing enhanced preventive measures requires the 

obligation of ownership and all employees to be successful. 

 

Food Defense Measures 

 All employees are encouraged to be watchful for any signs of tampering 

with product or equipment, unusual situations, and to report areas that 

may be vulnerable to tampering to management. 

 If criminal activity is suspected, local law enforcement must be called. 

 Appropriate level of supervision must be provided to all employees, 

contract workers, and especially new employees. 

 Visitors are given an overview of plant rules, are supervised by the 

appropriate management and/or employees, and their access to food 

handling and storage areas is limited as necessary. 
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 Random security checks of the premises should be conducted for signs of 

tampering with product or equipment, and other unusual situations. 

 Perimeter access has fencing and/or other appropriate deterrents in place, 

including signs and postings along property boundaries. 

 All keys to the establishment are monitored and assigned only as necessary 

to appropriate personnel. 

 Food Defense training should be provided to all new employees, including 

information on how to prevent, detect, and respond to tampering, and 

criminal or terrorist activity. 

 

 

 

Walnut hullers and dryers aid in maintaining critical information about each lot of 

raw walnuts coming in from the field. Identification of raw materials (walnuts 

received from growers) and finished products (dried in-shell walnuts) must be 

adequate to ensure traceability. The information being passed on from the 

grower to the huller and from the huller to the handler/processor must be 

accurate. In a crisis situation involving product contamination, it may be 

necessary for the walnut handler/processor to trace products back to the grower, 

thus depending on the information given upon delivery from the huller. 
 

 Establish a lot ID system that allows you to track one step forward and one 

step back.  

 One step back allows you to at least trace back to the grower; you may also 

be able to track to a particular orchard or block depending on documents 

used in your traceability program.  

 One step forward allows you to document and verify where a lot went after 

being loaded and transported from your property.  

 A properly functioning Lot ID system will include:  
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 Weight Certificate Numbers 

 Field Tags 

 Grower ID Numbers 

 Shipping Manifests  

 The facility must be able to ensure a trace back to the grower and trace 

forward to the handler/processor can be effectively accomplished to 

capture all products in the given lot. A simple test of the tracing system can 

be accomplished to verify the effectiveness of the traceability system. 

 

 

 

Containers used for the purpose of storing and/or transport of walnuts, including 

bulk load trailers, drying bins and product bins, must be kept in clean and sanitary 

condition during use. The use of dirty containers will increase the potential for 

product contamination due to insect infestation, rodent and bird droppings, mold 

growth, other tree nuts, and physical objects. A system of checking containers 

used for the storage and transport of product should be in place as a preventive 

measure to mitigate these risks. In addition, any areas of the facility where 

product is being held and stored must be done so under sanitary conditions 

including keeping product off the floor, reducing product spills to a minimum, and 

maintaining space between the product and walls for inspection and 

housekeeping. 
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 Raw walnuts from the grower must be segregated from finished hulled and 

dried walnuts, and where possible stored in separate areas. 

 Storage areas must be kept cleaned and maintained in a sanitary condition; 

free from debris, excessive product spillage and dirt, with adequate lighting 

and space for access between product and walls. 

 Containers used for transport of finished hulled and dried walnuts (product 

bins, trailers, etc.) must be inspected and found to be free of the following 

contaminants prior to use: 

 Excessive dirt and debris 

 Insect, bird or rodent contamination 

 Metal or wood shavings 

 Animal contamination 

 Strong odors 

 Dampness, moisture or visible mold growth 

 Other Tree Nuts 

 Poor container integrity (holes, openings on sidewalls or floors, loose 

nails, bolts, metal, splintering wood, etc.) 

 Containers used for the storage, transport and receipt of raw walnuts must 

also be well maintained and must not be used to hold and/or transport 

finished product until after they have been thoroughly cleaned. 

 

 

 

According to the U.S. FDA there must be toilet and hand washing facilities in 

sufficient numbers that are located so they are readily available for all personnel 

on-site. In addition, State law requires that employees working with food 

products have suitable restrooms with well-maintained toilets and hand washing 

facilities. California Code of Regulations Title 8 Section 3364(b): Sanitary Facilities, 

states that where practicable, toilet facilities should be within 200 feet at which 

workers are regularly employed and should not be more than one floor-to-floor 
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flight of stairs from working areas. If employees are working in a location which is 

more than 200ft, accommodations may need to be made, such as portable toilets. 

Be sure if using portable toilets that they are kept in good repair, routinely 

cleaned and placed in areas protected from direct sunlight and where they will 

not pose a food safety risk to product should there be a spill or leak. 

 

 Employee restrooms should be clean, ventilated to the outside and well lit. 

 Warm water, soap, and disposable paper towels must be available for 

proper hand washing after restroom use. 

 Suitable waste receptacles must be present for the collection of garbage in 

the restrooms. 

 Restrooms must be screened and/or protected from flies and insects, and 

have doors that remain closed after entering or exiting. 

 Other employee facilities (including rest areas, locker areas and changing 

areas) must also be maintained in a clean and hygienic condition. 

 Signs instructing employees to wash their hands prior to returning to work 

areas must be posted in a conspicuous manner. 
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Source: 

CODE OF FEDERAL REGULATIONS, TITLE 21 FOOD AND DRUGS, VOLUME 2,  

PART 110—CURRENT GOOD MANUFACTURING PRACTICE IN MANUFACTURING, 

PACKING, OR HOLDING HUMAN FOOD 
 

 

The provisions and regulations regarding Current Good Manufacturing Practices 

can be found at the following website address:    http://ecfr.gpoaccess.gov 

Follow instructions for selecting “Title 21 Food and Drugs”, press “go” and click on 

section 110. 
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The following is a Food Safety & GMP audit checklist which will be used for the 

audit and inspection of the walnut huller and dryer facility. This inspection is 

based on current Good Manufacturing Practices as published in 21 CFR, Chapter 

1, Part 110, the Food Safety Modernization Act and the DFA of California Walnut 

Huller and Dryer Food Safety Manual.  

 

The rating of each facility inspected will be based off of a 2000 point system. The 

ratings and associated scores will be recorded under the following categories: 

 

Excellent  1800 – 2000 

Good   1400 – 1799 

Marginal  1200 – 1399 

Unsatisfactory Below 1200 

 

 
 

*The score sheet(s) should not be copied or reprinted without the permission of DFA of California. 
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DFA of California

916-561-5900

710 Striker Avenue

Sacramento, CA 95834

Food Safety GMP

 Audit  Report v.7.3

Meets
Does Not 

Meet
N/A

13 0 0 OK

13 0 0 OK

12 0 0 OK

16 0 0 OK

10 0 0 OK

10 0 0 OK

8 0 0 OK

8 0 0 OK

5 0 0 OK

4 0 0 OK

6 0 0 OK

Score 105 0 0 2000

J. Product Storage & Transport

K. Sanitary Facilities

A. Facility & Equipment Maintenance

B. Cleaning and Sanitation

C. Personnel Practices

D. Integrated Pest Management

E. Chemical Control

F. Water Quality

G. Waste Management

H. Food Defense

I. Traceability
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DFA of California

916-561-5900

710 Striker Avenue

Sacramento, CA 95834

Food Safety GMP

 Audit  Report

Facility and Equipment Maintenance - Section A.

Sec. # Item Detail M DNM NA Comment

Surfaces that come in contact with food product 

should be made of smooth, non-porous materials.
x

Wood, cardboard, and fibrous materials that are 

absorbent and difficult to clean should be avoided if 

possible.

x

Adequate space is provided within and around 

equipment. Equipment is accessible for cleaning, 

sanitizing, maintenance and inspection. Where 

required, equipment is properly vented.

x

1.1 Construction
Rust and flaking paint must not be present in areas on 

or above processing equipment and product zones.
x

1.2 Construction

All equipment and utensils must be designed and 

constructed to enable hygienic cleaning and 

maintenance. There shall be no loose items on food 

processing equipment (nuts, bolts, clips, etc.)

x

1.3 Lubricants

Only food grade lubricants may be used on food 

handling/contact equipment. Food grade lubricants 

must be adequately stored and segregated.

x

1.4 Lubricants

Motors and gear boxes should be mounted and 

protected with drip/catch pans as to capture oils and 

lubricants from dripping onto products and/or product 

surfaces.

x

Lighting in all areas must enable safe working and 

good visibility.
x

Lights must be protected by shatterproof covers and or 

sleeves (on the bulbs).
x

1.0
Design and 

Construction

Lighting1.5
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DFA of California

916-561-5900

710 Striker Avenue

Sacramento, CA 95834

Food Safety GMP

 Audit  Report

1.6 Doors

Doors shall be maintained in good condition. External 

doors shall be close fitting and adequately proofed. 

Where external doors to enclosed product areas are 

opened, suitable precautions shall be taken to prevent 

pest ingress.

x

1.7
Ceilings and 

Overheads

Ceilings and overheads shall be constructed and 

maintained to prevent the risk of product 

contamination.

x

1.8 Windows

Where there is a risk to product, windows and roof 

openings, which are designed to be opened for 

ventilation purposes, shall be adequately screened to 

prevent the pest entry.

x

1.9 Documentation
Records are maintained to show that the preventive 

maintenance is being completed as per the schedule.
x

23



DFA of California

916-561-5900

710 Striker Avenue

Sacramento, CA 95834

Food Safety GMP

 Audit  Report

Cleaning and Sanitation - Section B.

Sec. # Item Detail M DNM NA Comment

When present, vegetation must be kept trimmed and 

clear from the building (minimum 1 foot clearance, to 

prevent pest harborage).

x

External areas must be kept tidy and free from 

unnecessary items that could provide potential pest 

harborage.

x

Drainage must prevent pooling of water around 

storage and process areas.
x

Roads, yards, parking lots and other areas shall be 

kept clean and free of any condition that may 

represent a risk of contamination.

x

2.1
Maintenance of 

Waste Areas

Food waste and refuse areas shall be maintained in a 

clean condition.
x

Any product spillage must be cleaned up immediately, 

regardless of the location in the facility and/or grounds.
x

Housekeeping must be accomplished at a frequency 

which minimizes the accumulation of dust, dirt, food 

particles, cobwebs and other debris in product process 

and storage areas.

x

Equipment undergoing maintenance must not present 

a contamination hazard to surrounding equipment and 

processing. Cleaning must be conducted after any 

maintenance activities.

x

Cross-

Contamination 

Control

2.3

2.0
Maintenance of 

Exterior Areas

2.2

Product Storage 

and Process 

Areas
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DFA of California

916-561-5900

710 Striker Avenue

Sacramento, CA 95834
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Cross-contamination prevention practices by means of 

personnel practices, the use, transportation or storage 

of cleaning utensils, and items such as air & water 

hoses, shovels and food contact utensils, equipment, 

and containers must be evident.

x

Food-contact surfaces used for manufacturing or 

holding low-moisture food must be in a dry, sanitary 

condition at the time of use. When the surfaces are 

wet-cleaned, they must, when necessary, be sanitized 

and thoroughly dried before subsequent use.

x

All food-contact surfaces must be cleaned and 

sanitized before use and after any interruption during 

which the food-contact surfaces may have become 

contaminated.

x

2.5
Non-Food Contact 

Surfaces

Non-food-contact surfaces of equipment used in the 

operation of food plants should be found cleaned in 

order to protect against contamination of food.

x

2.6
Cleaning 

Equipment

Cleaning equipment must be suitable for the given 

tasks, cleaned and stored in a sanitary manner to 

prevent contamination.

x

2.4
Food Contact 

Surfaces

Cross-

Contamination 

Control

2.3
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Personnel Practices - Section C.

Sec. # Item Detail M DNM NA Comment

3.0 Personal Hygiene
Personal hygiene standards must be documented and 

followed by all personnel, including visitors and contractors.
x

3.1 Personal Hygiene

Employees, visitors or contractors affected with a 

communicable disease, or visibly showing signs of sickness, 

boils, sores, wounds or any other potential source of 

microorganism contamination must not work in food 

processing and storage areas.

x

3.2 Hand Washing

Hand washing or sanitizing must be completed on entry to 

food handling areas and after the following: Eating, smoking, 

using the toilet, coughing, sneezing, touching the face, nose, 

picking up items from the floor, tying laces, and handling 

unsuitable materials.

x

3.3 Hand Washing

Consumption and storage of food, chewing gum, using 

chewing tobacco or smoking must only be done in designated 

areas.

x

3.4 Personal Hygiene 
Food / drink must not be consumed in production and storage 

areas (except water when provided by site).
x

3.5
Personal 

Medicines

Personal medicines must not be present in processing, 

packaging and storage areas.
x

3.6 Personal Hygiene
Spitting must be prohibited and not evident in all product

process and storage areas.
x
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3.7 Personal Hygiene

Jewelry must not be worn in food process and storage areas, 

with the exception of a single plain band ring (i.e. one piece 

with no stone settings or intricate design) or medical jewelry, 

which must be covered. Rings and studs in exposed parts of 

the body, such as ears, noses, tongues and eyebrows, shall 

not be worn.

x

3.8 Personal Hygiene
False eye lashes or excessive facial make-up must not be 

worn.
x

3.9 Personal Hygiene Excessive perfume or aftershave must not be worn. x

3.10 Personal Hygiene
Fingernails must be kept short, clean and without polish. False 

fingernails (acrylic or other) must not be permitted.
x

3.12 Glove Control

Where gloves are used for food handling, they shall be clean, 

intact and in sanitary condition. Gloves shall be made of 

impermeable food contact suitable materials.

x
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Integrated Pest Management - Section D.

Sec. # Item Detail M DNM NA Comment

The pest control program must be effective. No direct 

evidence of pest activity on product must be found.
x

Conditions for attracting, gaining entrance, breeding or 

harboring pests, of any kind, must not be found.
x

Dumpsters, waste areas, and waste water treatment 

sites must be located away from product process and 

storage areas.

x

Dumpsters must be covered to prevent attracting pests 

and be kept clean and free of debris. 
x

Rodent Bait stations must be secured to prevent 

removal.
x

Bait stations must be robust and tamper proof (to 

prevent removal of bait other than by PCP or pest 

activity).

x

Bait must not be used in open product and storage 

areas.
x

Bait stations location cannot exceed current regulatory 

permitted distance (100 ft.) from the building perimeter.
x

4.3 Pest Control Devices

All internal pest control devices must be properly 

placed, intact and effectively deployed. Rodent glue 

traps must be clean to ensure effectiveness.

x

If Illuminated Light Traps (ILTs) are used, the position 

of ILT units must not pose a contamination risk to 

product.

x

Bulbs in ILT units must be protected (shatterproof 

tubes) and functioning properly.
x

Pest Control Program 4.0

Pest Attraction4.1

Rodent Bait Stations4.2

Control Measures 

Flying Insects
4.4
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4.5 Birds

Where sites have bird activity, areas must be 

sufficiently protected to prevent nesting and roosting 

birds.  

x

4.6 Storage
All raw materials and finished goods shall be stored to 

minimize the risk of infestation.
x

All pesticide containers and application equipment shall 

be properly labeled to identify the contents.
x

Pesticides stored on-site shall be kept secured in a 

separate, designated area away from food processing 

and storage areas, with restricted access.

x

Disposal of pesticides, pesticide containers and 

pesticide residues shall be done in a manner that 

meets regulatory guidelines.

x

4.7

Pesticides, 

Rodenticides, 

Herbicides
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Chemical Control - Section E.

Sec. # Item Detail M DNM NA Comment

5.0

Chemical 

Control 

Documents

Material Safety Data Sheets (MSDS) must be 

kept on file for each chemical used at the 

facility. 

x

5.1
Food Grade 

Chemicals

All chemicals, lubricants, coatings and paints 

used on equipment in contact with food must be 

food grade and approved by USDA for food 

contact surfaces.

x

5.2
Chemical 

Storage

Cleaning chemicals should be kept in a 

ventilated, designated storage area with 

restricted access.

x

5.3
Chemical 

Storage

Non-food grade chemicals, such as those used 

for cleaning sanitary facilities, must be stored 

outside of the food processing and storage 

areas.

x

5.4

Chemicals in 

Process and 

Storage Areas

Cleaning chemical storage in processing and 

storage areas must be kept to a minimum, and 

where it is necessary be secured when not in 

use.

x

5.5 Chemical Use

Avoid the use of strong scented chemical 

products which may be absorbed by the 

product.

x

5.6 Chemical Use

Cleaning chemicals must be used according to 

the manufacturers’ instructions, including proper 

dilution.

x

5.7
Chemical 

Containers

All chemical containers, primary and secondary, 

must be correctly labeled and observed being 

used for their intended purpose only. 

x

5.8
Spillage 

Measures

Spill control material must be available for all 

chemicals.
x
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5.9
Pesticide 

Storage

Pesticides stored on-site shall be kept secured 

in a separate, designated area away from food 

processing and storage areas, with restricted 

access.

x
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Water Quality - Section F.

Sec. # Item Detail M DNM NA Comment

6.0 Security

Water wells, water storage tanks and water distribution 

systems should be secure, with restricted access (locked 

and/or fenced). 

x

6.1 Water System
Water systems should be equipped with backflow prevention 

devices.
x

Water potability testing should be performed on an annual 

basis at a minimum, to ensure water meets appropriate 

standards.

x

Testing results must show conformance to the EPA Drinking 

Water Standards (absence of coliform bacteria).
x

Water potability testing must be conducted by a laboratory 

that is accredited to conduct water potability testing, and a 

copy of the test results must be kept on file.

x

6.3
Municipal Water 

Supply

If the facility’s water source is from a municipal 

establishment, a copy of the latest water testing results must 

be kept on file to ensure the facility is alerted to any potential 

problems.

x

In the event water potability testing results show the 

presence of coliform bacteria the facility must ensure proper 

measures are to taken to correct the problem.

x

Corrective actions may include treating the water source with 

a sanitizer, additional flushing, filter replacement, and/or well 

maintenance. A trained well water technician will have 

recommendations on performing the appropriate corrective 

action procedures.

x

After corrective actions have been taken, those measures 

must be documented with what procedures were completed, 

the date, and the name of the person/company performing 

the procedures.

x

It is important to re-test the water source for potability to 

ensure the corrective actions were effective in eliminating 

the contamination. The results of the re-test must be kept on 

file.

x

6.2

Corrective 

Actions
6.4

Water Potability
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Waste Management - Section G.

Sec. # Item Detail M DNM NA Comment

7.0
Solid Waste 

Disposal

Solid waste containment and disposal of hull waste materials 

should be placed as far away as possible from product 

processing and storage areas.

x

7.1
Solid Waste 

Disposal (wet)

Wet solid waste (husk materials, leaves, twigs, etc.) must be 

taken away from the product processing and storage areas 

and dried as quickly as possible to reduce further decay, foul 

odors, and accumulation that will act as an attractant to 

insects, birds and rodents.

x

Waste collection receptacles must be clearly identified, 

designed for ease of use and effective cleaning, and well 

maintained.

x

Waste collection receptacles must be emptied at appropriate 

frequencies as to minimize the accumulation of trash on-site.
x

Waste water applied to the landscape for evaporation and/or 

stored in ponds will require permits from the State Water 

Quality Control Board and periodic inspections. 

x

This water is normally high in organic compounds and can 

become an odor and insect nuisance, so the removal of as 

much solids prior to distributing is part of good waste water 

practices.

x

7.4
Waste Water 

Transport

Waste water should not be transported by means of an open 

ditch or trench, but should be transported via closed piping 

or underground.

x

7.5
Waste Water 

Treatment

Methods such as diluting with fresh water, circulation and/or 

treating waste water prior to distribution will help reduce odor 

and concentration of organic compounds.  

x

7.2
Waste 

Containers

Waste Water 

Disposal
7.3
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Food Defense - Section H.

Sec. # Item Detail M DNM NA Comment

8.0
Food Security 

Awareness

All employees are encouraged to be watchful for any signs 

of tampering with product or equipment, unusual situations, 

and to report areas that may be vulnerable to tampering to 

management.

x

8.1
Criminal 

Activity

If criminal activity is suspected, local law enforcement must 

be called.
x

8.2 Supervision

Appropriate level of supervision must be provided to all 

employees, contract workers, and especially new 

employees.

x

8.3 Visitor Control

Visitors are given an overview of plant rules, are supervised 

by the appropriate management and/or employees, and their 

access to food handling and storage areas is limited as 

necessary.

x

8.4 Security Checks

Random security checks of the premises should be 

conducted for signs of tampering with product or equipment, 

and other unusual situations.

x

Perimeter access has fencing and/or other appropriate 

deterrents in place, including signs and postings along 

property boundaries.

x

All keys to the establishment are monitored and assigned 

only as necessary to appropriate personnel.
x

8.6 Training

Food Defense training should be provided to all new 

employees, including information on how to prevent, detect, 

and respond to tampering, and criminal or terrorist activity.

x

Site Access8.5
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Traceability - Section I.

Sec. # Item Detail M DNM NA Comment

9.0
Tracking 

System

Establish a lot ID system that allows you to track one step 

forward and one step back. 
x

One step back allows you to at least trace back to the 

grower; you may also be able to track to a particular orchard 

or block depending on documents used in your traceability 

program. 

x

One step forward allows you to document and verify where a 

lot went after being loaded and transported from your 

property. 

x

9.3 Lot ID System

A properly functioning Lot ID system will include: Weight 

Certificate Numbers, Field Tags, Grower ID Numbers, 

Shipping Manifests 

x

9.4
Requirements 

and Testing

The facility must be able to ensure a trace back to the 

grower and trace forward to the handler/processor can be 

effectively accomplished to capture all products in the given 

lot. A simple test of the tracing system can be accomplished 

to verify the effectiveness of the traceability system.

x

Traceability 

Scope
9.1
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Product Storage & Transport - Section J.

Sec. # Item Detail M DNM NA Comment

10.0 Raw Materials

Raw walnuts from the grower must be segregated from 

finished hulled and dried walnuts, and where possible stored 

in separate areas.

x

10.1 Storage Areas

Storage areas must be kept cleaned and maintained in a 

sanitary condition; free from debris, excessive product 

spillage and dirt, with adequate lighting and space for access 

between product and walls.

x

10.2
Product 

Containers

Containers used for transport of finished hulled and dried 

walnuts (product bins, trailers, etc.) must be inspected and 

found to be free of the following contaminants prior to use: 

Excessive dirt and debris, Insect, bird or rodent 

contamination, Metal or wood shavings, Animal 

contamination, Strong odors, Dampness, moisture or visible 

mold growth, Other Tree Nuts, Poor container integrity 

(holes, openings on sidewalls or floors, loose nails, bolts, 

metal, splintering wood, etc.)

x

10.3
Product 

Containers

Containers used for the storage, transport and receipt of raw 

walnuts must also be well maintained and must not be used 

to hold and/or transport finished product until after they have 

been thoroughly cleaned.

x
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Sanitary Facilities - Section K.

Sec. # Item Detail M DNM NA Comment

11.0 Restrooms
Employee restrooms should be clean, ventilated to the 

outside and well lit.
x

11.1
Hand Washing 

Facilities

Warm water, soap, and disposable paper towels must be 

available for proper hand washing after restroom use.
x

11.2 Restroom Trash
Suitable waste receptacles must be present for the collection 

of garbage in the restrooms.
x

11.3
Protection from 

Insects

Restrooms must be screened and/or protected from flies 

and insects, and have doors that remain closed after 

entering or exiting.

x

11.4
Other Employee 

Facilities

Other employee facilities (including rest areas, locker areas 

and changing areas) must also be maintained in a clean and 

hygienic condition.

x

11.5 Signage

Signs instructing employees to wash their hands prior to 

returning to work areas must be posted in a conspicuous 

manner.

x
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