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Pre-harvest Internal Audit

A pre-harvest internal audit on a fruit farm is normally conducted as a single audit, usually in the

following sequence:

*  Chemical storage
» Fertilisers
*  Water and irrigation
*  Waste disposal and pollution
*  Transport from orchard
*  Machinery and equipment maintenance
* Personal hygiene
* Training
On the next pages are examples of internal audit documents for each of these points. Please note that

these are examples only and that the work papers used on specific farms will depend on the risk
assessment and circumstances on that farm.
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Chemical Storage

|w

Question
Are there SATICENT WaITING SQG?
Are there S0 for NO SMoking, eating or drinking?
IS the SR ared Aways locked?
Is there 3 safety gate 0 the Storage facity?
Are only aushonsed personned Alowed in the Soage area?
Are there hand washing and showing facdiities?
Are clothing stored separately?
IS the vertidSon adequate?
Is non-absorbent sheMng usod?
Are the powders Sacked abowe the liquids?
Are the chemical stored In their ongind cortainers?
IS there emergency procedures?
Is there 2 pal with sand © dear up spilbges?

Are agrochemicals tarsported in 2 ffe and secure
manner?

Is there 8 systom in piace for the dspol of wastiowater?
Is 3l documentation up o dte?

Are MRL s and safety G2 sheets presert and
accessitie?

IS the yearly residue analyss avalabie?
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Fertiliser

Internal Audit - Food Safety

Fertilisers
Auditor Responsidie Person
Signature Audit Date

Question

Are inorganic fertiicers stored 3¢ least 10m from dRches,
Waley Courses and Other water sources?

Are there retertion walk where Inorganic fertiisers are
stored?

Are Jl conconiy ed fertiisers stored under cover?

Are all hazardous and risk reas signr-posted?

Are the personnel ained In the handing of fortilsers?
Are documentation, records, and safety data shoets up to

.+ 4L 44 4 .. 4L 4L
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Woater and Irrigation

Internal Audit - Food Safety
Water and Irrigation
Auditor Responsidie Person
Signature Audit Date
Question Y/N Defects

L Have no untreated sewage water Deon wsed for imigation?
r 3 Have records boen kegt of he water volumes depogited
during Imigation?

3 Have rovting water andlysis boon taken of water used ffom
Watey SCurces where there & 2 potential polution risk?

4 Have an annudl sk assesament or mater polution boen
completed?

Verity
Imm Person Wmcwm (Oate and
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Woaste disposal and Pollution

Internal Audit — Food Safety
Waste Disposal and Pollution
Auditor Responsidle Person
Signature Audit Date
Question Y/N Defocts
1. Are there procedures and faclities In place for storage and
dispoal of hazardous matoralks?
= Is sultabie provision made for the removal of waste?
k I waste Sored In sutable containers with lids in the
orchard?
4 Are there any IndCations that the production practices may
ause palktion?
- foth Verity
Target Date Date Signature | (Date and
Signature)

‘mw Person
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Transport from Orchard

Internal Audit - Food Safety
Transport from Orchard
Auditor Responsidle Person
Signature Audit Date
Question Y/N Defects
1. Are the vehicies, trallers and Cates deaned reguiarty?

lz. Are drivers trained 1 operate vahicies and machinery?

orchards 20 minimise Cust?

IJ. Are drivers instructed to drive 3¢ the proper peed through

Verity
Corrective Action | Person | Target Date| COM™PIUON | onature | (Date and
Signature)
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Machinery and Equipment Maintenance

Internal Audit - Food Safety
Machinery and Equipment Maintenance
Auditor Responsidle Person
Signature Audit Date
Question Y/N Defects

| Are 3l machinery in 3 Qood condition and Cleaned reguiarly
(spray machines, Yrallers, herbicides cants, etc.)?

- Are 3 equpmernt In 3 Qo0d Ccondtion and Cleanod
reguiarty (pruning sheers, aws, Clippers, eic. )?

3. Are 3l maintenance records and schedules In pbce and wp
to date?

Verity
lmm Person | Target Date| “nes > | Signature | (Date and

Copyright Peritum Agri Institute®
CIN: 19500 Version: 001 Date: 2021/09/21



Personal Hygiene

Internal Audit - Food Safety

Peivina My pene

bt Moa mwabcn Pocw

Bap e Ads Cute

el Swlen i

(v 8 wAnmy ol Dos Lk Woe tande, Yt )
e s Te et

DN B iAas et O e e, e
L R LA

BT M GG e, MY e Sy
Genivg ol L, o V)

A ma Wy ol covend

A b Ewa e LY el

A B gara OOt B Onat. WiT 1O W sl Tl
e e foge @k’

bl gy Bl T Tl

L N S Rl kLR T L g e
CRE

Ae M WBeas U gl wauwd B De wal
-

A b linnde e o O linn Sumans ey M ewl N
A W N LT e s

A P & B alw B BRI A CReawe (mTeN
A W Te et s

A M Td e A I . Wi
I

i A B T T Al Oa. o B T » Ty
DR S &

====Sc

Copyright Peritum Agri Institute®
CIN: 19500 Version: 001 Date: 2021/09/21




Training

Internal Audit - Food Safety
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