Chain of Food Assignment – Sample Student Work

Possible Contaminant(s):


Farm ( Table Progression:


Means of Promoting Food Safety:
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- Pesticides applied during growing season                             - Animal contamination of banana trees                                  - Fertilizers applied to soil during growing season





- Organic alternatives to chemical pesticides and fertilizers                                                                        - Close surveillance for animal presence where banana trees are grown / harvested





- Assume contamination has occurred and wash all fruit thoroughly (at least 20 seconds) before consumption.      





- Roughly 100 people touch bananas in the process that gets them from farm to table.


- It is doubtful that they arrive in your home without contamination of some form.





- Sickness of pickers                              - Transfer of fecal matter from shoes/clothing/ground to bananas by the picker via shoes/tools/clothes                                                       - Damage to the banana skin by the picker during harvest





- Handling protocols to ensure the most sterile conditions possible for the bananas; gloves; frequent washing                                              - Individual packages to prevent as much consumer contamination as possible





- Storage and handling of arriving bananas at the warehouse/receiving bay/store locations     – Personal hygiene of employee                          - Handling by other store customers





- Sickness of pickers                              - Transfer of fecal matter from shoes/clothing/ground to bananas by the picker via shoes/tools/clothes                                                       - Damage to the banana skin by the picker during harvest





- Hygiene education and standards; do not allow sick people to harvest                              - Sterile work clothes/gloves/tools                                                       - Do not ship bananas with cut skin to consumers due to contamination risks





- Frequent Inspections during transport                                                    - Refrigerated containers and expedited transport                                 - Temperature controlled shipping





- Fungicide applied prior to shipping         - Spoilage in transit








