
Arizona Leafy Greens 
Marketing Agreement



The Arizona LGMA began in September 2007, following an
E.coli outbreak from spinach that was produced in California in
2006.

Farmers in Arizona and California, came together voluntarily, to
put in place food safety programs in both states. Establishing a
trusted public / private partnership. Completely funded by the
leafy greens industry.

The programs are meant to create a seamless system to
monitor, mitigate, and prevent any potential sources of
contamination.

The program’s purpose and mission are:

To ensure that all lettuce and leafy greens are safe to eat by 
developing, implementing, and continuously enhancing a 
science-based leafy greens food safety program that can 

serve as a model for the agriculture industry.



Arizona Leafy Green Products Shipper Marketing Agreement 
(Arizona LGMA)

• Industry solicited the Arizona Department of Agriculture’s Citrus, Fruit and Vegetable Standardization (CFV) Program, 
for the State of Arizona’s first Marketing Agreement. 

• 100 % Voluntary Sign Up with Mandatory Compliance.

• 38 shippers members.

Arizona Leafy Greens Food Safety Committee
• 5 member Committee, made up of Signatory Shipper Representatives.

• 3 members from Yuma County.
• 2 from any other leafy greens producing area.

Technical Subcommittee
• 7 members, 3 alternates
• Best Practices (Metrics) Review
• Training & Industry Outreach

Communications Subcommittee
• 5 members, 1 alternate
• Public Relations and Public Outreach
• Crisis Management



Leadership 
& 

Staff



• Last year, Arizona LGMA members shipped over 70 million cartons or 1.7 billion pounds, representing 
97% of leafy greens grown in Arizona.

Arizona Leafy Greens

• Approximately 90% of the Leafy Greens consumed in the United States and Canada is grown in Arizona, 
during the months of November through March.

• Leafy Greens make up 65 %of all Arizona-grown fresh produce commodities shipped.

• Lettuce (Romaine, Iceberg, Butter, and Leaf) is Arizona’s top crop, representing 52% of the state’s total fresh 
produce shipped.



The 15 leafy greens covered are:

• Arugula

• Baby Leaf Lettuce

• Butter Lettuce

• Cabbage

• Chard

• Endive

• Escarole

• Green Leaf Lettuce

• Iceberg Lettuce

• Kale

• Red Leaf Lettuce

• Radicchio

• Romaine Lettuce

• Spinach

• Spring Mix

Radicchio



The Commodity Specific Food Safety Guidelines for the 
Production and Harvest of Lettuce and Leafy Greens are 

known as “Metrics”.

The Metrics are the standards that 
Arizona and California LGMA 

shippers have applied and are 
audited against. 



In 1998, the U.S. Food and Drug 
Administration (FDA) issued the
“Guide to  Minimize Microbial 
Food Safety Hazards for Fresh 

Fruits and Vegetables.”

The Metrics were based on practices 
known as

Good Agriculture Practices (GAPs) 
or Best Practices. 



• Glossary 
• Acronyms and Abbreviations.
• Appendix Documents to be used to provide guidance on specific Food 

Safety practices.

Best Practices include:
• Requires for each company to specify Standard Operating Procedures 

(SOPs).
• Requires Documentation to verify practices and procedures.
• Decision Trees and Tables help the companies comply and mitigate 

problems.

Metrics Document

Metrics changes and updates
Industry experts and food safety 
professionals help to review  
and maintain the most current 
science-based standards 



Food Safety Verification Audits

• General Requirements: Required to have a complete food safety compliance plan, an up-to-
date list of growers and a written trace-back program.

• Environmental Assessments: Pre-season, Pre-Harvest and Daily Harvest Assessments are 
required to make sure conditions that can affect food safety (e.g. Animal intrusions, flooding, 
and proximity to animal feeding operations) are not present, or have been properly mitigated.

• Water Use: Extensive testing and record-keeping for all sources of water are required.

• Soil Amendments: Extensive testing, certification and record-keeping for all sources of 
compost and fertilizers used in the production of leafy greens are required.

• Worker Practices and Field Observations: Field audits verify compliance in the areas of 
worker practices and field sanitation. (e.g. Worker Hygiene, Sanitary Facilities, and the  
overall cleanliness of the worker and the field.)



















5 Year Comparison of Violations by Deviation Level

• A flagrant violation occurs when the shipper knows or should have known the product was grown, packed, shipped,
processed, or handled in violation of the best practices and the violation significantly increased the risk of delivering
unsafe product into commerce. A single flagrant violation leads to a loss of the privilege to use the LGMA service mark.

• A major deviation is a violation of the best practices that may inhibit the maintenance of food safety, but that does not
necessarily result in an unsafe product.

• A minor deviation is a violation of the best practices that the signatory can correct within five business days and that does
not necessarily increase the risk of a food borne illness.

• A minor infraction is a violation of the best practices that is corrected before the inspector leaves the premises and that
does not necessarily increase the risk of a food borne illness.



5 Year Comparison of Violations by Metrics Category



Water Use Violations



5 Year Comparison of Field Observation Violations



2 Year Comparison of Field Observation Violations



Orientation –Food Safety Orientation
Module 1 – Foodborne Outbreaks and Contaminates 
Module 2 – Personal Hygiene & Hand washing
Module 3 – Cross Contamination 
Module 4 – Environmental Risk Assessments

Arizona Leafy Greens Food Safety Training Kit
  

  

 

 

  

 

DVD’s 
Now 

Available!



Public Outreach
• Arizona Leafy Greens Month 
• Social media
• Ongoing media outreach
• Tradeshows and Expositions
• Crisis Management



What's Next?

• Training Materials Available On-line
• Purchase and Download 

• Metric 101 Training
• Webinars 
• Online Training

• Food Safety Modernization Act: 
Produce Rule



Arizona Department of Agriculture
Implementation of the Produce Safety Rule



In January 2011, President Obama  signed into law the FDA Food Safety Modernization Act (FSMA),
the most comprehensive reform of our food safety laws in more than 70 years.

It aims to ensure the U.S. food supply is safe by shifting the focus from responding to contamination 
to preventing it.  

First time ever mandatory government on-farm inspections conducted.

The seven major FSMA regulations are the:

• Produce Safety Rule- Standards for the Growing, Harvesting, Packing, & Holding of Produce for Human 
Consumption

• Preventive Controls for Human Foods

• Preventive Controls for Animals

• Foreign Supplier Verification Programs

• Third Party Accreditation

• Mitigation of Intentional Adulteration

• Sanitary Transportation



Food Safety Audits Available
Prior to FSMA, ALL Produce Food Safety Audits were voluntary.

Audit requirements are imposed by the BUYERS (Retailers and Wholesalers), and require 
Grower’s, Harvesters and Shippers, to comply with specific Food Safety Audit Programs.

Private audits                           vs USDA Government 
audits

Global Food Safety Initiative (GFSI) Audits USDA Audits
Primus GFS GAP/GHP 
Global GAP Harmonized 
BRC Tomato Protocol 
SQF AZ/CA LGMA 
ISO 22000 food safety management system







Outbreaks Associated with Produce

Arizona-grown fresh produce 
commodities shipped.

• Leafy Greens make up 65% 
• Melons make up 16% 



NASDA Produce Safety Rule Implementation 
National Association of State Departments of Agriculture (NASDA) held a PSR Implementation conference on 
March 22-23, 2016.

• Discussed the PSR Implementation Framework for the Departments of Agriculture.
• Funding Opportunity Announcement (FOA # PAR-16-137) for Training/Outreach and 

Compliance/Regulatory Enforcement.
• Letter of Intent due April 15, 2016. There were 48 states that submitted this Letter of Intent.
• ADA held two public meetings, one in Yuma on April 5, 2016 and one in Phoenix on April 12, 2016
• Application due by June 3, 2016, ADA submitted on May 31, 2016.

Attendees:
• Three ADA Staff, Teressa Lopez, Alex Wladyszewski and Stewart Jacobson.
• FDA Staff-Including the Commissioner, Mike Taylor and his successor Dr. Steven Ostroff.
• Representatives from all 50 State Departments of Agriculture.
• State Health Department Employees, no ADHS employees.
• One USDA representative, Leanne Skelton.



Competition A: Outreach/Education
1) Identify covered industry- growers and contract packers to establish a Farm 

Inventory
2) Encourage voluntary compliance, through training of covered and uncovered 

farms
3) Develop partnerships (e.g. Extension Service and Trade Associations)
4) Educate covered and uncovered growers and contract packers
5) Providing the educational messages to align with the PSR
6) Conduct On-Farm Pre-Assessments (mock inspections)

Competition B: Compliance /Enforcement 
1) Encourage compliance using regulatory inspections
2) Compliance components

• Initial inspections
• Follow-up or Re-inspections of Corrective Actions
• Enhanced regulatory inspections as needed

3) Utilize tools available to ensure compliance with the PSR and the protection of public 
health 

4) EDUCATE BEFORE YOU REGULATE!!



Arizona Leafy Greens Food Safety Committee

Teressa Lopez
Administrator
(602) 542-0945
tlopez@azda.gov

1688 W. Adams St.
Phoenix, AZ 85017
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