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Good Agricultural Practices (GAPs) Fact Sheet 
 

BC berries are grown, 
harvested and handled 
under a wide range of 
conditions, using various 
agricultural inputs and 
technologies.  BC-grown 
berries have never been 
known to cause food borne 

illness.  However, food borne illness has been linked to berries in other parts of 
the world1, 2.  Growers should be using GAPs as a tool to reduce the risk of 
physical, chemical, or microbial contamination of berries during growing, 
harvesting and handling.  GAPs help growers take steps to protect consumers, 
families, businesses and their livelihoods.  

 
What are GAPs?  
GAPs are practical steps that can be implemented on 
farms to reduce the risk of contaminating berries. 
There are 5 major areas of contamination risk that 
berry producers should be aware of:  
 

1) adjacent land use  
2) pesticide application 
3) manure application  
4) water quality  
5) worker hygiene and picking practices.  

 
Why follow GAPs?  
GAPs help growers minimize the probability of an outbreak associated with 
berries.  Other benefits of adopting GAPs include 

 

 meeting the demand of buyers requiring third 
party food safety audits as a condition of 
purchase 

 protecting the grower from drops in sales, 
damage to reputation, and  financial loss in case 
of an outbreak   

 broader market access and a competitive edge 
when competing in an oversupplied market 

 
All growers are affected by general loss during an outbreak.  However, it has 

been proven, in cases of outbreak linked to other fresh produce, that growers 

with an implemented food safety program had higher volumes of sales.  Similarly, 
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it was shown that growers not compliant with GAPs had sales decline to about 

half the normal volume and demand for other products grown by the producer 

also decreased by about 30%.3 
 
Worker training is an important element of GAPs.  Workers have a very 
important role in keeping food safe.  Growers should have an ongoing worker-
training program covering personal 
hygiene, good picking practices, 
and the safe use of equipment and 
chemicals, where applicable.   
 
Record keeping is also a key 
element of GAPs. Written records 
include documentation of training, water tests, manure use, pesticide & fertilizer 
application, and harvest dates. In a crisis situation, having detailed and complete 
records can help growers prove that appropriate action and due diligence 
occurred during berry production.   
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For further information please contact:  

BC Blueberry Council 604-864-2117 

Fraser Valley Strawberry Growers Association 604-864-0565 

Raspberry Industry Development Council 604-854-8010 
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