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ABSTRACT - The US government has enacted the Food Safety Modernization Act (FSMA) in 2011, which is
being phased in and planned. The final Rules of Produce Safety focus on biological hazards related to agricultural
production, harvesting, packaging and storage, which are being phased in since 2017 depending on farm scale. As a
result of comparison with the Korean-GAP (Good Agricultural Practices) standards, it is difficult to compare the two
standards to be compared with each other by 1:1. However, many of the Korean-GAP standards are similar to FSMA
Produce Safety rules. However, the Korean-GAP standards can be judged differently according to the evaluator as a
comprehensive standard, so the details of the standards need to be reinforced. In terms of the provisions, the Korean-
GAP standards are the most appropriate for the safety of workers (FSMA Subpart D), followed by livestock and wild
animals (FSMA Subpart I), buildings, equipment and tools (FSMA Subpart L) and harvesting activities (FSMA Sub-
part K). However, there are some weaknesses in the field of agricultural water management (FSMA Subpart E) and
farm manager's qualifications and training (FSMA Subpart C), and the response to the biological soil amendments of
animal origin and human waste (FSMA Subpart F) is weak. The FSMA regulation is not a certification standard, but
it is expected that the marbling effect, which is the standard laid down by the United States leading the world food
safety standards, is expected to be considerable. Therefore, we hope that the review of the Korean-GAP standards will
help improve the quality of agricultural products and expand our exports, since the standard for responding to micro-
biological safety emphasized in the FSMA regulations is the Korean-GAP standard.
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m= G 2011 AFedo] tig US4 AZ QL AFetddAlA o] Z 2ol HAT vl @ H 2
AFPAALAAE A B AA R Hghetr] gEHe Fa 8ol g Ao HES =0 3 B
sle] 2ZPA A (FSMA, Food Safety Modernization A4S Ea 201192 FSMAR A3 5 At} FSMA2)
ActyE ARSI, P2 20010l AT 911 EHE AL 1930 o] F AFAA A E Eopol A vHEell
(September 11 attacks)E #Al7]1Z ulo] Q€| 2] 2]FH (Public A 29 Moz Hrt vy Qrh. FSMAZR ¢Q1&}e]
Health Security and Bioterrorism Preparedness and Re- Hl=re] AlZ oA AA| 2L outy EFIE EYR

bl

sk AFAA A FHEAL, HFFAEA ]

*Correspondence to: Deok-Hoon Yoon, Hankyong National Uni-
versity, #327, Jungang-ro, Anseong-si, Gyeonggi-do 17579, Korea

Tel: 82-31-678-4643, Fax: 82-31-678-4644

E-mail: tropagri@hknu.ac.kr

gk ARl AR B AR iAot EAl ghkS WA
et 7 JPAshS AAF k= (FDA, Food and
Drug Administration)o| Al F-o33}t}. o]o ulel FDAE
A i FYE Ao 2 sl FAME tete]
A 2z 7|12 “FrbEe] A, 8, 2 F 1A o



(78 FR 3504)°% BHSHT. o] FHL 5% TR 5

of wa}t 20173 14¥% E1 SAF o R Al Folr}o,
S2vgle] FAHE-9-AE A = (GAP, Good Agricultural
Practices)= 54h= ?Pﬂ* FEe & FE B 5
[e]

ARAE ALE Yste] 2029 % Ae =YS A,
2004 =0l APHALY S AAIBFA S, 20061 F-H HHE A
o7 AL ) o3 JoP. 25 = GAPE A&
o WS ARSI Ald A& (20060 Hlslke] 2017
7HAl AA QA A2 0.1%04 6.3%2 F7HE e, A
A F7HE 03%14 8.1%E F7HE AT, ol g WAk
ol Wl FEFAAERE 20223714 AA| A A <
25%7H] GAPRIZ S HEES sHlve A4
akaL Ao

B AyEs v *‘J%ﬁ%ﬂ%@r‘%ﬁﬂ EAAQ] AldYel] gk

n:&‘i

B2 =E 2=
= 3AL= T

Materials and Methods

u] =2 Z o At S (FSMA)2] 5 4HE 9 A (Produce
Safety) #&#2]074%109] Z3pd=R g=2] GAPIF 7"
I vkt gk AlA 2ol GAPE Yl GLOBAL-
GA.PSIZ71Z(FA V5.0)2% vl 37 &-83a1t).

Results and Discussion

z

A SRR FSUEQE AFT A
Zotddushy e 7714 H2-S Table 19419} 7Fo]
A AFFET AFel1Le] FAROR FRATY. A E+
e F 37MARE AFo| #3E o3 WA (Preventive

X

Comparative of GAP Standards with respect to FSMA |13

Controls for Human Food), SEAFE o] &3l o ula] Wk
(Preventive Controls for Animal Food), 28|31 FAHE <F
/3 (Produce Safety)S = Eth SAHE P ot
A 20159 1149 2799 HE g =HIJoH, FETE
ol et 20179 1€ 26 FE A8 FolH, 53] Y
Sl gig 22 Al AL 2 HE 2d~4do] A%y

k.

FSMA FAtEQHd wilap 9t GAPI|E, Od1

GLOBALG.A.P7]Z&29] H|nw

T2HE okA A (Produce Safety)e] FHE4+3E-E FAME A
]

v, 8k ¥4 2 B AdEE AESH e add =

e 9 AUtk FDAE FAHE9] A HAEE

dgenEZed S aidt WS TS 35 96|

Say#ele] T AASARE o FHAME AdFst
JR =lo3

FSMA FHEt2e] 2FHZ = GAPZ|ES vl &
2131 TH(Table 2)°. HlwE2]o] AL&¥ FSMA ZHZE13

FHAANG A AHEE 2YTS e E e
ARt Fo] 22 ALsiant. ol¢t A =
gk AlA zt=e] GAPA|E=2] ¥52 9 GLOBALGA.P.
29 7)) 01%7]FS 3 ¥ w3kt GLOBALGA.P.
ol A AAIFLRZ 47,07042] 181,443 F7171 3ol
Atk SHoA= 201095 UFERE ASS H
ANAFgom, 770 FE(361 ha, 233 F7H9] 2174
A F 7fle] AFS A5 ATh20174E 5¢

(o3

rEAE_ELrl
mlim,

o

1o > o k| oM
N

]_

ox I
N

W
_>‘i
rﬂ

~
W)

xjQIxt okt 1¥o] Weu} 2

FSMA s3h=<hd 12 5 2=k bt g1e] s
I F™ol st 282 MUl AA FH(Subpart C),

Table 1. Seven final rule for Food Safety Modernization Act by U.S. FDA

Final rules Created dates Compliance dates
Preventive Controls for Sep. 17,2015 Sep. 18, 2017 (small business?
Human Food ’ Sep. 17, 2018 (very small business)
Preventi\./e Controls for Sep. 17,2015 Sep. 18, 2017 (small business?
Animal Food ’ Sep. 17, 2018 (very small business)
Food Jan. 26, 2017 (sprouts-large farms)
Jan. 26, 2018 (sprouts-small farms)
Jan. 26, 2018 (other produce-large farms
Produce Safety Nov. 27,2015 Jan. 28: 2019 Esproutl;very smallgbusines)s)
Jan. 28, 2019 (other produce-small farms)
Jan. 01, 2020 (all produce types-all farm size)
Foreign lier
Ver‘i’ﬁec agt ioi”gfogeram Nov. 27, 2015 May 28, 2019
Non-Food Third Party Certification Now. 13,2015 Now. 13,2015
Sanitary Transportation Apr. 06,2016 Apr. 06,2017
Intentional Adulteration May 27,2016 Jul. 26, 2019
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Table 2. Comparison of standard between FSMA, Korea-GAP and GLOBALG.A.P.

FSMA - Produce Safety

Korea-GAP* GLOBALGA.P?

Subpart C * AF 3.3.
§ 112.21 qualification and training for personnel *11-17 * AF 3.4.
Personal Qualification *FV5.1.4.
and Training « AF 3.1.
.83 * AF3.2.
§ 112.22 (a) & (b) training for workers e71 * AF 3.3.
*FV5.14.
*FV5.24.
§ 112.22 (¢) training of supervisor for food safety N.R. N.R.
§ 112.23 requirements of supervisor N.R. * AF 15.1.
§ 112.30 requirements of records N.R. *AF4.2.1.
Subpart D * AF 3.2.
.. * AF 3.3.
Health and Hygiene § 112.31 health condition *e7-1 “FV5.11.
*FV5.1.2.
*FV43.1.
*FV5.1.1.
*8-3-1 “FV5.12.
"8-3-2 “FV5.13
§ 112.32 hygienic practice *10-1-1 e
©102-1 *FV5.1.5.
©10-3 *FV5.1.6.
*FV5.2.1.
*FV5.23.
§ 112.33 prevent visitors N.R. *FV5.1.3.
Subpart E . . *5-1 *«CB5.3.
§ 112.41 quality of agricultural water (AW) «8-2-10 CFV 41l
Agricultural Water °5-1-2
§ 112.42 (a) inspect for distribution system *8-2-6 *FV4.1.1.
*8-2-9
§ 112.42 (b) maintain of drainage system 52 *CB8.1.
§ 112.42 (¢) maintain of AW sources N.R. *CB5.2.2.
§ 112.42 (d) measures to reduce the potential contaminations N.R. : I(::\]? Zf3
*5-1-2
§ 112,43 treatment of AW " 826 “FV 4.13.
* 8-2-11
«8-2-12
a0
§ 112.44 (a) E. coli *5-1-3 DA
«82-10 *FV5.7.
*FV 5.8.5.
§ 112.44 (b) direct water application N.R. *FV4.1.2.
*FV4.13.
*FV5.2.1.
§ 112.45 (a) & (b) requirements before use of AW N.R. *FV53.1.
*FV5.7.

*FV 5.8.5.
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Table 2. (continued) Comparison of standard between FSMA, Korea-GAP and GLOBALG.A.P.

FSMA - Produce Safety Korea-GAP* GLOBALGA.P”
Subpart E *FV4.1.2.
*FV5.2.1.
Agricultural Water § 112.46 (a) ~ (c) test for untreated ground water N.R. *FV53.1.
*FV5.7.
*FV 5.8.5.
+CB53.3.
+CB5.34.
§ 112.47 (a) & (b) test organization and methods N.R. *FV4.1.2.
*FV4.14.
*+FV5.73.
. *FV53.1.
§ 112.48 (a) managing water 8-2-10 “FV 572
§ 112.48 (b) & (¢) monitoring water *8-2-11 N.R
§ 112. g +8-2-12 o
. . . *FV4.1.2.
§ 112.49 alternative microbial standards N.R. “FV4.13.
* AF2.1.
+CB5.34.
*53 *FV4.1.2.
§ 112.50 record of water use * 8-2-11 *FV5.2.1.
*8-2-12 *FV53.1.
*FV5.7.
*FV 5.8.5.
Subpart F biological soil amendment of animal origin
§ 112.51 (BSAAO) N.R. N.R.
Biological Soil Amend- «CB43.1.
ments of Animal Origin «CB423.5.
and Human Waste § 112.52 handle and store for BSAAO N.R. “CB43.6
+CB4.43.
§ 112.53 not use human waste N.R. *CB44.1.
§ 112.54 treatment of BSAAO N.R. N.R.
§ 112.55 microbial standards N.R. N.R.
T *FV4.2.1.
§ 112.56 application intervals N.R. “CB442
§ 112.60 records *4-3 * AF 2.1.
§ 112.60 (b) contents of records *4-3 N.R.
Subpart I § 112.81 requirements *7-5 N.R.

) ] «7.5.1 *FV 1.1.1.
Domesticated and Wild  § 112.83 apply animals ) «FV 1.12.
Animals TS “FV 431,

§ 112.84 endangered species act. N.R. N.R.
Subpart K *AF 1.1.1
§ 112.111 measurements 1-1-1 “AF1.12
Growing, Harvesting, . «FV43.1.
Packing, and Holding & 112.112 harvest activity * 712 “FV5.48.
Activities °7-2-1
73
§ 112.113 covered activity 74 FVi5.12.
*FV54.1.
¢ 7-5-1
*7-5-2
§ 112.114 dropped covered produce N.R. N.R.
§ 112.115 packaging covered produce N.R. NR.
§ 112.116 food-packing material *8-5 *FV543.
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Table 2. (continued) Comparison of standard between FSMA, Korea-GAP and GLOBALG.A.P.

FSMA - Produce Safety Korea-GAP* GLOBALGA.P”
Subpart L § 112.121 requirements of equipments and tools N.R. N.R.
§ 112,122 requirements of buildings N.R. N.R.
Equipment, Tools, «7-1-1
1:“‘1}:‘:%57 and 821 «FV5.24.
anitation
. . *8-2-3 *FV5.2.6.
§ 112.123 general requirements of equipments and tools .8.2.4 CFV 542
*8-2-5 *FV54.7.
*8-3-3
. +CBS8.1.
§ 112.124 instruments and controls N.R. .CBS82.
*FV5.1.1.
§ 112.125 requirements of equipments in transport *8-2-8 *FV 5.2.6.
*FV54.7.
*8-2-1
. o *8-2-3
§ 112.126 requirements of buildings «8.2-4 N.R.
*8-2-5
§ 112.127 requirements of domestic animals ¢ 7-5-1 N.R.
*FV 5.6.1.
§ 112.128 requirements of pest control N.R. *FV 5.6.2.
*FV 5.6.3.
. . *FV5.22.
§ 112.129 requirements of toilet *8-2-2 CFV 523
. . *8-2-2 *FV5.2.1.
§ 112.130 requirements of hand-washing «8.3-1 “FV 523
* AF 4.54.
§ 112.131 control and dispose of sewage N.R. * AF 6.2.1.
+CB5.3.1.
* AF 6.1.1.
* AF 6.2.1.
§ 112,132 control and dispose of trash ¢ 8-2-5 *AF 6.2.2.
*FV5.4.4.
*FV5.4238.
§ 112.133 requirements of plumbing N.R. N.R.
§ 112.134 control animals N.R. N.R.
§ 112.140 requirements of records *8-3-5 *FV54.2.
“Korea-GAP: Standards of Good Agricultural Practices (RDA, Reg. 2016-3. annexed list 1)
YGLOBALG.A.P.. GLOBALGA.P. IFA V5.0-2
*N.R.: No Regulation
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