
 

Melon Food Safety Checklist 
Preharvest and Harvest (Template) 

 
PREHARVEST YES NO N/A Comments 

Field assessment (location and history)         

Do previous uses of the melon growing site present any physical, 
chemical or microbial contamination risks? 

    

Do adjacent fields of the site present any physical, chemical or 
microbial contamination risks? 

    

Do adjacent fields and their activity pose potential microbial risks?         

Does the field's surrounding environment promote run-off to the 
plantings? (e.g. elevated surrounding areas, slopes etc.) 

        

Are there potential contributors to spray drift either in production 
areas or in adjacent fields? 

        

Are there buffer zones to mitigate risks of run off, spray drift and 
wildlife presence in and around fields? 

    

Are there physical barriers such as fences to exclude animals and 
wildlife from production site? 

        

Are the records of land history, hazard analysis, pre-plant field 
inspections and tests such as soil tests kept? 

        

Has the site been inspected for any physical contamination?         

Agricultural water YES NO N/A Comments 

Has the water source been tested for its microbiological quality to 
meet compliance with quality assurance program?  

    

Does the water source (e.g. pond, dam) have protection from run-off 
or flooding? 

        

Does the water source have protection from animal incursion and 
subsequent contamination? 

        

Are there steps in place to minimise contact between irrigation 
water and the fruit? (e.g. drip irrigation) 

        

Is there other activity associated with the water source? (e.g. 
Livestock, wildlife or human activity) 

        

Is drinking/potable water quality used to make up and deliver 
chemicals sprays to plants? 

        

Are records kept of water source, water tests and activities 
associated with the water source?  

        

Has a hazard analysis been conducted for the water source?         

Are any bores or wells maintained and enclosed?         

Are water storage tanks constructed with materials that will not 
contaminate the water? 

    

Are water storage tanks clean, and secured from any potential 
contamination (including deliberate contamination)? 
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Has irrigation equipment been flushed before use?     

Fertilisers and soil amendments YES NO N/A Comments 

Do you use raw animal manure? (Not recommended)     

Do you use compost containing animal manures?     

Is the compost used in fields appropriately treated and tested in 
accordance to Australian Standard AS 4454-2012 or equivalent? 

    

Is the compost stored properly?         

Are approved and certified compost suppliers used?         

Is application of compost and its microbiological quality test report 
documented? 

        

Agriculture chemicals YES NO N/A Comments 

Are agricultural chemicals (herbicides, pesticides, fertilisers) labelled 
and stored correctly? 

        

Animal and wildlife management YES NO N/A Comments 

Is the movement of animals controlled to prevent microbial 
contamination? 

    

Does the area have a high population of birds and wildlife?     

Have you taken necessary measures to manage wildlife risks?     

Have you trained the workers not to harvest the fruit with bird 
droppings? 

        

Have you trained the field staff to report the signs (e.g. foot prints, 
faeces) of animal and wildlife incursion to the farm manager? 

    

HARVEST YES NO N/A Comments 

Harvest bins and boxes     

Are appropriate harvest containers used? (appropriate size, material)         

Is there regular inspection and replacement of containers?         

Is there regular scheduled cleaning and sanitation of containers and 
harvest bins? 

        

Harvest equipment YES NO N/A Comments 

Is equipment used for harvest regularly sanitised following a SOP and 
schedule, such as gloves, clippers, conveyor belts? 

        

Is equipment used for harvest constructed with materials that can be 
cleaned and sanitised? 

        

Is there a means of disposing culled melons as to not attract animals 
and pests? 

        

Is harvest equipment only used for harvesting and not allowed to be 
used for other tasks? 

        

Sanitary and wash stations YES NO N/A Comments 

Are field workers provided with sanitary stations including wash 
stations having soap, paper towels? 

        

Is there a provision of toilets within a 5 minute walk from harvest site 
or within 400m of all workers? 
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Is there proper signage including handwashing technique?         

Are toilets and wash stations adequately supplied and maintained?         

Workers’ health and hygiene YES NO N/A Comments 

Are all workers trained in the business’s personal hygiene and field 
hygiene policies? 

        

Do workers understand their role in food safety and do they feel 
responsible for it? 

        

Do workers have access to clean water, soap and single use paper 
towel? 

        

Are reusable gloves cleaned and sanitised daily?         

Is there a workers illness and injury reporting system?         

Is drinking water available for workers?         

Are separate areas provided for field workers to use for tea breaks 
and meals? 

        

Is there a process to prevent workers who show signs of illness or 
have open wounds from handling produce? 

        

When using gloves, are they used appropriately and replaced 
regularly? 

        

Do workers wear clean clothes daily?         

Is there a toilet facility for every 20 workers?         

Are field workers aware of cross-contamination risks and are they 
trained in its prevention? 

        

 

 

 

 

 

 

 

 

 


