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Please refer to Subpart E of the Produce Safety Rule and your farm standard operating procedures for specifics of adequate water treatment.  

*Please keep chemical labels (copy or original) with record

Reviewed by Johnny S Wright Title: Owner/Supervisor Date:  10/30/2022 

Water Treatment Monitoring Log 
PSR Required (if applicable) FSMA PSR reference § 112.50 Frequency: As necessary 
The Produce Safety Rule (PSR) requires farms covered by the rule to document monitoring of any water treated in 
accordance with §112.43 of the Produce Safety Rule. Follow all directions on the sanitizer label to ensure proper use. 
Farm Name & Address:  High Hill Produce 1845 S. Ridge Rd. Red Lodge, MT 59068    Month and Year: October 2022 

Date Time Water 
pH 

Water 
Temperature Turbidity Sanitizer Used 

& Rate* Corrective Actions Initials 

10/15/22 8 am 7.0 70° F Clear 
Aquaguard 
(chlorine) 
50 ppm 

None JSW 

10/15/22 10 am 5.5 72° F Moderately 
cloudy 

Aquaguard 
(chlorine) 
40 ppm 

Added sodium hydroxide and 
Aquaguard until pH reached 7 
and sanitizer reached 55 ppm JSW 

10/15/22 1 pm 6.5 70° F Very cloudy 
Aquaguard 
(chlorine) 
45 ppm 

Changed batch water due to 
turbidity JSW 

10/15/22 1:10pm 7 70° F Clear 
Aquaguard 
(chlorine) 
50 ppm 

None JSW 

10/15/22 4 pm 6.5 72° F Clear 
Aquaguard 
(chlorine) 
40 ppm 

None JSW 

10/16/22 8 am 7 70° F Clear 
FS4665 

(Chlorine) 
25 ppm 

None JSW 

10/16/22 11 am 6.5 74° F Slightly 
cloudy 

FS4665 
(Chlorine) 
15 ppm 

Added FS 4665 until up to 25 
ppm JSW 

10/16/22 2 pm 8.5 73° F 
Slightly 
cloudy 

FS4665 
(Chlorine) 
25 ppm 

Added hydrochloric acid until 
pH reached 6.5 JSW 
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Please refer to Subpart E of the Produce Safety Rule and your farm standard operating procedures for specifics of adequate water treatment.  

*Please keep chemical labels (copy or original) with record

Reviewed by Title: Date: 

Water Treatment Monitoring Log 
PSR Required (if applicable) FSMA PSR reference § 112.50 Frequency: As necessary 
The Produce Safety Rule (PSR) requires farms covered by the rule to document monitoring of any water treated in 
accordance with §112.43 of the Produce Safety Rule. Follow all directions on the sanitizer label to ensure proper use. 
Farm Name & Address:      Month and Year: 

Date Time Water 
pH 

Water 
Temperature Turbidity Sanitizer 

Used & Rate* Corrective Actions Initials 
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