
Content of the IOBC inspection protocol database (“rucksacks”) in various situations 
 

 

Content of control points 
defined entirely by  IOBC 
requirements  

Content of control points 
defined partly by IOBC and 
third party* requirements  

Content of control points 
defined entirely by third 
party* requirements or does 
not apply** 

 
 

 Organisation is IOBC endorsed for 
 

Organisation is certified by an international 
food safety standard* and is IOBC endorsed 

for 
Chapter of IOBC 

inspection protocol 
SESAME 

Fresh produce 
 (e.g. fruits, vegeta-
bles, table grapes 

Processing 
produce (e.g. grapes 

for vinification) 

Fresh produce 
 (e.g. fruits, vegetables, 

table grapes) 

Processing produce 
(e.g. grapes for 

vinification) 
1   

Farm records, self-
inspection, training, 

traceability 
    

2 
Biodiversity, ecological 

infrastructures       
3 

Site selection 
    

4 
Site management 

    
5 

Varieties, rootstock, 
sowing/planting aspects     

6 
Plant nutrition & fertilizer 

use     
7 

Irrigation 
    

8 
Integrated plant (crop) 

protection, pesticide use     
9 

Harvesting 
 **    **   

10 
Postharvest (produce 
handling & storage)  **   **  

12 
Worker safety, health and 

welfare     
11 

Animal production aspects 
(on mixed farms only) 
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