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About this document

The Ministry for Primary Industries (MPI) has developed a series of documents “Guidance for the control of
Listeria monocytogenes in ready-to-eat foods” that address different areas of L. monocytogenes management
in a food manufacturing or processing environment.

These guidelines are intended to assist food operators to develop, implement and review control measures for
Listeria monocytogenes in the context of a Risk Management Programme (RMP) or Food Control Plan (FCP).

The guidance document are intended to support but do not replace any specific requirements for L.
monocytogenes and/or other pathogen management as described in New Zealand legislation, such as the
Animal Products Act 1999, for dairy and seafood, or under the Food Act 2014.

Related Requirements

The documents in the series Guidance for the control of Listeria monocytogenes in ready-to-eat foods are:
(1) Part 1: Listeria Management and Glossary; and

(2)  Part 2: Good Operating Practices (GOPs); and
(3)  Part 3: Monitoring Activities; and

(4)  Part4: Corrective Actions.

Document history
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December 2012 | February 2017 | Entire document e Split Part 3: Microbiological testing
for verification of the control of
Listeria monocytogenes into two
documents;
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Disclaimer
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1 Purpose

The documents “Guidance for the control of Listeria monocytogenes in ready-to-eat foods” have been
developed by the Ministry for Primary Industries (MPI). This guidance document is Part 4 in the series of
guidance documents and provides information on how to act in response to the detection of Listeria
monocytogenes in the processing area or in ready-to-eat products. This guidance document should be used
in conjunction with the other documents in the series to provide an overall strategy for managing Listeria
monocytogenes in a ready-to-eat (RTE) food operation.

2 Background

2.1 What is covered by this Part?

Part 4 describes how to act in the event that Listeria is found in a RTE food or in the processing area. The
responses include both corrective and preventative actions.

This guidance may provide some useful information for food operators:

o developing new operations and/or product lines or ranges;

o reviewing existing policies and procedures for the control of Listeria; and

o for other food operators who may have Listeria control measures described elsewhere, e.g. dairy and
seafood industries.

The key source of listeriosis cases is the consumption of foods contaminated with L. monocytogenes. In
particular those that are ready-to-eat, support the growth of Listeria, are stored under refrigeration
temperatures and have a long shelf life.

All Listeria species can be found in the same niches in a processing environment. Finding any Listeria
identifies the need to implement or increase control measures. Therefore in this document the term ‘Listeria’ is
used to include all Listeria spp. except where the actions relate specifically to the major pathogenic species
Listeria monocytogenes, in particular where it is found in a RTE food or on a product contact surface.

2.2 How does this Part relate to the other parts of the guidance for
the control of Listeria monocytogenes in ready-to-eat foods
Part 1 provides a glossary of terms and information on the characteristics of Listeria monocytogenes, the

sources, the consequences of food contamination and how it may enter the processing environment. It also
provides information on a Listeria Management Programme (LMP).

Part 2 provides information on specific Good Operating Practices (GOP) that should assist in either preventing
contamination of food with L. monocytogenes or managing the pathogen if present.

Part 3 provides information on monitoring activities for verification of the control of Listeria monocytogenes
through microbiological testing.

Part 4 identifies how to act response to the detection of Listeria in the processing environment, ingredients,
raw materials or product.
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3 Definitions

Definitions used in this guidance document can be found in Part 1: Listeria Management and Glossary.

4 Notification that Listeria has been detected

The LMP should include a response plan that identities the actions that should be taken when notified that
Listeria has been detected. Ideally the plan should have been tested and reviewed using a mock notification
and response involving all relevant staff.

4.1 Where can notifications come from?

An operator may be notified that Listeria monocytogenes has been detected in a food, ingredient or raw
material or in a sample from the processing environment by:

a regulator conducting a survey, or

a regulator following investigation of a food complaint, illness or other event, or
a supplier of raw materials or ingredients, or

the laboratory in response to the operator’s own testing programme, or

a customer.

Note: The detection of Listeria from the processing area is more likely to be reported as part of the operator's
environmental testing programme.

When the notification is received it is important to have the full details of the sample tested e.g.:

o type of sample; and
. batch number; and
o what the laboratory has found.

4.2 Notification of a ‘presumptive positive’ test result

When the laboratory notifies a ‘presumptive positive’ test result, this indicates that there may be Listeria
contamination of product (or a product contact surface). The laboratory will need several days to provide a
confirmed test result. Most presumptive results will be confirmed to be Listeria. Whether it is Listeria
monocytogenes or another Listeria spp. will usually not be evident until the confirmed result is available.

Refer to Part 3: Monitoring Activities, for more detail about working with a laboratory and understanding the
results in the laboratory report.

Operators should begin to respond as soon as they receive notification of a presumptive result. Taking
corrective action early has the potential to limit the financial cost and effort required in undertaking corrective
actions, especially when product is involved.

4.3 Confirmation that Listeria is present

The scale of the response should be proportional to the likelihood that the RTE food could be contaminated
with Listeria. The likelihood of Listeria being found in the product is low if the positive sample has come from
the external areas (Zone 1) or the standard hygiene areas (Zone 2). The likelihood increases if Listeria was
found in Zones 3 or 4 (high care area/critical hygiene area). See Part 3 for a description of Zones.

Ministry for Primary Industries Page 5 of 33



Guidance Document: Guidance for the Control of Listeria monocytogenes in Ready-to-eat Foods Part 4. Corrective Actions

13 February 2017

4.4 Initial actions

All responses and actions made to finding Listeria should be based on robust and adequate information. Once
the relevant information has been gathered, the appropriate response can be made. Table 1 includes
examples of the type of information and response required depending on where Listeria was found.

Table 1: Information required to respond to the detection of Listeria

Where was Listeria found?

Information needed to help the
response

Where to find “how to
respond”

RTE product sample*

o The date on which the food was
produced, how much, where it is now

o What else was produced about the
same time and might also need to be
included in an investigation

Listeria spp.in foods intended for
vulnerable consumers — section
5.4

L. monocytogenes in RTE foods
- section 6

Product contact surface or a
site that could act as a source
of contamination for exposed
RTE product (high care area /
Zone 4)

e |f a single site sample
(recommended), when was the site
tested previously? What were the
results?

¢ What foods have been produced
since that test which would have
been in contact with this surface?

o Where is that food now?

o Listeria species (not L.
monocytogenes) — section
54

o L. monocytogenes — section
6

Non-product contact site in
the high care area / Zone 3
environmental sample site

e |f a single site sample, what is the
site?

o Was this a composited sample, if yes
what were the sites sampled?

o Are there any issues about the site to
be aware of e.g. equipment that has
been recently serviced or repaired?

e Previous results?

Zone 3 —section 5.3

Zones 1 and 2 environmental
sample sites

o Was this a composited sample, if yes
what were the sites sampled?

e When was the site(s) tested
previously? What were the results?

e Zone 1 -section 5.1

e Zone 2 - section 5.2

* Also includes when Listeria detected in products through customer testing programmes, regulatory surveys
or as a result of illness investigations.
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5 Responding to a Listeria detection in Zones 1-3

5.1 Outside the processing area - Zone 1

The purpose of testing the environment outside the processing area(s) is to:

o determine possible sources of contamination so that they can be managed; and
o prevent the movement of Listeria into the processing area.

Note: Not all environmental testing programmes will include the sampling of Zone 1 (refer to Part 3).
Suggested actions to take in response to the detection of Listeria in the Zone 1 environment are provided in

Table 2.

Table 2: Suggested actions to take in response to the detection of Listeria in Zone 1

Sampling

Review of results and trend
analysis

Listeria controls review and
corrective actions

o |f composite samples were
analysed, take additional
individual samples to pinpoint
the source of the Listeria.

o Repeat sampling after
corrective actions taken to
assess effectiveness.

o Review the trend analysis to
determine patterns of
contamination and potential
Sources.

o Review the state of
environmental cleanliness
outside the premises e.g.:

— measures to improve
pest management such
as a bird scarer;

— remove rubbish;

— prevent puddles and
water pooling;

— establish concrete areas
directly outside doors.

o Check that the control
measures for raw materials
and ingredients, equipment
and people that enter and
leave the premises are
operating correctly

5.2 Standard hygiene area - Zone 2

Note: If the operation separates the processing of raw and RTE products using separation by time, unless
there are control measures such as a full clean down between handling raw or RTE products, the entire
processing area should be considered as high care, i.e. Zone 3.

The purpose of testing Zone 2 is to see if Listeria is coming into the processing area. Table 3 provides
suggested actions that can be taken in response to the detection of Listeria in the Zone 2 environment

(standard hygiene area).
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Table 3: Suggested actions to take in response to the detection of Listeria in Zone 2 (Standard

Hygiene Area)

Sampling

Review of results and trend
analysis

Listeria controls review and
corrective actions

o |f the samples were analysed
as a composite sample, take
and analyse individual
samples from the same areas
and surrounding areas to
determine the source of the
contamination.

o Repeat sampling after
corrective actions taken

o Consider taking additional
samples to determine whether
the barriers between the
standard and high care areas
have been breached.

¢ Conduct/review the trend
analysis to determine patterns
of contamination and potential
sources.

o Review results from Zone 3.

Note: If L. monocytogenes
continues to be detected in Zone
2 it suggests persistent
contamination which will require
an increased level of vigilance.
That is, if 3 consecutive sampling
days of non-detections for L.
monocytogenes cannot be
achieved, or where the routine
(e.g. 6-weekly) records review
suggests that there is recurring
contamination.

¢ Isolate and inspect the
contaminated area and
equipment.

¢ Review the cleaning and
sanitation programme.
Reassess access/entry
restrictions into the standard
hygiene area.

o Review the results (if
available) from outside the
processing environment to
identify any areas that may
require a reassessment of
controls to prevent the entry of
any contamination.

o Take corrective actions as
appropriate to remove the
contamination source and to
prevent reoccurrence in future.

5.3 Critical hygiene/high care area - Zone 3 (non-product contact

surface)

Note: For dairy products processed under a dairy RMP, Zone 3 sites may be considered in the same way as

a Zone 4 sites.

Immediate: Inform the designated person responsible for Listeria management.

The detection of Listeria in this zone could potentially make its way on to product contact surfaces (Zone 4)
and then onto the RTE product. Table 4 provides examples of actions that can be taken in response to the
detection of Listeria in Zone 3 (critical hygiene area/high care area — non-product contact surfaces).

Table 4: Suggested actions to take in response to the detection of Listeria in Zone 3

Suggested actions to take in
response to the detection of
Listeria in Zone 3

Review of results and trend
analysis

Listeria controls review and
corrective actions

o |f the samples were analysed
as a single composite sample
(not recommended), take and
analyse individual samples
from the same areas and
surrounding areas to
determine the source of the
contamination.

o Commence investigative
sampling e.g. sampling daily
with a focus on finding and
eliminating the source of the
contamination.

e Conduct/review the trend

analysis to determine patterns
of contamination and potential

sources.

o Review the testing results
from the standard hygiene
area (Zone 2).

o Consider taking additional
samples from this area to
determine whether the

barriers between the standard

¢ |solate and inspect the
contaminated area and
equipment.

e Reassess processing and
product handling procedures.

o Carry out an aggressive
cleaning and sanitising
operation.

o Take corrective actions as
appropriate to remove the
contamination source and to

Ministry for Primary Industries
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o Afterincreased cleaning
resample clean areas before
processing recommences.

¢ Maintain intensified sampling
during processing until at least
3 consecutive sample days
are clear for Listeria.

hygiene and high care areas
have been breached

prevent reoccurrence in
future.

¢ [f corrective actions have not
completely removed the
source of the contamination
and Listeria continues to be
detected, food operators
should be able to demonstrate
that they are taking all
reasonable steps to control
the Listeria contamination and
prevent the contamination of
the high care area.

5.4 Finding Listeria spp. when processing RTE product intended for
consumption by vulnerable populations

If a Zone 4 sample is positive for Listeria species but not positive for L. monocytogenes, this indicates that the
control measures including GOP may not be effective.

Operators should consider taking appropriate actions in response to the detection of Listeria spp. in RTE
products. Often more than one species of Listeria may be present in a food or a niche in the processing
environment but only one is detected in the laboratory or in a particular food sample. Producers of RTE food
for vulnerable consumers should be aware that high levels of L. ivanovii or L. innocua may be a potential
cause of illness in vulnerable consumers.

Immediate action: Inform the designated person responsible for Listeria management.

Table 5 provides examples of actions that can be taken in response to the detection of Listeria spp. in Zone 4
(product contact surface) or RTE products that are intended for consumption by vulnerable populations.

Table 5: Suggested actions to take in response to the detection of Listeria spp. in Zone 4 or RTE
products intended for consumption by vulnerable populations

Sampling

Review of results and trend
analysis

Listeria controls review and
corrective actions

e Increase the testing frequency
for the environment, all
hygiene areas and product.

e Resample Zone 3 (non-
product contact) and 4
(product contact) sites.

o Maintain increased daily
sampling until at least 3
consecutive processing days
with clear results are
achieved.

o Review product sampling
especially if producing foods
for vulnerable consumers.

o Review the trend analysis to
determine any patterns and
potential sources of
contamination.

¢ Clean and sanitise and
sample to evaluate
effectiveness

o Review process records to
identify whether anything has
changed and to ensure that
the process controls for L.
monocytogenes are operating
correctly.

o Review cross-contamination
potential and personnel
movement and access.

o Prevent potential future
contamination from L.
monocytogenes by reviewing
and amending controls where
necessary e.g. personnel
training.
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Sampling Review of results and trend Listeria controls review and
analysis corrective actions

o Review the cleaning and
sanitation that occurred prior
to and at the time of the
incident.

o |nvestigate potential sources
of the Listeria contamination
e.g. entry points to the high
care area from the standard
hygiene and external areas,
areas where there are suitable
wet growth conditions and
transfer mechanisms.
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6 L. monocytogenes is found in Zone 4 (product contact
surface) or product

6.1 Detection on product contact surface

If L. monocytogenes is found in a Zone 4 site, product may also be contaminated. The response should be the
same as when Listeria is found in product to ensure that no RTE product has been contaminated (refer to
section 6.2 and figure 1).

Immediate action: Inform the designated person responsible for Listeria management.

6.2 Detection of L. monocytogenes in RTE product
This section describes recommended actions in response to:

o the detection of L. monocytogenes in RTE product; or
o when L. monocytogenes is found in Zone 4 (product contact surfaces which come into contact with
exposed product prior to packaging).

The contamination could have resulted from either contact with a contaminated surface or faulty processing.
In the latter case, the contaminated process could then contaminate product contact surfaces. It is
recommended that the recommended actions in Figure 1 are taken in addition to the initial actions listed in
section 4.4.

If the food has received a listericidal process the presence of Listeria indicates that there has been a failure of
process control or hygiene that has resulted in post-processing contamination. Operators should make an
immediate response irrespective of the applicable microbiological limit for L. monocytogenes in the Food
Standards Code 1.6.1 — Schedule 27.

Immediate action: Inform the designated person responsible for Listeria management.

See Part 1 for information on identifying the microbiological limits that apply or are appropriate for a RTE
product.

Refer to Table 6 for suggested actions to take in response to the detection of L. monocytogenes in product but
at levels permitted in Standard 1.6.1.

Refer to Figure 1 for a breakdown of the recommended actions when Listeria is detected in product. This
figure summarises the actions detailed in sections 6, 7, 9 and 10.

Recommended actions when L. monocytogenes is found in product but at levels permitted in
Standard 1.6.1

If counts up to 100cfu/g are permitted but the food has received a listericidal process, the presence of Listeria
indicates a failure of process control or that post-processing contamination has occurred. Operators should
consider an immediate response as for products where there is an ‘absent in 25¢’ limit.

The product should be either:

. withdrawn from sale; or
o placed on hold until the extent of contamination is known and appropriate disposition is agreed.
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If counts up to 100cfu/g are permitted but the food is minimally processed e.g. salads, non-shelf stable pesto,
processed fin-fish, low levels of Listeria may sometimes be present. Corrective actions should be taken, the
range of actions may depend on the level of L. monocytogenes detected and whether the operator has
validated that only limited if any growth will occur during the products shelf life (i.e. will not exceed 100cfu/g at

the end of its shelf life).

Table 6: Suggested actions to take in response to the detection of L. monocytogenes in product but at

levels permitted in Standard 1.6.1

Sampling

Review of results and
trend analysis

Listeria controls review and corrective
actions

¢ Increase the frequency and numbers
of product samples taken during
future production in a long shelf life
product, especially if contamination
has not been found previously.

o Collect product samples from all
product batches made since the
product batch in which Listeria was
found. This will help to determine if
Listeria is present in other batches.

e Review environmental
sampling results for
possible contamination
sources.

o Review the processing and incoming
raw material to see if any changes or
one off events could have contributed to
Listeria being present e.g. damaged
produce, heavy soil load depleting
sanitiser activity.

¢ Review processing, cleaning and
sanitation and/or suppliers if occurrence
becomes too frequent or counts near
the permitted limits.

Ministry for Primary Industries
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/ A

Initial response - Control
product (see 6.3)

A 4

Notification of L. monocytogenes detection received

Find the source of the
contamination (see

6.4)
'

v

\ 4 \

Identify contaminated batches of
product and the extent of the
contamination (see 6.5)

Resuming processing (see 7)

v

\ 4

Take appropriate
corrective actions to
prevent recontamination
(see 9)

A\ 4

Stop processing if
practical (see 6.3.1)
Isolate contaminated
areas and/or
equipment (see
6.3.2)

Notify regulator (if
required) (see 6.3.3)
Identify and hold
contaminated and
potentially
contaminated
product(s) (see
6.3.4)

Withdraw or hold
contaminated and
potentially
contaminated
product (see 6.3.5)

Look for possible sources and
transmission routes (see 6.4.1)
Review supporting systems and
processing records and process
inputs (see 6.4.2 — 6.4.4)
Inspect process areas and
equipment (see 6.4.5)
Thoroughly clean and sanitise
affected area; take before and
after samples (see 6.4.6)
Within 1 working day undertake
investigative environmental
sampling of product contact
surfaces and other sites within
the critical/high care area
Continue sampling at high rate
until the source of the
contamination has been
identified (see 6.4.7)

e Sample as much potentially
contaminated product as is
available, including any
product received as a result of
withdrawal or recall (see 6.5.2
and Figure 2)

e Sample each batch of
potentially contaminated
product according to Table 8
(see 6.5.3)

o Any batch that detects L.
monocytogenes is to be
handled in accordance with
section 8

o Release of product to be
assessed on case by case
basis

e Product and product contact
surface sampling after
processing resumes (see
7.1) according to Table 9.

o |f there are any detections
of Listeria, all available
product should be tested at
the recommended level.
(Table 9)

o Any batch that detects L.
monocytogenes to be
handled in accordance with
section 8

Clean and sanitise
Deal with affected
product

Escalate response if
detections continue
Review the
management controls
after the event (see
9.2)

Ensure that
documentation is
complete (see 9.3)

Figure 1: Actions to be taken when L. monocytogenes is detected in product
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6.3 Control product

6.3.1 Stop processing

For some processes (€.g. continuous operations) it may not be possible to stop processing. If processing
continues, all resulting product from the affected lines should be considered as potentially contaminated.

Product contaminated because of inadequate process control may act as a source of contamination for
subsequent production, either by direct contact with other product or indirectly by contaminating product
contact surfaces.

6.3.2 Isolate contaminated equipment and area(s)

If processing has been halted then isolate the following areas:

o the processing areas (including equipment) that have processed contaminated product after a
listericidal step; or

o all processing areas that have processed contaminated product where there is no listericidal step; or
o high care areas from which a product contact surface has tested positive for L. monocytogenes.

All'high care areas may be contaminated. It is possible that standard hygiene areas contain the source
and that routine testing has not been effective at identifying that source.

Consider restricting access to and from these areas to essential staff members only. Access can be restricted
by:

o keeping the door shut into a separate room; or
. taping off areas; or
o using personnel control (e.g. foot baths, clothing exchange, appropriate signage etc.).

6.3.3 Notify the regulatory authority (where appropriate)

Dairy and seafood operators under the Animals Product Act 1999 (APA), are required to notify their verifier
within 24 hours of receiving confirmation of the detection of L. monocytogenes in product or, depending upon
the programme, on product contact surfaces®.

All other food operators under the APA and the Food Act regime are expected to notify the relevant regulatory
authority (verifier, Food Compliance Officer or MPI) if affected product has left their control such that a recall
(trade or consumer level) of the product is required.

For dairy operators under the APA the requirement is specified in regulation 5 of the Animal Products (Dairy)
Regulations 2005, section 5 of the Animal Products Notice: Dairy Processing Specifications and section 7 of
DPC 1: Animal Products (Dairy): Approved Criteria for General Dairy Processing. For RTE seafood
processors under the Animal Products Act the requirement is specified in the Animal Products (Risk
Management Programme Specifications) Notice 2008 clause 13(3)(a) and expanded upon in the Processing
of Seafood Code of Practice section 18.9.2.

1 The management of contamination events for dairy processors under the Animal Products Act will remain with MPI. MPI will continue to make any
disposition rulings for that sector.
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6.3.4 Identify and hold contaminated and potentially contaminated product(s)
Potentially contaminated product includes:

o product processed on a line where Listeria has been detected on a product contact surface, and/or
o on a line used to process product in which Listeria was detected.

Actions include:

o isolate the product (where possible) and hold to prevent it being used, sold or distributed, including any
product received as a result of withdrawal or recall;

o prevent direct contact or cross-contamination with other product(s), raw materials, packaging,
equipment or surfaces;

o clearly identify product to indicate status. For example, each carton or pallet could be marked with
‘hold’ labels, or it could be held using an electronic inventory control system to ensure product is not
released;

o prepare a full product inventory. Determine which products, where and how much is affected.

Other products may be contaminated as a result of being processed:

. on the same line; or
o in the same processing room around the time of a contamination; or
o may be subsequently contaminated once processing resumes.

It is important that all resources available are used to help narrow down the range of potentially contaminated
product so that the response and testing can be targeted. This can be achieved by reviewing the results from
routine testing and investigative sampling, as well as reviewing the process control and supporting system
records.

To help visualise what should be considered when determining which product may be contaminated and what
testing may be required, refer to Figure 2.

o Figure 2, day zero represents the day that the sample was taken that tested positive for L.
monocytogenes and may be the first evidence of a contamination event. In this example, the result is
notified on day 5.

o The days that pass between the last clear test and when the positive sample was taken are
represented by Xs. The number of “X days” will be determined by the frequency at which routine
testing samples are taken. If routine testing samples are tested more frequently, this will be a shorter
timeframe and fewer products may be affected provided a robust testing programme has been used.
Contamination notified on day 5 could have been occurring since the last clear test (or longer). At this
stage, the food operator does not know when the process hygiene failed.

o Product processed on days indicated by Xs, if available, should be identified and held so that testing
can be carried out. This will assist in the identification of the onset of the hygiene failure.

o The days numbered 1 to 5 represent product that was produced between taking the positive sample
and notification of the detection. Potentially contaminated batches should be held so that testing can
be carried out.

6.3.5 Withdraw or recall contaminated product
If contaminated product has left the processing premises but remains within the company’s control consider
whether it should be withdrawn from the distribution chain. If contaminated product has left the company’s

control it is likely that a recall (trade or consumer level) will be required.

Any contaminated or potentially contaminated product that remains under control of the operator should be
placed on hold.
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e Under section 284 of the Food Act 2014, the Chief Executive may issue an order directing the recall
food or a food related accessory that is not safe or suitable or whose safety or suitability is in doubt.
Under section 85 of the Animal Products Act 1999, the Director-General may issue a notice directing
the recall of any animal product that is not fit for intended purpose or whose fitness is in doubt.

e  The decision to recall product should take into account:
— whether the product is still within shelf life;
— whether the positive result was in product or on a product contact surface;
— the level of contamination in the product and the risk presented by it;
— the intended consumer;
— where the product is in the distribution chain and/or whether it remains within the company’s
control.

If a recall is required then the regulatory body is likely to require the following information:

o details about the contaminated and potentially contaminated product (shelf life, batch number(s) or
other identification); and

. current location, distribution and volume of affected product; and

o routine testing sampling plans, results and trend analysis of environmental results; and

o any decisions about the disposition of the food product.

The MPI Recall Guidance Material provides guidance for the food and beverage industry and sets out the
procedures for identifying and removing unsafe food from the food chain. This can also be found by using the
search terms “recall guidance material” in the search field of the MPI website.

6.4 Find the source of the contamination

6.4.1 Look for possible sources and transmission routes

Finding the source or cause of the Listeria contamination can help to minimise any future reoccurrence by
allowing the food operator to tighten or put in place control measures (refer to Table 7).

Table 7: Actions to help identify possible sources of Listeria contamination

Action Rationale

Review the access controls for people, raw materials, The detection of Listeria suggests that one of

equipment, packaging and any other materials and the control measures (GOP or process controls)

previous testing results upon notification of the that are in place to prevent pathogen

detection of Listeria. contamination has not been effective

Systematically review the floor plans and process flows | Identifies anything that may be a cause for

through the premises. concern and that should be targeted during the
investigation.

Assess the integrity of the building. Possibility of unsealed doors or windows, roof
leaks, unflashed pipes and untrapped drains
causing problems.

6.4.2 Review supporting systems

Reviewing the supporting systems (GOP) helps to identify the cause of the contamination (e.g. cleaning and
sanitation programme, access restrictions, GOP, staff training).

Aim to check any records for the period around the date of detection, and if possible back to the last non-
detected result, to identify whether anything unusual or unexpected occurred.
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Checklist for reviewing the support systems

o Were the cleaning and sanitation procedures followed correctly, including chemical concentrations and
contact times?

o Was there an equipment breakdown or maintenance work being carried out on or near the process
line(s)?

o Was there a large order processed or a new product?

¢ Did any modifications or repairs take place at or near the line(s) such as replacing flooring or repairing
a refrigeration unit?

o Are there ongoing problems that could be linked to the hygienic design of the equipment or facilities?

o Were there new or inexperienced personnel on the process line(s)?

o Were the access/entry restrictions into high care areas being followed correctly, including any
movement of equipment between areas?

o Was there a breach of the hygiene requirements?

o Was there potential for cross-contamination between the high care area, product contact surfaces
and/or product?

6.4.3 Review processing records
Reviewing the processing records helps to establish:

. the extent of possible contamination; and
o which product lines could potentially be contaminated.

This review should assist in determining whether the process was under control and that procedures were
being followed.

Aim to check the records that date back to the last non-detected result for Listeria species and see if the
process is operating as intended.

Checklist for reviewing the processing records

o Check CCPs specific to the control of Listeria (e.g. heat treatment steps).

o Do records show that the critical limits were being met?
Was the equipment used for critical measurements calibrated (e