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PURPOSE AND SCOPE

This procedure describes how equipment and other relevant surfaces are swabbed.

PERSONS RESPONSIBLE

Please indicate here who will be responsible for performing these checks. Use title rather than name (e.g. plant manager, supervisor, owner)

FREQUENCY

Please indicate here how often you will swab (e.g. daily, weekly, monthly). 
Please indicate here how many swabs will be performed during each check. 

SITE SELECTION 

The plant has been divided into zones based on level of risk – Zone1 being the highest level of risk and Zone 4 being the least. 
The plant premises and equipment have been categorized each into the following Zones based on the definitions. 


	Sampling Zone 
	Definition 
	Examples of Sample Sites 

	Zone 1 
	Food contact surfaces (FCS): any surface or object that comes into direct contact with the product in RTE areas 
	Conveyor belts and scrapers, tables, holding vats and tanks, utensils, gloves and aprons, pumps, valves, slicers, dicers, filling/packaging machines, transport racks, trays, scales, brine chillers, peeler tables, hoppers 

	Zone 2 
	Non-FCS in RTE areas with close proximity to product or FCS 
	Exterior of food contact equipment, control panels, lubrication points, sides of weigh scales, other areas where potential risk of contamination exists through human or equipment interaction 

	Zone 3 
	Non-FCS outside of Zone 1 or Zone 2, but still within the RTE processing area 
	Floors, walls, refrigeration units, drains, floor mats, doors, floor scrubbers, forklifts, traffic pathways into process area, overhead piping, wash stations, floor cleaning tools 

	Zone 4 
	Non-FCS outside RTE processing areas 
	Production area offices, locker rooms, restrooms, cafeteria, hallways, trash areas, maintenance shops, warehouses, corridors of production areas 



NUMBER OF SAMPLES 

The following distribution across zones will be used as a guide to determine appropriate number of samples: 

Zone 1 – 40-60% of test samples 
Zone 2 – 20-40% of test samples 
Zone 3 – 10-20% of test samples 
Zone 4 – 0 -10% of test samples 

MONITORING

1. Ensure that all equipment is turned off and/or appropriate lockout tagout procedures are in place before starting to test surfaces. 
1. Surfaces are to be tested after cleaning has occurred but prior to the application of sanitizer. 
1. The Sanitation Supervisor is responsible for taking any necessary corrective actions where the test indicates the presence of organic residue( if performing ATP swabs ). The implicated equipment, utensils and/or working surfaces will be re-cleaned and the test will be repeated. If the surface is found to be cleaned, sanitation activities can continue. If the test results in a positive, repeat cleaning activities. 

REPORTING OF RESULTS

1. All results, including any corrective actions taken, are to be recorded onto the Sanitation Verification Record.  
1. The data should be reviewed on a regular basis, looking for trends or patterns. The frequency and depth of review will depend on the facility. 
1. One way of finding repeat problem areas or a potential source of contamination is to map positive results on a plant schematic/layout. Clusters of positives indicate a problem area that needs focused attention. 
1. Repeated positive results should lead to investigation and corrective actions by the Sanitation Supervisor, e.g. training and/or informing the staff of the deviations, etc. 


RECORDS

Sanitation Verfication Record
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