
CORRECTIVE ACTIONS

When a positive occurs, the corrective 
action is taken immediately to:

• Control affected product (hold, 
reprocess, discard).

• Restore process control (fix 
equipment, retrain operator, adjust 
parameters).

• Document the event.

Corrective Actions

• Enhanced cleaning and sanitizing 
• Intensified sampling and testing

o Vector swabbing

o Additional 10-15 samples

o Do not pool or composite 
samples

• Implement "hold and test" 
procedures



Corrective Actions (cont.)

Category Examples Corrective Actions

Poor Equipment Design
Cracks, welds, hollow 
rollers

Replace or redesign

Inadequate Sanitation
Missed niche areas or 
drains

Revise SSOPs, retrain staff

Personnel Practices
Cross-traffic, poor 
hygiene

Reinforce zoning, change 
footwear policy

Monitoring Gaps No follow-up on positives
Increase swabbing, trend 
analysis



Root Cause Analysis (RCA)

• Systematic process to identify the underlying cause of contamination.
o Identifies true source, not just symptoms
o Supports corrective/preventive actions
o Required by FSIS, FDA after contamination events

• Trigger events:
o Listeria on food contact surfaces
o Repeated environmental positives
o Product recalls or regulatory alerts



Root Cause Analysis (cont.)

• Immediate Corrective Action:
o Sanitize affected area, hold product, increase swabbing

• Data Collection:
o Review zone map, EMP results, sanitation logs
o Interview sanitation team, map swab results

• Identify Root Cause (5 Whys Example):
o Why Listeria on slicer? Not disassembled
o Why? Staff unaware it’s removable
o → Root Cause: Inadequate training and lack of SOP clarity
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