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Workshop:
Listeria Control and Risk Management

Is there a crack in your foundation?

Kathy Knutson, Ph.D.
NSF International
Independent Contractor
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* Processes and controls
fOOd safety * Warehousing and distributiol

* Human food by-products

 Defect action levels
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Objectives

Participants will:

« identify opportunities forimprovement, investigation, and
follow-up of GMPs.

« identify sources of contamination to control.
* list documents in support of GMPs.
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117.10 Personnel

« Arobust EMP is supported by trained, experienced personnel.
* Qualified Individuals
* Preventive Controls Qualified Individual or HACCP Coordinator
* Sanitarian

* See 117.80 Processes and controls
* TRAINING RECORDS
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Disease « Illworker policy and prevention
of microbial contamination

COI’ltI’Ol * Proper handwashing

* Outer garments

* Maintain cleanliness
* Handwash stations

10 dousHIoM WNIOsUOD A16jes POO

* Jewelry

Cleanliness + Gloves

* Hair restraint

* Cubbies or lockers

* Water fountains or coolers

* Smoking and vaping
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117.20 Plant and grounds

* Arobust EMP has a strong maintenance program.
Grounds

« Stored equipment

* Litter

* Landscaping

* No standing water

* Waste disposal

* Neighboring areas

* Birds!
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117.20 Plant and grounds

Plant construction and design
* Adequate maintenance, sanitation, and production to
prevent contamination
* WHEELED TRAFFIC MAP
* Foot traffic!
+ FOOT TRAFFIC MAP
* Condensate!
* Exhaust hoods and fans
* FACILITY PREVENTIVE MAINTENANCE schedule and
records
* FLOW DIAGRAM
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117.35 Sanitary operations

* Arobust EMP has a strong sanitation program.
* The EMP is verification of sanitation.

* HYGIENIC ZONE MAP

* DRAIN MAP

* MASTER SANITATION SCHEDULE

* SANITATION SOPS and Records

* HIT MAPs and trend analysis
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117.35
Sanitary
operations

« Storage of toxic materials
+ Sanitation validation
* Pest management program

+ Cleaned portable equipment
and utensils
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] « Sewage disposal
a nd « Toilet facilities and break rooms
CcO ntrOlS * Hand washing facilities
* Rubbish
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* 117.40 Equipment and utensils
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+ EQUIPMENT PREVENTIVE
MAINTENANCE schedule and records other
* 117.80 Processes and controls
* 117.93 Warehousing and distribution GMP

* 117.95 Human food by-products

-
* 117.110 Defect action levels SeCtlons
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* Sanitation shifts
* Production
* HVAC on the roof

Observe| ] « Locate the water entrance and
o0

treatment
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* Locate the sewage exit and
treatment
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Listeria monocytogenes
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« causes an infection, so it may be
coming in with ill workers;

Conclusion « is ubiquitous, so it may come in
with employees, ingredients,
materials, air, or water; and

« likes cold, wet environments, so ...

GMPs are critical for the control of Listeria monocytogenes.
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Thank you
for your
participation!

Kathy Knutson
drkathyknutson@gmail.com
920.309.2412 mobile
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