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FSMA and the role of environmental o0

o
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monitoring.
Signed into law more than five years ago, The FDA Food Safety
Modernization Act (FSMA) is now finalized and will take effect over the next few years. The most comprehensive reform of our food

safety laws in more than 70 years, FSMA aims to ensure the L1.5. food supply is safe by shifting the focus from responding to

contamination, to preventing it in the first place.+
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ZONE 1: Food contact surfaces
21y 1 . EmEMERE(EEEE)
 Table surfacesT{E=xRHE
» Slicerst]] /#
» Pipe interiors&E &N &M

e Tank interiors;f%a /A Zp

- Conveyor beltsi#fii:
- Storage binsf#4%8
- Water filtersig/K 23
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ZONE 2: Non-food contact surfaces near food and food
contact surfaces such as

B 2 EMEmMEIEmERENIFEmiZEEE
(FE 252 65)

- Equipment housing and framework&% #5hs% FIHEZR

- Maintenance tools#E T B
« Compressor air used on machinery which is in contact
with foodstuffsEA R m#EMERIRE T L ERNBREKZ R
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« Ceilings, walls, floors, or drains in the immediate area of food
contact surfaces. In relation to drains, they should be included in
the map with an indication of the flow direction of the wastewater,
as well as indicating the equipment in place preventing backflow of
the wastewater, if present. X764 - i&EE - Bk B miEAgRE MY T = 5
ABEKE - BRHEKE - BRESEEREFEED - 1R/7REEEKBYRED
A RERRE M IEEEKERNEE (WNREFE) -

« Cooling units in chillers/freezers;2 /K& 40 /% Fi& P RS A1 E

« Personnel, including employee hands and their PPE, including coats,
aprons, and gloves. A& - BIFEETHEF R EE APFERm - S1FEINE -
E®NFE -

BRI © FSSC22000 V6-Guidance Document-Environmental Monitoring(2023.07)
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ZONE 3: Remote non-food contact surfaces that are in or near the

processing areas and could lead to potential contamination
of zones 1 and 2
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Handling equipment, forklifts, hand trucks, and carts that move within
the plant TREIAZ ENRMRERR G - XE - FHEMER
Ceilings, walls, floors, or drains not in the immediate vicinity of food

contact surfaces XKTGR - iSEE - RS HEKBAEEmIEBREMEAE
Sinks, hoses, boot wash facilities 7K1 « Bx & « ZBIRF8;5 55581t
Areas with positive air pressure B4 IE B2V (& 15

Air filters (including air compressors) ZRiBiEz: ( BIEZER B ) o

>k
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ZONE 4: Remote non-food contact surfaces in areas
outside of the processing range
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« Washrooms/hand wash areasitF @/ FE

« Locker rooms, cafeterias, and break rooms outside the
production or storage areas £ ES EFEIMNIEIRE -
BHEBEMNAEE

« Offices WAZE

« Warehouse E
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2 2 P Minimum
Examples of Sampling Microbiological Typical Number
zang Sites Frequency.of of Samples
Test Sampling P
Indicator —— <
Product Contact Site Organisms d::m:’ pc:e )
1 {conveyers, hoppers, (APC, coliforms, sanitizegr P Line Dependent
utensils, etc.
. etc.) TEB) p.a'thogens apilication:
sometimes.
Adjacent to Zone 1
2 {framework, control Pathogens Weekly 10-15
panels, catwalks, etc.)
Further From Zone 1
3 {forklifts, floors, drains, Pathogens Weekly 1015
walls, brooms, etc.)
Outside the Process
a Area (warehouse, plant Pithioians Monthly 510
entrance, restrooms,
office, etc.)

RECOMMENDED SAMPLING FREQUENCY BY FDA
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Zfl : Control measures for Listeria monocytogenes
in ready-to-eat foods

Table 1: FCS testing frequency per production line according to the relative risk level for the highest risk
Category 1 RTE foods: Deli meat products 2, Hot-dogs, smoked seafood and cooked ready to eat

crustaceans 2
Production No antimicrobial agent or Antimicrobial Post-lethality Antimicrobial agent and
volume ¢ post-lethality treatment  agent ¢ treatment € post-lethality treatment
Very small Once per month Once every 2 Once every 2 Once every 3 months
months months
Small Twice per month Once per month ~ Once per month Once every 2 months
Medium 3 times per month 3 times every 2 3 times every 2 Once per month
months months
Large 4 times per month Twice per month ~ Twice per month Once per month

BERAR : https://inspection.canada.ca/preventive-controls/controls-for-food



"MEX"MNIEPHMHEZEEM

Table 2: FCS testing frequency per production line according to the relative risk level (RRL) for RTE foods
not covered by Table 1

RTE risk No antimicrobial agent or Antimicrobial ~ Post-lethality Antimicrobial agent { and
category post-lethality treatment  agent ! treatment ¢ Post-lethality treatment 9
Category 1 Once per month Once every 2 Once every 2 Once every 3 months

months months
Category 2A  Once every 3 months Once every 6 Once every 6 Once per year

months months
Category 2B Once every 6 months N/A Once per year N/A

27
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Table 3: Product sampling frequency according to the relative risk level (RRL)
RTE risk No antimicrobial agent or  Antimicrobial Post-lethality Antimicrobial agent " and
category post-lethality treatment  agent D treatment ' post-lethality treatment
Category 1 Once per month Once every 6 Once every 6 weeks Once every 2 months
weeks
Category 2A  Once every 2 months Once every 3 Once every 3 Once every 6 months
months months
Category 2B Once every 6 months N/A Once per year N/A

28
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