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Microbiological testing

Å Compliance with QA programs (growers)

Å Meeting with suppliersõ requirements 

(growers/packers/processors/exporters)

Å Public health/food authorities advice/direction

Product 

testing

Process 

testing

Å Environmental monitoring for pathogens

Å Verification of food safety controls

Å Peace of mind 



Microbiological samples

Å Fruit or vegetable

Produce 

samples

Environmental 

samples

Å Irrigation water

Å Postharvest water

Å Compost/manure/soil

Å Food contact surface

Å Food non-contact surface



What is the expectation?

JNegative test report for all target pathogens and within microbiological limits

L Positive test report for one or more target pathogens

Respond Rapidly Accurately



Environmental monitoring program

1. Preventing transient pathogens from becoming 

entrenched, forming biofilms and spreading

2. Verifying effectiveness of control measures

3. Detecting pathogens before it can spread

4. Determining and undertaking corrective action

åSeek & Destroy bugs before they bug your businessæ



Seek & Destroy

Target pathogens?

Where and how to sample?

How frequent?

Microbiological testing?



Seek & Destroy

Target pathogens

ÅListeria species or L. monocytogenes
ÅSalmonella species



Seek & Destroy

How frequently?

ÅOne size does not fit all

ÅProduce volumes  and packhouse risk history
Å weekly testing for large operations (>20 tonnes/shift)

Å bi-weekly for medium scale (3-20 tonnes/shift)

Å monthly for small packhouses (up to 3 tonnes/shift)

Å Increase the frequency
Å Positive detection

Å Weather events (dust storms, flooding)



Seek & Destroy

How many samples?

Å Subjective question

Å Trends & history

Å Sampling spots

Å 5-7 swabs from each 

zone

Å 5 processed fruit 

samples

Zone 4

Outside 
packhouse area

(e.g. loading docks, lunch 
rooms)

Zone 3

Non-fruit contact 
surfaces

(e.g. Floors, walls, forklifts)

Zone 2

Near-fruit contact 
surfaces

(e.g. underside of conveyor 
belts, hollow rollers)

Zone 1

Fruit contact surfaces
(e.g. Brushes, conveyor belts 

and packing tables)



Seek & Destroy

When to sample?

Åafter packhouse sanitation and prior to production

Åduring fruit processing (e.g., performed after 

equipment has been running with fruit for 2-4 h)

Åafter packhouse cleaning but prior to sanitation


