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Cleaning and sanitising

Background

Listeria monocytogenes is widespread in the natural and urban environment. Listeria is able to
persist in environmentally stressful conditions hostile to other microorganisms due to its ability to
adapt to refrigeration temperatures, heat, high salt concentrations, heavy metals, sanitisers and
desiccation. Cross contamination, the transfer of L. monocytogenes from contaminated food
processing and/or food packaging equipment to uncontaminated food, is a significant risk for RTE
foods. Food processing facilities must ensure controls are in place to reduce the bacterial load
entering the facility and control the spread within the facility. Appropriate cleaning and sanitation
programmes are critically important for the control of L. monocytogenes in facilities producing and
retailing RTE seafood products.

Useful information for producers and retailers/caterers can be found in the table below, listed by
state/territory. A good starting point is the introductory factsheet (Cleaning and sanitising) by the
New Zealand Ministry for Primary Industries (NZ MPI). You also need to follow the local regulations
and guidelines that apply to your business.

For Producers
Source Useful links

Standard 3.2.2 - Food Safety Practices and General

F A li
Noe(\j;/jzse;c::’;ia:jrds ustralia _Q' Requirements (Division 5 — Cleaning, sanitising and
maintenance)
Food Standards Australi . .
00d >tandards Australia _g' Standard 3.2.3 - Food Premises and Equipment

New Zealand

Food Standards Australia o Safe Food Australia - A guide to the Food Safety Standards
New Zealand (Appendix 6: Cleaning and sanitising surfaces and utensils)

Safe Seafood Australia —Guide to Standard 4.2.1 Primary

Food Standards Australia 0 Production and Processing Standard for Seafood (Division 2,
New Zealand

Clause 14)
NSW Food Authority (] ) Seafood processing businesses (Hygiene & handling)

Controlling Listeria monocytogenes in the food processing

o environment: Guide for the development of an
environmental monitoring program (General control:
Cleaning and sanitation program)

NSW Food Authority

Department of Natural Guidelines for the Safe Manufacture of Smoked Fish: Focus
Resources and Environment 0 on Listeria Management (Appendix 2: Keeping the plant
Tasmania clean)

SA Health (] ) Food safety information (Cleaning and sanitising)
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https://www.mpi.govt.nz/dmsdocument/46443-Listeria-Management-Cleaning-and-sanitising
https://www.legislation.gov.au/F2008B00576/latest/text
https://www.legislation.gov.au/F2008B00576/latest/text
https://www.legislation.gov.au/F2008B00577/latest/text
https://www.foodstandards.gov.au/publications/safefoodaustralia
https://www.foodstandards.gov.au/publications/safeseafoodaustralia
https://www.foodstandards.gov.au/publications/safeseafoodaustralia
https://www.foodauthority.nsw.gov.au/industry/seafood/seafood-processing-businesses
https://www.foodauthority.nsw.gov.au/sites/default/files/_Documents/industry/controlling_listeria_monocytogenes_food_processing.pdf
https://www.foodauthority.nsw.gov.au/sites/default/files/_Documents/industry/controlling_listeria_monocytogenes_food_processing.pdf
https://www.foodauthority.nsw.gov.au/sites/default/files/_Documents/industry/controlling_listeria_monocytogenes_food_processing.pdf
https://nre.tas.gov.au/Documents/Guidelines%20for%20the%20safe%20manufacture%20of%20smoked%20fish.pdf
https://nre.tas.gov.au/Documents/Guidelines%20for%20the%20safe%20manufacture%20of%20smoked%20fish.pdf
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/public+health/food+safety+for+businesses/resources/food+businesses+resources
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CAC/GL 61 - 2007 - Guidelines on the Application of General
Principles of Food Hygiene to the Control of Listeria
monocytogenes in Foods (Section VI - Establishment:
maintenance and sanitation)

Ready-to-eat seafood pathogen control guidance manual
(Listeria monocytogenes and Salmonella spp.) (Section 1:
Ready-to-eat specific GMP and sanitation control
guidelines)

For Retailers / Caterers / Food service businesses
Useful links

Source

Food Standards Australia
New Zealand

Food Standards Australia
New Zealand

NSW Food Authority

NSW Food Authority

Queensland Government

Department of Health and
Human Services, Tasmania

Department of Health and
Human Services, Victoria

SA Health

SA Health

SA Health

SA Health

Department of Health, WA
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Standard 3.2.2A - Food Safety Management Tools

Safe Food Australia - A guide to the Food Safety Standards
(Appendix 6: Cleaning and sanitising surfaces and utensils)

Guideline for seafood retailers - compliance with the Food
Standards Code

Cleaning and sanitising in retail food businesses

Cleaning and sanitising

Food Safety Program Template for Retail and Food Service
Businesses (Support Programs - Cleaning and sanitising)

Guide for EHOs and food businesses - clean-up guidance for
Listeria monocytogenes detection in food

Food safety information (Cleaning and sanitising)

Cleaning and sanitising in food businesses

Food preparation - cleaning and sanitising

Cleaning and sanitising - mechanical equipment

Cleaning and sanitising food premises and food equipment
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https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B61-2007%252FCXG_061e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B61-2007%252FCXG_061e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B61-2007%252FCXG_061e.pdf
https://aboutseafood.com/wp-content/uploads/2018/09/3rd-Edition-RTE-Manual-Final-3-15-19.pdf
https://aboutseafood.com/wp-content/uploads/2018/09/3rd-Edition-RTE-Manual-Final-3-15-19.pdf
https://www.legislation.gov.au/F2022L01589/latest/text
https://www.foodstandards.gov.au/publications/safefoodaustralia
https://www.foodauthority.nsw.gov.au/sites/default/files/_Documents/retail/guideline_seafood_retailers.pdf
https://www.foodauthority.nsw.gov.au/sites/default/files/_Documents/retail/guideline_seafood_retailers.pdf
https://www.foodauthority.nsw.gov.au/sites/default/files/2020-07/cleaning_sanitising_food_businesses.pdf
https://www.qld.gov.au/health/staying-healthy/food-pantry/running-a-food-business/premises-and-equipment/cleaning-and-sanitising
https://www.health.tas.gov.au/sites/default/files/2021-12/Food_Safety_Program_Template_DoHTasmania2014.pdf
https://www.health.tas.gov.au/sites/default/files/2021-12/Food_Safety_Program_Template_DoHTasmania2014.pdf
https://content.health.vic.gov.au/sites/default/files/migrated/files/collections/policies-and-guidelines/g/guide-for-ehos-and-food-businesses.pdf
https://content.health.vic.gov.au/sites/default/files/migrated/files/collections/policies-and-guidelines/g/guide-for-ehos-and-food-businesses.pdf
https://www.sahealth.sa.gov.au/wps/wcm/connect/public+content/sa+health+internet/public+health/food+safety+for+businesses/resources/food+businesses+resources
https://www.sahealth.sa.gov.au/wps/wcm/connect/Public%20Content/SA%20Health%20Internet/Public%20health/Food%20safety%20for%20businesses/Skills%20and%20knowledge%20for%20food%20handlers/Cleaning%20and%20sanitising%20in%20food%20businesses
https://www.sahealth.sa.gov.au/wps/wcm/connect/dcdf7f804afaf7d1a48ffc0b65544981/Food+Preparation+-+Cleaning+and+Sanitising+Fact+Sheet+-+Dec+2015.pdf?MOD=AJPERES&amp;CACHEID=ROOTWORKSPACE-dcdf7f804afaf7d1a48ffc0b65544981-nKMS7Ps
https://www.sahealth.sa.gov.au/wps/wcm/connect/2b258b804a0f2fe69f4dff90d529bdaa/Fact+Sheet+-+Cleaning+and+Sanitising+Mechanical+Equipment.pdf?MOD=AJPERES&amp;CACHEID=ROOTWORKSPACE-2b258b804a0f2fe69f4dff90d529bdaa-nKL6eoL
https://www.health.wa.gov.au/Articles/A_E/Cleaning-and-sanitising-food-premises-and-food-equipment

- UNIVERSITY of TASMANIA

{SafeFisn IMAS == 0

SARDI

]
Institute for Marine and Antarctic Studies FRDC DEVELOPENT

New Zealand Ministry for
Y y'__l

. . Listeria in ready-to-eat foods
Primary Industries

Guidance for the Control of Listeria monocytogenes in
Ready-to-eat Foods Part 2: Good Operating Practices
(Section 14: Cleaning and sanitation)
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https://www.mpi.govt.nz/dmsdocument/42913/direct
https://www.mpi.govt.nz/dmsdocument/16303-Guidance-for-the-Control-of-Listeria-monocytogenes-in-Ready-to-eat-Foods-Part-2-Good-Operating-Practices
https://www.mpi.govt.nz/dmsdocument/16303-Guidance-for-the-Control-of-Listeria-monocytogenes-in-Ready-to-eat-Foods-Part-2-Good-Operating-Practices
https://www.mpi.govt.nz/dmsdocument/46443-Listeria-Management-Cleaning-and-sanitising
https://www.food.gov.uk/business-guidance/cleaning-effectively-in-your-business

