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RTE SPECIFIC GMP & 
SANITATION CONTROL 
GUIDELINES

Section 1



Purpose of Section

• GMPs and sanitation controls provide 
the foundation of an effective 
environmental control program

• Provides information to identify:
• where problems are likely to occur 
• what improvements or changes need to 

be made. 
−process flow, facilities, procedures and 

equipment



Section Covers

• General Considerations
• Processing Operations
• Sanitary Equipment Design 

Considerations
• General Plant Sanitation
• Personnel Hygiene





Processing Operations

• CONTROL STRATEGY:  Separating 
raw products from semi-finished and 
finished products as well as 
controlling traffic flow patterns are 
key to preventing cross-
contamination.

• Key Control Measures and Potential 
Additional Measures are provided



TRAINING PLANT 
PERSONNEL

Section 2



Purpose of Section

Effective Environmental Pathogen 
Control Programs require employees to 

understand role and expectations.



Section Covers

• Basic training on RTE pathogens, 
hygiene, handwashing for all 
employees.

• Training for workers in exposed 
finished product areas.

• Training for personnel conducting 
cleaning and sanitation in exposed 
finished product areas.

• Training for personnel who conduct 
sampling.





ENVIRONMENTAL 
MONITORING IN FOOD 
PROCESSING AREAS

Section 3



Purpose of Section

Provide strategies to develop and 
implement an environmental 

monitoring program that will verify the 
effectiveness of control programs.



Section Covers

• Environmental Monitoring Plan Risk 
Assessment, Design, Management

• Contamination Routes of Listeria
monocytogenes
• Introduction
• Cross-contamination
• Harborage

• Master Sampling Plan and Frequency
• “Seek and Destroy”



Section Covers

• Potential sources for Listeria
monocytogenes



Section Covers

• Corrective Actions



Mapping Sample Sites and Results



Example EMP for 
cold/hot smoked 
salmon
• Location (by 

Zones)
• Number of samples
• Frequency
• Results
• Corrective actions 



FINISHED PRODUCT 
LABELING

Section 4



Section Covers

Labeling for Food Safety

• Handling statements
• Holding condition and temperature 

requirements
• Freezing or refrigeration may be 

needed to control pathogen growth 



NON-THERMAL 
INTERVENTION 
MEASURES

Section 5



Purpose of Section

• Provides options for raw fish treatments
• Not all options have been approved for use 

with seafood
• Measures to reduce contamination 

levels could be applied by:
• primary processor of the raw fish, and/or
• secondary processor

• No single approved non-thermal 
measure or hurdle at a single step will 
provide a sufficient bactericidal effect to 
satisfy FDA’s zero tolerance policy.  



Potential Control Measures



• Manual is available 
at:

www.aboutseafood.com
/resources
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Thank you
Questions?

Lisa Weddig
VP, Regulatory and Technical Affairs

National Fisheries Institute

lweddig@nfi.org
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