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The importance of 
environmental control 
in the food industry and 
its impact on GFSI 
schemes



ENVIRONMENTAL PATHOGEN

A pathogen capable of surviving and persisting
within the manufacturing, processing, packing or
holding environment such that food may be
contaminated and may result in foodborne illness if
that food is consumed without treatment to
significantly minimize the environmental pathogen.
Examples of environmental pathogens for the
purposes of this part include Listeria monocytogenes
and Salmonella spp. but do not include the spores of
pathogenic spore forming bacteria.
Source: Food and Drug Administration (FDA). 21 CFR 117.3 Definitions
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ENVIRONMENTAL PATHOGEN
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TRANSIENT 
MICROORGANISMS

Sources of contamination:
 Raw materials (including

packaging material)
 Personal

They are usually removed
through cleaning and disinfection
plans

Do not become established on
the environment

RESIDENT 
MICROORGANISMS

Become established on the
environment ... corners and / or
cracks  environmental niches
or harborages.

The areas where the niches are
located are difficult to clean and
disinfect

They remain in the environment
for long periods of time.



To consider:
 Infrastructure
 Staff flows, raw materials,

semi-finished, ...
 Cross Contact Areas
 Air flow
 Services (compressed air)
 Adjoining areas

Documental assessment

ZONING
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Zoning is useful to reduce the potential spread of pathogens in facilities that manufacture ready-to-
eat products
It implies the separation of, for example, cooked product from raw product, including production
personnel, work tools,….

Assessing the zoning and environmental
plan
Questions regarding:
 Product formulation characteristics
 The product or ingredients are associated

with pathogen contamination
 Process Validation
 Exposure to the environment
 Ingredients used to make ready-to-eat

products
 The final product is pathogen growth

support (L. monocytogenes)

Environmental monitoring
plan
Purpose:
 Check the cleaning and

disinfection program
 Verify that the zoning system

prevents cross contamination
and the presence of niches

 Understand the possible
changing circumstances
(facilities, R&D plans, ...)



ZONINING
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Zone D
Changing facilities, 

office, maintenance 
area,…

Zone C
Floor, ceilings, walls, 

drainers,..

Zone B
Adjacent areas to direct 

contact with the 
product (aprons, 

supports, equipment 
panels, ...)

Contamination on those areas are more frequent.
Analyzing these areas increases the probability of detecting possible 

sources of contamination before it appears in the product

Zone A
Areas in direct contact 

with the product 
(Conveyor belts, boxes, 

work utensils, employees 
(hands), ...)



ENVIRONMENTAL MONITORING - GFSI SCHEMES
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Empresas de 
envasado de 

frutas, 
vegetales y 

huevos
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