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v GLOBAL STANDARD

T&%’fﬁ}zﬁATPﬁ?%EZ}Eﬁ ?Ei%%‘_ﬁ' 18 For Foon sareTy

123 As a minimum for food contact surfaces and processing eguipment IHimits of acceptable and unacceptable cleaning performance
shall be defined This shall be - based on the potential hazards (e.g. microbiological, allergen_-ef foreign body contamination_or
product to product contamination). Acceptable levels of cleaning may be defined by visual appearance, ATP bicluminescence
techmigues (see Glossary), microbiological testing or chemical testing as appropriate. Where cleaning procedures are pat of &
defined pre-reguisite plan to control the risk of a specific hazard tFhe cleaning and disinfection procedures and frequency shall
be validated and records maintained.

aj11.34 The resources for undertaking cleaning shall be available. Where it is necessary to dismantle equipment for cleaning purposes or
to enter lange equipment for cleaning, this shall be appropniately scheduled and, where necessary, planned for non-production

penods. Cleaning staff shall be adequately trained or engineenng support provided where access within eqguipment is required
for cleaning.

d_|11_45 The cleanliness of equipment shall be checked before eqguipment is released back into &-production. The results of checks on
cleaning, incleding visual, analytical and microbiclogical checks, shall be recorded and used to identify trends in cleaning
performance and instigate improvements where required.

4‘11,55 Cleaning equipment shall be:
*  hygienically designed and fit for purpose
*  syitably identified for intended use, e.g. colour coded or labelled
* cleaned and stored in a hygienic manner to prevent contamination.
| Equipment used for cleaning in high-care and high-nsk areas shall be visually distinctive and ehallbe dedicated for use in that
area.

a1 Cleaning in place [CIF)
4H1.67.1 Cleaning-in-place (CIP) facilities, where used, shall be monitored and maintained to ensure their effective operation.

1672 A schematic plan diagram of the layout of the CIP system shall be available. There shall be an ingpection repart or other
WHﬁ-G-E—'hGFI—‘-’E"dEtIUH“W.t
systema are hygienically designed with no dead areas, limited intermuptions to flow streams and good system drain ability.
*  sCAVENgEe pumps are operated to ensure that there iz no build-up of cleaning fluids in the vessels.
* spray balls effectively clean vesseals by providing full surface coverage and are periodically inspected for blockages .
Rotating spray devices should have a defined operational time.
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Evaluation on ATP bioluminescence assay for rapid determination for Bacterial contamination of water
ABSTRACT oObjective: To explore the [easibility of the ATP bioluminescence assay for water pollution detection, and
providing the scientific basis 1o water quality monitoring and rapid detection of food safetyv. Methods: At the same time on the
Pead River water and E.coli suspension solution to doing ATP biological Ouorescence detection experdment and doing national
standard  method

iy

(Ager plate count method) experiment, the resulizs were compared. Results: The higher RLU  {relative light

value of the ATP biological fluorescent assay obinined, the more total number of live bacterda have, so the ATP hiological
Muorescent assavs with the relevant the national standards method. Conclusions: ATP bioluminescence assay can be used on-site
mpic detection of water quality moniwring and pollution assessment.

KEY WORDS ATP bioluminescence assay,Water quality, The national standard method
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MRk ol /cell
Escherichia coli (3277 FC B /B A BT HD) 1.4 X10° 18
Staphylococcus xylous (W EIERTHT) 2.0 x10° 18
Bucillus subtilis 2.3 X108
Lactobacillus brevis (Z 1.9 x10° 18
ool /cell
Saccharomyces cerevisTae (I £ B) 1.2 X101
Zygosaccharomyces rouxii 2.2x10° P
—__ Zygasaccharomyces bailii x10° 5]
44 ATP R
LL i | BRI
bi 3 i3 10°7 10 ng
&N BIKF SEA ST 10-8 100 ng
51: 10°° 1ug
& . eradhal JEA LW 1010 10 ug
48 B8 HE 10° M 100 ug
B¥ KiR 10-12 1 mg
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What makes a
good ATP hygiene
monitoring system?

by Chris Griffith, Yon Hely
Consulting, Welgemoed, South
Africa.

o ane in the food Industry

daoubte the value of effective

cleaning or the role that
Adenosine Triphosphate (ATF) biolu-
rinescence can play in monitoring
and verifying cleaning protocoks. Clean
focd contact and envirenmental sur-
faces are increasingly recognised to be
imnpartant in fimiting pathogen spread,
preventing cross contamination and in
the manufacture of food and beverags
products that are safe and of 2 quality
to meet shelf life needs or claims. The
problam is haw to decide what makes
a good ATP bioluminescence detec-

ton system,

Choosing a system

Marketing and advertising materials
should help — but there is a famous
quote “there are lies, damn lies and

PEUT_TL A B, PR DA . L5 TR FPRREAEY BR EE

Each ATF test systern manufac-
turer tries to establish unique selfing
features for their own system, They
may highlight indivdual aspscts or
advantages of their test or instru-
rent without presenting an overall
picture or in relation to industry
needs and this car be misleading.

There is relativey little reliable
infermation on what industry actually
warits frarn arn ATP hygiene monitor-
Ing test systern although research
reparting on this has subseguently
been found to be sl valid today
(see Table |).

This published ressarch sets out
the role of ATF hygiene monitaring

Attributes! Industry
characteristics ranking
| Speed of results I
| Aceuracy of resufts 2
Reproducibility of results 3
Simplicity and ease of use 4
Cost per test _ 3
Refiability of equprment 6

important if a large number of tests
need to be undertaken or, as is often
the case, there i5 only a short win-
dow of opportunity for testing clean-
ing efficacy before production
resumes.

A, difference of even |0 seconds
per test can add up if several hun-
dred tests need to be performed. To
an extent the trme taken for a result
& poing to be dependent upon the
time the manufacturer has set for the
Instrument to read the test and the
number of steps or stages required
to activate the test

Collectively this is known as the
"time to result’ (TTR) which varies
by over 60% between some leading
instrurments. Having a single step in
swab activation, apart from being
quicker, also helps to reduce variabil-
ity in results and imprave repeatabil-
ity and reproducibility as well as ease
of use.

Ranked 2 and 3 In importance by
industry are aceuracy and repro-
dueibility and it is perhaps in this area

whas bih ava o anose asmk alos alainae

S N N
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EEM
18 {3 14
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R ER SN

consistency of the results between
two or mare operatives. Clearly
beoth are important, especially when
samphing |5 undertaken by more than
one person and results are being
used correctly and proactively as
part of trend anakysis, which is vital
to the effective management of
cleaning.

Some studies report on factors
that actually make no difference to
the refiability of the result for real
tests on surfaces and are misleading.
For examnple comparing the signal
frem ATP added to the sampling
swab and the signal from ATP that is
added to the test reagent which can
only be done by dismantiing the
device, then measuring the difference
and reporting this as a measure of
‘precision’ or "accuracy’,

In reality, what is important in
repeatability and accuracy is the sum
of all the components in the test sys-
temn (see Table 2) and how thess
factors all interact to achieve the
everall final result.
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Site ID :- TestID 2
Sample Plan :- PIZZALINE 1

Review Results
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