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Assessing Surface Hygiene
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Assessing Surface Hygiene
(Directly or Indirectly Via Rinse Water)

Microbiological Non-Microbiological
Petrifilm ' Swabbing ' Dip Slides ~ONtact _ATP Visual  Protein = Other
Plates Bioluminescence
Diluent Surface Microscopy eI
Inoculation Microscopy

\‘ Gereral or Specialised
Media
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Detecting ATP ®

In cells, ATP loses one or more phosphates to release energy

: )>++Energy

Fire-fly Luciferase harnesses this energy to produce light

Luciferase
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Why use ATP as an indicator for cleanliness? B@

Visual Microbioloqi
assessme J ATP
cal tests
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Sensitive X v v
Detect
product v X v
residues
Simple v X v v
(Lab required) m
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RLU and CFU

 RLU: Relative Light Units
 CFU: Colony Forming Units

17



18

-~

(MBAIREEHZ 1

\m 2x 2t

Zt
=

300 O|st 301~599 600 Of 4
=0t 300 0|3} 301~599 600 O &f
B 200 0|5} 210~399 400 O &
2|87 500 O|&} 501~999 1000 O] &f
IR} & 1000 O[5} 1001~1999 2000 Of &

ATPEL B E MO =X|
AMER7|Z, 0= 52| 2¥
ZME LIEIL= X 72=E




@

= =L T1 A
ATPE 0|28t EAH 2 Al AS 1N
Product surface Pass Caution - ME AHF ay
A AL & <1000 H001-199Y9 >2000 |&H= &7l 25025 22
ZH ) <150 151-299 >300 |25 UFEE70 £
copelEre) <150 | 151-299 >300 |1ocm?7|Ec = mMutst
& 72HTip <150 | 151-299 | >300 |7ip EEEE 10cm? 77HX]
=X} <150 | 151-299 >300 |= A oFF0f BEZHE 2|0 &= EO|
=4 <150 | 151-299 >300 c-tmE:
OFxH 724 & 77170 <150 151-299 >300 |HS ZF
Slicer (H4) <150 151-299 >300 |=EUCZEEH 10cm 7| EC = 2fEls: B =
= <150 | 151-299 >300 |=od ?%EE‘:H 10cmmxl‘?’+ 204 28
90| (R £ &) <150 | 151-299 >300 |E5] @YO| HE oz MZix|= 2
AATE <150 | 151-299 >300 |02 =ECHEE
X2 <150 | 151-299 | >300 |10cm” 7|Z=o=z S4lo| 2=E=2
FOIE2E <150 | 151-299 >300 |H=0| EFs BE 25
4= 2K <150 | 151-299 >300 |FTE=8X £&F0]
Al CH <150 | 151-299 >300 |Al3C 7o
MMz =27](2HF) <150 151-299 >300 |10cm® 7|=22=2 MAMo| =0ix|=2
MAH & £ 70| <150 151-299 >300 |&F&0] erEHIZ RERER
AFO| Lt = & &0 <150 151-299 >300 |EEO|& A
74| AFCY <150 | 151-299 | >300 |1ocm’=E 7|Fo=z medtst
|+ 2 <150 | 151-299 | >300 |10cm’E 7|Eo=2 =928
AlEt2 =o|2 Fet <150 | 151-299 | >300 |=E9y E¥s5| o282
i <150 | 151-299 | >300 |iocm’ E7|Zc= o=
19 SM



RiN-

- T kAEH
= FA = J|Fzo= DE‘E%_%& 2|0 SIZ=F
i = = O CdHlEE
= Al = = ?ITI__;E E|_ [ ]
=——= = :f@gg EH T AR 470
1 7= AI-O[ =
T [ ] — [T
‘El_’t?‘i‘,‘_'a_ ::_I_I—[[:)JI:I:II_:'E:
7] Slicer(=) { —To o
HA=2 £ e LS
;_I_ ; i; . 3 ]l:)cr'["]_J 7|2||f_2§ II_EJ_?}:
oHA e S) : 70| MA 9 &2} o
ZH(&Fol) Ao|r_L: EE—'T——'?'_—
722 F0|) { :
MM3| case(&FO|) ( tH = o oo
— A =

AT HE { TS 2 awab

(] LS L— A, O
’LlF:‘l'-‘E‘- _jF_D|§_cE_: ( ) = - AEL o] Ad 4_71_ Z O}

( E?I‘,_!‘EE"‘I:”:}[ |>‘_|_L_| EONL R

AEA SHZZ T 04
s ( L. — ArC ]
TA‘||D| L
S 7] : o oA
~nray = . =k
2Dray { 1Ocm‘E J|Zo=z &X =2
FA 5

20



@

1. AI2HZOL 2L
Sog AZ2S &0
2O K 2.

UEE HHIE HSAA
=N

3. =SS ?E =dA
HUHAN EXE 243t

21



ANEE

o
=

KF

uln
10lJ

OF
=

—

~J

K]

Hr
A

q
F
-t

Kl

N

ol

o

ol

A ZBI0 E2AI0 =XIE SEOHMR.

o MIJI (RLU)=

=1
=<

6.

A2,

&

0

A ASZE= ATPOIA XIA

0l 2 = /UAsLILCL

ol

4]
ol

=

KO

¥xx A2E0| ATP LHOIA & Al 1

22



= FOlAME ®
BIg-

NE
o 4G HMOll= 4AIZHHAl 2o S 2HIJF & K| &=L
(2d=ter "Click” & HHE 2¢)
dst & JLHH 30= OLHO

RLUSs

Seconds 30

3M Confidential

23



Common test points — mixer B(ig

Probe

Scraper




Common test points — dairy holding tank ®

Swab Inside tank

Swab inside tank

Swab door gasket

Swab sanitary
fittings

AQT the CIP
Rinse water




Common test points — meat slicer ®

Tray

Weight

Blade

Collection pan



http://www.restaurantsource.com/prodList.cfm/1677,M,Globe%2012%22%20Protech%20Manual%20Slicer,MX0

Common test points — ribbon blender ®

Underside of braces

Walls

Ribbon Blades

- Shaft




Common test points — sanitary connectors ®

Swab sanitary
connections

Use a Water ATP Tests for
rinse water
through the hoses
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