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	ATP SAMPLING & SANITATION VALIDATION SOP



1.0 Purpose: 
1.1 A risk-based environmental monitoring program is in place for all food manufacturing processes. This procedure provides the guidelines necessary for the use of the ATP Reader used at Miller to perform Environmental Monitoring and verify efficient sanitation cleaning procedures. Environmental monitoring is a required verification activity.
1.2 The procedures stated in this SOP are used as a verification activity to confirm the effective implementation of the preventive control of sanitation in controlling environmental pathogens.

2.0 Scope: 
2.1 Includes the food contact surfaces of all production equipment, tools, and storage vessels.
2.2 This procedure applies to the ATP reader used in production areas After the sanitation cleaning to verify proper cleaning procedures. The device works by detecting residual adenosine triphosphate using luciferase bioluminescence.  ATP is found in most food residues and all bacteria, yeast and mold cells therefore indicating the presence of bacterial biofilm.

3.0 Definitions
3.1 Sampling - is concerned with the selection of a subset of individuals from within a statistical population to estimate characteristics of the whole population.
3.2 ATP - Adenosine triphosphate (ATP) is a nucleotide (also called a nucleoside triphosphate) used in devices to detect unclean surfaces. 
3.3 Environmental Monitoring- Environmental monitoring is the systematic approach to observing and studying conditions of the environment. Specifically, to food plants it refers to the direct contact surfaces or nearby surfaces where food is produced.
3.4 [bookmark: _Hlk56601194]Non-Food Contact (TIER1): EXAMPLE – Floors, walls, drains, Ceilings etc. Are locations where ingredients are stored or processed/packing into food.   
3.5 Non-Food Contact (TIER 2): EXAMPLE – Control panels, door handles, sides of tables etc.  Are locations on equipment and tools used to process/pack food that do not come in contact with ingredients or food. 
3.6 Food-Contact (TIER3): EXAMPLE – Food contact tables, scales, stacking chutes, peelers, conveyor belts, food pumps, Vemag , chopper machine, emulsifier machine. Are equipment locations in direct contact with ingredients and food.  These are the inner working of food processing and packaging equipment.

4.0 Responsibilities:
4.0 
4.1 ATP sampling is performed by trained persons who are assigned to this task.  A list of trained individuals will be maintained by the VP of Administration.
4.2 VP of Administration shall oversee and update this program

5.0 Routine & Random Sampling Plan
The plant will routinely monitor the effectiveness of the sanitation program by utilizing a Charm unit to swab the (TIER 3) food contact surfaces identified in the ATP Swabbing Master Plan
5.1 Routine ATP Swabbing
5.1.1 52 routine sites have been chosen for ATP swabbing as indicated in the ATP Swabbing Plan.  Per the plan, 5-10 sites will be swabbed each week.
5.1.2 These are TIER 3 locations and done to validate sanitation effectiveness
5.1.3 Sampling plan guarantees all testing locations are swabbed and tested every week.
5.1.4 Assigned personnel shall initial on the appropriate checklist that the site was swabbed as planned.
5.1.5 VP of Administration shall verify that the plan is being followed.
5.5 Random ATP Sampling
In addition to routine sampling, random sampling will be conducted on the same sites listed in the ATP Swabbing Master Plan. 
5.2 
5.3 
5.4 
5.5 

Procedure
5.6 Description/Intended Use: The ATP surface testing device is a highly sensitive test.  After cleaning, all sources of ATP should be significantly reduced.   

5.7 Store and handle the Charm swabs per the operator’s manual.
5.8 Use hygienic techniques when swabbing the site.
5.9 Perform ATP swabbing using Charm recommended swabs and by following the Charm operator’s manual.
5.10 Record result in appropriate ATP checklist.

6.0 Corrective Actions: 
6.1 When ATP swabbing indicates the presence of protein residue, the equipment, tool, or storage vessel shall be recleaned and sanitized.  Wait five minutes after applying sanitizer before reswabbing the unit.  Continue cleaning, sanitizing and swabbing until an acceptable result is received.
6.1.1 When a passing result is achieved, record the result in the appropriate ATP checklist.
6.2 Utilization of the equipment, tools, and storage vessels with unfavorable ATP swabbing results is prohibited until an acceptable test result is documented.

6.0 Records: 
6.5 ATP Checklist Swabbing Plan & Validation.
6.6 ATP Swabbing log Sanitation.
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Roland Pilar Dated 12/17/2021
	Removed from SOP.
Label the Charm swab with site number from the ATP Swabbing Master Plan and date it. The chosen site will be removed from the deck each week until there are no more site locations in the deck.  Then all sites are added back to the deck and the process starts over. The total number of sites will comprise a deck of ATP swabbing sites.  
Removed, each week an ATP swabbing site will be blindly chosen from the deck and swabbed.  



Added, rewordings on section: Scope
After the sanitation cleaning to verify proper cleaning procedures.

	Roland Pilar 04/3/2023

	Section 3.6- Added peelers, conveyor belts, food pumps, Vemag , chopper machine, emulsifier machine.

	
	






	APPROVED BY:
	POSITION/TITLE:
	REVISION DATE:
	VERSION
	SUPERSEDES:

	Roland Pilar
	Plant QA/QC
	12/17/2021
	4
	12/16/2013



image1.PNG
MILLERS

AAAAAAAAAAA




