RLm Testing Program

Inspection personnel trained in the EIAO methodology for collecting samples will select
samples under the routine Lm risk-based (RLm) sampling program. CSls will not
conduct sampling under the new RLm program.

The new RLm testing program consists of the following sampling projects:

1. RLMCONT - the routine risk-based testing of surfaces that have direct contact with
RTE product in the RTE production area, e.g., conveyor belts, cooler storage racks,
luggers, slicers, peelers, loaders, table tops;

2. RLMENVR - the routine risk-based testing of environmental (non-food contact)
surfaces in the RTE production areas, e.g., floors, drains, walls, air-vents, overhead
structures; and

3. RLMPROD - the routine risk-based testing of intact product samples collected
concurrently with food and environmental contact surface swabs throughout the selected
production shift.

ALLRTE and RTEOQO1 Sampling Project Positive Results

If any RTE product sample collected by FSIS (after pre-shipment review) tests positive
for a pathogen of public health concern, product in the sampled lot is adulterated. You
are to issue an NR under the appropriate 03 ISP code, using the plant verification
noncompliance classification indicator and citing 9 CFR 417.4(a) and 301.2 or 381.1. If
any product in the sampled lot has been shipped, contact the District Recall Officer
(DRO). FSIS will request a recall.

RLm Sampling Program Positive Results

The EIAO/Public Health Veterinarian (PHV) will recommend either an enforcement
action (e.g., NOIE or Suspension) or that the CSl issue an NR for the noncompliance
when positive sample results are obtained under the RTE RLm sampling program. You
should issue an NR under the appropriate 03 procedure code using the plant verification
noncompliance classification indicator and referencing 9 CFR 417.4(a) and 301.2 or
381.1 for product or food contact surface results.

When a positive environmental (non-food contact surface) sample result indicates that
the establishment has not met the requirement of preventing the creation of an insanitary
condition, an NR may be issued under the 06D01 procedure code using the product-
based noncompliance classification indicator and referencing 9 CFR 416.4(b).

Establishment Sampling Program Positive Results

If an establishment’s product or food contact surface test result is positive for

L. monocytogenes, you should not issue an NR unless the establishment failed to hold
the affected product and did not implement corrective actions, which includes properly
disposing of the sampled product lot.



An establishment may or may not conduct environmental sampling, other than on food
contact surfaces, under its HACCP plan or Sanitation SOPs or other prerequisite
program. If the establishment is conducting such sampling, and positive results are
received, you are to verify that the establishment takes the appropriate action as outlined
in the program under which the establishment did the sampling. If the establishment is
conducting such sampling but is not addressing the sampling under HACCP or
Sanitation SOPs or other prerequisite programs, and you find that such sampling is
resulting in repetitive positive results, you are to notify the DO.

Verification of Corrective Actions

A positive RTE product sample (FSIS or the establishment) result for a pathogen of
public health concern is a food safety hazard regardless of what type of program the
establishment is using to address the pathogen. The product represented by the sample
is adulterated. If a post-lethality exposed RTE food contact surface sample (FSIS or
establishment) tests positive for L. monocytogenes, the product passing over the surface
is adulterated unless a validated post-lethality treatment was applied to it.

You are to verify that the establishment implements corrective actions in accordance
with the appropriate regulation. If the EIAO recommended, and the District Office
implemented, an enforcement action, you are to perform the activities in the verification
plan to verify the effectiveness of the establishment’s corrective actions. In all cases, the
plant must meet the corrective action requirements in the HACCP regulations, 9 CFR
417.3. The establishment must meet 9 CFR 417.3(a) when the pathogen is addressed in
the HACCP plan. If the pathogen is prevented through the Sanitation SOPs, then the
establishment must implement the corrective action in 9 CFR 417.3(b) and also
implement the corrective action requirements for SSOP, 9 CFR 416.15. If the pathogen
is prevented through a prerequisite program that is used to support the decision that a
hazard is not likely to occur at a particular point in a process, then the establishment
must implement the corrective action in 9 CFR 417.3(b) and comply with 417.4(a)(3)
which states that when there is a change in the process that could impact the hazard
analysis, a reassessment must be performed. In each situation, you will need to review
all information available to determine whether the establishment has implemented all
appropriate corrective actions.

In addition, you are to verify the establishment’s disposition of the sampled product lot by
verifying that the establishment has documentation to support that potential
contamination would be limited to individual production lines or individual product lots. If
the establishment elects to destroy the product, you should verify that it has destroyed
the sampled lot. If the establishment elects to rework the product, you should verify that
it has reworked the sampled lot with a process that is destructive of L. monocytogenes.
Verify that the hazard analysis has considered the use of the reworked product.

You are to verify all the factors for testing in establishments that have chosen to use
Alternative 3. If the establishment produces deli products or hot dog products under
Alternative 3, verify that the establishment conducts follow-up testing of the targeted
site on the food contact surface and other sites after an initial positive result for

L. monocytogenes, or indicator organism, to verify that the corrective action
implemented with respect to sanitation was effective. Verify that the establishment
holds lots of product that may have become contaminated by contact with the food
contact surface that tests positive again (second consecutive) during follow-up testing,



that it samples and tests the lots of product that may have been contaminated with L.
monocytogenes, for L. monocytogenes or an indicator organism using a sampling
method and frequency that provides statistical confidence that each lot is not
adulterated with L. monocytogenes before releasing the lots of product into commerce,
and that it documents the test results.



