M-30 28 SEP 99 JW      Environmental Monitoring by Swab


LETTER OF INSTRUCTION(LOI)

ENVIRONMENTAL MONITORING BY SWAB
NOTES 

A. Total bacterial counts are sufficient to monitor the 

   sanitation program for food processing equipment. APC and    coliform counts are routinely performed. Swab samples may    be tested for additional organisms such as spoilage          organisms or various pathogens, if circumstances support     additional testing.

B. Interpretation of results obtained from unmeasured surfaces    should be based on results from at least three (3) prior     swab tests of those areas.  It is the responsibility of      the submitter to maintain an accurate table of results in    order to plot the data for comparative statistics to         evaluate the sanitation program.

     PROCEDURE.
A. Large Flat Surfaces.

(1) To sample equipment surfaces remove the sterile,         pre-moistened swab from the tube, being careful not      to touch any portion which might be inserted into        the vial. Press out excess solution against the          interior of the vial while rotating the swab against      the inside edge of the vial.

(2) Hold the swab handle to make a 30( angle with the         surface to be monitored.  Rub the swab head slowly       and thoroughly over approximately 50 cm2 of surface       three times, reversing direction between successive      strokes. A path of 1 by 8 inches (2.5 cm by 20 cm)       or 5 cm by 10 cm or other dimensions to cover an         equivalent area.  Sterile templates may be used.         Return the swab head to the sterile solution vial,       rinse briefly in the solution, and press out the         excess against the side of the tube. The “Compendium      for the Microbiological Examination of Foods”            recommends swabbing four more 50 cm2 areas of the         surface being sampled, using the same swab used for      the first 50 cm2 as above, rinsing the swab in            solution after each swabbing. After all areas are        swabbed, replace the swab in the tube of media and       tighten screw cap on the vial.

(3) Assure all screw caps are tightly closed and place       the vials in a waterproof container packed with          frozen gel packs as the refrigerant and place in a       box to be shipped to the laboratory.

    B.  Curved and Irregular Surfaces.

(1) Utensils:  In the examination of forks and knives        the inner and outer tines of five (5) forks and both      sides of the blade of five (5) knives are swabbed.

(2) Moisten the swab with dilution fluid and run the         swab slowly and firmly three times over the              significant surfaces of the utensil, reversing           direction each time. After swabbing each utensil,        return swab to the buffer solution, rinse briefly in      the solution and press out the excess solution           before swabbing the next four utensils.

(3) When the last or 5th utensil has been swabbed, return      the swab to the vial and close the lid tightly.

(4) When unmeasured surface areas such as grinder screws      or plates are swabbed, the results should be             interpreted as the total for the entire sampling         site instead of a measured area.

C.  Shipment of Samples to Laboratory.

(1) Place the vial in a waterproof container and cool   between 0ºC and 4ºC. Include a blank tube of        Neutralizing Buffer for a pilot sample.

(2)  Use MEDCOM 676-R as the request form. Enter the time      and date that the surfaces were swabbed and the          approximate area in square centimeters.

(3)  Deliver sample/shipping container to the laboratory      within 24 hours.

CALCULATIONS


Calculations are made based on the area swabbed and the          amount of diluent contained in one RediSwab( vial. One vial      contains 4 ml of diluent. One (1 ml) of diluent is removed for     laboratory testing. Therefore; 
    Aerobic plate count or coliform count x 4 x dilution factor      (1 or 10) 

QUALITY CONTROL


One sterile  RediSwab( vial should be included as a negative     control if the diluent is suspected of being contaminated.
EXPECTED VALUES.

A.  As a guide, for adequately cleaned and sanitized food            service equipment, the bacterial counts (CFU) should not          exceed 100 CFU per utensil or surface area of equipment           sampled. 


B. The bacterial count on flat surfaces is based upon a 50          cm² area which is represented by the swab. This should            not exceed 100 CFU per 50 cm².


C. Total bacterial counts from unmeasured surfaces should           be compared with previous results since the area is               unknown.

    D. Irregular surfaces or curved surfaces such as utensils            and worm gears are based upon the item tested and are             represented by the swab. Compare to past results.

     SENSITIVITY OF METHOD

           Swabbing can be an effective tool for monitoring and                    measuring equipment sanitation.  The significance given to              the bacterial swab test is only as important as the                     interpretation of the user's objectives and results. The APC            and coliform counts can be used as a measure of the                     effectiveness of sanitation procedures for processing                   equipment. 
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Instructions for Use

Remove sterile; pre-moistened swab from tabe Carefuly swab surface back and forth to callect sample |

O g

Replace the swabin the tube of media and tighten cyp.
‘The sample is ready for lab evalustion.
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