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Food Safety Best Practices  

Group Activity

Food Safety Framework of Best Practices 
- Why relevant – L. monocytogenes

- Food safety working group efforts 

- Food safety culture

- IQF sanitation

- Environmental monitoring

- Working group roundtable



Why We Created Our Lm Control Program

Purpose

To advance food safety within 

the frozen food industry and 

beyond.

Foundation

Provides a clear roadmap for 

companies to assess and 

improve their food safety 

control programs.

Industry Impact

Serves as a model for 

continuous improvement and 

risk mitigation.



Recent Research: Safety of Frozen Foods and 
Public Health Impact



Growing Attention to REP strains (CDC)



Preparing the Frozen Food Industry for the 
Future

• Incorporate key production practices and 
infrastructural needs to address Listeria 
monocytogenes in frozen food facilities that 
give industry partners and regulators food 
safety assurance in our supply chain 

• Advocate move towards ‘non-zero’ 
regulatory action limit for frozen foods (low-
risk foods)

• Guidelines for continuous improvement in 
food safety practices in frozen food facilities 

Goals 



Journey: Future Frozen Food Industry

Organize key 
risk factors & 

mitigation steps to 
address prevalence of

L. monocytogenes  

Food Safety WG – 
Identify key practices 

& interventions 
to address

 food safety risks 

Move to
 ‘non-zero’ 

regulatory action limit
(low-risk foods) 

Industry applies 
robust food 

safety 
framework of 
continuous 

improvement

Industry implements an effective 
 ‘seek and destroy’ approach 
(food contact surface monitoring, 

risk-based product testing,
 root cause analysis, corrective actions, 

food safety investments)

Validate and verify the 
integrity of the food 

safety program  in the 
supply chain

Food 
safety 
culture

Freezer 
Sanitation



Framework for Continuous Improvement

1

Mature (Level 3)

Robust food contact surface testing, root cause analysis, corrective 

actions, periodic freezer cleaning, management commitment

2

Intermediate (Level 2)

Enhanced freezer management, raw material testing program, 

strong environmental monitoring, vectoring, intensive 

cleaning schedules

3

Foundational (Level 1)

cGMPs, zoning, hygienic design, preventive 

controls, process validation, sanitation controls



Food Safety Culture – Levels of Maturity
Behaviors, recognition, communication, KPIs 

1

Mature (Level 3)

Enhanced training, company-wide recognition, rigorous monitoring, 

high management commitment; integrate all safety aspects

2

Intermediate (Level 2)

Structured training, proactive communication, 

formalized recognition, goal setting

3

Foundational (Level 1)

Basic compliance, informal communication, ad 

hoc recognition, sporadic observations



IQF Sanitation 
Freezer Management (examples)

1 Infrastructure

Progress from basic hygienic design to advanced 
zoning controls and materials

2 Environmental Monitoring

3 Sanitation

Advance from validated protocols to optimized, 
real-time monitored CIP systems

4 Corrective Actions

Expand from limited freezer monitoring to full 
coverage across all zone 

Evolve from basic action to multi-functional RCA 
with preventive plans



Strategies for IQF Sanitation

Robust Protocols

Combine cleaning and sanitation with targeted 

environmental monitoring

Modern CIP Systems

Use real-time data logging to ensure comprehensive 

freezer hygiene

Continuous Improvement

Enhance corrective actions through formal RCA 

efforts



Environmental Monitoring Program – 

Finding Harborage - FCS sampling, RCA, corrective actions

Risk Categories

Entry, Transfer, Harborage, 

Growth, Contamination, Detection, 

RCA, Corrective Actions

Foundational

Reactive measures, basic 

cleaning, minimal monitoring

Intermediate

Structured controls, periodic 

testing, multi-functional 

RCA teams

Mature

Integrated systems, continuous 

monitoring, formalized 

management reviews



Implementation Strategies

Raw Materials & Equipment
Implement robust supply chain controls and 

eliminate poor hygienic design

Facility Infrastructure
Adopt strict hygienic design principles; ensure all zones 

are monitored

Water, Air & Moisture
Maintain quality through validated systems; minimize 

condensation

Personnel & Sanitation
Enforce strict GMPs with dedicated training and controlled 

traffic



Next Steps

Comprehensive 
Approach

Embrace multi-level 

strategies for food 

safety culture, 

sanitation, and risk 

management

AFFI Leadership

Continue advocacy 

efforts to integrate best 

practices and drive 

regulatory 

improvements

Internal Review

Evaluate frameworks 

and plan collaborative 

initiatives with industry 

stakeholders

KPI Development

Determine best 

approach for measuring 

implementation in the 

industry



Q&A

Open Discussion

Floor open for questions and 

feedback from AFFI members

Expert Insights

Addressing specific concerns 

and providing clarification on 

presented strategies

Collaborative Exchange

Encouraging dialogue and 

sharing of best practices among 

industry peers



EViews

Enteric Virus Risk Management Program

8 am, Monday, February 24, 2025

Listeria Quality Quest 

Piloting the Future of Frozen Food Manufacturing

8 am, Sunday, February 23, 2025

AFFICON 2025 - Pegasus Ballroom – Hyatt Regency, Dallas



Our Collective Effort To Elevate The Industry 

We Need Your Input! 



Roundtable Topics

- How does AFFI assess industry 
progress?
- What are improvements

- What are gaps and challenges

- What else is needed

- How do individual companies use the 
framework
- measuring progress

- metrics

- adjust strategies

- How does AFFI communicate 
progress?
- Capturing and analyzing company information



Thank You

Contact Us

For further 

inquiries or 

support

Resources

Access additional 

materials and 

guidelines

Feedback

Share your 

thoughts on 

today's 

presentation
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