7 Places Spoilage Organisms May Be

Hiding in Your Facility

Spoilage organisms persist, adapt, and thrive in overlooked niches. Many contamination risks stem from hidden
harborage sites that can be difficult to access and ideal for microbial growth. The diagram below shows where to look

in a typical production facility.

The 7 Hidden Places

G Drains & Drain Covers
« Biofilm formation below the surface
«+ Splash-back contamination during cleaning
« Aerosolization during high-pressure washdowns

I Tip: Regularly sample the drain interior and surrounding floor area,

not just the visible surface.
Equipment Frames & Hallows

« Water and residue accumulation inside hollow tubing
« Cracks or unsealed welds acting as entry points
« Difficult-to-access internal surfaces

Tip: Include non-food contact surfaces in your environmental
monitoring program and inspect for structural integrity.
Conveyor Systems - Undersides & Rollers

Product buildup under belts
+ Moisture retention in rollers and bearings
« Cross-contamination between zones

Tip: Break down conveyors periodically for deep cleaning and
targeted testing.

Gaskets, Seals & Rubber Components

+ Cracking and wear
+ Entrapment of food particles
+ Biofilm development in crevices

I Tip: Establish replacement schedules and include these components

in routine inspections.

Floors, Wall-Floor Junctions & Cracks

« Standing water in low spots
« Cracked flooring or grout
« Organic matter accumulation

Tip: Pay close attention to transitions between surfaces, these are
often missed during cleaning.

Air Handling Units & Condensation Points

« Condensation dripping onto product or surfaces
« Dust and debris buildup in ducts
« Poorly maintained filters

Tip: Monitor high-risk areas for condensation and include
air-handling zones in your risk assessment.

Cleaning Tools & Sanitation Equipment

« Dirty brushes, squeegees, and mops
« Improper storage (e.g., left wet or on the floor)
« Cross-use between zones

Tip: Implement color-coding and strict sanitation protocols
for tools.
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Strengthening Your Environmental Monitoring Program

To effectively control spoilage organisms, your environmental monitoring program should go beyond routine swabbing
of food-contact surfaces. Consider these best practices:

G Risk-Based Zoning
Define zones (1-4) and ensure sampling includes non-food contact

areas where organisms are more likely to persist.

Risk-Based Zones Defined:

£ 4| Genery
—_ Ch Hre,
Rotate Sampling Sites E?’\ Close Pl'o,\,-
Avoid predictability, rotate through both known hotspots and less 1,0“ l’b,}
obvious locations. \\ndirect C
. o %
Target Moisture-Prone Areas N ¢

Water is a key driver of microbial growth. Focus on wet environments ZONE 1

and areas prone to condensation. .
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Trend and Act on Data

Recurring positives in the same location often indicate a harborage site.
Treat trends as signals,not noise.

Validate Sanitation Effectiveness

Use rapid and sensitive detection methods to help confirm that cleaning
procedures are working as intended.

Key Takeaways

Sustainable improvement

Spoilage control isn’t just about
cleaning harder, it’s about
cleaning smarter. The most
persistent issues often trace
back to harborage sites that go
unrecognized and untested.

By expanding your EMP to
include hidden niches and
acting on trends, not just single
results, you can help shift from
reactive troubleshooting to
proactive control.

Ready to Uncover What’s Hiding?

combines strategic sampling
with reliable, rapid detection,
giving you confidence in your
sanitation program and
visibility into emerging risks.

Connect with a Neogen Food Safety representative to evaluate your environmental monitoring program,
optimize sampling plans, improve detection sensitivity, and validate sanitation effectiveness.
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