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BRCGS ISUUE 9

4.11 Housekeeping and Hygiene
Housekeeping and cleaning hygiene shall be in place which ensure appropriate standard of hygiene
are maintained at all times and the risk of product contamination is minimized.

4.11.8 Environmental monitoring
Risk based environmental monitoring programs should be in place for relevant pathogens or

spoilage organisms.

At a minimum, there shall include all production areas with open and/or ready to eat product.
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1S022000:2018
FSSC22000 V.6

2.5.7 Environmental Monitoring (Food Chain Categories BIII, C, T and K The organization shall
have in place A risk based environmental monitoring program for the relevant pathogens, spoilage
and indicator organism.
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[ 9 Juniwlsiheia | 115°C | 15 | |
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AUUNI Type A TypeB
5°C 35.0 40.0
15°C 15.0 20.0
25°C 6.0 6.0

(naa3uiaangni 4.5 ppm, pH 6.5)
Spore aav Clostridium botulinum 1 x 10* cfu/ml

Type C
24.0
10.0

4.0
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Escherichia coli
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Klebsiella pneumoniae
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No Faundel pHéqa pH goga

1 awueiidn
1.1 Acetobacter acidophilum 2.8 4.3
1.2 Escherichia colf 4.4 9.0
1.3 Proteus vulgaris 4.4 9.2
1.4 Pseudomonas aeruginosa 5.6 8.0
1.5 Salmonella typhi 4.0-45 8.0-96
1.6 Thiobacillus thiooxidans 1.0 9.8
1.7 Vibrio parahaemolyticus 4.8 11.0
1.8 Badillus subtilis 4.5 8.5
1.9 Bacillus stearothermophilus 5.2 9.2

¥1.10 Clostridium botulinum 4.7 8.5

1.11 Clostridium sporogenes 5.0 9.0
1.12 Lactobacillus sp. 3.8-44 7.2
1.13 Staphylococcus aureus 4.0 9.8

2 Yeast
2.1 Saccharomyces p. 21-24 8.6-8.8
2.2 Hansenula canadensis 2.2 8.6
2.3 Candida krusei 1.5 o

3 dam
3.1 Aspergillus oryzae 1.6 9.3
3.2 Penicillium italicum 1.9 9.3
3.3 Fusarium oxysporum 1.8 11.1
3.4 Phycomnyces blakeslecanus 3.0 7.5
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