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Lm…
Industry Challenges.

• Widely distributed in nature, food processing (beyond 
meat & poultry) and retail environments

• Niches include environment, facility, equipment
• Persistent
• Linked to construction, remodeling and maintenance
• Validation methods: Product testing vs. environment 
• Testing: Lm vs. species
• Product formulations: Processing ingredients vs. natural 

or organic
• Merchandising: Pre-packaged foods vs. retail handled
• ‘Cold Chain’ management
• Consumer demand



Lm…
The Retail Challenge.

• Specific high risk foods
• Several modes of entry into the retail store 

environment
• Cross contamination
• Consumer handling



FMI Retail Action Plan…
History

Retailers formed an Lm subcommittee

Purpose: Design & Implement an action plan for 
minimizing the risk of Lm in retail food stores. 

Embraced by FMI’s Executive Board which
deemed Food Safety a non-competitive Issue



• Collaborative efforts with CFP Lm committee 
(2006), FDA, FSIS & AFDO

• Food Code contains 79 interventions that 
serve as Lm controls

1. Retail Store Guidance…



Retail Store Guidance

• Target audience:
– All retail stores

• Focus:
– Sanitation
– Temperature control
– Cross contamination
– Remodeling and maintenance
– Employee health & hygiene

Available for free through FMI’s website at: www.fmi.org



• Developed specifically for retail
• Training for all levels of employees
• Print and On-line versions 
• CFP/ANSI SuperSafeMark accredited exam offered by 

National Registry of Food Safety Professionals

Retail Training & Certification

www.supersafemark.com



2. FMI Retail Listeria Action Plan…
Consumer Education

• FDA-USDA Lm Risk Assessment 
“What if” scenario

• Potential 98% reduction in illness 
if home refrigerators at or below 
41°F



FMI Retail Listeria Action Plan…
Consumer Education

2008 2009

Source: Partnership For Food Safety Education



Project Conclusions:
•Lm is commonly found in environment 
•Lm can be controlled
•Surveillance might best be applied in establishments where sanitation is 
poor

3. FMI Listeria Action Plan…
Collaboration & Research



FMI Listeria Action Plan…
Collaboration & Research

• Collaboration projects:
- Penn State University. Control of Listeria monocytogenes in 

Retail Establishments (training video sponsored by AFDO, 
USDA-FSIS)

- Hill-Phoenix – Proper cleaning techniques for refrigerated 
cases (training video)

- Ecolab - engineering out deli slicer  
Lm niches (new slicers on market).



• Existing research and data has provided limited application 
to ‘in-store’ solutions 

• ‘Should or What’ things can we do differently or better to 
lower risk of human listeriosis

• Potential focal areas:
– Niches
– Equipment design
– Cleaning & sanitizing techniques and/or frequencies
– Construction & remodeling techniques or materials

• ’09-’10  FDA/USDA Risk Assessment on cross 
contamination at retail

Continued Research & Education…
for Retail



• Continuous improvement upon Listeria Action Plans
• Consumer education
• Research
• Adaptability to industry – all sectors, including retail

Conclusion…



Conclusion…
Product Recall Enhancement



• CDC FoodNet Report: Comparing 1996-98 with 2006, 
the estimated incidence of human listeriosis has 
decreased 40%

Conclusion…

Collectively we

are making 

a difference!



Future Challenges at Retail…

• Product recalls
• Produce safety
• Product Traceability
• Supplier Audits
• Consumer confidence/education
• Employee education & training
• Facility & Equipment  design, maintenance and 

construction
• Validation tools and measures



Thank You.
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