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Test Product Nunmber | Accept ance nm g Mg Criteria tor
Organi sm * Type ** of nunber (c) action
sanpl e
units
Escheri chi a |Cooked or 5 1 4 40 Reject It c=2
col i ready-to- or more, or if
eat any one sanpl e
pr oduct s exceeds M
Raw 5 1 2307100 ¢ |330/100 g|Reject 1T c=2
nmol | uscan or more or if
shel | fish any one sanple
exceeds M
Al'l ot her 5 2 4 40 Reject 1t ¢c=3
types or nore, or if
any one sanple
exceeds M
Coagul ase- |All types 5 1 1000 10000 |Reject 1f c=2
Positive or nore, or if
St aphyl o- any one sanpl e
cocci exceeds M
Sal monella [All types 5 Absent 1n Reject 1T
each 25 ¢ Sal monella is
sanpl e or det ect ed
in pool ed
sanpl es of
125 g.
Vibrio Cooked or 5 Absent 1 n Reject 1t
chol er ae ready-t o- each 25 g Vi brio chol erae
eat sanpl e or i s detected.
product s i n pool ed
sanpl es of
125 g

Li steri a nonocyt ogenes

(See Table 1 bel ow)

* The anal ysis of al
wi th approved nethods

** Raw shucked or

in the shell

oysters,

fish or fishery products shal

cl ans, nussels or

ot her

be conducted i n accordance

mol | uscs and

whol e scal | ops which conply with section 6(1)(b) of the Fish Inspection

Regul ati ons are consi dered satisfactory when Escherichia col

shel | fish meat does not exceed a MPN of 230 or
exceeds a MPN of 230 but
t ube deci mal

is less than or equal

dilution test.

The pH and a, deternination should be done on 3 of 5 analytica

t he anal ysed units can fal

L. nonocyt ogenes.

The designated anal ytica

uni t

is taken fromeach sanple unit.

units.
into the range of pH and g, supporting the growth of

MPN per 100 g of
if one of the five sanples
to a MPN of 330, based on a 5-

None of
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Processed products which require cooking and which are clearly labelled with
adequat e cooking instructions are excluded fromtesting for L. nonocyt ogenes.

NOTE: m - nunber of bacteria per gram separating acceptable fromnarginally
accept abl e sanpl es
¢ - nunber of sanples that nay exceed this nunber of bacteria per gram
M - no sanple can exceed this number of bacteria per gram

TABLE |: Conpliance criteria for L. nonocytogenes (Lm
in ready-to-eat (RTE) foods

Cat egory Action Level GWPs St at us Nature of Concern
for Lm
1. The Ti1st presently Detected In n/a" Health R sk T
i ncl udes® soft cheese, liver |50 ¢

paté, unacidified jellied
pork tongue®, hot

dogs/ wi eners, cold snoked
rai nbow trout® and processed

deli turkey neat.
2. Al other RTE foods Detected In n/a’ Health Risk 27, ©

supporting growth of Lm with |25 ¢f
refrigerated shelf life >10
days (e.g., vacuum packaged
meats, nodified atnosphere
packaged sandwi ches,

refrigerated sauces).
3. RIE toods supporting < 100 cfu/g® |[Adequate GWs |[Health R sk 3,

growh of Lmwith
refrigerated shelf life <10

days (e.g., packaged salads) [=—Tpp cfurg® [Tnadequate, Health Rsk 2, °
and all RTE foods not absent or no

supporting growh® (e.g., ice i nformation on

cream hard cheese, dry G\VPs!

sal am, salted fish, > 100 cfu/g® |n/a" Health R sk 27, *
br eakfast and ot her cereal

products) .

®In establishing the Category 1 food list, considerations were given to RTE
foods causally linked to docunmented outbreaks of |isteriosis and/or to RTE foods
that rated as "high risk™ in the recent HHS/ USDA ri sk assessnent entitled
"Quantitative Assessnent of the Relative Risks to Public Health from Foodborne
L. nonocyt ogenes Anong Sel ected Categories of Ready-to-Eat Foods (2003)".

® At present, this product is not conmonly found in the Canadi an market pl ace.

¢ Synonynous nanes for rainbow trout (species Oncorhynchus nykiss) include: deep
sea trout, steelhead trout and steel head sal non.

9 For a definition of RTE foods supporting growth of L. nonocytogenes see
Appendi x |1.
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® Arefrigerated RTE food not supporting the growmh of L. nobnocytogenes i ncl udes
the foll ow ng:

a) pH5.0 - 5.5 and a, < 0.95

b) pH < 5.0 regardl ess of a,

c) a, <0.92 regardl ess of pH or
d) frozen foods

The pH and a, determninations shoul d be done on at |least 3 out of 5 analytica
units. The food is presumed to support the growth of L. nobnocytogenes, if any
one of the analytical units fall into the range of pH and g, val ues which
support the growth of the organism

" MFHPB- 30 or equival ent; presence or absence by enrichment only (Pagotto et
al ., 2001; Conpendium of Analytical Methods).

9 MFLP-74 or equival ent; enuneration done by direct plating onto selective agar
(Pagotto et al., 2002; Conpendi um of Anal ytical Methods).

"'n/a - not applicable; independent of GWP status.

' No information on GWs is considered as no GWs. Burden of proof remains wth
the firm Persistent presence of Listeria spp. in the plant environnment and/or
persistent low levels (<100 cfu/g) of L. nobnocytogenes product contanmi nation is
an indication of inadequate GVPs.

I For a definition of health risk categories, see Appendix I

¥ This beconmes a Health Risk 1 concern if targeted or distributed to a sensitive
popul ati on such as neonates, the elderly, pregnant wonmen or i munoconpron sed
i ndividuals (AIDS patients, transplant recipients, cancer patients, etc.).

' This coul d become a Health Risk 2 or Health Risk 1 concern if specifically
produced for susceptible popul ati ons.

(The conmplete text of the "Policy on Listeria nonocytogenes i n Ready-t o- Eat
Foods" is available on the Health Canada web site at: http://ww. hc-

sc. gc. cal/ food-al i nent/ mh-dm mhe-dne/e_policy_|isteria_nonocytogenes_ready-to-
eat _foods toc. htm)





