
Products Sample type Parameter Category Sampling
frequency Comment Remarks Target Actions if target is exceeded Max limit Actions if max limit is exceeded

Gutted and
fillets Meat sample Total coliforms or

Enterobacteriaceae Hygiene Daily Mandatory Per product (fillet and gutted fish- final packed product before icing).
Can be replaced by daily surface samplings <100cfu/g Reinforce hygiene focus NA NA

Gutted and
fillets Meat sample

Thermotolerant- /
fecal coliforms or E.
coli

Hygiene Daily Mandatory Per product (fillet and gutted fish- final packed product before icing.
Can be replaced by daily surface samplings <10cfu/g

Perform daily Salmonella testing until results are below
target, minimum 3 consecutive days. Reinforce employee
hygiene and pest control/sanitation. Search for potential
source.  If consecutively above target for 3 or more days
handle as if max limit was exceeded

100cfu/g
Handle as non- conformity and incident/ crisis.
Perform daily Salmonella testing until results are below target,
minimum 3 consecutive days.

Gutted and
fillets Meat sample Listeria

monocytogenes
Food
Safety Daily Mandatory Per product (fillet and gutted fish- final packed product before icing.

Can be analysed as pooled sample
absence / <10
cfu/g

Start daily samples, quantitative method.  If positive for
more than 3 consecutive days handle as non-conformity
and as incident/ crisis.  Notify producers of ready to eat
foods

absence / <10
cfu/g

Start daily samples, quantitative method. If positive for more than 3
consecutive days handle as non-conformity and as incident/ crisis.
Crisis team to evaluate notification of producers of ready to eat
foods

Gutted and
fillets Meat sample Salmonella Food

Safety Daily
Instruction to lab: test for Salmonella sp. in case of
indication of fecal contamination, i.e. detection of
thermotolerant- / fecal coliforms or E. coli

Per product (fillet and gutted fish- final packed product before icing.
Can be replaced by daily surface samplings Absence/ 25g

Handle as non-conformity and incident/ crisis. Crisis team
to evaluate recall/ withdrawal of affected batches. Start
daily sampling for minimum 3 consecutive days. Reinforce
employee hygiene and pest control/sanitation. Search for
potential  source. If second detection, crisis team to
evaluate stop processing

Absence/25g

Handle as non-conformity and incident/ crisis. Crisis team to
evaluate recall/ withdrawal of affected batches. Start daily sampling
for minimum 3 consecutive days. Reinforce employee hygiene and
pest control/sanitation. Search for potential  source. If second
detection, crisis team to evaluate stop processing

Gutted and
fillets Meat sample TVC Quality Weekly Mandatory Per product (fillet and gutted fish- final packed product before icing.

Can be replaced by weekly surface samplings <1 000cfu/g
Verify temperature targets being achieved, verify during
process cleaning effective, correct any cross-contamination
issues or sources found

10 000 cfu/g
Handle as non- conformity. Daily sampling until 3 consecutive
samples are at or below target. If max limits is exceeded over more
than a week handle as incident/ crisis

Gutted and
fillets-
Industrial grade

Meat sample E.coli Hygiene Weekly Mandatory <10cfu/g
Verify temperature targets being achieved, verify during
process cleaning effective, correct any cross-contamination
issues or sources found

100cfu/g Handle as non-conformity. Discard product.

Gutted and
fillets-
Industrial grade

Meat sample Salmonella Food
Safety Weekly Instruction to lab: test for Salmonella sp. in case of

detection of E. coli Absence/ 25g Handle as non-conformity. Discard product. Absence/ 25g Handle as non-conformity. Discard product.

Gutted and
fillets-
Industrial grade

Meat sample TVC Quality Weekly Mandatory <1 000cfu/g
Verify temperature targets being achieved, verify during
process cleaning effective, correct any cross-contamination
issues or sources found

10 000 cfu/g Handle as non-conformity. Discard product.

Gutted and
fillets-
Industrial grade

Meat sample Listeria
monocytogenes

Food
Safety Weekly Mandatory Absence/ 25g

Verify temperature targets being achieved, verify during
process cleaning effective, correct any cross-contamination
issues or sources found

NA NA

By-products Meat sample Total coliforms or
Enterobacteriaceae Hygiene Weekly Mandatory Per product type <100cfu/g Reinforce hygiene focus NA NA

By-products Meat sample
Thermotolerant- /
fecal coliforms or
E.coli

Hygiene Weekly Mandatory Per product type <10cfu/g

Perform daily Salmonella testing until results are below
target, minimum 3 consecutive days. Reinforce employee
hygiene and pest control/sanitation. Search for potential
source.  If consecutively above target for 3 or more days
handle as if max limit was exceeded

100cfu/g
Handle as non- conformity and incident/ crisis.
Perform daily Salmonella testing until results are below target,
minimum 3 consecutive days.

By-products Meat sample TVC Quality Weekly Mandatory Per product type <100 000cfu/g
Verify temperature targets being achieved, verify during
process cleaning effective, correct any cross-contamination
issues or sources found

500 000cfu/g
Handle as non- conformity. Daily sampling until 3 consecutive
samples are at or below target. If max limits is exceeded over more
than a week handle as incident/ crisis

Gutted and
fillets

Surface
products

Thermotolerant- /
fecal coliforms or
E.coli

Hygiene Weekly Mandatory Per product (fillet and gutted fish- final packed product before icing). Absence

Perform daily Salmonella testing until results are below
target, minimum 3 consecutive days. Reinforce employee
hygiene and pest control/sanitation. Search for potential
source.  If consecutively above target for 3 or more days
handle as if max limit was exceeded

20cfu/cm2
Handle as non- conformity and incident/ crisis.
Perform daily Salmonella testing until results are below target,
minimum 3 consecutive days.

Gutted and
fillets

Surface
products

Listeria
monocytogenes

Food
Safety Daily Mandatory Per product (fillet and gutted fish- final packed product before icing). Absence Report to hygiene team with focus on increasing immediate

hygiene efforts on potential source(s)
5% on monthly
basis

Establish action plan to regain control and reach target within next
month

Gutted and
fillets

Surface
products Salmonella Food

Safety Weekly
Instruction to lab: test for Salmonella sp. in case of
indication of fecal contamination, i.e. detection of
thermotolerant- / fecal coliforms or E. coli

Per product (fillet and gutted fish- final packed product before icing). Absence

Handle as non-conformity and incident/ crisis. Crisis team
to evaluate recall/ withdrawal of affected batches. Start
daily sampling for minimum 3 consecutive days. Reinforce
employee hygiene and pest control/sanitation. Search for
potential  source. If second detection, crisis team to
evaluate stop processing

Absence

Handle as non-conformity and incident/ crisis. Crisis team to
evaluate recall/ withdrawal of affected batches. Start daily sampling
for minimum 3 consecutive days. Reinforce employee hygiene and
pest control/sanitation. Search for potential  source. If second
detection, crisis team to evaluate stop processing

Potable
seawater Water Total coliforms or

Enterobacteriaceae Hygiene Every two
weeks Mandatory

Main inlet (after disinfection) + one rotating sample point. Daily
verification of UV-treatment or verification of free chlorine residue
need to be in place. If no UV- system is in place or  free chlorine
residues are non- detectable, then daily MB analyses need to be
carried out

0/100ml
Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase diinfection
capacity if possible.

0/250ml
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Potable
seawater Water Presumptive E. coli Hygiene Every two

weeks Mandatory

Main inlet (after disinfection) + one rotating sample point. Daily
verification of UV-treatment or verification of free chlorine residue
need to be in place. If no UV- system is in place or  free chlorine
residues are non- detectable, then daily MB analyses need to be
carried out

Absence

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

Absence
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Potable
seawater Water Intestinal enterococci Hygiene Every two

weeks Mandatory

Main inlet (after disinfection) + one rotating sample point. Daily
verification of UV-treatment or verification of free chlorine residue
need to be in place. If no UV- system is in place or  free chlorine
residues are non- detectable, then daily MB analyses need to be
carried out

0/100ml

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

0/250ml
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Potable
seawater Water TVC Hygiene Every two

weeks Mandatory

Main inlet (after disinfection) + one rotating sample point. Daily
verification of UV-treatment or verification of free chlorine residue
need to be in place. If no UV- system is in place or  free chlorine
residues are non- detectable, then daily MB analyses need to be
carried out

<50/ml

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

100/ml

Potable
freshwater Water Total coliforms or

Enterobacteriaceae Hygiene Every two
weeks Mandatory

Main inlet (after disinfection) + one rotating sample point. Daily
verification of UV-dose or verification of free chlorine residue need to
be in place. If no internal UV- system is in place or  free chlorine
residues are non- detectable, then weekly MB analyses need to be
carried out

<10cfu/ml

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

0/250ml
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Potable
freshwater Water Presumptive E. coli Hygiene Every two

weeks Mandatory

Main inlet (after disinfection) + one rotating sample point. Daily
verification of UV-dose or verification of free chlorine residue need to
be in place. If no internal UV- system is in place or  free chlorine
residues are non- detectable, then weekly MB analyses need to be
carried out

Absence

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

Absence
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Potable
freshwater Water Intestinal enterococci Hygiene Every two

weeks Mandatory

Main inlet (after disinfection) + one rotating sample point. Daily
verification of UV-dose or verification of free chlorine residue need to
be in place. If no internal UV- system is in place or  free chlorine
residues are non- detectable, then weekly MB analyses need to be
carried out

0/100ml

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

0/250ml
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Potable
freshwater Water TVC Quality Every two

weeks Mandatory

Main inlet (after disinfection) + one rotating sample point. Daily
verification of UV-dose or verification of free chlorine residue need to
be in place. If no internal UV- system is in place or  free chlorine
residues are non- detectable, then weekly MB analyses need to be
carried out

<50 cfu/ml

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

100cfu/ml

Ice Water Total coliforms or
Enterobacteriaceae Hygiene 3 times per

week Mandatory
Per ice- doser. If chlorine treated water is applied and free chlorine
residues are detectable in melted ice, then weekly analyses are
acceptable

0/100ml

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

0/250ml
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Ice Water Presumptive E. coli Hygiene 3 times per
week Mandatory

Per ice- doser. If chlorine treated water is applied and free chlorine
residues are detectable in melted ice, then weekly analyses are
acceptable

Absence

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

Absence
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Ice Water Intestinal enterococci Hygiene 3 times per
week Mandatory

Per ice- doser. If chlorine treated water is applied and free chlorine
residues are detectable in melted ice, then weekly analyses are
acceptable

0/100ml

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

0/250ml
Handle as non-conformity and incident/crisis. Crisiis team to
evaluate stop processing until sufficient disinfection is achieved to
assure levels are below maximum limit.

Ice Water TVC Quality 3 times per
week Mandatory

Per ice- doser. If chlorine treated water is applied and free chlorine
residues are detectable in melted ice, then weekly analyses are
acceptable

<50/ml

Search for source/ explanation. Check filters/  disinfection
effect from supplier/ own  system. Increase disinfection
capacity if possible. Daily samplings until 3 consecutive
samples at or below target.

100/ml

Waiting cages Water Fecal coliforms Hygiene Monthly Mandatory <10cfu/100ml Re- sample. If 2 consecutive samples are above target,
follow "Action if max limit is exceeded"

> 30cfu/100ml in
2 of 5 samples
>10cfu/100ml in 3
of 5 samples

Handle as non-conformity and incident/crisis

Waiting cages Water Presumptive E. coli Hygiene Monthly Mandatory <10cfu/100ml Re- sample. If 2 consecutive samples are above target,
follow "Action if max limit is exceeded"

> 30cfu/100ml in
2 of 5 samples
>10cfu/100ml in 3
of 5 samples

Handle as non-conformity and incident/crisis

Waiting cages Water Intestinal enterococci Hygiene Monthly Mandatory < 50cfu/100ml Re- sample. If 2 consecutive samples are above target,
follow "Action if max limit is exceeded" 50cfu/100ml Handle as non-conformity and incident/crisis

Waiting cages Water
Vibrio screening
(parahem, cholera,
vulnificus)

Food
Safety Quarterly Mandatory Absence Re- sample. If 2 consecutive samples are above target,

follow "Action if max limit is exceeded" Absence Handle as non-conformity and incident/crisis

All processing facilities to be equipped with UV- or chlorine disinfection of potable water used in the processing plant (potable freshwater, seawater, water for cleaning and for production of ice)
System to be equipped with log and alarm functions
Sufficient over-capacity is needed to be able to increase dosage in case of unsatifactory microbiological results (avoids stop in processing)
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