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Controlling Listeria: Targeted Sanitation Practices

ChemStation works closely with Food and Beverage manufacturers throughout North America,

partnering with each unique facility to help identify sanitation gaps, strengthen GMPs, and reduce the
risk of contamination. One such partnership highlights how targeted improvements can help control
Listeria and support safer operations.

During routine environmental monitoring, a Food production facility identified elevated Listeria

levels near a table in its production area. Further investigation suggested the contamination was from

a nearby drain, transferred through foot traffic moving between production spaces. The facility asked
ChemStation to identify enhancements to address this issue, improve sanitation practices and reduce cross
contamination risk. Routine cleaning was not sufficiently reducing Listeria levels at the affected table, so
a deep, intensive cleaning and surface restoration process was implemented. Facility-wide enhancements
included improving dry pickup during sanitation shifts; mechanical drain cleaning, followed by the
application of a quat based sanitizer; and the introduction of foot traffic controls such as step mats or
footbaths, supported by strict maintenance schedules. Follow up swabbing confirmed results within
acceptable limits, and continued environmental monitoring verified long term control throughout the
facility. Visit our blog, “The Dirt,” to read more about how ChemStation helped this Food facility.
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