
 

Listeria monocytogenes (L.m.)
Control 

Alternative 3 

For RTE Products: 
• Provide testing of food contact 

surfaces 
• Identify hold and test for 

positive 
 finding of L.m. or indicator 

organism  
• State frequency of testing 
• Identify size/location of 

sampling sites 
• Support testing frequency 

Sanitation Program 
That MUST: 

 

AND

For Hotdog & Deli-Type Products: 
• Verify corrective actions after 

initial positive sample of food 
contact surface 

• Test and hold in the  case of  a 
second positive 

• Sample and test lots to release 
OR rework to destroy L.m. 

Records Must Be Made Available to FSIS Upon Request 


