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Trends, Opportunities and Challanges



PREFACE
The Food Safety Modernization Act (FSMA), enacted in 2011, aims to ensure the U.S. food supply is safe by shifting 
the focus from responding to contamination to preventing it. Food plant architects, plant managers and employees 
are playing a more active role in food safety from the initial plant design to equipment to on-site inspections. In 
this paper, we address the proactive steps plants can take to ensure they’re in compliance with all regulations and 
actively preventing food safety issues.

FOOD MANUFACTURING PLANT DESIGN: TIPS FOR PREVENTING FOOD SAFETY 
ISSUES



• Drill and tap – mounting plates, brackets, junction boxes, nameplates and similar items should be attached to 
a stainless-steel tube or pipe utilizing continuous welded stand-offs, or be continuously welded to the surface, not 
attached via drilled and tapped holes

• Flat surfaces – plants should minimize flat surfaces, especially in wash-down areas where microorganisms are 
easily transferred by water. All angles on the equipment must be curved or rounded with a quarter-inch radius or 
more

•Equipment finishes – select the correct finish on stainless-steel material for food contact surfaces verse non-food 
contact surfaces to effectively clean and eliminate any chance of bacterial survival.

FOOD PLANT SANITATION: FIVE ROLES YOUR EMPLOYEES SHOULD PLAY IN 
FOOD SAFETY
Food processing engineers are frequently challenged with developing controls and processes for managing food 
safety precautions within a plant. Yet food safety is a role that every employee, from the top down, needs to embrace. 
It should be deeply rooted within the plant’s culture and most important, it should be a continuous improvement 
process.

FIVE WAYS EMPLOYEES SHOULD PLAY A ROLE IN YOUR SANITATION EFFORTS INCLUDE:
1. Training should cross many functions so when workers move from one department to another, those policies and 
procedures transfer Stellar’s team of process engineering experts have designed, specified and installed processing 
and packaging lines for many of the world’s largest food companies.

2. Supervisors must be open-minded and receptive to suggestions from employees, just as employees need to be 
willing to speak up and share ideas and concerns. For example, if there is an operation that requires a hand sink to 
be closer, employees and supervisors should work together to mitigate the issue

3. Many food processing plants are employing stringent uniform and locker room standards to minimize airborne 
contaminants from outside. Plant-issued footwear and sanitary over-garments are becoming the norm

4. Plants should ensure that different work areas are zoned appropriately to eliminate any potential cross 
contamination, for example separating raw vs. ready-to-eat products. Many plants enforce strictly controlled paths of 
travel for employees within each division using color-coded uniforms

5. Electronic bar codes on badges ensure that employees only have access to their specified work center. Real-time 
tracking allows plants to monitor where and when a potential threshold breach has occurred, allowing the plant to 
react instantly by stopping a line or pulling a product.
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disinfectants like bleach do not effectively penetrate and remove the biofilm. However, some sanitizing agents have 
been found to be effective. For example, ozone, which attacks extracellular polymeric substances, is particularly 
efficient at penetrating biofilms. However, it is expensive, poisonous and messy, so it should be carefully applied and 
dried quickly.

2. Once the right sanitizing agents are determined, you’ll need to factor the appropriate exposure time and 
temperature. Increasing the cleaner concentration for a short period may help remove bacteria that have begun to 
form a biofilm. Additionally, increased temperature will loosen the biofilm layer, but excessively hot temperatures 
could cause other problems.

3. Because biofilms can be resistant or immune to high temperatures and chemical agents, mechanical action 
such as scrubbing or brushing is imperative. Scrubbing or brushing will lift off the biofilm and expose the bacteria 
underneath to the chemical detergents and sanitizers.

FIVE WAYS TO ENSURE YOUR FOOD SAFETY AUDIT GOES WELL
The Food Safety Modernization Act (FSMA) expanded the FDA’s authority to regulate the conditions of food 
manufacturing facilities and how products are produced, manufactured, transported, imported and marketed in the 
United States. Food safety audits, whether conducted by an internal team or by an outside consultant, will ensure 
that your food processing plant is in full compliance with FDA regulations. 

Establishing the proper programs, regular monitoring, and proper documentation are the first steps to a successful 
food safety audit.

THOSE PROGRAMS SHOULD ADDRESS THESE FIVE KEY AREAS:
1. Hazard Analysis & Critical Control Points (HACCP) Procedures –Carefully evaluate your current processes noting 
any changes in operational procedures on the production floor, new ingredients that have been introduced or new 
equipment added to your line. The FSMA now requires companies to implement written, facility-specific hazard 
analysis and control plans. So if your facility does not have HACCP Procedures, you will need to comply with the new 
rulings.

2. Current Good Manufacturing Practices (CGMP) – ensure that your plant has a GMP inspection checklist and 
perform an inspection monthly, noting all corrective actions taken

3. Quality Assurance (QA)
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