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RISK ASSESSMENT PACK

Environmental Monitoring

Zones one to four, the organisms that matter, sampling points and timing, action limits linked to your
nonconformity system, trending, and the five triggers that force an early review of the programme.

What you get

® Therisk assessment workbook (Excel)
Fully editable, with drop-down lists, automatic inherent and residual risk scoring, colour coded risk bands, a
populated worked example you can adapt, and a built in action tracker.

® The governing procedure (Word)
The SOP the risk assessment sits under, written to the same standard, ready to adopt with your company name
and approver.

® A step by step completion guide (Word)
Purpose and clauses, what to gather first, the scoring method worked through with a real example, the register
column by column, verification and review, and the mistakes auditors find most often.

® A read me first sheet (Word)
What is in the pack, who it is for, what you must edit before use, and how to get help.

Standards this pack supports
ISO 22000:2018 cl. 8.8 and 9.1, FSSC 22000 V7 cl. 2.5.7 (a) to (d), with cl. 2.5.1 (a) and 2.5.12

ACTION TRACKER - MEDIUM, HIGH & CRITICAL RISKS

The actual risk register in this pack, shown at reduced size.

R690 | USD 34
Editable Word and Excel. Instant download.

Once off payment. No subscription.

SAATCA registered FoodBev SETA Accredited Provider No. 587/00337/1900 B-BBEE Level 1
Gqgeberha | Johannesburg | Cape Town | Nationwide, South Africa  WhatsApp +27 61 483 0381  info@ascfoodsafety.com  ascfoodsafety.com
This is a preview. The full pack is delivered as editable Microsoft Word and Excel files.
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Inside the step by step guide

Every pack includes a written guide that walks a quality manager through the scoring method, the register column by
column, residual risk, verification and review, and the mistakes auditors find most often on this subject. This is one page of
it.

[COMPANY NAME]
LOGO Doc No: RA19 Page 1 of 6

Food Safety Management System

Subject: Environmental Monitoring - How to Complete This Risk Assessment

Compiled by: ASC
Food Safety

Approved by: [YOUR APPROVER] | Date: 01 Sep 2026 Rev no: 01

HOW TO COMPLETE THIS RISK ASSESSMENT

1. PURPOSE

This guide explains how to complete the RA19 Environmental Monitoring Risk Assessment supplied with it.
That assessment is the design document for your environmental monitoring programme: it decides which
organisms you look for, in which zone, at which site, how often, at what limit, and what happens when a result
exceeds that limit.

The pack contains four files: the risk assessment workbook, the governing procedure, this guide, and a Read
Me First file. The workbook carries six working sheets: How to Use, Programme Design, Risk Register,
Matrixes, Action Tracker and Review Log.

Completed and kept up to date, the assessment provides evidence against FSSC 22000 Version 7.0 clause
2.56.7, which applies to food chain (sub)categories Blll, C, | and K and requires the organisation to have in
place a) a risk-based environmental monitoring programme for the relevant pathogens, spoilage and indicator
organisms, b) a documented procedure for the evaluation of the effectiveness of all controls on preventing
contamination from the manufacturing environment, including at a minimum the evaluation of the
microbiological controls present, complying with legal and customer requirements, c) data of the
environmental monitoring activities including regular trend analysis, and d) a review of the programme for
continued effectiveness and suitability at least annually and more often when the listed triggers occur. It also
provides evidence against ISO 22000:2018 clause 8.8, verification related to prerequisite programmes and
the hazard control plan, and clause 9.1.

The word that carries the weight in clause 2.5.7 (&) is risk-based. A fixed list of swab points inherited from a
previous auditor is not a risk-based programme. This register is where the risk basis is written down.

2. BEFORE YOU START

Do not start in the workbook. Collect the following first, because every score you enter has to be defensible
from it:

- the site layout with the hygienic zones marked, and a sampling point map with a unigue identifier for every
site you swab

- your hazard analysis, because the organisms of concern in this register must be justified from it and not
chosen from a textbook

- the product characteristics: whether the product supports growth, whether it receives a kill step, whether it is
handled after that step, its water activity, its pH and its shelf life

- twelve to twenty-four months of environmental monitoring results, by site, by organism and by date, including
the investigative samples

- the cleaning programme, the validation behind it and the cleaning verification results

- the equipment list with the hard to clean niches marked: hollow rollers, slicer blades and gearboxes, filler
pistons, conveyor belt joints, cracked seals and welds
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Inside the accompanying procedure

The pack also carries the governing procedure the risk assessment sits under, written to the same house standard and
ready to adopt with your company name and approver. This is its first page.
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ENVIRONMENTAL MONITORING PROCEDURE

1. OBJECTIVE

To ensure that the manufacturing environment of [COMPANY MNAME] is monitored under a risk-based
programme for the relevant pathogens, spoilage and indicator organisms, so that the effectiveness of the
controls that prevent contamination of product from the environment (cleaning and disinfection, hygienic
zoning, personnel hygiene, hygienic design, air and water control) is evaluated with data, adverse trends are
detected and acted on before product is affected, and the requirements of FSSC 22000 Scheme Version 7.0
(May 2026) Part 2 clause 2.5.7 (a) to (d), read with the FSSC Guidance Document on Environmental
Monitoring, are met. Clause 2.5.7 applies to food chain category C and is therefore a mandatory element of
this FSMS.

2. SCOPE

This procedure applies to environmental monitoring of all processing, packing, storage and personnel areas of
the [COMPANY NAME] site where open product or product-contact surfaces are present, including surface
swabs, hand swabs, air monitoring, water and drain sampling and finished product sampling.

3. ENVIRONMENTAL MONITORING

An environmental monitoring risk assessment shall be conducted using the methodology in your
environmental monitoring zone risk assessment and recorded in the Environmental Monitoring Risk
Assessment workbook (the RA19 Environmental Monitoring Risk Assessment supplied in this pack); the
resulting programme for testing is then integrated into the annual Sample Plan (your sampling plan), the
Environmental Monitoring Plan (your environmental monitoring plan template; your worked environmental
monitoring plan worked example) and the Environmental Testing Schedule (your environmental testing
schedule). The risk assessment is based on the hazard analysis (your HACCP hazard analysis), the products
and processes on site (including whether the product supports growth of the organism of concern and whether
there is a kill step after exposure), the hygienic zoning of the site, historical data from this programme, the
routes by which organisms enter the environment (raw materials, water, air, pests, personnel, equipment,
construction) and emerging risks.

3.1 Environmental Monitoring Team

The programme is designed, reviewed and, when results require it, investigated by a multidisciplinary
environmental monitoring team appointed by the General Manager from the Food Safety Team (your food
safety team appointment record, your food safety team appointment record): the QA Manager / Food Safety
Team Leader (chair; microbiology and food safety competence), the Hygiene Manager (cleaning and
disinfection), the Production Manager (process and product knowledge), the Engineering Manager (hygienic
design, equipment, drainage, air handling and water systems) and the QA Technician / Laboratory
Coordinator (sampling and laboratory liaison). An external food microbiologist or the laboratory's technical
manager is consulted where the team lacks a competence, in particular for the interpretation of Listeria
persistence and for the design of investigative sampling. Team members' competence is recorded on your
competency assessment and the team meets at least monthly to review the trend data (section 4.1) and
annually to review the programme (section 4.2).

3.2 Organisms of Concern and Their Justification
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