
Guidance to Help the Seafood Industry Control 
Listeria monocytogenes in Ready-to-Eat Seafoods

Developed by the National Fisheries Institute and Seafood Products Association
Purpose: Provide up-dated industry standards and practices, highlighting appropriate measures to prevent and control environmental pathogens 

of concern (specifically Listeria monocytogenes and Salmonella spp.) in ready-to-eat seafood production facilities. 
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Section 1
Ready-to-Eat Specific GMP and Sanitation
Learning Objective: Importance of good 

manufacturing Practices (GMPs) and Sanitation 
Control Procedures

Section 4
Finished Product Labelling

Learning Objective: Highlights proper food safety 
communication with consumers

Section 2
Training Plant Personnel

Learning Objective: Personnel training 
recommendations

Section 3
Environmental Monitoring in Food Processing Areas

Learning Objective: Importance of a good 
Environmental Monitoring Plan (EMP) and how to 

develop a comprehensive EMP

Section 5
Non-Thermal Intervention Measures

Learning Objective: Overview of FDA-approved 
intervention measures and hurdles 

Updated resource for industry, which was developed through the efforts of subject matter experts* from the seafood industry, 
academia, Seafood Products Association and National Fisheries Institute. *See manual for list of contributors

Conclusion
Industry guidance recommended by FDA  and 

supports industry best practices.
This free guidance is available at: 

aboutseafood.com 

Introduction
Understand the food safety risks for ready-to-eat 

seafood and recent case history

Figure 1 (Left): Proper equipment cleaning (take 
apart)
Figure 2 (Above): Elevate equipment off floor for 
ease of cleaning

Figure 3 (Left): Proper 
handwashing techniques

Figure 4 (Above): Facility mapping – monitoring sites and tracking. A well-designed 
monitoring program promotes knowledge and awareness of the environmental conditions. 

Red color means positive result for Listeria spp. Green color means negative results, and 
numbers refer to the identification number of the swab samples.
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