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Who am I? 

2005

Import/export 
manager - China

2009

Technical 
Director –

Beyond Meat

2012

Compliance 
Manager - SQFI

2015

Deputy QA 
Director – Lidl 

US

2018

Consulting 
multiple RTE 
meal delivery 

facilities

2019

VP Governance, 
Intelligence, 
Analytics -
Corvium

• Food Safety and Quality experiences in manufacturer, CPO, retailer

• Lean Six Sigma Black Belt, Data Science certified

• Registered SQF trainer, PCQI Lead Instructor

• Expertise in assisting businesses with their food safety management system development 

from scratch to comply with government and GFSI requirements 
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Who is                    ?

PROPRIETARY & CONFIDENTIAL
www.corvium.com

info@corvium.com

http://www.corvium.com/
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What will be covered? 

What are the requirements for EMP?

How do you design an effective EMP?

What can we learn from our own EMP data?

Does our EMP really help prevent safety incidents? 
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Government Requirements (FDA)
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GFSI Requirements (SQF V.9 Requirements)
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A Sustained EMP Design

• The “how to” is not specified in the 
requirements
− It is based on the facility

• Start from mapping out the facility 
and risk assessment
− Design it with hygienic zones

• A pre-set frequency of reviewing 
test results
− Is the sampling frequency sufficient?

− What are the test results for each 
sampling locations over time?

• A thorough review on CAs 
− How long does it take to complete one 

corrective action?

− How does it impact your operation?  
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Risks and 
Zones!

What to test

Sampling and 
Testing methods

Facility 
operations

Practical EMP
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EMP Development

• Overall Risk Assessment
− How environmental pathogens 

impact your facility and your 
product

• Zones
− Correspond to Hygienic zones

• Risk Assessment
− To determine testing types

− To determine frequency

• Test methods 

• Corrective Action Plan
− When production is determined to 

be safe to go back to normal
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Zone 1

Zone 2

Zone 
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Once EMP is 
implemented 

Do exactly what 
the program says 

Keep all records 
including exact 
sampling locations

Check balance on 
frequencies

Does it fit your 
operations? 

Review test results 
and trends

Test results need to be 
digitalized first  

Review sampling 
locations 

Avoid blind spots

CA implementation 
is critical 

It’s okay to have a 
positive result on the 
records history

Review all the 
records! 

Sampling 
methods/frequencies

Corrective action 
implementation 
duration 

Test result trends

Cost/time/resources 
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What can EMP data tell us? 
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• Listeria Species are tested the most in Zone 2

• Zone 4 has the highest average positive ratio



Listeria Mono., 
0.1% Salmonella, 

12.2%

E. coli, 0.2%

Listeria spp., 
79.9%

Yeast/Mold, 
7.6%

2019 Pathogenic Tests

Listeria Mono.

Salmonella

E. coli

Listeria spp.

Yeast/Mold

Pathogenic Tests Vs. Recalls – 2019 

Listeria 
Mono., 52.1%

Salmonella, 
28.6%

E. Coli, 19.3%

Others , 0.0%

2019 USA Biological Recalls

Listeria Mono.

Salmonella

E. Coli

Others



Does your EMP really help prevent food safety incidents? 
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• How many tests have you conducted annually? 

• How many random tests do you test?

• How many critical issues have you identified? 

• What are the percentage of sampling locations among zones? 
− Are they risk based?

• How do your test result trends compare to public recall data?

• How do your test result trends compare to your peers in the industry?  



EMP can reduce operational cost!

• Sampling based on risks and test results

− Let your own data tell you the story

• A valid and sustained EMP is worth 1,000+ tests

• Reduce delayed starts due to unplanned re-clean

• Maximize your production live time

• Continuously improve your sanitation controls

• Ultimately… save operational cost
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UPCOMING WEBINARS

https://www.pjrfsi.com/webinars/

Date:  Thursday April 8th, 2021 – 2pm est.
Webinar Title - Lessons from the Trenches – Past, Current, and Future of Food Safety
Webinar Description - 2020, 2021 and beyond, food safety trends continue to include improved process monitoring, new labeling guidelines, and supply chain 
traceability that may help satisfy the demands from an involved consumer base. Several high-profile and large-scale food recalls have dominated headlines in 2020.   
Join Denise Webster, Food Safety, Regulatory and Quality Consultant with Food Brand Pro as we discuss lessons learned and the future of Food Safety
Speakers:  Denise Webster, Food Safety, Regulatory, and Quality Consultant supporting Fortune 500 food companies, retailers, manufacturers, and start-ups and 
Owner, Food Brand Protection, LLC

https://www.pjrfsi.com/webinars/
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