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Application of

luminescent AT
checks at ready
foods producing
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Bioluminescent ATP determi
been applied at a ready-to-e:
producer plant as a screenin
evaluate the cleaning procec
identify possible sources of 1
contamination. Luminescent
revealed the risk situations ir
minutes, any time it was sup
and on site. All data were co
the plate count method and |
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situations, concerning not pe
cleaned surfaces and cross-
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different types of foods. Varic
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Critical situations were revec
fresh foods cold storage are«



were consequently treated b
Intensive cleaning procedure
raw food manipulation areas
physically separated by wall
Intensively cleaned with excl
between the various areas s
regulated. Intervention effect
confirmed by repeated contr
portable ATP assay, since th
of the relationship between (
gave good results, with an rz
0.83.
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