
Approximately 62.5% of produce packers (40/62
packinghouse; 5/10 field-pack) who responded to

the survey indicated they had an EMP. ATP was the
most common monitoring technique used for zone

1 surfaces, followed by generic Escherichia coli,
Listeria species, and aerobic plate counts. A shift

was noted towards addition and greater reliance on
pathogen targets (e.g., Salmonella) for zones 2-4. ​
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While 100% of produce packers with an EMP
had corrective actions (CA) identified, 42%
reported never needing to implement a CA,
suggesting produce packers were always in
conformance. This result indicates a potential
shortfall in EMP rigor, as occasional failures
are expected.

MORE
INFORMATION

https://contactproducesafety.ifas.ufl.edu/resources/
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