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Abstract

The farmed salmon industry is important economically for several countries with Norway as the main
producer constituting 53% of the world total. Bacterial contamination of salmon products may occur during
processing, constituting potential life-threatening health hazards (e.g. listeriosis). The L. monocytogenes
threat and thus strict legislation on ready-to-eat salmon products (i.e. smoked salmon) makes plant cleaning
and hygiene important issues in the salmon industry. The present situation regards measured hygienic
quality (i.e. cleanliness as means of total bacterial counts and the presence of L. monocytogenes), and
hygiene standards and procedures in Norwegian salmon processing plants were investigated through visits
and interviews at plants. The aim of the study was to identify potential sources of cross-contamination
through the processing line and critical points for cleaning.

Four salmon processing plants were visited during the autumn of 2015. A total of 91 samples were collected.
Sampling was performed during full operation from: gutting machines and drains, water tanks, conveyor
belts, floors, and from round fish (skin and gills) using Sodi-box cloths, FlogSwabs and water samples. Total
aerobic bacteria and Listeria spp. were enumerated by plate counting and the presence of L.
monocytogenes confirmed.

From 91 samples, 6 were positive of L. monocytogenes. L. monocytogenes was found in one gutting
machine at 2 out of the 4 plants, occasionally on floor, drains, and conveyor belts, once in a water tank, but
not on ungutted fish. There was not found any correlation between the level of Listeria spp. and the total
bacteria count (R?= 0,026, n = 30).

Even though the levels were low, the findings of L. monocytogenes in processing equipment may potentially
pose a threat to food safety. L. monocytogenes is a ubiquitous bacterium that is easily introduced from
different sources. The main challenge is to hinder plant colonization through improved hygienic practice and
hygienic design.
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