SOP Template: Cross-contact Prevention Practices
and Zoning Guidelines

This SOP details cross-contact prevention practices and zoning guidelines designed to minimize the risk of
allergen contamination in food production or handling areas. It includes protocols for identifying allergenic ingredients,
establishing and maintaining designated zones for allergen and non-allergen handling, proper cleaning and sanitation
procedures, employee training and hygiene practices, and routine monitoring and verification methods. The objective is to
ensure product safety and protect consumers with food allergies by preventing inadvertent allergen cross-contact.

1. Purpose

To outline standardized procedures and zoning guidelines for preventing cross-contact of allergens in food production or
handling areas, ensuring the safety of end consumers with food allergies.

2. Scope

This SOP applies to all personnel, workstations, equipment, and processes involved in the receiving, storage,
preparation, processing, packaging, and transportation of food products within the facility.

3. Definitions

¢ Allergen: Any substance that can cause an allergic reaction, e.g., peanuts, tree nuts, milk, eggs, soy, wheat, fish,
and shelffish.

¢ Cross-contact: The unintentional transfer of allergens from a food containing an allergen to a food not intended to
contain that allergen.

¢ Zoning: Physical or procedural separation of operations to prevent cross-contact between allergenic and non-
allergenic products.

4. Responsibilities

¢ Facility Manager: Ensures implementation and compliance with SOP guidelines.
e Supervisors: Oversee training, compliance, and corrective actions.
¢ AllEmployees: Adhere to cross-contact prevention procedures and maintain hygiene practices.

5. Procedure

A. Allergen Identification and Ingredient Control

e |abel all allergenic materials clearly and store in designated, segregated areas.
¢ Maintain updated allergen inventory and ingredient traceability records.

B. Zoning and Segregation

e Establish physical barriers (e.g., walls, doors) or clearly marked zones (e.g., colored floor tape or signage) to
separate allergen-handling and non-allergen areas.

¢ Designate specific equipment, utensils, and tools for allergen processing and clearly label them.

¢ Schedule allergen and non-allergen production in separate shifts where full separation is not possible.

C. Cleaning and Sanitation

¢ Implement validated cleaning protocols between runs of allergen-containing and non-allergen products.
¢ Use dedicated cleaning equipment for allergen zones to avoid unintentional spread.
e Perform and record routine verification testing (e.g., swabbing for allergen residues).

D. Employee Training and Hygiene

¢ Provide regular training on allergen awareness, cross-contact risks, and proper hygiene to all staff.
¢ Enforce hand washing and change of protective clothing between zones or after handling allergens.
¢ Restrict movement of staff and materials between zones unless proper changeover protocols are followed.



E. Monitoring and Verification
¢ Regularly inspect zones for compliance with zoning and segregation requirements.

¢ Audit cleaning effectiveness and documentation.
¢ Document all incidents, corrective actions, and results of periodic reviews.

6. Recordkeeping

¢ Maintain records of allergen inventory, cleaning logs, training sessions, monitoring results, and corrective actions for
a minimum of (o years or as required by regulatory authorities.

7. Verification and Review

¢ Review SOP and associated practices at least annually or when process changes occur.
¢ Revise procedures as needed based on verification findings, audit results, or regulatory updates.

8. References

¢ Local and national food safety regulations
¢ Facility-specific food safety manuals
¢ Allergen management best practices (e.g., GFSI, FDA, FSSC 22000 guidance)
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