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Please consider making a contribution 

This webinar is being recorded and will be available to IAFP members within one week.



Webinar Housekeeping

• It is important to note that all opinions and statements are those of the 
individual making the presentation and not necessarily the opinion or view 
of IAFP.

• All attendees are muted. Questions should be submitted to the presenters 
during the presentation via the Q&A section on your screen. Questions will 
be answered at the end of the presentations.

• This webinar is being recorded and will be available for access by IAFP 
members  within one week.



Todays Panelists

•Mavis Okafor-  Food Safety and Quality System Analyst  (MBA Full time Student)- Explain how 
trend analysis of routine monitoring data can identify emerging contamination risks.

•Michael Ikele - Lecturer Food and Fermentation Microbiology- Describing the common challenges 
in detecting microbial risks in Food Processing environments’.

•Cole Calbaugh- Food Safety and Microbiology Specialist - Applying risk-based thinking to 
prioritize corrective actions in food safety systems. (Still awaiting decision)
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WHY MONITORING

• Food contamination often develops gradually 

• Single test results may not show the full risk 

• Repeated small deviations may signal larger problems 

• Trend analysis supports earlier intervention 



TREND ANALYSIS MEANING

Reviewing routine monitoring 

data over time to identify:

• recurring patterns 

• increasing deviations 

• contamination signals 









FUTURE DIRECTION/CONCLUSION

• Digital food safety systems 

• Real-time dashboards 

• Predictive analytics 

• AI-supported monitoring 

Conclusion:

Trend analysis transforms routine monitoring data into proactive food safety decisions.
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Microbial Risks in Food Processing

•Microbial contamination is a major food safety concern. 

•Food processing environments can harbor harmful 

microorganisms. 

•Early detection is essential to protect consumer health and 

product quality. 

•Effective monitoring supports regulatory compliance and 

brand reputation. 



Hidden Sources of Contamination

•Microorganisms are unevenly distributed in processing 

facilities. 

•Common contamination hotspots are: 

•Equipment crevices 

•Drains 

•Biofilms 

•Air handling systems 

•Routine cleaning may not fully remove microbial buildup 



Limitations of Detection Methods

•Traditional microbial testing requires long incubation 

times. 

•Some microorganisms become viable but non-culturable 

(VBNC). 

•Rapid detection technologies improve response time but: 

•Are expensive 

•Require specialized expertise 

•Need validation before implementation



Environmental and Operational Challenges

•Temperature and humidity affect microbial growth. 

•Cross-contamination can occur through: 

•Personnel 

•Raw materials 

•Equipment movement 

•Frequent production changes complicate monitoring and 

control 



Improving Microbial Risk Detection

•Develop strong sanitation and hygiene programs. 

•Implement continuous environmental monitoring. 

•Train employees on contamination prevention practices. 

•Use advanced detection technologies where possible. 

•Maintain accurate documentation for regulatory compliance. 



Using Data Trends to Drive Risk-
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IAFP Offers Open Access to Webinars During June 2026!

World Food Safety Day is June 7, 2026.

In recognition of this day to increase

awareness about food safety, IAFP will provide

open access from June 1–30, 2026,

to all recorded webinars in the

IAFP archives for non-Members.

IAFP non-Members can browse more than

100 archived webinars on our website.

One of the many benefits of IAFP Membership is

access to the Association's free webinars, which

are sponsored by the IAFP Foundation

https://iafp.cmail19.com/t/d-l-guikdhk-jkiyjjhluy-t/


Upcoming Webinars
May 29 How FSMA Qualified Exempt and Not Covered Produce 
Growers are Filling Learning Gaps Using Innovative Education 
Program Delivery

June 10 The State of Food Safety Professionals in a High-Risk Food 
Safety Culture at the Source: Leading Strong Practices in Primary 
Seafood Processing

June 26 Food Safety Culture at the Source: Leading Strong Practices in 
Primary Seafood Processing



This webinar is being recorded and will be available for access by IAFP 
members at www.foodprotection.org within one week.

Not a Member? We encourage you to join today. 
For more information go to: www.FoodProtection.org/membership/

All IAFP webinars are supported by the IAFP Foundation with no charge to participants.

Please consider making a donation to the IAFP Foundation so we can continue to 
provide quality information to food safety professionals.

http://www.foodprotection.org/resources/webinar-archive/
http://www.foodprotection.org/membership/
http://www.foodprotection.org/about/iafp-foundation/
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