Validation of ATP Hygiene Monitoring
Established Pass / Fail values
Pass / Fail thresholds for ATP Hygiene monitoring have been determined
empirically over the pass 30 years that the technology has been in use globally by
the food industry.
There is no common standard of ATP measurement because there are many
different requirements that can affect the final residual contamination. For
example, there are differences between industries, types of organic soiling and
ATP content , types of equipment and surface materials, types cleaning chemicals
and cleaning processes applied, as well as differences in ATP detection apparatus
each with its own different measurement scale. Accordingly relative units of
measurement are applied (RLU = Relative Light Units)
Several of these have been published in the literature are described below.
However care needs to be exercised in interpreting this data since the unit of
measurement is a Relative Light Unit (RLU) which is not an international
standardised unit of measurement. The RLU value and scale will vary depending
on the instrument / reagent system used.
In an extensive review article, Kyriakides & Patel shows ATP results in RLU and
the difference between unclean and cleaned surfaces from different equipment,
surface types and industry sectors.
The results show a large reduction in RLU after cleaning with typically postcleaning values range from 4 - 30 RLU.
Microbial contamination was also correspondingly reduced.
See Appendix 1 that contains extracts from the publication; Table 7.2 , 7.3 and
7.5.
In their book entitled “How to Clean. A management Guide”, Dillon and Griffith
(1999) showed how to validate a cleaning programme using ATP
bioluminescence.
The reduction of ATP corresponded with the different stages of cleaning.
RLU values of <100 were clearly associate with cleaned surfaces.
The marginally cleaned zones gave results between 100 and 1000 RLU with Fails
>1000 RLU. In comparison with the Hygiena systemSURE, the equivalent RLU
values are <10 = Pass and >100 RLU = Fail
Microbial contamination was also correspondingly reduced.
See Appendix 2 that contains extracts from the publication; Fig 6.4.

Appendix 1: Extract from Kyriakides and Patel review paper
Kyriakides, A. L and Patel, P. D (1994) Luminescent techniques for microbiological
analysis of foods. In; Rapid Analysis Techniques in Food Microbiology (ed P. D.
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