
PEST CONTROL - PREVENTION
The best way to manage pest infestations is to prevent them from occurring in the �rst place. This means denying pests 
entry into the plant. If you do not stop the pests from entering your facility, you may leave yourself at risk of an 
uncontrolled pest infestation – putting your product, your brand and reputation in jeopardy.
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There are two main ways that pests can enter a plant – with 
delivered products and through openings in the buildings. 

Incoming Material Shipments

Controlling incoming material delivery can be a key to 
preventing pest such as cockroaches, mice and stored 
food inspects. 

In order to control entry of these pests: 

• Inspect vehicles when supplies are being received for any  
 evidence of pest activity 
• Check deliveries before they enter the building – this includes  
 non-food deliveries such as packaging materials 
• Turn back any shipment when signs of pest infestation have  
 been found

Control Externally Stored Materials

Controlling externally stored materials such as waste and 
inedible containers, skids and equipment is important in 
ensuring pests such as rodents, �ies, and cockroaches are not 
harbouring and then introduced into the plant. 

• Check any materials, such as recycling bins, inedible 
 containers, skids, crates, etc, that have been stored outside  
 before re-entry 
• Remove clutter, garbage and unused materials (including  
 equipment) outside the plant or store away from the building
• Cover outside waste containers with a secure lid

Exclusion

One of the most e�ective prevention measures is exclusion, i.e., 
performing structural maintenance to close potential entry 
points revealed during inspection. Eliminating entry points for 
pests will help keep them out of your establishment.

Exclusion is dependent on the design and maintenance of the 
facility, including:

• Make sure that all doors and windows are tight �tting and  
 that screens are provided on all windows and doors that can  
 be opened
• Appropriate door design for the purpose e.g. automatic  
 doors, air curtains, roll-up doors; vinyl strip doors
• Institute a “no-prop” door policy for employees, doors are  
 kept shut when not in use
• The building is maintained to prevent gaps appearing in any  
 part of the building that would allow insects to enter. Mice  
 can enter openings less than 1/4 inch, and rats can enter  
 openings less than 1/2 inch in diameter

• Seal all pest entry points around pipes, vents, the foundation,  
 loading docks and others. Ensure there are no leaks or   
 potential nesting sites on the roof
• Install a gravel or rock perimeter around the facility to   
 discourage vegetation growth that could invite and 
 harbor pests
• Get rid of vegetation around the outside of the plant and  
 keep the grass cut short
• Ensure the facility has adequate waste management systems  
 inside and outside. Improper garbage disposal and 
 over�owing and dirty dumpsters are sure ways to attract and  
 breed pests
• Eliminate clutter that pests could hide and nest in
• Locate outdoor lighting �xtures at a distance from buildings  
 and aim them toward the buildings to help keep �ying insects  
 that are attracted to light away from doors and windows

Eliminate Sources of Food, Water and Shelter

Denying pests those necessities will deter them from entering 
and staying in your plant. Some common ways to keep food 
and shelter from pests include:

• Maintaining a sanitary work environment. A clean plant  
 discourages pests
• Removal of waste from food production areas, garbage   
 container design that denies access to all pests, positioning of  
 garbage containers away from the food storage and 
 processing areas, emptying and cleaning frequently, all   
 reduce risk of infestation
• Cleaning spills immediately
• Maintain drains in good condition to prevent accumulation of  
 food debris and means of access and shelter
• Prevent water from collecting on the roof and outside the  
 plant. Insects can breed in these pools of water
• Rotating stored products frequently to prevent nesting
• Storing meat and ingredients in clean, sealed containers on  
 racks or pallets, with su�cient space in between for 
 inspection and cleaning
• Ensuring employee welfare areas are maintained in a clean  
 and sanitary state, including lockers and lunch room

Inspections 

The cornerstone of an e�ective pest control program is a 
schedule of regular inspections. 

• Focus on areas where pests are most likely to appear –   
 receiving docks, storage areas, employee break rooms, sites of  
 recent ingredient spills, etc.
• Identify any potential entry points, food and water sources, or  
 harborage zones that might encourage pest problems
• Tour the facility without the lights on - any place where the  
 light from outside can be seen are potential entry points for  
 pests and must be sealed
• Ensure that you are inspecting areas that are not frequently  
 visited such as mechanical rooms, roof tops, and storage  
 sheds or containers

Training 

In addition to routine inspections, your sta� needs to be the 
daily eyes and ears of the pest control program. 

Employees should:

• be aware of sanitation issues that a�ect the program
• report any signs of pest activity
• report any building maintenance issues such as cracks in  
 �oors and walls or other places where pests might be able to  
 get in

Pest management is a universal challenge in the meat industry, 
but not a challenge that cannot be overcome.  By identifying 
and addressing the underlying causes of pest infestations – 
access to food, water and shelter – your pest control program 
can reduce your risk of infestation. 
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For more information, resources, or help with your 
program please contact:

Daphne, OIMP Technical Director  
(519) 763-4558 Ext 222 or
technical@oimp.ca
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