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About the 
Survey
Sponsored by Zoëcon, 
QA’s 2020 State of the 
Market: Cockroach Con-
trol in Food Facilities sur-
vey was conducted by 
Readex Research, a pri-
vately held research firm 
based in Stillwater, Minn. 
The January 2020 survey 
sample of food process-
ing managers and exec-
utives was systematically 
selected from the circula-
tion file of Quality Assur-
ance & Food Safety (QA). 
Data was collected from 
208 recipients of QA’s 
e-newsletter and/or dig-
ital magazine at unique 
U.S. company locations. 
Of these, 147 work for 
a company with at least 
one food facility and are 
the basis of this report. 
The margin of error for 
percentages is ±7.9 per-
centage points at the 95% 
confidence level. Specific 
results may not add up to 
100% due to rounding or 
the ability to select multi-
ple responses.

COCKROACHES
in Food Facilities
Cockroaches are nocturnal creatures that spend 

the majority of their time in dark, hidden places, 

coming out primarily to seek food — or alternate 

shelter if its “home” becomes overpopulated. Because 

of this, not seeing a cockroach does not mean there are 

none in your facility, and seeing even one can mean 

there is an infestation. 

Such cockroach facts 

make it a bit disconcert-

ing that nearly half of 

those surveyed for QA’s 

2020 State of the Market: 

Cockroach Control in Food 

Facilities reported having 

seen a cockroach inside 

or around the exterior of 

their food facility (Figure 

1). Although a cockroach 

sighted around the exte-

rior of the facility is much 

less objectionable than in- au
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Figure 1.
Cockroach Sighting
Has a cockroach ever been seen in or around your facility?

Yes No Unsure

46% 48% 6%

(Source: Readex Survey 2020; Number of respondents: 147)

Cockroaches can be carried into 
food plant locker-rooms, break-
rooms, and administrative areas 
on employee belongings.

side, more than 60% of those reporting having seen 

cockroaches said they were discovered in the employee 

breakroom or kitchen while only 27% reported them 

as outside the facilities (Figure 2).

Interestingly while it is often expected that cock-

roaches and other pests are brought into food facil-
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The German cockroach (Blatella germanica)
The German cockroach adult is about ½-inch long and light brown in color 
with two dark brown stripes behind its head. This species has a very short 
life cycle from egg to adult, averaging maturity in about three months; but 
it can mature in less than two months in ideal conditions. This cockroach 
also has a high fecundity rate because the female carries her egg case 
until its approximately 40 eggs are ready to hatch. This means 
that populations can build rapidly, with the cockroaches spread-
ing throughout the facility. 

German cockroach infestations often start in employee areas, 
but their nocturnal ventures in search of food can take them to 
the production floor and equipment, storage and transport areas, 
etc., where they can find new harborage and continue their popu-
lation expansion.

Food processing facilities are ideal sites for the German cockroach as it thrives 
in warm, moist areas that are close to food and water. But because of its small size 
and proclivity to harbor in dark, hidden areas, infestations can build significantly 
before a problem is detected.

For all these reasons, it makes sense that German cockroaches were cited as the 
species of most concern (26%) by survey respondents (Figure 3, page 4).

Respondent Profiles
With nearly three/quarters of respondents 
holding positions in food safety or quality 
assurance, survey participants include those in:

Most have more than one facility:

Located:

Food safety 36%

Quality 
assurance 35%

Corporate 
management 16%

Plant 
manager 3%

Sanitarian 2%

Other 8%

(Source: Readex Survey 2020; Number of respondents: 147)

44%

17%

29%

26%

9%

16%

8%

41%

10%
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 Internationally   Nationally 
 Regionally   Locally

(Source: Readex Survey 2020; Number of respondents: 147)

(Source: Readex Survey 2020; Number of respondents: 147)au
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Continued on page 4

ities with incoming goods, only 

0.7% of respondents said that 

cockroaches had been found 

there. Most concerning, how-

ever, are the 10% who have seen 

cockroaches in the processing 

area. (See Why Cockroaches Are 

a Problem, page 4.)

HOW COCKROACHES GET IN . 
Cockroaches can enter facilities 

with incoming supplies, but hav-

ing good supply-chain and in-

spection/rejection programs can 

significantly reduce such occur-

rence, which could account for 

the low number of respondents 

who had found cockroaches in 

incoming supplies. 

Additionally while some cock-

roach species can enter from the 

exterior, thus being a concern 

for the 27% who had seen them there, the most common and hazardous spe-

cies — the German cockroach — rarely lives outdoors. Rather, these cockroach-

es are generally carried in or on something or someone from an infested place. 

The high percentage (61%) of respondents who saw the cockroaches in the 

employee breakroom or kitchen, along with the 39% who saw them in or around 

employee lockers, attests to this.

As explained in the University of Florida/IFAS Extension paper, Assessment-Based 

Pest Management of German Cockroaches (https://bit.ly/2HAfzKT), on develop-

ing strategies for prevention and control: “Be aware that people can carry German 

cockroaches into an area on backpacks, purses, and other clothing items.” Because 

of this, some of the most susceptible areas for German cockroach infestations are 

Figure 2.
Location of 
Cockroaches
Cockroaches were discovered:
(Respondents could select more than one)

61% In employee breakroom/kitchen

39% In /around employee lockers

27% Outside the facilities

18% Around drains

16% In and around pallets/storage 
areas

15% Around garbage bins

10% In the processing area

7% On incoming goods

13% Other
(Source: Readex Survey 2020; Number of respondents: 67, 
those who had discovered cockroaches)
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Whether talking about the cock-

roach’s ability to contaminate 

food, rapidly reproduce, spread 

disease, disturb customers, or cause inspec-

tion/audit citation, this small pest is of defi-

nite concern to food facility managers and 

executives. It is interesting to note, howev-

er, that potential cockroach problems appear 

to be of less concern in 2020 than they were 

in 2019 (Figure 7, page 5), but the majority 

of respondents (who could select more than 

one concern) still expressed unease about the 

presence of cockroaches in food plants. And 

that concern is warranted: 

• Contamination. Cockroaches will walk 

across and eat garbage as well as finished 

foods — and can carry and expel bacte-

ria as they defecate and salivate on food, 

food-contact services, and packaging. 

Why

Are a
Problem.

COCKROACHES
employee/staff lounges or breakrooms 

and employee lockers — exactly the 

areas where the survey showed most 

cockroaches had been sighted.

INFESTATION PREVENTION. Thus, care 

in these areas and employee educa-

tion are critical, because this species is 

well-adapted to movement throughout 

food facilities, and a single entering fe-

male can quickly become a problem in 

all areas. (See The German Cockroach, 

page 3.) This should include:

• Training workers on sanitation in 

employee areas and educating them 

on the general behavior of cock-

roaches (and other pests) to provide 

the “why” behind the training.

• Allowing employee clothing and be-

longings only in lockers, breakrooms, 

administrative areas, etc., to keep 

them segregated from food produc-

tion and storage areas.

• Having regularly scheduled inspec-

tion and cleaning of all lockers, 

breakrooms, and other employee ar-

eas, explaining the dangers of cock-

roach invasion to workers.

• Implementing a monitoring program 

in these areas to help prevent an in-

festation before it can get started. 
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Respondents were 
fairly evenly divided 
in their thinking on 
the most common 
methods by which 
cockroaches enter 
facilities (Figure 
4), but “sighting” 
one in the facility 
held a significant 
lead in how those 
cockroaches were 
detected (Figure 5). It 
also was evident that 
these sightings were 
documented in some 
way by the majority 
of food facilities, as 
73% were informed 
through a pest service 
provider’s report, and 
56% by employees 
noting the sighting in 
a logbook. And what 
do facilities do if a 
cockroach is sighted? 
Document it and take 
care of it (Figure 6).

Figure 4. Suspected Methods of Cockroach Entry

31% From the outside

28% On/in employee belongings

27% With deliveries

3% Other

11% Unsure/no response

Figure 5. How Cockroach Presence is Detected

85% Sightings

73% Pest service provider’s report

56% Employee sighting log

48% Monitors

6% Other/no response

Figure 6. What Is Done if One Cockroach Is Seen

70% Write it up in a pest-sighting logbook

65% Contact a pest control technician

62% Kill it

1% Apply a chemical

1% Ignore it

9% Other

 (Source: Readex Survey 2020; Number of respondents: 147)

Figure 3.
Cockroach Species of 
Most Concern

27% Don’t know

26% German

14% American

  4% Oriental

  3% Smoky brown

  1% Other
(Source: Readex Survey 2020; 
Number of respondents: 147)

Continued from page 3
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Although only 28% of respondents made any changes to 
their pest control programs as a result of increased FSMA re-
quirements, the changes these respondents made included:

56% Increased pest control focus

54% Increased employee training

44% Increased frequency of service

32% Added employee training

22% Hired a pest control company

5% Other

(Source: Readex Survey 2020; Number of respondents: 41, those who made changes)

• Reproduction. In ideal conditions, a single gravid female cock-

roach and her offspring can produce thousands of cockroaches 

in one year — and significantly more year over year thereafter.

• Citation. A single cockroach sighted in a food area by a reg-

ulatory inspector or third-party auditor can result in a fail-

ure, particularly with the Food Safety Modernization Act 

(FSMA) requiring that pest control be included as a preven-

tive control, and be documented in the written Food Safe-

ty Plan. (See Figure 8 for changes respondents made due to 

FSMA requirements.)

• Customer. A consumer or a downstream customer finding a 

cockroach in your product can significantly damage your brand 

reputation — especially in today’s world of social media where 

an incident and photo can be shared with thousands instantly.

• Disease. In addition to the foodborne-disease bacteria that 

cockroaches can transmit in their feces and saliva, they can 

carry these pathogens — Salmonella, Listeria, and Campylo-

bacter — on their bodies contaminating surfaces by simply 

walking on them. 

COCKROACHES
Concern 2019 2020

Food 
contamination

70% 65%

Rapid 
reproduction 

68% 56%

Inspection/audit 
citation

65% 58%

Customer concern 61% 61%

Disease spread 51% 45%

Figure 7.
Respondents 
Expressed Concern About

Figure 8.
Changes Made Because of FSMA

(Source: Readex Survey 2019 - 213 respondents; 2020 - 147 respondents.)
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The term Integrated 

Pest Management 

(IPM) was intro-

duced in 1967, formalized 

by the US National Acad-

emy of Sciences in 1969, 

and formulated into na-

tional policy in 1972. IPM 

started as an initiative for 

managing agricultural 

pests, and began to take 

root for the general and 

know what it is (11%). 

Somewhat disturbingly, 

fewer 2020 respondents 

have implemented IPM 

than did 2019 respon-

dents, and more do not 

know what it is (Figure 

9). While these figures 

are somewhat support-

ed by the 12% of those 

surveyed who responded 

that they take no action 

in cockroach prevention, 

there also is some evi-

dence that those who do 

not know what IPM is are 

doing it without realizing 

it as 88% of respondents 

are implementing at least 

one method of prevention 

(Figure 10).

So what is IPM? As de-

fined by the National Pest 

Management Association, 

IPM is “a process involv-

ing common sense and 

Do You “IPM”?

sound solutions for con-

trolling pests. The focus 

is upon finding the best 

strategy for a pest prob-

lem, and not merely the 

simplest.” As such, it im-

plements three aspects: 

inspection, identification, 

and treatment — with 

treatment focusing, first, 

on prevention and exclu-

sion, then on chemicals 

when necessary.

Of the 28% of survey 

respondents who stated 

that they implemented 

exclusion methods:

• 98% sealed cracks and 

crevices.

• 90% instructed em-

ployees to keep doors 

closed.

• 83% installed door 

sweeps or air curtains.

• 78% cut back branch-

es and shrubbery from 

buildings.

So if your facility, or a 

pest management profes-

sional, regularly inspects 

your facility for pests, 

identifies any that are 

found, and applies treat-

ment, such as the meth-

ods above, you are likely 

implementing IPM — or 

are well on your way to 

doing so. 

commercial pest control 

markets in the 1990s. 

Despite its rich histo-

ry and today’s predomi-

nance as a standard prac-

tice in the pest control in-

dustry, IPM is still evolv-

ing in the food industry, 

as nearly a quarter of the 

survey respondents ei-

ther had not implement-

ed IPM (11%) or did not 

Figure 9.
IPM Implementation

(Source: Readex Survey 2019 - 213 respondents; 2020 - 147 respondents.)

66%
69%

16% 12%

9%
11%

6% 11%

 Yes   Somewhat   No   Don’t know what IPM is

Figure 10.
Methods of Cockroach Prevention

Regular inspections 36%

Insect monitoring 35%

Residual pesticide 
applications 16%

Exclusion 3%

Nothing 2%

Other 8%

(Source: Readex Survey 2020; Number of respondents: 147)

2019 2020
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Although outsourc-

ing pest control 

service is much 

more expensive (averag-

ing $1,700 per month for 

survey respondents) than 

purchasing pesticides for 

internal use (averaging 

$336 per month), 91% of 

the survey respondents 

choose to outsource some 

or all of their pest control 

(Figure 11). 

It is likely that this is 

due, at least in part, to 

the seriousness and risks 

of pests in food facilities 

from both a reputational 

and regulatory perspec-

tive. As noted in Figure 

8 (page 5), the FSMA in-

creased the pest control 

requirements for food 

processing and han-

dling facilities. Specifi-

cally, the CGMPs of the 

Preventive Controls Rule 

state: “Effective mea-

sures must be taken to 

exclude pests from the 

manufacturing, process-

ing, packing and hold-

ing areas and to protect 

against the contami-

nation of food on the 

premises by pests.” 

While there are stan-

dard exclusion mea-

sures that facilities can 

implement for preven-

tion (such as those in 

the IPM article, page 7), 

pests often find a way to 

get in despite one’s best 

efforts. Monitoring for 

such intrusion, inspect-

ing for conducive con-

ditions, identifying pest 

presence, and under-

standing pest behavior 

to recommend and im-

plement the best possi-

ble preventive or correc-

tive action requires an 

expertise and knowledge 

that few facility workers 

will have. 

Additionally, if chem-

icals are needed, the ap-

plicator will likely need 

to be licensed and cer-

tified, with continu-

ing educa-

tion credits 

generally re-

quired for re-

newal. This is 

because of the 

knowledge re-

quired for both ap-

plication and food pro-

cessing facility approved 

uses. For example, in-

sect growth regulators 

(IGRs) disrupt the in-

sects’ normal develop-

ment, preventing repro-

duction, egg-hatch, and 

molting from one stage 

to the next. These can 

be well-suited for treat-

ments in areas where 

spraying isn’t acceptable 

and can provide up to 

90 days of control, but 

it is critical that the IGR 

is correctly and safely 

applied.

Thus, while the ex-

pense of outsourced ser-

vice may seem, at first 

glance, to be higher, the 

related costs, and risks, 

of attempting to do it 

oneself, can be more 

costly in the long term.

Whether in-house or 

outsourced, most fa-

cilities (61%) are ser-

viced weekly, with an-

other 33% being ser-

viced monthly. Only 2% 

are serviced quarterly or 

on an as-needed basis, 

while only 1% receive 

daily service. On the in-

terior of food facilities, 

pest control methods 

most frequently used are 

traps, bait, and residual 

treatments; on the ex-

terior, perimeter sprays 

and baits are most com-

mon (Figure 12).

But no matter  who is 

doing the service, how 

often it is being con-

ducted, and what meth-

ods are being use, the 

73%

7%

18%

2%
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WHO Is Doing 
YOUR Service?

Figure 11.
Pest Control Provided by:

 Pest control 
company only
 Internal 
employee(s)/
department only
 Some internal/
some through pest 
control company
 Do not have pest 
control at our 
facility

Figure 12.
Cockroach Control 
Methods Used
Method Interior Exterior

Traps 36% *

Perimeter spray * 36%

Bait 32% 19%

Residual 24% *

Granules * 11%

Repellents 12% 8%

IGRs 11% 2%

Other 11% 3%

*not listed as option

cockroach control efforts 

seems to be working. 

The vast majority (92%) 

of respondents to QA’s 

2020 State of the Mar-

ket: Cockroach Control 

in Food Facilities said 

they feel their facility’s 

cockroach control pro-

gram has been success-

ful and the money well 

spent. 

(Source: Readex Survey 2020; Number of respondents: 144, those whose 
facility use pest control)

(Source: Readex Survey 2020; Number of 
respondents: 144, those whose facility use 
pest control)
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IT
,
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TO TALK 
ABOUT 
THE BIRDS 
AND 
THE BEES 
AND IGRS.
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KILL CALLBACKS 
BY PREVENTING

 FUTURE GENERATIONS.

COMPARISON CHART 
HYDROPRENE
(GENTROL®) PYRIPROXYFEN NOVALURON

• Broad spectrum control includes cockroaches, drain and fruit files,
and bed bugs

• Translocates to reach pest harborages

• Increases gel bait consumption in adult female cockroaches 
and nymphs

• Low odor and non-repellent

• Long-lasting residual activity

• Use in food and non-food areas
A LEGACY OF CONTROL.


