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QUALITY ASSURANCE 
INSECT PENETRATION OF PACKAGES 

HOW IT OCCURS – WHAT ATTRACTS THEM 
 

Penetration can be made through small natural openings in packages not noticeable to the human eye.  The newly hatched larvae 

of insets are minute in size.  As an example, the first larval stage of the Indian meal moth measures approximately 1/250 of an inch 

across the insect’s head. 

Penetration can also be made through completely sealed packages by insects chewing through the packaging material.  Most 

insect larvae are the chewing stages in the insect life cycle, although some adults such as the cigarette beetle can also chew 

through packages. 

Insects are primarily attracted to a food source by product odor, and insects have an extremely sensitive odor detection system. 

Female moths will fly around stores and warehouses in search of a suitable food supply.  Foods such as chocolate and nut items 

give off stronger odors as these items age.  The moth detects this odor and lays her eggs on or near this food. 

Insects such as the confused female flour beetle will wander from food item to food item.  That is the nature of this insect.  She will 

then lay her eggs on or near the food which most satisfies her offsprings’ needs.  Once these eggs hatch, the minute larvae are 

capable of penetrating food packages. 

WHAT YOU – THE CUSTOMER – CAN DO 

This section of the sales book will review what you can do to help assure that product will be free from insect and rodent infection 

when purchased by a consumer. 

Physical and Outer Grounds and Equipment 

1. Make sure all areas adjacent to the building are free from high weeds, surplus pallets, distressed equipment, and 
miscellaneous clutter.  This provides harborage areas for insects and rodent and increases the possibility of them entering 
your facility. 
 

2. All exterior-building doors must fit tightly to the floor.  Openings in excess 3/8 of an inch can allow entry of rodent into 
building. 
 

3. Utility pipes passing through walls or floors must be tightly sealed :  otherwise, vermin can also enter the building 
through these openings 
 

4. If the building has windows, they must be kept closed at all times or properly screened. 
 

5. If the Exterior building has windows, they must be kept closed at all times or properly screened. 
 

6. Trash dumpster lids must be kept closed when not in use. 
 

7. Wall or floor damage provides harborage areas for insects as do open expansion joints.  All should be smoothly sealed. 
 

8. Display gondolas should be designed in such a way that they are easily dismantled or are open-bottomed so cleaning can 
be accomplished easily.  Efforts should be made to avoid pegboard-type structure on the back area of gondolas. 

9. If back room storage had no temperature controls, store chocolate products at floor level or use ceiling fans for 
maintaining even temperatures, floor to ceiling. 
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Sanitation/Housekeeping 

 Each store and warehouse should have a written sanitation program and a checklist to assure that proper cleaning is 

being accomplished on a scheduled basis. 

1. Check to make sure no product or debris is on the floor under shelves or racks.  This includes the gondola end caps. 
 

2. Frequently remove any product or debris that may be on shelves or lodged in cracks around shelves. 
 

3. Check beneath and behind shelves or racks at jointures for evidence of moth cocooning. 
 

4. Check walls in dark or dimly lit areas for wandering moth larvae or moths.  Also check ceilings, as these are resting areas 
for moths. 
 

5. Inspect wall/floor jointure areas and the bases of racks and shelves for beetle activity.  Food infected by beetles and 
beetle larva will have small piles of dust-like material around the food source. 
 

6. Inspect raw products such as popcorn and peanuts. 
 

Product Details 

1. Product should be stored at 60 to 65 degrees Fahrenheit.  This will minimize product becoming infected with insects as 
well as assure maximum product freshness. 
 

2. Stock must be properly rotated to avoid product becoming outdated.  The older the product, the greater the possibility of 
attack by insects. 
 

3. Storage of all products should be off the floor on pallets.  A minimum of six inches should be maintained between lower 
shelves and the floor to allow for easy cleaning where shelves are the primary storage means for excess products. 
 

4. Where possible, a minimum of 18 inches should be maintained between pallets of products and the walls unless 
permanent shelves are provided.  Cleaning and pest control can then be facilitated. 
 

5. Do not store confectionery products next to the pet food area.  Dry dog food, birdseed, fish food, and other similar dry 
pet foods are a prime source of insect infestation.  This type of animal feed must be properly rotated and frequently 
inspected. 
 

6. Isolate damaged product, and do not allow it to accumulate for any long period of time.  Contact the appropriate sales 
representative for disposition of any damaged material. 
 

7. Chocolate and confectionery products must not be stored close to heat or steam pipes.  This will prevent heat damage to 
the products. 
 

8. Do not store confectionery products next to pesticides, detergents, or any other chemicals. 
 

9. Do not store chocolate products adjacent to high-level odor materials such as oils, soaps, etc. Chocolate products absorb 
odors very easily, and the quality will be adversely affected. 
 

10. Do not allow personnel to sit or stand on product cases.  This practice can damage cases and create damaged materials. 
 

11. Do not use mothballs in candy areas for moth control.  Chocolate will pick up this odor and become damaged product.  
QACanDo.doc 
20160812 


