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BBL" CHROMagar™ Salmonella prepared 
plated medium for the isolation, detection 
and presumptive identification of Salmonella 

species from a variety of food. 

e Validated by the AOAC Research Institute 
(AOAC™-RI) under the Performance 

Tested Methods™ Program 

© Correlates 100% to official methods 

(USDA, FDA and ISO)'3 

BBL™ 

CHROMagar™ 
Salmonella 

e Reduces plated media costs by 50% 

compared to official methods 

e Faster time to result 

e Reduces ancillary media and labor costs 

Find out what we can do for you. Visit us on 
the web at www.bd.com/ds or contact 

your local BD sales representative 

BD Diagnostics 



International Association for 

Food Protection. 

Lisbon, Portugal 
19-21 November 2008 

Government, academia, and 

industry speakers from Europe 

and beyond will present their 

experiences and views during 

eight critical sessions specific to 

food safety issues 
Qaan® 

in European yea ae 
a esi 

countries. 

In collaboration with ILS! Europe, the Society 

for Applied Microbiology and the World Health 

Organization. With the technical cooperation 

of the Food and Agricultural Organization 

MUO Cae Ma CLs 

|AFP’s Fourth wu: sbon, Portugal * 19-21 November 200 
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sammmms Symposium on Food Safety 
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herein, nor do they so warrant any 

views offered by the authors of said 
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Get Involved Today! 
Visit our Web site at www.foodprotection.org 
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SUSTAINING MEMBERSHIP 

Is your organization in 

pursuit of “Advancing 

Food Safety Worldwide,”? 

As a Sustaining Member 

of the International 

Association for Food 

Protection, your 

organization can help to 

ensure the safety of the 

world’s food supply. 
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Membership in the International Association for Pood Protection will 
put you in charge of your career. From quick aetess to cutting-edge 
technical and scientific information, becoming a Member is your 
link to the food safety industry and a clearinghouse of resources. 
Increase the knowledge and ideas you can implement in your work 
AICI e 

Sustaining Membership 
Sustaining Membership provides organizations and corporations the opportunity 

to ally themselves with the International Association for Food Protection in pursuit 

of Advancing Food Safety Worldwide, This partnership entitles companies to 

become Members of the leading food safety organization in the world while 

supporting various educational programs through the IAFP Foundation that might 

not otherwise be possible. 

Organizations who lead the way in new technology and development join 

IAFP as Sustaining Members. Sustaining Members receive all the benefits of 

IAFP Membership, plus: 

© Monthly listing of your organization in Food Protection Trends and 

Journal of Food Protection 
Discount on advertising 
Exhibit space discount at the Annual Meeting 

Organization name listed on the Association's Web site 

Link to your organization’s Web site from the Association’s Web site 
Alliance with the International Association for Food Protection 

$5,000 
Designation of three individuals from within the organization to 

receive Memberships with full benefits 

$750 exhibit booth discount at the IAFP Annual Meeting 
$2,000 dedicated to speaker support for educational sessions 

at the Annual Meeting 

Company profile printed annually in Food Protection Trends 

Gold Sustaining Membership 

Silver Sustaining Membership $2,500 
© Designation of two individuals from within the organization to 

receive Memberships with full benefits 

$500 exhibit booth discount at the IAFP Annual Meeting 

$1,000 dedicated to speaker support for educational sessions 

at the Annual Meeting 

Sustaining Membership $750 
© Designation of an individual from within the organization to 

receive a Membership with full benefits 

© $300 exhibit booth discount at the IAFP Annual Meeting 

ational Association for 

_ A food Protection 
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MEMBERS 

Food Safety Worldwide. This partnership entitles companies to become Members of the leading food safety organization 

S-™ Membership provides organizations the opportunity to ally themselves with IAFP in pursuit of Advancing 

in the world while supporting various educational programs that might not otherwise be possible. 

Applied 
Biosystems 

w BD 

MERIEUX 
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3M Microbiology Products ConAgra 
St. Paul, MN Hoods 
612.733.9558 

Applied Biosystems I DNND 
Foster City, CA UPON ' 
650.638.5122 

BD Diagnostics ECOLAB 
Sparks, MD 
410.316.4467 

bioMérieux, Inc. JohnsonDiversey Me 
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800.638.4835 

Bio-Rad Laboratories 

Hercules, CA 

510.741.5653 
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Silliker Inc. 
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708.957.7878 

(Continued on next page) 
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BioControl Systems, Inc., Bellevue, 

WA; 425.603.1123 

Biolog, Inc., Hayward, CA; 510.785. 

2564 
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Decagon Devices, Inc., Pullman, 

WA; 509.332.2756 
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s | write my first column, 

| want to convey to you 
A how honored | am to serve 

as your President for the coming 

year and how seriously | take the 

responsibilities of this position. 

The International Association for 

Food Protection is widely ack- 

nowledged as the premier food 

safety organization in the world. 

This recognition was not quickly 

or easily achieved. How did we get 

to where we are today and what 

can we as an organization and | as 

your President do to continue to 

strengthen our organization? 

The steady leadership, hard 

work, and continuity provided 

by our Executive Director David 

Tharp and the eleven talented 

members of the Des Moines office 
staff have been and will continue 

to be critical to the success of the 

organization. The extraordinary 

leadership of past members of 
the Executive Board must also 

be acknowledged. | want to 

acknowledge the dedication and 

service of past Board members 

and those who | have had the honor 

and pleasure of working with for 

the past three years. In particular, 

| want to recognize the talent 

and vision of Jeff Farber, Frank 

Yiannas, and last year’s President, 

Gary Acuff. | can only hope to 

represent the organization as well 

and accomplish as much as they did 

in their terms as President. | also 

must acknowledge you, the 

members of IAFP. The over 3,200 
members, from at least 50 countr- 
ies, are the true strength of the 

organization. 

To achieve the stated mission 

of IAFP “to provide food safety 

professionals worldwide with a 

forum to exchange information on 

protecting the food supply,’ the 
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By STAN BAILEY 
PRESIDENT 

“The International 

Association 

for Food Protection 

is widely 

acknowledged as 

the premier food 

safety organization 

in the world” 

IAFP Constitution and Bylaws 

require that there be equal 

representation from Academia, 

Government and Industry on the 

Executive Board and on all comm- 

ittees. This balanced approach 

is, in my opinion, one of the key 

strengths of the organization. As 

| begin my year as President, | 

have a unique perspective on these 

three professional areas that 

contribute to food safety. | am an 
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Adjunct Graduate Faculty Member 
at the University of Georgia 
and Kansas State University. In 

January of 2008, | retired from the 
US Department of Agriculture, 
Agricultural Research Service after 
34 years of service as a senior 
research scientist. | then joined 

private industry as the Director 
of Scientific Affairs for bioMérieux 
Industry. Actively participating in 
each sector has allowed me to 
experience the challenges that each 
face and the strengths that each 
bring to IAFP. 

One of the first things we talk 
about in new officer orientation is 

that as Board members, we must 
make decisions that are for the 
good for all of IAFP, not just our 
University, Agency, or Company. 
Fortunately for IAFP, many of the 
best from each sector have been 
willing to donate their time and 
talents and vision to the organi- 
zation in order to move food 
safety forward both in the United 
States and around the world. 
The combination of extraordinary 

staff and dedicated and visionary 
Board members have been respon- 

sible for the growth and stature 
that IAFP has achieved. | pledge to 
do my best in my year as President 
to continue this tradition. 

What are our challenges and 
how will we continue to grow and 
improve? | will address many of 
these areas in my columns in the 
coming months. This month | want 
to focus on the International aspect 
of IAFP. Our name has long identif- 
ied us as an International organi- 
zation, but it is only in recent years 
that we have actively worked to 
make IAFP truly inclusive for the 
whole world. The global nature 
of today’s food supply will require 
food safety knowledge and training 
to be shared around the world. 

What better forum than IAFP? 



The IAFPAnnual Meeting draws 

attendees from many countries. 

In addition, we now host annual 

meetings each year in Europe, and 

beginning in 2008, we will host 

an additional meeting in some 

other region of the world each year. 
The Fourth European Symposium 

on Food Safety will be held on 
November 19-21, 2008 in Lisbon, 

Portugal. The European Organizing 

Committee has established an 
exceptional program this 

year, and | urge you to attend. 

The Brazilian IAFP Affiliate in 

combination with the International 

Commission on Microbiological 
Specifications for Foods organized 
and hosted a very successful 

meeting attended by approximately 

400 people in Campinas, Brazil 
in May, 2008. We are in the early 
stages of planning an Asian meeting 
to be held in Korea in 2009. In 

addition, for the second year, we 

are cO-sponsoring a meeting in 

Beijing, China in September 2008. 

The IAFP Foundation is also 

supporting the international 

growth of IAFP. In 2008, in addit- 

ion to two travel scholarships for 

students from North America, the 

Foundation sponsored scholarships 

to students from Australia, Sweden, 

Ethiopia, and South Korea. The 

Foundation also provides financial 

support to the Audiovisual Library, 
from which videos and other 

materials are shared around the 

world, and to pay for shipments 

of our Journals to the FAO who 

then distribute these Journals to 

developing countries. To further 

our mission, we are working on 

the possibility of providing travel 

support to food safety faculty 

from developing countries who, 

without this support, would not be 

able to afford to travel to the IAFP 

meeting. 

We are working hard to make 

sure that committee memberships 

and leadership positions are well 

represented by our membership 

from outside of North America. 

The Affiliate Council Chairperson 

serves on the Executive Board of 

IAFP and for two of our last three 

years this representative has been 

from outside of North America. 

As you read this column, we will 

have completed another successful 

Annual Meeting in Columbus, Ohio. 

For those who were able to attend, 

you can now let the rest of the world 

in on our little secret. Columbus is 

a wonderful city with an excellent 

conference center and great areas 

for hospitality. We look forward 

to seeing you in Grapevine, Texas, 

July 12-15, 2009 for another great 

IAFP meeting. 

| value and welcome your input. 

If you have additional thoughts on 

how we can continue to strengthen 

the International component of 

IAFP or on any other issue, feel 

free to contact me at any time. 

A Special 
Thank You 

to Our Sponsors, 
Exhibitors and Attendees 

for Making LAFP 2008 
a Smashing Success! 

SEPTEMBER 2008 | FOOD PROTECTION TRENDS 649 



his month, a little about 

a number of different 

things. 

It is hard to believe that 

when you read this column, 

IAFP 2008 will be completed! | 

am writing today, just one day 

prior to travelling to Columbus 

for the meeting. Needless to say, 

it has been a stressful few weeks 

leading up to our largest meeting 

of the year! Many additional groups 

now try to schedule meetings at 

our Annual Meeting because “all 

the right people” are already going 

to be there. This is good for IAFP 

and good for our Annual Meeting. 

More than one company now 

uses our meeting as the place 

to gather their worldwide food 

safety team for annual training and 

update meetings. There are still 

requests coming to our office for 

small to medium meetings people 

are trying to schedule in Columbus! 

What appears to be plenty of 

meeting space today turns out 

to be somewhat limited three to 

four years later when our meeting 

actually takes place. Because of 

that, we have had to turn down a 

few requests for these ancillary 

meetings. 

Recently, we were reviewing 

cities and locations for our 2012 

Annual Meeting. It is difficult to 

project growth in the Annual 

Meeting and this year proves one 

of the reasons why. The economy 

in the United States has affected 

many industries and the food 

industry in general, and food 

safety specifically is no exception. 

Earlier in the year, our registration 

numbers were tracking very well 
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By DAVID W. THARP, CAE 
EXECUTIVE DIRECTOR 

“Our new Member 

dues structure 

made a huge 

impact on 

increasing our 

Membership base” 

in comparison to prior years 

and even to last year when 

we met in Disney World. Of 

course the final outcome for 

registration will not be known 

for sure until the October issue 

goes to press, but right now, 

we are tracking at our 2006 and 

2005 levels for attendance. Based 

on the economy and other factors 

involved, we will be very happy to 

see similar attendance to those 

years! So, we want to protect 

ourselves with ample meeting 
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space, but not “purchase” too 

much space which causes us excess 

charges. 

Much of IAFP’s financial succ- 

ess is pinned on the Annual Meet- 

ing. It is a revenue generator 

that can assist us in keeping our 

Member dues and additional fees 

for journals to a minimum. Having 

said that, our new Member dues 

structure made a huge impact 

on increasing our Membership 

base. We have now increased 

our Member base by 200 since 

introducing the new structure and 

there are more joining each month. 

Review the new Member listing 

on page 664 to see evidence of 

IAFP’s growth! Many of these new 

Members joined to take advantage 

of a lower registration rate for 

IAFP 2008, but that is one of the 

great benefits of being an IAFP 

Member! 

We want to point out the 

Student Travel Scholarship 

recipients this year. There were 

six students selected for this 

honor with two studying in 

the USA, one each studying in 

Australia, Sweden, Korea and 

Ethiopia. There were close to 70 

applicants for the 2008 scholar- 

ship, which helps to generate 

extreme student interest in IAFP. 

Fortunately, the IAFP Foundation 

sees the direct benefit of this 

program to the long-term health 

of IAFP. 

The last item | wanted to cover 

this month is the change in |AFP 

Officers. Stan Bailey now becomes 

our President, while Gary Acuff 

moves to Past President. Isabel 

Walls joins the Board as Secretary 



while Vickie Lewandowski and 

Lee-Ann Jaykus move up to 

President-Elect and Vice Presi- 

dent, respectively. Roger Cook 

joins as the Affiliate Council 

Chairperson. It is a pleasure to 

work with each of your elected 

leaders in making decisions for the 

best interest of IAFP. We, as an 

organization, are fortunate to have 

Members who are willing to give 
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their time to the Association 

in return for knowing they 

have helped the organization 

prosper. 

Prosper it has! We have 

done very well over the past 

1S years in making great 

strides as an organization. 

Financially, we have built 

the General Fund with 

reserves to help us through 

the harder economic times that 

we are presently encountering. We 

all hope this is short lived, but 

only time will tell. Be assured, the 

IAFP Board and staff are taking steps 

to keep IAFP financially healthy for 

the long-term. After all, we are 

approaching |100-years old and we 

want the organization to be alive 

and well to celebrate its 200-year 

anniversary too! 

CALL FOR TECHNICAL 
AND POSTER ABSTRACTS 

[AFP 2009 
July 12-15, 2009 

Gaylord Texan Resort 
Grapevine, Texas 

Call for Abstract Instructions 

and Submission Form 

Available October 1 at 

www.foodprotection.org 

Abstract Submission Deadline: January 20, 2009. 

Questions regarding abstract submission can be directed to: Tamara Ford, Phone: 800.369.6337; 
515.276.3344; E-mail: tford@foodprotection.org, or go to www.foodprotection.org. 
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Controlling Staphylococcus 
aureus on Beef and Sheep 
Carcasses in Australia 
DAVID PHILLIPS,'* IAN JENSON? and JOHN SUMNER? 

'Symbio Alliance, PO. Box 4312, Eight Mile Plains, Queensland, Australia, 4113 

*Meat & Livestock Australia, Locked Bag 991, North Sydney, NSW 2059, Australia 

INTRODUCTION 
SUMMARY 

The first national baseline study 

National baseline studies of the microbiology of Australian 

meat have indicated moderate levels of Staphylococcus aureus on 

carcass and boneless meats.A recent study of retail meat showed 

prevalence and concentration of the organism had increased 
from those at the abattoir and boning (fabrication) room 
levels.An investigation of handling processes in beef and sheep 
abattoirs and boning rooms established that there has been a 

radical increase in the use of gloves by operators. Introduced 

primarily for occupational health and safety reasons, the wearing 
of a disposable glove beneath a cut-proof and/or a chain mail 

glove has effectively eliminated S. aureus from carcasses at some 

abattoirs. At other plants, where glove use is not universal, 
S. aureus prevalence and concentration has been reduced 

compared with levels established by the last national baseline 
study (2004). However, investigations at one plant showed that 
even a small number of operators without gloves can lead to 

S. aureus being isolated from 80% of carcasses at a mean log,, 
concentration of | CFU/cm’. 

of the microbiological status of Austra- 

lian meat (10, 11) found Staphylococcus 

aureus at levels of concern. The study led 

to investigations (/, 9) that identi- 

fied S. aureus on carcasses as of human, 

rather than animal, origin. The asso- 

ciation between S. aureus and humans 

is well known, with Stewart (8) stating 

that 10-40% of healthy adults are nasal 

carriers. Unpublished data from experi- 

ments conducted on the slaughter floor 

and in the boning (fabrication) room 

have suggested that use of gloves by staff 

appeared to reduce levels of S. aureus on 

meat (C. Orr, personal communication). 

These investigations took place 

during a period of radical change in the 

Australian meat industry with the imple- 

mentation of the Pathogen Reduction 

Final Rule, also known as ‘the MegaReg’ 

(2). All slaughter and boning facilities 

began to implement HACCP-based 

quality assurance plans and to improve re- 

frigeration. However, although the second 

national baseline study (6, 7) established 

that improvements had occurred in levels 

of indicator organisms such as Aerobic 

Plate Count (APC) and E£. coli prevalence, 

S. aureus prevalence was little changed. 

A peer-reviewed article 

*Author for correspondence: 61 7.33405700; Fax: 617.32190333 

E-mail: dphillips@symbioalliance.com.au 
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TABLE |. Prevalence and concentration of S. aureus on chilled beef (3) and sheep (4) carcasses, in 

frozen boneless beef (3) and sheep meats (4), and on chilled ground beef and diced lamb for retail 

sale (5) 

Beef Sheep 

Carcass Boneless Ground Carcass Boneless Diced 

Prevalence (%) 28.7° 20.3° 28.1° 23.4 IZF Lee 

Mean log,, CFU/cm? or/g 0.34 0.80 2.18 0.93 1.14 2.34 

Standard deviation 0.70 0.32 0.95 0.65 0.65 0.86 

90th percentile 1.36 1.00 3.74 1.85 2.16 3.63 

95th percentile 1.56 |.74 4.23 2.14 2.51 4.02 

Maximum 2.96 Zan 4.63 2.63 3.38 4.48 

‘Limit of detection 0.08 CFU/cm? 

Limit of detection 10 CFU/g 

‘Limit of detection 0.33 CFU/cm? 

he third national baseline study of 

carcasses and boneless meat (3, 4) con- 

firmed S. aureus on 15 and 20% of chilled 

sheep and beef carcasses, respectively, with 

concentration exceeding 2 log units CFU 

cm? on some carcasses. On boneless beet 

and sheep meat, its prevalence was 2% and 

16%, respectively, with mean concentra 

tion 1.5 log units CFU/g and 1.7 log units 

CFU/g, respectively. 

Che first national retail study of red 

meat (5) similarly found high prevalence 

of S. aureus on ground beef and diced 

lamb samples. \lthough limits of detec 

tion differ, when the prevalence and 

concentration of S. aureus on carcasses, 

boneless meat and retail meat were com 

pared ( Table 1 , significant 1—2 log units) 

increases in retail products became an 

issue that the industry considered should 

be investigated. 

The fact that S. aureus is perceived 

as a poor competitor against the spoilage 

microflora, coupled with its inability to 

multiply significantly at temperatures 

colder than 10°C (8), pointed toward 

either temperature abuse and/or excessive 

contact with the hands of food operators 

in the dressing-boning-retail continuum 

as causes of increased levels at retail. Ac 

cordingly, separate investigations were 

begun to locate sources of contamination 

with S. aureus at the abattoir boning room 

and at the retail level. The present paper 

reports on the findings of the former 

investigation in abattoirs and boning 

rooms. 

MATERIALS AND METHODS 

Design of the study 

Examination of data gathered in the 

third baseline study indicated that some 

processing operations produced meat 

with low prevalence and concentration of 

S. aureus while the reverse was obtained 

at others. Accordingly, an investigation 

was undertaken between October and 

| 1 November, 2006 at five abattoirs. At each, 

observations were made of how opera 

tors handled carcasses and meat cuts and 
1 1 1 samples were taken for microbiological 

analy SIS. 

Sampling of beef and sheep 

carcasses 

Selection of carcasses and subsequent 

sampling was performed by a team of 

trained technicians. Individual carcasses 

were selected fot sampling by use of a 

systematic-random approach. Briefly, of 

the total lot of carcasses accessible to the 

technicians, one was sampled at regulat 

intervals until the required number of car 

casses was attained. Separate polyurethane 

sponges (Whirlpak speci-sponge, Nasco, 

USA) moistened with buftered peptone 
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water were used to sample each site of 

the selected carcass, a composite sample 

being taken by sponging a 100 cm> area at 

each of the butt, Hank and brisket regions 
: 

of beef, and a 25 cm* area at each of the 

midloin, Hank and brisket of sheep, as 
| ! 

} rm r ) 
11 XC o method 

Sampling of freshly exposed 

areas of sheep carcasses 

ned 
j yr) CT need 

1 spongea 

sponge 

st 
estimated tata t 

— 14 ; 
sampled. Similarly, th 

Direct plate sampling of the 

hands of operators 

Operators were requested to place the 

front and the back of each hand onto the 

surface of a Petri dish (14.5 cm diameter 

containing Baird Parker Agar (BPA). 

Transport of samples 

to the laboratory 

\ll samples were packed in insulated 

containers with chiller packs for trans 
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TABLE 2. Prevalence and concentration of S. aureus on chilled carcasses at plants A-E 

Baseline 3 

Prevalence 

(concentration*) 

58.5 (0.97) 

51.6 (1.06) 

7\ 17.0 (1.90) 

30 63.3 (1.50) 

30 43.0 (1.30) 

*Mean log, count/cm? of positive samples 

portation to an ISO17025-accredited 

laboratory for testing. Upon arrival at the 

laboratory, samples were held at 24°C 

until examination, which was always on 

the day after sampling. 

Determination of Total Viable 

Count (TVC), E. coli and 

coagulase-positive staphylococci 

Buffered peptone water (25 ml) 

was added to the sponge bag, which 

was squeezed by hand 10 times. Serial 

dilutions were prepared in 0.1% peptone 

water, using 1 ml aliquots. For TVC, 

duplicate Petrifilm plates (3M, Sydney, 

Australia) were prepared according to 

method AOAC 990.12 and incubated at 

35°C/48 h, after which the colonies were 

counted and the count/cm? recorded. 

Generic E. coli were estimated by placing 

Iml aliquots of both the initial solution 

and appropriate dilutions onto duplicate 

E. coli Petrifilm (3M, Sydney, Australia) 

and incubating at 35°C for 48 h. Colonies 

were counted as per the manufacturer's 

instructions and AOAC method 991.14. 

Coagulase-positive staphylococci on 

carcasses were determined using Aust- 

ralian Standard method AS1766.2.4, in 

which 0.5 ml aliquots were spread onto 

dried plates of Baird Parker agar (Merck, 

Melbourne, Australia) and incubated at 

37°C for 48 h. Colonies with typical mor- 

phology (grey-black, shiny, convex colony 

with a narrow entire margin surrounded 

by a zone of clearing) were picked off the 
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plate for coagulase testing with BHI broth 

and then rabbit plasma. 

RESULTS AND DISCUSSION 

S. aureus on beef and sheep 

carcasses 

In Table 2 are presented summary 

data for prevalence and concentration of 

S. aureus on chilled carcasses at five plants, 

selected because of the high prevalence of 

S. aureus on their carcasses as established 

in Baseline 3. In the interim, at beef 

plants A and B disposable gloves had been 

introduced and were worn by all opera- 

tors at the time carcasses were sampled in 

the present study. As indicated in Table 2, 

5. aureus was not detected on any of the 25 

samples from each plant, compared with 

over 50% prevalence in Baseline 3. 

At sheep plants D and E, disposable 

gloves are optional but were worn by a 

majority of operators, and this may be 

responsible for the reduction in prevalence 

and concentration of S. aureus in the pre- 

sent study, compared with Baseline 3. At 

plant C gloves were worn by all slaughter 

floor operators except for those involved 

in freeing the fleece by manual punching, 

and by staff at final inspection. Prevalence 

was much higher in the present survey 

than in Baseline 3, although the conceri- 

trations were lower. Accordingly, further 

investigation was undertaken to estimate 

contamination incurred at punching and 

final inspection. 
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Present survey 

Prevalence 

(concentration*) 

S. aureus on freshly exposed 

surfaces after punching and 

final inspection 

At the “punching” station the opera- 

tor separates a small area of fleece at each 

shoulder, called a “pocket,” then plunges 

his fist downwards to separate the fleece 

from underlying tissue. The process is 

called “pocket and punch” and involves 

the operator plunging his fisted hand 

and arm beneath the fleece at least to his 

elbow. After the fleece on each side has 

been punched, the operator pulls back 

on the fleece to release it from shoulder 

to rump. 

In the present study, the punched 

area on each side of the freshly exposed 

carcass was sponged immediately after the 

operator had completed pull-back. The 

S. aureus count was determined on a 

total of 15 carcasses; the organism was 

isolated from all carcasses mean log 0.45 

log CFU/cm* and varying -0.08 to 1.0 

log CFU cm-. 

At plant C, it was noted that carcasses 

were inspected at the end of the process 

by two operators, neither of whom wore 

gloves. Inspection involved significant 

handling of the rump and hind legs as 

operators turned, held and palpated 

the body during inspection. To adduce 

whether S. aureus had been transferred 

during inspection, carcasses were trans- 

ferred to the retain rail and the entire 

hindquarters were sponged to a level 

just below the tail. Ten carcasses were 

sampled and S. aureus was isolated from 



BPN) SP el ee (Ce aOR ee Bigelils 

and back of each hand of operators at the punching station 

eV gay Mat Mer tee tt ee lg tal 4 

Operator 

Sue 

2.96 

2.56 

3.04 

1.45 

3.56 

3.11 

3.51 

2.94 

all 10 hindquarters, with a mean log, , of 

0.17 CFU/cm’, counts ranging from log 

0.89 to 0.83 CFU/cm’. 

It was noted that at operations post 

fleece removal at plant C, all operators 

wore disposable gloves and operators did 

not handle the hindquarters. It is believed 

that the final inspection procedures were 

responsible for contaminating hindquat 

ters, either directly from the hands of the 

inspectors or via cross contamination from 

the Hanks and briskets. 

Prevalence and numbers of S. 

aureus on the hands of punching 

operators 

Plates of Baird Parker Agar (BPA 

were prepared using large (14.5 cm 

Petri dishes that were large enough for 

the operator to press the entire hand onto 

the agar. Four operators who were under 

taking punching placed the front and back 

of each hand on a BPA plate. For each 

operator, four plates were used (2 hand 

front X back of hand). The data (Table 

3) confirm that each operator carried 

S. aureus on both surfaces of both hands, 

with around 3 log units S. aureus being 

transferred to the press plate. 

lt should be emphasized that the foul 

operators involved in punching fleeces 

were diligent in washing theit hands and 

arms with soap and water between each 

Front of hand Back of hand 

2.90 

3.34 

3.32 

3.08 

3.90 

3.90 

3.45 

3.08 

3.37 

body and that there were excellent facilities 

tor this task. However, it was also noted 

that they bore numerous small nicks and 

abras ons on their hands, possibly due 

' ; 
to contact with grass seeds protruding 

through the fleece (“seedy sheep”). It is 

commonly believed that S. aureus is espe 

cially prevalent in wounds, particularly if 

these are kept moist. It 

he 

was not possible 

] | ] 1 

to sample t hands of either operatot 

involved in final Inspection. 

It seems clear from the present stud 

ly mall number of raror iV SsMali NUMDer oO ope LLOTS that a relative 

may cause widespread contamination of 
4 | 

arcasses, particulariy when 

tissues that are still 

it can be seen that 

at plant C undertaking 

final inspection with their b 

is recovered trom 2 
1 j 

isses. It should 

ind dressing 

| have been designed prima 

al contaminat 

carcasses 

i, the prevale nce at plant ( 

lower than the national av 

established in Baseline 3. 

Observations show 

punching and pull back of 
. 11 

minimize roll back and theretore mint 

mize contamination of the freshly 
| 

c xposed 

carcass. Unfortunately, manual punch 
] 

ing Can also lead to contamination with 
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S. aureus, particularly when the knuckles 

and back of the hand of operators sutter 

small nicks that occur when “seedy” sheep 

are punched. 

[his poses the question: can manual 

punching, which is common, especially 

for lambs, be done without contaminat 

ing with S. aureus? It was learned that at 

least one plant equips operators involved 

in punching with a cut-resistant glove, 
1 

covered DY an elbow length disposable 

glove. While this is done primarily tor 

Occupational Health and Safety rea 

sons, it minimizes contamination with 

S. aureus. Interrogation of data from this 

plant in the third baseline study indicated 

that S. aureus was isolated from 32% of 

sheep carcasses In the first sampling and 

on 0/19 carcasses in the second sampling; 

| was done after the sampling 

| | Ing of clove use by all personnel. 

aac 
Although the recent introduction 

ot cloves In some Austr ilian abattoirs 

] j 
is primarily linked with operator safety, 
. ' os 
it is clear that wearing disposable gloves 
} ] | | beneath cut-proof and/or mesh gloves also 

minimizes cont 
| Lot ' ; _ 
lhe extent to which control at the abattoir 

\ | 
\ ri 1 

level passes to ne ret i 
| \ 

ull level is the subject 

1 separa nvestigation, but the intro Ol ‘ \} Licht itl : [ . ( 

duction of g ighter Hoors and 

in boning I 
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is Your Proacram CrumsBine Materia? Put it To THE Test! 

The Samuel J. Crumbine Consumer Protection 

Award for Excellence in Food Protection at the Lo- 

cal Level is seeking submissions for its 2009 pro- 
gram. Achievement is measured by: 

- Sustained improvements and excellence, as docu- 

mented by specific outcomes and achievements, 

over the preceding four to six years, 

as evidenced by continual improve- 

ments in the basic components of a 

comprehensive program; 

Innovative and effective use of pro- 

gram methods and problem solving 

to identify and reduce risk factors that 

are known to cause foodborne illness; 
Demonsirated improvements in plan- 

ning, managing, and evaluating a 

comprehensive program; and 
Providing targeted outreach; forming 

partnerships; and participating in forums that foster 

communication and information exchange among 

the reguiators, industry and consumer representa- 

tives. 
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whether “small, 

All local environmental health jurisdictions in the U.S. 

and Canada are encouraged to apply, regardless of size, 

* “medium” or “large.” 

The Award is sponsored by the Conference for Food 

Protection, in cooperation with the American Academy 

of Sanitarians, American Public Health 

Association, Association of Food and 

Drug Officials, Foodservice Packaging 
Institute, International Association for 

Food Protection, National Association 

of County & City Health Officials, 
National Environmental Health 

Association, National Restaurant 

Association Solutions, NSF 

International and Underwriters 

Laboratories, Inc. 

For more information on the Crumbine Award program, 

please go to www.fpi.org or call the Foodservice 

Packaging Institute at (703) 538-2800. Deadline for 

entries is March 13, 2009. 
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Fatal Food Allergy Reactions 

in Restaurants and Food- 

service Establishments: 

Strategies for Prevention 
CHRISTOPHER WEISS’ and ANNE MUNOZ-FURLONG 

Food Allergy & Anaphylaxis Network, | 1781 Lee Jackson Hwy., Suite | 60, Fairfax, VA 22033, USA 

INTRODUCTION 

SUMMARY 

Food allergy is an increasing food safety and public health 

issue that affects about 4 percent of the United States population, 

or |2 millionAmericans. Severe allergic reactions caused by foods 

account for about 30,000 emergency room visits and |50—200 
deaths annually in the United States. A significant number of 
fatal and near-fatal reactions are caused by restaurant food. 

Negligence on the part of the victim and/or the restaurant staff 

is generally the key contributing factor. 

This article addresses 29 fatal allergic reactions, occurring 

from 1994 to 2006, caused by food served in or provided by 
restaurants or other food service establishments. Information on 

these fatalities was obtained via a reporting registry maintained 

by the Food Allergy & Anaphylaxis Network (FAAN).A FAAN 

representative used a structured questionnaire to obtain 

information about patient demographics, the food ingested, 

symptom progression, treatment, emergency medical response, 
history of allergic reactions, and contributing factors such 
as asthma. This article offers strategies to help prevent such 

tragedies in the future. 
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FIGURE I. 

allergic reactions 

Entrée (19, 66%) 

and catered events. Sadly, most of these 

reactions could have been prevented by 

due diligence on the part of the consumer 

and/or the restaurant staff. 

Food-allergic individuals sometimes 

fail to identify themselves to restaurant 

personnel, and sometimes eat a food 

item that may in fact contain an allergen. 

Additionally, restaurant employees are 

sometimes ill-equipped, through lack of 

training, to understand the serious nature 

of food allergy, to read ingredient labels, 

and to avoid cross-contact during food 

preparation. Through an analysis of 29 

fatal food-allergic reactions caused by 

restaurant food, strategies emerge that can 

help restauranteurs prevent such tragedies 

in the future. 

Ample research demonstrates the 

prevalence and severity of food-allergic 

reactions caused by restaurant food, as 

well as the need for better education and 

training on the part of restaurant and food 

service personnel. Of the 5,149 registrants 

in the United States Peanut and Tree Nut 

Allergy Registry, 14% reported reactions 

associated with restaurants and other 

food service establishments. Researchers 

studied more than 150 such episodes and 

found that the establishments most com- 

monly involved were Asian restaurants 

(19%), ice cream shops (14%), and baker- 

ies or doughnut shops (13%) (5). 

Other researchers conducted an 

Internet-based survey of 51 patients with 

food allergies and found that 18% of the 

reported reactions occurred in restaurants 

(4). Investigators in Ireland conducted 

chemical analyses and found that about 

21% of restaurants (13 out of 62) pro- 
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Restaurant food items (number, percentage) responsible for 29 fatal 

Dessert/Bakery 
(7, 24%) 

Nuts from Bowl 

(2, 7%) 

Dip (1, 3%) 

vided meals that could possibly have 

triggered a fatal reaction in an individual 

with peanut allergy. In each case, the res- 

taurant staff had asserted that the meal was 

suitable for someone with a peanut allergy 

(6). Researchers who examined hospital 

discharge records and fatal anaphylactic 

reactions in the United Kingdom found 

that foods with “hidden” allergens and 

meals at restaurants were particularly 

dangerous for patients with food allergies. 

They concluded that restaurants present 
major risks for individuals with food al- 

lergy (11): 

In a study of more than 100 mem- 

bers of the Anaphylaxis Campaign, the 

major British patient resource group 

for individuals who have suffered severe 

allergic reactions, restaurants were im- 

plicated in 14% of the reactions (10). 

Findings from a survey of 100 restaurant 

personnel in the United States, including 

managers, chefs, and wait staff, showed 

that one-quarter of the respondents incor- 

rectly indicated that removing an allergen 

from a finished meal (e.g., removing nuts 

from already prepared food) was safe, and 

one-quarter incorrectly indicated that 

consuming a small amount of an allergen 

would be safe (7). 

In a survey of more than 426 attend- 

ees at educational conferences hosted in 

2001 by the Food Allergy & Anaphylaxis 

Network (FAAN), almost half (47%) of 

the respondents reported that they had 

had an allergic reaction to food served in 

or provided by a restaurant. The allergens 

identified as most often responsible were 

milk (26%), peanuts (19%), and tree nuts 

(11%). However, in 23% of the cases, the 

allergen was unknown. 
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In subsequent FAAN surveys con- 

ducted in 2004 (n = 479) and 2006, 

(n = 627) about one-third of the con- 

ference attendees reported similar inci- 

dents. Of those responding to the 2006 

surveys, 44% reported that they had been 

told by restaurant staff that the establish- 

ment was unable to provide a safe meal, 

24% reported impolite or rude treatment 

by restaurant staff because of informing 

staff of the food allergy, almost 10% were 

prevented from bringing their own “safe” 

food into the restaurant, and almost 10% 

were asked to leave a restaurant because of 

their food allergy. 

METHODS 

The Food Allergy & Anaphylaxis 

Network (FAAN), with support from the 

American Academy of Allergy, Asthma 

& Immunology (AAAAI), established 

a reporting registry to investigate the 

circumstances surrounding food allergy 

fatalities. The registry does not represent 

a systematic or complete accounting of 

all fatal food-induced reactions in the 

United States. From 1994 to 2006, a 

total of 63 such fatalities were studied. 

An initial study of 32 of these fatalities 

was published in the Journal of Allergy 

and Clinical Immunology (JACD) in 2001 

(2). A follow-up study of the 31 addi- 

tional fatalities appeared in JACT7 in early 

2007 (3). 

To investigate the circumstances 

surrounding each fatality, a FAAN repre- 

sentative contacted a family member or 

acquaintance and a structured question- 

naire that addressed issues such as the 

type of food ingested, the progression ot 

symptoms, emergency treatment, patient 

history, and contributing factors. Investi- 

gating these tragic events helps provide 

lessons for avoiding similar tragedies in 

the future. 

RESULTS 

Nearly half of the 63 fatalities 

(46.0%, 7 = 29) were caused by food from 

a restaurant or some other food service 

establishment, including sit-down restau- 

rants, fast food establishments (including 

mall food courts), university dining halls, 

school cafeterias, ice cream shops, and 

catered functions. Packaged food items 

(typically dessert or candy items) were 

responsible for 27% (17 of 63) of the 



FIGURE 2. Age of individuals (number, percentage) who experienced a fatal 

reaction to restaurant food 
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FIGURE 3. Allergens implicated in fatal reactions to restaurant food (number, 

percentage) 

Peanut (19, 66%) 

deadly reactions. About 13% (8 of 63) of 

the fatalities were caused by homemade 

food items (i.¢., items prepared from 

scratch) such as homemade cookies. The 

source of the offending food could not be 

determined in nine of the events because 

of lack of information. 

Of the restaurant food items that 

caused the 29 fatalities, nwo-thirds were 

entrees, roughly one-quarter were des 

sert or bakery items, and the remaining 

items included nuts from a bowi and dip 

Fig. 1) 

his report reviews the 29 fatal reac- 

tions that were the result of food provided 

by restaurants/foodservice establishments. 

Close examination of these 29 fatal food 

/ a Tree Nut 
\ (6, 21%) 

\ 
\ 

Shrimp (2, 7%) 

Fish (1, 3%) 

Milk (1, 3%) 

1] y eT ' ‘ | fonif t 
ailergy reactions reveals significant 

] 

sons both for restaurant and food service 

: wali i Bla Sa ta he 
personnel and [or individuals affected Dy 

food allergy 

DISCUSSION: STRATEGIES 

FOR RESTAURANTS 

identify food allergens early 

| Individuals with food allergies gen 
l 

erally identify themselves clearly to 

restaurant staff as having a food allergy. 

Individuals often call the restaurant ahead 

of time to discuss the establishment's 

ability to manage food allergies, and 

many individuals carry a “chef’s card”, 
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a wallet-sized card that can be given to 

the waitstaff, kitchen staff, or manager. 

lhe card generally contains food allergy 

information and a list of ingredients that 

the individual needs to avoid. 

However, food-allergic individuals 

sometimes fail to bring their food allergy 

to the attention of the restaurant staff. 

he individual may have eaten safely at 

the establishment in the past and sim- 

ply assumes their meal will be safe. To 

illustrate, an 18-year-old female univer 

sity student ordered an apple dessert, 

which she had eaten safely in the past, 

at a university dining hall. However, the 
} dining hall had recently changed the 

ingredients by adding nuts to the dessert. 

Not being aware of this change resulted 

| in her death. 

Rest 1urants can embrace a policy 

kK whereby 
ae 

personnel inquire of the cus 
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Pay special attention to food- 

allergic teenagers and young 

adults 
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deficiency and can result in abdomina 

rd 1 
pain, gas, and bloating. \ tood allergy, on 

the other hand, occurs when the immune 

system reacts to a certain food by creating 
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IgE antibodies, which results in the release 

of histamines and other chemicals that 

adversely affect the respiratory system, 

the circulatory system, or the skin. A good 

method to remind restaurant staff of the 

severity of food allergies is posting a food 

allergy awareness poster in the kitchen 

and staff areas. 

Do not convey ingredient 

information to the food-allergic 

customer unless completely 

certain 

Sadly, a number of fatal reactions 

involved restaurant personnel providing 

incorrect information concerning ingredi- 

ents. For example, an 18-year-old woman 

was told by a college cafeteria worker 

that a dish contained pecans, when the 

dish actually contained walnuts. Another 

victim, a 33-year-old woman, had asked 

her waitress numerous times whether her 

entrée contained peanuts, and the waitress 

had repeatedly told her that it did not. 

Beware of cross-contact during 

food preparation 

Because trace amounts of an allergen 

can trigger a life-threatening reaction, 

kitchen staff needs to learn how to avoid 

cross-contact between allergenic and 

non-allergenic ingredients. One fatality 

resulted from shrimp coming into contact 

with a man’s chicken entrée. Shared uten- 

sils, preparation areas, and cooking oil are 

commonly the source of contact between 

allergens and non-allergenic food. 

Pay special attention to peanuts 

and tree nuts 

Although there are eight major food 

allergens, all of which can trigger a life- 

threatening reaction, research shows that 

peanuts and tree nuts cause a significant 

percentage of deadly reactions. Of the 

29 fatalities, peanuts accounted for 19 
> 

(66%), and tree nuts 6 (21%) (Fig. 3) 

Phe remaining events were triggered by 

shrimp, fish, and milk. 

Periodically train restaurant 

staff on food allergy issues 

Understandably, staff training is 

inconvenient becauses of factors such as 

turnover, language, scheduling, and avail- 
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ability. However, it is recommended that 

restaurant managers arrange for their staft 

to receive basic information periodically 

about food allergy, i.e., recognizing the 

signs and symptoms of a reaction, reading 

ingredient labels, and preventing cross- 

contact during food preparation. 

Numerous educational resources 

are available, notably Welcoming Guests 

With Food Allergies, a training program 

developed by FAAN in cooperation with 

the National Restaurant Association. This 

program, which is available in English and 

Spanish, provides the tools to train restau- 

rant staff to safely prepare and serve food 

to guests with food allergies. The program 

can be downloaded free of charge via the 

FAAN website, www. foc odallergy.org. 

Call 911 immediately in the 

event of an allergic reaction 

Upon suspicion that a customer (or 

staff member) is experiencing a food- 

allergic reaction, it is imperative to call 911 

immediately and clearly communicate the 

allergic reaction to the operator. This will 

help ensure that appropriate emergency 

personnel respond to the scene. 

Recognize the signs and 

symptoms of an allergic 

reaction 

he signs and symptoms of a reac- 

tion include a tingling sensation in the 

mouth, swelling of the tongue and the 

throat, difficulty breathing, hives, vomit- 

ing, abdominal cramps, diarrhea, drop 

in blood pressure, and loss of conscious- 

ness. Symptoms typically appear within 

minutes. 

Recognize that epinephrine 

(adrenaline) is crucial 

Prompt administration of epineph- 

rine (adrenaline) is crucial to surviving a 

life-threatening allergic reaction. Epineph- 

rine is generally prescribed as an auto- 

injector device (EpiPen® or TwinJect’), 

and it is recommended that allergic indi- 

viduals carry their prescribed device with 

them at all times. Sometimes, individuals 

experiencing a reaction will self-inject 

or will ask a friend or family member to 

administer the device. Otherwise, the 

epinephrine is generally administered by 

emergency medical personnel. 
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Become familiar with local 

policies concerning Emergency 

Medical Technicians (EMTs) and 

epinephrine 

The availability of epinephrine from 

emergency 911 personnel is not uniform 

across the nation. Not all ambulances are 

equipped with the medication, and in 

many states only certain types of EMTs 
(Paramedics, or EMT-Intermediates) are 

authorized to administer the medication 

in the field. When calling 911, then, it is 

crucial to communicate to the operator 

that an allergic reaction is occurring. 

Epinephrine availability from EMTs 

takes on greater urgency when considering 

that many of the victims were not in pos- 

session of their prescribed epinephrine at 

the time of the reaction. In fact, in only 

two of the 29 fatalities was epinephrine 

administered in a timely manner, i.e., 

within minutes. In most of the fatal 

events, epinephrine was either not ad- 

ministered at all (45%, 2 = 13), or was 

administered late (24%, 7 = 7). 

CONCLUSIONS 

All of the fatal food allergy reactions 

reported in this paper could have been 

prevented. In some instances, there was 

clear failure on the part of the allergic 

individual to take proper precautions. 

In other instances, there was inapp- 

ropriate behavior on the part of restau- 

rant personnel. Generally, the behavior 

involved customers being misinformed 

about the ingredients of a particular dish. 

In the remaining instances, the facts sur- 

rounding the fatal events were unclear. 

In most of these cases, efforts to contact 

family members were unsuccessful, so 

information about the events could not 

be appropriately obtained. Certainly, with 
increased education and training for both 

restaurant and food service personnel and 

the allergic individuals themselves, future 

fatalities can be prevented. 

REFERENCES 

|. Ahuja, R., and S. H. Sicherer. 2007. 

Food-allergy management from 

the perspective of restaurant and 

food establishment personnel. 

Ann. Allergy Asthma Immunol. 

98:344-348. 

Bock, S.A., A. Mufioz-Furlong, and 

H.A. Sampson. 2001. Fatalities due 

to anaphylactic reactions to foods. 

J. Allergy Clin. Immunol. 107: 

101-103. 



. Bock, S.A., A. Mufioz-Furlong, and 

H.A. Sampson. 2007. Further fatali- 

ties caused by anaphylactic react- 

ions to food, 2001-2006. J. Allergy 

Clin. Immunol. 1 19:1016—-1018. 

. Eigenmann, P.A., and S.A. Zamora. 

2002.An internet-based survey on 

the circumstances of food-induced 

reactions following the diagnosis of 

IgE-mediated food allergy. Allergy 

57:449-453. 

. Furlong, T. J.,J. DeSimone, and S. H. 

Sicherer. 2001. Peanut and tree nut 

allergic reactions in restaurants 

and other food establishments. 

J. Allergy Clin. Immunol. 

108:867-870. 

. Leitch, |. S., M. J. Walker, and 

R. Davey. 2005. Food allergy: gambl- 

ing your life on a take-away meal. 

Int. J. Environ. Health Res. 

15(2):79-87. 
. Sampson, M.A.,A. Mufioz-Furlong, 

and S. H. Sicherer. 2006. Risk-taking 

and coping strategies of adoles- 

cents and young adults with food 

allergy. J. Allergy Clin. Immunol. 

117:1440-1445. 

. Sicherer, S. H., A. Mufioz-Furlong, 

and H.A. Sampson. 2003. Prevalence 

of peanut and tree nut allergy in 

the United States determined 

by means of a random digit dial 

telephone survey: a 5-year follow- 

up study. J. Allergy Clin. Immunol. 

1 12:1203-1207. 

. Sicherer, S. H., A. Mufioz-Furlong, 

and H.A. Sampson. 2004. Prevalence 

of seafood allergy in the United 

States determined by a random 

telephone survey. J. Allergy Clin. 

Immunol. | 14:159-165. 

. Uguz, A., G. Lack, R. Pumphrey, 

P. Ewan, J. Warner, J. Dick, 

D. Briggs, S. Clarke, D. Reading, 

and J. Hourihane. 2005. Allergic 

reactions in the community: a 

questionnaire survey of members 

of the Anaphylaxis Campaign. Clin. 

Exp. Allergy. 35:746-750. 

11. Wuthrich, B.,and B. K. Ballmer-We- 

ber. 2001. Food-induced anaphylaxis. 

Allergy 56(Supp! 67):102—104. 

. Yocum, M.W., J. H. Butterfield, J. S. 

Klein, G. W.Volcheck, D. R. Schro- 

eder, and M. D. Silverstein. 1999. 

Epidemiology of anaphylaxis in Ol- 

mstead County:a population based 

study. J. Allergy Clin. Immunology 

104 (2, Pe 1):271-273. 

ae a 

September 

is National 

Food Safety 

Education 

Month 
n =f 

-F | 

National! Food Safety Education Month 
National Restaurant Association Educational Foundation 

SEPTEMBER 2008 | FOOD PROTECTION TRENDS 661 



Everyone Benefits 
When You Support 

The |IAFP Foundation 

We live in a global economy and the way food is grown, 

processed, and handled can impact people around 

the world. Combine these issues with the complexity of 

protecting the food supply from food security threats 

and the challenges to food safety professionals seem 
overwhelming. However, with your support the IAFP 

Foundation can make an impact on these issues. 

Funds from the Foundation help to sponsor travel for 

deserving scientists from developing countries to our 

Annual Meeting, sponsor international workshops, distribute 

JFP and FPT journals to developing countries through 

FAO in Rome, and supports the future of food scientists 

through scholarships for students or funding for students to 
attend IAFP Annual Meetings. 

It is the goal of the Association to grow the IAFP Foundation 
to a self-sustaining level of greater than $1.0 million by 2010. 
With your generous support we can achieve that goal and 

provide additional programs in pursuit of our goal of 

Advancing Food Safety Worldwides. 

Contribute today by calling 515.276.3344 or visiting www.foodprotection.org 
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International Food Safety Icons 
International Association for 

Available from \\_ Food Protection. 

Potentially Hazardous Food 

Refrigeration/Cold Holding 

For additional information, go to our Web site: www.foodprotection.org 
or contact the IAFP office at 800.369.6337; 515.276.3344; 

E-mail: info@foodprotection.org 
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Eagan 

Bob Koeritzer 

3M Microbiology 

St. Paul 

MISSOURI 

Corey Balentine 

bioMeérieux, Inc. 

Hazelwood 

Louise Bannon 

bioMérieux, Inc. 

Hazelwood 

Tamrat Belete 

Solae 

St. Louis 

John Bosland 

bioMérieux, Inc. 

Hazelwood 

Lynn Converse-Buntenbach 

bioMérieux, Inc. 

Hazelwood 

Catherine Coughenour 

bioMérieux, Inc. 

Hazelwood 

Terri Davis 

bioMérieux, Inc. 

Hazelwood 

Bryan DiMenna 

bioMérieux, Inc. 

Hazelwood 

Lee Doughton 

bioMérieux, Inc. 

Hazelwood 

Chris Draper 

bioMérieux, Inc. 

Hazelwood 

Thad Gessel 

bioMérieux, Inc. 

Hazelwood 

Vikas S. Gill 

Triumph Foods 

St. Joseph 

Susan Hatley 

bioMérieux, Inc. 

Hazelwood 

Erica Holmes 

bioMérieux, Inc. 

Hazelwood 

Tiffany Kane 
bioMérieux, Inc. 

Hazelwood 

Ben Knysak 

bioMérieux, Inc. 

Hazelwood 

Stephen Kuchenberg 

bioMérieux, Inc. 

Hazelwood 

Chasta Oake 

bioMérieux, Inc. 

Hazelwood 

Judy K. O’Brien 

NP Analytical Laboratories 

St. Louis 

Derek B. Petry 

Triumph Foods 

St. Joseph 

Chris Richey 

bioMérieux, Inc. 

Hazelwood 

Mark Schindler 

bioMérieux, Inc. 

Hazelwood 

John Shultz 

bioMérieux, Inc. 

Hazelwood 

Matthew Vuylsteke 

bioMérieux, Inc. 

Hazelwood 

Dustin Walker 

bioMérieux, Inc. 

Hazelwood 

NEBRASKA 

Timothy Anderson 

University of Nebraska-Lincoln 

Lincoln 

Andreia Bianchini 

University of Nebraska-Lincoln 

Lincoln 
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Nageswara R. Korasapati 

University of Nebraska-Lincoln 

Lincoln 

Luciano Maradona 

MBA Poultry 

Tecumseh 

Ryan Talley 

University of Nebraska-Lincoln 

Lincoln 

Carol Valenzuela 

University of Nebraska-Lincoln 

Lincoln 

NEW JERSEY 

Larry D. McKillip 

Burger Maker, Inc. 

Carlstadt 

Angela Thompson 

FMC Corporation 

Princeton 

NEW YORK 

Shelley Laue 

Cornell University 

Ithaca 

Tanya Pierik 

Cornell University 

Ithaca 

NORTH CAROLINA 

Suzanne Robertson-Currie 

bioMérieux, Inc. 

Durham 

OHIO 

Allen Banks 

BioHygienix 

Cincinnati 

Donna Bear 

Nestle Quality Assurance Center 

Dublin 

Lori Benz 

Silliker, Inc. 

Columbus 

Silvia de Lamo-Castellvi 
The Ohio State University 
Columbus 

Ron Gaither 

The Kroger Co. 
Cincinnati 

Elizabeth Grasso 

The Ohio State University 

Columbus 

Tim Hansen 

CleanerFood, Inc. 

Waite Hill 

Robert Himes 

Himes Vending, Inc. 
Columbus 

Anthony Hodgson 
AVI Foodsystems, Inc. 
Warren 

Larry Holbert 
Ohio Department of Health 
Columbus 

Jeff Jahnes 

Nestle Quality Assurance Center 

Dublin 

Setsuko Kamotani 

The Ohio State University 
Columbus 

Ken Lee 

The Ohio State University 
Columbus 

Zachary Moore 
Q Laboratories, Inc. 

Cincinnati 

Ralph E. Neller 
JohnsonDiversey 
Cincinnati 

Emmanuel Remy 
Alchemy Systems 

Columbus 
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NEW MEMBERS 
Annalise Romine 

Nestle Quality Assurance Center 

Dublin 

Carol Sivey 

Nestle Quality Assurance Center 

Dublin 

Dan Smieszek 

Silliker, Inc. 

Columbus 

Stacy L. Street 

JohnsonDiversey 
Cincinnati 

Brei Vandermark 

Nestle Quality Assurance Center 

Dublin 

Christopher Webb 
The Kroger Co. 

Cincinnati 

Adam Weber 

Nestle Quality Assurance Center 
Dublin 

Benjamin D. Williams 

Jones-Hamilton Co. 

Walbridge 

Gayeon Won 
The Ohio State University 

Wooster 

Kate Wood 

Silliker, Inc. 

Columbus 

Bayleyegn Molla Zewde 
The Ohio State University 

Columbus 

Yu Zhang 

The Ohio State University 

Columbus 

PENNSYLVANIA 

Marg Benson 

Giant Eagle, Inc. 

Allison Park 



Matthew D. Moore 

Cornell University 

Horsham 

TENNESSEE 

Chayapa Techathuvanan 

University of Tennessee 

Knoxville 

TEXAS 

Samwel Rao 

Texas Tech University 

Lubbock 

NEW 
Yaad 

UTAH 

Eli Powell 

Idaho Technology Inc. 

Salt Lake City 

Kelly Winterberg 

Idaho Technology Inc. 

Salt Lake City 

VIRGINIA 

Linda Ziglar 

Frozen Food Foundation 

McLean 

MEMBERS 
WASHINGTON 

Jae-Hyung Mah 

Washington State University 

Pullman 

Rico R. Suhalim 

IEH — Laboratories & Consulting 

Group 

Bothell 

WISCONSIN 

Jeff C.Acker 

Schreiber Foods 

Green Bay 

NEW SUSTAINING MEMBERS 

| Priority Biocidal, LLC 

Dan Galloway Dave McBeain 

Fort Worth, Texas 

Malt-O-Meal Company 

Northfield, Minnesota 
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New Positions for Key 
Personnel at Eriez 
Magnetics 

Sel Magnetics announces the 

appointment of Andy Lewis to 

the newly created position of vice 

president — international. Andy 

joined Eriez in 1976 and has served 

as managing director of Eriez— 

Europe since 1995. 

According to President and 

CEO Tim Shuttleworth, “In his 

new role,Andy will manage all of 

Eriez’s affiliate companies/regional 

headquarters except for the Eriez- 

CPT businesses in Canada and 

Brazil. From his base at Eriez— 

Europe, Andy will lead the sales and 

business development of Eriez’s 

affiliates and serve as chairman, 

Eriez—Europe.” 

Also, Paul Fears has been 

appointed to the position of 

managing director, Eriez—Europe 

reporting to Andy Lewis. Mr. Fears 

joined the company in 1989 as 

marketing executive. His most 

recent assignment has been as 

marketing director of Eriez—Europe. 

Sara Goetz Named 
Chemistry Laboratory 
Supervisor at Q 
Laboratories, Inc. 

Sa Goetz has been promoted 

to chemistry laboratory super- 

visor at Cincinnati-based testing 

laboratory, Q Laboratories, Inc. 

Ms. Goetz has worked as a chemist 

at Q Laboratories, Inc. since 2001, 

and previously served as group 

leader of the analytical chemistry 

department. As chemistry lab- 

oratory supervisor, Ms. Goetz 

UPDATES 

will be responsible for overseeing 

all functions of the chemistry 

department, including, sample flow- 

through, analyst training, updating 

technological capabilities, optimizing 

the services offered by the lab and 

formulating and implementing future 

growth strategies and planning. 

Bettcher Industries 
Appoints Anderson 
Regional Sales 
Representative 

ettcher Industries, Inc. 

en the appointment 

of Charles R.‘Robbie’ Anderson as 

regional sales representative. In 

this position, Mr. Anderson will be 

responsible for sales and service 

activities for Bettcher’s Whizard® 

Trimmer and AirShirz® scissors 

product lines. He will support 

customers in the southwest region 

of the United States, including 

Colorado, Arizona, New Mexico, 

West Texas and Southern California. 

Robbie Anderson has more 

than 20 years experience in the 

meat industry, including managerial, 

operations and quality control 

positions in processing plants with 

such companies as Hamilton Meats 

in California and Maverick Ranch 

in Colorado. He has also worked 

on the retail side of the industry 

in meat department management 

positions at various Albertsons- 

and Kroger-owned store outlets 

in California. In addition to his 

managerial and supervisory back- 

ground, Mr. Anderson is certified 

in meat cutting and holds HACCP 

and several other food and safety 

certifications. 

Commenting on Anderson's 

appointment as a regional manager, 

Larry Bettcher, president, stated, 

“We're pleased to welcome Robbie 

to Bettcher Industries. His back- 

ground and skills across the full 

spectrum from processing to retailing 

relates to the multi-faceted needs of 

our meat industry customers today. 

This understanding, as well as his 

hands-on knowledge of our product 

line will serve our customers in 

the southwest region well.” 

Pres Lawhon Appointed 
President and General 
Manager of Doboy, Inc. 

Be Packaging Technology, 

a supplier of packaging and 

processing technology in the food, 

pharmaceutical, and confectionery 

industries, has appointed Pres 

Lawhon president and general 

manager of Doboy, Inc. In this 

role, he will be responsible for 

all business activities in North 

and South America related to 

Bosch’s packaging machinery. 

Doboy’s technology portfolio 

includes horizontal flow wrappers, 

robotics, cartoners, bag closers, and 

vertical-form-fill-seal equipment 

with applications across the food, 

confectionery, and pharmaceutical 

industries. 

Mr. Lawhon holds a degree 

in mechanical engineering and 

has over |7 years of experience 

in executive management within 

the Bosch Group. He joins Doboy 

from Pacifica Brakes International, 

a Bosch company, where he was 

vice president of North American 

operations. 
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CDC Investigation of 
Outbreak of Infections 
Caused by Salmonella 
Saintpaul 

he CDC is collaborating with 

public health officials in many 

states, and the US Food 

and Drug Administration (FDA) to 

investigate an ongoing multi-state 

outbreak of human Salmonella sero- 

type Saintpaul infections.An initial 

epidemiologic investigation in New 

Mexico and Texas comparing foods 

eaten by persons who were ill in 

May to foods eaten by well persons 

identified consumption of raw toma- 

toes as strongly linked to illness. A 

similar but much larger nationwide 

study comparing persons who were 

ill in June to well persons found that 

ill persons were more likely to have 

recently consumed raw tomatoes, 

fresh jalapefio peppers, and fresh 

cilantro. These items were com- 

monly, though not always, consumed 

together, so that study could not 

determine which item(s) caused the 

illnesses. 

Recently, many clusters of 

illnesses have been identified in 

several states among persons who 

ate at restaurants. Most clusters in- 

volve fewer than 5 ill persons. Three 

larger clusters have been intensively 

investigated. In one, illnesses were 

linked to consumption of an item 

containing fresh tomatoes and fresh 

jalapefio peppers. In the other two, 

illnesses were linked to an item 

containing fresh jalapefio peppers 

and no other of the suspect items. 

Other clusters are under active 

investigation. The accumulated data 

from all investigations indicate that 

jalapeno peppers are likely to be a 

major cause of this outbreak. Fresh 

serrano peppers and fresh toma- 

toes remain under investigation. 

Investigators from many agencies are 

collaborating to track the source of 

the implicated peppers and other 

produce items. 

An FDA laboratory detected 

Salmonella Saintpaul with the out- 

break strain fingerprint pattern 

in a sample of jalapefo pepper 

obtained from a distribution center 

in McAllen, Texas. The distributor 

is working with FDA to recall the 

contaminated product in the United 

States. The peppers were grown 

in Mexico; investigators are work- 

ing to determine where they were 

contaminated. 

Since April, 1,251 persons 

infected with Salmonella Saintpaul 

with the same genetic fingerprint 

have been identified in 43 states,the | 

District of Columbia, and Canada. 

These were identified because clini- | 

cal laboratories in all states send 

Salmonella strains from ill persons to 

their State public health laboratory 

for characterization. 

The outbreak can be visually 

described with a chart showing the 

number of persons who became ill 

each day. This chart is called an 

epidemic curve or epi curve. The 

average number of persons who 

became ill between May 20 and 

June 10 was 33 per day. The average 

number of persons who became ill 

between June || and June 20 was 

19 per day. The outbreak appears 

to be ongoing, but with fewer new 

illnesses each day. Illnesses that 

occurred recently may not yet be 

reported due to the time it takes 
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between when a person becomes 

ill and when the illness is reported. 

This takes an average of 2—3 weeks. 

Only 6 persons infected with 

this strain of Salmonella Saintpaul 

were identified in the country 

during April through June of 2007. 

The previous rarity of this strain 

and the distribution of illnesses in 

all US regions suggest that the impli- 

cated food is distributed throughout 

much of the country. Because many 

persons with Salmonella illness do 

not have a stool specimen tested, 

it is likely that many more illnesses 

have occurred than those reported. 

Some of these unreported illnesses 

may be in states that are not on 

today’s map. 

Health officials have worked 

continuously since late May to 

investigate this outbreak. CDC has 

sent 29 people to the field to work 

with other public health officials. The 

investigation is complex and difficult. 

One difficult aspect is that people 

often have difficulty remembering 

exactly what foods they ate, and 

remembering specific ingredients 

in those foods is even more diffi- 

cult. Although laboratory testing of 

foods might help identify the source, 

perishable foods that were con- 

sumed by ill persons are often not 

available to test. When food items 

are mixed together and consumed 

in the same dish, all the items may 

be statistically linked to illness. In 

that case, determining by statisti- 

cal means which item caused the 

illness can be difficult or impossible. 

Tracing suspect produce items back 

to processors and growers is an 

integral part of the effort to identify 

a single source and a possible means 

of contamination. 
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FDA Finds Salmonella 
Strain on Jalapeno 
Pepper 

ore than 1,200 Ameri- 

cans have gotten sick and 

two people have died 

after eating produce contaminated 

with Salmonella Saintpaul.With an 

investigation spanning many weeks, 

food safety regulators have had a 

challenging time trying to track sus- 

pected tomatoes and peppers up or 

down the supply chain, hampered by 

paper records and repacking prac- 

tices that effectively hide the identity 

of produce in the distribution chain. 

FDA announced an important 

breakthrough in the case:A Jalapeno 

pepper from a Mexican farm -- re- 

packed at a Texas distribution facility 

-- has been found with the identical 

strain fingerprint of Salmonella as the 

human victims. 

Though we still do not know 

where or how the contamina- 

tion occurred, what we do know 

is traceability tools that Congress 

adopted in the 2002 Bioterrorism 

Act were significantly watered down 

by the Bush Administration. In fact, 

in 2003, food industry lobbyists had 

special behind-closed-doors access 

when the Bush Administration was 

vetting new anti-bioterrorism regu- 

lations aimed at protecting the food 

supply from intentional contamina- 

tion. Provisions stripped from the 

regulations, like requirements for 

distributors to record lot or code 

numbers, and requirements for 

record availability in 4 to 8 hours, 

might have been helpful nailing 

down this Salmonella outbreak much 

earlier. 

At the time, the industry com- 

plained that strong provisions were 

overly burdensome, and the Admin- 

istration watered down the regula- 
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tions in response. Those complaints 

must seem quaint compared to the 

hundreds of millions of dollars this 

one outbreak has cost American 

growers, processors, and retailers. 

It’s time for Congress to step 

in and enact meaningful FDA reform 

legislation. Though time is short, 

Congress should act before another 

outbreak occurs to give FDA strong 

traceback authority, mandatory 

process control systems all the way 

back to the farm, and mandatory 

recall. The Bush Administration has 

consistently failed to put public 

health ahead of the complaints of 

industry lobbyists. Congress should 

not wait for more evidence that 

the agency doesn’t have the tools it 

needs. 

USDA Wvill List Retail 
Stores Receiving 
Recalled Meat and 
Poultry Products 

ecretary of Agriculture Ed 

Schafer has announced that 

beginning next month, USDA 

will begin listing retail stores rece- 

iving meat and poultry products 

involved in Class | recalls — those of 

the most serious concern to public 

health. For some recalls, specific 

product information useful to con- 

sumers is not available to help iden- 

tify recalled products that may still 

be in their home. This announce- 

ment provides a 30 day notice after 

the rule is published in the Federal 

Register before the process of listing 

retail stores takes effect. 

“The identity of retail stores 

with recalled meat and poultry from 

their suppliers has always been a 

missing piece of information for 

the public during a recall,” said Mr. 

Schafer. “People want to know if 

they need to be on the lookout for 

| SEPTEMBER 2008 

recalled meat and poultry from their 

local store and by providing lists of 

retail outlets during recalls, USDA's 

Food Safety Inspection Service will 

improve public health protection by 

better informing consumers.” 

USDA's Food Safety Inspection 

Service (FSIS) will post on its Web 

site a list of retail stores that receive 

products subject to Class | recalls, 

the highest risk category, generally 

within three to ten business days of 

issuing the recall release.A Class | 

recall is one that involves a reason- 

able probability of serious health 

consequences or death for those 

with weakened immune systems. 

Retail stores include supermarkets or 

other grocery stores, convenience 

stores, meat markets, wholesale 

clubs and supercenters. FSIS will 

not identify distribution centers, 

institutions or restaurants, since 

they prepare food for immediate 

consumption without packaging that 

is identifiable or available to con- 

sumers. 

During the recall process, FSIS 

personnel verify that the recalling 

firm has been diligent and success- 

ful in notifying its customers of 

the need to retrieve and control 

recalled products and that the 

customers have responded accord- 

ingly. During the recall effective- 

ness checks, FSIS compiles a list of 

subsequent recipients as the recalled 

products are traced through each 

level of distribution to the retail 

level. The list of retail stores and lo- 

cations compiled by FSIS personnel 

during this process will be posted 

on the FSIS Web site www. fsis.usda. 

gov and shared with state and local 

public health officials where the 

retail stores are located. 

Recall announcements from 

FSIS always include the name of the 

establishment recalling the meat or 



poultry, the reason for the recall, a 

description of the recalled product, 

any identifying product codes, the 

recall classification and contact 

information at FSIS and the company 

involved. The additional information 

releasing the names of retail stores 

receiving recalled meat and poultry 

will improve the consumers’ ability 

to identify and discard or return the 

products they may have purchased 

and may still have in their home by 

checking the list of stores and loca- 

tions. 

On July 17 the final rule “Avail- 

ability of Lists of Retail Consignees 

During Meat or Poultry Product 

Recalls” published in the Federal 

Register, and was effective on 

August 18, 2008. 

FDA Launches 
Fellowship Program 

to Develop Pipeline 
of Scientists, Other 

Professionals 

he US Food and Drug 

Administration (FDA) has 

announced it is launching a 

two-year fellowship program aimed 

at attracting scientists, engineers 

and health professionals to the 

agency. The FDA Commissioner's 

Fellowship Program will provide 

participants with advanced training 

in the scientific analysis involved in 

the safety and regulatory decisions 

unique to the agency’s mission. 

“Attracting the best scientists 

to FDA helps us make timely deci- 

sions and give doctors and patients 

helpful and accurate advice about 

treatment options.And timely deci- 

sions encourage more investment 

in developing new drugs and better 

medical devices,” said Deputy Secre- 

tary of Health and Human Services 

Tevi D. Troy.“The FDA Commis- 

sioner’s Fellowship Program will not 

only bring great fellows in the door, 

but encourage them to make FDA 

their career.” 

Applicants are being considered 

for the first entering class of the 

program, which will begin in Oct- 

ober 2008.The agency is seeking 

physicians, microbiologists, chemists, 

statisticians, pharmacists, biomedical 

engineers, nutritionists, veterinar- 

ians and other science professionals. 

Applicants should have a doctoral 

degree in medicine or another sci- 

entific field; engineers must have at 

least a bachelor’s degree. Between 

30 and 40 applicants will be accept- 

ed for the first entering class. 

“The FDA is a science-based 

regulatory agency, and to fulfill our 

mission over the coming decade we 

will need to recruit thousands of 

highly skilled scientists and oth- 

ers with specialized and relevant 

expertise,” said Frank M. Torti, M.D., 

M.PH., principal deputy commis- 

sioner and chief scientist.““The FDA 

Commissioner's Fellowship Program 

is designed to attract these people 

to the FDA and provide them with 

in-depth knowledge of the science 

that underpins regulatory decisions 

as we meet the challenges of both 

globalization and rapid changes in 

science and technology.” 

The FDA Commissioner's 

Fellowship Program will include 

coursework and extensive hands- 

on experience in FDA regulatory 

science including regulatory review 

opportunities. More than 20 courses 

and seminars will be offered on 

topics including FDA law, ethics and 

decision making, biostatistics, clini- 

cal trial design, population science 

and epidemiology, risk assessment, 

international activities, budget- 

ing and operations, leadership, and 

public policy.A full listing of courses 

is available at http://www.fda.gov/ 

commissionersfellowships/default. 
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htm.The courses will be taught at 

the agency’s new, state-of-the-art 

campus at White Oak, MD, and at 

other facilities by senior FDA staff 

and faculty from universities in the 

region. 

During the first semester, each 

fellow will identify an in-depth 

research project to be completed 

during the program, allowing each 

fellow to explore a specific area of 

interest under the guidance of a 

senior FDA scientist who will serve 

as a preceptor. Fellows will devote 

about 70 percent of their time to 

the scientific project and 30 percent 

to coursework. 

More information about the 

FDA Commissioner’s Fellowship 

Program and instructions for ap- 

plicants are available at http://www. 

fda.gov/commissionersfellowships/ 

program.html. 

New Zealand 

Government Launches 

Food Safety Plan 

he Government of New 

Zealand has launched a food 

control plan which it says 

will provide an easy-to-follow safety 

system for service and catering 

businesses. 

Food Safety Minister Lianne 

Dalziel said it would operate 

through local councils and was being 

released ahead of food safety legisla- 

tion the Government is working on. 

The plan provides operators 

of cafes, restaurants, clubs, bars and 

catering businesses with a practical 

food safety management system. A 

series of information sheets cover 

each step in the food production 

and handling process. 

Businesses joining the plan, 

which is voluntary, will receive a 

range of supporting resources to 

help them keep food safe. 
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Community Water 
Fluoridation Now 
Reaches Nearly 
Seventy Percent 
of United States 
Population 

early 70 percent of US 

residents who get water 

from community water 

systems now receive fluoridated 

water, according to a study by the 

Centers for Disease Control and 

Prevention. 

The proportion of the US pop- 

ulation receiving fluoridated water, 

about 184 million people, increased 

from 62.1 percent in 1992 to 69.2 

percent in 2006, said the study in 

this week’s Morbidity and Mortality 

Weekly Reports. 

“Community water fluorida- 

tion is an equitable, cost-effective, 

and cost-saving method of delivering 

fluoride to most people,” said Dr. 

William Maas, director of CDC’s 

Division of Oral Health.““We've seen 

some marked improvements; how- 
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ever, there are still too many states 

that have not met the national goal. 

The national goal is that 75 percent 

of US residents who are on com- 

munity water systems be receiving 

fluoridated water by 2010.” 

Fluoride, a naturally occurring 

compound in the environment, can 

reduce or prevent tooth decay. 

Adding or maintaining tiny levels of 

fluoride in drinking water is a safe 

and effective public health measure 

to prevent and control tooth decay 

(dental caries). The second half of 

the 20th century saw a major de- 

cline in the prevalence and severity 

of dental caries, attributed in part 

to the increasing use of fluoride. 

Based upon studies and a systematic 

review, the US Task Force on Com- 

munity Preventive Services reported 

that fluoridation resulted in a med- 

ian 29.1 percent relative decrease in 

tooth decay. 

The report, “Populations Rece- 

iving Optimally Fluoridated Public 

Drinking Water—United States 

1992-2006,” provides the most 

recent information on the sta- 

tus of fluoridated water by state. 

www.foodprotection.org 

The report says the percentage of 

people served by community water 

systems with optimal levels (which 

are defined by the state and vary 

based on such things as the cli- 

mate) of fluoridated water ranged 

from 8.4 percent in Hawaii to 100 

percent in the District of Columbia. 

Twenty-five states and the District 

of Columbia have met or exceeded 

national objectives, while 25 states 

need improvements. Three states 

(Colorado, Delaware and Nebraska) 

that previously reached the national 

objective dropped below the target 

by 2006. 

During 1998-2006, CDC 

developed the Water Fluoridation 

Reporting System (WFRS), a Web- 

based method to support manage- 

ment of state fluoridation programs 

and to collect these data. The state 

has administrative oversight on 

water fluoridation and CDC relies 

on state dental or drinking water 

programs to provide fluoridation 

data, including populations served, 

fluoridation status, fluoride con- 

centration, and fluoride source for 

individual community water systems. 



Columbus Instruments 

Columbus Instruments’ 
New Oxymax ERF Field 
Respirometer 

olumbus Instruments’ new 

Oxymax ERF field respirom- 

eter, with its sturdy water-tight field 

enclosure, is an ideal solution for 

respirometry experiments on soil, 

water, and sludge in the lab or in the 

field. Using precise gas analyzers for 

oxygen and carbon dioxide, the head 

space gas exchange is measured 

directly in up to 10 different samples. | 

With its rugged and compact design, 

it can be used in a laboratory with 

limited bench space or taken on site. 

In the lab, it connects to your Win- 

dows compatible PC for experiment 

configuration and data collection/ 

presentation (software included). 

The Oxymax ERF can then also 

be carried on site, in stand alone 

operation, powered by a gasoline 

AC power generator for unattended 

operation. The Oxymax ERF can aid 

in the identification of contaminated 

sites; and then, turn right around and 

aid in the bioremediation effort by 

monitoring respiration of samples 

with different micro-nutrients, 

inoculum, etc. 

Columbus Instruments 

614.276.0861 

Columbus, OH 

www.colinst.com 

Eriez® E-Z Tec® XR-21 
X-Ray Inspection System 

Delivers High Quality 
Inspection for a Wide 
Range of Packages and 
Materials 

he XR-21 Series Cabinet 

Inspection System from Eriez™ 
exhibits exceptional performance in 

identifying contaminants, scanning 

for missing or broken products, and 

detecting packaging voids, making it 
an essential tool to help guarantee 
product and packaging integrity. 

The E-Z Tec™ XR-21 Systems 
are ideal for use with virtually any 

packaged items and continuous bulk 

product flows that travel by con- 
veyor. The XR-21 System is capable 

of handling products up to |2 inches 

wide and can inspect at variable 

speeds. 

The advanced design of the 

XR-21 System includes a 15" touch 
full color screen display that accesses 

the industry-standard Windows 

XP interface and displays real-time 
images and diagnostic data. The 

XR-21 System automatically analyzes 

product variations to continuously 

achieve optimum sensitivity through- 

out production. 

USB and RJ-45 connectors are 

conveniently located on the outside 

of the cabinet for easy connectivity 

to USB devices and Ethernet. 

The XR-21 is available in mul- 

tiple configurations to meet specific 

application requirements. 

Eriez 
888.300.ERIEZ 

Erie, PA 
www.eriez.com 

Romer Labs® Introduces 

New Fumonisin Detection 

Methods 

yeaa Labs” highlights its exper- 

tise in mycotoxin analysis and 

introduces new products for the 

analysis of Fumonisins. 

The company’s newly improved 

AgraQuant® Fumonisin ELISA test 
kit stands out with shorter incuba- 

tion time and new, highly specific 

monoclonal antibodies. Additionally 

the USDA's Grain Inspection, Pack- 

ers and Stockyards Administration 

(GIPSA) recently has verified the 

performance of the AgraQuant 

Fumonisin and approval was granted 

for official use at US National 
Grain Inspection Facilities (FGIS 
2008-106). The AgraQant® Fumo- 
nisin is a very simple ELISA test kit 

that quantifies Fumonisin within a 

range of 0.25 and 5 ppm in grain, 
DDGS (Distillers Dried Grains with 

Solubles) and other commodities. 
For reference laboratory analy- 

sis, Romer Labs” has developed a 

new immunoaffinity column (IAC) 

which employs monoclonal anti- 

bodies for Fumonisin BI, B2 and 

B3.The FumoniStar™ IAC and the 

MycoSep® 231, a rapid one-step 

clean-up column, offer a wide range 

of applications for the analysis of 

Fumonisin in different matrices. 

BIOPURE reference materials for 

Fumonisin BI, B2 and B3 include 

traceable liquid calibrants, ready- 

The publishers do not warrant, either expressly or by implication, the factual accuracy of the products or descriptions herein, 

nor do they so warrant any views or opinions offered by the manufacturer of said articles and products. 
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to-use standard mixtures, matrix 

reference material and stable iso- 

tope labeled calibrants to compli- 

ment Romer Labs® comprehensive 

portfolio of reference testing 

supplies. 

Romer Labs® 
636.583.8600 

Union, MO 

www.romerlabs.com 

LEDCO 

LEDCO Releases TuffHub, 

Groundbreaking New 
Network Hub 

EDCO, a company known for its 

innovative solutions in mobile 

computing, announced that it has 

officially released the TuffHub, the 
industry’s first MIL-STD-810F vibra- 
tion tested USB/Ethernet hub. The 
TuffHub is USB 2.0 certified, making 

it easy to add peripherals such as 
GPS, scanners, card readers, and 

printers. In-vehicle video can also 

be added via a RJ45 Ethernet port. 
The TuffHub is the first of 

its kind to meet and exceed MIL- 
STD-810F, a standard developed by 
the Department of Defense. The 

TuffHub is ideal for in-vehicle use 
and has been validated against auto- 
motive OEM standards by LEDCO 
to perform in mobile vehicle 

environments where harsh vibration, 

power surges and electromagnetic 
interference play havoc on non- 

rugged devices costing companies 
expensive downtime. 

The TuffHub is housed in a 
shock-resistant, self-extinguishing 
case with strain-relieved ports that 
prevent accidental disconnects, and 
components that can operate to 
temperatures as high as 180°F or 
as low as -20°F. In addition, the Tuff- 
Hub’s streamlined design is simple 
to mount in tight quarters, such as 

small boat cabins, dashboards, or 
out-of the-way warehouse spaces. 
Other features include: 

* A best-in-class, five-year 
warranty 
Inline fuse protection 
EMI/RF filtering 
A voltage regulator that 
protects peripherals from 
damage during over-voltage, 
engine cranking and voltage 
spikes. 

LEDCO 
734. 656.4100 

Plymouth Township, MI 

www.tuffhub.com 

VeriPRO™ Earplug Attenu- 
ation Verification Software 
Highlighted in New How- 
ard Leight Microsite 

perian Hearing Protection has 

launched a special microsite 

for its new VeriPRO™ earplug field 
verification software.VeriPRO allows 
safety managers to get an accurate 
real-world picture of employees’ 
hearing protection. Utilizing sophis- 
ticated software with a user-friendly 
interface, VeriPRO determines the 
Personal Attenuation Rating (PAR) 
of the earplugs each employee uses 

regularly on the job and can help 
managers determine whether 

employees require additional fit 
training or different style earplugs. 

The new VeriPRO microsite 
provides visitors with a tour de 
force of the program, including back- | 
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ground on the program's function 
and development, as well as re- 

search and best practices related to 
VeriPRO usage. A slideshow walks 

visitors through its program set-up 

and functionality, and a download- 
able brochure provides a handy 
take-away reference. The Research 
section features PDFs of studies 
performed by the Howard Leight 
Acoustical Laboratory in San Diego, 
CA, on topics such as “Assessing 
Fit Effectiveness of Earplugs.” The 
Resource Center provides a direct 
link for VeriPRO clients to additional 
program information. 

Unlike typical audiometric tests, 
which measure the softest level at 

which a listener can hear a tone, 

VeriPRO utilizes a relative measure- 

ment of hearing level. The loudness 

of a tone in one ear is balanced to 

a tone in the opposite ear at a 

known level. This “loudness-bal- 

ance” method allows an accurate 

hearing test to be performed with 

the employee’s own earplugs, with 

normal background noise levels 

found in a typical office or worksite 

— no special sound booth or accom- 

modations are needed. 

VeriPRO calculates the amount 

of attenuation at each frequency 

in each ear and displays a Personal 

Attenuation Rating for each ear. 

VeriPRO reports allow managers 
to initiate corrective measures, such 

as individual fit training, and help 

companies ensure compliance with 

OSHA standards. Personal Attenu- 

ation Ratings will also help Hearing 

Conservation program managers in 

transitioning to the EPA’s expected 

NRR change from a fixed number 

to a range. 
Sperian Hearing 
Protection, LLC 

800.430.5490 
San Diego, CA 

www.howardleight.com 
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Nilfisk-Advance 

Nilfisk-Advance Says 
OSHA Recommends 

Industrial Vacuums as 

Part of a Solid Main- 

tenance Plan 

hen thinking about explosive 

materials, there are many 

things that come to mind-gasoline, 

gun powder, paint, etc. Rarely does 

one ever think about sugar dust, 

an organic material that with the 

right conditions and a small spark 

can create a devastating explosion 

equivalent to that of a bomb. 

Earlier this year, the Imperial 

Sugar refinery in Port Wentworth, 

GA tragically experienced this first 

hand; unfortunately they are not 

alone. In the past 10 years, more 

than 120 industry employees have 

been killed by 300 similar dust ex- 

plosions across the country. 

Although lawmakers have for 

years been urging OSHA to develop 

industry-wide standards on com- 

bustible dust in the workplace, none 

currently exist. Still, there are mea- 

sures that can be taken to dramati- 

| 

cally reduce, if not eliminate, the risk 

of a deadly explosion, and a solid 

maintenance plan that includes an 

explosion-proof industrial vacuum is 

the first step in the right direction. 

When collecting combustible 

food dust, explosion-proof vacuums 

(EXP) are a must. In fact, not using 

one can actually add to potential 

dangers. With so much at stake, 

plant managers should be informed 

about their purchase as not just 

any vacuum will do the trick. An 

EXP must be made of non-sparking 

stainless steel and be equipped with 

a special enclosed motor that will 

prevent potential explosions within 

the vacuum. If you’re in the market 

for an electric model, approval by a 

nationally-recognized testing agency 

such as CSA is a must. This means 

the machine exceeds a strict set of 

industry standards and is approved 

for use in Class |, Division |, Group 

D and Class Il, Division |, Groups 

F and G, meeting the National Fire 

Protection Agency’s recommenda- 

tions for picking up combustible 

food dust. 

In environments where elec- 

tricity is unavailable or undesirable, 

intrinsically-safe pneumatic models 

are also available for collection 

of hazardous materials. Currently, 

testing agencies do not exist for air- 

operated vacuums, but still look for 

models that are properly equipped 

for hazardous locations and meet 

the requirements use in Class |, Divi- 

sion |, Group D and Class Il, Division 

|, Groups F and G environments. 

It’s no secret that industrial 

vacuums are a great method for 

controlling dust. Unlike mops and 

brooms or compressed air, industrial 

vacs efficiently collect and maintain 

dust and debris.And even explosion- 

proof vacuums can be equipped with 

a variety of conductive accessories 

for thorough cleaning of floors, ma- 

chinery, and hard-to-reach areas like 

ceilings and overhead pipes. In addi- 

tion, HEPA-filtered vacs can prohibit 

hazardous dust from re-entering the 

air through the exhaust. 

Picking the right vacuum often 

raises a lot of questions, especially 

when it comes to disaster preven- 

tion, and dealing with a vacuum man- 

ufacturer that is knowledgeable and 

available to answer your questions 

will help the process run smoother. 

Don’t be afraid to request an on-site 

visit from the vacuum manufacturer. 

A thorough facility assessment will 

allow them to get a close look at 

your individual application before 

making a recommendation. Some 

companies will even offer free ma- 

chine demos and post-sale machine 

training. 

As displayed in Georgia and in 

plants all across the US, the term 

“maintenance” oversimplifies the 

role an industrial vacuum system 

plays in today’s manufacturing 

processes. The proper system can 

protect an organization's most valu- 

able asset — its employees. 

Nilfisk-Advance 

610.232.5469 

Malvern, PA 

www.nilfiskcfm.com 

Russell Finex Self- 

Cleaning Filter System 
That Eliminates Plant 

Production Stoppage 

anufactured at the Russell 

Finex plant, the Eco Filter is 

a self-cleaning system that inte- 
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grates directly into the pipeline and 

completely eliminates the need to 

change filter bags or clean filtration 

baskets. The filter element is kept 

continuously clean, ensuring opti- 

mum filtration efficiency. Because 

of its self-cleaning design, cleaning 

the filter between batch runs is 

quick and easy with minimal disrup- 

tion during production changeovers. 

The Eco Filter fits neatly into 

existing production lines, in many 

instances adding significant capacity 

without requiring excessive space. 

Because it’s totally enclosed, it also 

prevents outside pollutants from 

contaminating product and protects 

operators from any fumes or spill- 

age. 

Russell Finex, Inc. 

704.588.9808 

Pineville, NC 

www.russellfinexusa.com 

ABB New Enclosed 

Liquid-Cooled Frequency 
Converter 

BB’s new drive for wind 

turbines combines advanced 

technology with totally enclosed 

cabinet construction. The active and 

passive power-converting compo- 

nents and controlling electronics 

are liquid-cooled and enclosed by 

the cabinet construction with no air 

inlet or outlet openings. This ensures 

that harsh ambient conditions do 

not infiltrate the cabinet — and the 

electronics are stabilized; the envi- 

ronment inside the cabinet is pro- 

tected against dust, salt and extreme 

temperatures. The new converters 

are offered as part of ABB’s wind 

turbine drive family, and the model 

number is ACS800-77LC. 
“This converter, which trans- 

fers AC power from the turbine 
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generator through to the utility or 
transmission switchgear, also can be 
configured in various ways to opti- 

mize the number of power modules 

needed, as a function of the wind 

power or turbine speed/velocity to 

the generator,’ notes Ari Hedemaki, 

product line manager for the prod- 

uct line, ABB Low Voltage Drives, 

North America. “This modular, paral- 

lel converter/inverter module con- 

figuration also enables wind turbine 

owners to optimize efficiency — and 

the system is completely redundant, 

in that the converters will continue 

to operate at partial load, even if 

one of the inverter modules in 

the system goes offline for some 

reason.” 
From |.5 MW upwards, a full 

converter system can be config- 

ured from two or three individual 

subsystems, which can be oper- 

ated together, or one at a time. 

This approach not only provides 

redundancy, but also the freedom 

to choose the optimum location of 

the frequency converter within a 

turbine system. 

The liquid-cooled converter 

is available for full converter sys- 

tems with permanent magnet or 
asynchronous generators, and for 

doubly-fed asynchronous genera- 

tors covering powers up to 5 MW 

as standard. Higher ratings are 
engineered according to customer 

demand. 

The liquid-cooled converter is 

equipped with the latest software 

and hardware developments to 

support the grid compliance of an 

individual turbine in any given locale. 

Compliance with local grid codes is 

essential and highly dependant on 
the functionality of the frequency 

converter.ABB has extensive experi- 
ence in providing converters that 
support compliance of wind turbine 

| SEPTEMBER 2008 

with grid codes such as E.ON, R.E.E 
and FERC Order 661. 

The new products are available 

with output ratings in the | to 5 
MW range.As a result, the drive can 
be factory-installed by the turbine 
manufacturer or OEM, avoiding 
costly and time-consuming work on 
site. Scalability means that the same 

modules can be used for differ- 

ent turbine designs, allowing easier 

maintenance and servicing, and 

reduced training needs. 

Direct Torque Control (DTC) 

is used to provide fast and accurate 

speed and torque control, without 

the need for pulse encoder feedback 

from the shaft. DTC offers a number 

of benefits, including robust operat- 
ing characteristics, high availability 

and reliability, and high-quality out- 

put with low harmonics. Thanks to 

DTC, the drives maintain good out- 

put quality in different wind condi- 

tions that vary from light to gusting, 

and they also tolerate fluctuations in 

the power network. The use of DTC 
also helps to decrease audible noise 
from the generator, which reduces 
the overall environmental impact. 

Electrical and reactive power can 

be controlled independently. 
PC-based tools make com- 

missioning and service operations 

straightforward. In addition to 
the normal fieldbus communica- 
tions options, a built-in intelligent 
Ethernet module permits remote 
maintenance, monitoring and even 

control. Diagnostic routines can 
be performed via the Internet or 
a telecoms line, and the module 
can trigger alarms in the event of a 
malfunction. Remote access helps 
to reduce maintenance costs and 
minimize downtime. 

ABB 
262.785.3400 

New Berlin, WI 

www.abb.com 



The Perfect Fit 

IAFP 

Career Services 

@ [AFP 

CTY ad) 

sit http: /careers.foodprotection.org 

Many job seekers and employers are discovering the advantages of 
shopping online for industry jobs and for qualified candidates to fill 
them. But the one-size-fits-all approach of the mega job boards may not 
be the best way to find what you're looking for. IAFP Career Services 
gives employers and job seeking professionals a better way to find one 
another and make that perfect career fit. 

Employers: Tailor your recruiting to reach qualified food safety 
industry professionals quickly and easily. Search the database of resumes 
and proactively contact candidates, and get automatic email notification 
when a candidate matches your criteria. 

Job Seekers: Get your resume noticed by the people in the industry who 
matter most: the food protection industry employers. Whether you're 
looking for a new job, or ready to take the next step in your career, we'll 
help you find the opportunity that suits you. 

Visit http//careers.foodprotection.org today to post 
or search job listings in the food protection industry. 
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COMING EVENTS 

OCTOBER 

l-2, Mexico Association for Food 

Protection with State University 

of Puebla International Congress 

of Food Safety, Puebla, Mexico. For 

more information, contact Fausto 

Tejeda Trujillo at 52.222.455.9601; 

E-mail: ftejada@siu.buap.mx. 

7-8, Advanced HACCP Train- 

ing for Meat and Poultry Pro- 

ducers, Athens, GA. For more infor- 

mation, contact University of Georgia 

Food Science Extension Outreach 

Program at 706.542.2574 or go to 

www.EFSonline.uga.edu. 

9-11, Current Developments in 

Food and Environmental Virol- 

ogy Symposium, Pisa, Italy. For more 

information, call 39.050.22 13644 or go 

to www.cost929-environet.org. 

12-16, 2nd ASM Conference on 

Beneficial Microbes: Beneficial 

Host-Microbial Interactions, San 

Diego, CA. For more information, 

call ASM at 202.737.3600 or go to 

www.asm.org. 

13-15, HTST Workshop, 
Murfreesboro, TN. For more 

information, call 205.595.6455, ext.229 

or E-mail: henry.randolph@raiconsult. 

com. 

19-22, 8th Joint Meeting of the 

Seafood Science and Technology 

Society and the Atlantic Fish- 

eries Technology Conference, 

Wrightsville Beach, NC. For more 

information, call 252.222.6334 or go 

to www.seafoodlab.cmast.ncsu.edu/ 

sst_aft2008/. 

19-22, 28th Food Microbiology 

Symposium “Current Concepts 

in Foodborne Pathogens and 

Rapid and Automated Methods 
in Food Microbiology,” Univer- 

sity of Wisconsin-River Falls, River 

Falls, WI. For more information, call 

715.425.3704 or go to www.uwrf. 
edu/food-science. 

25-28, American Society for Mi- 

crobiology’s Annual Interscience 

Conference on Antimicrobial 

Agents and Chemotherapy, Wash- 

ington, D.C. For more information, go to 

www.icaac.org. 
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25-29, American Public Health 

Association Annual Meeting, San 

Diego, CA. For more information, go to 

www.apha.org. 

27-30, Dairy Technology Work- 

shop, Birmingham, AL. For more 

information, call 205.595.6455; E-mail: 

henry.randolph@raiconsult.com. 

28-29, AIB International’s Prin- 

ciples of Inspecting and Auditing 

Food Plants, Atlanta, GA. For more 

information, call 785.537.4740 or go to 

www.aibonline.org. 

28-30, North Dakota Envi- 

ronmental Health Association 

Annual Conference, Radisson Inn, 

Bismarck, ND. For more information, 

go to www.ndeha.org/conference. 

NOVEMBER 

* 3-6, Better Process Control 

School, University of Arkansas, Fay- 

etteville, AR. For more information, go 

to http://www.uark.edu/depts/ifse/ 

bpcsrev!.html. 

5-6, Alabama Association for 

Food Protection Annual Meeting, 

Birmingham, AL. For more inform- 

ation, contact G. M. Gallaspy at 

334.206.5375; E-mail: ggallaspy@adph. 

state.al.us. 

5-6, Pasteurizer Operators Work- 

shop, Penn State University, University 

Park, PA. For more information, call 

814.865.8237, or go to http://confer- 

ences.cas.psu.edu/. 

5-7, The Dairy Practices Coun- 

cil? Annual Conference, Kel- 

logg Hotel and Conference Cen- 

East Lansing, MI. For more inform- 

ation, call 732.203.1947 go to www. 

dairypc.org. 

9-13, Process Expo 2008, Mc- 

IL. For more information, go to 

www.fpsa.org. 

11-14, FIL-IDF World Dairy 

Summit and Exhibition, Mexico 

City. For more information, go to 

www.fil-idf.org; E-mail: MLebeau@ 

fil-idf.org. 
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ter at Michigan State University, 

Cormick Place, West Hall, Chicago, 

13-14, 2008 Sino-American Flex- 

ible Packaging and Film Develop- 

ment Symposium Call for Papers, 

Hua Ting Hotel and Towers, Shanghai, 

China. For more information, go to 

www.tappia.org/s_tappi/doc_events. 

asp. 

17-19, Basic HACCP: A Food 

Safety System, University of Calif- 

ornia-Davis, Da Vinci Bldg., Davis, CA. 

For more information, call 800.752. 

0881 or go to www.ucdavis.edu. 

18-21, New Zealand Association 

for Food Protection with New 
Zealand Microbiology Society 

Annual Meeting, Christchurch, New 

Zealand. For more information, contact 

Lynn Mcintyre at 64.3.351.0015. 

19-21, IAFP’s 4th European Inter- 

national Symposium on Food 

Safety, Lisbon, Portugal. For more 

information, contact the Association 

at 800.369.6337 or go to www.food- 

protection.org. 

19-21, The ILS! Europe Inter- 

national Symposium on 

Food Packaging, Prague, Czech 

Republic. For more information, call 

32.2.771.00.14 or go to http://europe. 

ilsiiorg/events/upcoming/4thfoodpckg. 

htm. 

20, Ontario Association for Food 

Protection’s 50th Annual Meet- 
ing, Mississauga Convention Centre, 

Mississauga, Ontario, Canada. For 

more information, contact Gail Seed 

at 519.463.6320 or go to www.ofpa. 

on.ca. 

[AFP UPCOMING 

MEETINGS 
JULY 12-15, 2009 
Grapevine, Texas 

AUGUST 1-4, 2010 

Anaheim, California 



COMING EVENTS 

20-21, Advanced HACCP: Veri- 

fication, Implementation and 
Other Challenges, University of 

California-Davis, Da Vinci Bldg., Da- 

vis, CA. For more information, call 

800.752.0881 or go to www.ucdavis. 

edu. 

25-28, VII Workshop on Rap- 
id Methods and Automation 

in Food Microbiology, Bellat- 

erra, Barcelona, Spain. For more 

information, E-mail: marta.capellas@ 

uab.cat/josep.yuste@uab.cat or go 

to http://quiro.uab.cat/workshopM- 

RAMA. 

JANUARY 
4-10, Ice Cream Short Course, 

Penn State University, University 

Park, PA. For more information, call 

814.865.8237, or go to http://confer- 

ences.cas.psu.edu/. 

18-24, ILSI 2008 Annual Meet- 

ing, Wyndham Rio Mar Beach Resort 

and Spa, Rio Mar, Puerto Rico. For 

more information, contact Donna 

Tschiffely at 202.659.0074 ext. 114; 

E-mail: dtschiffely@ilsi.org. 

24-25, Ice Cream 101, Penn State 

University, University Park, PA. For 

more information, call 814.865.8237, or 

go to http://conferences.cas.psu.edu/. 

25-28, NMC 48th Annual Meeting, 

Westin Hotel, Charlotte, NC. For more 

information, go to www.nmconline. 

org/meetings.html. 

27, Silliker Scientific Seminar - 

Assessment and Perspectives for 

European Union Regulations, Lyon, 

France. For more information, contact 

Catherine Macret at Catherine.Macret@ 

silliker-fr. 

28-30, IPE/IFE 2009, Georgia World 

Congress Center, Atlanta, GA. For 

more information, go to www.ipe08. 

org. 

FEBRUARY 

4-6, CIES International Food 

Safety Conference, Barcelona, Spain. 

For more information, contact Marjo 

Jarvinen at 33.1.44.69.84.82 or go to 

www. ciesfoodsafety.com. 

24-27, 6th ASM Biodefense and 

Emerging Disease Research Meet- 

ing, Baltimore, MD. For more inform- 

ation, go tO Www.asm.org. 
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Microbial Quality of Raw Aquacultured Fish Fillets Procured from internet and Local Retail Markets 

S. Pao,” M. R. Ettinger, M. F. Khalid, A. O. Reid, and B. L. Nerrie 

Survival of Listeria monocytogenes Strains in a Dry Sausage Model Riina Tolvanen, Sanna Helistrém,” 

Dieter Elsser, Heike Morgenstem, Johanna Bjérkroth, and Hannu Korkeala 

Comparison of the Stress Response of Listeria monocytogenes Strains with Sprout Colonization Lisa 
Gorski,” Denise Flaherty, and Jessica M. Duhé 

60-Day Aging Requirement Does Not Ensure Safety of Surface-Moid-Ripened Soft Cheeseg Manufactured 

from Raw or Pasteurized Milk When Listeria monocytogenes Is introduced as a Postprocessing 
Contaminant Dennis J. D'Amico, Marc J. Druart, and Catherine W. Donnelly* 

Survival and Growth of Acid-Adapted and Unadapted Sa/moneiia in and on Raw Tomatoes as Affected by 
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Low Incidence of Foodborne Pathogens of Concern in Raw Milk Utilized for Farmstead Cheese Production 
Dennis J. D'Amico, Errol Groves, and Catherine W. Donnelly” 

Survival and Transfer of Murine Norovirus 1, a Surrogate for Human Noroviruses, during the Production 
Process of Deep-Frozen Onions and Spinach Leen Baert, Mieke Uyttendaele,* Mattias Vermeersch, Els 

Van Coillie, Johan Debevere 

Aqueous Matrix Compositions and pH Influence Feline Calicivirus Inactivation by High Pressure 

Processing David H. Kingsley and Haigiang Chen* 

Carvacrol and Cinnamaldehyde Facilitate Thermal Destruction of Escherichia coli 0157:H7 in Raw Ground 
Beef Vijay K. Juneja* and Mendel Friedman. 

Effects of High Pressure, Subzero Temperature, and pH on Survival of Listeria monocytogenes in Buffer 

and Smoked Saimon M. Ritz, F. Jugiau, M. Federighi, N. Chapleau, and M. de Lamballerie* 

Cold Atmospheric Plasma Disinfection of Cut Fruit Surfaces Contaminated with Migrating Microorganisms 

Stefano Perni, Gilbert Shama," and M. G. Kong 

Effects of Potassium Sorbate on Postharvest Brown Rot of Stone Fruit A. Gregori, F. Borsetti, F. Neri, M 

Mari,” and P. Bertolini 

Standardized Inspections of Food Premises during the 2004 Athens Olympic Games: Descriptive Analysis 
and Risk Factors for Unsatisfactory Results Christos Hadjichristodoulou,” Varvara Mouchtouri, Theodoros 

Varzakas, loannis Arvanitoyannis, and Jenny Kremastinou 

Hand Washing Frequencies and Procedures Used In Retall Food Services Catherine Strohbetin,” Jeannie 

Sneed, Paola Paez, and Janell Meyer 

Food Safety Knowledge and Behaviors of Women, Infant, and Children (WIC) Program Participants in the 

United States Junehee Kwon,” Amber N. S. Wilson, Carolyn Bednar, and Lisa Kennon 

Operational Practices Associated with Foodborne Disease Outbreaks in the Catering Industry in England 

and Wales Sarah L. Jones,” Sharon M. Parry, Sarah J. O'Brien, and Stephen R. Palmer 

Discovery and Development of Educational Strategies To Encourage Safe Food Handling Behaviors in 
Cancer Patients Lydia C. Medeiros,” Gang Chen, Virginia N. Hillers, and Patricia A. Kendall 

Detection and Identification of Histamine-Producing Bacteria Associated with Harvesting and Processing 

Mahimahi and Yellowfin Tuna D. Grey Allen, Jr., David P. Green,” Gregory E. Bolton, Lee-Ann Jaykus, and 
W. Gregory Cope 

Volatile and Biogenic Amines, Microbiological Counts, and Bacterial Amino Acid Decarboxylase Activity 

throughout the Salt Ripening Process of Anchovies (Engraulis encrasichoilus) S. Pons-Sanchez-Cascado 

M. T. Veciana-Nogués, S. Bover-Cid, A. Mariné-Font, and M. C. Vidal-Carou* 

Histamine Production by Enterobacter aerogenes in Sailfish and Milkfish at Various Storage Temperatures 

Yung-Hsiang Tsai," Shiou-Chung Chang, Hsien-Feng Kung, Cheng-i Wei, and Deng-Fwu Hwang 

identification of Tetrodotoxin in a Marine Gastropod (Nassarius glans) Responsibie for Human Morbidity and 

Mortality in Taiwan Pai-An Hwang, Yung-Hsiang Tsai, Jou-Fang Deng, Chao-An Cheng, Ping-Ho Ho, and 
Deng-Fwu Hwang” 

Occurrence of Giardia Cysts in Mussels (Mytilus galioprovinciaiis) Destined tor Human Consumption 

Hipdlito Gémez-Couso, Fernando Méndez-Hermida, José Antonio Castro-Hermida, and Elvira Ares-Mazas* 

Assessment and Modification of a Western Biot Assay for Detection of Central Nervous System Tissue in 
Meat Products in the United States M.D. Salman,” T. Jemmi, J. Triantis, and R. D. Dewell 

Effects of Twin-Serew Extrusion of Peanut Flour on In Vitro Digestion of Potentially Aliergenic Peanut 
Proteins L. Chen and R. D. Phillips” 

Research Notes 

Resting Pigs on Transport Trailers as an intervention Strategy To Reduce Sa/monelia enterica Prevalence at 

Slaughter Marcos H. Rostagno, H. Scott Hurd,” and James D. McKean 

Comparison of Two Sampling Methods for Escherichia coll 0157:H7 Detection in Feediot Cattle M 

Khaitsa,* M. L. Bauer, P. S. Gibbs, G. P. Lardy, D. Doetkott, and A. B. Kegode 

Prevalence of Saimoneiia enterica and Listeria monocytogenes Contamination in Foods of Animal Origin in 
aly L. Busani, A. Cigliano, E. Taioli, V. Caligiuri, L. Chiavacci, C. Di Bella, A. Battisti, A. Duranti 
M. Giantranceschi, M. C. Nardelia, A. Ricci, S. Rolesu, M. Tamba, R. Marabelli, and A. Caprioli,” on Behalf of the 
Italian Group of Veterinary Epidemiology (GLEV) 

Spore Formation by Sacilius cereus in Broth as Affected by Temperature, Nutrient Availability, and 

Manganese Jee-Hoon Ryu, Hoikyung Kim, and Larry R. Beuchat* 

UV Inactivation of Bacteria in Apple Cider David J. Geveke* 

Efficacy of Aerosolized Peroxyacetic Acid as a Sanitizer of Lettuce Leaves Se-Wook Oh, Genisis Iris Dancer 
and Dong-Hyun Kang” 

Pressure inactivation of Hepatitis A Virus in Strawberry Puree and Sliced Green Onions David H. Kingsiey.* 

Dongsheng Guan, and Dallas G. Hoover 

Review 

Reduction of Campylobacter spp. by Commercial Antimicrobiais Applied during the Processing of Broiler 
Chickens: A Review from the United States Perspective Omar A. Oyarzabal” 

Supplement 

Considerations for Establishing Satety-Based Consume-By Date Labeis for Refrigerated Ready-to-Eat Foods 
National Advisory Committee on Microbiological Criteria for Foods* 

* Asterisk indicates author for correspondence 

The pubiishers do not warrant, either expressly or by implication, the factual accuracy of the articles or descriptions herein, nor do Ney $o warrant any views or 

opinions offered by the authors of sak articles and descriptions. 
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September 24 - 25, 2008 

The Landmark Hotel & 

Towers, Beijing, 

P.R.C. 

Taking the next step forward in food safety ‘ 
Food safety is a critical global oe: Government regulators, ecientists and industry (— For Speaking Opportunities: 

executives are relentlessly exploring ways to apply new food safety solutions on the farm, { 

at the plant, in the lab and at every step of the supply chain. This is where the China benny.sun@infoexws.com 

International Food Safety & Quality Conference + Expo comes in. With full support from 

the Chinese government as well as renowned international organizations, CIFSQ 

connects you with leading food safety experts for two days of knowledge-sharing and For Sponsorship & Exhibition: 

discussions. A world-class program will address the latest scientific findings, research, peter.lee@infoexws.com 

Official policies and technologies. Join over 1,000 participants in exploring the prevention, ‘i 

inspection, and control systems for food safety. Register today! 

International Association for ya RAXTKYE ' ae @ua os 

Food Protection, Wamu te (oe : Uality 

Event Producer & Secretariat: 

MWhticaiisceaie World Services Ltd. 
‘eee eee wees Hong Kong Office : 202 Tesbury Center, 28 Queens Road East, Hong Kong, SAR China 

Tel: +852-2865 1118 Fax: +852-2865 1129 Email: info@infoexws.com 

Beijing Office : 4507 Ye Jing Building, Tsinghua University, Beijing 100084, China 
Tel: 86-10-6277 1798 Fax: 86-10-6277 1799 Email: info@infoexws.com 

US Office : 319 Blanketflower Ln., West Windsor, NJ 08550 U.S.A. 
Tel & Fax: 609-490-0211 



TAFP 
Offers 

“Guidelines for the 
Dairy Industry” 

from 

The Dairy Practices Council® 
This newly expanded Five-volume set consists of 82 guidelines. 
Planning Dairy Freestall Barns 
Effective Installation, C leaning, and Sanitizing of Milking Systems 
Selected Personnel in Milk Sanitation 
Installation, Cleaning, & Sanitizing of Large Parlor Milking Systems 
Directory of Dairy Farm Building & Milking System Resource People 
Natural Ventilation for Dairy Tie Stall Barns 
Sampling Fluid Milk 
Good Manufacturing Practices for Dairy Processing Plants 
Fundamentals of Cleaning & Sanitizing Farm Milk Handling Equipment 
Maintaining & Testing Fluid Milk Shelf-Life 
Sediment Testing & P roducing Clean Milk 
Tunnel Ventilation for Dairy Tie Stall Barns 
Environmental Air Control and Quality for Dairy Food Plants 
Clean Room Technology 
Milking Center Wastewater 
Handling Dairy Products from Processing to Consumption 
Prevention of & Testing for Added Water in Milk 

8 Fieldperson’s Guide to High Somatic Cell Counts 
Raw Milk Quality Tests 
Control of Antibacterial Drugs & Growth Inhibitors in Milk and Milk Products 
Troubleshooting High Bacteria Counts of Raw Milk 
Cleaning & Sanitation Responsibilities for Bulk Pickup & Transport Tankers 
Dairy Manure Management From Barn to Storage 
Troubleshooting Residual Films on Dairy Farm Milk Handling Equipment 
Cleaning & Sanitizing in Fluid Milk Processing Plants 
Potable Water on Dairy Farms 
Composition & Nutritive Value of Dairy Products 
Fat Test Variations in Raw Milk 
Brucellosis & Some Other Milkborne Diseases 
Butterfat Determinations of Various Dairy Products 
Dairy Plant Waste Management 
Dairy Farm Inspection 
Planning Dairy Stall Barns 

} Preventing Off-Flavors and Rancid Flavors in Milk 
Grade A Fluid Milk Plant Inspection 
Controlling Fluid Milk Volume and Fat Losses 
Milkrooms and Bulk Tank Installations 
Stray Voltage on Dairy Farms 
Farm Tank Calibr: iting and Checking 
Gravity Flow Gutters for Manure Removal in Milking Barns 
Dairy Odor Management 

IAFP has agreed with The Dairy Practices Council to 
distribute their guidelines. DPC is a non-profit organization 
of education, industry and regulatory personnel concerned 
with milk quality and sanitation throughout the United States. 
In addition, its membership roster lists individuals and 
organizations throughout the world. 
For the past 38 years, DPC’s primary mission has been the 
development and distribution of educational guidelines 
directed to proper and improved sanitation practices in the 
production, processing, and distribution of high quality milk 
and milk products. 
The DPC Guidelines are written by professionals who 
comprise six permanent task forces. 
every guideline is submitted for approval to the state 
regulatory agencies in each member state. Should any 
official have an exception to a section of a proposed 
guideline, that exception is noted in the final document. 

Please enclose $330.00 ) plus $17 
within the U.S. Outside U.S.., 

$ drawn on a U.S. bank or by credit card. 

I would like to order: 

Name Prior to distribution, et 

Now Available on CD 
48 Cooling Milk on the Farm 
49 Pre- & Postmilking Teat Disinfectants 
50 Farm Bulk Milk Collection Procedures 
51 Controlling the Accuracy of Electronic Testing Instruments for Milk Components 

3 Vitamin Fortification of Fluid Milk Products 
54 Selection of Elevated Milking Parlors 
54S Construction Materials for Milking Parlors 
6 Dairy Product Safety (Pathogenic Bacteria) for Fluid Milk and Frozen Dessert Plants 

57 Di uiry Plant Sanitation 
58 Sizing Dairy Farm Water Heater Systems 
59 Production and Regulation of Quality Dairy Goat Milk 
60 Trouble Shooting Microbial Defects: Product Line Sampling & Hyg 
7 Frozen Dessert Processing 

2 Resources For Dairy Equipment Construction Evaluation 
63 Controlling The Quality And Use Of Dairy Product Rework 
64 Control Points for Good Management Practices on Dairy Farms 
65 Installing & Operating Milk 
66 Planning A Dairy Complex - “100+ Questions To Ask” 
69 Abnormal Milk - Risk Reduction and HACCP 
70 Design, Installation & Cleaning of Small Ruminant Milking 
71 Farmers Guide To Somatic Cell Counts In Sheep 
72 Farmers Guide To Somatic Cell Counts In Goats 
73 Layout of Dairy Milk Houses for Small Ruminant Operations 
75 Direct Microscopic Exam of Milk from Small Ruminants (training CD) 
78 Biosecurity for Sheep and Goat Dairies 
80 Food Allergen Awareness In Dairy 
83 Bottling Water in Fluid Milk Plants 
85 Six Steps to Success - Production of Low SCC Milk (training CD) 
90 On-Farm & Small-Scale Dairy Products Processing 
91 HACCP - SSOP’s and Prerequisites 
92 HACCP - Principle Number One: Hazard Analysis 
93 HACCP - Principles 2 & 3 Critical Control Points & Critical Limits 
97 Direct Loading of Milk from Parlor into Bulk Tankers 
98 Milking Procedures for Dairy Cattle 
100 Food Safety in Farmstead Cheesemaking 
101 Farmers Guide To Somatic Cell Counts In Cat - 
102 Effective Installation, Cleaning & Sanitizing of Tie Barn Milking Systems 
103 Approving Milk and Milk Product Plants for E ixtended Runs 
105 Sealing Bulk Milk Truck Tanks 
106 On Farm Anaerobic Digesters “100+ Questions to Ask 

iene Monitoring 

Precoolers Properly on Dairy Farms 

Systems 

Plant Operations 

If purchased individually, the entire set would cost $442.00. We are offering the set, 
packaged in five looseleaf binders for $330.00 

IF PURCHASED ON CD, take a 10% discount plus FREE shipping world wide 

To purchase this important source of information, complete the order form below and 

mail or fax (515-276-8655) to [AFP. 

00 shipping and handling for each set of guidelines 

shipping will depend on existing rates. Payment in U.S 

Hard Copy CD 

Phone No. _ 

Company 

Street | Address 

The guidelines are renown for their common sense and 
useful approach to proper and improved sanitation practices. 
We think they will be a valuable addition to your 
professional reference library. 

City, State/Province, Code 

VISA/MC/AE No. 
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he use of the Audiovisual Library is a benefit for Association- 

Members only. Limit your requests to five videos. Material 

from the Audiovisual Library can be checked out for 2 weeks 

only so that all Members can benefit from its use. 

Member # _ 

First Name 

Company 

Mailing Address 

Please specify: [IHome 

City _ 

“T Work 

Postal Code/Zip + 4 

Telephone # 

E-Mail 
PLEASE CHECK BOX NEXT TO YOUR VIDEO CHOICE 

DIOLO 
D1040 
D1031 
DIO dD 

D1OS5O 

D1060 
pD1070 
D1LO8O 

D1O% 

Diioo 
DI1O5 

D110 
Dil20 

D1125 
D1L140 

Diao 
D1150 

DILS8O JI ddI III Id 

The Bulk Milk Hauler: Protocol & Procedures 
Cold Hard Facts 
Dairy Plant 
Ether Extraction Method for Determination 

of Raw Milk 
Food Safety: Dairy Details 

Frozen Dairy Products 
the Gerber Butterfat Test 

High-Temperature, Short-Time Pasteurizer 
Managing Milking Quality 
Mastitis Prevention and Control 

Milk Hauling Training 
Milk Plant Sanitatic 
Milk Processing Plant Inspection Procedures 

Ohio Bulk Milk Haul Video 

Pasteurizer: Design and Regulation 

hemical Solution 

Pasteurizer: Operation 
Processing Fluid Milk 
10 Points to Dairy Quality 

ENVIRONM 

ad ad AD Aad Lad 

3020 
3030 
3031 
3040 

2s WW 3000 

4 3070 

srr5 

3080 
3110 
3120 

3128 
JI9QWUOWUU 3130 

4141 

3140 
3150 
31600 

32 JQUUWW 

WQUQ0UQ000 YU YU WU 

F2005 
F2007 
F2008 
F2009 
F2010 
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Better TEDs for Better Fisheries 
he ABC's of Clean - A Handwashing 

ind Cleanliness Program for Early Childhood 

Programs 
Acceptable Risks? 
Air Pollution: Indoor 

Allergy Beware 
Asbestos Awareness 
Effective Handwashing - Preventing Cross 

Contamination in the Food Service Industry 
EPA Test Methods for Freshwater Effluent Toxicity 

Tests (Using Ceriodaphnia 
EPA Test Methods for Freshwater Toxicity Tests 

Using Fatl read Minnow Larva 

EPA: This is Super Fund 
Fit to Drink 
Garbage The Movie 

Global Warming: Hot Times Ahead 

Good Pest Exclusion Practices 
Integrated Pest Management (IPM 

Kentucky Public Swimming }and Bathing 

Facilities 
Key Pests of the Food Industry 

Physical Pest Mana 

Plastics Recycling Today: A Growing Resource 
ment Practices 

Putting Aside Pesticides 

Radon 

RCRA-Hazardous Waste 

The Kitchen Uncovered: Orkin Sanitized EMP 
The New Superfund: What It Is and How It Works 

Tape 1 - Changes in the Remedial Process 
Clean-up Standards and State Involvement 
Requirements 

fape 2 - Changes in the Removal Process 

Removal and Additional Program 

Requirements 
Tape 4 - Enforcement & Federal Facilities 
Tape 4 - Emergency Preparedness 
& Community Right-to-Know 

fape 5 - Underground Storage Tank Trust Fund 
& Response Progr 

Tape 6 - Research & Development/Closing 
Remarks 

Regulatory and Good Manufacturing Practices 
Rodent Control Strategies 
Sink a Germ 
Wash Your Hands 
Waste Not: Reducing Hazardous Waste 
Would Your Restaurant Kitchen Pass Inspection? 
Swabbing Techniques for Sampling 

the Environment and Equipment 

A Lot on the Line 
The Amazing World of Microorganisms 
A Recipe for Food Safety Success 
Basic Personnel Practices 
Close Encounters of the Bird Kind 
Available Post Harvest Processing Technologies 

for Ovsters 

ll 

42999 89 OU 90 JWOUUU Uo 

aid dd Od 

JIU JU WOO BOW 

ddd dd 

Last Name 

_ jJobTitle 

International Association for 

Food Protection. 
6200 Aurora Avenue, Suite 200W 
Des Moines, |A 50322-2864, USA 

Phone: 800.369.6337; 515.276.3344; 
Fax: 515.276.8655 

E-Mail: info@foodprotection.org 
Web Site: www.foodprotection.org 

State or Province ___ 

Country 

Pax dt. 

Date Needed _ 

Control of 

Establishments 
Control of 

ind Poultry Establishments 
Controlling Food Allergens in the Plant 

Controlling A Team Approach 
Bloodborne Pathogens: What Employees Must 
Building A Better Burger 
ge Handling and Safety 

-roduction 
The Special of the Day: The Eggceptional Egg 
keg Games” Food 

& Safety 
Fabrication and Curing of Meat and Poultry 

Products 
Emerging Pathogens and Grinding 

and Cooking Comminuted Beet 
2 and Cooling of Meat and Poultry 

ts 
Food tor Thought - The GMP Quiz Show 
Food Irradiation 
Food Microbiological Control 
Food Safe-Food Smart - HACCP and Its 

Application to the Food Industry (Part 1 & 2) 
Food Safe Series 14 videos 

in Retail 

in Small Meat 

service Egg Handling 

Food Sate Series HH C4 videos) 

Food Safe Series TH C4 videos 
Food Safety Begins on the Farm 

Food Safety:An Educational Video for Institutional 
Food Service Workers 

Food Satety for Food Service Series | 
Now You're Cooking 
Tape 1 - Food Safety for Food Service: Cross 
Contamination 

Lape 2 - Food Safety for Food Service: HACCP 

Tape 3 - Food Safety for Food Service: Personal 
Hygiene 

Lape 4 - Food Satety for Food Service: Time 
ind Tempeniture Controls 

Food Safety for Food Service Series I 
Lape I - Basic Microbiology and Foodborne 

Iliness 

Tape 2 - Handling Knives, Cuts, and Burns 
Tape 3 - Working Safely to 
Tape 4 - Sanitation 
Food Safety is No Mystery 

Prevent Injury 

Controlling Strategies That Work 
Food Satety: For Goodness Sake Keep Food Sate 

Food Safety the HACCP Way 
Food Safety Zone Video Series 

fape | - Food Safety Zone: Basic Microbiology 

Tape 2 - Food Safety Zone: Cross 
Contamination 

fape 4 - Food Safety Zone: Personal Hygiene 
Lape 4 - Food Safety Zone: Sanitation 
Food Technology: Irradiation 
Food Safety: You Make the Difference 
Fruits. Vegetables, and Food Safety: Health 

ind Hygiene on the Farm 

Food Safety First 

Food Safety: Fish and Shellfish Satety 
Get with a Safe Food Attitude 
GLP Basics: Satety in the Food Micro Lab 

GMP Basics: Avoiding Microbial Cross 
Contamination 

GMP Basics: Employee Hygiene Practices 
GMP Basics: Guidelines for Maintenance 

Personnel 

GMP Basics: Process Control Practices 
GMP - GSP Employee 
GMP: Personal Hygiene and Practices in Food 

Manufacturing 
GMP Food Safety Video Series 

Tape 1 - Definitions 

fape 2 - Personnel and Personnel Facilities 

Tape 3 - Building and Facilities 
fape 4 - Equipment and Utensils 
Tape 5 - Production and Process Controls 

GMP: Sources and Control of Contamination 
during Processing 

GMPs for Food Plant Emplovees: Five-volume 
Video Series Based on European Standards 
und Regulations 

1 - Definitions 
Personnel and Personnel Practices 
Building and Facilities 
Equipment and Utensils 
Production/Process Controls 
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(Allow 4 weeks minimum from date of request.) 

F2168 

F2169 

HACCP Advantage 
Practices 

HACCP: Training for Emplovees - USDA 
Awareness 

The Heart of HACCP 
HACCP: Training for Managers 
Inside HACCP: Principles. Practices and Results 
Inspecting for Food Safety - Kentucky's Food 

Code 

HACCP: Sate Food Handling Techniques 

Is What You Order What You Get? Seafood 

Integrity 

Microbial Food Safety: Awareness to Acti 
Northern Delight - From Canada to the W 

Proper Handling of Peracidic Acid 

Good Manufacturing 

Purely Coincidental 
On the Front Line 
On the Line 

100 Degrees of Dox 

ind Temperature Caper 

A Day in the Deli: Service. Select 

ind Good Safety 
HACCP: A Basic  nderstanding 

Pest Cor in Seafood Processit 

Preventing Foodborne tliness 

Principles of Warehouse Sanit 
Product Safety and Shelf Lite 
Safe Food: You Can Make a Difference 
Safe Handwashing 
All Hands on Deck 
The Why. The When, and The How Video 

Safe Practices for Sausage Production 
Sanitation for Seafood Processing Personnel 
Sanitizing for Safety 
Science and Our Food Supply 
Seafood HACCP Alliance Internet Training Course 

ServSafe Steps to Food Safety 
Step One: Starting Out with Food Safety 

Step Two: Ensuring Proper Personal Hygiene 
Step Three: Purchasing, Receiving and Storage 
Step Four: Preparing, Cooking and Serving 
Mep Five: Cleaning and Sanitizing 

Mep Six: Take the Food Safety Challenge: Good 
Practices, Bad Practices - You Make the ¢ 

Supermarket Sanitation Program - Cle 
and Sanitizing 

Supermarket Sanitation Pr 
Take Aim at Sanitation 
Understanding Foodborne Pathogens 
Wide World of Food Service Brushes 
Your Health in Our Hands, Our Healt! 

in Yours 

Smart Sanitation: Principles and Practices 
for Effectively Cleaning Your Food Plant 

Cleaning and Sanitizing in Vegetable Processing 
Plants: Do It Well, Do It Safely 

A Guide to Making Safe Smoked Fist 
A HACCP-based Plan Ensuring Food Satet 

in Retail Establishments 

Naifer Processing of Sprouts 
Fast Track Restaurant Video Kit 
Tape 1 - Food Satety Essentials 
lape 2 - Receiving and Storage 
lape 4 - Service 
Tape 4 - Food Production 
Tape 5 - Warewashing 
Worker Health and Hygiene Program for 

the Produce Industry 

Manager Guide to Worker Health and Hygiene 
Your Comp. s Success May Depend on It 

Worker Health and Hygiene: Your Job Depends 
ont! 

Food Industry Security Awareness 

The first Line of Defense 

OTHER 

239 QJ JU 

Ma010 
M4020 

M4030 
M050 

Mia060 

Ma070 
Ma0rl 

Diet. Nutrition and Cancer 
Eating Defensively: Food Satety Advice 

for Persons with AIDS 
Ice: The Forgotten Fox 
Personal Hygiene and Sat 

Processing Employees 
Psychiatric Aspects of Product Tampering 
Tampering The Issue Examined 
Understanding Nutritional Labeling 

Processing Employees 

tion for Food 



ll, 
BOOKLET ORDER FORM 

SHIP TO: 
Member #___ 

First Name J : ia _ LastName ___ 

Company 7 : Job Title 

Mailing Address _ 

Please specify: Home 

City = ; ; ; ___ State or Province 

Postal Code/Zip + 4 _ _ ss Country 

Telephone # : ; _ Fax # 

E-Mail 

BOOKLETS: 
MEMBER OR NON-MEMBER 
lo) Meals PRICE TOTAL 

Procedures to Investigate Waterborne IIIness—2nd Edition $12.00 $24.00 

Procedures to Investigate Foodborne IIlness—5th Edition 12.00 24.00 

SHIPPING AND HANDLING - $3.00 (US) $5.00 (Outside US) Each additional Shipping/Handling 

Multiple copies available at reduced prices. booklet $1.50 Booklets Total 
Phone our office for pricing information on quantities of 25 or more. 

OTHER PUBLICATIONS: 
MEMBEROR NON-MEMBER 
GOV’T PRICE PRICE 

*JFP Memory Stick — September 1966 through December 2000 $295.00 $325.00 

“International Food Safety Icons and International Food Allergen Icons CD 25.00 25.00 

Pocket Guide to Dairy Sanitation (minimum order of 10) a 1.50 

Before Disaster Strikes... A Guide to Food Safety in the Home (minimum order of 10) 75 1.50 

Before Disaster Strikes... Spanish language version — (minimum order of 10) fo 1.50 

Food Safety at Temporary Events (minimum order of |0) 75 1.50 

Food Safety at Temporary Events — Spanish language version — (minimum order of 10) JI§ 1.50 

Annual Meeting Abstract Book Supplement (year requested ) 25.00 25.00 

IAFP History 1911-2000 25.00 25.00 

SHIPPING AND HANDLING - per 10— $2.50 (US) $3.50 (Outside US) Shipping/Handling 

Includes shipping and handling Other Publications Total 

TOTAL ORDER AMOUNT 

AY MENT: I i A 1 . Prices effective through August 31, 2009 

Payment must be enclosed for order to be processed * Waterers 4 

w=} Check Enclosed wz) Visa ‘ad Mastercard = J American Express = Discover 

CREDIT CARD # 

CARD ID # EXP. DATE _ International Association for 
SIGNATURE : Food Protection 
Visa, Mastercard and Discover: See 3-digit Card ID number on the back of the card after account number. 

American Express: See 4-digit, non-embossed number printed above your account number on the face of your card 

4 EASY WAYS TO ORDER 

PHONE iw, MAIL WEB SITE 

800.369.6337; 515.276.8655 6200 Aurora Ave., Suite 200W www.foodprotection.org 

515.276.3344 Des Moines, IA 50322-2864, USA 
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ee 
MEMBERSHIP APPLICATION 

Prefix (J Prof. Dr Mr Ms.) 

First Name a ee, ik ___ Last Name 

Company ae Spe a a ee Se 

Mailing Address __ 

Please specify: JHome =} Work 

City _ aw _ eee State or Province ___ 

Postal Code/Zip+4 —— a SOIT 

Telephone# Fax # 

’ “| +>|'AFP occasionally provides Members’ addresses (excluding phone and 
Os - E-mail) to vendors supplying products and services for the food safety 

industry. If you prefer NOT to be included in these lists, please check the box 

MEMBERSHIPS eh Canada/Mexico International 

1 [AFP Membership $ 50.00 $ 50.00 $ 50.00 
(Member dues are based on a 12-month period and includes the IAFP Report) 

Opticnal Benefits: 

-! Food Protection Trends $ 60.00 $ 75.00 $ 90.00 

-! Journal of Food Protection $150.00 $170.00 $200.00 

-! Journal of Food Protection Online $ 36.00 $ 36.00 $ 36.00 

) All Optional Benefits — BEST VALUE! $200.00 $235.00 $280.00 

Student Membership $ 25.00 $ 25.00 $ 25.00 
(Full-time student verification required) 

Optional Benefits: 

=! Student Membership with FPT $ 30.00 $ 45.00 $ 60.00 

-I Student Membership with JFP $ 75.00 $ 95.00 $125.00 

-I Student Membership with JFP Online $ 18.00 $ 18.00 $ 18.00 

_ All Optional Benefits— BEST VALUE! $100.00 $135.00 $180.00 

SUSTAINING MEMBERSHIPS 

Recognition for your organization and many other benefits. 

GOLD $5,000.00 

SILVER $2,500.00 

SUSTAINING $ 750.00 

Contact the IAFP office 

for more information on the 

Sustaining Membership Program. 

Payment must be enclosed for order to be processed * US FUNDS on US BANK 

wi Check Enclosed ‘a Visa ‘uJ Mastercard J American Express ‘oJ Discover TOTAL MEMBERSHIP PAYMENT $ 

CARD ID # EXP. DATE 

SIGNATURE cai ail anaes International Association for 
Visa, Mastercard and Discover: See 3-digit Card ID number on the back of the card after account number. 

American Express: See 4-digit, non-embossed number printed above your account number on the face of your card Food Prote ctl on 

CREDIT CARD # All prices include shipping and handling 

i a 7 =e <n Prices effective through August 31, 2009 

4 EASY WAYS TO JOIN 

PHONE FAX MAIL WEB SITE 

OORT RRR a 515.276.8655 6200 Aurora Ave., Suite 200W www.foodprotection.org 
515.276.3344 Des Moines, IA 50322-2864, USA 
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Know the Most Common Food Allergens 

Just think... 

Six Wise Employees 

a r F ve, 

Nd Ley 

i 
= J 

Soy Products Wheat Eggs & 
Egg Products 

Avoiding Cross- 
Contact 

To avoid cross- her de 
contact: wash, rinse 
and sanitize all utensils 

before each use, wash 
hands and change gloves 
before prep, and use separate equipment 
for customers with food allergies. 

When Mistakes Happen 

The only acceptable way to correct a 
Aad Se mistake made with a 

special order is to have 
the kitchen remake the 

order before 
< @#e g > itis served 

| qe eas “\\ to the 
customer. 

Symptoms of an 
Allergic Reaction 

If a customer is showing 
symptoms of an allergic 
reaction, you must call 911 
or your local emergency 
number, stay with the 
customer until help 
arrives, and then ; 
complete an ( 
incident report. 

Prevent Food-Allergen Mistakes 
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Peanuts & Fish & Milk & Dairy 
Tree Nuts Shellfish Products 

Communicating with the 
Customer 

Careful and effective 
communication with the 
customer and kitchen a 
staff is the best 4 
way to protect the |. “| gf 
customer. . 
Avoid a life- 
threatening 
situation by 
accurately 
describing 
dishes, 
identifying ingredients, 
and suggesting simpler menu items. 
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National Food Safety Education Month 



She doesn’t know how 
technology can make her 
food safer. But you do. 
At DuPont Qualicon, we believe that science— 

particularly biotechnology—offers the potential 

to help ensure the safety and quality of our global 

food supply. Our innovative science can help 

you perform fast, accurate food quality testing 

to address a broad range of challenges—so you 

can get products to market faster and help ensure 

the safety of the foods people enjoy every day. 

1-800-863-6842 Qualicon.com 

Technology rules. Results matter. 

DuPont 
Qualicon 

The miracles of science 




