PM0540 Environmental Health

Food Service Sanitation Laboratory

COL(ret) Robert Fitz, Asst. Prof, DPMB

a. Describe the different aspects of a food service facility inspection.  

b. Discuss the important reasoning behind the development of certain inspection criteria.

Outline:

1. Food Protection

a. Sanitary Quality: use approved food sources only

b. Product Protection: Use sanitary practices during handling of food, Practice high personal hygiene by food handlers, Keep Potentially Hazardous Foods (PHF) below 45 (40 if possible) degrees F or above 140 degrees, Inspect all entering food products, Cook PHFs to kill harmful microorganisms, Prevent insect/rodent infestations

c. Food Storage: original packaging or clean, covered, container covers impervious and nonabsorbent, except for bread products (cloth/paper ok) quarters/sides of meat may be stored on hooks uncovered bulk storage and containers 6. off floor; storage racks 6. above floor or easily movable no storage under sewer/water lines (unless drip pans for existing facilities) food not further washed/cooked protected against contamination preferred: nonacidic bulk food in original packaging; if transferred, label container; for dry items, National Sanitation Foundation (NSF) approved plastic liners in metal storage cans; galvanized metal cans NOT suitable for wet foods/beverages; acid foods CANNOT be stored in containers consisting of toxic metals (esp: antimony, zinc, cadmium, copper, lead) d. Refrigerated Storage Each refrigerator with thermometer accurate to plus or minus 3 degrees F Capable of maintaining 40 degrees F PHFs requiring refrigeration (pre-prepared food) will be rapidly cooled to internal temp of 45 degrees (ie, within 4 hours) and protected against contamination Rapid cooling methods (to get to 70 degrees within 2 hours):

Ice bath with stirring every 20-30 minutes

Portioning : use shallow (3.) pans or less volume (2 gallons or less)

Prechilled pans

Short term storage in freezer

Immersion of container in cold running water

Frozen foods kept at 0 degrees F (except 10 degrees F for not greater than 7 days ok; also ice cream being dispensed by scoop can be held between 6 and 10 degrees)

Ice for consumption must be potable and covered/protected from contamination

No wet storage of food, except short-term holding for peeled potatoes (8-12 hours) and live

seafood

All food in refrigerators covered or otherwise protected from contamination

No direct storage on shelves except unpeeled hard-skin fruits and vegetables

e. Heated storage

Thermometer accurate to plus or minus 3 degrees

Internal temperature of PHFs 140 degrees or above

Steam tables, warmers not considered satisfactory for rapid heating of PHFs (such foods must be

2

heated elsewhere first; then placed in holding equipment)

f. Food preparation

Preparation by qualified food service personnel

Disposable plastic gloves when excessive handling of food necessary

Fresh fruits and vegetables washed prior to serving; disinfected if contamination from parasitic ova or pathogenic microorganisms (1 tbsp bleach in 1 gal water = 200 ppm Cl solution; soak for 30 minutes) g. Cooking PHFs:

Poultry, stuffed meats to internal temperature of 165 degrees F Pork and pork products to 150 degrees F; to 170 degrees if microwave oven Beef to 145 degrees F; rare roast beef to 130 degrees IF > 10 lbs and held for 2 hours Other food to 140 degrees h. Reheating PHFs (PHFs cooked, refrigerated, then reheated) Β RAPID heating to 165 degrees i. Shell eggs kept refrigerated, cooked before serving; no use of raw eggs in served foods j. Thawing PHFs:

In refrigerator where air temperature not greater than 40 degrees F

In tempering units where air temperature not greater than 45 degrees

In microwave oven if part of continuous cooking process

Under potable running water not warmer than 70 degrees F

k. Preparing PHFs:

Use chilled ingredients whenever possible

Minimize manual contact

All contact surfaces clean and sanitized prior to use and after use Prepared as close to serving time as possible If pre-prepared and then refrigerated to 45 degrees within 4 hours, serve within:

36 hours if stored at 45 degrees F

5 days if stored at 40 degrees F

45 days if stored at 0 degrees F

Above does not apply to pre-prepared sandwiches (see below) All PHFs not meeting above criteria classified as LEFTOVERS and must be used within 24 hours.

All Pre-prepared foods must be labeled with date and time of preparation and use-by date/time l. .Sandwiches:

Made-to-order Β if to be eaten cold, prepare with chilled ingredients (can raise temp to 50-60 degrees to ease spreading fillings, etc), then rapid chill back to 45 degrees; if eaten hot, prepare from chilled ingredients and then heat to over 140 degrees, or use hot (over 140 degrees) ingredients; can batch prepare up to 1 hour prior to serving if safe temperatures maintained and protected from contamination. CANNOT be used 3 as leftovers Β must be discarded as waste after three hours from preparation.  Pre-prepared Β (like those from vending machines, food carts, mobile units): prepared in preparation area specifically operated for that purpose; individually wrapped; labeled with date/time of preparation; no leftovers used in their preparation; condiments not in direct contact with sandwich ingredients; no shelf-life extension by rewrapping, relabeling, etc.

Types of Pre-prepared Β

Type I = Hot; kept at over 140 degrees and discarded after 5 hours as waste.  Type II = blast frozen to 0 degrees; only bread, meat, cheese; when thawed for serving, not refrozen; once thawed, handled as chilled.

Type III = chilled to 45 degrees; prepared with chilled products unless can=t spread, like peanut butter, cheese spreads; high protein fillings acidified to below pH 4.5; labelled and dated; expiration date which does not exceed 60 hours (5 days).  m. Food Display and Service Milk and Ice Cream Dispensing: either in original container NTE 1 pint; or refrigerated bulk dispensers meeting NSF standards; applies to half and half and diary creamers.  Condiment Dispensing: individual serving packages or from original product pour-type dispenser (like mustard, catsup, steak sauce); For bulk sugar, salt, pepper, pour-type dispenser ok. For salad bar dressings considered PHFs, must be displayed under refrigeration and discarded after 48 hours.

Ice Dispensing: automatic self-service or using non-glass scoop which is stored so that handle stays out of ice. Ice storage bins must be self-draining and no direct connection to sewer.  n. Display Units: refrigerated units maintain product temperature of 45 degrees or below, and heated units 140 degrees or above, and have thermometers accurate to plus or minus 3 degrees.  o. Leftovers No food served to a consumer will be re-served, except hardskinned intact fruits, provided they are washed, and unopened commercially packaged non-PHF.

Non-PHFs can be used as leftovers if protected from contamination.

PHFs:

No highly handled or creamed (hash; gravies, creamed meats) or highly perishable (most seafood).

Other PHFs can be used as leftovers if held at safe temperature, protected against contamination (sneezeguards and authorized servers; or individually wrapped if selfservice).  Leftovers labeled with date and time and used within 24 hours if chilled (45 degrees) or within 5 hours if hot (140 degrees).

Chilled leftovers to be re-served hot must be heated to 165 degrees.

Leftovers only re-offered once.

Freezing PHF leftovers prohibited.
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No mixing of leftover PHFs and fresh ingredients in order to restart 24 hour clock.  p. Transportation Food and utensils in covered containers, or wrapped, to protect against contamination.  Vehicles used to transport garbage, trash, etc, not used for food unless cleaned with hot water and detergent first. No simultaneous transportation on same vehicle.  q. Poisonous/Toxic Materials Only such materials needed to maintain sanitation of food service facilities, equipment and utensils can be present. Must be in original containers and clearly labeled. Bulk detergents, sanitizers, related cleaning/drying agents may be broken down into smaller labeled containers, however.

Such materials must be stored in separate cabinet/room used only for that purpose.  Insecticides and rodenticides will not be used or stored in food service facility unless approved by competent medical authority.

Only cleaners and chemicals listed in 21 CFR 178 will be used, and will have an EPA registration number on label.

Phenolic compounds will not be used for sanitizing food service utensils or equipment.  2. Food Service Personnel a. Employees with disease in communicable form (or a carrier of such a disease), have a boil, an infected wound, or an ARI, must be medically cleared to work.  b. Supervisors will inspect all employees daily and refer those with suspected illness for medical evaluation.  c. Medical Examinations: Requirement for such, if any, a local (Health Department, military Installation Medical Authority) decision. IN CONUS, not usually required by military.  d. Personal Cleanliness: Handwashing is key, using soap and warm water, after using toilet facilities, before beginning work, after breaks, after handling soiled material, after custodial duties.  Reminder signs are important.  e. Uniforms: clean ones daily.  f. Jewelry: none except plain wedding bands, emergency medical bracelets/necklaces, if likely to come in contact with food.  g. Hair restraints: Must be used, including beards.  h. Custodial duties: None concurrently by same person doing food preparation.

I. Employees practices: Food consumption only in designated areas separate from food

preparation area; no smoking; clean/trimmed fingernails.

j. Training: Required - principles and practices of foodborne illness prevention; first aid for

choking; in native language of employee. Supervisors: training must be formal, meeting FDA Food Service

Manager Training and Certification Program requirements; examples: Education Foundation of National

Restaurant Association (formerly the National Institute for Food Service Industry [NIFI]), or Educational

Testing Service (ETS). Minimum course content: food (4 hours), facilities (2 hours), food handlers (2
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hours), management (4 hours), examination (1 hour).

3. Equipment and Utensils

a. All equipment and utensils used in food service facility will meet standards of the National

Sanitation Foundation (NSF) and Underwriters Laboratories (UL), or other equivalent standards approved

by competent medical authority.

b. Compliance with NSF demonstrated by display of NSF Seal.  c. Compliance with UL demonstrated by UL testing/approval.  d. Materials:

Wood - hard, nonabsorbent and listed by NSF (eg maple) can be used for cutting boards, single service (stirring stick, ice cream stick), salad bowels.

Plastics - NSF listed; resistent to scratching, scoring, decomposition, chipping; able to be cleaned by normal ware-washing equipment.

Sea Shells - Shells with shellfish intact can only be used once as serving container.  Paint - None on food contact surfaces.  e. Design and Fabrication:

Easily cleanable; free of difficult to clean crevices, corners; no ΑV. type threads; only safe lubricants listed in USDA Pub 1419 can be used if possible contact with food.  All equipment designed for in place cleaning must be cleanable without dissassembly, or if dissasembly required, no or limited, simple tools only (screwdriver, open-ended wrench, pliers).  Thermometers: metal stem construction (no mercury, except maximium registering types used to check dishwashers).

Walk-in Freezers/Refrigerators: floors graded to drain to outside; drains protected from entrance of vermin.  f. Equipment Installation and Location Not under exposed sewer or waterlines (except National Fire Protection Association (NFPA) approved fire protection system).

Table-mounted equipment: either portable (less than 70 pounds) to facilitate cleaning around, or sealed to table, or on legs providing 4” clearance in order to clean underneath.  Floor-mounted equipment: sealed to floor, on raised platform, or elevated to provide 6’ clearance; sealed to walls, adjoining equipment unless space around to allow for easy cleaning.  4. Equipment and Utensil (pots, pans, dishes, silverware, serving pieces, etc) Cleaning and Sanitizing a. Tableware washed, rinsed and sanitized after each use.  b. Kitchenware and food contact surfaces after each period of use, esp cutting boards, knives, slicers, mixers, grinders, food preparation sinks, frozen dessert machines.  c. Anything used on raw, uncooked PHF must be cleaned/sanitized before contact with other food.  d. All grill surfaces, microwave ovens and similar equipment cleaned once per shift; deep fat 6 fryers drained and cleaned daily; a lid kept on deep fat fryers when not in use.  e. Non-food contact surfaces cleaned as oftern as necessary to keep free from accumulation of dust, dirt, food particles.  f. Sponges - prohibited; single use clothes preferred; multi-use clothes must be rinsed frequently in sanitizing solution.  g. Steel wool -prohibited; woven brass/plastic ok for pots and pans.  h. Detergents and Sanitizers - used only IAW label instructions; only those listed in 21 CFR 187 (EPA approved for food service use).  i. Manual Cleaning/Sanitizing: Need three compartment sink big enough to accomodate equipment and utensils to be cleaned. Procedure: preflush/scrape with water not hotter than 80 degrees F; presoak if necessary Sink one: Detergent solution and water between 110-120 degrees F.  Sink two: Rinse water at 120-140 degree water.

Sink three: sanitizing sink - Options =

1. 2 minute in 170 degreee F water

2. 1 minute in 50 ppm chlorine solution between 75 - 110 degrees F (1 tbsp bleach in 4 gallons water)

3. 1 minute in 12.5 ppm Iodine solution at pH less than 5.0 and temperature between 75 and 110 degrees F.

4. Other sanitizing solution allowed under 21 CFR 178.1010

5. Steam cleaning for oversize equipment (steam must be free of additives) 6. Swabbing of chemical sanitizer when equipment too big to immerse, at twice concentration required for immersion.

If chemical sanitizing used, a test kit to check concentrations required.  j. Mechanical Cleaning and Sanitizing (Dishwashers- immersion and/or spray) Must be NSF standards.

Final rinse water pressure at 15-25 psi.

Thermometers accurate to +/- 3 degrees F for each tank and final rinse

Sanitizing either using chemical sanitizer listed by NSF or hot water at temperature listed by NSF Standard 3.(A time/temperature matrix).  k. Drying - air drying only l. Equipment Handling and Storage - at least 6” above floor in clean, dry location protected from contamination. Glasses, cups stored inverted; other items inverted or protected from contamination.  5. Sanitary Facilities and Controls a. Water Supply - only potable water; bottled water from approved sources only.  Hot water used for sanitizing, supplied at least 140 degrees F to boosters/heaters.  b. Steam - must be free of additives except those permitted under 21 CFR 173.310 Cannot be used to directly (ie, live steam) cook food.

c. Plumbing -
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No cross connections with potable water supply (like hoses hooked to sinks not having back-flow preventors); no direct connection of sinks, food containing equipment, and dishwashers to sewer.

Grease traps external to building

Waste grinders easily cleanable, and meet American Society of Sanitary Engineers

standards.

d. Toilet Facilities - Toilets and urinals easily cleanable; vermin proof construction; self-

closing tight doors; adequate supplies of hand soap, paper towels; handwashing reminder

signs, multilingual as necessary; ventilation adequate to remove odors (10 air changes

per

hour).  e. Handwashing Facilities - Thoughout food service preparation ares, adjacent serving lines, utensil washing areas, and toilet facilities; hot and cold water through mixing valve or combination faucet; hand soap, paper towels and waste containers. Hot air dryers ok for customer areas but not employee lavatories.  f. Garbage and Refuse - non-absorbent, leakproof, insect and rodent proof, easily cleanable, covered.  g. Insect and Rodent Control - Use of integrated pest management techniques: first in = first out regarding food products, inspection of food items for infestation and prompt removal in sealed plastic bag of products so detected; control of weeds around facility; sealing of holes/cracks in facility; self-closing/tight doors, screened windows and air exhaust vents; sanitation in all areas.

Non-chemical controls - snap traps, glue traps

Chemical controls - applied by certified pest applicators only, and under supervison and permission of competent medical authority, using approved pesticides only. Residual pesticides may not be used by healthcare food service facilities.

6. Construction and Maintenance of Food Service Facilities

a. No lead-based paint; no friable asbestos.

b. Floors: smooth, durable, easily cleanable, smooth junctures, coved junctures between walls

and floor.

c. Walls and ceilings: light colored and non-absorbent in food preparation areas, walk-in

refrigerators, dishwashing areas, toilets. Concrete block walls in such areas will be

covered with easily cleanable surface, like epoxy paint, ceramic tiles or plaster. Gypsum wallboard will not

be used.

d. Lighting: At least 50 foot-candles on all food preparation and dishwashing work areas; 30

foot-candles general illumination elsewhere except 20 foot-candles in storage areas, toilets; and 10 footcandles

in walk-in refrigerators. Shatterproof shields on all lights in food preparation, serving, service and storage areas and dishwashing areas.

8 e. Ventilation: Generally, venting to prevent excessive levels of steam, heat, condensation, fumes, odor. Designed to prevent grease or condensate dripping into food or food-contact surfaces.  f. All cooking producing smoke or grease vapors (griddles, deep-fat fryers) equipped with local exhaust ventilation.  f. Dressing rooms and lockers: If employees change clothes at food-service facility, dressing rooms with sufficient lockers for storage of employee clothing will be provided.  g. Live plants. Only in dining areas.

7. Mobile Food Units

a. Must use single-service articles

b. Use of dippers to serve beverages prohibited.

c. Ice: will not be offered to customer if used to cool food, canned drinks, etc. Ice offered for consumption and self-service will be from covered, self-draining bins using ice scoops which are stored outside bin.  d. Water: if needed, a pressurized potable water system which has sufficient capacity for food preparation, utensil cleaning and sanitizing, and handwashing, will be provided. System will be drained, cleaned, and disinfected weekly with 100 ppm chlorine solution.  e. If liquid wastes generated, must be retention tank at least 15% greater than water supply tank. All discharges from this tank to sanitary sewer.  f. Adequate hot (>140 degrees F) and refrigerated storage (<45 degrees F) for PHFs, and metal stem thermometers available to assure proper temperatures.  g. PHFs will be preheated or prechilled to above 140 or below 45 degrees F prior to placement in mobile food unit.  h. Storage of wrapped sandwiches on ice prohibited.

I. Must meet all other requirements as identified above (paras 1 thru 6) except as noted in this paragraph.

8. Vending Machines a. Machines must meet either NSF or National Automatic Merchandising Association (NAMA) standards, as evidenced by NSF seal or listing in NAMA Letters of Compliance.  b. Pre-prepared or prepackaged PHFs will be prepared without condiments, and labeled with date and time of preparation. High protein fillings will be acidified below pH of 4.5.  [see below] and sandwiches [see para 1-l above]) must be removed from vending machine after 36 hours (60 hours if kept at below 40 degrees F). Dairy products must be removed by the manufacturer=s expiration date.  d. Frozen PHFs: commercially frozen must be pulled by manurfacturer=s expiration date.  Locally prepared frozen PHFs must be placed in vending machine within 28 days of preparation and removed within 36 hours. Frozen foods must be kept at or below 0 degrees F.  e. Hot foods must be kept at between 140 and 160 degrees F.  f. Only pre-prepared type sandwiches can be vended.

9 g. Vending machines dispensing PHFs will have automatic controls to prevent vending if temperatures requirements not maintained (like from power failure).  h. Vending machines dispensing PHFs must have thermometers to indicated air temperature of food storage compartment.

9. Medical Inspections

a. Frequency should be prioritized based on medical compliance history of each facility.

b. Goal is prevention of food-borne illnesses, NOT esthetics.

c. Hazard Analysis Critical Control Point System (HACCPS): developed by Pillsbury

Company in 1971 for NASA astronaut food. Similar to National Restaurant Association’s Sanitary

Assessment of Food Environment (S.A.F.E.) system.Seven steps:

1. Assessing hazards

2. Identifying Critical Control Points (CCP) (from flow-process diagram)

3. Setting up procedures for CCPs

4. Monitoring CCPs

5. Taking corrective actions

6. Setting up record-keeping system

7. Verifying that system is working

10. References:

a. DEWHEW Publication No. 78-2081 (FDA), Food Service Sanitation Manual b. DEEHEW Publication No. 78-2091 (FDA), The Vending of Food and Beverages b. Technical Bulletin Medical 530, Occupational and Environmental Health: Food Service Sanitation, US Army, November 1991.  c. Educational Foundation of National Restaurant Association, Applied Food Service Sanitation, Fourth Edition, 1995.  d. Karla Longree and Gertrude Armbruster, Quantity Food Sanitation, 4th ed.,1987.
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e. National Sanitation Foundation (electronic access to all active standards, crite companies under the standard, available by contacting them at (313) 769-8010); f. 21 CFR 178, Indirect Food Additives: Adjuvants, Production Aids, and Sanitize g. USDA Pub 1419, List of Proprietary Substances and Nonfood Compounds (annual) h. NSF Standard 3, Commercial Spray-Type Dishwashing Machines I. 21 CFR 173, Secondary Direct Food Additives Permitted in Food for Human C on onsumpti j. International Association of Milk, Food and Environmental Sanitarians, Procedures to Implement the Hazard Analysis Critical Control Point System, 1991.
