
Food Food Handlers Certification: Handlers Certification: 
Information for VolunteersInformation for Volunteers

 This training and subsequent testing and certification ONLY serves to meet the requirements This training and subsequent testing and certification ONLY serves to meet the requirements 
for volunteer food handlers for organizations such as Family Readiness Groups, the Fort Knox for volunteer food handlers for organizations such as Family Readiness Groups, the Fort Knox 
Spouses Club, etc., and is not intended to substitute for, nor does it meet the requirements for, Spouses Club, etc., and is not intended to substitute for, nor does it meet the requirements for, 
and neither does it exempt anyone required to take other mandated food sanitation and food and neither does it exempt anyone required to take other mandated food sanitation and food 
safety training required for commercial vendorssafety training required for commercial vendorssafety training required for commercial vendors.  safety training required for commercial vendors.  

 For questions regarding this training or the test for certification, please contact Ireland Army For questions regarding this training or the test for certification, please contact Ireland Army 
Community Hospital Environmental Health Services, a subCommunity Hospital Environmental Health Services, a sub--program of Preventive Medicine, at program of Preventive Medicine, at 
502.624.5371 or 502.624.5343.502.624.5371 or 502.624.5343.

 Steps to receive Food Handlers Certification here at Fort KnoxSteps to receive Food Handlers Certification here at Fort KnoxSteps to ece e ood a d e s Ce t cat o e e at o t oSteps to ece e ood a d e s Ce t cat o e e at o t o
1.1. Review and study this slide presentation.  Be familiar with all of the content therein.Review and study this slide presentation.  Be familiar with all of the content therein.
2.2. When you are ready, go to the EHS office, located at building 1020 , room 110, located When you are ready, go to the EHS office, located at building 1020 , room 110, located 

across from Veterinary Services on Ireland Avenue.across from Veterinary Services on Ireland Avenue.
3.3. Hours for administering the test are: 9:00 a.m. to 3:00 p.m.Hours for administering the test are: 9:00 a.m. to 3:00 p.m.3.3. Hours for administering the test are: 9:00 a.m. to 3:00 p.m.Hours for administering the test are: 9:00 a.m. to 3:00 p.m.
4.4. If you should not pass the test the first time, you will be allowed to review the material and If you should not pass the test the first time, you will be allowed to review the material and 

rere--test.  When taking the test, you will not be allowed to use notes.test.  When taking the test, you will not be allowed to use notes.
5.5. Upon successful completion of the test, the EHS team will issue you a Food Handlers’ Upon successful completion of the test, the EHS team will issue you a Food Handlers’ 

Card.  The card is good for one year.Card.  The card is good for one year.

Groups may request special training sessions and/or testing by contacting the Environmental Groups may request special training sessions and/or testing by contacting the Environmental 
Health Services.Health Services.
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FHC Purpose FHC Purpose FHC Purpose FHC Purpose 

 To ensure Family Readiness Groups To ensure Family Readiness Groups 
adhere to the guidelines for food service adhere to the guidelines for food service 
sanitation referenced by AR 40sanitation referenced by AR 40--5 and the 5 and the 
TBMEDTBMED--530.530.
 Applies to all food establishment Applies to all food establishment 

operations within the U.S. ARMY and operations within the U.S. ARMY and pp
areas under its control. areas under its control. 



TBMEDTBMED--530 History530 HistoryTBMEDTBMED--530 History530 History

 Food previously believed to be Food previously believed to be 
NONPOTENTIALLY HAZARDOUS due to its NONPOTENTIALLY HAZARDOUS due to its 

idit WATER ACTIVITY il bilit fidit WATER ACTIVITY il bilit facidity, WATER ACTIVITY, or availability of acidity, WATER ACTIVITY, or availability of 
oxygen have now been implicated in oxygen have now been implicated in 
FOODBORNE DISEASE OUTBREAKSFOODBORNE DISEASE OUTBREAKSFOODBORNE DISEASE OUTBREAKS. FOODBORNE DISEASE OUTBREAKS. 

 On 19970125, the President of the United On 19970125, the President of the United 
States announced the beginning of a NationalStates announced the beginning of a NationalStates announced the beginning of a National States announced the beginning of a National 
Food Safety Initiative to reduce the number of Food Safety Initiative to reduce the number of 
foodbornefoodborne illnesses.illnesses.



TBMEDTBMED 530 History 530 History TBMEDTBMED--530 History 530 History 

 As a leader and a partner in the public As a leader and a partner in the public 
health community, the U.S. ARMY health community, the U.S. ARMY 
embraces the National Food Safety embraces the National Food Safety 
Initiative through the development and Initiative through the development and 
implementation of this bulletin. implementation of this bulletin. 
 This bulletin incorporates the This bulletin incorporates the pp

fundamental principles of the latest fundamental principles of the latest 
FDA’s FDA’s Food Code. Food Code. 



Terminal Learning Terminal Learning 
ObjectivesObjectives

 Demonstrate  proper sanitary practicesDemonstrate  proper sanitary practices
 Be able to keep food safe during:Be able to keep food safe during:p gp g

 PreparationPreparation PreparationPreparation
 ServingServing
 TransportationTransportation

 In accordance with TB med 530In accordance with TB med 530



Factors That Contribute ToFactors That Contribute To
A FoodA Food--Borne DiseaseBorne Disease

 FoodFood--borne illnesses can be prevented borne illnesses can be prevented 
 The center for disease control in Atlanta, The center for disease control in Atlanta, ,,

GA., Conducted a study to determine GA., Conducted a study to determine 
what causes foodwhat causes food--borne diseaseborne disease
 They found that many factors could lead They found that many factors could lead 

to a foodto a food--borne disease outbreak butborne disease outbreak butto a foodto a food borne disease outbreak but borne disease outbreak but 
there were certain things that could be there were certain things that could be 
traced to foodtraced to food--handlers!handlers!traced to foodtraced to food handlers!handlers!



The Top Eight Factors:The Top Eight Factors:The Top Eight Factors:The Top Eight Factors:

 Failure to properly cool food.Failure to properly cool food.

 Failure to thoroughly heat/cook foods.Failure to thoroughly heat/cook foods.

 Poor personal hygiene. Poor personal hygiene. 

 Cooking foods more than 24hrs prior to Cooking foods more than 24hrs prior to 
serviceserviceservice.service.



The Top Eight Factors:The Top Eight Factors:The Top Eight Factors:The Top Eight Factors:

 Raw contaminated ingredients added to Raw contaminated ingredients added to 
receiving no further cookingreceiving no further cooking

 Foods held at improper temperaturesFoods held at improper temperatures

 Failure to reheat food properlyFailure to reheat food properlyp p yp p y

 CrossCross--contaminationcontaminationCrossCross contaminationcontamination



Duties of Person In Charge Duties of Person In Charge Duties of Person In Charge Duties of Person In Charge 

 Employees are effectively cleaning their Employees are effectively cleaning their 
hands by routinely monitoring the hands by routinely monitoring the 
employees’ hand washing.employees’ hand washing.
 Employees are visibly observing foods to Employees are visibly observing foods to p y y gp y y g

determine they are from APPROVED determine they are from APPROVED 
sources, delivered at required temps, sources, delivered at required temps, , q p ,, q p ,
protected from contamination, and protected from contamination, and 
unadulterated. unadulterated. 



Employee Health Employee Health Employee Health Employee Health 

 Employee reportable health informationEmployee reportable health information**
such assuch as——
 a) diarrheaa) diarrhea
 b) feverb) feverb) feverb) fever
 c) vomitingc) vomiting

d) j did) j di d) jaundiced) jaundice
 e) sore throat with fevere) sore throat with fever



Employee HealthEmployee HealthEmployee HealthEmployee Health

 Lesion’s containing pus, such as a boil or Lesion’s containing pus, such as a boil or 
infected wound on the hands, wrists or infected wound on the hands, wrists or 
on exposed portions of the arms or on on exposed portions of the arms or on 
other parts of the body.other parts of the body.
 Employees having these types of Employees having these types of 

symptoms will have doctor’s excuse symptoms will have doctor’s excuse y py p
allowing them to resume work allowing them to resume work CH II, 2CH II, 2--44



Personal Hygiene Personal Hygiene Personal Hygiene Personal Hygiene 

 Food employees Food employees will*will*——
 vigorously wash their hands w/soap and warm vigorously wash their hands w/soap and warm 

water  for at least 20 sec followed by thorough water  for at least 20 sec followed by thorough 
rinsingrinsing

 clean their hands in a handclean their hands in a hand--washing lavatory washing lavatory 
or sinkor sink

ill l d i t d h dill l d i t d h d hihi will use only designated handwill use only designated hand--washing washing 
stationsstations

 CH II 2CH II 2 8 a 28 a 2 99 a ba b CH II, 2CH II, 2--8 a, 28 a, 2--9 9 a,ba,b



Personal Hygiene Personal Hygiene Personal Hygiene Personal Hygiene 

 Wash hands Wash hands frequently:frequently:
 before beginning dutybefore beginning duty
 after using the toilet facilitiesafter using the toilet facilities
 after serving burner units or gasoline cansafter serving burner units or gasoline cans
 after handling contaminated equipments or after handling contaminated equipments or 

utensilsutensils



Personal Hygiene Personal Hygiene Personal Hygiene Personal Hygiene 

 Wash hands Wash hands frequently: frequently: 
 after smokingafter smoking
 before preparing foodbefore preparing food
 after preparing one food item, but before after preparing one food item, but before 

preparing anotherpreparing another
 after performing custodial duties including after performing custodial duties including 

handling of garbage or other refusehandling of garbage or other refuse



Personal Hygiene Personal Hygiene Personal Hygiene Personal Hygiene 

 Food employees Food employees will *will *——
 keep fingernails trimmed, filed & maintained keep fingernails trimmed, filed & maintained 

so edges & surfaces are cleanable and do not so edges & surfaces are cleanable and do not 
extend beyond the fleshy portion of the extend beyond the fleshy portion of the 
fingertipfingertipfingertip.fingertip.

 not wear artificial nails, nail jewelry, or any not wear artificial nails, nail jewelry, or any 
other nail products such as nail polish orother nail products such as nail polish orother nail products, such as nail polish or other nail products, such as nail polish or 
sparkles, during sparkles, during foodfood preparation or while preparation or while 
servingserving foodfood.. Ch II 2Ch II 2--11a,b11a,bserving serving foodfood. . Ch II 2Ch II 2 11a,b11a,b



Personal Hygiene Personal Hygiene Personal Hygiene Personal Hygiene 

 With exception of plain wedding band, medical With exception of plain wedding band, medical 
id bracelet, id bracelet, food employees willfood employees will not wear not wear any any 
jewelryjewelry which may be touched while preparingwhich may be touched while preparingjewelryjewelry which may be touched, while preparing which may be touched, while preparing 
or serving or serving foodfood..

 Prohibited jewelryProhibited jewelry includes nose, tongue, and includes nose, tongue, and j yj y , g ,, g ,
lip rings; other exposed body jewelry; and lip rings; other exposed body jewelry; and 
watches.watches.
E lE l h h dl l l d f dh h dl l l d f d Employees Employees who handle only closed food who handle only closed food 
containers, such as stop n shop operations are containers, such as stop n shop operations are 
exempt.exempt. CH II 2CH II 2--1212exempt. exempt. CH II 2CH II 2 1212



Personal Hygiene Personal Hygiene Personal Hygiene Personal Hygiene 

 Food employees/personnel will wear Food employees/personnel will wear 
authorized hair restraints (such as clean hats, authorized hair restraints (such as clean hats, 
hair coverings or nets beard restraints andhair coverings or nets beard restraints andhair coverings or nets, beard restraints, and hair coverings or nets, beard restraints, and 
clothing that covers body hair) that are clothing that covers body hair) that are 
designed and worn to effectively keep their hair designed and worn to effectively keep their hair 
f ff ffrom contacting exposed food; clean from contacting exposed food; clean 
equipment, utensils, and linens; and equipment, utensils, and linens; and 
unwrapped single service and single usedunwrapped single service and single usedunwrapped single service and single used unwrapped single service and single used 
articles.articles.

 Ch II 2Ch II 2--1616



Personal Hygiene Personal Hygiene Personal Hygiene Personal Hygiene 

 Eating, drinking and using tobaccoEating, drinking and using tobacco** willwill
be conducted in designated areas. be conducted in designated areas. Ch II Ch II 
22--1414
 No smoking is allowed within No smoking is allowed within 50ft50ft of of gg

any building on a military installation.any building on a military installation.



Training Training Training Training 

 Training records will beTraining records will be--
 (1) Maintained at the applicable food (1) Maintained at the applicable food ( ) pp( ) pp

establishment or operation.establishment or operation.
 (2) Readily available for review by the(2) Readily available for review by the(2) Readily available for review by the (2) Readily available for review by the 

medical commander or designated medical commander or designated 
representativerepresentativerepresentative. representative. 
 Ch II 2Ch II 2--19 ©19 ©



Potentially Hazardous Potentially Hazardous 
Foods  (PHF’S)Foods  (PHF’S)
 Food items that can support rapid growth Food items that can support rapid growth 

of disease causing microof disease causing micro--organisms, organisms, 
PHF’S have:PHF’S have:
 High proteinHigh proteing pg p
 High moisture content or water activityHigh moisture content or water activity
 Ph of 4 5 to 7 0Ph of 4 5 to 7 0 Ph of 4.5 to 7.0Ph of 4.5 to 7.0



Potentially Hazardous Potentially Hazardous 
FoodsFoodsFoodsFoods

high in protein with Ph 4.6 to 7.0 Ahigh in protein with Ph 4.6 to 7.0 Aw w 0.85 to 1.00.85 to 1.0
P lP l PoultryPoultry

 Fish / ShellfishFish / Shellfish
 Egg productEgg product
 Raw eggsRaw eggsRaw eggsRaw eggs
 Gravies / saucesGravies / sauces
 Soup (creamed)Soup (creamed)
 CustardsCustards

P t t d t i l dP t t d t i l d Potato and protein saladsPotato and protein salads
 Meat productsMeat products
 Dairy productsDairy products
 PuddingsPuddingsgg
 High protein foodsHigh protein foods
 Cream filled goodsCream filled goods
 Cooked or heated vegetables or plant productsCooked or heated vegetables or plant products



Non PHFS Non PHFS Non PHFS Non PHFS 

 Store in a Store in a 
cool / dry place, 6 in off groundcool / dry place, 6 in off ground
where not exposed to splash, dusts, or other where not exposed to splash, dusts, or other 

contaminationcontamination
 Use  First In First Out Method (FIFO) Use  First In First Out Method (FIFO) 
 Wooden pallets shouldn’t be used. Will be Wooden pallets shouldn’t be used. Will be 

prohibited 2 yrs after publication of this prohibited 2 yrs after publication of this 
manual(30 OCT 02). CH III, 3manual(30 OCT 02). CH III, 3--31a,d 31a,d 



Food Storage Food Storage (Safe (Safe gg
Temperatures)Temperatures)

 Refrigerated storage Refrigerated storage -- 4040ooF or below  F or below  
(Ch III, 3(Ch III, 3--5a, 35a, 3--54b)54b)
 Frozen Frozen -- 00ooF or below  (Ch III, 3F or below  (Ch III, 3--49)49)
 Heated food holding storageHeated food holding storage -- 140140ooFFHeated food holding storage Heated food holding storage -- 140140 F F 

or above  (Ch III, 3or above  (Ch III, 3--54a)54a)
 Dry storageDry storage 6060 7070ooFF Dry storage Dry storage –– 60 60 -- 7070ooFF
 Temperature Danger Zone 41Temperature Danger Zone 41ooF F –– 139139ooFF



Food Storage Food Storage (Safe (Safe gg
Temperatures)Temperatures)

 Manage meal preparation properlyManage meal preparation properly
 Limit PHF exposure Limit PHF exposure 
 4 hours total 4 hours total cumalativecumalative time in temperature time in temperature 

danger zone. danger zone. 
 Avoid PHF’S when unable to prep meals Avoid PHF’S when unable to prep meals 

immediately before serving or refrigeration is immediately before serving or refrigeration is 
il blil blunavailableunavailable



Preparation & HandlingPreparation & HandlingPreparation & HandlingPreparation & Handling

 Qualified Personnel OnlyQualified Personnel Only
 No No UnauthorizedUnauthorized persons in food persons in food pp

preparation area preparation area 
 Cook Foods to proper internal temperaturesCook Foods to proper internal temperaturesCook Foods to proper internal temperaturesCook Foods to proper internal temperatures



Food Display / Self ServiceFood Display / Self ServiceFood Display / Self ServiceFood Display / Self Service

 Food on display Food on display willwill be protected against be protected against 
contamination by use of packaging, counter, contamination by use of packaging, counter, 

i li l d b f d d di li li l d b f d d di lservice line, salad bar food guards, display service line, salad bar food guards, display 
cases or other means.  CH III, 3cases or other means.  CH III, 3--3535

 CondimentsCondiments willwill be protected frombe protected from Condiments Condiments willwill be protected from be protected from 
contamination by being kept either contamination by being kept either ––

 1) dispensers designed to provide protection1) dispensers designed to provide protection 1) dispensers designed to provide protection,1) dispensers designed to provide protection,



Food Display / Self ServiceFood Display / Self ServiceFood Display / Self ServiceFood Display / Self Service

 2) protected food displays provided with proper 2) protected food displays provided with proper 
utensils,utensils,

 3) original containers designed for dispensing, 3) original containers designed for dispensing, 
or or 

) C) C 4) individual packages or portions.  CH III, 34) individual packages or portions.  CH III, 3--36 36 
a 1a 1--44
C di t b d il bl fC di t b d il bl f Condiments may be made available from Condiments may be made available from 
condiment selfcondiment self--service dispensing service dispensing equipment.equipment.
CH III 3CH III 3--36c36cCH III, 3CH III, 3--36c36c



Food Display ItemsFood Display ItemsFood Display ItemsFood Display Items

 InIn--Use utensils, betweenUse utensils, between--use storage:use storage:
 1) In 1) In foodfood with their handles above the with their handles above the ))

top of the food and the container,top of the food and the container,
 2) In2) In foodfood that is notthat is not PHFPHF with theirwith their2) In 2) In foodfood that is not that is not PHFPHF with their with their 

handles above the top of the food within handles above the top of the food within 
containers orcontainers or equipmentequipment that can bethat can becontainers or containers or equipmentequipment that can be that can be 
closedclosed



Food Display ItemsFood Display ItemsFood Display ItemsFood Display Items

 3) On a clean portion of the food prep 3) On a clean portion of the food prep 
table or cooking equipment, and will be table or cooking equipment, and will be 
cleaned and sanitized frequently,cleaned and sanitized frequently,
 4) In a clean, protected location if the 4) In a clean, protected location if the ) , p) , p

utensilsutensils, such as ice scoops, are only , such as ice scoops, are only 
used with Nonused with Non--PHFPHF’s. CH III, 3’s. CH III, 3--25 a25 a--ee,,



Food Display ItemsFood Display ItemsFood Display ItemsFood Display Items

 Gloves Gloves willwill only be worn: only be worn: 
 --when handling food excessivelywhen handling food excessivelyg yg y
 ----such as making sandwich’ssuch as making sandwich’s
 will be replaced when damaged or soiledwill be replaced when damaged or soiled --will be replaced when damaged or soiled will be replaced when damaged or soiled 

and when interruptions in the operation and when interruptions in the operation 
occuroccuroccuroccur



SelfSelf--service Operationsservice OperationsSelfSelf--service Operationsservice Operations

 Consumer selfConsumer self--service operations service operations willwill be be 
provided with suitable provided with suitable utensils,utensils, effective effective 
dispensing methods that protect the dispensing methods that protect the foodfood
from contamination. from contamination. UtensilsUtensils and and foodfood
containers should be labeled with the containers should be labeled with the 
corresponding name of the corresponding name of the foodfood..



Food Thawing MethodsFood Thawing MethodsFood Thawing MethodsFood Thawing Methods

 Thaw frozen foodsThaw frozen foods
 Plan aheadPlan ahead

 Thawing methodsThawing methods
 MicrowaveMicrowave
 Running circulating waterRunning circulating water(least preferred)(least preferred)
 Thaw box (at a temp of 40Thaw box (at a temp of 40ooF or below)F or below)( p( p ))
 Ch III, 3Ch III, 3--51 a51 a--cc



Food Heating Food Heating 
TemperaturesTemperatures

Mi i S fMi i S f Minimum Safe Minimum Safe 
Internal TemperatureInternal Temperature
 165165ooFF ITEMITEM

Poultry,stuffingPoultry,stuffing and stuffed meatsand stuffed meats

 155155ooFF

y, gy, g

Pork, ground beef, flaked fishPork, ground beef, flaked fish

Batch prepared eggsBatch prepared eggs
 155155ooFF
 145145ooFF

Batch prepared eggsBatch prepared eggs

Fish, Seafood, Beef, raw shell eggsFish, Seafood, Beef, raw shell eggs

 165165ooFF LeftoversLeftovers



Proper Food Cooling Proper Food Cooling 
MethodsMethods
 Cooked PHF’s Cooked PHF’s will will be be cooledcooled——
 1) Within 2hrs, from 1401) Within 2hrs, from 140ooF to 70F to 70ooF; andF; and) ,) , ;;
 2) Within 4 hrs, from 702) Within 4 hrs, from 70ooF to 40F to 40ooF or F or 

less before storageless before storageless before storage.less before storage.
 Ch III, 3Ch III, 3--52 A,B52 A,B



Proper Food Cooling Proper Food Cooling 
MethodsMethods
 Cooling Cooling willwill be accomplished by using be accomplished by using 

one or more of the following methods one or more of the following methods 
based on type of based on type of foodfood being cooled:being cooled:
 1) Placing the 1) Placing the foodfood in in shallowshallow pans.pans.) g) g pp
 2) Separating the 2) Separating the foodfood into smaller or into smaller or 

thinner portionsthinner portionsthinner portions.thinner portions.



Proper Food Cooling Proper Food Cooling 
MethodsMethods
 3) Using rapid cooling 3) Using rapid cooling equipmentequipment..
 4) Stirring the 4) Stirring the foodfood in a container placed in a container placed ) g) g pp

in ice water bath.in ice water bath.
 5) Using containers that facilitate heat5) Using containers that facilitate heat5) Using containers that facilitate heat 5) Using containers that facilitate heat 

transfer.transfer.



Food Labeling(PP,LO & Food Labeling(PP,LO & 
Variance RequirementsVariance Requirements
 PrePre--prepared items will be labeled w/prepared items will be labeled w/DA DA 

Label 177Label 177 or any other system approved or any other system approved 
by the Med Cdr or the designated by the Med Cdr or the designated 
rep(IMA) rep(IMA) 
 PrePre--prepared refrigerated, readyprepared refrigerated, ready--toto--eat, eat, 

& PHF’s held in cold storage & PHF’s held in cold storage willwill be be gg
clearly labeled at the time of prep clearly labeled at the time of prep 
indicatingindicating——gg
 1) date of 1) date of food prepfood prep



Food Labeling(PP,LO & Food Labeling(PP,LO & 
Variance RequirementsVariance Requirements
 2) the date of consumption 7 calendar 2) the date of consumption 7 calendar 

days or less from, and including, the date days or less from, and including, the date 
of prep or date of the original container is of prep or date of the original container is 
opened is opened. opened is opened. FoodFood not consumed not consumed 
within this time period within this time period willwill be discarded.  be discarded.  
CH III, 3CH III, 3--55 a 155 a 1--22
 3) initials of the preparer and item name 3) initials of the preparer and item name 



Returned Food, ReReturned Food, Re--
service, or  Saleservice, or  Sale
 After being served or sold and in the After being served or sold and in the 

possession of a consumer, food that is possession of a consumer, food that is 
unused may not be offered as food for unused may not be offered as food for 
human consumption.human consumption.
 Any food left over after fundraising Any food left over after fundraising 

function may not be sold. CONSUME AT function may not be sold. CONSUME AT yy
YOUR OWN RISK.YOUR OWN RISK.



Food Service Food Service Food Service Food Service 

 Food will be offered for human Food will be offered for human 
consumption in a way that does not consumption in a way that does not 
mislead or misinform the consumer. mislead or misinform the consumer. 
 Food or color additives, colored Food or color additives, colored ,,

overwraps, or lights may not be used to overwraps, or lights may not be used to 
misrepresent the true appearance, color, misrepresent the true appearance, color, p pp , ,p pp , ,
or quality of a food. or quality of a food. 



Temperature measuring Temperature measuring 
devicesdevices
 Temperature measuring devices willTemperature measuring devices will--
 Be provided and readily accessible for Be provided and readily accessible for p yp y

use in ensuring attainment and use in ensuring attainment and 
maintenance of food temperatures as maintenance of food temperatures as pp
specified in Ch. III specified in Ch. III 



Steel WoolSteel WoolSteel WoolSteel Wool

 Steel wool or steel wool pads will not be Steel wool or steel wool pads will not be 
used for cleaning FOODused for cleaning FOOD--CONTACT CONTACT 
SURFACES in any food service SURFACES in any food service 
operation.operation.



Receptacles Receptacles Receptacles Receptacles 

 Receptacles will be provided in each Receptacles will be provided in each 
area of the food establishment or area of the food establishment or 
premises where refuse or garbage is premises where refuse or garbage is 
generated or commonly discarded. generated or commonly discarded. 
 Receptacles will be durable, cleanable, Receptacles will be durable, cleanable, 

insect and rodent resistant, leak proof, insect and rodent resistant, leak proof, , p ,, p ,
non absorbent, and covered when not in non absorbent, and covered when not in 
continuous use. continuous use. 



Causes Of FoodCauses Of Food--Borne Borne 
OutbreaksOutbreaks
 Failure to rapidly refrigerate or freeze Failure to rapidly refrigerate or freeze 

cold PHF’s after receiving shipment to cold PHF’s after receiving shipment to 00
specified temp of 40specified temp of 40

0 0 
or below and 0or below and 0o o or or 

belowbelow
 Failure to maintain hot PHF’s to 140Failure to maintain hot PHF’s to 140oo or or 

above while serving or in warmer unitsabove while serving or in warmer unitsgg



Causes Of FoodCauses Of Food--Borne Borne 
OutbreaksOutbreaks
 Protecting foods from cross Protecting foods from cross 

contaminationcontamination
 Improper transportation and storage Improper transportation and storage 
 Protecting food from physical orProtecting food from physical orProtecting food from physical or Protecting food from physical or 

biological  contaminationbiological  contamination



FoodFood--Borne Disease Borne Disease 
ThreatsThreats

Biological AgentsBiological Agents
FF-- Food High in ProteinFood High in Proteingg
AA-- Acidity: pH 4.6 and 9Acidity: pH 4.6 and 9
TT Time (4 hours)Time (4 hours)TT-- Time (4 hours)Time (4 hours)
TT-- Temperature: 40Temperature: 40ooF F –– 140140ooFF
OO-- Oxygen requirementsOxygen requirements
MM-- Moisture (water Activity .85 or higher)Moisture (water Activity .85 or higher)( y g )( y g )



Bacteria Bacteria Bacteria Bacteria 

 Quick Facts...Quick Facts...
 Salmonella, Campylobacter, E. coliSalmonella, Campylobacter, E. coli and and ListeriaListeria

bacteria in food cause food infection.bacteria in food cause food infection.bacteria in food cause food infection. bacteria in food cause food infection. 
 StaphylococcusStaphylococcus and and Clostridium Clostridium botulinumbotulinum bacteria bacteria 

produce a toxin (or poison) as a byproduce a toxin (or poison) as a by--product of growth product of growth 
and multiplication in food and cause food intoxicationand multiplication in food and cause food intoxicationand multiplication in food and cause food intoxication. and multiplication in food and cause food intoxication. 

 Clostridium Clostridium perfringensperfringens can multiply in foods to can multiply in foods to 
sufficient numbers to cause food poisoning. sufficient numbers to cause food poisoning. 

 By following simple steps (clean, separate, cook, and By following simple steps (clean, separate, cook, and 
chill) you can prevent most foodchill) you can prevent most food--related illness. And, related illness. And, 
when in doubt, throw it out!. when in doubt, throw it out!. 



Bacteria Bacteria Bacteria Bacteria 

 SalmonellosisSalmonellosis
 SalmonellosisSalmonellosis is a form of food infection that is a form of food infection that 

may result when foods containingmay result when foods containing SalmonellaSalmonellamay result when foods containing may result when foods containing SalmonellaSalmonella
bacteria are consumed. Once eaten, the bacteria are consumed. Once eaten, the 
bacteria may continue to live and grow in the bacteria may continue to live and grow in the y gy g
intestine, set up an infection and cause illness. intestine, set up an infection and cause illness. 
The possibility and severity of the illness The possibility and severity of the illness 
depends in large part on the size of the dosedepends in large part on the size of the dosedepends in large part on the size of the dose, depends in large part on the size of the dose, 
the resistance of the host and the specific the resistance of the host and the specific 
strain of strain of SalmonellaSalmonella causing the illness. causing the illness. 



Bacteria Bacteria Bacteria Bacteria 

C l b i iC l b i i CampylobacteriosisCampylobacteriosis
 CampylobacteriosisCampylobacteriosis or or CampylobacterCampylobacter enteritis is caused by enteritis is caused by 

consuming food or water contaminated with the bacteria consuming food or water contaminated with the bacteria 
Campylobacter Campylobacter jejunijejuni.. C. C. jejunijejuni commonly is found in the intestinal commonly is found in the intestinal pypy j jj j j jj j yy
tracts of healthy animals (especially chickens) and in untreated tracts of healthy animals (especially chickens) and in untreated 
surface water. Raw and inadequately cooked foods of animal surface water. Raw and inadequately cooked foods of animal 
origin and nonorigin and non--chlorinated water are the most common sources of chlorinated water are the most common sources of 
human infection (e.g. raw milk, undercooked chicken, raw human infection (e.g. raw milk, undercooked chicken, raw ( g , ,( g , ,
hamburger, raw shellfish). The organism grows best in a reduced hamburger, raw shellfish). The organism grows best in a reduced 
oxygen environment, is easily killed by heat (120 F), is inhibited by oxygen environment, is easily killed by heat (120 F), is inhibited by 
acid, salt and drying, and will not multiply at temperatures below acid, salt and drying, and will not multiply at temperatures below 
85 F.85 F.



Bacteria Bacteria Bacteria Bacteria 
Li t i iLi t i i ListeriosisListeriosis

 Prior to the 1980s, Prior to the 1980s, listeriosislisteriosis, the disease caused by , the disease caused by ListeriaListeria
monocytogenesmonocytogenes, was primarily of veterinary concern, where it was , was primarily of veterinary concern, where it was 
associated ith abortions and encephalitis in sheep and cattle Asassociated ith abortions and encephalitis in sheep and cattle Asassociated with abortions and encephalitis in sheep and cattle. As associated with abortions and encephalitis in sheep and cattle. As 
a result of its wide distribution in the environment, its ability to a result of its wide distribution in the environment, its ability to 
survive for long periods under adverse conditions, and its ability to survive for long periods under adverse conditions, and its ability to 
grow at refrigeration temperatures, grow at refrigeration temperatures, ListeriaListeria has since become has since become 
recognized as an important foodrecognized as an important food borne pathogenborne pathogen LLrecognized as an important foodrecognized as an important food--borne pathogen. borne pathogen. L. L. 
monocytogenesmonocytogenes is frequently carried by humans and animals. The is frequently carried by humans and animals. The 
organism can grow in the pH range of 4.1 to 9.6. It is salt tolerant organism can grow in the pH range of 4.1 to 9.6. It is salt tolerant 
and relatively resistant to drying, but easily destroyed by heat. (It and relatively resistant to drying, but easily destroyed by heat. (It 
grows between 34 F and 113 F)grows between 34 F and 113 F)grows between 34 F and 113 F).grows between 34 F and 113 F).



Bacteria Bacteria Bacteria Bacteria 

 Staphylococcal Intoxication Staphylococcal Intoxication 
 StaphylococcusStaphylococcus bacteria are found on the bacteria are found on the 

skin and in the nose and throat of most skin and in the nose and throat of most 
people; people with colds and sinus people; people with colds and sinus 
i f ti ft i I f t di f ti ft i I f t dinfections are often carriers. Infected infections are often carriers. Infected 
wounds, pimples, boils and acne are wounds, pimples, boils and acne are 
generally rich sourcesgenerally rich sources StaphylococcusStaphylococcusgenerally rich sources. generally rich sources. StaphylococcusStaphylococcus
also are widespread in untreated water, also are widespread in untreated water, 
raw milk and sewage.raw milk and sewage.raw milk and sewage. raw milk and sewage. 



Bacteria Bacteria Bacteria Bacteria 

 Clostridium Clostridium PerfringensPerfringens FoodFood--Borne Illness Borne Illness 
 Clostridium Clostridium perfringensperfringens belong to the same belong to the same 

genus as thegenus as the botulinumbotulinum organism Howeverorganism Howevergenus as the genus as the botulinumbotulinum organism. However, organism. However, 
the disease produced by the disease produced by C. C. perfringensperfringens is not is not 
as severe as botulism and few deaths have as severe as botulism and few deaths have 
occurred. Spores are found in soil, occurred. Spores are found in soil, nonpotablenonpotable
water, unprocessed foods and the intestinal water, unprocessed foods and the intestinal 
tract of animals and humans Meat and poultrytract of animals and humans Meat and poultrytract of animals and humans. Meat and poultry tract of animals and humans. Meat and poultry 
are frequently contaminated with these spores are frequently contaminated with these spores 
from one or more sources during processing. from one or more sources during processing. 



Bacteria Bacteria Bacteria Bacteria 

 E. coliE. coli Hemorrhagic Colitis Hemorrhagic Colitis 
 Escherichia coliEscherichia coli belong to a family of belong to a family of 

microorganisms called microorganisms called coliformscoliforms. Many . Many 
strains of strains of E. coliE. coli live peacefully in the gut, live peacefully in the gut, 
h l i k th th f h f lh l i k th th f h f lhelping keep the growth of more harmful helping keep the growth of more harmful 
microorganisms in check. However, one microorganisms in check. However, one 
strainstrain E coliE coli O157:H7 causes aO157:H7 causes astrain, strain, E. coliE. coli O157:H7, causes a O157:H7, causes a 
distinctive and sometimes deadly distinctive and sometimes deadly 
disease.disease.disease. disease. 



Bacteria Bacteria Bacteria Bacteria 



Acid foodsAcid foodsAcid foodsAcid foods

 Do not use galvanized cansDo not use galvanized cans

 Heavy metal poisoningHeavy metal poisoning



Cleaning of Equipment & Cleaning of Equipment & 
UtensilUtensil

AllAll ii f df d ff All All equipmentequipment, , foodfood--contact surfacescontact surfaces, , 
nonfoodnonfood--contact surfacescontact surfaces, and , and utensils willutensils will
be clean to sight and touch.be clean to sight and touch.gg

 FoodFood--contact surfacescontact surfaces will be cleaned as will be cleaned as 
follows:follows:

 1) before each use of different type of raw1) before each use of different type of raw 1) before each use of different type of raw 1) before each use of different type of raw 
animal animal foodfood, such as beef, pork, fish, etc.,, such as beef, pork, fish, etc.,

 2) each time there is a change from working 2) each time there is a change from working ) g g) g g
with raw with raw foodsfoods to to readyready--toto--eat foodseat foods

 3) At any time during the operation when 3) At any time during the operation when 
contamination may have occurredcontamination may have occurredcontamination may have occurred.contamination may have occurred.



TRANSPORTATION OF TRANSPORTATION OF 
FOODFOOD
 in in cleanclean, , covered covered vehicles that vehicles that willwill not not 

adulterate or contaminate the transported adulterate or contaminate the transported 
food!food!food!food!
 Do not use contaminated vehicleDo not use contaminated vehicle

C ith l t li bC ith l t li b Cover with clean tarpaulins, boxes, or Cover with clean tarpaulins, boxes, or 
bags to protect from contaminationbags to protect from contamination
D t t kD t t k Do not overstockDo not overstock
 CH IX, 9CH IX, 9--2 j2 j



INSPECTIONINSPECTIONINSPECTIONINSPECTION

 Identify basic defects that could cause or Identify basic defects that could cause or 
spread communicable diseasespread communicable disease

 Recommend corrective actionsRecommend corrective actions

 Provide information and instructionProvide information and instruction

 Provide assistanceProvide assistanceProvide assistanceProvide assistance



Review Review Review Review 

 FACTORS OF FOOD BORNE FACTORS OF FOOD BORNE 
OUTBREAKOUTBREAK
 DUTIES OF PERSON IN CHARGEDUTIES OF PERSON IN CHARGE
 Employee Health and personal hygieneEmployee Health and personal hygiene
 Training recordsTraining records
 Hand washingHand washinggg
 TransportationTransportation
 PurposePurposePurpose Purpose 



Review Review Review Review 

 Thawing methodsThawing methods
 Cooling methodsCooling methods
 Food reFood re--serviceservice
 ReceptaclesReceptacles
 Temperature danger zone Temperature danger zone 
 Thermometers Thermometers 
 Labeling Labeling 
 Food storage tempsFood storage tempsFood storage temps Food storage temps 


