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CHAPTER 1, FOOD SAFETY

Section | GENERAL | NFORMATI ON

1-1 | NTRODUCTI ON

1-2 PURPOSE

1-3 DEFI NI TI ONS

1-4 RESPONSI BI LI TI ES

1-1 1 NTRODUCTI ON

a. This chapter provides guidance for all mlitary and non-mlitary
personnel of the Navy, Marine Corps and the Mlitary Sealift Command
involved with food safety/food service sanitation.

b. This chapter is based on the U S. Public Health Service, Food and
Drug Adm nistration (FDA) "Food Code,” which may al so be used for guidance.
VWhen principles and procedures in these publications vary, this chapter
must take precedence.

1- 2 PURPCSE

This chapter prescribes the policies, procedures, and responsibilities for
i npl enmenting the Navy and Marine Corps Food Safety/Food Service Sanitation
Program It applies to all food service operations within the Navy and
Marine Corps, including the Mlitary Sealift Command, Navy Reserve and
Mari ne Cor ps Reserve.

1-3 DEFI NI TI ONS

a. The follow ng definitions of words and terns apply in the
interpretation of this chapter.

b. Terns defi ned.
(1) Additive

(a) “Food additive” nmeans any substance the intended use of
which results or may reasonably be expected to result, directly or
indirectly, in its becom ng a conponent or otherw se affecting the
characteristics of any food (including any substance intended for use in
produci ng, manufacturing, packing, processing, preparing, treating,
packagi ng, transporting, or holding food; and including any source of
radi ati on intended for any such use), if such substance is not generally
recogni zed, anong experts qualified by scientific training and experience
to evaluate its safety, as having been adequately shown through
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scientific procedures (or, in the case as a substance used in food prior to
January 1, 1958, through either scientific procedures or experience based
on common use in food) to be safe under the conditions of its intended use;
except that such term does not incl ude:

1 a pesticide chemcal in or on a raw agricultural
comodity; or

2 A pesticide chemcal to the extent that it is intended for
use or is used in the production, storage, or transportation of any raw
agricultural comodity; or

3 A color additive; or

4 Any substance used in accordance with a sanction or
approval granted prior to Septenber 6, 1958, pursuant to this chapter, the
Poul try products Inspection Act (21 U S.C. 451 et seq.) or the Meat
| nspection Act of March 4, 1907, as anended and extended (21 U S. C. 601 et
seq.); or

5 a new ani mal drug.
(b) “Color additive” nmeans a material which:

1 1s a dye, pigment, or other substance nade by a process
of synthesis or simlar artifice, or extracted, isolated, or otherw se
derived, with or without internediate or final change of identity, froma
vegetabl e, animal, mneral, or other source, and

2 \Wen added or applied to a food, drug, or cosnetic, or
to the human body or any part thereof, is capable (alone or through
reaction with other substance) of inparting color thereto; except that such
term does not include any material which, by regulation, determned is used
(or intended to be used) solely for a purpose or purposes other than
col ori ng.

3 The term “color” includes black, white, and internedi ate
grays.

4 Nothing in subparagraph (b) of this paragraph shall be
construed to apply to any pesticide chemcal, soil or plant nutrient, or
ot her agricultural chem cal solely because of its effect in aiding,
retarding, or otherw se affecting, directly or indirectly, the growh or
ot her natural physi ol ogical
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processes of produce of the soil and thereby affecting its col or, whether
before or after harvest.

(2) “Adulterated” neans the condition of a food if it:

(a) Bears or contains any poi sonous or del eterious substance
in a quantity which may render it injurious to health;

(b) Bears or contains added poi sonous or del eterious substance
for which no safe tol erance has been establi shed;

(c) Consists in whole or part of any filthy, putrid, or
deconposed substance, or if it is otherwise unfit for human consunpti on;

(d) Has been processed, prepared, packed, or held under
unsanitary conditions, whereby it may have becone contam nated with filth
or whereby it may have been rendered injurious to health;

(e) Is in a container conposed in whole, or in part, of any
poi sonous or del eterious substance which may render the contents injurious
to heal th.

(3) “Advance Preparation” is defined as food that is prepared for
future service beyond a specific nmeal. Advance preparation foods nust be
i mredi ately cool ed after cooking to 41°F or below within 4 hours.

(4) " Approved” neans acceptable to the Bureau of Medicine and
Surgery (CHBUMED) based on determ nation of conformty with principles,
practices, and generally recogni zed standards that protect public health.

(5 “ay neans water activity which is a neasure of the free
nmoi sture in a food, is the quotient of the water vapor pressure of the
subst ance divided by the vapor pressure of pure water at the sane
tenperature, and is indicated by the synbol aw

(6) “Beverage” is a liquid for drinking, including water.
(7) “Bottled drinking water” nmeans water that is seal ed

in bottles, packages, or other containers and offered for sale for human
consunpti on.
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(8 “Bulk food” is defined as the greater part; the main mass or
body and in nost cases can be descri bed by goods or cargo in |arge
packages, boxes, bags, etc.

(9) “Certification nunmber” is a unique conbination of letters and
nunbers assigned to a shellfish control authority to a nolluscan shellfish
deal er according to the provisions of the National Shellfish Sanitation
Pr ogr am

(10) C P.

(a) “C P neans cleaned in place by the circulation or flow ng
by mechani cal neans through a piping systemof a detergent sol ution,
pot abl e water rinse, and sanitizing solution onto or over equi pnent
surfaces that require cleaning, such as the nethod used, in part, to clean
and sanitize a frozen desert nachine.

(b) "CP" does not include the cleaning of equipnment such as
band saws, slicers or mxers that are subject to in-place manual cl eaning
W t hout the use of a CIP system

(11) "CFR' neans Code of Federal Regulations. GCitations in this
chapter to the CFR refer sequentially to the Title, Part, and Section
nunbers, such as 21 CFR 178.1010 refers to Title 21, Part 178, Section
1010.

(12) “Code of Federal Regul ations” nmeans the conpilation of the
general and permanent rules published in the Federal Register by the
executive departnents and agencies of the federal governnent which:

(a) I's published annually by the U S. Governnment Printing
Ofice;

(b) Contains FDA rules in 21 CFR, USDA rules in 7 CFR, and EPA
rules in 40 CFR

(13) Conmm nut ed.

(a) “Conmm nuted” neans reduced in size by nmethods including
choppi ng, flaking, grinding, or m ncing.

(b) “Comm nuted” includes fish or neat products that are
reduced in size and restructured or refornul ated such as gefilte fish,
formed roast beef, gyros, ground beef, and sausage;
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and a mxture of 2 or nore types of neat that have been reduced in size and
conbi ned, such as sausages nmade from 2 or nore neats.

(14) Comon di ni ng area.

(a) “Common dining area” is a central |ocation where people
gather to eat at nealtine.

(b) “Common dining area” does not apply to a kitchenette or
dining area located within a resident's private living quarters.

(15) “Confirmed di sease outbreak” is a foodborne di sease outbreak
in which | aboratory anal ysis of appropriate specinens identifies a
causati ve organi sm and epi dem ol ogi cal analysis inplicated the food as the
source of the illness.

(16) “Consuner” is a person who is a nmenber of the public, takes
possession of food, is not functioning in the capacity of an operator of a
food establishnent or food processing plant, and does not offer the food
for resale.

(17) “Corrosion-resistant material” neans a material that maintains
acceptabl e surface cleanability characteristics under prolonged influence
of the food to be contacted, the normal use of cleaning conpounds and
sanitizing solutions, and other conditions of the use environnent.

(18) “Critical control point” is a point or procedure in a specific
food system where loss of control may result in an unacceptable health
risk.

(18) “Critical itenf is a provision of HACCP that, if in
nonconpl i ance, is nore likely than other violations to contribute to food
contam nation, illness, or environnental degradation.

(20) “Critical Iimt” is the maxi mumor m ni num value to which a
physi cal, biological, or chem cal paraneter nmust be controlled at a
critical control point to mnimze the risk that the identified food safety
hazard may occur.

(21) “Cross-connection” is any physical connection or arrangenment
bet ween two ot herwi se separate piping systens, one of which contains
potabl e water, and the other, water of unknown or questionable safety,
steam other gases or |iquids, whereby there may be a flow from one system
to the other; any actual or
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potential connection between a public water supply and a source of
contam nation or pollution.

(22) Drinking Water.

(a) “Drinking Water” nmeans water that neets 40 CFR Part 141,
National Primary Drinking Water Regul ati ons.

(b) “Drinking water” is traditionally known as potable water.

(c) “Drinking water” includes the term"water" except where
the termused connotes that the water is not potable, such as boiler water,
nmop water, rainwater, wastewater, and non-drinking water.

(23) “Dry storage area” is a roomor area designated for the
st orage of packaged or containerized bulk food that is not potentially
hazardous and dry goods such as single-service itens.

(24) Easily cl eanabl e.
(a) “Easily cleanable” is a characteristic of a surface that:
1 Allows renoval of soil by normal cleaning methods;

2 |'s dependent on the material, design, construction, and
installation of the surface; and

3 Varies with the Iikelihood of the surface's role in
i ntroduci ng pat hogeni c or toxigenic agents or other contam nants into food
based on the surface's approved placenent, purpose, and use.

(b) “Easily cleanable” includes a tiered application of the
criteria that qualify the surface as easily cleanable as specified in
Subparagraph (a) of this definition to different
situations in which varying degrees of cleanability are required such as:

1 The appropriateness of stainless steel for a food
preparation surface as opposed to the |l ack of need for
stainless steel to be used for floors or for tables used for consuner
di ni ng; or
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2 The need for a degree of cleanability for a utilitarian
attachnment or accessory in the kitchen as opposed to a decorative
attachnment or accessory in the consuner dining area.

(25) Easily novabl e.

(a) “Easily Movabl e” nmeans wei ghing 14 kg (30 pounds) or |ess;
nmount ed on casters, gliders, or rollers; or provided with a nechanica
means requiring no nore than 14 kg (30 pounds) of force to safely tilt a
unit of equipnment for cleaning; or

(b) Having no utility connection, a utility connection that
di sconnects quickly, or a flexible utility connection line of sufficient
length to allow the equi pnent to be noved for cleaning of the equi pnent and
adj acent area.

(26) “Enpl oyee” is the permt hol der, person in charge, person
havi ng supervi sory or managenent duties, person on the payroll, famly
menber, vol unteer, person perform ng work under contractual agreenment, ness
managenent specialist, nmess cook, food service officer, or other person
working in a food establishnent.

(27) “EPA” neans the U.S. Environnental Protection Agency.
(28) Equi prent .

(a) “Equipnent” is an article that is used in the operation of
a food establishnent such as a freezer, grinder, hood, ice maker, neat
bl ock, m xer, oven, reach-in refrigerator, scale, sink, slicer, stove,
tabl e, tenperature nmeasuring device for anbient air, vending machine, or
wat er activity machi ne.

(b) *“Equi pnent” does not include itens used for handling or
storing large quantities of packaged foods that are
received froma supplier in a cased or overwapped |ot, such as hand
trucks, forklifts, dollies, pallets, racks, and skids.

(29) “Fish” neans fresh or saltwater finfish, nolluscan shellfish
crustaceans, and other forns of aquatic animal |ife other than birds or
manmal s and i1 ncl udes any edi bl e human food product derived in whole or in
part fromfish, including fish that has been processed in any manner.
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(30) “Food” neans a raw, cooked, or processed edi bl e substance,
i ce, beverage, or ingredient used or intended for use or for sale in whole
or in part for human consunption, or chew ng gum

(31) Foodborne Di sease Qut break.

(a) “Foodborne di sease outbreak” is an incident, except as
specified in Subparagraph (b) of this definition, in which:

1 Two or nore persons experience a simlar illness after
i ngestion of a comon food,;

2 Epidem ol ogi cal analysis inplicates the food as the
source of the illness.

(b) *“Foodborne di sease outbreak” includes a single case of
i1l ness such as one person ill frombotulismor chem cal poisoning.

(32) “Food Contact Surface” neans:

(a) A surface of equipnent or a utensil with which food
normal |y conmes into contact; or

(b) A surface of equipnent or a utensil fromwhich food may
drain, drip, or splash:

1 Into a food, or

2 Onto a surface normally in contact with food.

(33) “Food Code” is the current edition of the U S. Public Health
Service, Food and Drug Adm nistration, “Food Code.”

(34) “Food enpl oyee” neans an individual working wth unpackaged
food, food equipnment or utensils, or food-contact surfaces.

(35) Food Est abl i shnent.
(a) “Food Establishnment” neans an operation that stores,

prepares, packages, serves, vends, or otherw se provides food for human
consunpti on:
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1 Such as a food service facility, galley, restaurant;
satellite or catered feeding | ocation; catering operation if the operation
provides food directly to a consuner or to a conveyance used to transport
peopl e; market; vending l|ocation; institution; or food bank; and

2 That relinquishes possession of food to a consuner
directly, or indirectly through a delivery service such as a hone delivery
or grocery orders or a restaurant takeout orders, or delivery service that
is provided by comon carriers.

(b) “Food establishnment” includes:

1 An el ement of the operation such as a transportation
vehicle or a central preparation facility that supplies a vending |ocation
or a satellite feeding |location unless the vending or feeding location is
permtted by the regulatory authority; and

2 An operation that is conducted in a nobile, stationary,
tenporary, or permanent facility or l|ocation: where consunption is on or
off the prem ses; and regardl ess of whether there is a charge for the food.

(c) “Food Establishnment” does not include:

1 An establishnment that offers only prepackaged foods that
are not potentially hazardous;

2 A produce stand that offers whole, uncut fresh fruits

and veget abl es;

3 A food processing plant;

4 A kitchen in a private home if only food that is not
potentially hazardous is prepared for sale or service at a function such as
a religious or charitable organization's bake sale if allowed by |law and if
the consuner is informed by a clearly visible placard at the sales or
service location that the
food is prepared in a kitchen that is not subject to regulation and
i nspection by the regulatory authority;

5 An area where food that is prepared as specified in
Subpar agraph (c)(4) of this definition is sold or offered for human
consunpti on;
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6 A kitchen in a private honme, such as a small famly day-
care provider, or a bed-and-breakfast operation that prepares and offers
food to guests if the home is occupied, the nunber of avail able guests
bedroons does not exceed 6, breakfast is the only neal offered, the nunber
of guests served does not exceed 18, and the consuner is informed by
statenments contained in published advertisenents, mailed brochures, and
pl acards posted at the registration area that the food is prepared in a
kitchen that is not regulated and i nspected by the regulatory authority; or

7 A private hone that receives catered or hone-delivered
f ood.

(36) Food processing plant.

(a) “Food processing plant” neans a comrerci al operation that
manuf act ures, packages, |abels, or stores food for human consunption and
does not provide food directly to a consuner.

(b) *“Food processing plant” does not include a food
establ i shment as defined in Subparagraph (35b) above.

(37) Gane Ani mal .

(a) “Gane animal” neans an animal, the products of which are
food, that is not classified as cattle, sheep, sw ne, goat, horse, mule, or
other equine in 9 CFR Subchapter A - Mandatory Meat Inspection, Part 301,
as Poultry in 9 CFR Subchapter C - Mandatory Poultry Products |nspection,
Part 381, or as fish as defined in Subparagraph 1-201.10(B)(25).

(b) “Gane animal” includes mammal s such as reindeer, elk,
deer, antel ope, water buffalo, bison, rabbit, squirrel, opossum raccoon,
nutria and nuskrat; and non-aquatic reptiles such as | and snakes.

(c) “Gane animal” does not include ratites such as ostrich,
emu, and rhea.

(38) “Grade A standards” neans the requirenents of the USPHS/ FDA
Grade A Pasteurized M1k Odinance" and "G ade A Condensed and Dry M| k
Products and Condensed and Dry Whey" with which certain fluid and dry m |k
and m | k products conply.

10
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(39) “CGeneral use pesticide” is a pesticide that is not classified
by EPA for restricted use as specified in 40 CFR 152. 175.

(40) G oup Residence.

(a) “Goup residence” is a private or public housing
corporation or institutional facility that provides living quarters and
neal s.

(b) “Goup residence” includes a domcile for unrelated
persons such as a retirement hone or a long-termhealth care facility.

(41) "HACCP Plan” is a witten docunent that delineates the forma
procedures for follow ng the Hazard Analysis Critical Control Point
princi pl es devel oped by the National Advisory Commttee on M crobiol ogical
Criteria for Foods.

(42) “Hazard” neans a biological, chemcal, or physical property
that nay cause an unacceptabl e consunmer health risk

(43) “Hernmetically sealed container” is a container designed and
intended to be secure against the entry of m croorgani sns and, in the case
of low acid canned foods, to maintain the commercial sterility of its
contents after processing.

(44) “H ghly susceptible population” is a group of persons who are
nore |ikely than other popul ations to experience foodborne di sease because
t hey are i nmunoconprom sed or older adults and in a facility that provides
health care or assisted living services, such as a hospital or nursing
home; or preschool age children in a facility that provides custodial care,
such as a child devel opnent center.

(45) “Inmm nent health hazard” is a significant threat or danger to
heal th considered to exist when there is evidence sufficient to show that a
product, practice, circunstance, or
event creates a situation that requires inmredi ate correction or cessation
of operation to prevent injury based on:

(a) The nunber of potential injuries, and

(b) The nature, severity, and duration of the anticipated
injury.

11
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(46) “Injected” neans mani pul ating a neat so that infectious or
t oxi geni ¢ m croorgani sns may be introduced fromits surface to its interior
t hrough tenderizing wth deep penetration or injecting the neat such as
with juices which may be referred to as “injecting,” "pinning,” or “stitch
punpi ng.”

(47) "Kitchenware” nmeans food preparation and storage utensils.

(48) “Law’ neans applicable mlitary directives, local, state, and
federal statutes, regulations, and ordi nances.

(49) “Leftover” neans any unserved food remaining at the end of
the neal period for which it is prepared.

(50) “Linens” are fabric itens such as cloth hanpers, cloth
napki ns, table cloths, wi ping cloths, and work garnents including cloth
gl oves.

(51) “Meat” neans the flesh of aninmals used as food including the
dressed flesh of cattle, swine, sheep, or goats and ot her edible aninmals,
except fish and poultry, that is offered for human consunpti on.

(52) “mg/L” is mlligranms per liter, the netric equival ent of
parts per mllion (ppm.

(53) “Molluscan shellfish” are any edible species of fresh or
frozen oysters, clanms, nussels, and scallops or edible portions thereof,
except when the scallop product consists only of the shucked adduct or
nmuscl e.

(54) Packaged.

(a) “Packaged” neans bottl ed, canned, cartoned,
securely bagged, or securely wapped, whether packaged in a food
establishment or a food processing plant.

(b) *“Packaged” does not include a wapper, carry-out box, or
ot her non-durabl e container used to containerize food
with the purpose of facilitating food protection during service and receipt
of the food by the consuner.

(55) “Pathogen” neans a di sease-causi ng agent or m croorgani sm

12
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(56) “Permt” is the docunent issued by the regulatory authority
that authorizes a person to operate a food establishnent.

(57) “Permt holder” neans the entity that:

(a) Is legally responsible for the operation of the food
establi shment such as the owner, the owner's agent, or other person; and

(b) Possesses a valid permt to operate a food establishnent.
(58) “Person” is an association, a corporation,
i ndi vi dual, partnership, other legal entity, governnent, or governmnental

subdi vi si on or agency.

(59) “Person in Charge” is the individual present at a food
establ i shment responsible for the operation at the tinme of inspection.

(60) Personal Care Itens.
(a) “Personal care itens” are substances that nay be
poi sonous, toxic, or a source of contam nation used to naintain or enhance

a person's health, hygiene, or appearance.

(b) “Personal care itens” include nedicines, first aid
supplies, cosnetics and toiletries.

(61) “pH is the synbol for the negative |logarithmof the hydrogen
ion concentration, which is a neasure of the degree of acidity or
al kalinity of a solution. Values between 0 and 7 indicate acidity and
val ues between 7 and 14 indicate alkalinity.
The value of pure distilled water is 7, which is considered neutral.

(62) “Physical facilities” means the structure and interior
surfaces of a food establishnment including accessories

such as soap and towel dispensers and attachnents such as |ight fixtures
and heating or air conditioning systemvents.

(63) “Plunmbing fixture” is a receptacle or device that:

(a) I's permanently or tenporarily connected to the
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wat er distribution systemof the prem ses and demands a supply of water
fromthe system or

(b) Discharges used water, waste materials, or sewage directly
or indirectly to the drainage system of the prem ses.

(64) “Plunmbing systeni neans the water supply and distribution
pi pes; plunbing fixtures and traps; soil, waste, and vent pipes; sanitary
and storm sewers and building drains, including their respective
connections, devices, and appurten-ances within the prem ses; and water-
treati ng equi pment.

(65) “Poisonous or toxic materials” are substances that are not
i ntended for ingestion and included in four categories:

(a) Ceaners and sanitizers, which include cleaning and
sanitizing agents and agents such as caustics, acids, drying agents,
pol i shes, and other chem cal s;

(b) Pesticides, which include substances such as insecticides
and rodenti ci des;

(c) Substances necessary for the operation and mai ntenance of
the establishnment such as nonfood grade |ubricants and personal care itens
that nay be deleterious to health

(d) Substances that are not necessary for the operation and
mai nt enance of the establishnment and are on the premi ses for retail sale,
such as petrol eum products and paints.

(66) PHF - Potentially Hazardous Food.
(67) Potentially Hazardous Food.

(a) “Potentially hazardous food” neans a food that
is natural or synthetic and that requires tenperature control because it is
in a form capabl e of supporting:

1 The rapid and progressive growh of infectious or
t oxi geni ¢ m croor gani sns;

2 The growt h and toxin production of C ostridium
bot ul i num or

14
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3 In raw shell eggs, the growh of Sal nonella enteritidis.
(b) “Potentially hazardous food” includes an aninmal food (a
food of animal origin) that is raw or heat-treated; a food of plant origin
that is heat-treated or consists of raw seed sprouts; cut nelons; and
garlic oil mxtures that are not acidified or otherwise nodified at a food
processing plant in a way that results in mxtures that do not support
growt h as specified under subparagraph (a) of this definition.

(c) “Potentially hazardous food” does not include:

[ =

An air-cool ed hard-boiled egg with shell intact;
2 Afood with a a, value of 0.85 or |ess;

3 Afood with a pHlevel of 4.6 or bel ow when neasured at
75° F (24° O);

4 A food in an unopened hernetically seal ed contai ner,
that is coomercially processed to achieve and nmaintain comrercial sterility
under conditions of non-refrigerated storage and distribution; and

5 A food for which | aboratory evidence denonstrates that
the rapid and progressive growmh of infectious or toxigenic mcroorgani sns
or the growth of S. enteritidis in eggs or C. botulinumcan not occur, such
as a food that has an a, and a pH that are above the |evels specified under
Subpar agraphs (c)2 and 3 of this definition and that may contain a
preservative, other barrier to the growth of mcroorganisns, or a
conbi nation of barriers that inhibit the growmh of m croorgani sns.

6 A food that may contain an infectious or toxigenic
m croorgani smor chem cal or physical contam nant at a | evel sufficient to
cause illness, but that does not support the growh or mcroorgani sns as
speci fied under subparagraph (a) of this definition.

(68) “Poultry” is any donesticated bird (chickens, turkeys, ducks,
geese, or guineas), whether |ive or dead.

(69) “Prem ses” neans:
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(a) The physical facility, its contents, and the
contiguous |land or property under the control of the permt holder or food
est abl i shment ;

(b) The physical facility, its contents, and the conti guous
| and or property and its facilities and contents that are under the control
of the permt holder/food establishnent that may inpact food establishnent
personnel, facilities, or operations, if a food establishnment is only one
conponent of a larger organization such as a health care facility, hotel,
motel , school, recreational canp, or prison

(70) “Preventive nedicine authority (PMA)” the nedical departnent
representative(s) responsible for public health (preventive nedicine).
This will be the senior environnental health officer/preventive nedicine
technician for the area of responsibility. 1In their absence Arny
Vet erinary technicians, independent duty corpsnen, senior general duty
corpsnen or nedical officers may be desi gnated.

(71) "Primal cut" is a basic major cut into which carcasses and
sides of neat are separated. Exanples include beef round, pork loin, |anb
flank or veal breast.

(72) “Prime vendor” is a commercial vendor designated by the
Supply Departnent as an approved direct delivery vendor.

(73) “Public water systent has the neaning stated in 40 CFR Part
141 National Primary Drinking Water Regul ati ons.

(74) Ready-to eat food.

(a) “Ready-to-eat food” neans food that is in a formthat is
edi bl e wi t hout washi ng, cooking, or additional
preparation by the food establishnment or the consunmer and that is
reasonably expected to be consuned in that form

(b) “Ready-to-eat food” includes:
1 Unpackaged potentially hazardous food that is

cooked to the tenperature and tine required for the specific food under
this chapter.

[N

Raw, washed, cut fruits and vegetabl es;

3 Wole, raw, fruits and vegetables that are
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presented for consunption w thout the need for further washing, such as
at a buffet; and

4 O her food presented for consunption for which further
washi ng or cooking is not required and from which rinds, peels, husks, or
shel | s are renoved.

(75) Reduced Oxygen Packagi ng.

(a) “Reduced oxygen packagi ng” neans the reduction of the
anount of oxygen in a package by nechanically evacuating the oxygen
di spl aci ng the oxygen with another gas or conbination of gases; or
ot herwi se controlling the oxygen content in a package to a |evel bel ow that
normal Iy found in the surroundi ng at nosphere, which is 21% oxygen.

(b) “Reduced oxygen packagi ng” includes nethods that may be
referred to as altered atnosphere, nodified atnosphere, controlled
at nosphere, | ow oxygen, and vacuum packagi ng i ncl udi ng sous vide.

(76) “Refuse” neans solid waste not carried by water through the
sewage system

(77) “Regul atory authority” is the local, state, federal
enf orcement body, or authorized representative having jurisdiction over the
food establishment. In this publication the regulatory authority usually
means the Preventive Medicine Authority.

(78) “Restricted use pesticide” is a pesticide product that
contains the active ingredients specified in 40 CFR 152. 175, Pesticides
Classified For Restricted Use, and that is limted to use by or under the
di rect supervision of a certified applicator.

(79) “Safe material” neans:
(a) An article manufactured fromor conposed of materials that
may not reasonably be expected to result, directly
or indirectly, in their becom ng a conponent or otherw se affecting the
characteristics of any food,

(b) An additive that is used as specified in
Par agraph 409 or 706 of the Federal food, Drug, and Cosnetic Act; or
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(c) Oher materials that are not additives and that
are used in conformty with applicable regulations of the Food and Drug
Adm ni stration.

(80) “Sanitize or Sanitization” is the application of cunulative
heat or chem cals on cleaned food contact surfaces that, when eval uated for
efficacy, yield a reduction of 5 1ogs, which is equal to 99.999% reducti on,
of representative m croorgani sns of public health inportance.

(81) “Seal ed” neans free of cracks or other openings that allow
the entry or passage of noisture.

(82) “Servicing area” is an operating base where a nobile food
establishment or transportation vehicle returns regularly for discharging
liquid or solid wastes, refilling water tanks and ice bins, and boardi ng
f ood.

(83) “Sewage” neans liquid waste containing ani mal or vegetable
matter in suspension or solution and may include |iquids containing
chem cals in solution

(84) “Shellfish control authority” is a state, federal, foreign
or other governnment entity legally responsible for adm nistering a program
that includes certification of nolluscan shellfish harvesters and deal ers
for interstate conmerce.

(85) “Shellstock” nmeans raw, in shell nolluscan shellfish.

(86) “Shucked shellfish” neans nolluscan shellfish that have had
one or both shells renpved.

(87) “Single-service articles” include tableware, carry-out
utensils, and other itenms such as bags, containers, placemats, stirrers,
straws, toothpicks, and wappers that are designed and constructed for one
time, one person use.

(88) Single-use Articles.

(a) “Single-use articles” are utensils and bul k food
cont ai ners desi gned and constructed to be used once and di scar ded.

(b) “Single-use articles” include itens such as wax paper,
but cher paper, plastic wap, fornmed al um num f ood
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containers, jars, plastic tubs or buckets, bread wap, pickle barrels,
ket chup bottles, and nunber 10 cans which do not neet the materials,
durability, strength and cleanability specif-ications for nulti-use
utensils.

(89) “Slacking” is the process of noderating food tenperature by
allowng a food to gradually increase froma tenperature of -10°F (-23° O
to 25° F (-4° C) in preparation for deep-fat frying or to facilitate even
heat penetration during the cooking of previously block-frozen food.

(90) “Snoot h” neans:

(a) A food-contact surface having a surface free of pits and
inclusions with a cleanability equal to or exceeding that of (100 grit)
nunber 3 stainless steel;

(b) A nonfood-contact surface of equi pnment having a surface
equal to that of commercial grade hot-rolled steel free of visible scale;
and

(c) Afloor, wall, or ceiling having an even | evel surface
wi th no roughness or projections that render it difficult to clean.

(91) “Sous vide” is a nethod of packaging raw or partially cooked
food, where the product is placed in a sealed pouch with the air renoved.
The pouch is cooked and refrigerated or frozen until needed, reheated and
served.

(92) “Support animal” is a trained animal that acconpanies a
person with a disability to assist in managing the
di sability and enables the person to performfunctions that the person
woul d ot herwi se be unable to perform

(93) “Tabl e-nmount ed equi pnent” neans equi pnent that is not
portable and is designed to be nounted off the floor on a table, counter,
or shel f.

(94) “Tabl eware” neans eating, drinking, and serving utensils for
tabl e use such as flatware including forks, knives,
and spoons; holl oware including bows, cups, serving dishes, tunblers; and
pl at es.

(95) “Tenperature nmeasuring device” is a thernoneter
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t hernocoupl e, therm stor, or other device that indicates the tenperature of
food, air, or water.

(96) “Tenporary food establishnment” is a food establishnent that
operates for a period of no nore than 14 consecutive days in conjunction
with a single event or celebration.

(97) “Uensil” is a food-contact inplenment or container used in
the storage, preparation, transportation, dispensing, sale, or service of
food, such as kitchenware or tableware that is nulti-use, single-service,
or single-use; gloves used in contact with food; and food tenperature
measuri ng devi ces.

(98) “Vending machine” is a self-service device that, upon
insertion of a coin, paper currency, token, card, or key, dispenses unit
servings of food in bulk or in packages w thout the necessity of
repl eni shing the device between each vendi ng operati on.

(99) “Vendi ng machine |location” is the room enclosure, space, or
area where one or nore vending machines are installed and operated and
i ncl udes the storage and servicing areas on the prem ses that are used to
service and maintain the vendi ng nmachi nes.

(100) “Warewashing” is the cleaning and sanitizing of food-contact
surfaces of equi pnent and utensils.

(101) “Water activity (aw” is a neasure of the free noisture in a
food, is the quotient of the water vapor pressure
of the substance divided by the vapor pressure of pure water at the sane
tenperature, and is indicated by the synbol aw
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1-4 RESPONSI BI LI TI ES
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1-4.1 Chief, Bureau O Medicine & Surgery (CHBUMED)

Est abl i shes sanitary standards for food procurenent, inspection on
delivery, fitness for human consunption, storage and refrigeration,
preparation and serving, and disposal of food residues. In addition,
CHBUMED r evi ews and approves the sanitary aspects of standards,
specifications, and design criteria prepared by other Systens Conmands.

1-4.2 Naval Medical Treatnment Facilities (MIFs)

Naval hospitals and clinics, through their preventive nedicine departnents,
provi de environnmental health services intended to reduce the risk of

f oodbor ne di sease out breaks including regular food service sanitation

i nspections and training. In addition, they conduct epi dem ol ogi cal
investigations in the event of foodborne outbreaks.

1-4. 3 Navy Environnmental And Preventive Medicine Units
And Navy Environnental Health Center

Navy Environnental and Preventive Medicine Units (NAVENPVNTMEDUs), under
t he command of the Navy Environnental Health Center (NAVENVI RHLTHCEN)
provi de speci alized consultation, advice, and recomrendations in matters of
preventive nedicine and environnental health to Navy and Mari ne Corps
activities, ashore and afloat. Services related to food safety incl ude:

a. Food sanitation/safety instructor training prograns,

b. Evaluation of food sanitation/safety prograns;

c. Survey and recommendati ons concerning insect and vector problens;
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d. Laboratory services;
e. Epidem ol ogical investigation of foodborne ill ness.
1-4. 4 Conmander, Naval Facilities Engi neering Conmand

The Commander, Naval Facilities Engi neeri ng Command ( COMNAVFACENGCOM i s
responsi bl e for the planning, design, and construction of public works at
all shore activities, including nessing and supporting facilities.
COWNAVFACENGCOM al so establ i shes inspection and mai nt enance standards. See
Naval Facilities Engi neering Comrand Modification O der (NAVFAC M) 322,
"Inspection for Public Works and Public Uilities," and NAVFAC MO 119,
"Bui | di ng Mai ntenance Gal | ey Equi pnent."

1-4.5 Conmander, Naval Sea Systens Conmand

The Commander, Naval Sea Systens Conmand is responsible for the design,
construction and mai ntenance of nessing facilities afloat. Structural
standards are found in Naval Sea Systens Conmand ( NAVSEA)

SO9AAO AA- SPN- 010/ GEN- SPEC, "Ceneral Specifications for Ships of the United
States Navy." Equi pnent standards are contained in the Naval Ships
Techni cal Manual , Chapter 9340 (NSTM 9340), "Comm ssary Equi pnent."

1-4.6 Conmander, Naval Supply Systens Command

The Commander, Naval Supply Systens Conmand ( COWNAVSUPSYSCOM) adm ni sters
t he Navy Food Service Program

a. The Deputy Conmander for Support Services adm nisters the
subsi stence program for the Navy. NAVSUP PUB 486 gives |line of authority
and direction for general ness operation.

b. COWAVSUPSYSCOM ( Code 51) has been del egated the responsibility
for preparation of food service equi pnent specifications and has been
tasked wth the design of food service systens ashore and afl oat.

(1) Navy Food Managenent Teans. Under the managenent of
COWNAVSUPSYSCOM ( Code 51), Navy Food Managenent Teans are conposed of
traveling instructors devoted to training food service personnel and
assisting ships and field activities in inproving the general nmesses. A
Preventive Medicine Technician (PMI) serves as a nenber of each team

(2) Commands nmay obtain the services of these teans by submtting

a request to COVWAVSUPSYSCOM (Code 51). Request procedures are located in
NAVSUP PUB 486, Vol une 1, Appendix J.
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1-4.7 Commandant O The Marine Corps

a. The Conmandant of the Marine Corps (CMC) adm nisters the food
service programfor the Marine Corps which includes the procurenent,
storage, issue, accounting for the preparation, and serving of food in
appropriated fund nmessing facilities.

b. Food Managenent Team United States Marine Corps. The mi ssion of the
Food Managenent Teamis to render assistance in raising food quality,
achi evi ng econony, and increasing effectiveness at the various activities
vi sit ed.

c. Information concerning the Food Service and Subsi stence Managenent
Prograns within the Marine Corps nay be
found in Marine Corps Order P10110.14, "Food Service and Subsi stence
Managenent Manual . "

1-4.8 U.S. Arny Veterinary Services

As DoD Executive Agent for veterinary services, the U S. Arny Veterinary
Service is responsible for all aspects of mlitary veterinary medicine

whi ch includes food whol esoneness and food safety assurance m ssion.

Regi onal Veterinary Service Support Commands are responsible for the

devel opment of a product verification programthat will ensure the quality
of food ordered at the food establishnment. This programincludes cursory
spot checks, specific product audits, and special audits directed by

Def ense Personnel Support Activity (DPSC) or at the custoners request.
Veterinary services should be utilized to the fullest extent possible by
all Navy and Marine Corps food establishments. Services avail able are:

a. Training of ordering activity (receiving) personnel in
eval uating food products at receipt, to include delivery vehicle sanitation
and specific commodity know edge.

b. Laborat ory exam nation of food products.

C. Devel opment of the approved lists of food suppliers

and the publication of the “Directory of Sanitarily Approved Food
Est abl i shnents for Arned Forces Procurenent.”
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1-4.9 Conmanding O ficers

| nt r oducti on

Supply Oficer

Food Service Oficer
Preventive Medicine Authority
Person in Charge
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1-4.9.1 I ntroduction

Each commandi ng officer has the ultimate responsibility for ensuring that
food and beverages served within their jurisdiction are safe and whol esone.
Gui dance and support regarding sanitary food preparation, however, nust be
provi ded by the supply and nedi cal departnents.

1-4.9.2 Supply Oficer

The supply officer is responsible for procurenent, receipt, inspection,
storage, and issue of food itens.

1-4.9.3 Food Service Oficer

The food service officer is in direct charge of the food service division
in a command and is responsible for the preparation, serving, and storage
of food.

1-4.9.4 Preventive Medicine Authority (PMA)

The PMA is responsible for the foll ow ng:

a. Routine i nspection of all food establishnents including:

(1) Surveillance to ensure sanitary storage, preparation and
serving of food, and for the disposal of food wastes;

(2) Sanitation surveillance of food service spaces and cl eani ng of
equi pnent and utensils;

b. Sanitation inspection of Navy and Marine Corps exchange food
outlets, e.g., restaurants, cafeterias, snack bars, auxiliary resale
outlets (ARGCs), etc;

C. Fitness for human consunption inspections to ensure food itens are
recei ved from approved sources;

d. Medi cal screening of food service personnel for disease or unclean
habi ts;
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e. The provision of food service sanitation training prograns,

f. Revi ew of | ocal plans and design specifications relating to
construction of new food establishnents and renovation of existing
facilities;

g. Pre-operational inspections conducted on all new food
est abl i shnment s;

h. Mai ntaining regular liaison with the US Arny Veterinary Services
to ensure adequate services are provided.

i In the absence of US Arny Veterinary Inspectors the PVA is
responsi ble for sanitary inspections of Navy and Mari ne Corps conm ssari es.

] - Epi dem ol ogi cal investigations in the event of foodborne
out br eaks.

1-4.9.5 Person in Charge

The food establishnment manager shall be the person in charge or shal
designate a person in charge. In mlitary galleys the food service officer
or | eadi ng ness nmanagenent specialist/cook shall normally be the person in
charge. A person in charge shall be required on site as specified in
Section 2-1.1 of this chapter. See Section 2-1 for nore details on the
person in charge.
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Section | 1. MANAGEMENT AND PERSONNEL

2-1 SUPERVI SI ON

2-2 EMPLOYEE HEALTH

2-3 PERSONAL CLEANLI NESS
2- HYA ENI C PRACTI CES

2-1 SUPERVI SI ON

2-1.1 RESPONSI BI LI TY
2-1.2 KNOALEDGE AND TRAI NI NG
2-1.3 DUTIES

2-1.1 Responsibility (Assignnent)

The food establishnment manager/permt hol der shall be the person in charge
or shall designate a person in charge and ensure that a person in charge is
present at the food establishnent during all hours of operation for food
facilities that are categorized as a risk type 3 or 4. Smaller food
establishments that are categorized as a Risk Type 1 or 2 require one

desi gnated person in charge of the facility. Refer to Section 6-3.4 for
expl anations of risk categorization of food establishnents.

2-1.2 Know edge and Trai ni ng

2-1.2.1 Know edge Denonstration
2-1.2.2 Training Requirenents
2-1.2.1 Know edge Denonstration

2-1.2.1.A Person in Charge
2-1.2.1.B Food Enpl oyee
2-1.2.1. A Person in Charge

Based on the risks of foodborne illness inherent to the food operation,
during inspections and upon request, the person in charge shall denonstrate
to the preventive nedicine authority know edge of foodborne disease
prevention, application

of the hazard analysis critical control point principles, and the

requi renents of the NAVMED P-5010-1, as it relates to the food operation,

by:

a. Describing the relationship between the prevention of foodborne
di sease and the personal hygi ene of a food enpl oyee;
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b. Explaining the responsibility of the person in charge for
preventing the transm ssion of foodborne disease by a food enpl oyee who has
a di sease or nedical condition that may cause foodborne di sease;

c. Describing diseases that are transm ssible through food and the
synpt ons associated with the di seases;

d. Explaining the significance of the rel ationship between maintaining
the tinme and tenperature of potentially hazardous food and the prevention
of foodborne ill ness;

e. Explaining the hazards involved in the consunption of raw or
under cooked neat, poultry, eggs, and fish;

f. Stating the required food tenperatures and tinmes for safe cooking
of potentially hazardous food including nmeat, poultry, eggs, and fish;

g. Stating the required tenperatures and tinmes for the safe
refrigerated storage, hot holding, cooling, and reheating of potentially
hazar dous food,;

h. Describing the relationship between the prevention of foodborne
i1l ness and the managenent and control of the foll ow ng:

(1) Cross contam nation
(2) Hand contact wth ready-to-eat foods,
(3) Hand washi ng, and

(4) Maintaining the food establishnment in a clean condition and in
good repair;

i. Explaining the relationship between food safety and providing
equi pnent that is:

(1) Sufficient in nunber and capacity, and

(2) Properly designed, constructed, |ocated, installed, operated,
mai nt ai ned, and cl eaned;

] . Explaining correct procedures for cleaning and sanitizing utensils
and food-contact surfaces of equi pnent;
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k. ldentifying the source of water used and neasures taken to ensure
that it remains protected fromcontam nation such as providing protection
from backfl ow and precluding the creation of cross connecti ons;

. ldentifying poisonous or toxic materials in the food establishnment
and the procedures necessary to ensure they are safely stored, dispensed,
used, and di sposed of according to current regul ations;

m ldentifying critical control points in the operation; from
pur chasi ng through sale or service, that may contri bute to foodborne
i1l ness and explaining steps taken to ensure that the points are controlled
in accordance with the requirenents of this manual;

n. Explaining the details of how the person in charge and food
enpl oyees conply with a HACCP plan, if a plan is required by current
regul ations, or an agreenment between the regulatory authority and the
establ i shment, and

0. Explaining the responsibilities, rights, and authorities assigned
by this chapter to the:

(1) Food enpl oyee,

(2) Person in charge, and

(3) Preventive nedicine authority (PMA)/regul atory authority.
2-1.2.1.B Food Enpl oyee

Based on the risks of foodborne illness inherent to the food operation,
during inspections and upon request, the enployees shall denonstrate to the
regul atory authority know edge of foodborne di sease prevention, application
of the hazard analysis critical control point principles, and the

requi renents of the NAVMED P-5010-1, as it relates to the food operation,

by:

a. Describing the relationship between the prevention of foodborne
di sease and the personal hygi ene of a food enpl oyee;

b. Explaining the significance of the relationship between
mai ntaining the tine and tenperature of potentially hazardous food and the
prevention of foodborne ill ness;

c. Stating the required tenperatures and tinmes for the safe

refrigerated storage, hot holding, cooling, and reheating of potentially
hazar dous food; and
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d. Explaining correct procedures for cleaning and sanitizing utensils
and food-contact surfaces of equi pnent.

2-1.2.2 Training Requirenents

2-1.2.2. A Person in Charge

2-1.2.2.B Food Enpl oyee

2-1.2.2.C Food Enpl oyee Traini ng Course
2-1.2.2.D Supervisor/ Manager Trai ning Course

2-1.2.2. A Person in Charge

An 18- hour supervisor/ manager food service sanitation/food safety training
course is required for all personnel designated as a person in charge.

This training is required for new personnel prior to assum ng the
responsibilities as a person in charge. A refresher supervisor/ mnager
course is required every three years. The supervisor/ manager food service
sanitation training course also certifies supervisors/managers to teach the
4- hour enpl oyee food safety course.

2-1.2.2.B Food Enpl oyee

a. Al food service enployees nust receive a mninum of 4 hours
initial food safety training. New food service personnel shall receive
this 4 hours training wwthin the first 30 days of enploynent. Al food
servi ce enpl oyees nmust receive a m ninmum additional 4 hours annual food
sanitation training. This annual 4 hours is not required to be conducted
in a consecutive 4 hour block of tine.

b. Tenporary food service personnel assigned for 30 days or |ess nust
receive 2 hours initial training and orientation. Personnel assigned in
excess of 30 days must receive the mnimum4 hours training required of
food service personnel.

c. Bartenders that do not prepare food require one hour of initial
food sanitation training.

2-1.2.2.C Food Enpl oyee Training Course

a. Food safety training nmust be offered in accordance w th SECNAVI NST
4061.1 series and if approved by the area PMA, other prograns (such as the
Nat i onal Restaurant Association, ServSafe® Courses or the Educati onal
Testing Service program that neet the conpetency based requirenments can be
substituted. Al training prograns nust be conducted by qualified food
sanitation/safety instructors. Qualified food sanitation/safety instructors
ar e:

(1) I ndependent duty Navy hospital corpsnen (nust re-qualify every
3 years);
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(2) Preventive nedicine technicians;
(3) Environnmental health officers;

(4) Personnel who supervise or train food service personnel and are
successful graduates of a supervisor/nmanager food safety training course
approved by the PVA (nust re-qualify every 3 years).

b. Navy and Marine Corps food nanagenent teans may conduct food
service sanitation training during official visits to conmmands provided the
instructors are certified as required by SECNAVI NST 4061.1 seri es.

c. The 4-hour enployee food safety training course shall include the
foll ow ng topics.

(1) This course shall be based on the conpetencies listed in
section 2-1.2.1.B of this chapter and consists of the foll ow ng required
t opi cs.

(2) Topics:
(a) Personal Hygi ene/ Heal th Requirenments
(b) Using Thernoneters and Keepi ng Tenperat ure Logs
(c) Inspection and Storage of Food
(d) Food Preparation and Serving
(e) Ceaning & Sanitizing

d. A separate Food Safety Training Certificate (NAVMED 4061/1) for
each food enpl oyee, supervisor, and person in charge nust be kept on file
by the person in charge at the work | ocation. Certificates will not be held
by i ndividual personnel except on the occasion of transfer or dismssal.
These certificates nust be verified by supervisory personnel and the PVA
during routine sanitation inspections.

2-1.2.2.D Supervisor/ Manager Training Course

a. Food service sanitation/food safety training nust be offered in
accordance wth SECNAVI NST 4061.1 series and if approved by the area PMA
ot her progranms (such as the National Restaurant Association, Serving Safe
Food/ Appl i ed Food Service Sanitation ServSafe® Courses or the Educati onal
Testing Service Program that neet the conpetency based requirenments can be
substituted. Al training prograns nust be conducted by qualified food
sanitation instructors. |Instructors qualified to teach the food safety
training for managers and supervi sors are:

(1) Environnmental health officers;
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(2) Preventive nedicine technicians;

(3) OGher mlitary and civilian personnel who are approved by the
cogni zant NEPMU.

b. The 18- hour supervisor/ manager food service sanitation/food safety
trai ning course shall include the foll ow ng:

(1) This course shall be based on the conpetencies listed in
section 2-1.2.1. A of this chapter and consists of the foll ow ng:

(2) Topics:
(a) Adm nistrative/Distribution of Materials
(b) M crobiology and Foodborne |11l ness
(c) Personal Hygi ene/ Heal th Requirenents
(d) Food preparation and serving
(e) Hazard Analysis of Critical Control Points (HACCP)
(f) Inspection and storage of food
(g) War ewashi ng
(h) Pest Control in Food Service Areas

(1) Adeaning & Sanitizing of Food Service Equi pnent
Safety

(Jj) !nstructor techniques

c. A refresher supervisor/mnager food service sanitation/ safety
training course is required every three years. The content and tine
requi renents shall be under the direction of the area PVA

d. Authority to teach the supervisor/ manager food service sanitation
training/refresher course resides wwth the area Environnental Health
O ficer under the direction of the cognizant NEPMJ. O her organizations
may request this authority by applying to the Navy Environnental Health
Center (ATTN: Director for Preventive Medicine).

e. I nstructors responsi ble for providing the supervisor/ manager food
service sanitation/safety training course have no specific “refresher
course” requirenents, but nust nmaintain current know edge of food service
sanitation through continuing professional education.
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2-1.3 Duties (Person in Charge)
The person in charge shall ensure that:

a. Food establishnment operations are not conducted in a private hone
or in aroomused as living or sleeping quarters.

b. Persons unnecessary to the food establishment operation are not
allowed in the food preparation, food storage, or ware- washing areas.
Brief visits and tours may be authorized by the person in charge if steps
are taken to ensure that exposed food; clean equipnent, utensils, |inens;
unw apped singl e-service and single-use articles are protected from
contam nati on

C. Enpl oyees and ot her persons such as delivery and mai nt enance
persons and pesticide applicators entering the food preparation, food
storage, and warewashi ng areas nmust conply with the provisions of this
chapter.

d. Enpl oyees are effectively cleaning their hands, by routinely
nmoni toring the enpl oyees' hand washi ng practices.

e. Enpl oyees are wearing clean outer clothing as specified in section
2-3.4 through daily visual inspection.

f. Enpl oyees are visibly observing foods as they are received to
determ ne that they are from approved sources, delivered at the required
tenperatures, protected fromcontam nation, unadul terated, and accurately
presented, by routinely nonitoring the enpl oyees' observations and
periodically eval uating foods upon their receipt.

g. Enpl oyees are properly cooking potentially hazardous food, being
particularly careful in cooking those foods known to cause severe foodborne
illness and death, such as eggs and comm nuted neats, through daily
oversi ght of the enployees' routine nonitoring of the cooking tenperatures

h. Enpl oyees are using proper nethods to rapidly cool potentially
hazardous foods that are not held hot or are not for consunption within 4
hours, through daily oversight of the enployees' routine nonitoring of food
t enperatures during cooling.

i Consuners who order raw or partially cooked foods of animal origin
are informed that the food is not cooked sufficiently to ensure its safety.

] . Enpl oyees are properly sanitizing cleaned nultiuse equi pnrent and
utensils before they are reused, through routine nonitoring of solution
tenperature and exposure tinme for hot water sanitizing, and chem cal
concentration, pH, tenperature, and exposure tine for chem cal sanitizing.
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k. Consuners are notified that clean tableware is to be used when
they return to self-service areas such as salad bars and buffets.

2-2 EMPLOYEE HEALTH

2-2.1 DI SEASE OR MEDI CAL CONDI TI ON

2-2.2 PHYSI CAL EXAM NATI ON ( MEDI CAL SCREENI NG
2-2.3 EXCLUSI ONS AND RESTRI CTI ONS.

2-2.4 REMOVAL OF EXCLUSI ONS AND RESTRI CTI ONS
2-2.5 PERSON | N CHARGE RESPONSI BI LI TI ES

2-2.6 EMPLOYEE RESPONSI BI LI TI ES

2-2.1 Disease or Medical Condition

1 Prohibited D seases
2 Prohibited Synptons

2-2. 1.
2-2. 1.
2-2.1.1 Prohibited D seases
Prohi bited di seases include illnesses caused by:
a. Sal nonel |l a typhi
b. Shigella spp
c. Escherichia coli 0157: H7
d. Hepatitis A virus
2-2.1.2 Prohibited Synptons
Prohi bited synptons caused by illness, infection, or other source that is:
a. Associated with an acute gastrointestinal illness such as:
(1) Diarrhea
(2) Fever
(3) Vomting
(4) Jaundice
(5) Sore throat with fever

b. A lesion containing pus such as a boil or infected wound that is
open or draining and is:

(1) On the hands or wists, unless an inperneable cover such as a
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finger cot or stall protects the lesion and a single-use glove is worn over
t he i npernmeabl e cover.

(2) On exposed portions of the arns, unless the lesion is covered
by a dry, durable, tight-fitting bandage.

2-2.2 Physical Exam nation (Medical Screening)

Al'l food enpl oyees shall be nedically screened for evidence of conmuni cable
di sease prior to initial assignnent in food service. The health screening
does not normally include a physical exam nation but shall be sufficient to
detect evidence of diseases that may be transmitted by food. Subsequent
health screening (e.g. annual evaluation) is not routinely required.

The heal th screening may be conducted by a physician or a non-physician
health care provider, e.g., environnmental health officer, nurse corps

of ficer, preventive nedicine technician, independent duty hospital

corpsman, civilian nurse and civilian environnental health technician.
Cvilian food enpl oyees may be screened by |local mlitary nedi cal
facilities or they nust present docunmentary evidence, acceptable to the

| ocal nedical authority, that a conplete and thorough health screening has
been acconplished. Al screening shall be docunented using a locally
prepared special Standard Form 600, which shall be reviewed by

the local nedical authority. An exanple of this formis found in Appendi x
C.

2-2.3 Exclusions and Restrictions.
The | ocal nedical authority shall:

a. Exclude a food enployee froma food establishnment if the enpl oyee
is diagnosed with an infectious agent specified in
2-2.1. 1.

b. Restrict a food enployee fromworking wth exposed food; clean
equi pnent, utensils, and |inens; and unw apped singl e-service and single
use articles, in a food establishnment if the food enpl oyee is:

(1) Suffering froma prohibited synptomspecified in
Section 2-2.1.2, or

(2) I's not experiencing a synptom of acute gastroenteritis
specified in Section 2-2.1.2 but has a stool that yields a specinmen culture
that is positive for Sal nmonella typhi, Shigella spp., Escherichia col
O157: H7, or hepatitis A virus.

c. If the population served is a highly susceptible popul ation,
excl ude a food enpl oyee who has synptons specified in Section 2-2.1.2 or
meets one or nore of the follow ng high risk conditions:

(1) I's suspected of causing, or being exposed to a confirned
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di sease out break caused by S. typhi, Shigella spp., E. coli O157:H7, or
hepatitis A virus illness or

(2) Lives in the sanme household as a person who is

di agnosed with a di sease caused by S. typhi, Shigella spp., E col
O157: H7, or hepatitis A virus infection,

(3) Lives in the sane household as a person who attends or works in
a setting where there is a confirmed di sease outbreak caused by S. typhi
Shigella spp., E. coli O157:H7, or hepatitis A virus infection,

(4) Traveled out of the country within the |last 50 cal endar days.
2-2.4 Renoval of Exclusions and Restrictions

The person in charge may reinstate an excluded food enployee if the person
in charge obtains approval fromthe |ocal nedical authority. The enpl oyee
must provide witten nmedi cal docunen-tation froma physician |icensed to
practice nedicine or the local mlitary nedical authority. The
docunent ati on nust specify that the excluded enpl oyee may work in an
unrestricted capacity in a food establishnment because the enployee is free
of the infectious agent of concern.

2-2.5 Person in Charge Responsibilities

2-2.5.1 Requirenents for Initial Physical Exam nation (Medica
Screening) of Al Food Enpl oyees or Applicants

2-2.5.2 Requirenents for Reporting of Active D sease Synptons of Al
Food Enpl oyees or Applicants

2-2.5.1Requirenments for Initial Physical Exam nations (Medi cal
Screening) of Al Food Enpl oyees or Applicants

The Person in Charge shall refer all food enployees or applicants to the
| ocal nedical authority for a physical exam nation
(Medi cal Screening) prior to enploynent.

2-2.5.2 Requirenents for Reporting of Active D sease Synptons of
Al |l Food Enpl oyees or Applicants

The person in charge shall refer all food enployees or applicants to the

| ocal nmedical authority or a licensed physician if the food enpl oyee or
appl i cant has any synptons or has been diagnosed with any di seases |isted
in this section. The Person in Charge shall not allow food enpl oyees or
applicants to work until they have a witten nedical release fromthe | oca
medi cal authority or a licensed physician.
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2-2.6 Enpl oyee Responsibilities

Al'l food enpl oyees or applicants shall report to the Person in Charge or to
the local nmedical authority if the food enpl oyee or applicant has any
synptons or has been diagnosed with any diseases listed in this section.
These food enpl oyees or applicants shall refrain fromworking until they
have a witten nedical release fromthe |ocal nedical authority or a

i censed physi ci an.
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2- 3 PERSONAL CLEANLI NESS

2-3.1 HANDS AND ARMS
2-3.2 FINGERNAI LS
2-3.3 JEVELRY

2-3.4 OUTER CLOTHI NG
2-3.5 PERSONAL EFFECTS

2-3.1 Hands And Arns

Cl ean Condition

Cl eani ng Procedure
When to Wash

Where to Wash

Hand Sanitizers
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2-3.1.1 Cean Condition

Food enpl oyees shall keep their hands and exposed portions of their arns
cl ean.

2-3.1.2 Ceaning Procedure

Food enpl oyees shall clean their hands and exposed portions of their arns
wi th a cl eani ng conpound by vigorously rubbing together the surfaces of
their |l athered hands and arns for at |east 20 seconds and thoroughly
rinsing wth clean water. Enployees shall pay particular attention to the
areas underneath the fingernails and between the fingers.

2-3.1.3 When to Wash

Food enpl oyees shall clean their hands and exposed portions of their arns
as noted above at the follow ng tines:

a. After touching bare human body parts other than cl ean hands and
cl ean, exposed portions of arns;

b. After using the toilet room
c. After caring for or handling authorized support animals;

d. After coughing, sneezing, using a handkerchief or disposable
ti ssue, using tobacco, eating, or drinking;

e. After handling soiled equipnment or utensils;

f. Imediately before engaging in food preparation including working
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w th exposed food, clean equipnent and utensils, and unw apped singl e-
service and single-use articles;

g. During food preparation, as often as necessary to renove soil and
contam nation and to prevent cross contam nati on when changi ng t asks;

h. When sw tching between working with raw foods and working with
ready-to-eat foods;

i. After engaging in other activities that contam nate the hands.
2-3.1.4 \Were to Wash

a. Food enpl oyees shall clean their hands in a hand washing | avatory
when avail abl e and should not clean their hands in a sink used for food
preparation, or in a service sink or a curbed cleaning facility used for
t he di sposal of nop water and simlar |iquid waste unl ess no ot her
facilities are avail abl e.

b. Conspi cuous signs requiring hand washi ng nust be posted in food
service and toil et areas.

2-3.1.5 Hand Sanitizers

Hand sanitizers may be used in addition to regular hand washi ng.
Consult the PMA for guidance concerning the use of hand sanitizers.

2-3.2 Fingernails

Food enpl oyees shall keep their fingernails trimed short, filed, and
mai nt ai ned so the edges and surfaces are cl eanabl e and not rough.

2-3.3 Jewelry

Wil e preparing food, food enpl oyees may not wear jewelry on their arnms and
hands. This section does not apply to a plain ring such as a weddi ng band.

2-3.4 Quter dothing

Food enpl oyees shall wear clean outer clothing. Wen noving froma raw food
operation to a ready-to-eat food operation, food

enpl oyees shall wear a clean outer covering over clothing or change to
clean clothing if their clothing is soil ed.

2-3.5 Personal Effects

G ot hing and personal effects of food service personnel nust not be
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kept in food preparation and serving areas; nor wll personnel use
t hese sane areas for changing their clothes.

2-4 HYA ENI C PRACTI CES

2-4.1 FOOD CONTAM NATI ON PREVENTI ON

2-4.2 HAl R RESTRAI NTS
2-4.3 ANI VALS

2-4.1 Food Contam nati on Prevention

2-4.1.1 Eating, Drinking, or Using Tobacco.
2-4.1.2 Discharges fromthe Eyes, Nose, and Muth
2-4.1.1 Eating, Drinking, or Using Tobacco

a. Except as specified in paragraph b. of this section, an enpl oyee
shal | eat, drink, or use any form of tobacco only in designated areas where
the contam nati on of exposed food; clean equipnent, utensils, and |inens;
unw apped single-service and single-use articles; or other itens needing
protection can not result.

b. A food enployee may drink froma closed beverage container if the
container is handled to prevent contam nation of:

(1) The enpl oyee' s hands;
(2) The contai ner;

(3) Exposed food; clean equipnment, utensils, and |linens; and
unw apped singl e-service and single-use articles.

2-4.1.2 Discharges fromthe Eyes, Nose, and Muth

Food enpl oyees experienci ng persistent sneezing, coughing, or a runny nose
t hat causes discharges fromthe eyes, nose, or nouth may not work with
exposed food; clean equi pnent, utensils, and |inens; or unw apped single-
service or single-use articles.

2-4.2 Hair Restraints (Effectiveness)

a. Except as provided under Paragraph b. of this section, food
enpl oyees shall wear hair restraints such as washabl e or disposabl e hats,
hair coverings or nets, beard restraints, and clothing that covers body
hair, that are designed and worn to effectively keep their hair from
contacting exposed food; clean equipnent, utensils, and |inens; and
unw apped singl e-service and single-use articles. Wshable hats shall be
| aundered regul arly.
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b. This section does not apply to food enpl oyees such as counter staff
who only serve beverages and w apped or packaged foods. Hostesses and wait
staff present a mnimal risk of contam nating exposed food, clean
equi pnent, utensils, linens, and unw apped singl e-service and singl e-use
articles.

2-4.3 Animal s

a. Food enpl oyees may care for their support animals if they wash
their hands as specified in Section 2-3.1.3 before working with exposed
food; clean equipnent, utensils, and |linens; or unw apped single-service
and single-use articles. Support aninmals are only allowed in areas that
are not used for food preparation.

b. Edible fish or decorative fish in aquariuns, shellfish or
crustacean on ice or under refrigeration, and shellfish and crustacean in
di spl ay tanks are authorized.

c. Live animals nust not be permtted in food establishnments, except
t hat :

(1) Edible fish or decorative fish in aquariuns, shellfish or
crustacea on ice or under refrigeration, or shellfish and crustacea in
di splay tank systens are all owed.

(2) Working dogs acconpanying security or police officers in
of fices and di ning/sal es and storage areas, sentry dogs running | oose in
out si de fenced areas, or support ani mals acconpanying persons in
di ni ng/ sal es areas are all owed.
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Section I11. FOOD

3-1 PROCUREMENT, ACCEPTANCE & | NSPECTI ON OF FOCD
| TEMS

3-2 PROTECTI ON OF FOOD | TEMs FROM CONTAM NATI ON

AFTER RECEI VI NG

DI SPOSI TI ON OF UNSATI SFACTORY FOOD | TEMS

STORAGE AND CARE OF FOOD | TEMS

PREPARI NG AND SERVI NG OF FOOD

SPECI AL FACI LI TI ES AND VENDI NG OPERATI ONS

TEMPORARY FOOD SERVI CE

HACCP | NFORVATI ON
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3-1 PROCUREMENT, ACCEPTANCE & | NSPECTI ON OF FOOD | TEMS

PROCUREMENT OF FOOD | TEMS

ACCEPTANCE AUTHORI TY

| NSPECTI ON OF FOCD | TEMS

TEMPERATURE SPECI FI CATI ONS FOR RECEI VI NG OF FOOD
| TEMS
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3-1.1 Procurenent of Food Itens

a. The Subsistence Prine Vendor (SPV) programis a major re-

engi neering effort within the Departnent of Defense (Food Purchasing
Procedures) whereby a single distributor serves as the major provider of
product to various federal custoners within a geographical region or zone.

Navy and Marine Corps dining facilities will no |onger receive food itens
from Def ense Logistics Agency(DLA) warehouses. The vendor supplies
commerci ally avail abl e subsi stence under a contractual agreenent
establ i shed by the Defense Personnel Support Activity (DPSC) - the |ead
agency for the SPV program The SPV selected for each zone will deliver
directly to dining facilities or a chosen |location within 48 hours after
ordering. The customer wll select the nunber of deliveries and the day of
the week deliveries should be made. At tinme of delivery, itens are
accepted or rejected by the ordering activity, rejections will be repl aced

by the SPV.

b. Al food delivered by SPV to Navy and Marine corps wll
originate fromfacilities listed in the U S. Arny publication,
Directory of Sanitarily Approved Food Establishnments, or fromone of the
foll ow ng establishnents exenpted fromthe |isting:
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(1) Establishments listed in USDA publication, Meat and Poultry
| nspection Directory.

(2) Establishnents listed in USDA publication, List of Plants
Operating Under USDA Poul try and Egg-grading and Egg Products I nspection
Pr ogr ans.

(3) Establishments having a pasteurized m |k conpliance rating of
90 percent or higher, certified by a State Ml k Sanitation O ficer, and
listed in the Sanitation Conpliance and Enforcenent Ratings of Interstate
M| k Shippers List (IMSL). The IMSL is published quarterly by the U S.
Department of Health and Human Services; Public Health Service (PHS); FDA
Center for Food and Applied Nutrition, Ofice of Conpliance, Division of
Cooperative Prograns, M|k Safety Branch

(4) Establishnents listed in the Dairy Plants Surveyed and Approved
for USDA G adi ng Servi ce.

(5) Fish establishnments listed in Parts I, Il, and IIl of the
United States Departnent of Commerce (USDC) Approved List of Fish
Est abl i shnents and Products published by the U S. Departnent of Commerce,
Nat i onal Qceani ¢ and At nospheric Adm nistration and the National Fisheries
Servi ce.

(6) Shellfish establishnments listed in Interstate Certified
Shel | fish Shi ppers List, published nonthly by the U S. Departnent of Health
and Human Services, Food and Drug Adm ni stration, Washington, DC

(7) The follow ng establishnents are al so exenpt fromthe Directory
of Sanitarily Approved Food Establishnents |isting.

(a) Food inported by distributors or brokers into the United
St at es.

(b) Plants located in the United States that process food known
to possess little or no potential health hazards. Specific exenptions from
the directory listing of other plants are on an itemby-itembasis. See
Naval Supply Systens Command I nstruction 4355.4 /AR 40-657/ MCO P10110. 31
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3-1.2 Acceptance Authority

Ceneral Information

Meats and Poul try

Fi sh and Shel | fish (seaf ood)
Fruits and Veget abl es
Canned Products

Dry Food Itens

M | k

Butter, Eggs and Cheese
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3-1.2.1 CGeneral Information

a. Acceptance of supplies will be at the food establishnent or at the
delivery points chosen by the activity. The acceptance authority is
assigned to the ordering activity. Each activity is responsible for
accepting or rejecting supplies as they are received. The receiving
official is the final authority on acceptance or rejection of product. The
ordering activity shall designate, in witing, those individuals authorized
to accept or reject supplies delivered under the Subsistence Prine Vendor
Pr ogr am

b. Changes in procurenent brought about by the SPV programw ||
include greater efficiencies and better partnership wth industry through
such practices as just-in-tinme deliveries, best-value contracting, shared
producti on agreenents and el ectroni c data interchange. However, sone of
basi ¢ concepts have not changed. They are as foll ows:

(1) Al foods delivered to Navy and Marine Corps food
establishnments will originate from approved food establishnents. See
Section 3-1.1b.

(2) Deliveries nmade under SPV do not need to be inspected by the
Arny Veterinary |Inspector or the PMA prior to being accepted. (NOTE)
Suspect ed unwhol esone products of any kind will not be accepted w thout the
concurrence of the responsi ble PMVA

(3) Fitness-for-human consunption is still required on any | ocal
purchase food itens not delivered by the SPV.

c. Wien deliveries are made to a Navy or Marine Corps food
establ i shment by a subsistence prine vendor or a subcontractor under a
prime vendor contract, inspection of delivery product by the PVA or Arny
veterinary personnel is not required. However, when requested by the food
service officer or representative, the PMA will assist wth any
determ nation concerning food that is delivered deteriorated, contam nated,
or infested.

d. Fitness-for-human consunption inspections nmust be conducted by the
PMA bot h ashore and afloat. These inspections will be conducted only on
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| ocally purchased food itens that were not obtained froman SPV and were
not inspected by U. S. Arny veterinary service personnel.

e. The PMA concerned with food inspections ashore should maintain
[iaison with | ocal personnel of the U S. Arny Veterinary services, USDA
and/ or USDC i nspectors to avail thenselves of general information and
techni ques involved in food inspection.

f. Food inspections afloat should be made in the conpany of the supply
officer or representative, thus a conbination of know edge and training can
result in an effective inspection program

g. The practice of sound judgenent, coupled with experience and common
sense will help determ ne what itens are fit or unfit. Foul odor and
unnat ural appearance, as determ ned by the PMA, are causes for rejection.

3-1.2.2 Meats and Poul try

a. Inthe United States all neat and poultry purchased from
subsi stence prinme vendors or a subcontractor under a prinme vendor contract
nmust have originated fromplants operating according to all USDA
requi renents and the law. I n overseas areas where neats, neat products,
poultry, and poultry products cannot be obtained from plants under Federal
or State inspection systens, the U S. Arny Veterinary Service provides
i nspection services. These approved plants are listed in the Directory of
Sanitarily Approved Food Establi shnents.

b. Quidelines for receipt of neats and poultry may be found i n NAVSUP
PUB 421 AND NAVSUP PUB 486

3-1.2.3 Fish and Shellfish (seafood)

a. Fish may not be received from subsistence prine vendors unl ess
they are legally caught, harvested, and obtained froma source listed in
Directory of Sanitarily Approved Food Establishnments or USDC Approved Li st
of Fish Establishnments and Products.

b. Fish must be carefully inspected. Refrozen fish nmust not be used.
Fresh fish have bright red gills, prom nent clear
eyes and firmelastic flesh. Stale fish are dull in appearance, have cl oudy
and red bordered eyes and soft flesh; finger inpressions are nmade easily
and remain when digital pressure is rel eased.

c. Fish caught over the side at sea nust not be consuned.
3-1.2.4 Fruits and Veget abl es
| nspections of fresh fruits and vegetabl es are based on USDA st andar ds.

Use conmon sense when inspecting fruits and vegetables. For additional
information refer to NAVSUP 421.
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3-1.2.5 Canned Products

a. Foods in hernetically sealed containers shall be obtained from an
approved source. The use of hone canned foods is prohibited.

b. Canned foods shall be inspected upon delivery. Do not accept
def ective canned goods.

c. Do not serve food fromcans wth abnormal odor, taste or
appear ance, or from containers showi ng abnormalities such as dented seans,
bul ging, swelling or |eakage and rusting - particularly at the seans.
| dentify suspect canned foods, set them aside and hold for inspection by
the PMA or the veterinary service.

3-1.2.6 Dry Food Itens

a. Dry food itens, other than canned goods, include such foods as
cereals, sugar, dried fruits/vegetables, flour and neal. They nust be
stored under controlled conditions of tenperature, humdity and air
circul ation.

b. Insects, particularly cockroaches and stored products pests, are
often transported fromone |ocation to another conceal ed anong bul k food
itens such as potatoes and onions or in and on cartons used to hold other
dry food itens. Therefore, pierside inspection of these itens is
essenti al .

3-1.2.7 Ml k

a. Only G ade A pasteurized fluid mlk and fluid mlk products from
approved plants will be used or served. WMnufactured mlk products wll
nmeet applicabl e Federal standards for quality.

b. Dry mlk and dry m |k products wll be nade from pasteurized mlKk
and m | k products.

c. Mlk and fluid mlk products for drinking purposes will be procured
and served in the original, unopened, individual container of one pint or
| ess, packaged at the mlIk plant, or be procured in containers approved for
use with bulk mlk dispensers. The PMA may approve use of original one
gal | on cont ai ners.

(1) An exception is granted for child devel opnent center prograns.
At child devel opnment center progranms, mlk may be transferred from bul k
m | k di spensers, comercial one gallon or smaller containers to small
cl ean, sanitized serving pitchers. The pitchers will be covered and
transported imedi ately to child activity roonms. Al mlk remaining in the
serving pitchers will be discarded.

d. Individual, single-service, disposable containers of one pint or
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less will be used when fresh mlk is served in flight, in transit, at field
exercises, to patients in isolation for infectious or suspected infectious
di sease, or to individuals under simlar conditions.

e. MIk and fluid mlk products will not be offered for consunption
beyond product expiration date wi thout approval fromthe |ocal veterinary
activity.

f. Delivery inspections of dairy products are normally conducted by
personnel attached to the receiving activity. | nspectors nust ensure that
mlk and m |k products are from an approved source and delivered in
containers which are in good condition, properly seal ed, organoleptically

acceptable, and that the tenperature of the product on delivery is 45°F or
| ess or in accordance with the current procurenent contract.

g. Vehicles used in transportation of mlk in its final delivery
containers nust be refrigerated, constructed with permanent tops and sides,
and nust be clean. The use of ice on tops of mlk cartons for cooling mlk
during delivery or on the serving line is prohibited.

3-1.2.8 Butter, Eggs and Cheese

a. Butter. Butter should be received in clean, unbroken cases. The
col or should be uniformand the texture firm

b. Shell Eggs.

(1) Shell eggs shall be received clean and sound and may not exceed
the restricted egg tolerances for U S. Consuner G ade
B as specified in 7 CFR Part 56 - Regul ati ons Governing the G ading of
Shell Eggs and U. S. Standards, Gades, and Wi ght classes for Shell Eggs,
and 7 CFR Part 59 - Regul ations Governing the Inspection of Eggs and Egg
Pr oduct s.

(2) Shell eggs nmust be received at 45° F or | ess and cool ed and
mai nt ai ned at 41° F or bel ow.

(3) Liquid, frozen, or dry eggs and egg products shall be obtained
past euri zed.

c. Cheese may be received in either natural or processed form The
rind should be clean and free fromnold or winkles. Mldy cheese nust not
be sold or served unless it has been reconditioned. Cheese is
recondi ti oned when the followng criteria is foll owed:

(1) If the cheese has been held at 41°F, a Y2inch layer is renoved
and the noldy portions are discarded;

(2) The cutting nust be perfornmed so that nold contam nation of the
new surfaces is prevented,
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(3) Cheese with high noisture content (e.g., creamand cottage) or
with nold filaments which deeply penetrate the surfaces, and cheese
portions too small to be reconditioned nust be discarded.

(4) Al cheese procured for use by the Navy and Marine Corps is
manuf actured and | abel ed as required by 21 CFR 133.

3-1.3 Inspection of Food Itens

a. The U.S. Arny Veterinary |Inspector (AVI) and the Navy PVA wi ||
assunme a new role in support of food inspection and the acceptance of
subsi stence delivered to DoD activities under the Subsistence Prine Vendor
program AVlI's performthree types of Product Conpliance Eval uations under
Prime Vendor: Cursory, Routine, and Special Conpliance Evaluations. The
basi ¢ concept of these inspections and the acceptance of food eval uations,
are as foll ows:

(1) The Person in Charge or designated representative at the
receiving activities are responsi ble and have the authority to accept or
reject subsistence delivered under the Subsistence Prinme Vendor Program
AVI's will not normally be available to performa whol esoneness
determ nation on every delivery nor will the Navy PVA be required to be
present at tine of delivery to determ ne whol esoneness. Day-to-day quality
assurance is the responsibility of the ordering activity.

(2) The Person in Charge or designated representative nust ensure
that authorized receiving individuals conduct a sanitary inspection of the
vehicle and determ ne the identity, quantity and condition on all itens
received. AVI's will performrandom sanpling, called “Cursory Product
Conpl i ance Eval uation” of deliveries to eval uate whol esoneness of
subsi st ence.

(3) AVI's are responsible for providing tinely whol esoneness
determ nations on food itens delivered to or accepted at Prinme Vendor
delivery points (receiving activities). AVI's wll not inpede deliveries to
accommodat e any product or any product eval uations unless they identify
unwhol esone products or unsanitary vehicle conditions.

(4) Wen products of questionable quality are identified prior to
acceptance, authorized receiving individual’s may request that AVI's or the
Navy PMA provi de gui dance on or actually perform expedited product quality
eval uations on deliveries.

(5) Routine Product Conpliance Evaluations are perfornmed to ensure
food itens conply with packagi ng and marki ng, best value for their intended
use, satisfaction by custoner, whol esoneness and at a m ni num count,
condition and identity are determ ned. AVI's evaluate food products
agai nst applicabl e vendor specifications. Generally, cooking of product is
not involved and the evaluation is done on-site at the food establishnent.
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Itens selected for Routine Conpliance Evaluation are food itens which have
caused custoner dissatisfaction.

(6) Special Product Conpliance Eval uations are perfornmed to ensure
items neet all requirenents in the specifications under which they were
procured and that they are whol esone. Special Evaluations may involve
cooking or other forns of processing and will be perforned on-site at the
food establishment by the AVI. However, Food Service authorities at any
| ocati on may request evaluation of itens other than or in addition to those
schedul ed for a Special Product Conpliance Eval uati on.

b. Inspection of food itens conducted w thout the assistance of AVI's
or the Navy PMA shoul d be approached usi ng common sense and know edge
obt ai ned through food service sanitation training. If food has a foul odor
or appears unnatural, it is cause for rejection and should be imedi ately
reported through the chain of command.

3-1.4 Tenperature Specifications for Receiving of Food Itens

a. Except as specified in paragraph b. of this section, refrigerated,
PHF shall be at a tenperature of 41°F (5°C) or bel ow when received.

b. If a tenperature other than 41°F (5°C) for a PHF is specified in the
| awm(s) governing its distribution, such as |laws governing mlk, nolluscan
shel I fish and shell eggs, the food may be received at the specified
t enperat ure.

c. PHF that is cooked to a tenperature required by section 3-5 and
recei ved hot shall be maintained at a tenperature of 140°F (60°C) or above.

d. Afood that is |abeled frozen and shi pped frozen by a food
processing plant shall be received frozen.

e. Upon receipt, PHF shall be free of evidence of previous tenperature
abuse.

3-2 PROTECTI ON OF FOOD | TEMS FROM CONTAM NATI ON AFTER RECEI VI NG

1 PREVENTI NG CONTAM NATI ON FROM HANDS

.2 PREVENTI NG CONTAM NATI ON WHEN TASTI NG

3 PACKAGED AND UNPACKAGED FOCD - SEPARATI ON

PACKAG NG AND SEGREGATI ON

3-2.4 FOOD STORAGE CONTAI NERS, LABELED W TH COMVON
NAME OF FOOD

3-2.5 PASTEURI ZED EGGS, SUBSTI TUTE FOR SHELL EGGS FOR

CERTAI N RECI PES AND POPULATI ONS

WASHI NG FRUI TS AND VEGETABLES

| CE USED AS EXTERI OR COOLANT, |S PROH BI TED

FROM REUSE

3-
3-
3-

SENEN

~N O
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3-2.8 SINGLE-USE GLOVES, USED FOR ONE PURPOSE AND
DI SCARDED

3-2.1 Preventing Contam nation From Hands

a. Food enpl oyees shall wash their hands as specified under section 2-
3.1

b. Except when washing fruits and vegetabl es, food enpl oyees nust not
touch exposed, ready-to-eat food with their bare hands and shall use
suitable utensils such as deli tissue, spatulas, tongs, single-use gloves
or ot her dispensing equipnent to handl e food products.

c. Food enpl oyees shall m nim ze bare hand and arm cont act
w th exposed food that is not in a ready-to-eat form

3-2.2 Preventing Contam nation Wien Tasti ng

A food enpl oyee may not use a utensil nore than once to taste food that is
to be sold or served.

3-2. 3 Packaged and Unpackaged Food - Separation, Packagi ng
and Segregation

a. Food shall be protected fromcross contam nation by separating raw
ani mal foods during storage, preparation, holding, and display from

(1) Raw ready-to-eat food including raw ani mal food such as fish
for sushi or nolluscan shellfish, or other raw ready-to-eat food such as
veget abl es, and

(2) Cooked ready-to-eat food;

b. Except when conbi ned as ingredients, separating types of raw ani nmal
foods from each other such as beef, fish, |lanb, pork, and poultry during
storage, preparation, holding, and display by:

(1) Using separate equipnment for each food type, or

(2) Arranging each type of food in equipnent so that cross
contam nation of one type with another is prevented, and

(3) Preparing each type of food at different tinmes or in separate
ar eas.

c. O eaning equipnment and utensils and sanitizing as specified in this
chapter;

d. Storing food in packages, containers, or wappings;
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e. Ceaning hernetically seal ed contai ners of food of visible soi
bef ore openi ng;

f. Protecting food containers that are received packaged together in a
case or overwap fromcuts when the case or overwap i s opened;

g. Cearly distinguishing danaged, spoiled, or recalled food being
held in the food establishnent;

h. Separating fruits and vegetabl es, before they are washed.

3-2.4 Food Storage Containers, Labeled wth Conmon Nane
of the Food

Cont ai ners hol ding food or food ingredients shall be |abeled with the
common name of the food. Containers holding food that can be readily and
unm st akably recogni zed (e.g., dry pasta, bread) need not be identified.

3-2.5 Pasteurized Eggs, Substitute for Shell Eggs for
Certai n Reci pes and Popul ati ons

Pasteurized liquid, frozen, or dry eggs or egg products shall be
substituted for shell eggs in the preparation of:

a. Foods such as caesar sal ad dressing, holl andai se or bearnai se
sauce, nayonnai se, eggnog, ice cream and egg-fortified beverages.

b. Eggs for a highly inmunoconprom sed or otherw se susceptible
popul ati on.

3-2.6 Washing Fruits and Veget abl es

a. Raw fruits and vegetabl es shall be thoroughly washed in water to
remove soil and other contam nants before being cut, conbined with other
i ngredi ents, cooked, served, or offered for human consunption in ready-to-
eat form

b. Vegetables of uncertain origin and those purchased in foreign
countries and/ or suspected of being contam nated with pathogenic organi sns
must be chemcally disinfected by imersion for at least 15 mnutes in a
100 ppm Free Avail able Chlorine(FAC) solution or 30 mnutes in a 50 ppm FAC
solution (or other approved solution) and thoroughly rinsed with potable
wat er before being cooked or served. A 100 ppm chlorine solution can be
made by addi ng 3 tabl espoons of 5% sodi um hypochlorite to 5 gallons of
wat er; use 1 % tabl espoons for a 50 ppm solution. Head itens such as
| ettuce, cabbage, celery, etc., nust be broken apart before disinfection.

3-2.7 lce used as Exterior Coolant is Prohibited from Reuse

|ce may not be used as food after it has been used as a nmedium for cooling
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the exterior surfaces of food such as nelons or fish, packaged foods,
canned beverages, or cooling coils and tubes of equipnent.

3-2.8 Single-use doves, used for one Purpose and D scarded
| f used, single-use gloves shall be used for only one task such as working
wth ready-to-eat food or with raw ani mal food, used for no other purpose,

and di scarded when damaged or soiled, or when interruptions occur in the
oper ati on.
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3-3 DI SPOSI TI ON OF UNSATI SFACTORY FOCD | TEMS

a. The discovery of a hazardous food itemin a mlitary food
establishment will:

(1) Be reported by the person in charge by OP-1 MMEDI ATE nessage to
t he Def ense Personnel Support Center, Phil adel phia ATTN. DPSC- HQS ( Consuner
Safety Oficer). The mailing address is 2800 South 20th Street,
Phi | adel phia, PA 19145. Commerci al phone: (215) 737-3845; DSN. 444-3845;
FAX: (215) 737-7526. Message plad is DPSC PH LADELPH A PA.

(2) The person in charge shall place the itemon nedical hold and
submt sanples and tests of the suspected food as foll ows:

(a) Shore activities. Sanples of the product (both normal and
abnormal) will be submtted when consi dered necessary by the PVA or
veterinary representative. Sanples wll be sent wth an original and four
copies of DD Form 1222, Request for Results of Tests.

(b) Ships. At the direction of the PMA, sanples of the food
product both normal and abnormal, will be turned into the nearest Navy
shore activity which wll arrange for veterinary inspection of the product
as in section (a) above.

(c) Submt sanples to one of the foll ow ng addresses, as
appropri ate.

(d) Veterinary Laboratories:
CONUS:
DCOD Veterinary Laboratory
2472 Schofiel d Road
Bl dg 2632
Fort Sam Houston, TX 78234
Hawai i :
Veterinary Services, TAMC
ATTN. Food Anal ysis Laboratory

Bl dg 936 Duck Road
Schofield Barracks, H 96859-5460
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Eur ope:

Veterinary Laboratory
Gebaube 3810
6790 Landstuhl Kirchberg Germany

Panana:

Veterinary Public Health Lab

Bl dg 502

USAMEDDAC

APO AA34004-5003 Corazal Republic of Panama

b. NAVSUP Publication 486, Volune 1, Food Service Managenent - Gener al
Messes, provides a line-by-line procedure for the preparation, addressing,
and information copies of the nessage and DD Form 1222.

c. Hazardous food itens are products which would certainly or possibly
cause, or suspected to have already caused, harm when consuned. Such itens
may be unfit for human consunption, suspected of being unfit for human
consunption, or suspected to be the source of a foodborne di sease out break.

Determ nation of "fitness for human consunption” is the responsibility of
t he PNA

d. Exanpl es of hazardous food itens are:

(1) Wdespread presence of swollen or |eaking cans, (The contents
of bul ged or swollen cans shoul d never be consuned or even tasted);

(2) Products with offensive or unusual odors and col ors and/or any
ot her evidence of deterioration, spoilage, or contamnation. (Try to
determ ne whether or not the hazardous condition is due to an isol ated
I nst ance, excessive storage or mshandling prior to reporting the item
hazar dous) ;

(3) Food itens containing glass, dirt, pieces of netal, etc.

(4) Any apparently whol esone food itens which, based on the best
medi cal know edge avail able, is suspected or known to harbor disease
causi ng agents. (Food itens which have becone hazardous due to overage,
m shandling while in the custody of the user, or other isolated instances
of abuse will not be reported under these procedures).

(5) Infested with insects.
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3-4 STORAGE AND CARE OF FOCOD | TEMS

GENERAL | NFORNMATI ON

REFRI GERATED STORAGE

HEATED STORAGE

SEM PERI SHABLE FOOD

FRESH AND FRCZEN FOOD

FOOD STORAGE PROCEDURES

| CE

Sal vage of Food Exposed to Refrigeration Failure

WWWWWwwWwww

o
O~NOOUITPA,WDN -

3-4.1 CGeneral Information

a. Proper food storage m nim zes contam nation and i nproves shelf-
life. Food, whether raw or prepared, if renoved fromthe container or
package in which it was obtained, shall be stored in a clean, covered
container. Container covers shall be inpervious and nonabsorbent, except
that clean linens or napkins may be used for covering small quantities of
bread or rolls. Solid cuts of nmeat will be covered in storage, except that
quarters or sides of neat may be hung uncovered on cl ean, sanitized hooks
if no food product is stored beneath the neat. Where dissimlar species of
raw neats or raw and cooked itens are stored in the sane refrigeration
unit, physical separation or other effective
product protection shall be provided to prevent cross contam nation.

b. Containers or bulk lots of food will be stored 6 inches (15 cm
above the floor and 4 inches (10 cnm) fromthe walls, on clean racks,
dollies, non wood pallets, or other easily cleanable surfaces. Storage
racks and dollies should be easily noveable to facilitate inspection and
cl eaning. Wod pallets nust not be used for food storage.

c. Do not store food or clean equipnent including single service
utensils in | ocker areas, toilet roons, open stairwells or vestibul es,
gar bage roons, or nechani cal areas, including;
boiler, electrical or tel ephone control roons and el evator shafts.

d. Do not store food or food contai ners under exposed or unprotected
sewer lines, steam water or waste |lines or other
pi pes on which condensation forns, under |eaking automatic fire sprinkler
systens or other sources of contamnation. (Note: |In existing facilities
violating this requirenent, the PMA w il determ ne the need for; drip pans
or other shielding to intercept and direct potential dripping or condensate
into a sanitary waste line, insulation, relocation, renovation of storage
areas or other corrective action).

e. Food not subject to further washing or cooking before serving wll
be stored in a way that protects it against cross contam nation. Separate
refrigerated storage units should be used for raw neats and seafood. If a
unit is used to store both raw and cooked foods, raw neats and fish should
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be covered and stored bel ow any cooked foods or foods, such as sal ads,
which will receive no cooking or reheating before serving.

f. Non acidic bulk food, such as cooking oil, syrup, salt, sugar, or
flour, should be stored in the original product package or container.

(1) I'f bulk packages of flour, sugar and simlar itens are open,
store packages in containers with tight fitting lids that neet NSF
I nternational standards for food service. Label the container with the
common nane of the food. The plastic garbage bags avail abl e through the
supply system generally do not neet requirenents for food contact.

g. Do not use gal vani zed netal cans for storage of wet foods or
bever ages.

h. Only food itens will be stored in food storage spaces.
3-4.2 Refrigerated Storage

a. Proper tenperature control is the nost effective neans of
mnimzing the risk of foodborne illness and reducing | oss through
spoi l age. One "nonproduct” or built-in air neasuring thernoneter nust be
provided in all refrigerated storage spaces. Thernoneters or air nmeasuring
devi ces nust be readily observable, easily readable, nunerically scal ed,

and accurate to +3°F at the critical range. Mercury thernoneters are
prohi bited. The tenperature sensor of the thernonmeter nust be positioned to
register the warnest air in the refrigerated space.

(1) To maintain product tenperatures, check refrigerator
tenperature frequently, especially at tinmes of peak | oad and | ow | oad.
Make adjustnents as required.

(2) Primary attention should be placed on nonitoring product
t enper at ures.

(3) Required tenperature ranges are 32-41°F for refrigeration and
O°F or below for freezers.

(4) Frost or glaze ice nust not be allowed to accumul ate
to nmore than 1/4 inch in thickness on the interior surfaces or on the
refrigeration coils.

(5) The interior surfaces of refrigerated storage units nust be
routinely washed with warm water and hand warewashi ng detergent then rinsed
wi th warm pot abl e wat er.

(6) Tenperature |ogs nmust be maintained for all bulk cold storage
spaces. Accurate entries will be nade at |least twice daily. Any prol onged
deviation (nore than four hours) fromthe recommended storage tenperatures

55



MANUAL OF NAVAL PREVENTI VE MEDI CI NE

must be pronptly reported to the food service officer and PMVA for
appropriate action;

(7) Refrigerators that contain advance prepared PHF will al so have
tenperatures logged twice daily. Logs nmust be maintained in the facility
for at | east one year.

b. PHF requiring refrigeration after preparation will be
cooled to an internal product tenperature of 41°F or below within 4 hours.

c. Frozen food wll be kept frozen and stored at a product tenperature
of 0° F or below. |Ice cream being dispensed by a scoop can be held between
6°F and 10°F to facilitate serving.

d. Wet storage of food is prohibited, except for short-term hol ding
(24-36 hours) of peeled or sliced potatoes, carrots and celery sticks. Wt
storage of live |obsters is authorized prior to preparation.

e. Al food stored in refrigerated storage units will be covered or
ot herwi se protected from contam nation. See section 3-5.6 for cooling
pr ocedur es.

f. Direct storage of raw or prepared foods, except for
unpeel ed hard-skin fruits and vegetables, on refrigerator shelves is
prohi bi t ed.

g. Foods protected in single-shelf refrigerated display cases are not
required to be individually covered.

3-4.3 Heated Storage

a. Provide sufficient conveniently | ocated hot food holding units to

assure the mai ntenance of food at the required tenperature during hol di ng.

Each pi ece of equi prment used for holding PHF will be provided with an
easily readable nunerically scaled indicating thernoneter, accurate to
+3°F, located to neasure the air tenperature in the cool est part of the
unit and placed to be easily readable. Recording thernoneters, accurate
+3°F, may be used in lieu of indicating thernonmeters. Were it is
inpractical to install thernonmeters on equi pnment such as hot-food tables,
steam tabl es, steamkettles, heat |anps or insulated food transport
carriers, a sanitized product thernoneter will be available and used to
check the internal product tenperature of the food.

b. PHF that is cooked, cooled and reheated for hot food hol ding or
transport shall be rapidly reheated, within 2 hours, so all parts of the

food reach an internal product tenperature of at |east 165°F (74°C) for at
| east 15 seconds.

(1) Food reheated in a mcrowave shall be covered, rotated and
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stirred until the internal product tenperature reaches 165°F, then it nust
remain covered for two mnutes to obtain tenperature equilibrium

(2) Ready to eat food froma commercially processed, hernetically
seal ed contai ner or packaging shall be heated to a tenperature of at | east

141°F for hot hol di ng.

(3) Hot food holding containers shall be pre-heated to at | east

145°F prior to placing hot food in the containers. Were possible, boiling
wat er shall be used for pre-heating.

c. Steamtables, warners, or other hot food storage units are not
designed for rapid heating of PHF and shall not be used for heating food
itens.

3-4.4 Sem Peri shabl e Food

a. The term "sem perishable" refers to food itens that are canned,
dri ed, dehydrated, or otherw se processed to the extent that such itens,
under normal circunstances, may be stored in nonrefrigerated spaces.

b. Sem perishable food itenms shall be considered overaged when stored
in excess of the inspection test date marked on the case and/or the keeping
time shown in the sem perishable food storage table of NAVSUP PUB 476,

Vol unme 1, Chapter 5. The U.S. Arny Veterinary Service, at stock points,

i nspects overaged food itens and warehouse personnel mark the cases and/or

the DD Form 1348-1 of those itens that are in good condition to indicate

that the keeping tine has been extended. Even when itens are not so

mar ked, they will be considered fit for use if the container is in good

condition and the food item has no offensive odor and is pal at abl e.

Overaged itens are not considered suitable for

conti nued storage unl ess they have been extended by a qualified inspector.
Ext ended food itenms nust be consuned as soon as feasible. Itens nust not

be surveyed solely because of age. Qutdated food itens will be surveyed

only if a qualified inspector finds themto be unfit for human consunpti on.

c. \Wen inspecting storeroons, the outward appearance of food
containers and the condition of the foods nmust be checked. Torn or broken
bags of food nust be inmmediately used, transferred to insect- proof
containers or surveyed. If an insect infestation is discovered, several
speci nens shoul d be carefully collected and sent for species identification
to the nearest mlitary activity capable of identifying insects. A report
of suspected hazardous food itenms nust be submtted as required by NAVSUP
PUB 486, Vol une 1.

d. Heavily infested food, i.e. seven or nore living or dead insects
per pound nust be surveyed (see M L-STD 904A). Lightly infested food should
be imedi ately renoved, placed in a freezer for 72 hours, sifted to renove
the insects and used as soon as possible, except as foll ows:
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(1) Wien an infestation is found to involve living or dead |arval
stages of an insect species belonging to the genus Trogodernma, or other
dernestids, one insect within the product itself (not external) wll be
justification for the condemati on of the container or bag;

(2) When an infestation is found to involve living or dead insect
speci es belonging to the genus Tribolium three insects per pound within
t he packages inspected will be justification for the condemati on of the
| ot.

(3) Wien an infestation is found to involve insects other than
t hose belonging to the genus Trogoderma (or other dernestids) or Tribolium
an average of seven or nore insects per pound of product, in the | ot being
i nspected, shall be justification for condemation of that |ot.

e. It is inportant to renmenber that 72 hours wll arrest the
devel opnent of the infestation but will not kill all of the insects. To

kill all insects in all stages, the infested product nust be kept at O0°F or
bel ow for two weeks. Wen insect infestations are discovered, they nust be
handl ed i n accordance with Chapter 8, Medical Entonol ogy and Pest Contr ol
Technol ogy, of this manual, NAVMED P-5010.

3-4.5 Fresh and Frozen Food

a. To pronote proper air circulation, fresh and frozen food
itens nust be stored on pallets or one inch high deck grating away from
bul kheads and cooling coils. At |east 6 inches of
cl earance nust be maintai ned between the tops of the stacks and the
openi ngs of the air ducts.

b. Cenerally, when the recomended tenperatures are uniformin al
areas of the storage refrigerator or freezer, the air circulation is
consi dered adequat e.

3-4.6 Food Storage Procedures

a. Because age is a contributing factor in food spoil age, foods nust
be rotated so that the oldest itens are use first. Use the rule “first in
first out” (FIFO. Adequate stock rotation reduces |osses due to spoil age.

b. Only food itens may be stored in food storage spaces, e.g.,
storeroons, refrigerators, reefers. On sone cl asses of ships nedica
supplies may be stored in refrigerated food storage spaces if kept under
| ock and key and no other place is avail able.

c. Decayed or otherw se spoiled food itens nust be identified and
renmoved from whol esone foods.

d. Foods which readily absorb foreign odors, such as eggs, fresh mlk,
and butter, nust not be stored with fruits and veget abl es.
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e. Food or containers of food nmust not be stored close to steam pipes
or other sources of heat which would reduce the shelf life of the product.

3-4.7 lce

a. Commercially procured ice nust be froma supplier listed in the
Directory of Sanitarily Approved Food Establishnments for Arnmed Forces
Procurenent. Ice intended for human consunption in food or drink shall be
manuf actured from potable water only. lIce used for cooling stored food and
food containers will not be used for human consunption

b. Ice machines nust be |ocated, installed, operated, and naintained
in a sanitary manner to prevent contam nation. They nust be cl eaned
monthly or nore often as required. See Table 1-1.

c. lce buckets, other containers and scoops nust be of snooth
i npervious materi al designed for easy cleaning. They shall be kept clean
and stored and handled in a sanitary manner. Scoops
shall be stored handle up in a freely draining netal bracket
outside the ice storage conpartnent or in a netal bracket
installed within the machi ne at such a height as to preclude the scoop
bei ng covered by the ice.

d. lIce should be bacteriologically sanpled as determ ned by the PNA
Table 1-1. Directions for nonthly cleaning of ice making machi nes

BULK | CE MAKI NG MACHI NES

STEP PROCEDURES
1. Turn off notor Enpty, defrost and clean. Mke certain overflow pipes
carry off water used for defrosting.
2. Wash all parts, Use a plastic bristle brush to scrub inside and outside of
including ice storage bin. bins with mild detergent solution.
3. Rinse Rinse with water containing at |east 50 ppmchlorine to

preclude bad odors and the accurul ati on of film deposits
fromdetergents. Water drain should be clear and free to
al | ow proper rinse.

4. Check Water Control Clean to prevent clogging of holes of water flow control.
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| CE DI SPENSI NG MACHI NES
Cl eani ng instrunments wi thout unit disassenbly

STEP PROCEDURES
1. Shut off water. Pour 1 qt. cleaning solution slomy into water reservoir.
2. Place a container lce will be formed from cl eaning solution. Discard ice.

bel ow ice chute in bin and Shut of f mmachi ne.
start ice nmachine.

3. Flush ice-making Add 1 qt. cleaning water to reservoir. Catch ice in a
system contai ner. Discard.

4. \Wash down storage bin Scrub interior with a plastic brush and detergent
with mld detergent solution. Thoroughly rinse with clean water.

sol ution. Rinse.

3-4.8 Sal vage of Food Exposed to Refrigeration Failure

Food that was exposed to refrigeration failure may be sal vaged under proper
conditions. The PMA or Arny Veterinary Service should be contacted for
assi stance. Further guidelines may be

obtained fromthe US Arny Guide to the Sal vage of Chill ed/ Frozen Foods
Exposed to Refrigeration Failure.

3-5 PREPARI NG AND SERVI NG OF FOOD

| NTRODUCTI ON

COOKI NG RAW ANI VAL  PRODUCTS

SAFE HOLDI NG TEMPERATURES FOR COOKED FOOD
RECONSTI TUTI NG OR FORTI FYI NG FOOD
TIME AS A PUBLI C HEALTH CONTRCL
ADVANCE PREPARATI OV LEFTOVERS

FROZEN FOODS

RECONSTI TUTED, DEHYDRATED FOODS
SANDW CHES

.10  SERVI NG LI NES

.11 SALAD BARS

.12  SELF- SERVI CE | TEMS

.13  BUFFETS

.14 FAM LY STYLE SERVI CE

.15  SPECI AL MEALS

.16  COMMERCI AL MEATS, CHEESES AND SALADS

1 1 1 1 1 1 1 1 1 1 1 1 1 1
O©oo~NOoOUITA,WNE

wwwwwwwqowwwwoowww
Qoo o101 o101 0101010101 010101

3-5.1 Introduction

a. Al food (including ice) will be obtained from approved sources and
w Il be whol esone, honestly presented and | abel ed per federal |aw

60



CHAPTER 1, FOOD SAFETY

b. Food prepared in a private honme may not be used or offered for
human consunption in a food establishnment. This requirenent does not apply
to Chapel suppers, Famly Child Care honmes, nei ghborhood cookouts, unit
bake sales, and simlar functions, provided the food is identified as hone
prepared food. Serving hone canned foods is prohibited at conmand sponsored
events.

c. Food Protection Measures. M ninum food protection nmeasures
i ncl ude:

(1) Applying good sanitation practices in the handling of food.
(2) Maintaining high standards of personal hygiene.

(3) Keeping PHF refrigerated or heated to tenperatures that
m nimze the growth of pathogenic m croorgani sns.

(4) Inspecting food products for whol esoneness,
tenperature, and sanitary condition prior to acceptance at the facility.

(5) Cooking potentially hazardous foods (PHFs), as appropriate, to
kil harnful m croorganisns.

(6) Providing adequate personnel, equipnent, and facilities to
ensure sanitary operation.

(7) Preventing infestation or contam nation of food by insects and
rodents, and contam nation of food with toxic chem cals.

(8) Use properly designed, cleaned and sanitized equi pnment for its
i nt ended use.

3-5.2 Cooking Raw Ani mal Products

a. Except as specified in the paragraphs bel ow, raw ani mal foods such
as eggs, fish, poultry, neat (except roast beef), and foods contai ning
t hese raw ani mal foods, shall be cooked to heat all parts of the food to an
internal tenperatures as identified in Table 1-2:

(1) Poultry, poultry stuffing, stuffed neats, stuffed fish or
stuffing containing fish, nmeat or poultry shall be cooked i mediately after
preparation and without interruption to heat all parts to a m ni num

i nternal product tenperature of 165°F (74°C) for 15 seconds.

(a) Poultry may be stuffed, but the internal tenperature of the
stuffing must reach 165°F. Stuffing nmust be renoved fromthe bird

i medi ately and stored at 140°F or above until served. It is not
recommended to stuff nmultiple birds for a large nmeal. Stuffing for |arge
meal s shoul d be prepared separately.
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(2) Pork, ganme animals, comm nuted fish and neats, injected neats
and eggs that are not cooked to order shall be cooked to neet one of the
time tenperature conbinations shown in Table 1-2 bel ow

TABLE 1-2. M ninmum cooking tine and tenperature conbi nations for
pork, ganme animals, comm nuted fish and neats,
injected neats and eggs that are not cooked to order.

M ni mrum | nt er nal Ti me
Pr oduct
Tenper at ur es
145°F (63°C) 3 minutes
150°F (66°C) 1 mnute
155°F (68°C) 15 seconds

(3) G ound beef should be cooked to a mninmuminternal tenperature
of 155°F for 15 seconds or until juices run clear.

(4) Whol e beef roasts and corned beef roasts shall be cooked in an
oven that is preheated to the tenperature specified in table 1-3 and is
held at or above that tenperature; and to a food tenperature as specified
in table 1-4 for the correspondi ng anount of tinme for that tenperature.

Table 1-3. Oven paraneters required for destruction of pathogens
on the surface of roasts of beef and corned beef.

Oven Tenperature
Crem e Based on Roast Wi ght
Less than 10 I bs (4.5 10 I bs (4.5 kg) or greater
kg)
Still Dry 350°F (177°C) or greater |[250°F (121°C) or greater
Convection 325°F (163°C) or greater |[250°F (121°C) or greater
H gh Humidity?! 250°F (121°C) or less 250°F (121°C) or greater
Rel ative hum dity greater than 90% for at |east 1 hour as nmeasured in the
cooki ng chanmber or exit of the oven; or in a noisture-inperneable bag that provides
100% hum dity.
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Table 1-4. Mnimum holding tines required at specified
tenperatures for cooking all parts of roasts of beef
and corned beef.
Tenper at ure Tenper at ure Tenper at ure
Ti met Ti met Ti met
OF ( Oc) OF ( Oc) OF ( Oc)
54 (130) 121 58 (136) 32 61 (142) 8
ni nut es ni nut es ni nut es
56 (132) 77 59 (138) 19 62 (144) 5
ni nut es ni nut es ni nut es
57 (134) 47 60 (140) 12 63 (145) 3
ni nut es ni nut es ni nut es
'Hol ding tinme may include post oven heat rise.

b. M crowave Cooki ng
(1) Raw ani mal foods cooked in a m crowave oven shall be:

(a) Rotated or stirred throughout or m dway during cooking to
conpensate for uneven distribution of heat;

(b) Covered to retain surface noisture;

(c) Heated to a tenperature of at |east 165°F (74°C); in all
parts of the food;

(d) Allowed to stand covered for 2 mnutes after cooking to
obtain tenperature equilibrium

c. Raw, marinated, or partially cooked fish (other than nolluscan
shellfish), will be frozen before service or sale in ready-to-eat form as
fol |l ows:

(1) Frozen throughout to a tenperature of:
(a) -4°F (20°C) or below for 168 hours (7 days) in a freezer;
(b) -31°F (-35°C) or below for 15 hours in a blast freezer.
d. Safe Egg-Handling Cuidelines:
(1) Serving raw eggs and foods containing raw eggs is prohibited.
(2) Recipes which call for uncooked eggs, e.g., nmyonnai se, eggnog,
ice cream caesar salad dressing, hollandaise sauce, etc., wll be prepared
usi ng only pasteurized frozen tabl e eggs.
(3) Shell eggs that are broken and prepared to order and for
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i mredi ate service, will be cooked to a mninmuminternal product tenperature

of at | east 145°F for at |east 15 seconds or until the white is firm not
runni ng, and the yolk is set.

(4) Scranbled eggs, in bulk amounts, may be prepared using
pasteuri zed frozen tabl e eggs, pasteurized dehydrated egg m x, or fresh
shell eggs. If fresh shell eggs are used, the follow ng provisions are
required.

(a) Cook bul k amounts of scranbled eggs in small batches of no
nmore than 3 quarts. Cook to heat all parts of the food to a m ninal

internal tenperature of 155°F (63°C) for at |east 15 seconds and unti
there is no visible liquid egg.

(b) Hold until served at 140°F or higher, such as on a hot food
t abl e;

(c) Do not conbine just cooked scranbled eggs to the
batch held on a hot food table. A clean sanitized container is required
for each 3 quarts of scranbl ed eggs.

3-5.3 Safe Hol ding Tenperatures for Cooked Food

a. Ceneral. Potentially hazardous foods which are not served
i mredi ately after cooking nmust be either rapidly chilled to tenperatures of

41°F or lower, or held at 140°F or higher. Gowth of harnful bacteria and
t he devel opnent of toxins (poisons) formed by bacteria occur rapidly in

protein foods when held at tenperatures between 41°F and 140°F.
Potentially hazardous foods which have been held at tenperatures between

41°F and 140°F | onger than 4 hours are considered unsafe for consunption
and nust be destroyed. |If the product is refrigerated at intervals and

then permtted to warm the total tinme of the various periods between 41°F
and 140°F nust not exceed 4 hours.

b. Potentially hazardous ingredients for foods that are in a formto
be consunmed w thout further cooking such as sal ads, sandw ches, filled

pastry products and reconstituted foods nust have been chilled to 41°F or
bel ow prior to preparation.

3-5.4 Reconstituting or Fortifying Food

a. The ingredients and the container nust be prechilled to

41°F or bel ow before reconstituting or fortifying a potentially hazardous
food with the addition of a dry ingredient such as dry

mlk or mlk product, a dessert mx or simlar product if the container is
| arger than 1 gallon

b. A potentially hazardous food which has been reconstituted or
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fortified by the addition of a dry ingredient such as dried mlk, eggs,
soup, sauce, dessert mx or simlar product, if not for imedi ate service,
must be:

(1) Held at 41°F or below until served;

(2) I'mrediately placed, after mxing, into either a frozen dessert
machi ne or other liquid product refrigeration unit; or

(3) Held at 140°F or above.

C. A reconstituted or fortified potentially hazardous food that is
hel d between 41°F and 140°F for |onger than 4 hours wll be discarded.

3-5.5 Tine as a Public Health Contro

Time only, rather than time in conjunction with tenperature, may be used as
the public health control for a working supply of potentially hazardous
food before cooking, or for ready-to-eat potentially hazardous food that is
di spl ayed or held for service for inmediate consunption, if:

a. The food is marked or otherwise identified with the tine within
which it shall be cooked, served, or discarded;

b. The food is served or discarded within 4 hours fromthe point in
time when the food is renoved fromtenperature control

C. Food in unmarked contai ners or packages, or for which the tine
expires, is discarded.

d. Tenperature logs are required to docunent cooling and ensure all
requi renents are net.
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3-5.6 Advance Preparation/Leftovers

3-5.6.1 ADVANCE PREPARATI ON

3-5.6.2 LEFTOVERS

3-5.6.3 DONATI ON OF EXCESS FOOD TO LOCAL RELI EF ORGANI ZATI ONS
3-5.6.1 Advance Preparation

a. “Advance Preparation” is defined as food that is prepared for
future service beyond a specific neal. Advanced preparation foods that
i nclude PHF may not be retained as |eftovers. Advance preparation foods
must not be placed in “Hot Holding,” and nust be imrediately cool ed after
cooki ng, as indicated bel ow

(1) Hot itenms to be retained chilled, nust be cooled within a 4
hour period in the foll ow ng manner:

(a) Fromrequired cooking tenperature (as noted in this
chapter) to 70°F within 2 hours; and

(b) From 70°F to 41°F, or below, within the total 4 hour
peri od.

(2) “Advance Preparation” foods that are prepared fromingredients
at anbient tenperature, such as reconstituted foods or canned food

i ngredi ents, must be cooled to 41°F or below wthin 4 hours.

(3) Tenperature |logs are required to docunent cooling and ensure
all requirenments are net.

b. Rapid cooling of “Advance Preparation” foods will be acconplished
by using one or nore of the follow ng nmethods to

bring the product tenperature fromthe required cooking tenperature to 41°F
or below within the 4 hour period:

(1) Quick chilling with ice bath and agitation (stirring
mechani cally or manually every 20 to 30 m nutes).

(2) Portioning to shallow pans (3 inches (7.6 cm product depth or
| ess) or smaller containers (1 gallon or less).

(3) Using prechilled pans and containers for portioning products.

(4) Circulating cold water in steam jacket or kettles (where
feasi bl e).

(5) Short-termstorage with agitation in walk-in refrigerator

operating below 38F, or in a rapid-chill refrigerator to reduce the
tenperature prior to placing in a standard refrigerator.
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(6) I'mrersing the cooking container in cold, running water with
product agitation.

(7) Spreading sliced or layered solid itens in shallow pans, then
refrigerating.

(8) Distributing the product anong several refrigerators.

(9) Using netal, stainless steel or alum num containers.
(Metal containers have higher rates of heat transfer than plastic or glass
cont ai ners.)

(10) Using reduced water content for recipes such as stews. After
cooki ng add potable ice to make up the volune of water and pronote rapid
cool i ng.

(11) Utilizing ice-type paddles.

c. Protect advance preparation foods from contam nation by the
fol | ow ng:

(1) Hot foods may be | oosely covered, or uncovered if
protected from overhead contam nation during the cooling period to
facilitate heat transfer fromthe surface of the food.

(2) Tightly cover food as soon as possible after the product
t enperature reaches 41°F.

(3) Potentially hazardous foods to be transported will be
prechilled and held during transport at an internal product tenperature of

41°F or bel ow unl ess mai nt ai ned per section 3-4.3(B)

d. “Advance Preparation” food itens that are considered potentially
hazardous food nmay be retained for use or sale up to 72 hours fromthe
original time of preparation.

(1) The HACCP principals found in section 3-8 of this chapter
shoul d be foll owed, but a formal HACCP plan is not normally required.

(2) A waiver may be requested, based on a witten HACCP plan, from
the PMA to extend “Advance Preparation” holding tinme from72 hours up to 7
days. Q@uidance for a HACCP plan is located in Section 3-8 of this chapter.

e. Labeling of “Advance Preparation” food is required.
(1) “Advance Preparation” food nust be |abel ed “Advance Preparation
Food” with the date and tine of original preparation

and the required discard date and tinme. Oher nethods for |abeling may be
used if approved in witing by the PMVA
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f. Reheating “Advance Preparation” food itens that are considered
potential ly hazardous food.

(1) Potentially hazardous food that has been cooked and then
regrigerated and which is reheated for hot hol ding nust be reheated so that

all parts of the food reach 165°F for a m nimumof 15 seconds. It nust
then be held at 140°F or above until served. The tine for reheating to
165°F wi I | not exceed 2 hours.

(2) However, food taken fromcomercially processed hernetically
seal ed containers, food in intact packages from comrercial food processing
establ i shnents, and whole or renaining unsliced portions of beef roasts my

be reheated to 140°F for hot hol di ng.

(3) Potentially hazardous foods which are not reheated to 165°F
before serving, (e.g., custards and creamfilled pies) that have been

cooled to 41°F or below after preparati on and have been mai ntai ned at 41°F
or bel ow must be served within 72 hours of cooking. These food itens nust
be used wthin two hours after renoval fromrefrigeration

g. Commercial neats, cheeses and sal ad requirenents are found under
Section 3-5.17.

h. A waiver for freezing of limted nenu itens, that are advance
prepared foods, (e.g. Lunpia, egg rolls) may be authorized by the PMA under
certain conditions, but may require a HACCP pl an.

3-5.6.2 Leftovers

a. Leftovers are any unserved food remaining at the end of the neal
period for which it is prepared. Served food, or food that has been placed
on a serving line does not qualify and nust be discarded. Leftovers are
categorized as potentially hazardous food and non-potentially hazardous
f ood.

b. Nonpotentially hazardous | eftovers are such itens as individual
commerci al |l y packaged crackers, condinents, etc., which may be recovered
fromthe serving line, but not dining tables or trays, and be retained for
reuse. Bottled condinents that do not require refrigeration (e.g. nustard,
catsup, steak sauce, etc.) may be retained for reuse. Unsliced, hard
skinned fruits may be retained fromserving lines for reuse provided they
are washed.

c. Potentially Hazardous Leftovers. Potentially hazardous |eftovers
i nclude any potentially hazardous food prepared for a
specific nmeal period and then retained for a later neal period. This
section does not apply to advance prepared food as defined in section 3-
5.6.1 The follow ng provisions apply:
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(1) Foods with comrercially prepared chopped or ground neat
ingredients may be retained as |eftovers;

(2) Potentially hazardous food retained as | eftovers nust have been
hel d at safe tenperatures;

(3) Potentially hazardous food nust not have been placed on the
serving line. They must have been held in the kitchen for “hot hol ding” at

140°F or in “cold holding” at 41°F or bel ow.

(4) Hot itenms to be retained chilled, nmust be cooled within a 4-
hour period, in the follow ng manner:

(a) From 140°F to 70°F within 2 hours; and

(b) From 70°F to 41°F, or below, within the total 4 hour
peri od.

1 Any food not nmeeting these tenperature requirenents at
the specified tinmes wll be discarded.

2 These food itens nust be maintained at 41°F or bel ow
until renoved for service or heating for hot holding prior to service.

3 Rapid cooling nethods are discussed in section 3-5.6.1

(c) Potentially hazardous |eftovers nmust be | abel ed "Leftover-
Use Wthin 24 Hours" with the date and tinme of original preparation and the
di scard date and tine. Qther nmethods for |abeling may be used if approved
in witing by the PVA

d. Potentially hazardous foods which have been cooked, chilled and
reheated for service shall not be saved as | eftovers.

e. Leftover foods may be retained for 24 hours chilled (41° F or

below) or for 5 hours if maintained hot (140° F or above). The tine
l[imt(s) for | eftovers begins when the food is renoved from hot hol di ng.
No tenperature | ogs are required but foods nust not be in the “danger zone”

bet ween 41° F and 140° F for nmore than four total hours fromtine of
preparation until discarded.

f. Freezing of leftovers is prohibited.

g. Reheating Leftover Potentially Hazardous Food. Potentially
hazardous food that has been cooked and then refrigerated and which is
reheated for hot holding nust be reheated so that all parts of the food

reach 165°F for a mnimum of 15 seconds and then held at 140°F or above
until served. The tinme for reheating to 165°F will not exceed 2 hours.
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h. Commercial neats, cheeses and sal ad requi renents are found under
Section 3-5.16.

i. Prohibited Leftovers.

(1) Foods conposed of ingredients which have been peel ed, sliced,
or diced by hand after cooking must never be used as | eftovers, since the 4
hour tinme limt between tenperatures of 41°F and 140°F is usually taken up
in preparing, chilling, and serving the food.

(2) These foods include, but are not necessarily limted to potato
sal ad, chicken sal ad, turkey sal ad, macaroni sal ad, shrinp sal ad, egg
salad, and simlar itens. Also included are foods that have been creaned or
handl ed a great anmount (e.g., hashes, nobst gravies and dressings, and
creaned neats) and itens that are highly perishable (e.g., nost seafood).

(3) Nonpackaged or unw apped potentially hazardous food recovered
froma self-service |line nust not be retained as |eftovers.

3-5.6.3 Donation of Excess Food to Local Relief Organizations
Qui dance for donation of excess food to local relief organizations and

simlar prograns may be obtained fromthe Naval Supply Systens Command. It
i s recommended that conmands donating excess food foll ow a HACCP system

3-5.7 Frozen Foods

a. The storage of frozen foods shall be I[imted to the storage life
listed in NAVSUP PUB 486, Volune 1, Chapter 5.

b. Thaw ng Procedures.

(1) Frozen foods nmust not be thawed by exposure to excessive heat
or warmair currents. The ideal procedure is to place frozen foods under

controll ed thawi ng tenperatures (36°F to 38°F) in their original wappers
or contai ners.

(2) Frozen foods may be thawed in m crowave ovens
provided they are i medi ately cooked thereafter as a part of a continuous
cooki ng process.

(3) At shore based facilities frozen foods may be thawed conpletely
subner ged under running water

(a) At a water tenperature of (21°C) 70°F or bel ow,

(b) Wth sufficient water velocity to agitate and float off
| oose particles in an overflow,
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(c) For a period of tine that does not allow thawed portions of ready-
to-eat food to rise above 41°F (5°C);

(d) For a period of tine that does not allow thawed portions of
a raw ani mal food requiring cooking to be above (41%) 5° for nore than 4
hours i ncl udi ng:

1 The time the food is exposed to the running water and the
ti me needed for preparation for cooking, or

2 The time it takes under refrigeration to |ower the food
tenperature to 5°C (419).

(4) On board ships, and only during energency situations when
m crowave ovens and refrigeration equi pnment are inoperative, it may be
necessary to use a thaw ng net hod not approved by FDA (e.g., thaw ng at
roomtenperature). In this situation, the follow ng guidelines nust be
used:

(a) Frozen foods are thawed in the galley or neat preparation
space;

(b) The room tenperature nust not exceed 80°F.

(c) Meat, poultry, and fish nust remain in their original
seal ed wrappers or containers;

(d) Proper precautions nust be taken to ensure
potentially hazardous foods are not allowed to remain at room tenperature
once t hawed;

(e) The preventive nedicine authority nust be notified.
c. Commercial -type Frozen Food Operation. This is the only
aut hori zed operation in which food intended for use at a future tine is
prepared, frozen, and stored. Navy and Marine Corps frozen food processing
operations nmust obtain CHBUMED approval for operations not previously
aut hori zed.

d. Freezing of leftovers is not authorized.

e. Awaiver for freezing of limted nenu itens, that are advance
prepared foods, (e.g. Lunpia, egg rolls) may be authorized by the PMA under
certain conditions and may require a HACCP pl an.

3-5.8 Reconstituted, Dehydrated Foods
Food itens such as dehydrated eggs and vegetables are as susceptible to
spoi |l age after reconstitution as the fresh itens. Dehydrated foods nust be

reconstituted with chilled ingredients and be cooked or refrigerated
i mredi ately foll ow ng reconstitution.
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3-5.9 Sandw ches

Sandwi ch preparation shall neet all of the requirenents of this chapter.
Sandwi ches prepared for future service will require approval fromthe PVA
and may require a HACCP pl an.

3-5.10 Serving Lines

a. Al serving lines nust be equipped with a functional sneeze shield.
To be functional, a sneeze shield nust present a barrier between the oral
zone of patrons within the normal range of stature and the food di spl ayed
for service.

b. The tenperatures of hot and cold foods on the serving
line nust be checked frequently to ensure that no food is held between 41-

140°F.

3-5.11 Sal ad Bars

a. Salad bars may be set up on a self-service basis and nust be
equi pped with a sneeze shield. To assure all salad bar itens remain bel ow

41°F, they nust be prechilled in a refrigerator and placed in pans or trays
which are located on a bed of ice or on an electrically refrigerated sal ad
bar unit. Proper drainage is essential when ice is used.

b. Potentially hazardous foods nust be placed on the salad bar in
smal|l quantities and be replenished in clean containers as needed. Sprouts
are considered a PHF

c. Vegetable itens on the salad bar may be kept until the end of the
day as long as a visual inspection is made during each neal period to
ensure food quality. Non-commercially prepared sal ad dressings placed on
the salad bar in an open container nmust be discarded at the end of the neal
period. Oher potentially hazardous food placed on the salad bar nust be
di scarded at the end of the neal period.

d. Commercially prepared sal ad dressings which are packaged in and
served fromsnmall bottles (usually 8 ounces) are exenpt fromthe
requirenent to discard any |eftover portions provided they are kept under
refrigeration during storage.

e. An adequate nunber of proper serving utensils for the salad bar
must be provided. Food dispensing utensils nust be stored either in the
food with handl es extended or in running water.

f. Certain commercial brands of nayonnai se and sal ad dressings are
exenpted fromthe requirenent for refrigeration during neal periods. They
must enpl oy the use of an NSF or equival ent approved di spensi ng punp and be
refrigerated between neal periods. After 48 hours any unused products nust
be di scarded as garbage. The di spensing punp nmust be cl eaned and saniti zed
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i medi ately prior to installing on the container; too frequent renoval of
the punp while the container is in service may result in possible

contam nation of the product. External cleaning of the punp with a
sanitizing solution, when in place, can be acconplished if necessary.
Simlarly, individual single service packages of mayonnai se, ot her

condi nents, and sal ad dressings do not require refrigeration.

g. Patrons must be required to use new tableware for each trip to the
Sal ad Bar.

3-5.12 Self-Service ltens

a. Food itenms permtted in self-service areas in addition to sal ads
are bread, butter, crackers, relishes, condinents, beverages, and certain
types of desserts. Desserts which may be self-served are:

(1) Desserts portioned in individual dishes;

(2) Individually wapped portions of ice cream Bulk ice
creamw ||l not be used for self service. |Ilce creamnust be placed in
i ndi vi dual di shes.

(3) Cooki es;
(4) Fruits (fresh, canned, stewed, and frozen);
(5) Soft ice creamfrom di spensi ng nmachi nes.

b. Desserts such as cakes, pies, puddings, and bulk ice creamw || not
be self-service unless provided in individual dishes.

c. Food dispensing utensils nust be stored in the food with handl es
extended or in running water. Dry food dispensing utensils nust be stored
clean and dry or in the dry food. These utensils nust be designed for this
purpose. Self-service lines shall be carefully supervised throughout the
meal period to keep foods neatly arranged and repl eni shed.

d. Authority to permt self-service of itens other than
those listed in the precedi ng paragraphs nust be requested in
witing fromthe installation preventive nmedicine authority.

3-5.13 Buffets

a. Buffet type neals have the potential of providing ideal
tenperatures for rapid growth and nultiplication of pathogens. Therefore,
it is essential that potentially hazardous foods not be held for nore than
4 hours between 41-140°F including the tine required for preparation and
hol ding tinme before, during and after serving.
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b. Al food remaining on the buffet |line nust be discarded at the end
of the neal period.

c. Patrons nmust be required to use new tableware for each trip to the
buffet |ine.

3-5.14 Famly Style Service

a. Certain small nesses are authorized "famly style"
service when serving facilities are not avail able. However, due
to the lack of food hol ding equi prrent and the potential for contam nation
during service, strict conpliance with the 4-hour rule is nmandatory.

b. Foods nust be placed out for service as close to neal periods as
possible in small quantities and be repl eni shed as needed during the neal.

c. Adequate and proper serving utensils nust be provided for each food
item

d. Salad m xtures, salad dressings and ot her potentially hazardous

foods to be served cold nmust be prechilled to 41°F or lower, prior to
service and then be placed in pans on a bed of ice during service.

e. Potentially hazardous foods served "famly style" nust be discarded
as garbage after the neal period.

f. Bulk ice cream nmust not be served "famly style."

g. Serving bow s/platters will not be refilled; clean
bow s/ platters nmust be used. Any food not consunmed nust be di scarded.

3-5.15 Special Meals

The 4-hour maximumtinme permtted for holding potentially

hazardous foods at tenperatures between 41-140°F is of particul ar

i nportance in the case of special neals (boat neals, flight neals, and
recreation parties). Al types of flight rations nust be carefully
packaged to preclude the risk of contam nation and exposure during transit.

3-5.16 Comrercial Meats, Cheeses and Sal ads

The followi ng sanitary guidelines have been devel oped exclusively for the
handl i ng and storage of commercially processed bul k food itens:

a. Preslicing nust be restricted to high turnover itens.
b. When used, bayonet-type pricing nounts will not be allowed, under

any circunstances, to penetrate the food product. |Instead, they should be
mounted into lenons or simlar fruits for display purposes.
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c. Use all salads, including the contents of a nmaster container,
within 72 hours after opening. On each master container, mark the date and
time it is opened. Use only commercially prepared products purchased from
suppliers listed in the Directory of Sanitarily Approved Food
Establi shnments for Arnmed Forces Procurenent or other governnent inspection
directories. Handle salads as foll ows:

(1) Sanitarily renove only the anmount of sal ad expected to be
used/sold in 1 day fromthe master container and place in a clean,
sanitized pan in the display case. Label the pan with the date the nmaster
cont ai ner was opened, the | ot nunber, the name of the supplier (if nore
t han one source of supply is used), and the expiration date.

(2) At the close of business each day, dispose of small amounts (1
quart or less) of leftover salad. Cover pans containing |arger anmounts
(nmore than 1 quart) with clean wap and | eave in the display case or place
into back-up refrigeration. Do not use alumnumfoil, it will chemcally
react wth some foods. At the beginning of the next workday, place the
| eftover salad into a clean sanitized pan. Position the pan so the |eftover
salad will be used/ sold first. Never put salads fromthe display case
back into the master contai ner.

d. Handl e neats and cheeses as foll ows:

(1) Commercially prepared high noisture cheeses, |uncheon neat
| oaves, roast beef, ham and simlar products prepared and packaged by a
food processing plant shall be clearly marked, at the tine the original
container is opened in a food establishnment. Marking nust indicate the
date by which the food shall be consuned, including the date the origina
cont ai ner was opened:

(a) Al neats and cheese nust be consunmed within 7 cal endar
days after opening. All neats and cheeses nust be maintai ned at or bel ow

41°F.

(b) These itens should be visually inspected upon each use and
di scarded at the first sign of product deterioration.

e. Individually sliced and wapped conmerci ally prepared cheeses shal
be used or disposed of prior to their pull date. If visual inspection
reveals problens prior to the pull date the affected slices wll be
di sposed of as waste.
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3-6 SPECI AL FACI LI TI ES AND VENDI NG OPERATI ONS

3-6.1 CLUBS, MESSES, EXCHANGES AND CONCESSI ONS

(FOOD SERVI CE) AND DELI CATESSENS

AUXI LI ARY RESALE QUTLETS (ARO S)

VENDI NG OPERATI ONS

MOBI LE FOOD SERVI CE

COW SSARI ES

COFFEE MESSES

CH LD DEVELOPMENT CENTERS AND FAM LY HOMVE CARE UNI TS
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3-6.1 O ubs, Messes, Exchanges and Concessi ons
(Food Service) and Delicatessens

Al l clubs, nmesses, exchanges, and concessionary food service operations
must conply with sanitary standards and regul ations prescribed in this
chapter. The Person in Charge (mlitary or civilian) should maintain close
liaison with the preventive nedicine authority to ensure conpliance with
all sanitation requirenents. These food establishnents nust be inspected at
the sane intervals as any food establishnment by the PMA

3-6.2 Auxiliary Resale Qutlets (ARO

OPNAVI NST 4060. 4 contains procedures to establish and operate ARGCs. The
PMA wi Il inspect these outlets upon establishnment and on an unschedul ed
basis after comrencenent of operations. A determnation wll be made as to
whet her PHF is being sold. ARGCs selling PHF will be considered food
establishments and all provisions of this manual shall apply.

3-6.3 Vendi ng Operations

a. Vendi ng machi nes placed into operation on Navy and Mari ne Corps
installations nust conply with the standards of “The Vendi ng of Food and
Bever ages- A Mbdel Sanitation O di nance, Food and Drug Adm nistration” and
be found on the “Listing of Letters of Conpliance” by the National
Aut omat i ¢ Mer chandi si ng Associ ati on.

b. Inspections. The PMA shall ensure by inspection on a quarterly
basi s, that vending machines are maintained in a sanitary manner.

3-6.4 Mobil e Food Service

a. Mobile food service or canteen trucks are operated as authorized by
t he Navy Exchange Manual and MCO 4066.13. They nust be maintained in a
clean, sanitary condition at all tinmes. Only single-service articles wll
be provided for use by the consuner. Food service sanitation training is a
requi renent for operators who dispense food itens fromthese vehicles. The
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PMA nust regularly inspect these government operated trucks and carts while
they are in operation.

b. Non-governnent operated food vendors nust be |icensed/ approved by
the local/state health authority and nust be registered with the | ocal PNA
The inspection frequency will be determ ned by the PVMA, but nust be done

at |l east quarterly.

c. Al food service equipnent in nobile vans nmust be equivalent to or
nmeet applicabl e design and performance standards of NSF Standard No. 59 or
its equival ent.

d. Transportation of food froma centralized kitchen to a satellite
dining facility poses special hazards which increase in proportion to
distance and tinme. Therefore, all foods nust be transported in covered
containers or conpletely wapped or packaged to protect them from
contam nation, and all potentially hazardous food nust be nmaintai ned at

41°F or bel ow, or 140°F or above during transportation.
3-6.5 Comm ssaries

Comm ssaries will normally be inspected by U S. Arny veterinary personnel.
Wen U.S. Arny personnel are not avail able, conmssaries will be inspected
by Navy PMA utilizing the current nethods established by the U S Arny
VETCOM | nstructi ons.

3-6.6 Cof fee Messes

a. The term"coffee nmess" neans any room space, area, or facility
aut hori zed by a departnent or office for the purpose of preparing or
di spensing coffee, tea, or simlar beverages. Food is not authorized to be
stored, prepared or served in coffee nesses.

b. Coffee nesses require no initial or periodic nedical inspections by
t he PNA

3-6.7 Child Devel opnent Centers and Fam |y Honme Care Units

a. Child devel opnent centers are comrand sponsored child care
facilities | ocated on station and operated as authorized by OPNAVI NST
1700.9 series. Food service operations in these centers wll conmply with
this chapter.

b. Famly Honme Care Units are provided in governnment quarters
(governnent owned or | eased) and approved by the | ocal commandi ng officers
and housing authority. Care may be provided for up to six children by a
private individual in a Navy famly housing unit.

(1) These units are not subject to routine food service
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sanitation inspections. However, OPNAVINST 1700.9 series requires the
Preventive Medicine Service to conduct an initial and annual inspection of
Fam |y Honme Care Units.

(2) Commercial food service sanitation requirenents (e.g., NSF

equi valent refrigeration units, dishwashers, three conpartnent sinks, etc.)
will not be applied to famly honme care units.

3-7 TEMPORARY FOOD SERVI CE

1 REQUI REMENTS
2 | NSPECTI ONS AND APPROVALS
3 TYPES OF OPERATI ONS
4  EQU PNENT
.5 S| NGLE- SERVI CE ARTI CLES

6

7

8

9

1

WATER
SEWAGE
HAND WASHI NG
FLOORS
0 WALLS AND CEI LI NGS OF FOOD PREPARATI ON AREAS
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3-7.1 Requirenents

Tenporary food establishments will conply with all of the requirenments of
this chapter unless an exenption is granted by the PMA or is listed in this
section. Specific requirenents and exceptions for tenporary food
establishnments are provided in this section.

3-7.2 I nspections and Approval s

a. The preventive nedicine authority wll inspect and approve
tenporary food establishments prior to start of operations. The individual
or agency responsible for the tenporary food establishnment shall contact
the PMA at | east 30 days prior to opening to obtain a permt to operate the
facility. A nodel formfor requesting a permt to operate a tenporary food
establishment is available in this chapter in Appendi x C.

b. The PMA may:

(1) Waive certain requirenents when no health or sanitation hazard
exists. An exanple is waiving the requirenments for screens and doors
during cold weather when no hazard exists fromflies contam nating food.

(2) Inpose additional requirenents to protect public health.

Exanpl es woul d be; restricting the amount or type food preparation, or
prohibiting certain high risk potentially hazardous food.
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3-7.3 Types of Operations
Tenporary food service operations are divided into two general classes:

a. Restricted Operations. Restricted operations are tenporary food
establishments where only potentially hazardous food (PHF) requiring
limted preparation, such as hanburgers and frankfurters, are prepared or
served. Foods held at unsafe tenperatures wll be discarded and | eftovers
are prohibited. The preparation or service of other PHF is prohibited,
except restricted operation facilities can serve PHF that are:

(1) Prepared and packaged in a food establishnment and under
conditions neeting the requirenents of this chapter (e.g. central kitchen
or conmi ssary);

(2) OQotained in individual portioned containers or packages from
approved sources;

(3) Stored at an internal product tenperature of 41°F or bel ow, or
140°F or above in equipnment neeting the requirenents of this chapter.

(4) Served directly in the unopened, individual serving container
or package in which it was obtai ned.

b. General Operations. Non-restricted operations will conply with al
of the requirenents of this chapter. Any waivers
to this chapter nmust be requested in witing fromthe preventive nedicine
authority.

3-7.4 Equi pnent

a. Locate and install equipnment to prevent food contam nation and
facilitate cleaning.

b. Protect against contam nation of food-contact surfaces of equi pnent

by consuners, food service personnel and other contam nating agents.
Provide effective shields and sneeze guards for equi pnent.

3-7.5 Single-Service Articles
Tenporary food establishnments without adequate facilities for

cl eaning and sanitizing tableware will only use individually w apped,
singl e-service articles.

3-7.6 Water
a. Provide adequate potable water for food preparation, cleaning and

sanitizing utensils and equi pnent, and for hand washing. Provide a potable
wat er heating system capabl e of produci ng adequate hot water for cleaning

79



MANUAL OF NAVAL PREVENTI VE MEDI CI NE

and sanitizing on the prem ses. |f adequate hot water is not avail able,
the scope of food service operations will be [imted to the preparation and
service of foods that do not require cleaning and sanitizing of equi pnent
and utensils. The PMA may authorize alternative procedures for cleaning
and sanitizing equi pment and utensils.

b. Tenporary food establishnments w thout permanent water supplies mnust
have potable water for cleaning and hand washi ng.

c. Potable water nust be from comercial potable water trailers,
tenporary connection to building water supply, or in clean sanitary
cont ai ners or hoses.

(1) Hoses used to carry water for food preparation, drinking water,
war ewashi ng and hand washi ng nmust be made of food grade material approved
for potable water. ("Use of garden hoses is prohibited except for general
area cleanup, e.g. for washing down floors and picnic tables). Tenporary
connections to potable water supply shall not violate plunbing codes. The
hose bib shall be connected wth a vacuum breaker or other backfl ow
prevention device.

3-7.7 Sewage
All sewage will be disposed of in a sanitary sewer.
3-7.8 Hand Washi ng
Provi de a conveni ent hand washing facility for enployee hand washing. The
facility will have at |east running water, soap, and individual paper
towels. The PMA may approve field expedi ent hand washing facilities. Food
servi ce personnel shall follow hand washi ng gui dance provided in this
chapter.
3-7.9 Floors
When provided, floors will be constructed of concrete, asphalt, tight wood,
or other simlar cleanable material, be graded to drain and kept in good
repair. The preventive nedicine authority nay approve using dirt or gravel
as subflooring provided floors are:

a. Graded to drain;

b. Covered with clean, renovable platforns or duckboards, or other
sui t abl e non-absorbent materials effectively treated to control dust.

3-7.10 Wl ls and Ceilings of Food Preparation Areas

When required by the PMA, walls and ceilings of tenporary food preparation
areas shall neet the foll ow ng standards:
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a. Construct walls and ceilings of wod, canvas, or other naterial
that protects the interior of the establishnent fromthe weather and dust.

b. Construct walls and ceilings of food preparation areas in a way
that mnimzes the entrance of insects.

c. Use at least 16 nesh to the inch screening material for walls,
doors, or w ndows.

d. Make counter-service openings as small as possible for the
particul ar operation conducted. Provide these openings with tight-fitted
solid or screened doors or wi ndows, or other construction to restrict the
entrance of flying insects.

e. Surface outdoor wal king and driving areas with concrete, asphalt,
gravel or other material authorized by the preventive
medi ci ne authority to effectively mnimze dust, facilitate maintenance and
prevent nuddy conditions and pooling of water.

f. Provide adequate nunber of covered trash containers. Line trash
cans with plastic bag(s).

g. Mnimze exposed utility lines, water and waste |ines and pi pes.
Install lines to mnimze obstruction for cleaning and m nim ze safety
hazar ds.

3-8 HACCP | NFORVATI ON

3-8.1 GENERAL | NFORMATI ON
3-8.2 STEPS OF THE HACCP SYSTEM
3-8.3 HACCP | NSPECTI ON GUI DELI NES

3-8.1 CGeneral Information

a. The abbreviation HACCP stands for Hazard Analysis and Critical
Control Points. This is a food safety system devel oped to prevent the
occurrence of potential food safety and sanitation problens. A HACCP Pl an
is the witten docunent, based on the principles of HACCP, which delineates
the procedures to be followed at a food establishnment to assure the control
of a specific process or procedure. Essentially HACCP is a systemthat
identifies, nonitors and controls specific food sanitation rel ated,
bi ol ogi cal, chem cal or physical hazards, that can adversely effect food
safety and lead to the occurrence of a foodborne illness. A HACCP Pl an may
be required by the PMA for certain operations/facilities.

b. The HACCP system focuses on controlling critical offenses
t hat have been associated wi th nunmerous out breaks of food borne illness.
Bel ow are sone exanples of critical offenses, the list is not inclusive.
Five of the eight critical offenses are tine and/or tenperature. The
remai ni ng three invol ve cross-contam nati on.
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(1) I nproper cooling of food.
(2) I nadequate cooking tines and tenperatures.

(3) Contam nation of food by infected food service workers,
i ncl udi ng poor personal hygiene.

(4) Food prepared a day or nore prior to serving.

(5) Contam nation of food, not receiving further cooking, by
addition of raw (contam nated) ingredients. Exanples; spices and simlar
raw i ngredi ents.

(6) Foods renmining at unsafe tenperatures.

(7) Failure to reheat foods to proper tenperature.

(8) Cross-contam nation of cooked food with raw foods or by
enpl oyees who mi shandl e food or inproperly cleaned equi pnent.

3-8.2 Steps of a HACCP Pl an
A HACCP Plan is divided into seven (7) principles, or steps.
a. Principle #1. ldentify potentially hazardous foods.
(1) Hazard and Ri sk Definitions:

(a) Hazard: Any biological, chemcal, or physical property that
may cause an unacceptabl e consuner health risk

(b) Risk: Alikelihood of a hazard.

(2) The first step is to identify the hazards associated with the
oper ati ons.

(3) Begin with the nmenu. Select the "nobst hazardous" nmenu itens or
ingredients. Particular attention should focus on foods or ingredients
that are common to many different nmenu itens. For exanple

(a) Gound beef may be an ingredient in many different nenu
itens including spaghetti sauce, creaned beef, chili, neat |oaf and
hanbur gers.

(b) Don't focus initial efforts on nmenu itens or ingredients
that are only served one or two tines per nonth

(4) Then look at nmenu itens with the greatest potential for
contam nation or those which are nost hazardous.

82



CHAPTER 1, FOOD SAFETY

(a) Meat sauce, gravy, quiche and high protein salads require
extensive preparation steps. Contam nation can occur at any step, or the
raw products can be contam nat ed.

(b) I'tenms such as fresh fish or shell fish can be contam nated
and spoil rapidly.

(5 Work one nenu itemor ingredient at a tine. Set up a flow
chart fromreceiving, through storage, preparation, cooking, serving and
di sposal of the item Include rapid cooling and storage of advance
preparation foods and | eftovers if appropriate. On this flow chart
identify where the itemcould be contam nated as well as the relative ri sk,
severity and probability, of each hazard.

b. Principle #2. Identify the Critical Control Points (CCPs) in Food
Preparation

(1) ACCPis defined as a point, step, procedure in which a food
safety hazard can be prevented, elimnated, or reduced. Exanples of
critical control points CCPs may include but are not limted to: cooking,
chilling, specific sanitation procedures, prevention of cross-
contam nation, and certain aspects of enployee and environnental hygiene.

(2) The follow ng questions may be used in identifying CCPs:

(a) Can the hazard be prevented, elimnated or controlled
t hrough neasures or procedures that can be inplenented by the food service
oper ati on?

1 Contamination of animal feed with pesticides, or
contam nation of poultry with salnonella are hazards, but they are not CCPs
because the food establishnment cannot control them Purchasi ng USDA
i nspected neat and poultry are inportant but not normally a CCP

2 Cooking beef or poultry to correct time and tenperature
are CCPs. The food service facility can control hazard associated with
i nadequat e cooki ng.

(b) Does this step elimnate or reduce a hazard?

(c) Could contam nation occur, or could contam nation increase
to unacceptable | evel s?

c. Principle #3: Establish Critical Limts (CLs) for the CCPs.
(1) Critical Limts are defined as the criteria that nust be net
for each preventive neasure associated with a CCP. Critical Limts may be

set for preventive neasures such as tenperature, tine, physical dinensions,
hum dity, noisture level, water activity, pH, acidity, salt concentration,
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avai l abl e chlorine, preservatives, or sensory information such as texture,
aroma, and vi sual appearance.

(a) Incorporate control procedures into the witten recipes,
for exanpl e:

1 Process Step: Hanburger Patty Cooking - M ninmuminternal
tenperature of patty: 155°; Tinme: Mninum 15 Sec.

Oven Tenperature: °F; Patty thickness: in inches; Patty
conposition: 100% beef.

(b) Enforce enpl oyee hand washi ng and hygi ene practi ces.

(c) Establish illness policy for enployees with flu like
synptons of diarrhea and vom ting.

(d) Enforce proper cleaning and use of sanitizer solutions.

(2) Critical Limts nust be neasurable or observable. The nore
specific a CLis, the easier it is to nonitor. Avoid terns |ike thoroughly
heated, cool rapidly, serve hot. |If there is a nmeasurable Iimt, specify
it.

d. Principle #4: Establish Procedures to Monitor CCPs.

(1) Monitoring does not have to be elaborate. It can include
checking the tenperature of food on a serving line, or taking the
tenperature of foods being cool ed.

(2) Monitoring is a planned sequence of observations or
measurenents to assess whether a CCP is under control and to produce an
accurate record for future use in verification. Exanples of neasurenents
for nonitoring include:

(a) Visual observations
(b) Tenperature

(c) Time

(d) pH

(e) Misture |evel

(3) Assignnment of the responsibility for nonitoring is an inportant
consideration for each CCP. The person responsible for nonitoring nust
al so report a process or product that does not

meet critical limts so that i Mmedi ate corrective action can be taken. For
exanpl e:
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(a) Assign one person to nake and test sanitizer solution each
day.

(b) Assign responsibility for equipnment tenperature | ogs.

(c) Assign responsibility for food tenperature |ogs for
cooki ng, cooling, and reheating.

(4) Al records and docunments with CCP nonitoring are to be signed
or initialed by the person doing the nonitoring.

e. Principle #5. Establish the Corrective Action(s) to be Taken Wen
Monitoring Shows a Critical Limt (CL) Has Been Exceeded.

(1) The HACCP system for food safety nmanagenent is designed to
identify potential health hazards and to establish strategies to prevent
their occurrence. However, ideal circunstances do not always prevail.
Therefore, when deviation occurs, corrective action pl ans nmust be in
pl ace to:

(a) Determ ne whether food shoul d be discarded.
(b) Correct or elimnate the cause of problem
(c) Maintain records of corrective action taken.

(2) Actions nust denonstrate that the CCP has been brought under
control. Individuals who have a thorough understandi ng of HACCP process,
product, and plan are to be assigned responsibility for taking corrective
action. Corrective action procedures nust be docunented in the HACCP pl an.

(a) Corrective Actions may incl ude:
1 Raising or lowering the thernostat on a piece of

equi pnent .

2 Reclassifying a food as |eftover, reheating to 165°F
within 2 hours and serving that itemthe next neal.

3 Dviding a food itembeing chilled into several smaller
cont ai ners.

(b) Corrective actions should be devel oped and in place before

the CL is exceeded. The staff nust know what protective actions should be
fol |l owed and under what circunstances.
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f. Principle #6. Establish Effective Record Keepi ng Systens.

(1) Record keeping for HACCP need not be a chore or excessive
bur den.

(a) If aCritical Limt (CL) for fresh fish is delivery on
shaved ice at 34 to 41° F internal product
tenperature, the food service enployee who receives the delivery
shoul d check the product tenperature and record it on the delivery invoice.

(b) If a CL requires rapid cooling, within 4 hours
froman internal tenperature of 140° F to 41°F, then the food service
enpl oyee shoul d take the product tenperature and record the tenperatures at
the tine fromwhen the product reached 140° F until it reached 41°F.

(2) Keeping good records is especially inportant for production

operations such as sandwi ch shops, central kitchens or vending comm ssaries
and cook chill production kitchens.

(3) The associ ated records should be on file at the food
establishment. Generally, such records include the foll ow ng:

(a) Listing of the HACCP team nenbers and assi gned
responsibilities.

(b) Description of the food and its intended use/product
description/specifications.

(c) Listing of all regulations that nust be net.

(d) Ensure adequate environnment, facilities, and equi pnent.
(e) Monitor equipnment with tenperature | ogs.

(f) Copies of flow charts fromreceiving to consunption

(g) Hazard assessnment at each step in flow diagram (incl ude
calibration of equipnent).

(h) The critical limts established for each hazard.

(1) Monitoring requirenments for tenperature, sanitation
finished product specifications, and distribution.

(j) Corrective action plans when there is a deviation in
policy, procedure, or standard CCP

(k) Procedures for verification of HACCP system
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g. Principle #7. Establish Procedures to Verify that the HACCP System
i's Wbr ki ng.

(1) Verification procedures include both the person in charge and
t he PMA.

(2) The Person in Charge should, anong ot her actions, spot check
tenperatures of products in the refrigerators; check invoices for
tenperatures of food on delivery and check tenperatures of food on serving
line and being renoved from cooking. The Person in Charge should al so
watch to see if enployees are washing their hands, cleaning and saniti zing
equi pnent, and taking other steps to |[imt cross contam nation.

(3) Verification procedures may include:

(a) Establishment of appropriate verification inspection
schedul es.

(b) Review of the HACCP pl an.
(c) Review of the CCP records.
(d) Review of the deviations and di spositions.

(e) Visual inspection of operations to observe whether CCPs are
under control

(f) Random sanpl e collection and anal ysi s.

(g) Review of critical limts to verify that they are adequate
to control hazards.

(h) Review of witten record of verification inspections
covering conpliance, deviations, or corrective actions taken.

(1) Review of nodifications of the HACCP pl an.

3-8.3 HACCP I nspection Cuidelines

a. The PMA, when | ooking at a food service establishnment with an
i npl ement ed HACCP program shoul d:

(1) Try to determne if the food service personnel understand and
are follow ng the HACCP system for the facility.

(2) Concentrate on the critical offenses associated with
i nci dence of food borne illness, including tinme tenperature control and
prevention of cross contam nation.

(3) Begin a HACCP based sanitation inspection with the nenu.
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(a) Using the nenu, the cook work sheet or production schedul e,
try to determne the flow of food through the facility. If the facility has
flow charts for major nmenu itens exam ne these for clarity, conpleteness,
CCPs, and CL.

(4) Try to inspect the facility based on the flow chart or other
avai | abl e SOPs, etc.

(a) Start with the refrigerated storage. Take the internal
product tenperature of a representative sanpling of the food. Are the
product tenperatures and itemconsistent with the nmenu and the cook work
sheet / producti on schedul e?

(b) Check invoices and receiving records. Are PHFs checked at
delivery for whol esoneness, product tenperatures, etc.? |If a delivery is
t aki ng place, do food service workers wash their hands before and after
handling raw PHFs? Are they using a sanitized product thernoneter?

(c) Observe food preparation for personal hygiene, hand
washi ng, wearing clean di sposabl e gloves, using clean sanitized utensils,
and other practices which limt cross-contam nation.

(d) Observe cooking processes. Do cooks check the internal
product tenperatures? Are PHFs renoved fromthe oven and placed either in
hot food holding or cooling pronptly; or, are foods left on stoves, counter
tops, etc. for long periods? Are leftovers rapidly heated to 165° F before
bei ng pl aced on the serving |ine?

(e) Check serving line. Are foods at correct product
tenperatures. Are foods such as soups, salads and other itens brought out
at correct tenperatures and in small batches?

(f) Check cooling techniques for |eftovers and pre-prepared
foods. Are the techniques appropriate? Do they work?

(g) Talk to the food service personnel. Do enpl oyees
understand the HACCP system CCPs and Critical Limts that effect their
wor k? Knowl edge of what to do if critical limts are exceeded or not net?

(h) Examine training records. Are nmanagers trained? Do
enpl oyees recei ve adequate ongoing training appropriate to their position?

b. Renenber the goal of the HACCP systemis to prevent food- borne
illness by identifying and controlling hazards.
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Section | V. STANDARDS AND SANI TATI ON OF FOOD
SERVI CE EQUI PMENT AND UTENSI LS

STANDARDS

WAREWASHI NG METHODS

WAREWASHI NG AGENTS

SANI Tl ZI NG AGENTS (DI SI NFECTANTYS)
AUTOVATI C COLD WATER GLASS WASHER
VESSI NG FACI LI TY SANI TATI ON

UTENSI LS AND EQUI PVENT

HAZARDOUS METALLI C COATI NGS

-b-b-b-b-l?-b-b-b
coO~NO OB WNPE

4-1 STANDARDS

a. Al equipnent and utensils used in food establishnments under Navy
and Marine Corps jurisdiction nust be constructed of sanitary, nontoxic,
corrosion resistant materials designed, assenbled, and installed to provide
for ease of cleaning. Sanitary standards for the equi pnment shall not be
| ess than those pronul gated by an American National Standards Institute
(ANSI) accredited third party organization (e.g., the National Sanitation
Foundation (NSF) or equivalent). Shipboard food service equi pnment nust
conply with NAVSUP PUB 533, Shi pboard Food Service Equi pnment Catal og.

b. Stationary equipnment nust be installed to permt proper cleaning
and sanitary mai ntenance of such equi pnent, adjacent equi pnent, and fl oor
and wall surfaces in the imediate vicinity. Floor-nmounted equi pnment, not
easily noved, nust be sealed to the floor or elevated on | egs that provide
at least a 6-inch clearance (aboard ship, 8 inches) between the floor and
equi pnent. However, if no part of the floor under the fl oor-nounted
equi pnent is nore than 6 inches from cl eaning access, the cl earance space
may be only 4 inches.

c. Al food service spaces and equi pnent nust be free from sal twater
connections, cross-connections with a non-potable water supply, and
subnmerged fresh water inlets. Exceptions to the salt water requirenent are
t hose shi pboard sculleries which contain food waste di sposers that have
been specifically approved by CHBUVED to use salt water during the food
waste grinding or pul ping process and approved refrigeration units which
use salt water

d. Surfaces of Equi pnent or Uensils:
(1) Food-Contact Surfaces. Food-contact surfaces wll be of

mat erials which are snooth, corrosion resistant, nontoxic, stable, and
nonabsor bent under use conditions and will not inpart an odor, color or
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taste, nor contribute to adulteration of food. Al joints and seans in the
food-contact zone wll be sealed and snooth at the surfaces being joined.

(2) Splash-Contact Surfaces. Food splash zone materials wll be
snoot h, easily cleanable, and corrosion resistant, or rendered corrosion
resistant with a material which is non-cracking and non-chi pping. Paint
w Il not be used except for surfaces which are normally dry. Lead base
paint will not be used. |If food service equipnent is to be refinished,
only the manufacturer's standard practice wll be used.

(3) Nonfood Zone. Exposed screws, projecting screws, studs and
rivet heads will be used only when other fastening nethods are inpractical.
In areas subject to cleaning; projections, |edges and recesses will be
m nimzed. The ends of all hollow sections of reinforcing and fram ng
menbers w Il be cl osed.

4- 2 WAREWASHI NG METHODS

4-2.1 | NTRODUCTI ON

4-2.2 STEPS OF THE WAREWASHI NG PROCESS

4-2.3 WAREWASHI NG MACHI NES, MANUFACTURERS' OPERATI NG
| NSTRUCTI ONS

4-2. 4 WAREWASHI NG MACHI NE, DATA PLATE OPERATI NG
SPECI FI CATI ONS

4-2.5 WAREWASHI NG MACHI NES, | NTERNAL BAFFLES

4-2.6 WAREWASHI NG MACHI NES, TEMPERATURE MEASURI NG
DEVI CES

4-2.7 MANUAL WAREWASHI NG EQUI PMENT, HEATERS AND
BASKETS

4-2.8 WAREWASHI NG MACHI NES, FLOW PRESSURE DEVI CE

4-2.9 WAREWASHI NG SI NKS AND DRAI NBOARDS, SELF- DRAI NI NG

4-2.10 SANITI ZI NG SOLUTI ONS, TESTI NG DEVI CES

4-2.11 WAREWASHI NG EQUI PMENT, CLEANI NG FREQUENCY

4-2.12 WAREWASHI NG EQUI PMENT, CLEAN SCLUTI ONS

4-2.13 NMANUAL WAREWASHI NG EQUI PMENT, WASH SCLUTI ON
TEMPERATURE

4-2.14  NMECHANI CAL WAREWASHI NG EQUI PMENT, WASH SOLUTI ON
TEMPERATURE

4-2.15 NANUAL WAREWASHI NG EQUI PMENT, HOT WATER
SANI TI ZATI ON TEMPERATURES

4-2.16  MECHANI CAL WAREWASHI NG EQUI PMENT, HOT WATER
SANI TI ZATI ON TEMPERATURES

4-2.17 NMECHANI CAL WAREWASHI NG EQUI PMENT, SANI TI ZATI ON
PRESSURE

4-2.18 TEMPERATURE MEASURI NG DEVI CES

4-2.19 NMANUAL WAREWASHI NG

4-2.20 ALTERNATI VE MANUAL METHODS
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4-2.1 I ntroduction

a. A sufficient supply of utensils nmust be available to prevent the
recycling of inadequately cleaned, wet or hot tableware and utensils.

b. Care nust be taken to prevent contam nation of clean and sanitized
tabl eware and utensils by elimnating the cross handling of soiled and
clean itenms and protecting the clean itens from splashes or aerosols.

War ewashi ng areas nust be designed to direct the flow of tableware and
utensils fromthe soiled areas (scraping and preflushing) to clean areas
(drying area).

c. Sanitized tableware and utensils nust be air dried and stored in a
manner that protects the tableware and utensils from contam nation
resulting fromunnecessary handling, dust and spl ashes.

4-2.2 Steps of the Warewashi ng Process
The six steps in the warewashi ng process are:

a. Sorting

b. Scraping
c. Washing
d. Rinsing

e. Sanitizing
f. Alr Drying

4-2. 3 Warewashi ng Machi nes, Manufacturers' Qperating
I nstructions

a. A warewashing machine and its auxiliary conponents shal
be operated in accordance with the machine's data plate and ot her
manuf acturer's instructions.

b. A warewashi ng machi ne's conveyor speed or automatic cycle tines
shall be maintained accurately timed in accordance with manufacturer's
speci fications.

4- 2.4 Warewashi ng Machine, Data Plate Operating
Speci fications

War ewashi ng machines will be provided with an easily accessible and

readabl e data plate affixed to the machi ne by the manufacturer that
i ndi cates the machine's design and operating specifications including the:
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a. Tenperatures required for washing, rinsing, and sanitizing;

b. Pressure required for the fresh water sanitizing rinse unless the
machi ne is designed to use only a punped sanitizing rinse; and

c. Conveyor speed for conveyor nachines or cycle time for stationary
rack machi nes.

4-2.5 Warewashi ng Machines, Internal Baffles

War ewashi ng machi ne wash and rinse tanks shall be equipped with baffles,
curtains, or other neans to mnimze internal cross contam nation of the
solutions in wash and rinse tanks.

4-2. 6 Warewashi ng Machi nes, Tenperature Measuring Devices

War ewashi ng machines will be equipped with a tenperature neasuring device
that indicates the tenperature of the water:

a. In each wash and rinse tank; and

b. As the water enters the hot water sanitizing final rinse manifold
or in the chem cal sanitizing solution tank.

4-2.7 Manual Warewashi ng Equi pnent, Heaters and Baskets

I f hot water is used for sanitization in manual warewashi ng operations, the
sanitizing conpartnment of the sink shall be:

a. Designed with an integral heating device that is capable
of maintaining water at a tenperature not less than 171°F (77°C); and

b. Provided with a rack or basket to allow conplete i mersion of
equi pnent and utensils into the hot water.
4-2. 8 Warewashi ng Machi nes, Flow Pressure Device

a. Warewashi ng machi nes that provide a fresh hot water sanitizing
rinse wll be equipped with a pressure gauge or simlar device such as a
transducer that neasures and displays the water pressure in the supply line
i mredi ately before entering the warewashi ng machi ne; and

b. If the flow pressure neasuring device is upstreamof the fresh hot
water sanitizing rinse control valve, the device wll be nounted in a 6.4
mllimeter or one-fourth inch Iron Pipe Size (IPS) valve.

c. Paragraphs (a) and (b) above do not apply to a machine that uses
only a punped or recirculated sanitizing rinse.
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4-2.9 Warewashi ng Sinks and Drai nboards, Self-draining

Si nks and drai nboards of warewashi ng sinks and machi nes shall be self-
dr ai ni ng.

4-2.10 Sanitizing Solutions, Testing Devices

The concentration of sanitizing solution(s) shall be verified wwth a test
kit or other device that accurately neasures the concentration in ng/L or

ppm
4-2.11 \War ewashi ng Equi pnent, C eani ng Frequency

War ewashi ng machi nes; the conpartnents of sinks, basins, or other
receptacl es used for washing and rinsing equipment and utensils wll be
cl eaned:

a. Before use;

b. Throughout the day at a frequency necessary to prevent
recontam nation of equipnment and utensils and to ensure that the equi pnment
perfornms its intended function; and

c. At |least every 24 hours.
4-2.12 \Warewashi ng Equi pnent, C ean Sol utions

The wash, rinse, and sanitize solutions shall be maintained free of food or
other organic matter that affect solution performnce.

4-2.13 Manual Warewashi ng Equi pnent, Wash Sol ution Tenperature

The tenperature of the wash solution in manual warewashi ng equi prment shal
be maintained at not |less than 110°F (43°C) unless a different tenperature
is specified on the cleaning agent manufacturer's |abel instructions.

4-2. 14 Mechani cal Warewashi ng Equi pnent, Wash Sol uti on
Tenperature

a. The tenperature of the wash solution in spray type warewashers that
use hot water to sanitize may not be | ess than:

) (%) For a single tank, stationary rack, single tenperature nmachine,
165°F (74°C);

(2) For a single tank, conveyor, dual tenperature machine, 160°F
(71°C);
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(3) For a stationary rack, dual tenperature machi ne, 150°F (66°C);
or

(4) For a nmulti-tank, conveyor, nulti-tenperature machine, 150°F
(66°C) .

b. The tenperature of the wash solution in spray-type warewashers that
use chemcals to sanitize may not be |ess than 120°F (49°C).

4-2.15 Manual Warewashi ng Equi pnent, Hot Water Sanitization
Tenper at ur es

If imersion in hot water is used for sanitizing in a manual
operation, the tenperature of the water shall be naintai ned at
171° F (77° C) or above.

4-2.16 Mechani cal Warewashi ng Equi pnent, Hot Water
Sani tization Tenperatures

a. In a nmechanical operation, the tenperature of the fresh hot water
sanitizing rinse as it enters the manifold may not be nore than 194°F
(90°C), or less than:

(1) For a single tank, stationary rack, single tenperature machine,
165°F (74°C); or

b. For all other machi nes, 180°F (82°C).

4-2.17 Mechani cal Warewashi ng Equi pnent, Sanitization
Pressure

The fl ow pressure of the fresh hot water sanitizing rinse in a warewashing
machi ne may not be | ess than 15 pounds per square inch (100 kil opascals) or
nmore than 25 pounds per square inch (170 kil opascals) as neasured in the
water line imediately upstreamfromthe fresh hot water sanitizing rinse
control valve.

4-2.18 Tenperature Measuring Devices

Tenperat ure nmeasuring devices shall be calibrated in accordance with

manuf acturer's specifications as necessary to ensure their accuracy. Each
device will be accurate to = 3°F (= 1.5°C).

4-2.19 Manual Warewashi ng

4-2.19.1 Equi pnent
4-2.19.2 Field Messing
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4-2.19.1 Equi prent

a. A three conpartnent deep sink is basic for proper manua
war ewashi ng procedures. |If a three conpartnment sink cannot be provided, a
two conpartnent sink and/or other containers, e.g., large kettle, etc., my
be used provided adequate provisions are made to acconplish the six steps
of the warewashi ng process.

b. Accessory equi pnent and supplies required for proper manual
war ewashi ng i nclude a booster heater for the final rinse sink; thernoneters
for nonitoring the final rinse water tenperatures, a drip and drain basket
and/or arm |l ength rubber gloves for the final rinse, approved brushes, hand
war ewashi ng conpounds, and sanitizi ng agents.

4-2.19.2 Field Messing

Manual warewashi ng nmet hods are contained in NAVMED P-5010 Chapter 9,
Preventive Medicine for G ound Forces.

4-2.20 Alternative Manual Mt hods

When war ewashi ng in sinks or warewashing machines is inpractical,
war ewashing w Il be done by alternate nethods, as approved by the PMA

a. Disassenble as necessary to permt access to all parts;
b. Scrape or rough clean to renpove gross food particle accunul ation,

c. Cean the equi pnment using a high pressure detergent spray, a |line
pressure spray detergent foam or a swabbi ng/ brushing procedure using a
det ergent sol ution;

d. Rinse the washed equi pnent with potable water or detergent-
sanitizer solution;

e. Manually swab or pressure spray the equipnment with the
concentration of detergent-sanitizer or chem cal sanitizer specified on the
| abel .

4- 3 WAREWASHI NG AGENTS

a. Detergents. The efficiency of the detergent is affected by the
degree of hardness of the water. Different detergents are avail able for
hard and soft waters. Preference should be given to a detergent
denonstrated to be effective with the particular water supply used. Water
produced by a ship's distilling plants is nornmally very soft.

b. Detergent Feeding. Detergent nust be added to warewashi ng

machi nes. It can be added manual | y; however, automatic di spensers are
hi ghly recommended. The proper anmount of detergent will depend on the
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capacity of the tank and hardness of the water. Detergent should be added
to the machine as directed in the manufacturer’s recomendati ons.

c. Unaut horized Warewashi ng Agents. General purpose cleaning agents
whi ch do not specifically state, on the |label, that the intended use is for
food-contact surfaces will not be used for washing tableware and utensils.

Manual war ewashi ng conpounds must not be used in warewashi ng machi nes and
war ewashi ng machi ne detergent will not be used for manual warewashi ng.

4-4 SANI Tl ZI NG AGENTS (DI SI NFECTANTYS)

4-4.1 NMANUAL AND MECHANI CAL WAREWASHI NG EQUI PIVENT,
CHEM CAL SANI TI ZATI ON - TEMPERATURE, pH
CONCENTRATI ON, AND HARDNESS
4-4.2 NMANUAL WAREWASHI NG EQUI PMENT, CHEM CAL SAN Tl ZATI ON USI NG
DETERGENT- SANI TI ZERS
4-4.3 WAREWASHI NG EQUI PMENT, DETERM NI NG CHEM CAL
SANI TI ZER CONCENTRATI ON
4-4.4 HOT WATER AND CHEM CAL SANI TI ZI NG
4-4.5 STRENGITH DETERM NATI ONS

4- 4.1 Manual And Mechani cal Warewashi ng Equi pnent, Chemni ca
Sani tization-Tenperature, pH Concentration, And Hardness

A chem cal sanitizer used in a sanitizing solution for a manual or
mechani cal operation shall be used in accordance with the EPA-Approved
manuf acturer's | abel use instructions and as foll ows:

a. A chlorine solution shall have a m ni num tenperature based on the
concentration and pH of the solution as listed in Table 1-5.

Table 1- 5. Requirenents for a 10 second chlorine rinse

M ni num

Chl ori ne M ni mrum Wat er Tenperature
Concentration

mg/ L (ppm pH 10 or | ess pH 8 or |ess
°F °F
25 120 120
50 100 75
100 55 55
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b. An iodine solution shall have a:
(1) Mnimmtenperature of 75°F (24°C),

(2) ApHof 5.0 or less or a pH no higher than the |evel for which
t he manufacturer specifies the solution is effective; and

(3) Concentration between 12.5 ng/L and 25 ng/L;
c. A quaternary amoni um conpound sol ution shall:
(1) Have a mininumtenperature of 75°F (24°C),

(2) Have a concentration as required in 21 CFR 178.1010 Saniti zing
Sol utions and as indicated by the manufacturer's use directions included in
the | abeling, and

(3) Be used only in water with 500 ng/L hardness or |ess,
or in water having a hardness no greater than specified by the
manuf acturer’s | abel.

d. QG her chem cal sanitizers approved by the PMA may be used if they
are applied in accordance with the manufacturer's use directions included
in the | abeling.

4-4.2 Manual Warewashi ng Equi pnent, Chem cal Sanitization
usi ng Detergent-sanitizers

|f a detergent-sanitizer is used to sanitize in a cleaning and sanitizing
procedure where there is no distinct water rinse between the washing and
sanitizing steps, the agent applied in the sanitizing step shall be the
sanme detergent-sanitizer that is used in the washing step

4- 4. 3 Warewashi ng Equi pnent, Determ ning Chem cal Sanitizer
Concentrati on

Concentration of the sanitizing solution shall be accurately determ ned by
using a test kit or other device.

4-4.4 Hot Water and Chem cal Sanitizing

After washi ng, equi pnent food-contact surfaces and utensils shall be
sanitized in:

a. Hot water manual operations by imersion for at |east 30 seconds as
speci fi ed under Section 4-2.15;
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b. Hot wat er mechani cal operations by being cycled through equi pnent
that is set up as specified under Section 4-2.3 and 4-2.16 and 4-2.17 and
achieving a utensil surface tenperature of 160°% (71°C) as measured by an
irreversible registering tenperature indicator; or

C. Chem cal manual or nechani cal operations, including the
application of sanitizing chemcals by i mersion, manual swabbi ng,
brushi ng, or pressure spraying nethods, using a solution as specified under
Section 4-4.1 by providing:

(1) An exposure tine of at |east 10 seconds for a
chl orine sol ution,

(2) An exposure tine of at |east 30 seconds for other
chem cal sanitizer solutions, or

(3) An exposure time used in relationship with a
conbi nati on of tenperature, concentration, and pH that yields sanitization
as defined in this Chapter.

4-4.5 Strength Determ nations

Table 1-6 indicates the amount (in ounces) of chlorine conpound requried
for initial concentration of 200 ppmfree available chlorine(FAC) and the
anount (in ounces) of iodine-type disinfectant required for an initial
dilution of 25 ppm Always follow directions on the container |abel.

a. Table 1-6 is a guide to determ ne the proper anount of sanitizing
solution for each anmobunt of water. For specific guidelines followthe
manuf act urers’ recomendati on.

Tabl e 1-6. Qunces of agent required for chem cal sanitizing
sol ution

Gal | ons of Water 5 10 15 20 25

Requi red Qunces of Agent:

Sodi um Hypochl orite Liquid 5% Avail abl e 2.5 5.0 7.5 10.0 12.5
Chlorine to nake 200 ppm Sol ution

Sodi um Hypochl orite Liquid 10% Avail abl e 1.25 2.5 3.75 5.0 6. 25
Chlorine to nake 200 ppm Sol ution

Di sinfectant, Liquid, |odine Type 1.0 2.0 3.0 4.0 5.0
to nmake 25 ppm Sol ution

NOTE: Three teaspoons equal 1 tablespoon. Two tablespoons equal 1 ounce.
Ei ght ounces equal 1 Cup.
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4-5 AUTOVATI C COLD WATER GLASS WASHER

a. Bars in mlitary clubs and nesses nmay use automatic cold water
gl ass washers provided they neet NSF standards and ot her provisions
di scussed in this chapter.

b. When inspecting bar areas, the PMA nust ensure that approved

products are used and that the glass washer is being operated as
recommended by the machi ne manufacturer's operating instructions.
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4-6 MESSI NG FACI LI TY SANI TATI ON

-6.1 DAILY I NSPECTI ON OF TABLEWARE
-6.2 MESSI NG FACI LI TY TABLES
-6.3 PEST CONTROL SURVEYS

DD

4-6.1 Daily Inspection of Tabl eware

Tabl ewar e nust be inspected daily by supervisory personnel. Forks with
broken or badly bent tines nust be imedi ately renoved from use and
surveyed. Badly worn, rough-edge spoons, chipped or cracked cups, dishes,
gl asses, and other dinnerware will be surveyed and di scarded on detection.
These itens should be renoved during the sorting procedure, prior to

war ewashi ng.

4-6.2 Messing Facility Tables

During the nmeal period and prior to closing each day, tables and seating
areas W ll be cleaned using the “two pan nethod” with one pan containing a
m |l d detergent and water solution and the second pan containing a rinse
sol uti on.

4-6.3 Pest Control Surveys

During food sanitation inspections the PVA shall conduct pest control
surveys. Specific procedures for acconplishing surveys and establishing
proper control techniques are contained in the Shipboard Pest Contr ol
Manual , BUMEDI NST 6250. 13 or superseding instruction, and NAVMED P-5010,
Chapter 8, Medical Entonology and Pest Control Technol ogy of this nmanual.

4-7 UTENSI LS AND EQUI PMENT

.10 SINGLE SERVI CE AND SI NGLE USE ARTI CLES
.11 STORAGE EQUI PMENT
.12 M CROMVE OVENS

4-7.1 FOOD SERVI CE EQUI PMENT

4-7.2 STEAM JACKETED KETTLES AND URNS
4-7.3 CAN OPENERS

4-7. 4 WOODEN FOOD SERVI CE EQUI PMENT
4-7.5 CUTTI NG BOARDS

4-7.6 SPONGES AND CLEANI NG CLOTHS
4-7.7 METAL POLI SH

4-7.8 STEEL WOCOL

4-7.9 UTENSI LS

4-7

4-7

4-7
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4-7.1 Food Service Equi pnment

Food service equi pnent nust be maintained in good operating condition and
servi ced when required. Equi pnent which is no | onger used or is

unservi ceabl e, must be renoved fromthe galley spaces. Utensils and food-
contact surfaces of equi pnent nust be cleaned and saniti zed.

a. Uensils and equi pnment used in production |ine, processing or
conti nuous operations nust be cleaned and sanitized as foll ows:

(1) Each tinme there is a change in processing between
types of raw ani mal products such as beef, fish, lanb, pork, and poultry;

(2) Each time there is a change fromraw to ready-to-eat foods;

(3) After any substantial interruption of operations in which
contam nati on may have occurred;

(4) Throughout the day at intervals necessitated by food
tenperature, type of food, and food particle accunul ation;

(5) After final use each working day.

b. Uensils and food-contact surfaces of equipnment used in non-
conti nuous food operations nust be cleaned and saniti zed:

(1) After each use;

(2) After a substantial interruption of operations in which
contam nati on may have occurred.

4-7.2 Steam | acketed Kettles and Urns

a. Steamjacketed kettles and urns nmust be scrubbed inside and outside
after each use with a scrub brush and detergent solution followed by a
rinse wth potable water and a sanitizing rinse of either hot water or
chem cal sanitizing rinse. See section 4-4.4 above, NSTM 9340 or NAVSUP
PUB 421 Appendix B for details.

b. The PMA should ensure that steam|acketed kettl es:

(1) Are equipped with functional steam safety rel ease val ves.

(2) Have at |least 18" long chains on the steamsafety relief
val ves.

(3) Have steam di scharge piped down to kettle coam ngs and directed
away from operators.

(4) Steam and water piping are protected by a perforated corrosion
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resi stant steel (CRES) or alum num shield which surrounds the pipe with
approximately %' stand-off fromthe pipe.

(5) Are in conmpliance with hydrostatic testing periodicity.
4-7.3 Can Qpeners

Cutting or piercing parts of can openers nust be readily renovable for
cl eaning and for replacenent.

4-7.4 Woden Food Service Equi prent

a. Except as specified below, wood and wood w cker may not be used as
a food-contact surface.

b. Hard maple or an equivalently hard, close-grained wood may be used
for:

(1) Cutting boards; cutting bl ocks; bakers’ tables; and utensils
such as rolling pins, doughnut dowels, salad bow s, and chopsticks;

(2) Woden paddl es used in confectionery operations for pressure
scraping kettles when manual |y preparing confections at a tenperature of

110°C (230°F) or above.

c. Wole, uncut, raw fruits and vegetables, and nuts in the shell may
be kept in the wood shipping containers in which they were received.

d. If the nature of the food requires renoval of rinds, peels, husks,
or shell before consunption, the whole, uncut, raw food may be kept in:

(1) Untreated wood contai ners;

(2) Treated wood containers if the containers are treated with a
preservative that neets the requirenments specified in 21 CFR 178. 3800,
Preservatives for Wod.

4-7.5 Cutting Boards

Cutting boards must be cleaned and sanitized after each use. This includes
t hose occasi ons when different meat products or the same neat products
(after a substantial interruption) are to cone in contact with the sane
cutting board. C eaning and sanitizing nmay be acconplished manual |y or by
machi ne. Cutting boards nust not contain cut marks that inpede cleaning
and sanitizing. Cutting boards which are scored or cut should be
resurfaced or discarded.
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4-7.6 Sponges and C eaning O oths

Al'l sponges and cleaning cloths used for cleaning galley utensils and

equi pnent nust be washed and sanitized after each neal period. Sponges nmay
not be used in contact with cleaned and sanitized or in-use food contact
sur f aces.

4-7.7 Metal Polish

Metal polish is not approved for use on food-contact surfaces. Wen netal
cl eaners and polishes are used for nonfood-contact surfaces, food products,
utensils, dinnerware and food packaging nmaterials nmust be renoved fromthe

space or carefully protected. Al odors associated wth these conpounds
nmust be di ssipated before food products, etc., are re-exposed in the space.

4-7.8 Steel Wo

The use of steel wool for cleaning equipnent, utensils, and other food-
contact surfaces is prohibited. Metal sponges (carried in the supply
systenm) may be used, but nust be discarded when they show signs of wear.
4-7.9 Uensils

a. Al utensils used in food preparation or service shall be cleaned
and sanitized by manual or machi ne warewashi ng after each use.

b. A food dispensing utensil shall be available for each food item on
a self-service unit such as a buffet or sal ad bar.

c. All “in use” food dispensing utensils shall be properly stored to
prevent contam nation of the food item

4-7.10 Single Service and Single Use Articles

a. Single service and single use articles are required when
cl eaning and sanitizing of regular utensils cannot be properly
acconpl i shed.

b. Single service and single use articles may not be reused.

c. Disposable flatware shall be dispensed in a sanitary nmanner.
4-7.11 Storage Equi pnent
St orage shel ves, racks, cabinets, or drawers in food preparation or serving
areas nmust be kept free fromfood residues and debris. Liners (alum num

foil and wax paper) should not be used in drawers or on shel ving because
they allow food to accunul ate and provi de insect harborages.
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4-7.12 M crowave Ovens

a. Mcrowave ovens shall neet the safety standards specified in 21 CFR
1030.10 M crowave Ovens.

b. Mcrowave ovens nust be cleaned daily or as often as necessary.
4-8 HAZARDOUS METALLI C COATI NGS

a. Only materials which neet NSF Standard No. 2 or its equival ent may
be used in the construction of food service utensils and equi pnent.

b. Enanel ed ware, gal vani zed netal, copper, cadm um antinony, zinc or
tin utensils will not be used for food-contact surfaces. The soluble salts
and/ or oxides of such heavy netal s can cause abrupt and severe
gastroi ntestinal synptons, typically in a setting where foods or beverages
of high-acid content have reacted chemcally with the netal containers in
whi ch they were prepared or stored.

c. Silver plated pitchers or bow s nmust not be used for hol ding or
serving acidic food or beverages. Even mnor pitting or scratching exposes
t he underlying copper to the | eaching action of the acid food or drink.
Sufficient copper ions may be present in such beverages to result in copper
poi soning. Stainless steel, plastic or glass containers are recomended
for dispensing acidic food and beverages.
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Section V. STRUCTURAL REQUI REMENTS AND SANI TARY CONTROLS

| NTRODUCTI ON
FLOORS, WALLS AND CEIl LI NGS5
LI GHTI NG AND VENTI LATI ON
DRESSI NG ROOMS AND LOCKERS
HOUSEKEEPI NG
WATER SUPPLY AND SEWAGE DI SPOSAL
TA LET AND LAVATORY FACI LI TI ES
GARBAGE AND REFUSE DI SPOCSAL
| NSECT AND RODENT CONTRCL

0 PO SONOUS OR TOXI C MATERI ALS
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5-1 | NTRODUCTI ON

Basi c structural standards in food establishnments shall conformto the
requirenents in this chapter, the Departnent of Defense Construction
Criteria Manual, DoD 4270.1M and NAVSEA S9- AAO- AA- SPN- 010/ GEN- SPEC
Ceneral Specifications For Ships of the United States Navy, whichever is
applicable. The installation PVMA should be involved with design review of
all new construction and rehabilitation of Navy and Marine Corps food
establi shnments at shore stations.

5-2 FLOORS, WALLS AND CEI LI NGS

5-2.1 FLOORS ( DECKS)
5-2.2 WALLS AND CEI LI NGS ( BULKHEADS AND OVERHEADS)
5-2.1 Floors (Decks)

a. The floors in all food preparation areas, food storage areas,
war ewashi ng areas, walk-in refrigerators and freezers, dressing roons,
| ocker roons, toilet roons, vestibules, inside refuse storage roons, and
food vendi ng machi ne areas nmust be constructed of snooth durable, sealed
concrete, terrazzo, quarry tile, ceramc tile, durable grades of
vinyl/plastic tile, vinyl or plastic linoleum or tight-fitting plastic
i npr egnat ed wood.

b. Adequate drains nust be provided in floors which are flushed with
wat er for cleaning or which receive discharges of
wat er or other fluid wastes fromequi pnrent. Floors will be graded to
drai n.
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c. Floors which are water flushed, receive discharges of water or
other fluid wastes, or are in areas where pressure spray nethods of
cl eaning are used nust be nmade of nonabsorbent materials.

d. Carpeting may be used on the floors of dining areas. It nust be of
cl osely woven, easily cleanable material and installed tightly against the
wal | under the coaming or installed anay fromthe wall wth a space between
the carpet and the wall that permts easy cleaning of the space with the
edges of the carpet secured by nmetal stripping or sone other neans.
Carpeting nust not be installed as a floor covering in food preparation
areas, food storage areas, ware washi ng areas, hand washi ng areas and
toilet roomareas where urinals and toilets are | ocated.

e. Supplenmental flooring such as nonskid surfaces, mats and duckboards
must be designed to be easily cl eanabl e, constructed of nonabsorbent
materi al and be grease resistant in areas exposed to |arge anmounts of
grease and water. \Wen used as a mat in areas not exposed to |arge anounts
of grease and water, they should be constructed of rubber/plastic backed
cl osely woven material. Supplenental flooring should be NSF |isted or
equi val ent .

f. Al floors nust be kept clean.
5-2.2 Wall s and Ceilings (Bul kheads and Over heads)

a. The walls, wall coverings and ceilings in areas listed in section
5-2.1 nust be nonabsorbent.

b. Wen concrete, pum ce bl ocks, or bricks are used for interior wall
construction, they nust be finished and sealed to provide a nonabsorbent,
easi |y cl eanabl e surface.

c. Wall and ceiling covering materials nust be attached and seal ed so
they are easily cl eanable.

d. Light fixtures, vent covers, wall nounted fans, decorative
materials and simlar attachnments to walls and ceilings nust be easily
cl eanabl e.

e. Studs, joists, rafters and piping in shore based facilities wll
not be exposed in areas listed in section 5-2.1, except that studs, joists,
and rafters may be exposed in the overhead protection of outside service
areas. Piping may be
exposed aboard ship if it is finished to provide an easily cl eanable
surface.

5-3 LI GHTI NG AND VENTI LATI ON

LI GHTI NG

5-3.1
5-3.2 VENTI LATI ON
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5-3.1 Lighting

a. At least 10 foot candles of |ighting nust be avail able at any tine
in all food service areas and roons including wal k-in units.

b. The lighting on food preparati on and warewashi ng work surfaces nust
be at | east 50 foot candl es.

c. The lighting in packaged food and fresh produce sal es areas, hand
washi ng areas, ware washi ng areas, equipnment and utensil storage areas, and
toilet areas nmust be at |east 20 foot candles at a distance of 30 inches
fromthe floor.

d. Shielding to protect food from broken gl ass nust be provided for
all artificial lighting fixtures |ocated over, by, or within food storage
preparation, service, and display facilities and areas where food service
equi pnent is cleaned and stored.

5-3.2 Ventilation

a. Food service establishnments nust be ventilated, nechanically if
necessary, to be free of excessive heat, steam condensation, vapors,
obnoxi ous odors, snoke, and funes.

b. If necessary, all roons, areas, and equi pnent from which aerosols,
of fensi ve odors, or noxious gases or vapors nmay originate nmust be vented
effectively to the outside.

c. Intake air ducts wll be designed and maintained to prevent the
entrance of dust, dirt, insects, and other contam nated naterial s.

d. Ventilation hoods and grease filters nust be cleaned of dirt and
grease as often as necessary, and at |east weekly to avoid the danger of
fire. Filters which cannot be adequately cl eaned nust be repl aced.

e. On surface ships, General Specifications for Ships of the United
St at es( NAVSEA S9AAO- AASPN- 010/ GEN- SPEC) requires that a ventilation grease
i nterceptor hood be installed over each steam kettl e, roast oven, bake
oven, convection oven, griddle, fry kettle, doughnut fryer, deep fat fryer
and range. These interceptors are equi pped with a sem autonati c detergent
cl eaning system The hood serving the deep fat fryer and doughnut fryer
must be fitted with a fire extinguishing system

f. The interior of ventilation ducting nmust be cleaned periodically as

required by the preventive maintenance system Access plates nust be
provi ded as necessary to gain cleaning access to duct work.

g. Tenperatures in shipboard spaces that equal or exceed 100°F nust be
reported to the Medical Departnent imredi ately.
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5-4 DRESSI NG ROOMS AND LOCKERS

a. Dressing roons or designated dressing areas nust be provided
outside of food preparation, storage, and serving areas, equipnent storage
areas, and sculleries when enpl oyees routinely change their clothes within
t he establishnent.

b. Adequate | ockers or other suitable facilities nust be provided and
used for the storage of enployees' clothing and bel ongi ngs.

c. Dressing roons, designated dressing areas, and |ockers nust be kept
cl ean and orderly.

5-5 HOUSEKEEPI NG

GENERAL

CLEANI NG METHCODS

SERVI CE SI NKS OR CURBED CLEANI NG FACI LI TY
MAI NTENANCE EQUI PMENT AND SUPPLI ES
UNNECESSARY PERSONS

GRS NG RERS
g oo o
OPRrWNE

5-5.1 CGeneral

The entire food service facility and all areas of the property used in
connection wth operation of the establishment nust be kept neat, clean,
and free of litter, refuse, and garbage.

5-5.2 d eani ng Met hods

a. Dustless nethods of cleaning nust be used, such as wet cl eaning,
vacuum cl eani ng, nopping wth treated nops, or sweeping using a broomwth
dust arresting conmpounds.

b. Sponges may not be used in contact with cleaned and sanitized or
i n-use Food Contact Surfaces.

5-5.3 Service Sinks or Curbed Ceaning Facility
a. The cleaning of nops and simlar cleaning tools and materials, and
t he di sposing of nop water and simlar liquid wastes in food preparation
si nks, hand washing facilities, and warewashing facilities is prohibited.
b. At |east one service sink or curbed cleaning facility with a floor

drain nust be provided for cleaning nops and for the disposal of nop water
and simlar |iquid waste.
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5-5.4 Mai ntenance Equi pnent and Supplies

Mai nt enance and cl eani ng equi pnent and supplies such as broons, nops,
vacuum cl eaners, soaps, disinfectants and simlar equi pment and supplies
nmust be:

a. Stored so they do not contam nate food, equipnent, utensils or
i nens

b. Stored in a space or area that is provided with adequate
ventilation to prevent nal odors and all ow gear to dry;

c. Stored in an orderly manner that will facilitate cleaning of the
mai nt enance equi pnment storage spaces.

5-5.5 Unnecessary Persons

Unnecessary persons in the food preparation or utensil washing area are
prohibited. Controlled visits/tours may be authorized by the person in
char ge.

5-6 WATER SUPPLY AND SEWAGE DI SPOSAL

POTABLE WATER SYSTEM
STEAM
SEWAGE
EQUI PMENT CONNECTI ONS

o1 01 O1 O1
SRR
AWNPRP

5-6.1 Potabl e Water System

a. Ashore, adequate potable water for the needs of the food
est abl i shnment nust be provided froman approved source and neet the
st andards of NAVMEDCOM NST 6240.1 series and/or Chapter 5 of this manual.

b. At sea, potable water standards can be found in Chapter 6 of this
manual and/ or NSTM 533.

c. Hot and/or cold water under pressure nust be provided to al
fi xtures and equi pnent that use potable water.

d. Plunbing, fixtures and equi pnent nust be installed to preclude
backfl ow into the potable water supply system (e.g., faucets on which hoses
are attached nust have a backfl ow prevention device). Oher outlets nust
be protected by an air gap twice the effective opening of the potable water
outl et dianeter, unless the outlet is a distance |ess than three tines the
effective opening away froma wall or simlar vertical surface, in which
case the air gap nust be three tinmes the effective opening of the outlet.
In no case will the air gap be |l ess than one inch.
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5-6.2 Steam

Steam used in contact with food and food-contact surfaces nust be free from
any materials or additives other than those specified in 21 CFR 173. 310.
Currently, shipboard steam contains additives which are not acceptable for
use with food and/ or food contact surfaces.

5-6. 3 Sewage

Ashore, all sewage wastes nust be di sposed through an approved comunity
sewage treatnent plant or an individual sewage di sposal systemwhich is
si zed, constructed, nmaintained and operated according to |law. References
i ncl ude Chapter 7, NAVMED P-5010; OPNAVI NST 5090.1; and NSTM 593.

5-6.4 Equi pnrent Connecti ons

a. Warewashi ng machines, refrigerators, steamkettles, potato peelers,
and other simlar equi pnent nmust not be directly connected to the
wast ewat er system wi thout an air gap between the equi pnent and the
wastewater |lines. Were permtted by law, a sink may have a direct
connection provided the drain line is properly trapped. Wrewashing
machi nes may have direct connections between their waste outlets and the
fl oor drain when the connection is on the inlet side and i medi ately
adj acent to the floor drain trap, and the floor/deck drain is properly
trapped and vent ed.

b. Ice making machines wll have an air gap as specified in section 5-
6.1(c) between the outlet and the drain’s wastewater |ine.

5-7 TO LET AND LAVATORY FACI LI TI ES

5-7.1 TA LET FACILITIES
5-7.2 HAND WASHI NG LAVATORY FACI LI TI ES
5-7.1 Toilet Facilities

a. Toilet facilities must be conveniently | ocated, adequate in nunber
(see 29 CFR 1910.141(c)), and easily accessible to enployees at all tines.
Installation will be as required by the DOD Construction Criteria Manual
4270.1-Mor, in the case of afloat facilities, General Specifications for

Ships of the U S. Navy, Section 644f.

b. Water closets and urinals nust be designed for easy cleaning.

c. Toilet roons nust be conpletely enclosed and nust have tight-
fitting, self-closing, solid doors which are kept closed except during
cl eani ng and nai ntenance, or as required to assist the handi capped

d. Toilet roons nust not open directly into food preparation areas.
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e. Toilet facilities, including vestibules, nust be kept clean, free
of objectionable odors, and in good repair. Adequate quantities of toilet
ti ssue, hand towels and other supplies nust be provided at all tines.
Easily cl eanabl e receptacl es nust be provided for waste materials and
sanitary napkins. Al receptacles wll be covered with self-closing |ids.

f. The storage of food, equipnent, utensils, and single-service
articles in the toilet roons or vestibules is prohibited.

5-7.2 Hand Washing Lavatory Facilities

a. Hand washing facilities nmust be conveniently |ocated to permt use
by enpl oyees in food preparation and utensil washing areas and | ocated in,
or immedi ately adjacent to, toilet roons or toilet roomvestibul es.

b. Each hand washing facility nmust be designed to provide tenpered
wat er through a m xi ng val ve or conbi nation faucet.

c. Any self-closing, slowclosing or netering faucet nust provide a
flow of water for at |east 15 seconds without the need to reactivate the
faucet .

d. Steam m xi ng val ves are prohibited at hand washing facilities.

e. Anple supplies of powdered or liquid soap in appropriate di spensers
and proper hand dryi ng equi pnent such as di sposabl e paper towels and hot
air hand dryers nust be provided. The use of single-service continuous
cloth toweling is permtted provided it is dispensed froma cabinet that
retracts all soiled toweling and bears the seal of the NSF or its
equi val ent. Wen di sposable towels are used, a waste receptacle nust be
| ocated at each hand washing facility or group of adjacent facilities.

f. Lavatories, soap dispensers, hand drying devices, and all other
related facilities nust be kept clean and in good repair.

g. In situations where food exposure is |imted and hand washi ng
facilities are not conveniently available, such as in sonme nobile or
tenporary food service facilities or at some vendi ng nachine | ocations, the
PMA may approve chemcally treated towel ettes or other appropriately
di spensed disinfectants for hand washi ng.

5-8 GARBAGE AND REFUSE DI SPOSAL

8.1 CONTAI NERS
8.2 STORACE
5-8.3 DI SPOSAL

5-
5-

5-8.1 Contai ners

a. Garbage and refuse nust be kept in covered, durable, easily
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cl eanabl e, insect and rodent-resistant, |eak-proof, nonabsorbent containers
that are maintained in good repair. Refuse containers manufactured from

t hernmopl astic should be NSF |isted or equivalent. Plastic bags and/or wet
strength paper bags may be used to line containers. Refer to OPNNAVI NST
5090 series for guidance on disposal of plastic materials at sea. Plastic
rubber trash containers are prohibited for use on ships.

b. Refuse conpactors and conpactor systens should be NSF |isted or
equi valent. Containers and conpactors nust be easily cleanable and
provided with tight-fitting lids, doors or covers. They nust be kept closed
when not in actual use. Drain plugs, where applicable, nmust be in place at
all times, except during cleaning.

c. Sufficient nunbers of garbage and refuse contai ners nust be
provided to prevent overfilling. The containers nust be enptied as
necessary during operations and at the close of each working day. After
bei ng enpti ed, each container nust be thoroughly cleaned inside and
outside, in a manner which will not cause contam nation of food, equipnent,
utensils or food preparation areas or, if cleaned outside, create a
nui sance. Suitable facilities, can washer, detergent, and hot water or
steam m xi ng val ves nust be provided and used for cleaning refuse equi pnment
and cont ai ners.

d. Soiled refuse equi pnent and contai ners nmust be cleaned at a
frequency to prevent them from becom ng insect and rodent attractors and a
source of contam nation

5.8.2 Storage

a. Garbage and refuse on the prem ses nmust be stored in a nmanner that
makes it inaccessible to insects and rodents. Qutside storage of plastic
containers which are not rodent-resistant, e.g., unprotected plastic bags,
paper bags or baled units which contain refuse, is prohibited. Cardboard
or other packaging material not containing food wastes nmay be stored
outside without being in a covered contai ner.

b. Wen inside storage roons and areas are used they nust be
constructed to neet the criteria in Section 5-2 and naintained in a manner
whi ch prevents or mnimzes the accunulation of filth, the occurrence of
odors and the existence of verm n.

c. \Wen possible, outside storage areas or enclosures nust not be
| ocated within 100 feet of the food establishnment. The areas nust be | arge
enough to store the garbage and refuse containers that accunmul ate and nust
be kept clean and in good repair. The storage surface nust be constructed
of nonabsorbent material such as concrete, be snooth and be sloped to
drain. The enclosure, if used, must be constructed of durable and cl eanabl e
mat eri al s.

d. Dunpsters and other containers used to store garbage nust be
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t horoughly cleaned with high pressure water or steamas required. C eaning
tw ce each week is recommended whenever flies are present.

5. 8.3 D sposal

a. Garbage produced in |large volume such as produced at nesses, clubs,
cafeterias and comm ssaries should be renoved fromthe prem ses at | east
daily by a transport vehicle, or by portable containers which are
constructed, maintai ned and operated according to applicable | aw

b. Food waste disposers or grinders nmay be used for garbage di sposa
provi ded they are designed and/or |ocated in a manner which precl udes
contam nation of food-contact surfaces as a result of splash and aerosol
generation. Wen approved by CHBUMED, shipboard waste di sposers |located in
separate sculleries may have the capability for either fresh or salt water
flushing. Proper warning plates and operating instructions nust be posted
(see GENSPEC, Section 593).

c. Refuse nust be renoved as often as necessary to prevent nui sance or
hazardous conditions. It nust be disposed of by an approved public or
private comunity refuse facility or by an individual refuse facility which
is sized, constructed, maintained and operated according to |aw.

d. Garbage disposal as feed for hogs is prohibited in many states.
This nethod of disposal nmust conformto |ocal and state | aws.

e. Disposal of garbage fromvessels returning to CONUS from foreign
ports must conply with requirenents of SECNAVI NST 6210.2 and NAVSUP PUB
486, Volune 1, Article 403S.

5-9 | NSECT AND RCDENT CONTROL

5-9.1 STORED PRCODUCTS PESTS

5-9.2 | NSECT AND RODENT ACCESS

5-9.3 PEST CONTRCOL OPERATI ONS
5-9.1 Stored Products Pests

Guidelines for insect infestation of subsistence are contained in Chapter
8, NAVMED P-5010, Medical Entonol ogy and M L- STD- 904A.

5-9.2 Insect and Rodent Access

a. Food service establishnent openings to the outside nmust be
effectively protected agai nst the entrance of rodents and insects. The
establishnment will have no holes and ot her gaps along the floors, walls and
ceilings. OQutside openings will be controlled by the use of self-closing
tight fitting doors and/or closed tight fitting wi ndows. Qutside openings
that are kept open for ventilation, deliveries or other purposes wll have
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screens, air curtains or other means of protection. Screens nust be tight-
fitting, free of breaks or tears, and not |less than 16 nmesh to the inch of
screen.

b. Screens are not required in air-conditioned food service spaces
where wi ndows or portholes are sealed closed. Air curtains nust neet the

standards of NSF Standard No. 37 or be equivalent. Further guidance is
avai l able in the NAVMED P-5010 Chapter 8 and OPNAVI NST 6250. 4A.

5-9.3 Pest Control Operations

Only certified pest control professionals are allowed to conduct pest
control operations except for the use of approved bait stations.

5-10 PO SONOUS OR TOXI C MATERI ALS

5-10.1  SEPARATI ON
5-10.2 CONDI TI ONS OF USE
5-10.3 PESTI Cl DES

5-10.1 Separation
Al'l poisonous or toxic materials shall be stored so not to

contam nate food, equipnent, utensils, linens, and single-service and
singl e-use articles.

5-10. 2 Conditions of use

Al | poi sonous or toxic materials shall be properly |abeled with the

manuf acturer’s directions. Additional restrictions nmay be established by
the regul atory authority.

5-10. 3 Pestici des

Pesticides shall be stored outside of food service spaces.
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Section VI. | NSPECTI ON REPCRTI NG PROCEDURES

FREQUENCY OF | NSPECTI ON

REPORT OF | NSPECTI ON

FOOD ESTABLI SHVENT | NSPECTI ON REPORT
ESTABLI SHVENT SCORI NG

6-5 CLOSURE CRI TERI A

rwWNBE

(o)l er)NerNer

6-1 FREQUENCY OF | NSPECTI ON

6-1.1 STANDARD FREQUENCY
6-1.2 EXEMPTI ONS

6-1.1 Standard Frequency

The PMA will inspect all food establishnents at | east once each nonth

unl ess specifically exenpted by the installation regulatory authority.
When a food establishnment exceeds critical violation limts the PMA nust
pronptly notify the commandi ng officer and increase the frequency of

i nspections for the food establishnent until the conpliance history
significantly inproves. Special requests by managenent for nore frequent
i nspections by the PVMA shoul d be given favorabl e consideration as the
wor kl oad permts.

6-1. 2 Exenptions

Exenptions fromonce a nonth inspection requirenent may be granted by the
installation PVMA to food establishnents that denonstrate by past
performance, current training, and effective managenent that the exenption
w Il nost probably not adversely affect overall sanitary conditions. In
all cases Navy and Marine Corps food establishnents nust be inspected at

| east once each quarter. Witten exenptions are not required.

6- 2 REPORT OF | NSPECTI ON

6-2.1 | NSPECTI ON FORM
6-2.2 | NSPECTI ON FORM DI STRI BUTI ON
6-2.3 | NSPECTI ON GUI DE

6-2.1 I nspection Form

Navy and Marine Corps food establishnments nust be inspected by the PVA in
conpany with the person in charge or their designated representative. The
findings of the PVMA nust be recorded on the Food Establishment Inspection
Report. This formis included in

Appendi x C of this chapter.
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6-2.2 Inspection Form Di stribution

The conpl et ed Food Establishnment |Inspection Report will be distributed as
fol | ows:

a. Oiginal to the commandi ng officer having direct responsibility for
t he food establishnent.

b. Copy to the person in charge.

c. Retain a file copy for the PNA
6- 2.3 Inspection Cuide

The inspection guide is exhibited in Appendix C and can be used as a
reference checklist to rem nd i nspectors and food establishnments of the
maj or i nspection areas.

6-3 FOOD ESTABLI SHVENT | NSPECTI ON REPORT

| NTRODUCTI ON
ADM NI STRATI VE DATA
VI OLATI ON DATA

RI SK CATEGORI ZATI ON OF FOCOD ESTABLI SHVENTS
TYPES OF | NSPECTI ONS

OUOUOIUO?OU
Www W
O WNE

6-3.1 I ntroduction

When preparing the Food Establishnent |nspection Report, NAVMED 6240/ 1,
enter the data on the report formin the appropriate field. Use
continuation pages to give a full description of the conditions found in
t he establishnent.

6-3.2 Adm nistrative Data

a. Enter the admnistrative data to clearly identify the food
establi shment and update the information when necessary. Use abbreviations
where they do not interfere with reliable identification of the
est abl i shment .

b. Use the Inspection Type (Insp. Type) when recording the
reason for the inspection. Use the Tine blank for recording the tine of
day the inspection was nade.

c. Use the Risk Category Section to designate the Food Establishnent’s
Ri sk Type Category.
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6-3.3 Violation Data

a. Record inspection findings on the NAVMED 6240/ 1 to detail the
vi ol ations found during the inspection of the establishnment. The formis
designed to maxi mze the opportunity for capturing relevant information
about the violations found at the tine of the inspection. Use as many of
the rows of the Violation Description section as are needed to describe the
vi ol ati on.

b. Indicate critical violations in the first colum, Category, using
an X. Always list the critical violations first for enphasis. Leave a
bl ank i ne between individual violations cited.

c. Note repeat violations wwth an X in the second col um, Repeat.
Repeat itens are those that were in violation on the |ast inspection.
Indicating in this colum when the original violation occurred may al so be
hel pful .

d. Record specific NAVMED P-5010-1 section references in the third
colum, Code References. The Food Service Inspection Cuide, List of
Frequent di screpancies, provides the basis for the noted violation and
hel ps the person in charge to find the actual NAVMED P-5010-1 requirenent.

It is inportant to standardi ze inspectors in their accurate citing of the
NAVMED P-5010-1. Succinctly provide the specifics of the observed violation
in the fourth columm, Violation Description/Remarks/ Corrections. Record
any explanations or other data, including the fact that a correction was
made during the inspection. Use as many lines as necessary to explain the
details of the violation. Legibility is inportant.

6-3.4 Ri sk Categorization of Food Establishnents

a. Studies have shown a rel ationship between types of food served,
preparation steps, volunme of food, popul ation served, previous conpliance
hi story and foodborne illness. Each PMA will set a fixed risk category for
each food establishnment operating in their area of responsibility.

b. The rational allocation of inspection resources to target the
hi ghest risk establishnments with nore inspection tine and the | owest risk
establishments with the least is a HACCP approach concept. Risk
categorization allows establishnments to be ranked by considering risk
factors and creating a variable inspection frequency for each category. An
exanpl e of risk categorization and types of facilities is shown in Table 1-
7.
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Table 1-7. Risk categorization of food establishnents

Rl SK FACI LI TY
TYPE Rl SK TYPE CATEGORY DESCRI PTI ON TYPE
1 Pr e- packaged nonpotentially hazardous foods ARO s

only. Limted preparation of nonpotentially
hazar dous foods only.

2 Limted menu (1 or 2 main itens). Pre-packaged
raw i ngredi ents are cooked or prepared to order
Retail food operations exclude deli or seafood

departments. Raw ingredients require m nimal HOT DOG
assenbly. Most products are cooked/ prepared and TRAI LER
served i medi ately. Hot and cold hol di ng of

potentially hazardous foods is restricted to SMALL DEL

single meal service. Preparation processes
requi ri ng cooki ng, cooling, and reheating are
limted to 1 or 2 potentially hazardous foods.

3 Ext ensi ve handling of raw ingredients.
Preparati on process includes the cooking,
cooling, and reheating of potentially hazardous
foods. A variety of processes require hot and LARGE DEL
cold holding of potentially hazardous food. SMALL CLUB
Advance preparation for next day-service is
limted to 2 or 3 itens. Retail food operations
i nclude deli and seafood departnents.

Est abl i shments doi ng food processing at retail

4 Ext ensi ve handling of raw ingredients.
Preparati on processes include the cooking, FULL SERVI CE
cooling, and reheating of potentially hazardous FACI LI TI ES
foods. A variety of processes require hot and

cold hol ding of potentially hazardous foods. (Shore
Food processes include advanced preparation for gal l ey’s,
next -day service. Category would al so include shi ps and
those facilities whose primary service submari nes
popul ation i s i mmunoconproni sed. gal l ey’ s)

c. Previous conpliance history should al so be considered when
establishing inspection frequency. Non-conformance with critical Code
itens or HACCP pl an requirenents may nove an establishnment up into nore
frequent inspections until a record of nore consistent conpliance is
achi eved.

d. There is a wide variety of nethods for assigning establishnments to
risk categories. The sinplest nethod for that jurisdiction is often the
best .

e. Resources need to be allocated for seasonal and tenporary food
establi shment operations. Frequently, this involves scheduling inspections
on weekends and during eveni ng hours.

f. It may be useful to schedul e a nunber of inspections during the
evening hours to get a nore bal anced view of certain food operations.
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g. One or nore of the routine inspections may be replaced with such
alternatives as a full-scale HACCP study, or a staff training session.

6-3.5 Types of | nspections

a. Inspections are generally unannounced to obtain a nore accurate
assessnent of nornmal operating practices and conditions. Exceptions include
construction and preoperational inspections, HACCP studies, and foll ow up
i nspections, requiring the presence of specific personnel fromthe
establi shnment. Full docunentation should be maintai ned on each inspection
as a part of the establishnment's official agency record.

b. Inspections determ ne the food establishnment's conpliance with the
NAVMED P-5010-1. These inspections nay be categorized by purpose such as:

(1) Pre-operational Inspection

(a) A pre-operational inspection shall be conducted to ensure
the establishnment is built or renodeled in accordance with the approved
pl ans and specifications. It is helpful to have plans and specification
docunents avail able during the inspection.

(2) Routine Inspection

(a) Afull review of the food establishnment operations and
facilities and their inpact on food safety is conducted. This includes
assessnent of food enpl oyee and managenent health, practices, and know edge
of food safety; food flows, source, storage, thaw ng, preparation
(i ncluding cooking tenperatures and tinmes) and post-preparation processes;
equi pnent and facility construction; cleaning and sanitizing processes;
wat er sources; sewage di sposal; and verm n control

(b) Detailed reports are prepared at the conclusion of each
i nspection and presented to the person in charge. Non-conpliance is
categorized as critical or noncritical. Repeat itens are also noted. The
NAVMED P-5010-1 section in violation is included in the report citation
section.

(3) Follow up Inspection

(a) PMA personnel shall verify that critical violations have
been corrected at the time of inspection or within 10 days of the initial
routine inspection. Follow up inspections should be briefer than the
routi ne inspection, since they concentrate on the critical violations
previously reported.

(b) Corrections and continued violations should be noted on an
i nspection report. Continued violations should be used to initiate further
conpliance actions. Tine available for followup inspections wll vary
between jurisdictions. The conpliance strategy is nore effective if those
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foll owups are mandated in a realistic fashion, taking avail abl e resources
i nto account.

(4) HACCP Inspection (See Mbdel HACCP | nspection Data Formin
Appendi x C

(a) Establishnents operating under a variance requiring a HACCP
plan are inspected differently. HACCP critical limts nust be routinely
nmoni tored and recorded by the establishnment and el enents of the plan nust
be verified by the inspector.

(b) Copies of the HACCP plan are useful during these
i nspections. Additional time may be necessary to fully assess the
establishment's conpliance with the HACCP plan. Verifying the maintenance
of the required records is an inportant elenent of the HACCP i nspection.
Notation in the records of process deviations that occurred and corrective
actions taken in response to those deviations should not be cited as
adverse findings.

(5) Conplaint Inspection

(a) Consuner conplaints received by the PVA about a food
establi shnment requires investigation. Quick response is required for
conplaints related to foodborne illnesses. Speed is essential to preserve
menori es, food and environnmental sanples.

(b) HACCP principles can be used to suppl enent traditional
procedures for investigation of foodborne illness.
It hel ps focus the investigation on foods which have been epi dem ol ogically
linked with ill ness.

(c) O her foods should not be conpletely dism ssed because as
nore becones known about the causes of foodborne illness, foods which may
not have been historically linked to illnesses are being inplicated.

(d) The charting of food product flows and the designation of

critical control points can help delineate potential problens. |If a hazard
seens evident, the suspect product or process can be recreated wth the
cooperation of the establishnment and the critical limts nonitored.

(e) Consuner conplaints about food establishnments should be
evaluated in terns of public health significance before scheduling
i nspections. For exanple, allegations about an establishnment purchasing
shellfish froman illegal source should receive a higher priority than
unsanitary public restroons.
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6-4 ESTABLI SHVENT SCORI NG

6-4.1 | NTRODUCTI ON

6-4.2 SCORI NG METHODS

6-4.3 DEBI TI NG METHODOLOGY
6-4.1 I ntroduction

a. Certain NAVMED P-5010-1 violations are immnent health hazards and
require i medi ate action. Sewage backed up in a food preparation area is
an exanple of an inmm nent health hazard. |mm nent health hazards require
i mredi ate intervention and may require closure of the facility.

b. Critical itenms are NAVMED P-5010-1 violations nore likely to
contribute to food contam nation, illness, or environnental degradation and
represent substantial public health hazards.

c. The NAVMED P-5010-1 allows the PVMA to use professional judgenent
regardi ng sone of the violations to determne their seriousness based on
the likelihood of an event occurring.

6-4.2 Scoring Methods

a. The Food Establishnment |Inspection Report is based on citing
violations in two categories, critical and noncritical. Each of the
vi ol ations are expected to be corrected within given tine franes. The
score, which is the nunber of itens in violation, is significant as an
i ndi cator of the overall control of the causes of foodborne ill ness;
however, there is no defined point at which a score translates into a
significant health hazard. |In fact, it is possible to have only one
critical violation which has the potential for causing a foodborne illness
out br eak.

b. Fixed Categorization will be utilized to score establishnments by
using critical and non critical categories.

(1) Fixed Categorization

(a) In this nmethod, a fixed nunber of maximumcritical
violations is selected for each category of
establishments. The Table of Critical Violations (Table 1-8) illustrates
one application of this nethod.

(b) The nunber of violations used may be adjusted
to accommodate current |l evels of resources in the agency and varying | evels
of conpliance at the command.

(c) Wien a food establishnents exceeds one of the critical
violation limts the PMA nust pronptly notify the commandi ng of ficer and

121



MANUAL OF NAVAL PREVENTI VE MEDI CI NE

the PMA will increase the frequency of inspections for the food
establishment until conpliance history significantly inproves.

Table 1-8. Critical violation limts by facility type

Facility Critical
Type Viol ation
Limts
1 2
2 4
3 7
4 7

6-4.3 Debiting Methodol ogy

It is essential to standardize the inspection process. The follow ng
process specifies what constitutes a violation of the NAVMED P-5010- 1:

a. Itenms are marked as violations on the inspection report when they
clearly exist in the food establishnment. A violation represents a
deviation froma NAVMED P-5010-1 provision. Slight violations, such as one
dirty utensil anong thousands of clean ones, does not indicate that the
establishment is significantly deviating fromthe requirenent to use clean
utensils.

b. Each violation of a NAVMED P-5010-1 provision is reported as a
separate itemon the inspection report. This does not nean, however, that
each instance should be considered a distinctly separate reportable
violation. Sone discretion is warranted when preparing the inspection
report.

(1) For exanple, a cooler with nechanical problens may result in a
dozen or nore potentially hazardous food itens being held at unsafe
tenperature. It nay categorically be considered a mal functioning
refrigeration device under Cooling, Heating, and Hol ding Capacities,
because repairs are needed to bring the unit into conpliance. The food
tenperature violation is also cited only one tinme under, Potentially
Hazar dous Food, Hot and Cold Hol ding. Additionally, each food out of
acceptable tinme/tenperature range shoul d be di scarded by the food
est abl i shnents nanager and di sposition noted on the report.

(2) Alternatively, the unit may be properly functioning, but
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i nproper cooling practices were used, resulting in the high tenperatures
being found in the potentially hazardous food. This would be a violation
of Cooling Methods, and Potentially Hazardous Food, Hot and Col d Hol di ng.

(3) If 12 separate coolers were found with itens out of tenperature
as the result of 12 separate instances of inproper practices by enpl oyees,
each instance should be individually cited as a critical violation. The
details included in each citation should clearly delineate the conditions
found in each instance.

(4) Failure to clean floors is another exanple which can be easily
visualized. A large nmeat cutting room may have nunerous separate areas
requiring cleaning. |If there is a build-up of old food debris and ot her
filth on the floor of the roomin five separate areas, then one violation
woul d exist. However, if the cleaning problemexisted in nmultiple roons,
one violation is cited for each.

6-5 CLOSURE CRI TERI A

I f the PMA considers any one or nore violations a significant danger to
health, the PMA will pronptly notify the commandi ng officer and reconmend
that the facility imedi ately cease food service until the significant
danger to health has been eli m nated.
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APPENDI X A. FOODBORNE | LLNESSES

A-1 GENERAL | NFORNMATI ON
A- 2 FOODBORNE | LLNESSES
A-3 GU DELI NES FOR | NVESTI GATI NG FOODBORNE | LLNESS

A-1 CGENERAL | NFORMATI ON

a. Food is defined as a substance taken or absorbed in the body of an
organismin order to sustain growh and repair, support vital processes and
furnish energy for all activities of the organism Though it is usually
consi dered necessary for the preservation and nai nt enance of good health,
there are several instances in which food may be harnful to an individual’s
heal t h.

b. Food can affect health as a result of:

(1) Hypersensitivity or allergic conditions in which individuals
will exhibit synptons of an allergic reaction usually inmmediately upon
i ngestion of the food. The synptonms range fromlip swelling, mld rash,
angi oedema to anaphyl acti c shock.

(2) Enzynmes and ot her deficiency conditions in which the conplete
absence or abnormal function of an enzynme or substrate of a specific
nmet abolic process will result in the abnormal processing of certain food.
An exanple is lactase deficiency. In individuals who are deficient in this
i ntestinal nmucosal enzyne which catal yzes the breakdown of |actose, the
i ngestion of mlk (which contains lactose) will result in abdom nal
cranpi ng, bloating, flatulence and diarrhea. This generally results in the
abnormal accunul ati on of certain netabolites and deficiency of others.

(3) Contam nation in which the food serves as a major vehicle for
transm ssion of diseases in the population. Production and processing of
food creates many opportunities for contam nation before it reaches the
consurer.

A- 2 FOODBORNE | LLNESSES

a. Foodborne illnesses are syndrones acquired by the consunption of
food contam nated by di sease pat hogens, m crobial toxins or poisonous
chem cal substances. These illnesses are frequently sub-classified as

i nfections or intoxications.
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b. Foodbor ne I nfection:

(1) A foodborne infection is caused by the ingestion of food
cont ai ni ng pat hogenic m croorgani sns (i.e bacteria, virus or parasite)
whi ch nust nmultiply with in the gastrointestinal tract, producing
w despread i nflammati on. The nost conmonly inplicated m croorgani sns
i ncl ude species of Salnonella, Shigella, E. coli 0157:H7, etc. These
i nfections have | onger incubation periods than those experienced wth food
i ntoxi cations, usually comrencing from 6-24 hours or |onger after
i ngestion. Synmptons may include fever, headache, nausea, vomting,
di arrhea, abdom nal pain or distress, and prostration. The causative
organismmay be identified by |aboratory exam nation of the vomtus, feces,
or blood and the suspected food, when avail abl e.

(2) Foods nobst commonly incrimnated in outbreaks of foodborne
infections are neat and seafood m xtures such as hash, hanburger, creaned
meat pies, crab, |lobster, chicken, and turkey sal ads, turkey, turkey
stuffing or dressing, chicken, and ham These foods have conmon
characteristics in that they provide noisture, a good protein food supply
and warnth. Gven sufficient tine, these factors pronote an idea
environment for the growh and multiplication of mcroorganisns. It is
i nportant to renmenber that these organi sns do not necessarily cause any
alteration in the normal appearance, odor, or taste of the food.

c. Foodborne Intoxication:

(1) Certain bacteria under favorable growth conditions produce
chem cals (toxins) in food which when ingested will cause food
i ntoxi cation. Enterotoxins produced by Staphyl ococcus aureus are heat
stable (i.e., not destroyed by nornmal cooking tenperatures) and are the
cause of the nost common foodborne intoxication. The staphyl ococci
multiply in the food where they produce their toxins before the food is
consuned. It generally takes less than 8 hours for these organisns to
el aborat e enough toxins to cause synptons. The disease is characterized by
an abrupt onset (2 to 4 hours after ingestion) of synptons of severe
nausea, vomting, diarrhea, and prostration with little or no fever.

(2) Staphyl ococcal food intoxication usually follows ingestion of
starchy food, especially potato salad, custard and pies. Wen the offending
food is neat, pork (including hamand salam) and poultry products are
usually the source. Ham may becone contam nated with staphyl ococci during
the practice of boning, slicing and hol ding w thout adequate refrigeration
for several hours before serving. |In addition, highly salted ham permts
st aphyl ococcal growth but inhibits many other bacteria. O her foods
comonly involved are canned or potted neat or fish, pressed tongue, beef,
cheese, other m |k products, creamor custard filled pastries, potato
sal ad, and pasta salads. The usual source of the pathogens, which cause
this formof food intoxication, nay be the nose, throat, boils, pinples, or
infected cuts on the hands of food service personnel.
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(3) Exotoxins produced by d ostridium botulinumcause a highly
publicized but an increasingly rare disease called botulism This disease,
whi ch causes death in about 18% of patients even with adequate treatnent,
is nost frequently associated wth home-canned | ow acid foods (vegetabl es
and fruits) which have been inproperly processed. |ngestion of
i nadequat el y cooked toxin-containing food | eads to nerve toxicity
mani f ested by synptons of weakness, headache, and di zzi ness, and soneti nes
death due to respiratory or cardiac failure. Cases of botulismhave al so
resulted from hone-canned neats and fish, snoked fish, and inproperly
prepared comrerci al products, such as vichyssoi se soup and pot pi es.

(4) Toxins produced in food contam nated by Bacill us cereus,
Clostridiumperfringens, and Vibrio parahaenol yti cus al so cause foodborne
il ness out breaks.

(5) Natural poisons or intoxicants found in certain plants and
animal. Sone foods are poisonous at the time they are harvested. Mny of
the poisons in these foods tend to attack the nervous systemresulting in
such synptons as weakness or paral ysis, nunbness, tingling of the ears,
apprehensi on and even death. Sone fish and shellfish concentrate poisons
produced by toxic plankton. Certain fish (grouper, snapper, jack, and
barracuda) concentrate ciguatoxin, while nollusks (clans, oysters,
scal | ops, and nussels) concentrate the toxin associated with "red tide."
Nat ural |y poi sonous plants and ani mals include certain nushroom speci es and
certain tropical fish (puffer type fish and ocean sunfish).

(6) Poisons may be intentionally or incidentally introduced in
foods as a result of production, processing, transportation or storing.
Chem cal poisonings may be caused by arsenic residue of spray on fruits or
veget abl es cadm um or zinc dissolved by acid foods, such as a | enonade
gelatin, tomatoes etc., cadm um plated or gal vani zed pitchers or cans; or
exposure of food and food service equipnment to insecticides or other
chem cal s such as cl eani ng conpounds. Chem cal poisonings usually cause
vi ol ent nausea, vomting, and diarrhea very shortly after ingestion.
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A- 3 | NVESTI GATI NG FOODBORNE DI SEASE OUTBREAKS

a. A foodborne-di sease outbreak (FBDO is defined as an incident in
which two or nore persons experience a simlar illness resulting fromthe
i ngestion of a comon food and epi dem ol ogi cal analysis inplicates the food
as the source of the illness. Foodborne disease outbreaks include a single
case of illness such as one person ill frombotulismor chem cal poisoning.

b. I'n the event of a suspected foodborne outbreak, pronpt action nust
be taken to identify cases associated with the outbreak, identify
inplicated food or beverage itens, determ ne the factor or conbination of
factors which permtted the outbreak to occur and initiate neasures to
control or contain the spread of infection. Early identification of the
causative agent allows for specific treatnent of patients. Additional cases
can be prevented by halting service or sale of an inplicated food item
Fut ure out breaks can be prevented by nodi fying or correcting procedures for
acquiring, processing and handling the inplicated food. Assistance with
any investigation may be obtained fromthe nearest Occupati onal
Heal t h/ Preventive Medicine Departnent at a Naval Hospital or Cinic or
NAVENPVNTMEDU by t el ephone or nessage request. Procedures to Investigate
Foodborne Il |l ness, a publication of the International Association of MIK,
Food and Environnental Sanitarians, Inc., P.O Box 702, Anes, |owa 50010,
provi des excell ent guidelines for conducting an investigation.

c. CQutbreak Investigation Procedures. An outbreak investigation is
conposed of several parts, many of which nust be performed pronptly and
si mul taneously by the person or persons conducting the investigation.
| deal |y, procedures, materials, personnel and responsibilities for
initiating and conducting an investigation would have been devel oped in
advance.

(1) Verify that there is an epidem c or outbreak. When suspected
cases of foodborne illness are reported, the first step involves verifying
whet her an out break actually exi sts.

(2) Conplete case history questionnaires.

(a) A case history questionnaire nmust be conpleted for each il
person. Figure 1-9 provides an exanpl e.

(b) A questionnaire should al so be conpleted for any person who
has not been ill, but who may have been exposed to the suspect food item
meal , or facility. These "controls" can include famly nenbers, roonmates,
cowor kers, shipmates, and any others at risk who remained well.

Conmparisons of ill and well

persons (e.g., food-specific attack rates) are used to anal yze factors
contributing to the outbreak.

(c) Vvalid case history questionnaires collect information
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about: the person (name, rate/rank, social security nunber, residential
address or work/berthing as assignnents, duty station, age, race, sex, and
t el ephone nunber); their illness, if any (specific synptons and specific
times at which synptons devel oped), and food history (when, where and what
was eaten, as precisely as possible). The tine at which food was eaten and
synptons started nust be recorded precisely, e.g.,“0100" or "1245."
Responsi bl e persons shoul d interview and conplete a questionnaire for each
per son.

(3) Establish a diagnosis etiologically if possible, otherw se
define cases clinically or epidemologically. Obtain clinical specinens
frompatients, for |aboratory analysis to isolate or identify the etiologic
agents. ldeally, specinens should be collected during the acute phase of
the illness when the patient is first seen or when the initial interviewis
conducted. Conval escent specinens collected after the patient recovers may
be useful for conparison. |If the patient has diarrhea, obtain a stool
speci nen or rectal swab. |If the person is vomting, collect vomtus.

Bl ood specinens are used to detect antibodies, or isolate pathogens. Bl ood
and/or urine specinmens may al so be useful in confirmng diagnosis of

chem cal food poisoning. Contact the |aboratory officer at the nearest

medi cal treatment facility or NAVENPVYNTMEDU for gui dance on collecting,
storing, and shipping sanples for analysis. |If the demand for |aboratory
anal yses exceeds the capability of the MIF | aboratory, contact the nearest
NAVENPVNTMEDU. The units maintain a public health | aboratory capability to
conduct analysis of clinical specinens froman outbreak investigation or
can assist in arranging for appropriate |aboratory analysis.

(4) Collect food sanples and/or containers. |If food itens are
| eftover froma suspect neal, or if a comercial product is suspected,
coll ect and preserve sanples for |aboratory analysis. Remaining stocks of
suspect food should not be used until the investigation is conplete. Use
aseptic techniques and containers to collect sanples; seal and | abel each
container. Collect a sanple of each itemweighing 2to 1 pound or measuring
%to 1 pint, if less is available collect all of it. Sanples of perishable

foods should be chilled and hel d bel ow 41°F (4°C) but should not be frozen.
Comrercial foods in containers (e.g., jars or cans) should be kept in

t hose containers. Enpty containers of suspect commercial products should

al so be collected and preserved. Contact the nearest NAVENPVNTMEDU f or

addi ti onal gui dance on collecting, storing and shi pping sanples for

anal ysis. NAVENPVNTMEDU | aboratori es can anal yze food sanples or can

assist in arranging for appropriate | aboratory anal yses.

d. Develop a case definition. A case definition allows exposed persons
to be classified as either cases or non-cases. A case is usually defined
by synptons, e.g., a person who was at risk and devel oped diarrhea (3 or
nore watery stools within a 24-hour period), and a tine franme. Use the
data collected during the initial phase of the investigation to establish
the definition. A case definition nmay be specific, e.g., diarrhea and

fever (tenperature greater than 100.5°F) or nore general, (e.g., diarrhea,
nausea or vomting wth or without fever). Cases can be categorized
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further as confirned or suspected. A confirned case neets the case
definition and has | aboratory evidence of infection (e.g., diarrhea and
| aboratory isolation of a pathogenic bacteria), while a suspected case
meets the case definition but |aboratory confirmation is |acking or
inconplete (e.g., diarrhea only).

e. Make epi dem ol ogi c associ ati ons.

(1) Although the investigation is not conplete, a prelimnary
assessnent of available data helps to confirmthat an outbreak has or has
not occurred. The investigator needs to decide if two or nore persons
experienced a simlar illness and that the cases are associated by tine
(e.g., onset within a few hours or days of each other), place (e.g., eating
at the sane establishnent or event) and/or person (e.g., eating sane
f oods).

(2) Devel op a hypothesis about the type of illness, possible
vehi cl es of transm ssion and neans by which the vehicle was contam nated.
Hypot heses are possi bl e expl anations for the outbreak; nore investigation
and/ or nore data may be necessary to prove or disprove their role in the
out break. Table 1-10 provides information concerning incubation periods,
clinical syndrones, and criteria for confirmng the etiology once an FBDO
has been identified. The information on incubation periods and clinical
syndrones is provided as a guideline and should not be included in the
confirmation criteria. These guidelines may not include all etiologic
agents and di agnostic tests. Decisions on additional investigative efforts
(case and control finding, |aboratory analyses, etc.) and their priority
shoul d be guided by the resulting information's value in providing or
di sproving the current hypot heses.

f. Provide informati on. Keep everyone with a "need to know' i nforned
of the progress and findings to the investigation. Wo "needs to know'
varies with the outbreak but may include: appropriate |ine commanders; the
commandi ng officer, preventive nedicine staff and/or |aboratory officer of
t he supporting MIF, appropriate public affairs officers (PAO; and | oca
heal th department representatives. |f the situation requires informng the
public, work with a PAO or local risk conmunication personnel to provide
obj ective factual information about the outbreak and cl ear recommendati ons
on actions that the public should take. File a Medical Event Report in
accordance with BUMEDI NST 6220. 12 seri es.

g. Expand the investigation. Oten the initial investigation wll
identify a pathogen. The investigator nmay have a pl ausi bl e hypot hesis for
the vehicle and its nethod of contam nation. The food service manager nmay
have i npl enmented the recomendations to prevent further illness. It is
often tenpting to conclude the investigation at this point. Such
superficial investigations may underestimate the true nunber of cases, m ss
the true nmethod of contamnation, and fail to alter potentially hazardous
food handling procedures. At this point it is inportant to find and
interview additional persons (both ill and well) at risk. Conplete food
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hi story questionnaires on both ill and well and obtain clinical specinens
fromill persons. It may be appropriate to seek assistance, either
consul tative support or on-site support, fromthe nearest NAVENPVNTMEDU

h. Investigate food handling procedures. The investigation nust
inquire into the source and nethod of preparation of each itemof food or
drink served at a suspected neal. Although a standard inspection may be
conducted, an investigation focusing on high risk foods and their handling
may be nore productive. A flow chart docunenting the individual steps from
delivery, through preparation, to service of highly suspect itens nmay be
hel pful. Talk with the person in charge, shift supervisors and the watch
captains. Collect nenus, recipes, and lists of personnel with their
assignnents. Separately interview food service personnel involved in
handl i ng the suspect item(s). Food service personnel should have a
physi cal exam nati on and speci nens should be collected (e.g., stool sanple
or rectal swab), if appropriate.

i. Analyze the data. The organi zation and sunmary of data coll ected
fromill and well persons who ate or drank the suspect itemor neal help to
classify the illness, identify involved groups, and identify a possible
vehicle for transm ssion.

(1) Plot an epidem c curve. Prepare a graph of the distribution of
cases (ill persons) by the time of onset of their synptons (Figure 1-11.)
The period of time covered by the outbreak determ nes the unit of tinme used
on the graph. For staphylococcal food poisoning, use a scale of hours; for
a possi bl e sal nonell a out break, use 6 or 12-hour periods; and for hepatitis
A, use days. A common source outbreak graph will show a sharp peak when
many cases devel oped their synptons foll owed by a gradual tapering off of
cases. Figure 1-1 displays data for a comon source out break of
st aphyl ococcal food poisoning. An outbreak with person-to-person spread
(e.qg., shigellosis) will show a slower rise to a |less distinct peak or may
have no dom nate peak.

(2) ldentify the common synptons and signs. Synptons are felt by a
person, while signs are noted by an observer. Use data fromill persons to
prepare a chart showi ng the percentage of cases with specific synptons
(e.g., nausea or headache) and signs (e.g., fever). The predom nate signs
and synptons, whether enteric, neurologic or generalized, help limt the
list of possible agents that caused the outbreak.

(3) Calculate incubation periods and determ ne a nedi an i ncubation
peri od.

(a) The interval between ingestion of the suspect food and the
appearance of an initial synptomor sign of illness is the incubation
period. Know edge of the nedian incubation period further limts the |ist
of possible causative agents for the outbreak. The nedian is used because
it is not affected by exceptionally long or short incubation periods, as is
t he nmean (average) val ue.
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(b) Calculate the interval for each case, and determ ne the
range of incubation periods by identifying the shortest and | ongest
i ncubation period. Calculate the nedian incubation period. (Make a list of
t he individual incubation periods fromshortest to |ongest. The mddle
value on the list, or the average of the two mddle values if there is an
even nunber of cases, is the nedian incubation period.)

(c) Table 1-12 displays data on synptom onset and incubation
period for a common source out break of staphyl ococcal food poisoning.
Tabl e 1-12 shows the incubation periods grouped by two-hour intervals.
Bot h the nedi an incubation period (3.5 hours) and the | arge nunber of cases
with illness onset between 2 and 4 hours after eating the suspect food are
consi stent with staphyl ococcal food poi soning.

(4) Calculate attack rates.

(a) Attack rates, the percentage of ill persons, may be food or
nmeal -specific. For either type of attack rate to be neaningful, the
i nvestigator must have food and/or neal histories on both ill and well

persons who were at risk of eating the suspect food or neal.

(b) Food-specific attack rates hel p pinpoint a suspect food
within a neal, and can support observations and concl usi ons on food
handling that contributed to the outbreak. Meal-specific attack rates are
appropriate when an investigation has not pinpointed a particular neal; the
results may help focus further investigative efforts.

(c) To calculate the rates, divide the nunber of persons who
becone ill after they ate a particular food or neal by the total nunber of
persons (both cases and controls) who ate that food or neal, and multiply
the results by 100. Do the sane for the persons who did not eat that

particular food or neal. A highly suspect food or neal will have the
hi ghest attack rate for those who ate that food or neal, and the | owest
attack rate for those who did not eat that food or neal. The difference

between the two rates provides an easy nethod of conparing different neals
or different foods.

(d) When investigating a disease with a |long incubation period
(e.g., hepatitis A), attack rates based on food preference rather than
actual consunption nmay be necessary. A person's food preferences may be
determ ned by asking if, when given a choice, they always or usually eat
certain foods (e.g., raw oysters), purchase particular brand itens, or dine
at a particular restaurant.

(e) Table 1-14 is an exanple of a food specific
attack rate analysis. Persons who reported that they ate potato sal ad have
a high rate of illness. The difference in attack rates is greatest for
potato salad, which inplicates this food itemas the vehicle in the
outbreak. Not all people who reported eating potato sal ad becane ill.
Sone people may not accurately renmenber what they ate or did not eat. The
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i nocul um of infectious agent can vary because of the size of the portion or
focal areas of contam nation within a food. There is also individual
variation in susceptibility to infection.

J. Use investigative data for prevention. Preventing further

illnesses is the primary purpose of a foodborne illness investigation.
During or inmmediately after conpleting the investigation, recomend and/ or
i npl enent nmeasures to prevent further illness.

k. Submt a Medical Event Report. Any foodborne di sease outbreak nust
be reported foll ow ng the guidelines of BUVEDI NST 6220. 12 series on Medi cal
Event Reports.
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Figure 1-9.

Case History Questionnaire

Nane:

Ran

k/ Rat e:

SSN: Duty Station:

Wor k Phone: Hone Phone: Age:

Sex:

Hone Address:

O her I nformati on:

Si gns and Synptons (check appropriate itens)

O Burning Sensations O Abdomi nal Cranps O Headache O Nunbness
(mout h) O Diarrhea O Chills O Di zzi ness
O Metallic Taste O Bl oody Di arrhea O Mal gi a O Doubl e Vision
O Excessive O Mucus Diarrhea O Edera O Blurred Vision
Sal i vation O Watery Diarrhea O Jaundi ce O Dysphagi a
O Nausea | # of Bowel O Anorexia O Dysphoria
O Vomiting Movenents Per Day O Rash O Delirium
O Fl ushing O Fever __ Tenp°F O Weakness O Paral ysis
O Itching O Duration of Fever O Dehydration [ O Coma
O Prostration
O Cyanosis
O her Synptons:
Time and Date Dur ati on: Severity: Tr eat ment :
of Onset: mld - severe

12314
Physi ci an Consul t ed: Addr ess:
Phone:
Hospital : Addr ess:
Phone:
Speci mens Ti me/ Dat e of Coll ecti on: Laboratory Results:
ot ai ned:

Remar ks and Di agnosi

S:

O il O wvell
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Figure 1-9. Case History Questionnaire (con’t)

Food History for Previous 72 Hours or Ot her Specified Tine:

Day of II1lness

Br eakf ast Lunch Supper
Hour : Pl ace: Hour : Pl ace: Hour : Pl ace:
Food Itens: Food Itens: Food Itens:

Day Before |l ness

Br eakf ast Lunch Supper
Hour : Pl ace: Hour : Pl ace: Hour : Pl ace:
Food Itens: Food Itens: Food Itens:

Two Days Before IIllness

Br eakf ast Lunch Supper
Hour : Pl ace: Hour : Pl ace: Hour : Pl ace:
Food Itens: Food Itens: Food Itens:

Snacks (itens, tinme and pl ace)

Hi story of Eating Suspect Food

Food:

Sour ce: Addr ess:

Commpn Event and Nanes and Addresses of others at event:

Recent Travel (locations):

Contacts Wth Known Cases Before ||l ness:

Cont act After Il1lness:

O her Conditions (Housing Condition, Crowding, Water/M Ik Supply, Excreta
Di sposal, Shellfish):

Addi ti onal Remarks:

I nvesti gator: Dat e:
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Tabl e 1-10.
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CHAPTER 1,

out br eaks

Bact eri al

b. Diarrhea

2. Brucella

3. Campyl obact er

4. Clostridium

bot ul i num

Eti ol ogi c agent

Baci | | us cerus
a. Vomting toxin

toxin

| ncubati on
peri od

1-6 hrs

6-24 hrs

Severa
days to
severa
nos,
usual 'y
>30 days

2-10 days,
usual ly 2-
5 days

2 hrs-8
days,
usual 'y
12-48 hrs

Clinical syndrone

Vom ting, some
patients with
di arrhea; fever
unconmon

Di arrhea, abdoni na
cranps, and vomting
in sone patients,;
fever uncomon

Weakness, fever,
headache, sweats,
chills, arthralgia,
wei ght | oss,

spl enonegal y

Di arrhea (often
bl oody), abdoni na
pai n, fever

Il ness of variable
severity; common

synpt ons are dipl opia,

bl urred vision, and
bul bar weakness;
paral ysis, which is

usual | y descendi ng and

bil ateral, may
progress rapidly
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Quidelines for confirmati on of foodborne-di sease

Confirmati on

I sol ati on of organismfrom
stool of two or nore il
persons and not from stool of
control s

OR
| sol ati on of >10° organi sms/g
from epi demni ol ogi cal |y
i mplicated food, provided
speci men properly handl ed

I sol ati on of organi smfrom
stool of two or nore il
persons and not from stool of
controls

OR
| sol ati on of >10° organi sms/g
from epi deni ol ogi cal |y
i mplicated food, provided
speci men properly handl ed

Two or nore ill persons and
i sol ati on of organismin
culture of blood or bone
barrow, greater than fourfold
i ncrease in standard
agglutination titer (SAT)
over several wks, or single
SAT titer >1:160 in person
who has conpatible clinica
synmpt ons and hi story of
exposure

I sol ati on of organismfrom

clinical specinens fromtwo
or nore ill persons
OR

I sol ati on of organismfrom
epi dem ol ogically inplicated
f ood

Detection of botulinal toxin
in serum stool, gastric
contents, or inplicated food
OR

I sol ati on of organismfrom
stool or intestine
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Eti ol ogi c agent | ncubati on
peri od

Clostridium 6-24 hrs

perfringens

Escherichi a col

a. Entero- 1-10 days,
henmorrhagic (E. usually 3-
coli 0157: H7 4 days
and ot hers)

b. Enterotoxigenic 6-48 hrs
(ETEC

c. Enteropatho- Vari abl e
geni ¢ ( EPEC)

d. Enteroinvasive Vari abl e
( El EC)

Listeria

nonocyt ogenes

a. lnvasive 2-6 wks
di sease

b. Di arrheal Unknown
di sease

Clinical syndrone
Di arrhea, abdoni na
cranpsl vomting and
fever are unconmon

Di arrhea (often

bl oody), abdoni na
cranps (often severe),
little or no fever

Di arrhea, abdom na
cranps, nausea
vonmiting and fever are
| ess conmon

f ever,
cranps

Di arr hea,
abdom na

Di arrhea (my be
bl oody), fever,
abdom nal cranps

Meni ngitis, neonata
sepsis, fever

Di arrhea, abdom na
cranps, fever
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Confirmati on

| sol ati on of >10° organi sms/g
in stool of two or nore il
persons, provided speci nen
properly handl ed

OR
Denonstration of enterotoxin
in the stool of two or nore
ill persons

OR
| sol ati on of >10° organi sms/g
from epi deni ol ogi cal |y
i mplicated food, provided
speci men properly handl ed

I solation of E. coli 0157:H7
or other Shiga-Ilike toxin-

producing E. coli from
clinical specinmen of two or
nore ill persons

OR
I solation of E. coli 0157 or

ot her Shiga-like toxin-
produci ng E. coli from

epi dem ol ogically inplicated
f ood

I sol ati on of organi smof sane
serotype, which are
denonstrated to produce heat-
stable (ST) and/or heat-
[ abile (LT) enterotoxin,
stool or two or nore il
per sons

from

| sol ati on of same

ent er opat hogeni c serotype
fromstool of two or nore il
per sons

I sol ati on of sane

ent eroi nvasi ve serotype from
stool of two or nore il
persons

I sol ati on of organismfrom
normal ly sterile site

| sol ati on of organi smof sane
serotype from stool of two or
nore ill persons exposed to
food that is epidem o-
logically inmplicated or from
whi ch organi sm of same
serotype has been isol ated



Eti ol ogi c agent

8. Nont yphoi da
Sal monel | a

9. Sal nmonella typh

10. Shigella

11. Staphyl ococcus
aur eus

12. Streptococcus
Goup A

CHAPTER 1,

| ncubati on
peri od

6 hrs-10

days,

usual ly 6-

48 hrs

3-60 days,
usual ly 7-
14 days

12 hrs-6
days,
usual ly 2-
4 days

30 min-8
hrs,

usual ly 2-
4 hrs

1- 4 days

Clinical syndrone

Di arrhea, often with
fever and abdom na
cranps

Fever, anorexi a,
mal ai se, headache, and
nyal gi a; sometines

di arr hea or

consti pation

Di arrhea (often

bl oody), frequently
acconpani ed by fever
and abdoni nal cranps

Vom ting, diarrhea

Fever, pharyngitis,
scarl et fever, upper
respiratory infection
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Confirmati on

| sol ati on of organi smof sane
serotype fromclinica
speci mens fromtwo or nore
ill persons

OR
I sol ati on of organi smfrom
opi dem ol ogically inplicated
f ood

I sol ati on of organismfrom
clinical specinens of two or
nore ill persons

OR
I sol ati on of organismfrom
epi dem ol ogically inplicated
f ood

| sol ati on of organi smof sane
serotype fromclinica
speciments fromtwo or nore
ill persons

OR
I sol ati on of organismfrom
epi dem ol ogically inplicated
f ood

| sol ati on of organi smof sane
phage type from stool or
vomts or two or nore il
per sons

OR
Detection of enterotoxin in
epi dem ol ogically inplicated
f ood

OR
| sol ati on of >10° organi sms/g
from epi deni ol ogi cal |y
i mplicated food, provided
speci men properly handl ed

| sol ati on of organi smof sane
M or T-type fromthroats of
two or nmore ill persons

OR
| sol ati on of organi smof sane
M or T-type from
epi dem ol ogically inplicated
f ood



Eti ol ogi c agent

13. Vibrio chorerae
a. 01 or 0139

b. non-01 and non-
0139

14. Vibrio
par ahaenol yti cus

15. Yersinia
enterocolitica

Cheni ca
1. Marine toxins
a. Ciguatoxin

| ncubati on

peri od

1-5 days

1-5 days
4-30 hrs
1-10 days,
usual ly 4-
6 days
1-48
hour s,
usual ly 2-
8 hrs

Clinical syndrone

Watery diarrhea, often
acconpani ed by

vom ting

Watery diarrhea

Di arr hea

Di arrhea, abdoni na
pain (often severe)

Usual |y

gastroi ntestinal

synmpt ons fol |l owed by
neur ol ogi ¢ synpt ons

(i ncl udi ng parasthesia
of lips, tongue,
throat, or
extremties) and
reversal of hot and
col d sensation
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Confirmati on

I sol ati on of toxigenic
organi sm from st ool or
vom tus or two or nore il
persons

OR
Significant rise in
vi brioci dal, bacterial -
aggl utinating, or antitoxin
anti bodies in acute- and
early conval escent - phase sera
anobng persons not recently
i muni zed

OR
I sol ati on of toxigenic
organi sm from epi demi o-
ogically inplicated food

| sol ati on of organi smof sane
serotype from stool of two or
nore ill persons

| sol ati on of kanagawa-
positive organi smfrom stoo
of two or nore ill persons
OR
| sol ati on of >10° kanagawa-
positive organi sms/g from
epi dem ol ogically inplicated
food, provided specinmen
properly handl ed

I sol ati on of organismfrom

clinical specinmen of two or
nore ill perons
OR

I sol ati on of pathogenic
strain or organismfrom

epi dem ol ogically inplicated
f ood

Denonstration of ciguatoxin
i n epideniol ogically
implicated fish

OR
Clinical syndrone anong
persons who have eaten a type
of fish previously associated
with ciguatera fish poisoning
(e.g., snapper, grouper, or
bar racuda)



Eti ol ogi c agent

b. Sconbroid toxin

(hi st ami ne)

paral ytic or

neur ot oxi ¢
shel | fish
poi son

Puffer fish,
t et rodot oxi n

Heavy netal s

D QOO TOD

Ant i nony
Cadm um
Copper

I ron

Tin

Zi nc

Monosodi um

gl utamate (MSGQ

CHAPTER 1,

| ncubati on
peri od

1 mn-3

hrs,

usual ly <1

hr

30 min-3
hrs

10 mn-3
hrs,

usual 'y
10-45 mins

5 mn-8
hrs,

usual ly <1
hr

3 mins-2
hrs,

usual ly <1
hr

Clinical syndrone
Fl ushi ng, dizzi ness
burni ng of mouth and
t hroat, headache,
gastroi ntestinal
synmptons, urticaria,
and generalized
pruritus

Par ast hesia or |ips,
mouth or face, and
extrenmities;

i ntestinal synptoms or
weakness, including
respiratory difficulty

Par ast hesi a of |i ps,
tongue, face, or
extrenmities, often
fol |l owi ng nunbness;

| oss of proprioception
or “floating”
sensations

Vom ting, often
nmetallic taste

Burni ng sensation in
chest, neck, abdonen,
or extremties;
sensation of |ightness
and pressure over face
or heavy feeling in
chest
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Confirmati on

Denonstration of histamine in
epi dem ol ogically inplicated
f ood

OR
Clinical syndrone anong
persons who have eaten type
of fish previously associated
wi th histam ne fish poisoning
(e.g., mahi-mahi or fish of
order Scomnboi dei)

Detection of toxin in
epi dem ol ogically inplicated
f ood

OR
Detecti on of |arge nunbers of
shel | fi sh-poi soni ng-
associ at ed speci es of
di nofl agel l ates in water from
whi ch epi deni ol ogi cal |y
i mplicated nollusks are
gat her ed

Denonstration of tetrodotoxin
i n epideniol ogically
implicated fish

OR
Clinical syndrone anong
persons who have eaten puffer
fish

Denonstration of high
concentration of metal in
epi dem ol ogically inplicated
f ood

Clinical syndrone anong
persons who have eaten food
containing MSG (i.e., usually
>1.5 g M5G
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Eti ol ogi c agent | ncubati on Clinical syndrone Confirmation
peri od
Mushroom t oxi ns
a. Shorter-acting <2 hrs Usual |y vom ting and Clinical syndrone anong
t oxi ns: di arrhea, other persons who have eaten

synmptons differ with nmushroom identified as toxic
t oxi n: type

Musci nol Conf usi on, vi sual OR
di st ur bance Denonstration of toxin in

Muscari ne Sal i vati on, epi dem ol ogically inplicated
di aphoresis nmushroom or mushroom

Psi | ocybin Hal | uci nati ons cont ai ni ng food
Di sul firamlike

Coprinus artre-
mentaria
| botenic acid

reaction
Conf usi on, vi sua
di st ur bance

b. Longer-acting 6-24 hrs Di arrhea and abdomi nal Clinical syndrone anong
toxin (e.g., cranmps for 24 hrs persons who have eaten
Amanita spp.) foll owed by hepatic nmushroom i dentified as toxic

and renal failure type
OR

Denpnstration of toxin in
epi dem ol ogically inplicated
mushroom or nushroom
cont ai ni ng food

Parasitic
Crypt ospori di um 2-28 days, Diarrhea, nausea, Denonstration of organi sm or
par vum medi an: 7 vom ting, fever antigen in stool or in small-
days bowel biopsy of two or nore
ill persons
OR
Denonstration of organismin
epi dem ol ogically inplicated
f ood
Cycl ospor a 1-11 days, Fatigue, protracted Denonstration of organismin
cayet anensus medi an: 7 di arrhea, often stool of two or nore il
days rel apsi ng per sons
Gardia lanblia 3-25 days, Diarrhea, gas, cranps, Two or nore ill persons and
medi an: 7 nausea, fatigue detection of antigen in
days stool; or denmonstration of
organi smin stool, duodena
contents, or small-bowel
bi opsy speci men
Trichinella spp. 1- 2 days Fever, nyal gi a, Two or nore ill persons and
for periorbital edems, positive serologic test or
i ntestinal high eosinophil count denonstration of larvae in
phase; 2-4 nmuscl e bi opsy
wks for
system c Denonstration of larvae in
phase epi dem ol ogically inplicated
nmeat
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Eti ol ogi c agent

Vi ral
Hepatitis A

Norwal k fam |y of
vi ruses, snml |
round- structured
vi ruses (SRSV)

Ast rovirus,
cal i civirus,
ot hers

CHAPTER 1,

| ncubati on
peri od

15-50
days,

medi an: 28
days

15-77 hrs,
usual 'y
24-48 hrs

15-77 hrs,
usual 'y
24-48 hrs

Clinical syndrone

Jaundi ce, dark urine,
fatigue, anorexia,
nausea

Vom ting, cranps,

di arr hea, headache
Vom ting, cranps,

di arr hea, headache
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Confirmati on

Detection of IgManti-
hepatitis A virus in serum
fromtwo or nore persons who
consumed epi dem ol ogically

i mplicated food

More than fourfold rise in
anti body titer to Norwal k
virus or Norwal k-1ike virus
in acute and conval escent
sera in nost serumpairs

OR

Vi sual i zation of small,
round-structured viruses that
react with patient’s

conval escent sera but not
acute sera — by immune-

el ectron m croscopy. Assays
based on nol ecul ar di agnostic
(e.qg., polymnerase-chain
reaction [PCR], probes, or
assays for antigen and

anti bodi es from expressed
antigen) are available in
reference | aboratori es.

Vi sual i zati on of small,
round-structured viruses that
react with patient’s

conval escent sera but not
acute sera — by inmmune-

el ectron m croscopy. Assays
based on nol ecul ar

di agnostics (e.g., PCR
probes, or assays for antigen
and anti bodi es from expressed
antigen) are available in
reference | aboratori es.
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Figure 1-11. Exanple of an epidem c histogram of cases by tine
of synpt om onset
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Tabl e 1-12. Exanple of incubation periods, onset and neal tines
by patient for a staphylococcal food poisoning

out br eak

UG AR A o

8 1300 1345 0.75

20 1130 1300 1.50

2 1130 1330 2.00

12 1130 1345 2.25

21 1200 1415 2.25

13 1130 1415 2.75

9 1130 1430 3.00

10 1145 1445 3.00

7 1130 1430 3.00

4 1130 1445 3.25

5 1130 1500 3.50

14 1200 1530 3.50
Medi an

16 1130 1515 3.75

22 1230 1615 3.75

23 1200 1600 4. 00

3 1130 1545 4.25

11 1230 1715 4.75

15 1200 1730 5.50

18 1300 1845 5.75

1 1200 2000 8.00

6 1300 2115 8. 25

17 1130 2230 11. 00

19 1130 0030 13. 00

Total (23 102. 75

Cases)

| ncubati on peri od:

Range: 0.75 hours (shortest)
To 13.00 hours (Il ongest)

Medi an: 3.5 hours

Mean; 4.5 hours (102.75 , 23)
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Tabl e 1-13. Exanple of incubation periods grouped by two hour
intervals for a staphyl ococcal food poisoning

out br eak
I ncubati on Number of
Peri od Cases
First 2 2
Hour s
2nd-3rd 12
Hour s
4t h-5t h 5
Hour s
6t h-7th 0
Hour s
8t h-9th 2
Hour s
10t h-11th 1
Hour s
12t h-13th 1
Hour s

Tabl e 1-14. Exanple of food-specific attack rates for an outbreak
i nvestigation

Per sons Exposed Persons Not Exposed
(ate food) (did not eat food)
Food Item Tot al # 111 %111 Tot al # 111 %111 Di fference
in %Il

Potato 246 192 78.0 58 4 6.9 | 71.1

sal ad

Tonat oes 253 127 50. 2 51 19 37.3 12.9

I ce cream 201 98 48.8 103 48 46.6 2.2
Beans 258 129 50.0 46 17 37.0 13.0
Ham 230 108 47.0 74 38 51.4 -4.4
Crab Cakes 235 124 52.8 69 22 31.9 20.9
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APPENDI X B. REFERENCES

B-1 FOOD

B-2 FOODSERVI CE EQUI PMVENT

B-3 WAREWASHI NG MACHI NES

B-4 MLK

B-5 ICE

B-6 FIELD SANI TATI ON

B-7 CLUBS, MESSES, EXCHANGES, AND COWM SSARI ES
B-8 FOODBORNE | LLNESSESS

B-9 PEST CONTROL

The followng is a list of publications referenced and used in the
preparation of this chapter:

B-1 FOOD
a. NAVSUP PUB 7, Arned Forces Recipe Service
b. NAVSUP PUB 421, Food Service Qperations
c. NAVSUP PUB 486, Food Service Managenent

d. Marine Corps Order P10110. 14 series, Food Service and Subsi stence

e. NAVMED P-117, Manual of the Medical Departnent, Chapter 22
f. U S. Navy Regulations 111, Quality and Quantity of Rations

g. NAVSUPI NST 4355.2 series, Inspection of Subsistence Supplies and
Servi ces

h. NAVSUPI NST 4355.6 series, DoD Veterinary/ Medical Laboratory Food
Safety and Quality Assurance

i . NAVSUPI NST 10110.8 series, DoD Hazardous Food and Non-prescription
Recal | System

| . FDA Food Code
k. Title 21, Code of Federal Regulations (21 CFR), Food and Drugs

|. Title 7, Code of Federal Regulations (7 CFR), Agriculture
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B-2 FOOD SERVI CE EQUI PMENT

a. National Sanitation Foundation Standards Nos. 1, Soda Fountain and
Luncheonette Equi pnent; 2, Food Service Equi pnent, 3, Commercial Spray-Type
D shwashi ng Machi nes; 4, Commrercial Cooking and Hot Food Storage Equi pnment,
5, Hot Water Cenerating and Heat Recovery Equi pnent, 6, D spensing Freezers
7, Food Service Refrigerators and Storage Freezers, 8 Commercial Powered
Food Preparation Equi pnent; 12, Automatic |ce Making Equipnent; 13, Refuse
Conpact ors and Conpactor Systens; 18, Manual Food and Equi prent Beverage
D spensi ng Equi pnent; 20, Commercial Bulk M|k Di spensi ng Equi pnent; 21,
Ther nopl asti ¢ Refuse Containers; 25, Vending Machines for Food and
Bever ages, 26, Pot, Pan and Uensil Washers; 29, Detergent/Chem cal Feeders
for Commercial Spray Type D shwashi ng Machi nes; 35, Lam nated Plastics for
Surfacing Food Service Equi pnent; 36, Dinnerware; 37, Air Curtains for
Entranceways in Food Establishments; 51, Plastic Materials and Conponents
Used in Food Equi pnent; 52, Supplenental Flooring; 59, Food Carts; G2
Speci al Equi pnrent and/ or Devi ces.

b. NAVSEA S9AAO0- AA- SPN- 010/ GEN- SPEC General Specifications for Ships
of the United States Navy, Section 651, Food Service Spaces

c. NAVSHH PS 0901-LP-340-0001, Naval Ships Techni cal Mnual, Chapter
9340, Comm ssary Equi pnent

d. Departnent of Defense Construction Criteria Manual, 4270.1-M
B- 3 WAREWASHI NG MACHI NES

a. ML-HDBK-740, Mlitary Standardi zati on Handbook D shwashi ng
Qper ati ons

b. NAVSHI PS 0901- LP-340- 0001, Naval Ships Techni cal Mnual, Chapter
9340, Conmm ssary Equi pnent

B-4 M LK

a. ML-STD- 175, Equi pnrent and Methods for Handling of MIk Products in
Bul k M1k Di spensing Operations

b. NAVSUPI NST 4355.6 series, DoD Veterinary/ Medical Laboratory Food
Safety and Quality Assurance

c. USPH Publication NQ 229, G ade "A" Pasteurized M|k Odinance, U.
S. Departnent of Health and Human Services

d. Dairy Plants Surveyed and Approved for USDA G adi ng Service,
(Published Quarterly), USDA Agriculture Marketing
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Service (AV5), Dairy Division Dairy Gading Section, Washi ngton, DC 20250

e. IM5 List-Sanitation Conpliance and Enforcenent Ratings of
Interstate M|k Shippers, (Published Quarterly), Departnent of Health and
Human Services, Public Health Service, Food and Drug Adm nistration, MIlk
Safety Branch, 200 C Street SW Washi ngton, DC 20204

f. Standard Methods for the Exam nation of Dairy Products, Anmerican
Public Health Association 1010 Fifteenth Street NW Washi ngton, DC 20005

B-5 I CE

a. Public Health Service Publication No. 1183, A Sanitary Standard for
Manuf actured |ce

b. Sanitary Standards for Packaged Ice, The Sanitation Commttee,
Packaged | ce Association, 1100 Ral ei gh, NC 27601

B-6 FI ELD SANI TATI ON

a. NAVMED P-010-9, Preventive Medicine for Gound Forces

b. FM 21-10/ AFM 161-10, Joint Arny and Air Force Publication, Field
Hygi ene and Sanitation

c. ML-HDBK-740, Mlitary Standarizati on Handbook Di shwashi ng
Qper ati ons

B-7 CLUBS, MESSES, EXCHANGES, AND COWM SSARI ES

a. BUPERSI NST 1710. 13A, Operation of Navy Messes Ashore and Package
St ores

b. NAVSUP PUB 486, Vol une 11 Food Service Managenment, O ficers'
Quarters and Messes and Chief Petty Oficers' Messes Afl oat

c. Marine Corps Order P1700.27, Marine Corps Policy Manual
d. FDA Food Code

e. NAVRES PUB- 145 Vol 1-4, Navy Exchange Manual

f. ML-STD-903, Sanitary Standards for Conm ssaries

B- 8 FOODBORNE | LLNESSESS

a. BUMEDI NST 6220. 12, Medi cal Event Reports
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b. Control of Conmmuni cabl e D seases Manual, Sixteenth Edition, 1995;
Ameri can Public Health Associ ation

c. Procedures to Investigate Foodborne Illness, Fourth Edition,
| nt ernati onal Association of M|k, Food and Environnental Sanitarians, |nc.

B-9 PEST CONTROL
a. NAVMED P-5010, Chapter 8, Navy Entonol ogy and Pest Control
b. OPNAVI NST 6250. 4A, Pest Managenent Prograns

c. BUMEDI NST 6250. 14, Procurenent of Deratting/Deratting Exenption
Certificates

d. NAVSUP PUB-486, VOL |, Food Service Managenent
e. Navy Shi pboard Pest Control Manual

f. Mlitary Standard 904A (M L- STD-904A), Eval uation and Prevention of
Pest Infestation in Subsistence
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APPENDI X C. MODEL FORMS

C-1 | NTRODUCTI ON

C-2 FOOD ESTABLI SHVENT | NSPECTI ON REPORT
C- 3 FOOD ESTABLI SHMENT | NSPECTI ON GUI DE
C-4 MEDI CAL SCREENI NG FORM

C-5 REQUEST FORM FOR PERM T TO OPERATE A
TEMPORARY FOOD ESTABLI SHVENT

C- 6 HAACP | NSPECTI ON DATA FORM

C-1 | NTRODUCTI ON

This section provides the forns necessary to carry out sanitation

i nspections, medical screening and tenporary food establishment permtting
procedures prescribed in this chapter. A nodel HACCP | nspection Data form
has al so been included. Al fornms are intended to be reproduced |ocally.

C- 2 FOOD ESTABLI SHVENT | NSPECTI ON REPORT
C-3 FOOD ESTABLI SHVENT | NSPECTI ON GUI DE

C-4 MEDI CAL SCREENI NG FORM

C-5 REQUEST FORM FOR PERM T TO OPERATE A
TEMPORARY FOOD ESTABLI SHMVENT

C-6 HAACP | NSPECTI ON DATA FORM
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FOOD ESTABLISHMENT INSPECTION REPORT

Violations cited in this report shall be corrected within the time frames specified below, but within a period not to exceed 10 calendar days for critical items
or 90 days for noncritical items.

FOOD ESTABLISHEMENT RISK CATEGORY TYPES (Check one)
WITH MAXIMUM NUMBER OF CRITICAL VIOLATIONS

O Typel O Type 2 O Type 3 O Type 4

Max. Critical: _2 Max. Critical: 4 _ Max. Critical: _7_ Max. Critical: _7_
TOTAL VIOLATIONS: CRITICAL NONCRITICAL

ESTABLISHMENT: DATE: TIME: "

ADDRESS: CITY: STATE: ZIP:

PERSON IN CHARGE / TITLE: TELEPHONE:

INSPECTOR / TITLE:

INSPECTION TYPE: O ROUTINE 0OFOLLOW-UP 0O COMPLAINT 0O OTHER:

Critical | Repeat | Code Violation Description / Remarks / Corrections

(X) (09 Reference

NAVMED 6240/1 (Rev. 12/97) Food Establishment Inspection Report Page __ of
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FOOD ESTABLISHMENT INSPECTION REPORT (Continuation)

ESTABLISHMENT DATE: TIME:
| Code Violation Description / Remarks / Corrections
Reference
IAVMED 6240/1 (Rev. 12/97) Food Establishment Inspection Report Page __ of
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FOOD SERVICE INSPECTION GUIDE

List of Freguent Discrepancies

(Critical ltems marked with *)

MANAGEMENT AND PERSONNEL

2-11
2-121A

2-122

2-251

2-252

2-31

2-411

5-7.2(B)

2-34,2-42

2-3.1.4(B)
2-35

Person in Charge
designated/on premises.*
Person in Charge able to
demonstrate knowledge.*
Food service personnel
training current and
documented in training
records.*

Food service personnel
physicals current.*
Personnel performing food
reparation free of
communicable disease.*
Hands washed, good hygienic
practices (observed).*
Proper hygienic practices,
eating/drinking/smoking
prohibited(evidence).*
Hand washing facilities
provided with adequate
soap, hot/cold running
water, hand drying

single use towelg/dryer*
Clean clothes, hair
restraints.

Hand washing signs posted.
Clothing and other personal
items absent from food
service aress.

FOOD AND MILK SOURCES

3-1.2.1(B)(1) Procured from an approved
source.*
3-1.2.1(B)(3) Wholesome and in sound
condition.*
TEMPERATURE CONTROL OF POTENTIALLY
HAZARDOUS FOODS
3-4.2 Cold food at proper temperatures during

34.3
352,356
35.6
3-4.2.A(3)
346

3-5.7,34.2

3-4.2(A)

storage, display, service, transport, and
cold holding.*

Hot foods at proper temperatures.*
Foods properly cooked and/or reheated.*
Foods properly cooled.*

Refrigeration Units maintain proper
temperatures.*

Protected from decayed foods,
contamination, and spoilage.*

Frozen foods stored properly 0°F. or
below, correctly thawed and not
refrozen.*

Thermometers provided and
conspicuoudly placed.

EFOOD PROTECTION

3-2

3-2

3-5.6.2

35.3
353,356
353,356
3-5.6(E)

3-5.6,3-4

3-2

321

3-5.11(E),
4-7.9,3-5.12

Gross contamination, equipment,
personnel, storage*

Potentia for cross contamination;
storage practices; damaged foods
segregated.*

Leftover foods correctly dated, stored,
and served; no unauthorized, or frozen
leftovers present.*

Advanced Prepared

potentially hazardous foods
which are not served
immediately:

Held at or above 140°F.*

Kept at or below 41°F.*

Not held more than 4 hours
between 41°F and 140°F.*
Labeled with date and time

of preparation.*

Food and corresponding
temperatures within

standards.*

Food protection during

storage, preparation,

display, service,

transportation adequate.

Foods handled with minimum
manual contact.

In use food dispensing
utensils properly stored.

FOOD EQUIPMENT AND UTENSILS

4-4.4

4-4.4
4-41

41

3-4.2(A)

3-4.1(H)

41

Food contact surfaces
properly cleaned and
sanitized.*

Warewashing Sanitizing
temperature___ °F.*
Warewashing Sanitizing
concentration _____ ppm.*
Food and non-food contact
surfaces designed,
constructed, maintained,
installed and located.
Accurate easily readable
thermometers conspicuously
located in al refrigerated
Spaces.

Only food items stored in
food storage spaces.

Food service equipment and
utensils meet standards
and are properly

installed.
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FOOD EQUIPMENT AND UTENSIL S (Continued)

421 Equipment and utensils
properly air dried,
handled and stored after
being washed.

4-7,5-54 No unauthorized supplies

present or in use such

as dish cloths, dish mops,

soap, or steel wool.
3-4.2,4-1 Refrigerated storage spaces

are properly constructed,

installed, and cleaned.

3-4.2 Refrigerated storage spaces
free of excessfrost/ice
accumul ation.

3-4.2 Refrigerated storage spaces
maintained within
proper temperature range.

4-7 Food service equipment and
utensils properly
maintained, serviced,
cleansed, and sanitized.

4-2.19.1 Manual warewashing
accomplished in three
compartment sinks, equipped
with sanitizing capability.

4-2 Automatic warewashing
machines meet NSF standards
or equivalent, properly
cleaned, maintained, and
operated with approved
warewashing and sanitizing
agents.

FACILITY STRUCTURE AND HOUSEKEEPING

5-10.1 Toxic items properly
stored.*

5-10.2 Toxicitemslabeled and
used properly.*

5-32 Rooms and equipment vented
asrequired.

5-54 Cleaning gear/supplies
properly stored.

5-2,5-5 Floors, walls, ceilings,
and attached equipment
properly constructed,
cleaned,drained, covered.

5-31 Lighting provided as

required, fixtures shielded

SEWAGE AND PLUMBING

56.1 Water source safe, hot and
cold under pressure.*
5-6.3,5-6.4 Sewage and waste water

disposed properly; cross
connections, back
siphonage, back flow
prevented.*

FOOD SAFETY

153

571,572

5-6.4

5-6.1

Toilet, hand washing sinks,
and locker rooms

located and equipped
properly

Adequate air gaps provided
on required equipment.
Plumbing installed and
maintained.

GARBAGE AND SOLID WASTE DISPOSAL

5-81

5-8.2

Containers covered,
adeguate number, insect and
rodent proof, emptied at
proper intervals, clean.
Outside storage area clean,
enclosure properly
constructed.

INSECT AND RODENT CONTROL

2-4.3,59.2

5-9.2

5-9.3

SAFETY

MAINTENANCE OF SPACESAND/OR GROUNDS

Presence of

insects/rodents; animals
prohibited.*

Outer openings protected
from insects, rodent

proof.*

Pest control programs being
carried out by certified

pest control personnel.*

Facility free of recognized
hazards that are causing or
likely to cause death, or
serious harm to employees
and/or patrons.*

2-35,55

Premises maintained free of
litter/unnecessary articles
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HEALTH RECORD

DATE

SYMPTOMS, DIAGNOSIS, TREATMENT, TREATING ORGANIZATION (Sign each entry)

HEALTH CARD PHYSICAL EXAMINATION (MEDICAL SCREENING)

TODAY:

1. Are you suffering from any of the following:
a) Diarrhea? YES NO
b) Fever? YES NO
c) Vomiting? YES NO
d) Jaundice? YES NO
e) Sore throat with fever? YES NO

2. Lesions containing pus on the hand, wrist or an exposed body part?

(such as boils and infected wounds, however small)

PAST:
1. Have you ever been diagnosed as being ill with typhoid fever (Salmonella typhi), shigellosis (Shigella spp.),
Escherichia coli 0157:H7 infection (E. coli 0157:H7), or hepatitis A (hepatitis A virus)? YES NO

If you have, what was the date of the diagnosis?

HIGH RISK CONDITIONS:

1. Have you been exposed to or suspected of causing a confirmed outbreak of typhoid fever, shigellosis,

E. coli 0157:H7 infection, or hepatitis A? YES NO
2. Do you live in the same household as a person diagnosed with typhoid fever, shigellosis, hepatitis A, or
illness due to E. coli 0157:H7? YES NO
3. Do you have a household member attending or working in a setting where there is a confirmed
outbreak of typhoid fever, shigellosis, E. coli 0157:H7 infection, or hepatits A? YES NO
4. Have you traveled outside the United States within the last 50 days? YES NO
EXAM COMMENTS: Qualified Not Qualified
Patient Signature Health Care Provider Signature
PATIENT'S IDENTIFICATION (USE THIS SPACE FOR MECHANICAL IMPRINT)
RECORDS MAINTAINED
AT
PATIENT'S NAME (Last, First, Middle initial) SEX
RELATIONSHIP TO SPONSOR STATUS RANK/
GRADE
SPONSOR'S NAME ORGANIZATION
DEPART./SERVICE SSN/IDENTIFICATION NO. DATE OF
BIRTH

CHRONOLOGICAL RECORD OF MEDICAL CARE AUTOMATED STANDARD FORM 600 (Rev: 12/97)
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Food Facility
Speci al Event Application

To Obtain a Permt to Operate a Food Concession or,
Operate a Tenporary Food Establi shnent

Conpl ete this application and subnit to the Preventive Mdicine Authority at |east
30 days prior to the start of the event.

1. Event:

2. Location:

3. Dates: (include set up) event: set up

4. Nane(s) of Sponsoring Organization and phone nunbers.

5. POC Nane: phone #

6. List all foods to be served: include where food will be prepared, who will

prepare the itens:

Food Prepared by/where
t enper at ure hol di ng net hod/ equi pnent

(potentially hazardous food nust be kept hot, 140 or cold, below 41[F.)

7. |f potentially hazardous food is transported to the event, what is the length
of time in transport? How wi |l the food be transported?
How wi || the food be kept hot or col d?

8. Food Sour ce.

9. Hand washi ng
facilities, including location in relation to food service and preparation

Section below to be conpl eted by the PVA

OApproved ODi sapproved Si gnat ur e: Dat e:

Reason for D sapproval:

Special restrictions or requirenents:
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HACCP | NSPECTI ON DATA

NAME:

Record al |

TI ME

I N:

observati ons bel ow -

| NSPECTOR:

AM PM

TI VE QOUT:

: AM PM

transfer violations to | nspection Report

TEMPERATURES/ TI MES/ OTHER CRI TI CAL LIM TS

ddi ti onal

Forms | f Necessary

1.

CRI TI CAL
LIMT

CRI TI CAL
LIMT

URCE

ORAGE

EP
FORE
X

oK

EP
TER
X

T/ COLD
LD

SPLAY/
RVI CE

oL

HEAT

FOOD TEMPERATURES

OBSERVED

Use steps from above for |ocation

STEP

FOOD

STEP

FOOD

STEP
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MANAGEMENT / PERSONNEL OBSERVATI ONS

OTHER FOOD OBSERVATI ONS

EQUI PMENT, UTENSILS, AND LI NEN OBSERVATI ONS

WATER, PLUMBI NG, AND WASTE OBSERVATI ONS

PHYSI CAL FACI LI TI ES

PO SONOUS OR TOXI C MATERI ALS OBSERVATI ONS

HACCP | nspection Data Page 2 of 2

157




