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‘‘Finally, a dilution bottle that allows 

the use of both hands”- is typical 

praise for this breakthrough product 

Now with the new Weber DB™ Dilution Bottle you no 
longer need to hold a stopper or cap in one hand 
while adding a sample to the diluent. The attached 
cap has a patented living hinge - it stays put and 
out of the way during use - and is never held or set 
down. Our new one-piece bottle actually promotes 
the use of two hands for superior ease and comfort. 

This unique design also greatly reduces the 
chance of contamination through enhanced 
aseptic handling. 

You’ll also appreciate how the gigantic wide-mouth 
facilitates weighing of bulky or viscous products. 
The easy-to-open cap is guaranteed leak-proof 
before and after opening ... sample can be 
vigorously shaken without fear of leaking. 

Even with all these advantages, there 
is something else smart 
microbiologists will want y 
to know. At only 48c per OHL* 
use this bottle is truly L 
economical and is far c 
and away the best value VjSt 
available. ^ 

PRE-FILLED - Three essential formulations are available: 

• Foods and Dairy Products (Butterfield’s Buffer) 
• Water/Wastewater (Phosphate Buffer with Magnesium Chloride) 
• Pharmaceuticals and Cosmetics (Peptone Water) 

All come in either a 99 ml fill (1/100 dilution ratio) or a 90 ml fill (1/10 dilution 
ratio), and all are guaranteed sterile and buffered to pH 7.2 ± 0.2. 

WEBER SCIENTIFIC To order or for more information: 
2732 Kuser Road, Hamilton, NJ 08690 

See this New Product at 

Booth Number 1304 

MegaShow, Chicago 

November 4-7,1995 



Members 
INTERNATIONAL ASSOCIATION OF MILK, FOOD AND ENVIRONMENTAL SANITARIANS, INC. 

Invite a Colleague 
To Join The Association 

You, as a member of lAMFES, can contribute to the success of the Association and the professional advance¬ 

ment of your colleagues by inviting them to become a part of lAMFES. On your behalf we would be happy to 

send a colleague a membership kit, including complimentary copies of Dairy, Food and Environmental Sanita¬ 

tion and the Journal of Food Protection, and an invitation to join lAMFES. Just fill in the following informa¬ 

tion and Mail or FAX to (515) 276-8655. (Please Print) 

Name _ Title_ 

Company_ 

Address_ 

City_ 

Country_ 

Phone Number. 

Your Name 

_ State/Prov. 

Zip/Postal Code 

Your Phone 



d 



SEATTLE 

lAMFES 

83rd 
Annual Meeting 

June 30 - July 3,1996 

Plan to Attend Now! 

Seattle, Washington 

Downtown 

Sheraton Hotel 
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DAIRY. FOOD AND ENVIRONMENTAL 

Sanitation 
A PUBLICATION OF THE INTERNATIONAL ASSOCIATION OF MILK. FOOD ANO ENVIRONMENTAL SANITARIANS. INC. 

ARTICLES_ 

Public Health in Belize.546 
Kevin F. Anderson and George W. Beran 

Plant Self Inspection.549 
Richard F. Stier and Michael M. Blumenthal 

Strategies for Communicating the Facts on Food Irradiation to Consumers.554 
Christine M. Bruhn 

FDA Regulatory Aspects of Food Irradiation.558 
G. H. Pauli and L. M. Tarantino 

ASSOCIATION NEWS 

Sustaining Members.539 

Thoughts From the President.542 

A Message From the Home Office.544 

Affiliate Officers.574 

New lAMFES Members.576 

ASOUriHiCOVNL*. 
l1iolaecKirlftiy<^ Pdi Cotporaikm. 

PcA's popcais iiinlah cm 

d^riilzinQ ctmm 
SfetolScMt, bear ond win« IHlraIbn. 

wenlad^poMl s/stams ond wonta 
^MnarlraeAmant. 

B 

DEPARTMENTS_ 

Federal Register. 

Updates. 

News. 

Industry Products. 

Business Exchange. 

Advertising Index. 

Coming Events. 

EXTRAS_ 

Notice of 3-A Sanitary Standards. 

Call for Papers.. 

LAMFES Abstract Form. 

lAMFES Committees, PDG’s, and Task Forces 

lAMFES Booklet Form.. 

lAMFES Membership Application. 

573 

578 

580 

583 

586 

587 

588 

562 
565 

566 

571 

591 

592 

The publishers do not warrant, either expressly or by implication, the factual accuracy of the articles or descriptions herein, nor do 
they so warrant any iHews or opinions offered by the authors of said articles and descriptions 
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Regular Dave New Improved Dave 

Now 104% More Productive 

/ Used traditional microbial testing methods / Uses 3M Petrifilm plates 

y Also does environmental testing 

y Initiated ingredient testing 

y Spends time on the production floor 

y Started a HACCP program 

y Hardly ever has to put in overtime 

y Helps his daughter with biology homework 

Food processors using 3M™ Petrifilm™ plates 

instead of traditional microbial tests, report an 

average increase in lab efficiency of 104%. 

Which gives them more time for all the other 

© 3M 1995 

projects on their plate. For more information 

on how Petrifilm plates can help your lab, 

and your company, be more productive, call 

1-800-228-3957. 

Microbiology 

Reader Service No. 186 
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"Wouldn’t it be 

GREAT 
if you could 

REACH 
thousands of 

PROFESSIONALS 
in the food quality/safety and 

sanitation industry with 

YOUR 
service or product 

MESSAGE? 

You can. 

Advertise in 
Dairy, Food and 

Environmental 
Sanitation. 

For more information, contact; Rick McAtee, 
Adverting Manager, c/o lAMFES, 6200 Aurora Ave., 

Suite 200W, Des Moines, Iowa 30322-2863; 
(515) 276-3344 or (800) 369^337. 

DAIRY. FOOD AND ENVIRONMENTAL 

Sanitation 
A PUSliCATIQN OF THE INTERNATIONAL ASSOCIATION OF MILK. FOOO ANO ENVIRONMENTAL SANITARIANS. MC. 

Dairy, Food and Environmental Sanitation (ISSN-1043-3546) is 

published monthly beginning with the January number by the Interna¬ 

tional Association of Milk, Food and Environmental Sanitarians, Inc. 

executive ofRces at 6200 Aurora Avenue, Suite 200W, Des Moines, IA 

50322-2863, USA. Each volume comprises 12 numbers. Printed by 

Heuss Printing, Inc., 911 N. Second Street, Ames, lA 50010, USA. 

Second Class Postage paid at Des Moines, lA 50318 and additional 

entry offices. 

Postmaster Send address changes to Dairy, Food and Environmen¬ 

tal Sanitation, 6200 Aurora Avenue, Suite 200W, Des Moines, lA 

50322-2863, USA. 

Manuscripts: Correspondence regarding manuscripts and other read¬ 

ing materials should be addressed to Editor, lAMFES, 6200 Aurora Ave., 

Suite 200W, Des Moines, lA 50322-2863; 515-276-3344. 

"Instructions to Contributors" can be obtained from the editor. 

Orders for Reprints: All orders should be sent to Dairy, Food and 

Environmental Sanitation, lAMFES, Inc., 6200 Aurora Ave., Suite 

200W, Des Moines, lA 50322-2863. Note: Single copies of 

reprints ore not available from this address; address reprint requests to 

principal author. 

Business Matters: Correspondence regarding business matters shauld 

be addressed to David W. Tharp, Director of Finance, lAMFES, 6200 

Aurora Ave., Suite 200W, Des Moines, lA 50322-2863. 

Subscription Rates: $ 130.00 per year. Single copies $21.00 each. 

No cancellations accepted. 

Sustaining Membership: A sustaining membership in lAMFES is 

available to companies at a rate of $485 per year. For more information, 

contact lAMFES, 6200 Aurora Ave., Suite 200W, Des Maines, lA 

50322-2863; 515-276-3344. 

Membership Dues: Membership in the Association is available ta 

individuals only. Dues are $70 per year and include a subscription to 

Dairy, Food and Environmental Sanitation. Dues including both 

Dairy, Food and Environmental SanHotion and Journal of Food 

Protection are $ 110.00. Student membership is $35.00 per year, with 

verification of student status, and includes Dairy, Food and Environ¬ 

mental Sanitation or Journal of Food Protection. Student member¬ 

ship with both journals is $55.00. No cancellations accepted. 

Postage: Outside U.S. add $22.50 per journal for surface delivery; add 

$95.00 per journal for air mail delivery. U.S. FUNDS ONLY—ON U.S. 

BANK. Single copies odd $9.00 per issue. 

Claims: Notice of failure to receive copies must be reported within 30 

days domestic, 90 days outside U.S. All correspondence regarding 

changes of address and dues must be sent to lAMFES, Inc., 6200Aurora 

Ave., Suite 200W, Des Moines, lA 50322-2863; 515-276-3344. 

Reprint Permission: Questions regarding permission to reprint any 

portion of Dairy, Food and Environmental Sanitation should be 

addressed to: Editor, lAMFES, 6200 Aurora Avenue, Suite 200W, Des 

Moines, lA 50322-2863, or fox to 515-276-8655. 
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Attack Air Quality Problems 
The RCS Air Sampler detects air quality problems days or even weeks before typical 

sampling methods. Giving you time to prevent JlW shelf-life problems, flavor defects and 
spoilage in your products. Shouldn’t it be a part of your quality control program? 

■ Impinges airborne microorganisms onto agar strips 
using centrifugal force - eliminates chance associated with 
sedimentation methods. 

■ Pullsairfromtheenvironmentatapreciselycontrolledrate-necessaryfor 
detecting trends in microbial populations. 

■ Employs selective agar strips ~ identify problem organisms immediately. 

■ Travels with the technician on routine plant inspections - no delays due to setup or 
operator training. 

■ Has the respect of health, pharmaceutical, cosmetic and food industry professionals 
- gain immediate credibility among your customers and regulators. 

Nelson-Jameson, Inc. 
2400 E. 5th St., Marshfield, Wl 54449 
Phone 715/387-1151 ■ FAX 715/387-8746 phone toll free 800*826^302 

R«oder Service No. 173 

Made in llie IKS.A. 

AccTMlMbyiit 

EN 29001/ISO 9001/BS 5750 
APPROVED BY BVQI LTD 

Now 
ISO 9001 
Certified 

Sterili/ation 

Documentation 

A\ ailable 

New Tamper Evident, 
Leak Proof, Air Tight, 

Hinged Cap, Sterile Sample Vials 

Passes all FDA and USDA leak-proof tests. 
Available in 2 oz., 3 oz., 4 oz. and 10 oz. FDA 

approved polypropylene. 

Call or write lor a 
FREE SAMPLE of our 

NEW SNAP SEAL 

-772-8871 

Capitol Vial, Inc. 
Union Street Extension, Fultonville, NY 12072 

Reoder Service No. 119 
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in the Food Science, Safety 

or Sanitation Industries 

for 

Membership 
in an 

internationai 
Association. 

GENEROUS 
Compensation Package 

including: 

★ Monthly issues of Dairy, 
Food and Environmental 

Sanitation 

if Optional plan with 
subscription to the Journal 

of Food Protection 

★ Access to an exclusive 
Audio/Visual Library 

if Annual Awards 
Competition 

if Participation in an 
Annual Meeting to be held in 

a different select location 
each year 

Interested individuals are 

encouraged to inquire at: 

(515) 276-3344 or 

(800) 369-6337; or write: 

The International Association of 

Milk, Food and Environmental 

Sanitarians, Inc. (lAMFES) 

6200 Aurora Avenue, 

Suite 200W 

Des Moines, Iowa 50322-2863 

U.S.A. 

DAIRY. FOOD AND ENVIRONMENTAL 

Sanitation 
President, F. Ann Draughon, University of Tennessee, P.O. Box 1071, Knoxville, TN 37901- 

1071; (615) 974-7147. 

Presidenf-Elect, Michael H. Brodsky, Ontario Ministry of Health, P.O. Box 9000, Terminal A, 

Toronto, Ontario, Canada M5W 1R5; (416) 235-5717. 

Vice-President, Gale Prince, The Kroger Co., 1014 Vine Street, Cincinnati, OH 45202-1100; 

(513)762-4209. 

Secretary, Robert E. Brackett, University of Georgia, Center for Food Safety and Quality 

Enhancement, GA Experiment Station, Griffin, GA 30223-1797; (770) 412-4735. 

Past President, C. Dee Clingmon, DARDEN RESTAURANTS, P.O. Box 593330, Orlando, FL 32859; 

(407) 245-5330. 

Affiliate Council Chairperson, Joseph J. Disch, Wisconsin Department of Agriculture, Division 

of Food Safety, 613 De Forest Street, De Forest, Wl 53532-1614; (608) 224-4676. 

David W. Tharp, Interim Managing Editor, 6200 Aurora Ave., Suite 200W, Des Moines, 

lA 50322-2863; (515) 276-3344. 

SIDNEY BARNARD.University Pork, PA 

HAROLD BENGSCH.Springfield, MO 

FLOYD W. BODYFELT.Corvallis, OR 

JOHN C. BRUHN. Davis, CA 

J.H. BURKETT.Sioux City, lA 

WARREN S. CLARK, JR.Chicago, IL 

WILLIAM W. COLEMAN,!!.St. Paul, MN 

OLIVER D. COOK.Rockville, MD 

NELSON COX.Athens, GA 

RUTH G. FUQUA.Mt. Juliet, TN 

THOMAS M. GILMORE.Rockville, MD 

PAUL HARTMAN.  Ames, lA 

CHARLOHE W. HINZ.Leroy, NY 

RICHARD F. JOLLEY.Bronfor, FL 

WILUAM S. LAGRANGE.Ames, lA 

JAMES W. LITTLEFIELD.Austin, TX 

PAUL F. MARTIN.Chicago, IL 

DEBBY L. NEWSLOW.Plymouth, FL 

DAVID H. PEPER. Sioux City, lA 

MICHAEL PULLEN.White Bear Lake, MN 

J. REEDER.Reston,VA 

ROBERT L. SANDERS.Pensacola, FL 

P.C. VASAVADA.River Falls, Wl 

I “The mission of lAMFES is to provide food safety professionals worldwide uHth a forum to 

exchange information on protecting the food supply. ‘ 
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3M Microbiology Products, 3M Center, 

Bldg. 275, St. Paul, MN 55144-1000; (612) 

733-9558 

ABC Research, 3437 S.W. 24th Avenue, 

GainesviUe, FL 32607; (904) 372-0436 

ABELL Pest Control, 246 Attwell Drive, 

Etobicoke, ON M9W 5B4; (416) 675-6060 

Accurate Metering Systems, Inc., 1651 

Wilkening Road, Schaumburg, IL 60173; 

(708)882-0690 

Al£a-Laval Agri, Inc., 11100 North Cion- 

gress Avenue, Kansas City, MO 64153: 

(816)891-1528 

AMPCO Pumps Co., Inc., 4000 W. 

Burnham St, Milwaukee, WI 53215; (414) 

643-1852 

APV Crepaco, 9525 W. Bryn Mawr Ave., 

Rosemont, IL 6(X)18; (708) 678-4300 

Babson Bros. Co., 1880 Country Farm 

Drive, Naperville, IL 60563; (708)369B100 

Becton Dickinson Microbiology Sys¬ 

tems, Inc., PO Box 243, Cockeysville, MD 

21030; (410) 584-7188 

Bentley Instruments, Inc., 4004 Peavey 

Road, Chaska, MN 55318; (612) 448-7600 

BioControl Systems, Inc., 19805 N. Creek 

Parkway, BotheU, WA 98011; (206) 487- 

2055 

Biolog, Inc., 3938 Trustway, Hayward, CA 

94545: (510) 785-2585 

bioMerieux Vitek, Inc., 595Anglum Drive, 

Hazelwood, MO 63042-2395; (800) 638- 

4835 

Bioscience International, Inc., 11607 

Magruder Lane, Rockville, MD 20852-4365; 

(301) 2304)072 

Borden, Inc., 180 E. Broad Street, Colum¬ 

bus, OH 43215: (614) 225-4000 

Capitol Vial, Inc., PO Box446, Fultonville, 

NY 12072; (518) 853-3377 

Charm Sciences, Inc., 36 Franklin Street, 

Malden, MA 02148; (617) 322-1523 

Chem Station International, 3201 

Encrete Lane, Dayton, OH 45439; (513) 

294-8265 

SustainingMembers 

Compliance Control, Inc., 8012 Femham 

Lane, Forestville, MD 20747; (301) 735- 

2207 

Dairy and Food Labs, Inc., 3401 Oow 

Canyon Road, Suite 110, San Ramon, CA 

94583-1307; (510) 8300350 

Dairy (Quality Control Institute, 5205 

Quincy Street, St. Paul, MN 55112-1400; 

(612) 785-0484 

DARDEN RESTAURANTS, PO Box 593330, 

Orlando, FL 32859-3330; (407) 245-5330 

Darigold, Inc., 635 Elliott Ave., PO Box 

79007, W. SeatUe, WA 98119; (206) 286- 

6772 

Dean Foods, 1126 Kilbum Avenue, Rock¬ 

ford, IL 61101; (815)962-0647 

Dec^on Devices, PO Box 835, Pullman, 

WA 99163: (509) 332-2756 

Difco Laboratories, Inc., PO Box 331058, 

Detroit, MI 48232; (313) 462-8478 

DiverseyCorp., 12025 Tech Center Drive, 

Uvonia,MI 48150-2122; (313) 458-5000 

DonLevyft Associates, Inc., 1551E. 89th 

Ave.,McrrillviUe,IN 46410; (219)7360472 

DuPont, PO Box 80357, Wilmington, DE 

19880; (302) 695-2262 

Dynal, IiK., 5 Delaware Drive, Lake Suc¬ 

cess, NY 11042; (516) 3263270 

Eastern Crown, Inc., PO Box 850, Vernon, 

NY 13476; (315) 829-3505 

Educational Foundation of the National 

Restaurant Assn., 250 S. Wacker Drive, 

Suite 1400, Chicago, IL 606063834; (800) 

765-2122 

Electrol S|)ecialties Company, 441 Clark 

Street, South Beloit, IL 61080; (815) 389- 

2291 

Evergreen Packaging, Division of Inter¬ 

national Paper, 2400 6th Street, S.W., Cedar 

Rapids, lA 52406; (319) 399-3236 

F&H FoodEquipmentCo.,POBox3985, 

Springfield, MO 65808; (417)881-6114 

Alex C Fergusson, Inc., Spring Mill Drive, 

Frazer, PA 19355; (610) 647-3300 

Foss Food Technology Corporation, 

10355 W. 70th Street, Eden Prairie, MN 

55344; (612) 941-8870 

FRM Chem, Inc, PO Box 207, Washii^- 

ton, MO 63090; (314) 5834360 

H. B. Fuller Co., 3900Jackson Street, N.E., 

Minneapolis, MN 55421; (612) 782-1755 

G&H Products Corp., 7600 57th Avenue, 

Kenosha, Wl 53142; (414) 694-1010 

Gardex Chemicals, Ltd., 246 Attwell 

Drive, Etobicoke, ON M9W 5B4; (800) 563- 

4273 

(XNE-TRAK Systems, 31 New York Av¬ 

enue, Framingham, MA 01701; (508) 872- 

3113 

Gist-brocades Dairy h^redients Group, 

N93 W14560 Whittaker Way, Menomonee 

Falls, WI 53051; (800) 423-7906 

Hess & Clark, Inc./KenAg, 7th & Orange 

Street, Ashland, OH 44805; (800)992-3594 

EBA, Inc., 27 ProvidetKe Road, Millbury, 

MA 01527; (508) 865^11 

Idetek, Inc., 1245 Reamwood Ave., Sutmy- 

vale, CA 94089; (408) 7454)544 

n>EXX Laboratories, Inc., 1 Idexx Drive, 

Westbrook, ME 04092; (800) 321-0207 

Integrated BioSolutioos, Inc., 4270 U.S. 

Route One, Moiunouth Junction, NJ 08852; 

(908)274-1778 

International BioProducts, Inc., 14780 

NE 95th Street, Redmond, WA 98052; (206) 

883-1349 

International Dairy Foods Association, 

888 l6th Street, N.W., Washington, DC 

20006; (202) 737-4332 

Klenzade Division, Ecolab, Inc^ Ecolab 

Center North, St. Paul, MN 55102; (612) 

293-2233 

Land OTakes, Inc., PO Box 116, Mituie- 

apolis, MN 554404)116; (612) 481-2870 

Maryland & Virginia Milk Producers 

Assn., Inc., 1985 Isaac Newton Square 

South, Reston, VA 22090; (703) 742-6800 
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Members 

SustaininqMembers 
Metz Saks, Inc^ 522 W. Hist Street, WilHaiiis- 

bufg, PA 166»: (814) ©2-2907 

Mkhelson Laboratories, Inc., 6280 Cha- 

kt Drive, Commerce, CA 90040; (310)928- 

0553 

Mid America Dairymen, Inc., 3253 E. 

Chestnut Expressway, Springfield, MO 

65802-2584; (417) 865-7100 

NascoIntemational,901JanesvilkAvenue, 

Fbrt Atkinson, WI 53538; (4l4) 563-2446 

National Mastitis Council, 1840 Wilson 

Boulevard, Suite 400, Arlington, VA 22201; 

(703)2438268 

Nelson-Jameson, Inc.,2400E. Fifth Street, 

PO Box 647, Marshfield, Wl 544494)647; 

(715)387-1151 

NESTLE USA, Inc., 800 N. Brand Blvd., 

Glendale, CA 91203; (818) 549-5799 

Northland Laboratories, 1810 Frontage 

Road, Northbrook, IL 60062; (708) 272- 

3413 

Norton Performance Plastics Corp., PO 

Box 3660, Akron, OH 44309-3660; (216) 

79fr9240 

Organon Teknika, 100 Akzo Avenue, 

Durham, NC 27712; (919) 620-2000 

Pall Ultrafine Corp., 2200 Northern Boule¬ 

vard, East Hills, NY 11548; (516) 484-5400 

Penn State University, University Cream¬ 

ery, 12Boiland Laboratory,University Park, 

PA 16802; (814) 865-7535 

Perstorp Analytical, Inc., 12101 Tech 

Road, Silver Spring, MD 20904; (301) 680 

7248 

FRI©!, 8300 Executive Center Drive, Mi¬ 

ami, FL 33166^1680; (305) 592-6312 

R-Tech, PO Box 116, Minneapolis, MN 

554404)116; (800) 328-9687 

Ralston Analytical Laboratories, 2RS 

Checkeiboard Square, St. Louis, MO 63164; 

014)982-1680 

REMEL, LJ*., 12076 Santa Fe Dr., Lenexa, 

KS 66215; (800) 255-6730 

Rk) Unda Chemical Company, 410 N. 

10th Street, Sacramento, CA 95814; (916) 

44^4939 

Ross Laboratories,625 Cleveland Avenue, 

Columbus, OH 43215; (614) 227-3333 

Seiberiing Associates, Inc., 94 North High 

Street, Suite 350, Dublin, OH 43017-1100; 

(614)764-5854 

Sienna Biotech, Inc., 9115 Guilford Road, 

Suite 180, Columbia, MD 21046; (301) 497- 

0007 

SiUiker Laboratories Group, Inc., 900 

Maple Road, Homewood, IL 60430; (708) 

957-7878 

Sparta Brush Co., Inc., PO Box 317, Sparta, 

WI 54656; (608) 269-2151 

The Sterilex CX>rporation, 10315 S. 

Dolfield Rd., Suite B, Owings Mills, MD 

21117; (410) 581-8860 

Steritech Environmental Services, 7600 

Uttle Ave., Chariotte, NC 28226; (800) 868- 

0089 

Tekmar Co., PO Box 429576, Cinciimati, 

OH 45242-9576; (513) 247-7000 

Unipath Co., Oxoid Division, 800 Proctor 

Ave., Ogdensburg, NY 13669-2205; (800) 

567-8378 

Viatran Corporation, 300Industrial Drive, 

Grand Island, NY 14072; (716) 773-1700 

VICAM, 313 Pleasant Street, Watertown, 

MA 02172; (617)926-7045 

Walker Stainless Equipment Co., 618 

State Street, New Lisbon, WI 53950; 

(608)562-3151 

Wal-Mart Stores, Inc., 702 S.W. 8th St., 

BentonviUe, AR 72712; (501) 2734903 

Weber Scientific, 2732 Kuser Road, 

HamUton, NJ 08691-9430; (609) 584-7677 

Worid Dryer Corp., 5700 McDermott Dr., 

Bericeley, IL 60163; (708) 449-6950 

Zep ManuEacturii^ Co., 1310 Seaboard 

Industrial Blvd., Atlanta, GA 30318; (404) 

352-1680 

Acting Administrator/Director of Finonce.David W. Tharp 

Accounting Assistant.Bryan Ladd 

Director of Marketing..Carol F. Mouchka 

Advertising/Exhibh Manager.Rick McAfee 

Adverlising/Exhibit Account Executive.Darci Davenport 

Membership/Meeting Coordnator.Julie A. Cattanach 

Publkotion Specialist.Donna A Bahun 

Publkation Assistant.Michelle L Sproul 

Publication Proofreader.Pam Wanninger 

Order Fulfillment/Receptionist.Karla Jordan 
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121 N. Plains Ind. Road 
Wallingford, CT 06492 
Phone:(203)949-0142 

Fax: (203) 949-0148 

Beam Accelerators 
for Food Irradiation 

E-Beam Technology offers these advantages over 
gamma sources: 

► Lower Cost 
► Higher Efficiency 
► Greater Safety: no radioactive materials 
► Improves Process Control 

For more information contact L & W Research, Inc. 
manufacturer of advanced electron-beam and 
X-ray sources. 

Members Only! 
Get the latest information on food safety training and MORE 

through the lAMFES AUDIO VISUAL LIBRARY. Our exten¬ 

sive selection of industry videos is available on a lending 

basis EXCLUSIVELY for IAMFES members! 

The Audio Visual Library is just one of the MANY benefits 

of becoming a member of I AMFES, so don’t waste anymore 

time. Join now! 

For MORE INFORMATION on the Audio Visual Library, or 

becoming a member, contact lAMFES at (800) 369-6337, 

or (515) 276-3344. 

SEPTEMBER 1995 - Doiiy, Food oid EoviniiwioitQl Sooitotioo 541 



By F. ANN DRAUGHON, 

lAMFES President 

“The best we 
can give is 
ourselves” 

THOUGHTS 
FROM THE PRESIDENT 

Today, I am thinking about our 
annual meeting in Pittsburgh and 
how much I enjoyed the educa¬ 
tional program and talking with old 
friends and new in both formal and 
informal settings. The programs, 
woricshops and expos had such 
enthusiasm, such vitality and were 
so well organized! The loyalty, 
creativity and accomplishments of 
our lAMFES staff in putting this 
meeting together are deeply 
appreciated by the Board. 

I watched with admiration and 
amazement at the annual meeting 
as our committees organized 
information and generated so many 
new ideas. The talent, dedication 
and sheer brain power of our 
members is really astounding to 
observe when they get together. 
On behalf of the Board, I would 
like to recognize the creativity and 
accomplishments of our commit¬ 
tees, professional development 
groups, task forces, the affiliate 
council and local arrangements and 
especially thank Michael Brodsky 
and the chairpersons who kept 
committee members motivated, 
involved and productive. Coaches 
of winning sports teams often 
attribute their success to good 
recruitment, keeping players 
informed of their job and many 
practice sessions so that players 
learn to work as a team. The same 
can be said of highly successful 
lAMFES committees-the commit¬ 
tee chair is a key player in the 
success of LAMFES. I hope you 
were involved in at least one of 

these groups. If not, please look 
over the list in your directory and 
see if there isn’t one to which you 
could lend your talents. 

Wilbur Feagan, the sponsor of 
our Black Pearl Award, and I spoke 
for some time on opening night of 
the annual meeting about service 
and about the sharing of our talents 
and resources. After a rather 
philosophical discussion, we 
agreed that our deepest commit¬ 
ment to the way human life should 
be lived involves some form, 
sometimes many forms, of 
volunteerism. I encourage you to 
be active in lAMFES and assure you 
that you will receive more than you 
give. If there isn’t a professional 
development group in which 
you’re interested, write me and 
organize one that excites and 
stimulates your mind while 
strengthening your commitment to 
lAMFES. 

It is my duty to announce that 
Mr. Steven Halstead is no longer 
with LAMFES. The Executive Board 
has appointed Mr. David Tharp, 
our Finance Director, as Acting 
Administrator of lAMFES until the 
position of Executive Manager can 
be filled (the title will be Executive 
Director if the membership ap¬ 
proves the constitution change). 
The Board has appointed a search 
committee which I will chair and 
will immediately initiate a nation¬ 
wide search for the most qualified 
candidate to serve in this important 
position. I will welcome your 
comments and suggestions. 
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lAMFES 

Support 
Your 

lAMFES 
Foundation 

Fund 

To support the lAMFES Foundation Fund, 

send donations (marked Foundation) to: 

lAMFES 6200 Aurora Avenue, Suite 2o6w, 

Des Moines, lA 50322-2863 

The Foundation Fund is supported by 

membership of lAMFES sustaining members. 

Sustaining members are corporations, com¬ 

panies and individuals whose business 

interests reflect the goals and mission of 

lAMFES. Funds in the Foundation are kept 

totally separate from the operating funds of 

lAMFES and are usedforworthy causesMdiich 

enrich the Association. 

The income from the Foundation Fimd 

currently supports the lAMFES: 

■ Ivan Parkin Lecture 

■ Audio-Visual Lending Library 

■ Developing Scientist Oral and Poster 

Competition 

■ Shipment of volumes of surplus JFP 

and DFES journals to developing 

countries through FAO in Rome 

■ Recruitment of exceptional speakers 

for lAMFES Annual Meetings on late 

breaking topics 

Any contribution, no matter how large or 

how small will help build a secure Foundation 

for the future of lAMFES. The future of 

lAMFES depends on how well we can meet 

the needs of our membership in providing 

educational programs, journals, products, and 

services, and on how well IAAB^ fulfills its 

mission. The Foundation Fund was crea ted to 

provide a long-lasting legacy of information 

and service for protecting the milk, food, 

water, and environment throighout the world. 
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k MESSAGE 
From the Home Office 

“lAMFES is 
in a time of 
transition” 

Change seems to be the one con¬ 

stant we have come to depend on 

at the lAMFES office. As many of 

you know, lAMFES is in a time of 

transition; a time where we see the 

Association working to position itself 

through the use of our past wisdom 

and new potential as a valuable source 

for food safety professionals well into 

the new century. These transitions 

are being guided by your dedicated 

Executive Board and Committees. 

However, there are those who work 

quietly behind the scenes to assist 

these groups and the membership as 

a whole in reaching these goals. The 

sUent few are the staff at the lAMFES 

office in Des Moines, Iowa. 
Even though much of our work is 

done behind the scenes, we felt it 
would be beneficial for you, as a 
member, to know who we are and 
the work we accomplish. The office 
is sub-divided by the services 
provided. This includes Membership 
Services, Marketing, Finance, Fulfill¬ 

ment, and Publications. As a means 
to help you become familiar with the 
staff and their responsibilities, we 
wUl be providing a short portrait of 
each person and their respective re¬ 

sponsibilities in this column. 
David Tharp is our Director of 

Finance and in this time of transition 
he has assumed responsibilities as 
Acting Administrator. David has been 

with LAMFES for two and a half years, 
during which he has directed impor¬ 

tant changes and improvements in 
the accounting process for LAMFES. 
This improved system has allowed 

for more timely financial reports 
which helps to make our annual audit 
run smoothly. Other changes include 

implementing a more efficient invoic¬ 

ing system,, directing association in¬ 

vestments and analyzing association 

purchase decisions, all of which helps 
the LAMFES office to better meet the 

needs of our members. As Acting Ad¬ 
ministrator he will direct the adminis¬ 
trative tasks of the office and help to 
maintain and guide the staff during this 
transition period. 

Another staff member that many 

of you have probably spoken to or 
received correspondence from, is 
Julie Cattanach (Heim). Julie is our 
Membership/Meeting Coordinator 
and has seen several changes in her 
ten years of employment. Currently, 
she is guiding our membership en¬ 
rollment, renewals, journal mailing, 
and Annual Meeting registration. This 
involves managing the membership 

database, answering questions regard¬ 

ing membership renewals and enroll¬ 
ment, solving problems incurred in 

receiving journals, and handling An¬ 
nual Meeting registrations for attend¬ 
ees, presenters, and exhibitors. As 
you can see, her role is vital to main¬ 
taining reliable services for our mem¬ 

bership. Julie’s experience and dedi¬ 
cation is what assures quality in our 
Membership Services area. Look for 

additional staff profiles in the upcom¬ 
ing issues of Dairy, Food and Envi¬ 
ronmental Sanitation. 

Remember, the LAMFES staff is 
here to serve you and provide the 
services you desire. To enable us to 
provide better services, however, we 
need to hear from you. If you have 
any questions, concerns or ideas 
contact the LAMFES office. Office 
hours are from 8:00 a.m. to 4:30 p.m. 
Central Time, Monday through Fri¬ 

day. Our telephone number is 

(800)369-6337 or (515)276-3344. If 
these hours are not convenient (as 
they may not be for many of our 
members outside the U.S.) our fax is 
available twenty-four hours a day at 
(515)276-8655. When sending a fax 
be sure to include your return fax 
number and telephone number, in¬ 
cluding city and country code, if 
international. 
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B 

Americans 
can consume 
milk and other 
dairy prod¬ 
ucts with the 
certainty that 
they are the 
safest and 
healthiest in the world. 

That’s because America’s dairy industry, 
led by the Dairy and Food Industries 
Supply Association, has taken upon itself 
the responsibility of coordinating the 
development of 3-A Sanitary Standards for 
equipment and 3-A Accepted Practices for 
systems used in processing dairy foods. 

For more than half a century, this vol¬ 
untary and self-regulated program, con¬ 
ducted in concert with state and federal 
regulators, has been helping to provide: 
equipment manufacturers' with clear 
standards for their products, processors 

R«ad«r Servic* No. 126 

with a means 
of assuring 
sanitary con¬ 
ditions, sani¬ 
tarians with 
tools to make 
more sophis¬ 
ticated and 

consistent inspections, and consumers 
with priceless peace of mind. 

The 3-A Sanitary Standards Program is 
just one of the ways DFISA is helping 
America’s dairy and food industries serve 
the public more effectively, today and in 
the future. 

For more information: 

Dairy and Food Industries 
Supply Association, Inc. 
1451 DOLLEY MADISON BOULEVARD 
McLEAN, VA 22101-3850 
(703) 761-2600 • FAX (703) 761-4334 
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Public Health in Belize 
Kevin F. Anderson, R.S., M.S. George W. Beron, DVM, Ph.D. & LHD 

ABSTRAa 

The threat of cholera transmis¬ 

sion through contaminated food and 

water remains a very real possibility 

throughout South and Central 

America. This report examines what 

one Central American country is do¬ 

ing to combat cholera transmission. 

In May 1993, Dr. Vladimir 

Rathauser, director of the Pan Ameri¬ 

can Health Organization Belize re¬ 

gional office of the Worid Health Or¬ 

ganization, received a formal request 

from the Belize Public Health Organi¬ 

zation to arrange a technical assis¬ 

tance review for the purpose of im¬ 

proving the Belize Food Sanitation 

Program. 

Participants in the training work¬ 

shop would include all Public Health 

personnel in Belize (one Principal 

Public Health Inspector, and one 

Senior Public Health Inspector, 17 

Public Health Inspectors, one Medi¬ 

cal Officer of Health, one Sanitary 

Engineer, and one Water Analyst). 

The objectives of the woricshop 

were to be twofold; First, to review 

the food sanitation program of the 

Belize Public Health Bureau, and sec¬ 

ondly, to train public health inspec¬ 

tors in food sanitation issues. 

The main training aid to be used 

was Safe Food Handling, a training 

guide for managers of food service 

establishments, by Michael Jacob, 

WHO Geneva, 1989. 

From September 29 to October 

7, 1993, the training workshop was 

conducted by Dr. George W. Beran, 

Distinguished Professor ofVeterinary 

Medicine at Iowa State University, 

Ames, Iowa, and Kevin F. Anderson, 

City Sanitarian with the City of Ames, 

Iowa. 

In preparing for the workshop, 

we were informed that there was no 

written program of food sanitation in 

the Public Health Bureau, but that in¬ 

spectors were instructed on a day to 

day basis. Therefore, a review of the 

existing practices and comparison with 

other cotmtries or standards should 

lead to modification if necessary. Also, 

since more than half of the Public 

Health Inspectors were untrained, the 

second objective (training) would be 

as important as the first one. 

Soon after our arrival in Belize, it 

was made clear that our objectives 

were about to change. In various 

meetings and interactions with Pub¬ 

lic Health personnel we observed and 

learned that the inspectors were quite 

capable in their job ftmctions, with 

many having college educations and 

years of experience in the field and 

that there was a great concern about 

cholera spreading throughout the 

country. The Public Health person¬ 

nel wished to concentrate the train¬ 

ing workshop on street food vending 

and the prevention of cholera in 

Belize, and so our new objectives 

were established. 

Cholera Update 

Update: Cholera—Western Hemi¬ 

sphere 
1992 Epidemic cholera contin¬ 

ues to spread throughout Central and 
South America. 

In 1992, 339,561 cholera cases 
and 2,321 cholera-related deaths were 

reported from 21 countries in the 

Western Hemisphere, bringing to 

731,312 cases and 6,323 deaths the 

total numbers reported since the be¬ 

ginning of the epidemic in January 

1991 (1). 
From Table 1 it can be seen that 

Belize and the United States were 

very close in numbers of reported 

cholera cases to the Pan American 

Health Organization for 1991 and 

1992. The concern, though, comes 

from Belize’s neighboring countries 

of Guatemala, Mexico, and Honduras 

where high numbers of cholera cases 

have been reported; many street ven¬ 

dors found in Belize have immigrated 

from these countries. 

To emphasize further the con¬ 

cern, the foUowing article excerpts 

appeared in the Belize City newspa¬ 

per Amandala during our visit. 

Chalera Reinvodes Belize 
tThursday September 30,1993) 

Belizean Health authorities con- | 

firmed today that Belize has been 

reinvaded by the cholera bacteria, 

almost one year after it first entered 

the nation. 

San Ignacio Health authorities 

successfully treated 11 victims con¬ 

firmed by tests to have contracted the 

disease. Today they reported that they 
have treated 13 confirmed cases of 
the disease. 

Health authorities in the neigh¬ 
boring Guatemalan town of Melchor 
de Mencos are fighting a major out¬ 
break of the disease. They have over 
90 susijected cases and have con¬ 

firmed and treated 56 cases, includ¬ 
ing two Belizeans. 

All cross-border traffic in meat 

and vegetables was suspended this 

week by health authorities in both 
countries. 
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Table 1. Cho 

Organization- 
lera cases reported to the Pa 

-Western Hemisphere, 1991- 

n American Health 

1992 

1992 1991 

Gauntry Cases Deaths Cases* 

Peru 206,565 709 322,562 

Ecuador 31,870 208 46,320 

Brazil 24,039 312 2,101 

Bolivia 21,324 383 206 

Guatemala 15,178 207 3,674 

Colombia' 15,129 158 11,979 

El Salvador 8,109 45 947 

Mexico 7,814 99 2,690 

Nicaragua 3,067 46 1 

Venezuela 2,456 62 13 

Panama 2,416 49 1,178 

Argentina 553 15 0 

Honduras 384 17 11 

Guyana 290 4 0 

Belize 154 4 0 

United States 102 1 26 

Chile 71 1 41 

French Guyana 16 0 1 

Surinam 12 1 0 

Costa Rica 12 0 0 

Canada 0 0 1 

Total 339,561 2,321 391,751 

* 1991 deaths “ 4002. 

'Data for 1992 are preliminary. 

Belize health authorities do not 

believe that the disease will plague 

Belize as virulently as it has plagued 

Guatemala and Honduras due to the 

hict that Belize has demonstrably bet¬ 

ter sanitary facilities, better health 

outreach and education programs and 

a much smaller population. In any 

case, they are taking no chances (2). 

In order to meet our new objec¬ 

tives, the following meetings and tasks 

were performed: 

• Meeting at the Public Health 

Bureau Headquarters, Belize City, to 

plan a workshop on Food Safety. 

• Tour of Belize City to observe 

food sales operations. 

• Workshop on Food Safety at 

San Ignacio, Belize. 

• Field trip to Benque Viejo del 

Carmen (during the woiicshop); par¬ 

ticipants traveled from San Ignacio 

to the village of Benque Viejo del 

Carmen on the Guatemala border to 

observe street food-vending opera¬ 

tions. 

• Visiting a cholera patient in a 

local hospital in San Ingnacio. 

• Meetings at Public Health Bu¬ 

reau Headquarters to finalize deci¬ 

sions and recommendations. 

• Meetings at Pan American 

Health Organization, Belize City, for 

collaborative planning. 

The most important aspect of the 

training was the 3-day Food Safety 
workshop held in San Ignacio. The 

focus of the workshop was declared 

to be inspection and control of street 

food-vending operation in Belize. The 

urgency for strengthening inspection 

and control of street food vending is 

the risk of transmission of cholera, 

epidemic in neighboring countries 

and recognized to have entered Belize. 

The goals of the workshop were to 

develop strategies, procedures, and 

guidelines for inspection and control 

of street food-vending operations. It 

was felt by all involved that the goals 

were met. 

Major accomplishments from the 

workshop included the development 

of a food-handler ID card, a street 

food premises inspection guide, and 

a street food premises inspection 

checklist. 

Other recommendations in¬ 

cluded: 

• Long range education in food 

safety is needed. It is important that 

armual workshops for training and 

interaction be held for public health 

inspectors. 

• A modular advanced training 

program has been suggested for pub¬ 

lic health inspectors. 

• It is important that liaison and 

collaboration between Public Health 

Bureau and all Public Health related 

organizations in Belize be fostered. 

• The establishment of a Public 

Health Association should be consid¬ 

ered. 

• Inspections by Public Health 

Inspectors should be scheduled to 

maximize their coverage of their dis¬ 

tricts. 

• Public Health Inspectors 

should be provided greater authority 

to take immediate action when they 

identify deficiencies which endanger 

public health. 

• Development of a food labora¬ 

tory in Belize would be an asset to 

food-safety programs. 

Conclusion 

Public Health activities in the 

country of Belize encompass a list of 

twenty different public and environ¬ 

mental health programs that are com- 
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petently carried out by the Public 

Health Inspeaors. Belize is divided 

into six districts and all are served by 

at least one Public Health Inspector 

(usually more). 

Our consultation dealt strictly 

with food safety. The consultants ex¬ 

press appreciation to the entire Pub¬ 

lic Health Bureau of the Belize Minis¬ 

try of Health as extensive interaction 

occurred with the Medical Officer for 

Health, the Principal P.H. Inspector, 

the Senior P.H. Inspector and the 

field P.H. Inspectors. They comprise 

a very competent organization for 

Belize City-Street Vending 

food safety. Appreciation is also ex¬ 

pressed to other officials of the Minis¬ 

try of Health in the Epidemiology 

Department, the Water Laboratory, 

and Public Health Nurses. Gratitude 

is expressed to Dr. Vladimir Rathauser 

and Arend Van de Kerk of the Belize 

office of Pan American Health Orga¬ 

nization. 

The focus of consultation was on 

street food vending which must re¬ 

ceive prompt attention in preventing 

the potential transmission of cholera 

from carrier persons through con¬ 

tamination of foods vended. 

The strengthening goals of the 

Public Health Bureau are large, but 

their base is competent and function¬ 

ing. It is anticipated that real progress 

will be achieved both in short-and 

long-range efforts. 
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BENTLEY INSTRUMENTS, INC. 

** Milk Testing Instruments ** 
Somacount 300 
A somatic cell counter controlled by a personal computer. State 
of the art technology. 

Bentley 2000 
Infrared milk analyzer for fat, protein, lactose, and solids in milk 
and milk products. 

Bentley Instnimenls Inc. is an American manufacturer 
of quality instalments for the dairy industry. 

Call for more information 

Bentley Instruments, Inc. 

P.O. Box 150 Tel. (612) 448-7600 
Chaska, MN 55318 Fax. (612) 368-3355 

Reader Service No. 113 

Food Analytics Inc. 

CAL-EZE 
Shelf-stable and liquid 

standards for Infra-red 

milk analyzers. 

SOMATICAL 
Shelf-stable standards for 

somatic cell counters using 

flourescence principle. 

FOOD ANALYTICS INC. 
P.O. BOX 43, ROUTE 37, MASSENA, NY 13662 

TEL: (800) 263-3677 • FAX: (315) 764-7205 

Reader Service No. 140 
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Here's What to Look for... 

AND How TO Tell if Your Inspections are Effective 

hy should a food proces¬ 

sor conduct internal in¬ 

spections? To many com¬ 

panies to whom self inspection is an 

integral part of their quality or safety 

programs, this may seem like a rather 

silly question. Self inspection is, in 

most cases, considered by manage¬ 

ment to be critically important. But 

there are operations which have no 

such programs and have never even 

considered implementing them. 

So why should a processor con¬ 

duct internal inspections? There are 

several reasons. Among them are as¬ 

suring product quality, compliance 

with the current Good Manufactur¬ 

ing Practices (GMPs), maintenance 

of good sanitary practices, having 

accurate records and observations of 

plant practices and changes to en¬ 

hance operations, assuring that the 

facility is safe to the workers (/) and, 

finally but most important, assuring 

the production of safe and whole¬ 

some food. That last point is one 

required by the United States govern¬ 

ment under the provisions of the Pure 

Food, Drug and Cosmetic Act. This 

point is also the cornerstone of a 

HACCP (Hazard Analysis Critical Con¬ 

trol Point) program. Looking at it in 

this light, inspection almost evolves 

into a legal requirement. 
Inspection is generally only a pan, 

albeit an important one, of a 

company’s quality assurance pro¬ 

gram. It may be even used as a quality 

control check. Before going further, 

it is essential that the difference be¬ 

tween quality control and quality as¬ 

surance be understood. Quality con¬ 

trol is pan of a quality assurance pro¬ 

gram and may be defined as: 

“The scientific evaluation of pro¬ 

duction consisting of on-line evalua¬ 

tion of finished products, raw materi¬ 

als and packaging to determine ad¬ 

herence to accepted standards.’’(2) 

By using an inspection to evalu¬ 

ate adherence to accepted practices, 

it becomes pan of the quality assur¬ 

ance program. Quality assurance has 

been defined as; 

“All encom(>assing programs, in¬ 

cluding such aspects as quality con¬ 

trol programs, setting of standards, 

evaluation of incoming materials, 

development of tracking and coding 

systems, and adherence to GMPs, 

designed to ensure to an established 

degree of confidence that products 

are produced, packaged, distributed 

and ultimately reach the consumer in 

a given condition. "(2) 

The key phrases are “all encom¬ 

passing programs” and “degree of 

confidence.” These concepts reflect 

an oiganized and systematic approach 

to achieving a goal, that is, a safe food 

meeting well-defined parameters. 

The final benefit of inspection 

programs is financial. It makes simple 

good economic sense to have pro¬ 

grams in place to assure your facili¬ 

ties are o|>erating within regulatory 
guidelines and your own operational 

rules. A clean and well-run ficility 

becomes a more desirable supplier or 

co-packer, there is usually reduced 

waste, and there is a potential for 

reducing insurance premiums. The 

literature, particulariy Food Chemi¬ 

cal News, is full of citations where 

operations “got out of control” result¬ 

ing in lost product, adverse publicity 

and even plant closures. These situa¬ 

tions may never have been devel¬ 

oped if internal inspection programs 

were in place. Management, particu¬ 

larly in the U.S., has to realize that 

their food safety and quality depart¬ 

ments should not be treated as cost 

centers. They are cost savings cen¬ 

ters—a point not usually recognized 

until too late. 

Kays to the Prograat 
There are many kinds of self in¬ 

spections, so the remainder of this 

paper will focus on how one might 
conduct a sanitation inspection. This 

kind of inspection is aimed at evaluat¬ 

ing sanitary practices and uses the 

current GMPs as guidelines, but it is 

also a very effective means of deter¬ 

mining unsafe practices that might 

result in product adulteration and 

“getting a handle” on management 

commitment to proper food handling. 

The first key is having someone 

on staff who is capable of conducting 

“INSPECTION EVALUATES SANITARY PRACTICES 

AND USES CURRENT GMPS AS GUIDELINES, 

BUT IT IS ALSO EFFECTIVE IN DETERMINING 

UNSAFE PRACTICES THAT MAY RESULT IN 

PRODUCT ADULTERATION.” 
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such inspections. There are different 

ways that companies go about devel¬ 

oping this resource. An organization 

may already have one or more per¬ 

sons on staff with the knowledge of 

what is required to conduct a sanita¬ 

tion inspeaion. If this expertise is 
not on staff, the next best thing is to 
work with an outside expert and have 

he or she provide the appropriate 

education to members of your staff. 

Be forewarned that proper education 

is not cheap and that one or two 

lessons does not a sanitarian make. If 

you elect to go this route, allow the 

contractor to complete the full edu¬ 

cation program. The final way to have 

a sanitarian on staff is simply to ap¬ 

point someone. This is not recom¬ 

mended, unless there is a commit¬ 

ment to educate that person. Surpris¬ 

ingly, this last option is employed by 

many companies, who then neglect 

the training part. 

The American Institute of Baking 

provides sanitation and safety inspec¬ 

tion services on a contractual basis. 

The Institute also offers periodic semi¬ 

nars covering food plant and ware¬ 

house sanitation and safety matters. 

The inspectors or sanitarians 

must have basic knowledge and un¬ 

derstanding of a number of different 

areas. These include: 

1. Plant or warehouse opera¬ 

tions and protocols that include 

standard operating procedures for 

production, cleanup and mainte¬ 

nance. They should have access to all 

manuals elucidating these operations. 

They should also be aware of how 

staff are educated. For example, are 

employees given basic education in 

food plant sanitation and good manu¬ 

facturing practices? 

2. Current Good Manufactur¬ 

ing Practices (3). It is the c-GMPs 
that should be used as the basis of 

sanitation inspections. Hie c-GMPs 

are what may be called “interpretive" 

regulations. They provide Food and 

Drug Administration investigators 

with a great deal of leeway in inter¬ 

preting what is and what is not an 
adequate practice. The regulations 
use the terms should and shall. Prac¬ 

tices that “should” be done are man¬ 

datory. To obtain a further under¬ 

standing of how F.D.A. conducts in¬ 

“INSPECTORS SHOULD LOOK AT AREAS AWAY 

FROM THE PLANT. RODENT AND PEST 

INFESTATIONS OFTEN ORIGINATE OFF-SITE. 

YOU WANT TO KNOW IF YOUR NEIGHBORS 

ARE A SOURCE FOR YOUR PROBLEMS.” 

vestigations, there are several pieces 
of information that may be useful. 

Stier and Blumenthal (O recently 

outlined how processors should pre¬ 

pare for an F.D.A. inspection. It is 

also possible to obtain a copy of the 

F.D.A Inspection and Operations 

Manual C5) which is what the agency 

uses when training investigators. 

3. Pest control protocols or 

practices. Many companies employ 

outside agencies to control, discour¬ 

age or kill pests. The inspector should 

work with these individuals to learn 

why they do what they do and to 

assure your company that these out¬ 

side services are doing their job. Your 

company is paying for a service, so 

be sure it is being done right. 

4. Local, state andfederal regu¬ 

lations. Inspectors should familiar¬ 

ize themselves with all regulations 

that affect their operation. They 

should also know the agencies and 

investigators who will be coming to 

their plant. Working with regulatory 

agencies is much easier than trying to 

work against or outsmart them. The 

agencies usually win in the end. 

5. Labor issues. Do you work in 

a union shop? Who is the steward? 

Any changes or improvements that 

are recommended as a result of your 

work will affect how the plant oper¬ 

ates. Getting these things done may 

be impossible without the coopera¬ 

tion of labor. 

The next key is establishing crite¬ 

ria for evaluation. How will you weigh 

violations? How will you score the 

plant as a whole or individual areas? 

This is an area of much debate. Many 

organizations that do inspections 

under contract use a score sheet, 

awarding or deducting {loints for dif¬ 

ferent areas and totalling the results 

to give the plant a final grade. Score 
above a set value, and the facility is 
considered to be “within compli¬ 
ance.” 

These systems have their pros 

and cons. Everyone likes to have a 

number to target, but there are times 
when numbers can cause problems. 

For example, a plant may “pass” but 

have some deficiencies. Management 

may feel “since we passed, there is no 

need to address these issues.” Opera¬ 

tions degenerate, and suddenly there 

is a problem. 

Another mode of scoring is used 

by the sanitarians at the National Food 

Processors Association (6). They 

grade facilities using two criteria. The 

first is a numerical grade ranging from 

one for the lowest to four for the 

highest. They employ pluses and mi¬ 

nuses to enhance this range. The sec¬ 

ond criteria is called the “p Factor” 

which ranges from 0 to 1.0. This is 

the inspector’s determination of the 

probability that an F.D.A. investiga¬ 

tor will have adverse findings. The 

higher the “p Factor,” the greater the 

chance of adverse findings. A “p Fac¬ 

tor” of 0.7, for example, says that you 

definitely have problems. 

There are also those who simply 

favor using just a notebook to write 

down observations, both good and 

bad. These observations may then be 

written up in more detail at a later 

date. 

Others favor the use of checklists 

specifically designed for a given plant. j 
These, too, have their advantages and i 
disadvantages. Checklists provide a | 

means to “dry lab” the work. If a j 
checklist is used, it is suggested that 

a scale of some sort be used for each | 

point that must be graded and that a 

place for comments be provided. Two 

types of checklist designs may be 

seen here in Examples 1 and 2 on i 

page 553. Which will provide greater 1 
assurance that the inspector really 

looked at things? 

The final key is the most impor¬ 

tant. This is management support. 
Without the support of management, 
any program, be it sanitation inspec¬ 
tion, HACCP or statistical quality/pro¬ 

cess control, is doomed to failure. If 

your company believes self inspec- 
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tion is important, get it in writing 

from the top. Be sure that this person 

or group of persons has committed 

money, support the protocols estab¬ 

lished for inspection and correction 

of deficiencies, and understands how 

important these programs are. There 

is nothing more frustrating than to 
conduct a project believing that man¬ 

agement is behind you and then see it 

die on the vine. Get their support, 

and work to keep it. 

Preparing to Inspect 

How does one go about prepar¬ 

ing for an inspection? That really de¬ 

pends upon the inspection. There 

are two basic kinds of sanitation in¬ 

spections; routine and detailed. The 

routine inspections are just that; rou¬ 

tine. They may be conducted on a 

daily or weekly basis and may be as 

simple as walking through the ware¬ 

houses or processing facilities to just 

look at what is going on. They may 

involve the use of a checklist and be 

targeted at assuring yourself the pest 

control agent has checked all the 

traps or that cleanup was conducted 

as it was designed. Most plants’ em¬ 

ployees get used to seeing their sani¬ 

tarian or inspector in the plant every¬ 

day. Just hope that they do not begin 

to take him for granted. 

E)etailed inspections are designed 

to take a comprehensive look at the 

facility’s overall compliance with the 

c-GMPs, to determine if any poten¬ 

tially unsafe situations are develop¬ 

ing and to determine if there are any 
situations that may result in compro¬ 

mised product. These inspections 

should examine a plant from top to 

bottom. It is this kind of inspection 

that most F.D.A. investigators will do 

when they come to your plant (5). 

Before conducting such an inspec¬ 

tion, be it in your own facility or in a 

sister operation, do not announce 

your intentions. Once people learn 

that they are going to be inspected, 

they start to clean up or change their 

habits. The objective of the inspec¬ 

tion is to view normal operations and 
recommend changes, if changes are 

in order. 

The inspector should dress ap¬ 

propriately. A three-piece suit or busi¬ 

ness dress is not appropriate. The 

inspection will be from top to bot¬ 

tom, so the inspectors are going to 

get dirty. Rugged yet clean clothes, 

such as “whites” or a jumpsuit are 

often worn. Hair nets and beard nets 

are to be worn if necessary. All jew¬ 

elry, watches and objects that could 

get into food should be removed. A 
bump cap is highly recommended— 

the more one worics in plants, the 

more one realizes this. The inspector 

should set an example for the plant 
staff. 

There are certain tools that the 

inspector should carry during the in¬ 

spection. A notebook (or score sheet) 

and pens will be necessary. The latter 

should be secured or kept in hand so 

that they will not be lost. A flashlight 

is also a necessity, preferably one 

with an unbreakable lens. Other rec¬ 

ommended tools are a hand lens, a 

knife (Swiss Army, for example), a 

black light to test for rodent urine, 

Whirl-Pak bags or plastic petri dishes 

for sample collection, markers and 

copies of pertinent regulations. Se¬ 

curing these tools (flashlight, knife 

and pens) in a scabbard hung on a 

belt is one way to protect the tools 

from being lost and keep them easily 

accessible. 

Conducting Inspections 

Food processing plants and ware¬ 

houses are frequently huge opera¬ 

tions, so a “plan of attack” for the 

facility needs to be developed. The 

first step is to simply walk through 

the plant. Begin at the receiving docks, 
and follow the process flow through 

the plant to the finished goods ware¬ 

housing area. If looking at a plant for 

the first time, this provides an idea of 

the product flow. If it is your own 

plant, it can reacquaint you with the 

facility and set the stage for the in¬ 

spection. 

The inspection should begin with 

the grounds. The inspectors should 

walk the property lines and look at 

areas away from the plant. Rodent 

and pest infestations frequently origi¬ 

nate off-site. You want to know if 

your neighbors are a possible source 

for your problems. Look at how the 

grounds are maintained and how veg¬ 

etation is controlled. Do areas drain 

property? (Pests are attracted to wa¬ 

ter.) Are materials stored proper¬ 

ly? Are roads or lots a source of dust 
and dirt? And if there are pest control 

measures being taken, are they being 

applied property? 

Next, walk around each build¬ 

ing, and, if possible, get up on the 

roof of each. Is there adequate stor¬ 

age for all non-food materials, and are 

they stored property? Are there har¬ 

borage sites for insects and rodents? 

Are walls, windows and doors de¬ 

signed to exclude pests? Are screens 

maintained? Are there situations that 

could compromise your product? 

Questions related to the interior of 

the building and equipment design 

are best asked when looking at those 

operations. 

Now, move to the receiving 

docks. Do not just look at how the 

area is set up, watch what is going on. 

Are the employees doing their jobs 

property? Are plant protocols being 

followed? Are there situations devel¬ 

oping that may compromise product 

safety? Are recording devices func¬ 

tional and being maintained? This is 

especially important when dealing 

with refrigerated products. Are in¬ 
coming trucks clean and well main¬ 

tained? 

Follow the process flow throi^ 

the plant, and ask similar questions 
for each unit operation. Take note of 

the employees. They are an excellent 

barometer of management commit¬ 

ment to food safety and quality. If 

they appear slovenly, fail to use hand 

washing stations, expectorate on the 

floors, are wearing jewelry or chew¬ 

ing gum, you have a problem. 
It is during this phase of the in¬ 

spection that you should examine 

equipment and plant design and main¬ 

tenance. Food handling and food con¬ 

tact equipment should be constructed 

“TAKE NOTE OF EMPLOYEES. THEY ARE AN 

EXCELLENT BAROMETER OF MANAGEMENT 

COMMITMENT TO FOOD SAFETY AND 

QUALITY.” 
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of easily cleanable materials. Belts 

should be in good condition, con¬ 

structed of cleanable materials and 

properly joined. Floors should be 

clean; drains should drain properly; 

and walls, windows, screens and ceU- 

ings should be well maintained. The 
plant should also smell clean. Odors 

indicating spoilage or product degra¬ 

dation reveal that there is a problem 
somewhere. 

Warehouses should be property 

maintained. Corridors between prod¬ 

uct stacks and walls should be main¬ 

tained at least 18 in.; spills should be 

cleaned immediately; tempcrattu'e 

recording devices and alarms should 
be maintained; temperanires should 

be kept at specified leveis; chemicals 

and cleaning materials should be prop¬ 

erty stored and protected by locks in 

areas designed to contain spills; and 

protocols to exclude pests should be 

in place. 

Employee facilities must also be 

included in the inspection. Break 

rooms should be clean; toilet and 

hand washing stations should be clean 

and supplied with the necessary ac¬ 

coutrements; signs telling employees 

to “Wash hands before returning to 

woik” must be posted; locketsshouldbe 

dean;andemi4oyees should be aware of 

basic GMPs. Em|4oyees’ lockers have 
served as points'^ere pest infestaticHis 

have q)r^ to entire i^ants. 

The audit should also review 

record keeping procedures. Are 

records, particularly those related to 

assuring food safety, maintained prop¬ 

erty? Are there records of equipment, 

instrument and recording device main¬ 

tenance and standardization? These 

are the questions the investigators from 

government agencies will ask, so it 

behooves you to ask them first. 

Finally, the inspector should be 

sure to observe cleanup. Is the crew 

cleaning the plant property? Are they 

being monitored? Are there any means 

to evaluate their performance? Are 

they fotgetting things? Are they clean¬ 

ing up in such a way that they may be 

compromising overall plant sanita¬ 

tion? Listeria has been determined to 

be a major environmental problem. 

Blasting drains with high-pressure 

hoses may cause the organism to be¬ 

come part of an aerosol, spreading it 

through the plant. Proper cleaning 

and sanitizing is essential to good 

plant operations. 

When conducting the inspection, 

it is essential to keep your eyes and 

ears open. Talk to employees on the 

line and in different areas, if possible. 

These people may give you other 

insights into potential problems. Fi¬ 

nally, be tough. Record all potential 
concerns, no matter how minor they 

may seem. The small problems may 

grow into larger ones, and if you can 

see them, who is to say an investiga¬ 

tor from an agency will not. And take 

your time. Sitting or standing in one 

place and watching an operation for 

a period of time may reveal a problem 
in the making. 

Reporting and Corroding 

Once the inspection is com¬ 

pleted, the inspector should sit down 

with plant staff and review his or her 

observations. This “exit interview” 

should be a summation of the overall 

plant condition, highlighting major 

concerns that should be addressed 

immediately. 

The next step is to prepare a 

detailed report based on observations. 

The report should incorporate the 

following: 

1. Observations. AU suspect and 
potential adulteration of safety issues 

should be described. 

2. D^ree of concern. So that 

issues of most concern are addressed 

first, a grading system for observa¬ 

tions should be established. An ex¬ 

ample might be to use the terms criti¬ 

cal, major and minor, whereas: 

Critical designates a situation that 

will result in product adulteration 

requiring immediate attention. 

Major signals a situation that 

could result in adulteration in the 

near future. 

Minor points to situations of con¬ 

cern that may or may not resuit in 

future adulteration. 

Using a grading system does have 

the inherent problem that some con¬ 

cerns may be ignored, but the hope is 

that it would be the minor concerns 

that receive short shrift. 

3. Recommendations. Recom¬ 
mendations for addressing each area 

of concern should be made. 

4. Time lines. Provide an area 

on the reporting form to allow those 

responsible for making changes to 

establish time lines for completing 

those tasks. They should also use this 

form to describe their corrective ac¬ 
tions. This term is what is used on 

many forms. 

This report should group obser¬ 

vations by area. For example, obser¬ 
vations pertaining to the receiving 

dock should be combined. This al¬ 

lows that part of the report to be 

given to the supervisor responsible 

for that area. It will be his responsibU- 

ity to address all deficiencies. 

A typical report form could re¬ 

semble the one offered in Example 3 

on page 553. The completed report 

using this or another format is then 

submitted to management. It will be 

management’s responsibility to call a 

meeting of key staff to address the 

concerns described in the report. 

Now assuming that management has 

already agreed to support this inspec¬ 

tion program, the meeting date will 

be set quickly, (>ertiaps within a day 

or so of when the actual inspection 

was conducted. 

At the staff meeting, the com¬ 

plete report should be reviewed. 

There will obviously be discussion of 

observations, degrees of concern and 

recommendations, and the inspector 

will have to defend his report. Let 

people know why observations were 

made; cite the regulations; make sure 

they understand the concerns and 

their importance to the whole opera¬ 

tion. The key again is management 

support. If the support is there, the 

concerns will be addressed. The ideal 

situation for the inspector would be 

for management to simply say, “Get 

those sections of the report related to 

your areas back to me within a set 

period with actual or proposed cor¬ 

rective actions and time lines for 

when you will have completed the 

work.” This puts the onus on the 

different supervisors or foremen. 

As the initiator, it will be the 

inspector’s responsibility to evaluate 

whether the observations have been 

addressed and report to management. 

The inspector should also wortc with 
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the different persons responsible for 

implementing the recommendations 

to ensure that they are done right the 

first time. 

Evaluating Effects 
This may be the hardest part of 

the program. How does one evaluate 

how well something is working? The 

first and most obvious way is during 
follow-up insi)ections, either routine 

or detailed. Iffewer suspect practices 

are observed, if changes are made 

and maintained, and if the operations 

appear improved, then progress is 

being made. This kind of observation 

is somewhat subjective, however. 
What else should one look for? 

Look at the employees next. It 

has already been stated that they are 

a mirror of management’s commit¬ 

ment to safety and quality. Are they 

supportive of the program? Do they 

seem to take added pride in their 

work? Is their overall appearance 

improved? Ideally, the good supervi¬ 

sor should have gotten his employees 

involved when making the recom¬ 

mended changes. Their involvement 

provides a “sense of ownership” and 
pride. This evaluation approach, too, 

is somewhat subjective. 

Since management has given their 

support for the self inspection pro¬ 
gram, they will need to see results. 

Management’s idea of results all too 

often distills down to “the numbers.” 

How is this program improving our 
operation’s bottom line? Where are 

the numbers? They can be found, but 

it will take more woric on your part. 

There are several areas of operation 

where enhanced safety and quality 

resulting from the inspection pro¬ 

gram may show up. These include 

reduced rework, improved opera¬ 
tional efficiencies, reduced down¬ 

time, fewer consumer or buyer com¬ 

plaints, fewer product returns, re¬ 

duced waste and the potential for 

eliminating recalls. Each of these— 

and there are undoubtedly more- 

can be measured, and the bottom line 

is reduced costs. Remember, opera¬ 

tions such as plant inspection, qual¬ 

ity assiuance and food safety should 

be viewed as cost savings centers, 

which they truly are. 
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Strategies for Communicating the Facts 
on Food irradiation to Consumers 

Christine M. Bruhn 

Center for Consumer Research, University of California, Davis; Davis, CA 95616 

ABSTRAa 

The majority of consumers will 

respond positively to irradiated foods 

when the advantages of the process 

are explained and when safety, nutri¬ 

tional value, and worker and environ¬ 

mental concerns are addressed. Com¬ 

munication strategies involve identi¬ 

fying the audience, selecting the com¬ 

munication medium, presenting the 

benefits of the process, and address¬ 

ing myths. The most significant pub¬ 

lic-health benefit of irradiation is the 

reduction of foodbome pathogens. 

Irradiation should be described in lay 

terms and presented as an additional 

step which enhances microbiologi¬ 

cal safety. Nutritional safety and envi¬ 

ronmental myths must be addressed. 

Multimedia presentations utilizing the 

popular press are most effective. Since 

health authorities are the most cred¬ 

ible spokespersons, opportunities for 

information exchange between 

health officials and community lead¬ 

ers should be developed. Consumer 

resources are listed. 

Attitude studies and market tests 

demonstrate that, when given the 

opportunity, consumers accept irra¬ 

diated foods. The majority have not 

had that choice, and their knowledge 
of the technology is limited. Consum¬ 

ers want information about the ben¬ 

efits and safety of the food and the 

irradiation process. Information 

should not be limited to food safety 

and wholesomeness considerations, 

however. An increasing number of 

consumers are concerned about the 

economic, ethical, and environmen¬ 

tal impact of technology in general. 

When the public has little understand¬ 

ing of these issues, they can be ma¬ 

nipulated by special-interest groups 

bent on halting the application of 

irradiation. 

It is not tmusual for consumers to 

express concern about a new tech¬ 

nology. Many express concern about 

technologies generally recognized as 

safe (/6). Expressions of concern 

should not halt the adoption of a 

technology that offers advantages; 

rather they highlight the importance 

of educational programs. 
People differ in their confidence 

in regulatory agencies, personal value 

orientation, and interest in processed 
food. Some will not select irradiated 
foods, but attitude and maricet stud¬ 
ies indicate the vast majority prefer 
the advantages this technology offers 

(3. 5. 6, 7, 15, 19. 20, 23. 24). 
Communication strategies in¬ 

volve identifying the target audience, 

selecting the communication me¬ 

dium, and focusing the message to 

present the benefits of the technol¬ 

ogy from the consumer’s perspec¬ 

tive, to respond to environmental and 

worker safety issues, and to put to 

rest the myths perp>etuated by spe¬ 

cial-interest groups. 

Target Audience 

Irradiation can provide higher 

quality food to the consumer, permit 

the safe transport of produce from 

insect-quarantine areas, replace less- 
safe chemical fumigants, and extend 

product shelf life. The benefit that is 
most poignant, however, is enhanced 
microbiological safety. A significant 
number of consumers are concerned 
about the potential hazards of bacte¬ 
ria (8). Without doubt the tragic Es¬ 
cherichia coli outbreak in the West 
has increased consumer awareness 
and concern. Irradiation significantly 

reduces the hazard of foodbome ill¬ 
ness by destroying these foodbome 

pathogenic organisms. This role of 
irradiation should be highlighted in 
public communications. The use of 
irradiation to replace chemical treat¬ 
ment is impKutant from an environ¬ 
mental perspective. Other benefits 
of irradiation may be positioned less 

prominently at this time. 
Anyone can enjoy higher food 

quality, longer shelf life, and wider 
product availability. Those most at 
risk will reap the greatest benefit from 
increased safety. This includes chil¬ 
dren under five years, older adults, 

and people whose immunity is com¬ 
promised by illness or disease. Target 
audiences for the food-safety irradia¬ 
tion message would be parents of 

young children, adults over fifty, and 
anyone who needs the safest food. 

The controversy of 1989 over 

the use of Alar* on fruit demonstrated 
that messages are most effective when 
repeated in multiple sources. Con¬ 
sumers indicate they get the majority 

of science and food-safety informa- 

Communicafion Medium 
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tion from television, newspapers, 

magazines, and the radio (2, 73). The 

goal of a communication campaign 

would be to present information in 

media specific to the target audience, 

such as the magazine Modem Matu¬ 

rity to reach seniors, Parent-Teacher 

Association (PTA) newsletters and 

parenting magazines to reach par¬ 

ents of young children, as wxU as 

sources to reach a general audience. 

Multiple coverage could be 

achieved by expanding a model de¬ 

veloped by Dr. Loaharanu, of the In¬ 

ternational Atomic Energy Agency/ 

Worid Health Oi^anization. Leaders 

of consumer groups, representatives 

of groups at risk, and media persons 

could be invited to attend a nation¬ 

wide workshop in which they have 

the opportimity to develop a dialogue 

with public health officials and scien¬ 

tists regarding the significance of 

foodbome illness and the potential of 

food irradiation to enhance health by 

increasing food safety. The role of 

irradiation to replace less safe chemi¬ 

cal fumigants, such as methyl bro¬ 

mide, could also be included. When 

presented on a small scale in Thailand 

and Mexico, this type of program 

attracted local media and generated 

numerous factual media pieces about 

food irradiation. 

To maintain momentum in this 

educational effort the message must 

be picked up in the popular and pro¬ 

fessional press. Materials could be 

written for the public and for health 

professionals, press kits prepared for 

the media, and editorials written for 

newspapers. A letter could be sent to 

the syndicated newspaper columnists 

Ann Landers or Dear Abby describing 

the irradiation process and making a 

case for consumer choice in the mar¬ 

ket place. Review articles could be 

prepared for health professionals and 

submitted to the appropriate profes¬ 

sional journals. 

Communication strategies should 

not be limited to workshops and 

media pieces. The food label, pwint- 

of-purchase informational flyers, and 

other educational material facilitate 

information exchange. Consumer fly¬ 

ers could be made available through 

Coop)erative Extension and The U.S. 

Department of Agriculture Food 
Safety and lnsp>ection Service (FSIS) 

and offered to the meat and poultry 

industry and sup>ermarkets. 

Message 

Irradiation should be explained 

in lay rather than technical terms. 

The phrase ‘‘exp>osing food to nuclear 

magnetic energy” is not easily under¬ 

stood by the public. A more con¬ 

sumer friendly definition is “Irradia¬ 

tion is treatment of food with energy 

from X-rays or gamma rays for a spc- 

cific purpose.” Comparisons made to 

other food treatments could build on 

the familiar and increase understand¬ 

ing of the role of irradiation in reduc¬ 

ing pathogens, e.g., “Irradiation is 

like pasteurization, except that pas¬ 

teurization uses heat energy and irra¬ 

diation uses another form of energy.” 

Product attributes play an impx)r- 

tant role in acceptance of technologi¬ 

cal innovations (76). In market tests, 

irradiated mangoes, papayas, straw¬ 

berries, and other produce items had 

an easily identified sup)erior attribute, 

good flavor. Enhanced microbiologi¬ 

cal safety is also an attribute consum¬ 

ers view p)ositively. Presented with¬ 

out a background explaration, how¬ 

ever, irradiation could be viewed as a 

substitute for propKjr food sanitation. 

Consumers need information about 

microorganisms and food safety 

which includes these points; (1) Mi¬ 

croorganisms are a natural part of the 

ecosystem. Salmonella and E coli 

are found in healthy animals. (2) Mi¬ 
crobiological safety must be achieved; 
it does not occur automatically, even 
inavisually clean environment. Since 

bacteria are ubiquitous, measures 
must be taken to control them. These 
include chemical dips or sprays, treat¬ 
ment with energy, i.e., food irradia¬ 

tion, or treatment with heat. (3) The 

methods of control should be com¬ 

pared for effectiveness, safety, effect 

on flavor, and effect on nutrition. 

Propier cooking destroys Salmonella 

and E. coli\ however, the p>otential 

for cross-contamination is increased 

when raw contaminated food enters 

the kitchen. Chemical or energy treat¬ 

ment destroys the microbes before 

they are broi^t home. 

Many p)eople recognize p)ersoial 

resp>onsibility in selecting safe food 

and maintaining that safety (77). A 

comparison of the risks and benefits 

inherent in different choices builds 

consumer knowledge and can im¬ 

pact current and fumre decision mak¬ 

ing. When presented with more com¬ 

plete information, many p)eople pre¬ 

fer irradiation (22). 

More complete background in¬ 

formation is also needed on treat¬ 

ment of spices. Consumers believe 

the choice is tatural, wholesome 

spices or irradiated spnces. When told 

that most spices are fumigated to 

control insects and/or microorgan¬ 

isms, the majority prefer irradiated 
spices (22). 

The p)ersp>ective of a comparison 

is critical. Consiuner confidence is 

lowered by “changing science,” i.e., 

something is considered safe today, 

but hazardous tomorrow QS). Fumi¬ 

gation should not be presented as 

hazardous; sanitation is improved 

compared to the untreated product. 

Irradiation, rather, is a positive 

move along the continuum of safety. 

Ten, twenty, or fifty years from now 

another process could replace irra¬ 

diation, but today, it offers the great¬ 

est safety and quality. 

Consumer concerns about piesti- 

cide residues remain high, even 

though many have heard that the 

benefits of p>esticide use exceed px> 

tential risk (<S). In attitude studies 

many consumers indicate they would 

prefer irradiated to fumigated fhiits 

(22). As a replacement for methyl 

bromide, irradiation offers the op> 

p>ortunity to move along the con¬ 

tinuum for environmental safety. 

Consumer interest in irradiated soft 

fruits, where irradiation is used to 

control molds, is less than in other 

applications; however, actual mar¬ 

ketplace behavior demonstrated 

strong acceptance. (75,19, 22). 

Spjecial-interest groupa oppx>sed 

to irradiation build on fear of the 

unknown and the public’s limited 

understanding of nuclear science. 

Recognizing that irradiation sounds 
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similar to radiation, they compare 

treating food by radiation to expos¬ 

ing the human body to radiation. In 

fund-raising literature and media con¬ 

ferences they allude to dangers from 

nuclear bombs, raise fears of leaks 

from nuclear power facilities, and 

explicitly state that eating irradiated 

foods causes cancer. Misconceptions 

communicated to the press should 

be clarified. 

Myth: Irradiation is not safe, 

and the scientific community op¬ 

poses its use 

Respected national and interna¬ 

tional organizations, such as the 

American Medical Association and the 

World Health Organization, endorse 

the safety of irradiated foods. Scien¬ 

tists acknowledge that no process 

can be proven safe; rather, scientists 

develop scenarios to test safety. Irra¬ 

diated food has been fed to multiple 

generations of laboratory animal and 

to human volunteers with no ill ef¬ 

fects (70, 11,12). 

Opponents claim that irradiation 

produces unique compounds and spe¬ 

cifically cite benzene and formalde¬ 

hyde as hazardous by-products of the 

irradiation process. Chemicals are 

formed during irradiation; however, 

they are similar to those formed when 

food is cooked. Benzene and formal¬ 

dehyde may be formed in some prod¬ 

ucts; however, the level is many times 

lower than found in commonly eaten 

foods. It is not the presence of a 

compound that is hazardous, but the 
quantity. Animal and human testing 
indicate no harmful effect, even when 
100% of the diet is irradiated. 

Some scientists contend that irra¬ 
diation should be treated like food 
additives, that is, compounds ex¬ 
tracted from irradiated food and then 
concentrated in the diet. Others re¬ 

spond that the amount of compounds 
formed are so minute this task would 
be technically difficult. Additionally 

it would not provide meaningful data 

for human evaluation. Current testing 

in which the complete diet is irradi¬ 

ated is a sufficient testing parameter. 

Opponents say irradiated food 
causes cancer in children. An Indian 

study in which five malnourished chil¬ 

dren were fed freshly irradiated wheat 

is the basis for this claim. When it is 

cited by opponents, this study must 

be fully explained, and the fallacious¬ 

ness of the interpretation developed 

by opponents revealed (27). 

Myth: The public will not know 

what foods are irradiated 

Labeling of irradiated foods is re¬ 

quired, except in restaurant foods 

and when irradiated spices and dried 

vegetables are used as flavorings in 

mixed dishes. Opponents cite in¬ 

creased purchasing of food away from 

home and want labeling on restau¬ 

rant foods. If accompanied by an edu¬ 

cational program, consumers may 

prefer the safety of irradiated foods 

compared to the potential foodbome 

illness from nonirradiated food. 

Myth: The food irradiation in¬ 

dustry safety record is poor 

Today’s consumers are increas¬ 

ingly concerned about environmen¬ 

tal and worker safety (8, 17). Since 

there are about 40 irradiators in the 

United States, a safety record is readily 

available. A facility using cesium 137 

experienced a leak of radioactive ma¬ 

terial in 1988. This was cleaned up 

with no damage to the surrounding 

community (26). Because cesium is 

soluble in water, it is difficult to con¬ 

tain. Therefore, one type of cesium 

137 capsule has been withdrawn from 

use in pool sources. The most com¬ 

monly used source material is cobalt 

60 encapsulated in stainless steel. All 

facilities are carefully monitored for 

leaks. 

Myth: Transportation of radio¬ 
active cobalt is hazardous and 

people will be harmed by accidents. 

Community safety is not protected 

Transportation of radioactive ma¬ 

terial has occurred for more than 40 

years. Containers and irradiation fa¬ 

cilities must meet specific standards 

of safety (26). 

Myth: Irradiation facilities will 

add significant amounts of radioac¬ 

tive waste to the environment 

Cobalt used in food irradiation 

facilities could be “recycled” from 

that used to sterilize medical equip¬ 

ment. Nordion, the North American 

company that produces cobalt 60, 

estimates that all the cobalt 60 they 

produced could be stored in a space 

the size of an office desk. When the 

technology evolves sufficiently, ma¬ 

chine generated energy sources may 

replace radioactive material. 

Myth: Activist groups reflect pub¬ 

lic views and protect the public in¬ 

terest 

Activists groups have their own 

agendas, and they differ in their reli¬ 

ance on science-based information. 

All groups, however, rely on mem¬ 

bership for fund-raising. There is 

therefore a strong incentive to iden¬ 

tify “risks” and solicit funds in order 

to “protect the public interest” while 

maintaining the financial solvency of 

the organization. 

Myth: Irradiation destroys the 

nutritional content of food 

There is some loss of vitamins, 

but it is comparable to that of other 

processing technologies. Opponents 

claim high losses because they refer 

to studies that expose food to high 

doses not permitted in the United 

States or they refer to older studies 

that failed to accurately measure nu¬ 

tritional value (9, 25). 

Myth: Consumers do not want 

and will not accept irradiated foods 

Mariceting studies clearly dem¬ 

onstrate that consumers will select 

irradiated over nonirradiated food if 

they perceive benefits (75,19,20). 

Credibility of spokespersons 

Consumers indicate that they 

evaluate the credibility of a message 

by the credibility of the person con¬ 

veying the message, by their personal 

judgment if the message makes sense, 

and by the frequency with which 

they hear the message (7,14). People 

who have purchased irradiated food 

generally trust the industry and the 

scientific community to make cor¬ 

rect judgments. Government agen¬ 

cies such as the FDA/USDA however, 

are not powerful endorsement bod¬ 

ies (22). Consumers have less confi¬ 

dence in the credibility of govern¬ 

ment information compared to that 
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from health professionals (S, 73). 
Endorsements by the American Medi¬ 
cal Association and the World Health 
Ofganization should be widely used 
because of their higher credibility 
(/). 

Consumer Resources 

The following science-based edu¬ 
cational materials are recommended 
for the lay audience: 

Pacts about Food Irradiation, a 
booklet produced by the World 
Health Oiganization which addresses 
ail areas of consumer concern. 

“Food Irradiation: A Hot Issue,” 
an article in Harvard Health Letter 
17 (10), August 1992. 

“Food Irradiation, The Story Be¬ 
hind the Scare,” an article in Ameri¬ 
can Health. December, 1992 - cleariy 
summarizes information on irradia¬ 
tion and includes a critique of Food 
and Water, Inc., an irradiation oppo¬ 
nent. 

“Food Irradiation: Toxic to Bac¬ 
teria, Safe for Humans” and “The 
Growing Use of Irradiation to Pre¬ 
serve Food,” articles in the FDA Con¬ 
sumer, November 1990 and July 
1986, respectively; good overviews 
of irradiation, although they do not 
reflect current FDA approvals. 

“Free and Informed Consumer 
Choice: The Case for Food Irradia¬ 
tion,” a book by Morton Satin, (2/) a 
lucid piece emphasizing the dangers 
of foodbome illness, with a particu- 
lariy clear section on the Indian study. 

“Irradiated Foods,” a booklet by 
the American Cotmcil on Science and 
Health, 1995 Broadway, New Yoilc, 
NY 10023-5860. 

“The Fumre of Food Preserva¬ 
tion: Irradiation,” a video developed 
by Olivia Wood at Purdue University. 

Future Benefits 

Many consumers are ready to buy 
irradiated food today. However, the 

majority want information about the 
benefits of the process, food safety, 
and wotker/environmental safety. An 
investment in consumer education is 
required to open the market for irra¬ 
diated food, but the rewards in food 
safety, food quality, and environmen¬ 
tal safety are substantial. 
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ABSTRAa 

The Federal Food, Drug, and Cos¬ 

metic Act requires that a food that has 

been irradiated may not be sold in the 

United States unless the Department 

of Health and Human Services finds 

that the food is safe and issues a 

regulation specifying safe conditions 

of irradiation. This presentation 

briefly outlines the types of informa¬ 

tion needed to issue an authorizing 

regulation, describes the conditions 

under which food may currently be 

irradiated, and discusses the basis for 

current regulations. 

The role of the Food and Drug 

Administration GDA) in determining 

whether foods may be irradiated in 

this country stems from the passage 

in 1958of the Food Additives Amend¬ 

ment to the Federal Food, Drug, and 

Cosmetic Act in that legislation; Con¬ 

gress explicitly included a source of 

radiation under the food additive pro¬ 

visions of the law. The Food Addi¬ 

tives Amendment provides that a food 

is adulterated (that is, it cannot be 

marketed legally) if it has been inten¬ 

tionally irradiated, unless the irradia¬ 

tion is carried out in conformity with 

a regulation prescribing safe condi¬ 
tions of use. The FD&C Act and FDA’s 
regulations describe the kinds of in¬ 
formation and data that are required 
to be reviewed by the FDA before a 
food additive regulation can be is¬ 
sued. In this article, we will briefly 
outline these requirements, focusing 
on some areas of special relevance to 
food irradiation regulations, and sum¬ 
marizing major features in the cur¬ 
rent regulations. 

Petitions for on authorizing 

regulation 

In general, the food additive regu¬ 

lations may be amended in one of two 

ways. In the first, FDA proposes a 

regulation on its own initiative. The 

public is given an opportunity to com¬ 

ment on the proposal, and all sub¬ 

stantive comments are considered. 

This procedure is used relatively in¬ 

frequently and usually only in special 

circumstances. (In fact, FDA did use 

this procedure in the mid-1980s to 

amend the food additive regulations 

regarding food irradiation; however, 

it is unlikely that FDA will undertake 

on its own initiative to amend these 

regulations again in the near future.) 

Far more commonly, the food 

additive regulations are amended in 

response to petitions filed by propo¬ 

nents of an additive’s use. In this case, 

the sponsor petitioning for a regula¬ 

tion authorizing a new use of an addi¬ 

tive bears the entire burden of dem¬ 

onstrating that the requested use is 

safe. The petitioner is responsible for 

assembling the data and information 

necessary for the agency to reach a 

safety decision. 

The petition is a scientific and 

legal document that forms the basis 

of the administrative record under¬ 

pinning the agency’s decision. That 
decision must be based on a record 
that is explicit, complete (showing, 
for example, that all reasonable safety 
questions have been addressed), and 
unassailable (if a regulation is chal¬ 
lenged, it is the agency that will go to 
court to defend it). 

Furthermore, a petition must 

contain information adequate to dem¬ 

onstrate that the additive is safe un¬ 

der all conditions of use to be permit¬ 

ted. When FDA issues an authorizing 

regulation, that regulation is all that is 

needed for anyone, not only the peti¬ 

tioner, to use the additive in conform¬ 

ance with the specified conditions of 

use. That is, authorization is granted 

genetically; FDA does not approve 

particular products or companies, and 

there are no further licensing or other 

requirements. Therefore, the agency 

must establish any limitations neces¬ 

sary to assure safe use before autho- ; 

rization is granted. | 

Data requirements j 

Section409 of the FD&C Act lists 

the information that must be reviewed | 

by the agency before a food additive | 

regulation can be issued. These re¬ 

quirements are described in greater 

detail in FDA’s regulations in Title 21, 

Part 171, of the Code of Federal Regu¬ 

lations (CFR). These data include the 

identity of the food additive, condi¬ 

tions of proposed use, the intended 

technical effect, a method for deter¬ 

mining the quantity of the additive, <; 

an assessment of the efiect on the 

environment, and, of course, infor¬ 

mation to establish safety. 

In the specific context of food 

irradiation, then, what kind of infor¬ 

mation is needed in each of these 

areas? 

Identity of the food additive. A 1 

petition should specify the sources of j 
radiation that are proposed to be used. I 
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A number of sources are currently 

authorized in FDA regulations in Sec¬ 

tion 179.26 of Title 21 of the CFR(21 

CFR 179.26). The authorized sources 

include gamma rays from sealed units 

ofeobah 60orcesium 137,electrons 

generated from machine sources at 

energies not to exceed 10 million 

electron volts, and x-rays generated 

from machine sources at energies not 

to exceed 5 million electron volts. 

Conditions of proposed use. Re¬ 

quired dau concerning conditions of 

proposed use would include infor¬ 

mation such as foods to be irradiated, 

dose limits proposed, and specific 

processing conditions (e.g., if the 

food is to be irradiated fresh or fro¬ 

zen, cooked or uncooked, etc.). 

Where particular conditions of use 

are necessary to ensure safety, the 

petition should be as explicit and 

specific as possible because, as noted 

eariier, the dau in the petition must 

be adequate to support safety of an 

additive under all conditions of use to 

be permitted. 

Intended technical effect. A peti¬ 

tion should clearty lay out what it is 

that irradiation will accomplish, and 

how much radiation it will take to do 

it. Again, the petition should be spe¬ 

cific and explicit. 

Method for determining the 
quantity of the additive. A petition 

should discuss methods to be used to 

ensure that the food receives the in¬ 

tended dose (i.e., dosimetry). 

Assessment of the effect on the 
environment. This requirement is not 

mandated by the FD&C Aa; rather it 

is required to assure compliance with 

the National Environmental Policy Act 

G^IEPA). like all government agen¬ 

cies, FDA must consider the effect on 

the environment of its actions, in¬ 

cluding the issuance of a food addi¬ 

tive regulation. Therefore, a food ad¬ 

ditive petition must include an envi¬ 

ronmental assessment that contains 

dau that must be evaluated by the 
agency to determine whether a find¬ 
ing of no significant impact on the 
environment can be supported. 

In the context of irradiation, ex¬ 
amples of dau needed in an environ¬ 
mental assessment might include in¬ 

formation relating to the disposal of 

used dosimeter materials and evi¬ 

dence of compliance with pertinent 

standards of other regulatory agen¬ 

cies, such as the Nuclear Regulatory 

Commission. An environmental as¬ 

sessment must be prepared as a self- 

ctmtained, stand-alone document that 

contains the information necessary 

to show that there is no reasoruble 

potential for an adverse impact on 

the envirtMunent. 

Information to establish safety 
The issuance of an authorizing 

regulation also requires, of course, 

information to esublish the safety of 
the petitioned use. In the case of 

irradiated food, consideration of 

wholesomeness (that is, safety for 

human consumption) requires that 

four broad areas be addressed: radio¬ 

logical safety, toxicological safety, mi¬ 

crobiological safety, and nutritiorul 

adequacy. 

In the remainder of this article, 

we want to very briefly pose some 

questions that each of these areas 

raises and that must be adequately 

addressed for the proposed condi¬ 

tions of use of irradiation. 

Radiological safety. Here, the 

question is, will radioactivity be in¬ 

duced in the food? 

In early work on food irradiation, 

sources of sufficiently high energies 

to induce radioactivity in foods were 

sometimes used. As research contin¬ 

ued, sources whose energies are too 

low to induce radioactivity were 

adopted by the international commu¬ 

nity. Therefore, this issue is of no 

concern when currently approved 

sources of radiation ate used, but 

must be addressed if other sources 

are being considered. 

Toxicological safety. Among the 

questions that have been raised in 

attempting to establish the toxico¬ 

logical safety of irradiated food are: 

(1) Is there evidence of adverse toxi¬ 

cological effects that can be attrib¬ 

uted to toxic substances produced by 

irradiating the food? (2) What should 

be tested? (3) What tests provide use¬ 

ful information? 

Answering these questions has, 

over the years, proven difficult, as the 

toxicological evaluation of irradiated 

foods has presented special chal¬ 

lenges. Toxicological safety of typi¬ 

cal food additives has traditicmally 

been assessed by using animU feed¬ 

ing studies. Such studies typically in¬ 

volve determirution of the h^hest 

dose of a tested substance that causes 

no toxic effects and api^icatkxi of 

‘safety frictors’ (usually lOOTold) to 

account for individual variaMlity and 
for imcertainty in extrapolating from 

animals to humans. For substances 

like irradiated wherie foods, \dik:h 

may become a large proportkm of a 

diet, applicatimi of a lOO-frrfd safety 

frictor is impossible; attempts to ex¬ 

aggerate the amount of irnufiated food 

in the diet have produced adverse 

nutritional effects that have con¬ 

founded the results many feedii^ 

studies. 

Over time, however, our knowl- 

ec^e of the changes caused in food by 

radiation has grown. This has pro¬ 

vided a basis for estimates of the 

amounts, types, and potential toxic¬ 

ity of the compounds formed upmi 

irradiation (so<alled radir^ytic prod¬ 

ucts). A little more than a decade ago, 

FDA established a cmnmittce (the 

Bureau of Foods Irradiated Food Com¬ 

mittee, BFIFQ to, among other diings, 

recommend toxicological testii^ re¬ 

quirements appropriate for assessing 

the safety of irradiated foods. The 

Committee con^dered the charac¬ 

teristics and quantities of radiolytic 

products, estimates of projected lev¬ 

els of human exposure, and sen^tiv- 

ity of state-of-the-art toxicity testing, 

and made several recommendations 

that have guided subsequent agency 

decisions. 

Specifically, BFIFC recom¬ 

mended that foods irradiated at doses 

of less than 1 kilogray(kGy),' orfoods 

representing a very small fraction of 

the diet, should be exempt firmn re¬ 
quirements for toxicological testing. 
For other irradiated foods, the Com¬ 
mittee rectMnmended testing ccuisist- 
ing of a battery of short-term mu¬ 
tagenicity tests conducted under 

conditions that maximize the ccmv 

centration of radiolytic products and 

90-day feeding studies in two species 

(one rodent and one non-rodent). 

Further testing could be required to 
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clarify any inconclusive findings in 

the t^ic battery of tests. 
Following the issuance of the 

BFIFC report, the agency established 
a Task Group to review the available 
animal feeding and mutagenicity stud¬ 
ies. The Task Group found that the 

studies did not appear to show any 

toxicological effects of irradiated 

food. The Task Group concurred with 

the BFIFC recommendation that toxic 

effects would not be expected from 

foods irradiated at doses below 1 kGy, 

and that such foods did not require 

further toxicological testing. Thus, 

toxicology data would not be required 

in a petition for irradiation of food 

under conditions of use in which the 

maximum dose would not exceed 1 

kGy. 

Because many of the studies re¬ 
viewed by the Task Group were in¬ 

completely reported or inadequately 

designed, the Task Group concluded 

that the available data were not ad¬ 

equate to evaluate the safety of irra¬ 

diation of all foods at doses greater 

than 1 kGy. The Task Group recom¬ 
mended that the agency consider re¬ 
quests for authorization of irradiation 
at these doses of foods that are con¬ 

sumed in significant amounts on a 

case-by-case basis. 

Microbiological safety. In gen¬ 

eral, the issue of microbiological safety 
of irradiated foods has raised two 
questions; (1) Can irradiation mutate 

microorganisms, producing more 
virulent pathogens? (2) Will irradia¬ 
tion reduce the numbers of spoilage 
organisms, allowing pathogens to 

grow undetected without competi¬ 

tion? 

The first question is generally not 
an area of concern. There is no evi¬ 
dence that mutants that may be pro¬ 
duced by irradiation are any more 

virulent than the parent microorgan¬ 
ism; in fact, the opposite is more 

likely to be the case. It is the second 
question that is of special relevance 
to most of the applications of irradia¬ 

tion of interest that have not been 
already authorized by FDA, i.e., irra¬ 
diation at doses that do not sterilize 
the food, but that are high enough to 
appreciably reduce the number of 

spoilage organisms and to alter the 

makeup of the residual microbial 

population. 

In these instances, the petition 

must contain evidence that the pro¬ 

posed conditions of use (dose and 

temperature of irradiation, for ex¬ 

ample) are adequate to achieve the 

intended microbiological technical 

effea and, most particularly, to en¬ 

sure that irradiated food is not poten¬ 
tially less safe than nonirradiated food 

because of the possibility of undetec¬ 

ted pathogen outgrowth or toxin pro¬ 

duction before spoilage is evident. 

This safety must be demonstrated 

under all realistic scenarios that may 

occur in commercial practice, even 

conditions of temperature abuse or 

of high initial pathogen loads. The 

organism that has been of greatest 

interest in this regard is Clostridium 

botulinum, both because of its pub¬ 

lic health significance, and because 

the spores of this organism are among 

the most resistant to radiation. Other 

relatively radiation-resistant patho¬ 

gens may also be relevant, depending 
on the particular food and specific 
proposed conditions of use. 

Nutritional adequacy. With re¬ 

gard to nutritional issues, the agency’s 

concern is for nutritional effects of 

dietary significance. Two questions 

are relevant: (1) Does irradiation un¬ 

der the proposed conditions of use 

result in a significant loss of any nutri¬ 

ent in the food? (2) Is this food an 

important dietary source of the af¬ 
fected nutrient? 

In general, nutrient loss depends 

on many factors, such as radiation 

dose, temperature of irradiation, food 

composition, and the presence or 
absence of oxygen. At the doses rel¬ 
evant to irradiation of food, losses of 

micronutrients, particularly vitamins, 

may be of concern. A petition should 

address the issue of possible vitamin 

loss under the specific proposed con¬ 

ditions of use. If there is evidence that 

any vitamin level is affected signifi¬ 
cantly under the proposed conditions, 
data to show that these losses are not 
significant with respect to the overall 

diet will be needed. 

Current regulations 

Based on the considerations pre¬ 

viously stated, the FDA has found 

irradiation of food to be safe under 

several conditions. Authorizing regu¬ 

lations have been issued both in re¬ 

sponse to petitions and at the FDA’s 

initiative. In sum, the FDA has issued 

broad approvals for irradiation: of 

food at doses not to exceed 1 kGy to 

control insects and other arthropods 

and to inhibit maturation (e.g., ripen¬ 

ing or sprouting) of fresh foods; of 

poric at doses between 0.3 and 1 kGy 

to control Trichinella spiralis; of 

poultry at doses not to exceed 3 kGy 

to control foodbome pathogens; of 

dry or dehydrated enzymes at doses 

not to exceed 10 kGy to control mi¬ 

croorganisms; and of dry or dehy¬ 

drated aromatic vegetable substances 
(e.g., spices and seasonings) at doses 

not to exceed 30 kGy to control mi¬ 

croorganisms. These foods either are 

minor ingredients in the diet or are 

irradiated at doses below 1 kGy, ex¬ 

cept for poultry. The poultry regula¬ 

tion was supported by animal feeding 

studies. The regulations prescribe ir¬ 
radiation conditions where the mi¬ 
crobiological impact is small, where 

the foods are too dry to support mi¬ 

crobiological growth or where mi¬ 

crobiological data show that tempera¬ 

ture abuse would lead to organolep¬ 

tic spoilage before development of 

botulinum toxin. 

Labeling 

Because irradiation, like other 

forms of processing, can affect the 

characteristics of food, the FDA has 

fotmd it necessary to inform the con¬ 

sumer that an irradiated food has been 

processed. For situations where the 

processing is not obvious, such as 

whole foods that have been irradi¬ 

ated, FDA requires that the label bear 

the radura symbol and the phrase 

“treated with radiation” or “treated 

by irradiation.” If irradiated ingredi¬ 

ents are added to foods that have not 

been irradiated, no special labeling is 

required on retail packages because 

it is obvious that such foods have 
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been processed. Special labeling is 

required for foods that will undergo 

further processing, however, to en¬ 

sure that foods are not irradiated 

multiple times. 

Packaging 
Irradiation can cause chemical 

change in packaging, as well as in 

food, and this can affect migration of 

the package components to food. Ir¬ 
radiation can cause cross-linking, 

which would likely reduce migration, 

but it also can cause decomix>sition 

to lower molecular-weight entities, 

with increased migration characteris¬ 

tics. Sometimes, irradiation has been 

used in the manufacture (or steriliza¬ 

tion) of packaging. The FDA consid¬ 

ers this use to be the same as any 

other manufacturing process, namely, 
the final irradiated packaging must 

comply with the appropriate regula¬ 

tions and must not otherwise adulter¬ 

ate food, e.g., by releasing decompo¬ 

sition products that may render the 

food injurious. The FDA believes that, 

as part of good manufacturing prac¬ 
tice, manufacturers must always con¬ 
sider the effects of changes in their 
manufacturing processes. 

Irradiation of food in a pack^e is 

a special case, however, because any 

volatile decomposition products that 

might be released during irradiation 

would migrate directly into food. This 

is different from irradiation during 

the manufacture of the packaging 

material because, in that case, a vola¬ 
tile decomposition product may not 
be present when the food is put into 
the package. Therefore, the FDA re¬ 
quires that packaging that holds food 
during irradiation comply with regu¬ 

lations (21 CFR 179.45) based on 
appropriate testing. It is important to 
note, however, that these regulations 
have been amended only once in re¬ 
cent years. The FDA urges packaging 
manufacturers and others interested 

in using a packaging material for hold¬ 
ing food during irradiation to check 
these regulations early in their plan¬ 
ning for commercial development, 
either to ensure that the proposed 
packaging has been listed in the regu¬ 
lations for packaging to be used dur¬ 
ing irradiation or to submit a petition 

for approval of additional packi^ing 

materials. In brief, a petition to per¬ 
mit irradiation of packaging material 
otherwise approved for food use must 
show that migration from the irradi¬ 

ated material does not raise new is¬ 

sues not considered in the eariier 

approval. The FDA would be happy 

to provide guidance to anyone inter¬ 

ested in submitting such a petititm. 

In summary, petitions for a food 

additive regulation authorizing irra¬ 

diation of food must include data and 

information adequate to demonstrate 

safety. The informaticMi needed would 

be that required to show that irradia¬ 

tion under the proposed conditions 

of use will not cause adverse toxico¬ 

logical, microbiological, nutritional, 

or environmental effects. Proposed 

conditions of use of irradiation at 

doses exceeding 1 kGy are consid¬ 

ered on a case-by-case basis; the type 

of data necessary would be that de¬ 

scribed here, and could vary in detail, 

depending on the specific authoriza¬ 

tion requested. Therefore, any po¬ 

tential petitioner might find it helfrfiil 

to consult with the FDA early in the 

process of preparing a submission. A 

food that has been irradiated must be 

so labeled. Finally, packaging used to 
hold food during irradiation must have 

been tested and a regulation issued 

for that use. 

Reader Service No. 191 
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Notice of 3-A Sanitairy Standards 

Committees Action 

During the May 1995 meeting 

of the 3-A Sanitary Standards Com¬ 

mittees there were 12 tentative 3-A 

Standards, including amendments, 

revisions or new standards, ap¬ 

proved for signature, publication 

and general distribution. 

The following amendments es¬ 

tablish weight gain limits for four 

generic plastics to the 3-A Sanitary 

Standards for Multiple-Use Plastic 

Materials Used as Product Contact 

Surfacesfor Dairy Equipment, Niun- 

ber 20-17 as amended. They will be 

effective August 25,1995. 

Amendment 4: Copoly-ether- 

ester, Polybuty¬ 

lene Terephtha- 

late, Polytetrahy- 

drolurane (PBT- 

PTHF) 

Amendment 5: Polytetramethy- 

lene Terephthalate 

Amendment 6: Polyetherimide 

Amendment 7: Polysulfone— 

PTFE (AUoy) 

The 3-A Committees also rec¬ 

ommended CFR references be 

added to the Table-1 of 3-A 20-17 

as an additional colunm. When re¬ 

prints are available all seven amend¬ 

ments will be incorporated and the 

serial number increased to 20-18. 

The following amendments, re¬ 

visions or new 3-A standards will 

have effective dates of November 

25, 1995. 
Amendment 1 to 3-A Sanitary 

Standards for Centrifugal and Posi¬ 

tive Rotary Pumps for Milk and Milk 

Products, Num^r 02-08. 

Revisions to 3-A Sanitary Stan¬ 

dards for Multiple-Use Rubber and 

Rubber-Like Materials Used as Prod¬ 

uct Contact Surfaces in Dairy Equip¬ 

ment, Number 18-01. 

Amendment 1 to 3-A Sanitary 

Standards for Batch and Continu¬ 

ous Freezers for Ice Cream, Ices 

and Similarly Frozen Dairy Foods, 

Number 19-04. 

Amendment 1 to 3-A Sanitary 

Standards for Flow Meters for Milk 

and Milk Products, Number 28-01. 

Amendment 3 to 3-A Sanitary 

Standards for Diaphragm-Type 

Valves for Milk and Milk Products, 

Number 54-00. 

Amendment 1 to 3-A Sanitary 

Standards for Boot Seal-Type Valves 

for Milk and Milk Products, Num¬ 

ber 55-00. 

Amendment 1 to 3-A Sanitary 

Standards for Tank Outlet Valves 

for Milk and Milk Products, Num¬ 

ber 57-00. 

New 3-A Sanitary Standards for 

Caged-Ball Valves for Milk and Milk 

Products, Number 63-00. 

The following two E-3-A Stan¬ 

dards were rescinded effective im¬ 

mediately. The USDA-Egg Products 

Inspection Division-FSIS is using the 

current and corresponding dairy 

standards for inspection purposes. 

Thus fabricators and users should 

be using them also. 

E-3-A Sanitary Standards for 

Flow Meters for Liquid Egg Prod¬ 

ucts, Number E-28-00. 

E-3-A Sanitary Standards for 

Noncoil-Type Batch Processors for 

Liquid Egg Products, Number E-24- 

00. 
For more information about 

3-A Sanitary Standards and the 

amendments made at the May meet¬ 

ing, contact: Dr. Thomas Gilmore, 

3-A Secretary, DFISA’s Technical Di¬ 

rector, telephone (703) 761-2600; 

fax (703) 761-4334; or write him at: 

1451 DoUey Madison Boulevard, 

McLean, VA 22101-3850. 
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Read 
any 

good 
books 
lately? 

Daily 

If you have recently read or heard 
about an interesting and informative 
book relative to food science, safety, 
or sanitation, and would like to 
recommend it for our Book Review 
G)luinn, please contact: 

Editor 
Dairy, Food and Environmental 
Sanitation, 6200 Aurora Avenue 
Suite 200W 
Des Moines, Iowa 

50322-2863 

Telephone: (515) 276-3344 

or (800) 369-6337. 

CIP LUBE 
Oe«tlopt4 sptcfflcally to tneet the 4aiiiaiii for a 
labricant for ata with statfoaoiy or ia-alaca 
cfoaBbii. Wnhas off aasUy—00 aianiaiitlMh al 
tobiag, valvot, oaskati aiMl taals. NP UAo la 
otad hy most«lha aoUan’s laadbii dairioa. 

Write for FREE Trial Tube 

McGlaughlin 

3750 E. Livingston Ave. 
Columbus, Ohio 43227 

twadwr Swrvkw No. 161 
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lAMFES Secretary Nominations Due for 1996 Election 

Nominations are now being taken for Secretary for lAMFES. This year a regulatory represen¬ 
tative will be elected. 

Once all nominations are received by the nominating committee, two persons will be chosen 
to run for the office. This is a five-year term, moving up yearly until he or she is President of lAMFES, 
then serving one year after as Past President. The term of office begins the last day of the 1996 
Annual Meeting. All lAMFES Executive Board Members meet at least three times a year. 

The two people selected are placed on a ballot. The winner is determined by a majority vote 
of the membership through a mail vote in the spring of 1996. 

Please send a biographical sketch and photograph NO LATER THAN NOVEMBER 1,1995 to 
the Nominations Chairperson; 

Robert Sanders 
3061 Knotty Pine Dr. 

Pensacola, FL 32505-1855 
(904) 476-3929 

"VMeMBd to Quality TmUng ter Iht 
rOOO mnO MmWQ mmmtWOT99. 

NORTHIsAND 
Laboratories 

Microbiology (rapid methods) 
E. Coli □157:H7 
Listeria 
Salmonella 

Bacterial Identifications 

HACCP Design 

> Food Safety Training & Hygiene 

' Food Chemistry 

' Nutritional Label Chemistry 

Call us, we want to serve you. 

Northbrook Green Bay Fort Atkinson 
1810 Frontage Road 1044 Parkview Road 1110 Nodti Main Street 
NorMrook, 8.60062 Graen Bry, Wl 54304 Fort Atkinson. Wl 53538 
Phone: 708^-3413 Phone: 414-336-7465 Phone: 414663-7962 
Fate 706-272-2348 Fax: 414-336-0647 Fax: 414-563-9388 

Pkase 
Don't Sto 

WeVe hod such a great response 
to our request for cover photos, we ore 
already interested In photos for our 
1996 issues. 

So please, don't stop submitting your 
industry related 4-color photosi 

As always, send to: Editor, Dairy, Food artd 

Environmental Sanitation, 6200 Aurora Avenue, 

Suite 200W, Des Moines, Iowa, 50322-2863. 

THANKS! 
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CALL FOR PAPERS 
lAMFES 

83^ Annual Meeting June 30-July 3,1996 
Seattle, Washington 

tasinictioBS to Prepare Abstracts 

Procedure 

■ Type abstract in space provided on the abstract form. Abstracts must be double-spaced in a font size no small than 12 
point. Left and right margins must be no less than 1/2 inch. 

■ Type in the title. CAPITALIZE the first letter of the first word and proper nouns. 

■ List the names of authors and institutionfs). Capitalize first letters and initials. 

■ Give the name, title, mailing address and the office telephone number of the author who will present the paper. 

■ If the paper is to be presented by a student entered in the Developing Scientist Awards Competitions, check the box 
to indicate this and have the form signed by your Major Professor or Department Head. 

■ Check the most appropriate box to indicate the general subject area of the paper. Indicate subject if checking “other.” 

Mail two copies of the abstract before December 15,1995 to: 

Carol Mouchka 
lAMFES 
6200 Aurora Avenue 
Suite 200W 

Des Moines, lA 50322-2863 

Enclose two self-addressed postcards. Two cards must be included with each abstract that is submitted. One will be returned 
to acknowledge receipt of the abstract and the other to notify the author of acceptance or rejection. 

Content of the Abstract 
The abstract should describe briefly: (a) the problem studied, (b) methods applied, (c) essential results, and (d) conclusions. 

Presentation Format 
Papers may be presented orally or by poster format at the discretion of the Program Committee. Oral presentations will be 
scheduled so a speaker has a maximum of 15 minutes, including a 2-4 minute discussion. Carousel projectors for 35 mm slides 
will be available. 

Overhead projectors are not to be used and none will be available. 

Sul^ect Matter for Papers 
Papers should report the results of applied research on: food, dairy and environmental sanitation; foodbome pathogens; food 
and dairy microbiology; food and dairy engineering; food and dairy chemistry, food additives and residues; food and dairy 
technology; food service and food administration; quality assurance/control; mastitis; environmental health; waste man^e- 
ment and water quality. 

Developii^ Scientist Awards Competitions 
The Oral Competition is open to GRADUATE students enrolled at accredited universities or colleges whose research deals 
with problems related to envirorunental, food and/or dairy sanitation, protection and safety. Candidates caimot have graduated 
more than one (1) year prior to the deadline for submitting abstracts. 

This year the Oral Competition will be limited to up to ten (10) finalists and awards will be given to the top three preseitters. 
The papers should be approximately fifteen (15) minutes, including a 2-4 minute discussion. 

The Poster Competition is open to UNDERGRADUATE and GRADUATE students enrolled at accredited universities or 
colleges whose research deals with problems related to enviromnental, food and/or dairy sanitation, protection and safety. 
Ciandidates caimot have graduated more than one (1) year prior to the deadline for submitting abstracts. 

Up to 10 finalists will be selected for the Poster Competition. The presentation must be mounted on an 8' by 4* display 
board (provided at the meeting) for the entire duration of the Poster Session at the Aimual Meeting. The presenter must be 
present at their poster for a specific time during the session. (For more information on the Developing Scientist Awards 
Competitions, see the following ps^es.) 

AU wiimers are presented and honored at the Aimual Awards Banquet. The finalists will receive complimentary tickets and are 
expected to be present at the Banquet. 

Additional Abstract Forms 
Extra copies of the abstract forms may be obtained from the lAMFES office, or you may photocopy this one. 

Membership in lAMFES 
Membership in LAMFES is NOT a requirement for presenting a paper at the LAMFES Aimual Meeting. 
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lAMFES Abstract Form 

DEADLINE: DECEMBER 15,1995 

Tltlr nf Paprr General Subject Area 

r~l Quality Aasurancc/Control Q Food Seivice 

n Food Mkrrobiology Q Sanitation 

l~l Daily Microbiology Q Food Safety 

O Waste Management Q Processing 

r~l Lab Methods O Epidemiology 

D FooAorne Pathogens D Other 

Aiithnrs 

Namr ?|n<t Tifle nf Prr«*ntpr 

Institution and Address of Presenter 
O Chemical Residues - 

Q Environmental Health - 

OflSce Phone Number (_) 
Fax Number (_) 

Developing Scientist Awards Competition | } Yes | | Oral | | Poster 

Maior Professor/Deoartment Head anoroval fsitoiature and date) 

Selected presentations, with permission, will be recorded (audio or 

Check the format you prefer. 
□ Oral O Poster 

l~l Video Theater O No Preference 

visual). 

I authorize lAMFES to record my presentation. 
Signature_Date:  
I do not wish to be recorded. 
Signature_Date:  

Please TYPE abstract, DOUBLE-SPACED, in the space provided here. 
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Announcement: 
Developing Scientist Awards Competitions 

(Supported by Sustaining Members) 

lAMFES is pleased to announce continued extension of its program to encourage and recognize the work students in the field 
of food safety research. In addition to the Oral Developing Scientist Awards Competition, lAMFES will i^ain offer a Poster 
Presentation Award Competition. 

Purpose 

1. To encourage graduate and imdergraduate students to present their original research at the lAMFES meeting. 
2. To foster professionalism in students through contact with peers and professional members of lAMFES. 

3. To encourage participation by students in lAMFES and its aimual meeting. 

Developing Sdenrist Oral Competition: 

The Oral Competition is open to GRADUATE students enrolled in M.S. or Ph.D. programs at accredited universities or colleges 
whose research deals with problems related to environmental, food and/or dairy sanitation, protection and safety. Candidates 
cannot have graduated more than one (1) year prior to the deadline for submitting abstracts. 

This year the Oral Competition will be limited to ten (10) finalists and awards will be given to the top three (3) presenters. The 
papers should be approximately fifteen (15) minutes long including a two to four (2-4) minute discussion. 

Awards: First Place: $500andaPlaque; Second Place: $300 and a certificate ofmerit; Third Place: $100 and a certificate of merit. 
All of the winners will receive a one-year membership including both Dairy, Food and Environmental Sanitation and the 
Journal of Food Protection. 

Developing Scientist Poster Competition: 

The Poster Competition is open to UNDERGRADUATE and GRADUATE students enrolled at accredited universities or colleges 
whose research deals with problems related to environmental, food and/or dairy sanitation, protection and safety. Candidates 
cannot have graduated more than one (1) year prior to the deadline for submitting abstracts. 

Up to ten (10) finalists will be selected for the Poster Competition. The presentation must be mounted on an 8* by 4' display 
board (provided at the meeting) for the entire duration of the Poster Session at the Armual Meeting. The presenter must be 
present at his/her poster for a specific time, approximately two hours, during the session. 

Awards: First Place: $500and a Plaque; Second Race: $300 and a certificate ofmerit; Third Place: $100 and a certificate ofmerit 
All of the winners will receive a one-year membership including both Dairy, Food and Environmental Sanitation and the 

Journal of Food Protection. 

Instructions to Developing Scientist Awards Competitions Entrants (Oral and Poster): 

•Note: Abstracts must be submitted to the lAMFES ofiSce no later than December 15,1995. No forms will be sem to entrants. 
Enclose two self-addressed postcards with your submitted abstracts. One will be used to notify author of receipt of abstract, 
the other to notify the author of acceptance or rejection. 

1. One original and four copies of an abstract of the paper must be submitted on the abstract form found in the September 

or October issues of the lAMFES journals. Indicate on the abstract form whether the presentation is submitted for the Oral 
or Poster (Competition. 

2. The presentation and the student must be recommended and approved for the Competition by his/her Major Professor or 
Department Head, who must sign the abstract. 

3. The work must represent original research done by the student and must be presented by the student. 

4. Each student may enter only one (1) paper in either the Oral or Poster Competition. 

5. All students will receive confirmation of acceptance of their presentations along with guidelines for preparing their Oral 
or Poster Presentations. 

6. AU students with accepted abstracts will receive a complimentary membership which includes their choice of Dairy, Food 

and Environmental Sanitation or the Journal of Food Protection. 

7. Witmers are announced at the Annual Awards Banquet. The finalists for the Oral Competition and the Poster (Competition 

will receive complimentary tickets and are expected to be present at the banquet. 
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Judging Criteria for Developing 
Scientist Awards Competitions 

Judging 

The abstracts and presentations will be evaluated by an independent panel of judges. Selection of up to ten (10) 
finalists for both the Oral and Poster Competitions will be based on evaluations of the abstracts and the scientific 
quality of the work (see judging criteria). All entrants in the Developing Scientist Awards Competitions will be 
advised of the judges’ decisions by March 31, 1996. 

Only the ten (10) finalists in each category will be judged at the Annual Meeting and will be eligible for the final 
awards. All other entrants who submitted papers accepted by the lAMFES Program Committee will be expected 
to present their papers/posters as part of the regular Annual Meeting program, but their presentations will not be 
judged and they will not be eligible for awards. 

Judging Criteria 

ABSTRAa 

Clarity, comprehensiveness, conciseness; 

SCIENTIFIC QUALITY 

Adequacy of experimental design; 

Extent objectives were met; 

Difficulty of research, depth; 

Validity of conclusions based upon data; 

Technical merit, contribution to science; 

ORAL PRESENTATION or POSTER PRESENTATION 

Organization: clarity of introduction, objectives, methods, results and conclusions; 

Quality of visuals; 

Quality and poise of presentation and in answering questions. 

*NOTE: Your abstract must be submitted to the lAMFES office no later than 

December 15,1995. No forms will be sent to entrants. Enclose two self-addressed 

postcards with your original abstract and four copies. 
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IMcase read! If your paper or poster docs not comply with the following lAMFES guidelines, it may not be approved for 

presentation or publication in the abstracts at the Annual Meeting. You will be notified by the Chair of the Program 

Advisory Committee (PAQ if any issues need to be addressed. You must communicate with your scs^n chair or 

workshop or short course coordinator regarding the commercialism guidelines governing your particular session. 

lAMFES POLICY ON COMMERCIALISM 

1. INTRODUaiON 

lAMFES technical sessions and symposia arc not to be used as platforms for commercial sales or presentations. lAMFES 

enforces guidelines to restrict commercialism in technical manuscripts, poster presentations and symposia papers, so 

that scientific merit is not diluted by proprietary secrecy. 

Excessive use of brand names, product names or logos, failure to substantiate performance claims and failure to 

objectively discuss alternative methods, processes and equipment arc indicators of sales pitches. Rcstrictii^ ccmimcr- 
cialism benefits both the presenters and the lAMFES attendees. 

These guidelines have been written to serve as the basis for identifyii^ commercialism in papers and graphics prepared 

for technical sessions, symposia and posters, as well as for all seminars, shewt courses and related presentations and 

discussions offered under the auspices of lAMFES. 

2. TECHNICAL CONTENT OF PAPERS 

2.1 Original Work 

The presentation of new technical information is to be encours^ed. Papers containing information that has been 

previously published and repeated tutorial presentations from LAMFES symposia, seminars and short courses will be 

evaluated on a case by case basis by the session chair, chair of the PAC and lAMFES staff before inclusion in the {Mogram. 

2.2 Substantiating Data 

Papers should present technical conclusions derived from technical data. If products or services arc described, all 

reported capabilities, features or benefits and performance parameters must be substantiated by data or by an acceptable 

explanation as to why the data are unavailable. Only conclusions that might be reasonably drawn from the data may be 

presented. Claims of benefit not supported by the presented data arc prohibited. 

2.3 Trade Names 

Excessive use of brand names, product names, trade names or trademarks is forbidden. A general guideline is to use 

proprietary names once and thereafter to use generic descriptors or neutral designations. Where this would make the 
paper significantly more difficult to understand, the PAC chair and session chair will jut^c whether the use at trade 

names etc. is necessary and acceptable. 

2.4 "Industry Practice" Statements 

It may be useful to report the extent of application of technologies, products or services; however, such statements 

should review the extent of application of all gcncrically similar technologies, products or services in the field. Specific 

commercial installations may be cited to the extent that their data are discussed in the paper. 

2.5 Ranking 

Although general comparisons of products and services are prohibited, specific generic comparisons that arc 

substantiated by the reported data arc allowed. 

2.6 Proprietary Information (see also 2.2) 

Some information about products or services may be proprietary to the author’s ctxnpany or to the user and may not 

be publishable; however, their scientific principles and validation of performance parameters must be described. 

Conclusions and/or comparisons may only be made on the basis of reported data. 

2.7 Capabilities 

Discussion of corporate capabilities or experiences are prohibited unless they pertain to the specific presented dau. 
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3. GRAPHICS 

3.1 Definition 

The tenn graphics refers to slides, photographs, videos, illustrations, art work and any other visual aids appearing with 

the printed text or used in the presentation. 

3.2 Purpose 

Graphics should be included only to clarify technical points. Graphics which primarily promote a product or service will 

not be allowed. (See 4.6) 

3.3 Source 

Graphics should relate specifically to the technical presentation. General graphics regularly shown in, or intended for, 

sales presentations cannot be used. 

3.4 Company Identification 

Names or logos of companies supplying the goods or services must not appear on the graphics, except on the first slide 

of the presentation. Slides showing products may not include predominant nameplates. Graphics with commercial 

names or logos added as background borders or comers are specifically forbidden. 

3.5 Copies 

Graphics that are not included in the preprint may be shown during the presentation only if they have been reviewed 

in advance by lAMFES staff and have been determined to comply with lAMFES’ commercialism guidelines. Copies of 

these additional graphics must be available from the author on request by individual attendees. It is the responsibility 

of the session chair to verify that all graphics to be shown have been cleared by lAMFES staff, or other reviewers 

designated by the PAC chair. 

4. INTERPRETATION AND ENFORCEMENT 

4.1 Distribution 

These guidelines will be sent to all authors of technical papers, posters, symposia workshops and all participants in panel 
discussions. 

4.2 Assessment Process 

Reviewers of papers will accept only those that comply with these guidelines. Drafts of papers shall be reviewed for 

commercialism concurrently by both lAMFES staff and technical reviewers selected by the PAC chair. All reviewer’s 

conunents shall be sent to and coordinated by either the PAC chair or the designated lAMFES staff. If manuscripts or 

graphics are found to violate lAMFES guidelines^ authors will be informed and invited to resubmit their materials in 

revised form before the designated deadline. 

4.3 Author Awareness 

In addition to receiving a printed copy of these commercial guidelines, presenters of technical pa{>ers, posters, symposia 

etc., will be reminded about these guidelines by their session chair. 

4.4 Monitoring 

Session chairs are responsible for ensuring that presentations comply with these guidelines. If violations occur, the 

session chair will publicly request the author to stop and will notify the PAC chair of the action taken. 

4.5 Enforcement 

While both lAMFES staff and technical reviewers will check manuscripts and graphics for commercialism, ultimately it 

is the responsibility of the PAC chair to enforce the guidelines through the sessions chairs. 

4.6 Penalties 

If the author of a technical paper, poster or panel participant thoughtlessly violates these guidelines, the agency or 

company they represent will be notified in writing about the violation by the PAC chair. If gross violations or continued 

violations after a warning, occur, lAMFES will have the right to ban the author’s agency or company from making 

presentations at lAMFES conferences for a period of up to two years after the violations took place. 
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Copyright© lAMFES, 6200 Aurora Ave., SuHe 200W, Dos Moines, lA 50322 

I A M F E S 

Committees, Professional 
Development Groups 

(PDG’s) and Task Forces 
1 9 9 5-96 

lAMFES PRESIDENT: 

.Ann Draughon 

.phone (423) 974-7425; fax (423) 974-7450 

STANDING COMMIHEES: 

DFES Management Chain 
.John Bnihn (96) 

.phone (916) 752-2192; fax (916) 752-4759 

Vice Chair:.Pete Cook (98) 

phone (301) 443-1240; fax (301) 443-3757 

JFP Management Chain 
.Joe Frank (96) 

.phone (706) 542-0994; fax (706) 542-7472 

Vice Chair:.Anna Lammerding (98) 

phone (519) 822-3300; fax (519) 822-2280 

Nominating Chain 

.Bob Sanders (96) 

.phone (904) 476-3929 

Tellers Chain 
.Bob Sanders (96) 

.phone (904) 476-3929 

Past President’s Advisory Chain 

.Dee Clingman (96) 

.phone (407) 245-5330; fax (407) 245-5173 

SPECIAL COMMinEES: 

Communicable Diseases Chain 

.Frank Bryan (96) 

.phone (770) 760-1569; fax (770) 482-1288 

Program Advisory Chain 

.John Ccrvcny (96) 

.phone (608) 241-3311; ftix (608) 242-6010 

Vice Chair.Jeff Farfocr (97) 

phone (613) 957-0895; fax (613) 941-0280 

Sanitary Procedures Chain 

.Norris Robertson, Jr. 06) 

.phone (601) 960-7697; fax (601) 960-7688 

^ce Chair..Everett Johnson (98) 

phone (608) 266-7248; fax (608) 267-1498 

PROFESSIONAL DEVELOPMENT GROUPS 
(PDG's): 

Applied Laboratory Methods Chain 

.Sue McAllister (96) 

.phone (612) 733-4856; fax (612) 733-1804 

Audio Visual Chain 

.Tom GilmcMTC 06) 

.phone (703) 761-2600; fax (703) 761-4334 

Dairy Quality & Safety Chain 

.Steven Sims (96) 

.phone (202) 205-9175 

Farm Co<3hair.John Scheffd 

phone (301) 473^915; fax (301) 3714370 

Plant Co-Chair..Gaylord Smith 

phone (518) 3704)288 

Educational Development Section: 

.Wally Jackson 

phone (412) 228-5350; fax (412) 228-9857 
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BISSC Chain 

.Martyn Ronge (96) 

.phone (708) 622-8944 

Food Safety Network Chain 

.Linda Harris (97) 

.phone (519) 8244120; fax (519) 824-6631 

Food Sanitation Chain 

.Gloria Swick (96) 

.phone (614) 965-3608 

Meat Safety and Quality Chain 

.Anna Lammerding (96) 

.phone (519) 822-3300; fax (519) 822-2280 

Poultry Safety and (Quality Chain 

.Stan Bailey (96) 

.phone (706) 546-3358; fax (706) 546-3490 

Vice Chair:.Brian Sheldon (98) 

phone (919) 515-2971; fax (919) 515-7124 

Seafood Safety and Quality Chain 

.Yao-wen Huang (97) 

.phone (706) 542-2286; fax (706) 542-1050 

Viral Foodbome Disease Chain 

.Lee Ann Jaykus (98) 

.phone (919) 516-2971; fax (919) 516-7124 

Vice Chair:.Dan Maxson 

phone (702) 383-1263; fax (702) 383-1445 

TASK FORCES: 

Awards Chain 

.Susan Sunmer (96) 

.phone (402) 472-7807; fax (402) 472-1693 

Constitution and Bylaws Chain 

.Ron Case (96) 

.phone (217) 378-2035; fax (217) 378-2049 

Developing Scientist Awards Chain 

.David Golden (96) 

.phone (423) 974-7247; fax (423) 974-7450 

Education Task Force Chain 

.Bruce Langlois 

.phone (606) 257-5881; fax (606) 257-5318 

Finance Chain 

.Michael Brodsky (96) 

.phone (416) 235-5717; fax (416) 235-5951 

Long Range Planning Chain 

.Dee Clingman 

.phone (407) 245-5330; fax (407) 245-5173 

Undergraduate Task Force: 

Dissolved, Task Completed 

OTHER GROUPS: 

Council of Affiliates Chain 

.Joe Disch 

.phone (608) 2244676; fax (608) 224-4664 

Foundation Fund Chain 

.Harry Haverland 

.phone (513) 851-1810 
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Compliance Policy Guides 
Manual; Availablllly 

{Docket No. 95D-0115} 

AGENCY: Food and Drug Adminis¬ 
tration, HHS. 

ACTION: Notice. 

SUMMARY: The Food and Drug 
Administration (FDA) is announcing 
the availability of a new bound 
edition of the “FDA Compliance 
Policy Guides” (CPG manual). The 
CPG manual is intended to provide 
guidance to FDA district offices by 
offering a convenient and oiganized 
system for statements of FDA 
compliance policy, including those 
statements containing regulatory 
action guidance information. 

ADDRESSES: The CPG manual may 
be ordered from National Technical 
Information Service (NTIS), U.S. 
Department of Commerce, 5285 
Port Royal Rd., Springfield, VA 
22161. Orders must reference NTIS 
order number PB95-915499 for 
each copy of the manual. Payment 
may be made by check, money- 
order, chaise card (American 
Express, VISA, or Mastercard), or 
billing arrangements made with 
NTIS. For telephone orders or 
fiuther information on placing an 
order, call NTIS at 703-487-4650. 
The CPG manual is available for 
public examination in the Dockets 
Management Branch (HFA-305), 
Food and Drug Administration, 
rm. 1-23,12420 Paridawn Dr., 
Rockville, MD 20857, between 9 
a.m. and 4 p.m., Monday through 
Friday. 

FOR FURTHER INFORMATION 
CONTACT: Barbara A. Rodgers, 
Office of Regulatory Affairs (HFC- 
23O), Food and Drug Administra¬ 

FederalRegister 

tion, 5600 Fishers Lane, Rockville, 
MD 20857, 301-827-0417. 

Enzyme PreparaUons from 
Animal and Plam Sources; 
Afflrmaaon of Gras Status 
as Direct Food Ingredlonts 

21 CFR PART 184 

(Docket No. 84G-0257) 

AGENCY: Food and Drug Adminis¬ 
tration, HHS. 

ACTION: Final rule. 

SUMMARY: The Food and Drug 
Administration (FDA) is affirming 
that certain enzyme preparations 
derived from animal and plant 
sources are generally recognized as 
safe (GRAS) for use as direct food 
ingredients. This action is a partial 
response to a petition filed by the 
Ad Hoc Enzyme Technical Commit¬ 
tee (now the Enzyme Technical 
Association). The following enzyme 
preparations derived from animal 
sources are affirmed as GRAS in this 
final rule: Catalase (bovine liver), 
animal lipase, pepsin, trypsin, and 
pancreatin (as a source of protease 
activity). The following enzyme 
preparations derived from plant 
sources are affirmed as GRAS in this 
final rule: Bromelain, ficin, and 
malt. 

DATES: Effective June 26,1995. 
The Director of the Office of the 
Federal Register approves the 
incorporation by reference in 
accordance with 5 U.S.C. 552(a) 
and 1 CFR part 51 of a certain 
publication listed in 21 CFR 
184.1024(b), 184.1034(b), 
184.1316(b), 184.1415(b), 
184.l443a(b), 184.1583(b), 

184.1595(b), and 184.1914 (b), 
effective June 26,1995. 

FOR FURTHER INFORMATION 
CONTACT: Laura M. Tarantino, 
Center for Food Safety and Apj^ed 
Nutrition (HFS-206), Food and 
Dn% Administration, 200 C St. SW., 
Washington, DC 20204; telephone 
(202) 418-3090. 

Indirect Food AddHlves: 
Adlinanis, Prodncllon 
Aids, and SanlUzms 

21 CFR PART 178 

(Docket No. 94F-0451) 

AGENCY: Food and Dn^ Adminis¬ 
tration, HHS. 

ACTION: Final rule. 

SUMMARY: The Food and Dn% 
Administration (FDA) is amending 
the food additive regulations to 
provide for the safe use copper 
chromite black spinel as a colorant 
for all polymers intended to contact 
food. This action is in response to a 
petition filed by The Shepherd 
Color Co. 

DATES: Effective June 14,1995; 
written objections and request fix' a 
hearing by July 14,1995. 

ADDRESSES: Submit written 
objectives to the Dockets Mam^e- 
ment Branch (HFA-305), Food and 
Dn^ Administration, rm. 1-23, 
12420 Paridawn Dr., RockviUe, MD 
20857. 

FOR FURTHER INFORMATION 
CONTACT: Vir D. Anand, Center 
for Food Safety and Api^ed Nutri¬ 
tion (HFS-216), Food and Dn^ 
Administration, 200 C St. SW., 
Washington, DC 20204; telephone 
(202) 418-3081. 
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AffiliateOfficers 

ALABAMA ASSN, or MIUC POOD A 

mVIKONMINTAL SANITARIANS 

Fre*., KenBcanwr Montgomery 
No. Beet, Sandy Dunlap Montgomery 
Vice Ptenn Konnle Sanders Montgomery 
Secy. Trees., ToBe Haley Tuscaloosa 
PM Free., Ben|i Mikd Auburn 
OcksMe, Tom McCaskey Auburn 

Mall all correspondence lo: 

Tone Haley 
'Dncaloosa County Health Dept. 
1101 Jackson Avenue 
Twcaloosa.AL 35401 
(205)5544540 

ALMRTA ASSN. OP MILK, FOOD A 

INVIRONMENTAL SANITARIANS 

Free,, Mike Mavramaisa 
Feet Pres., Kick Leyland 
Pres. Elect, Tony Warwanik 
Secy^ Connie ZagrosbMliler 
Tress., Bonnie Jensen 
Oelesate, Lawrence Roth 

Edmonton 
Sherwood Park 
Edmonton 
Edmonton 
Edmonton 
Edmonton 

Mail all correspondence tot 
Mike Mavromaru 
tegkmal Dairy Specialist 
Alretta Agrlcuhutc 

O.S. longman Building, 3rd Fir. 6909-116 St 
Edmonton, ARrertt, Canada T6H 4P2 
(4<»)427-2450 

CAUFORNIA ASSN. OF DAIRY A MILK 

SANITARIANS 
Pres., O. Mostafi Sherzad Dirlock 
PM Pres,^ Nancy Ahem Benlda 
1st Vice Pres,. John Jackson LaHabra 
2nd Vice Pres. Les Wood Benlda 
Bnc. Secy. Treas., John Bruhn Davis 
Recording Secy. Ed Wensel Uvermore 
Delegate, John Bruhn Davis 

Mall sU correspondence toi 
Dr.JohnBruhn 

Department of Food Science A Technology 
lOlBCtuessHaO 
Unlvctslty of CaUfotnia ■ Davis 
Davis, CA 956164596 

(916)752-2191 

CAROUNA'S ASSN. OP MILK, POOD 

A BIVIRONMENTAL SANITARIANS 

Nea., Bernard Kane 
mce Pres., Kay Sigmon 
Secy., Kekh Glover 
Tress., FeRa Barron 
Delegate, Beth Johnson 

GreenvUle,NC 
Moresvllle, NC 
Raleigh, NC 
Clemson, SC 
Columbia, SC 

Mrdl all correspondence lot 
Bernard Kane 
Dept of Envlroomenial Health 
East Carolina Unlvctslty 
Greenville, NC 27858 
<919)7574430 

165 Caphol Avemie 
Hartford, CT 06106 
(203)5664716 

FLORIDA ASSN. OF MILK, FOOD A 

ENVIRONMENTAL SANITARIANS, INC 

Pres. Kathleen Ward Jacksonville 
Pres. Elect, Marian Ryan Winter Haven 
Vice Pres. Dean Ellioa Tallahassee 
PM Pres. Jack Dodd Tallahassee 
Secy, Marian Ryan Wlmer Haven 
Trees. BIU Thornhill Wlmer Haven 
Delegate, Peter Hibbard Orlando 

MaU rdl correspondence to: 
BiU Thornhill 
3023 Lake Alfied Road 
Winter Haven, FL 33881 
(813)2996555 

OEOROIA ASSN. OF FOOD A 

ENVIRONMENTAL SANITARIANS 

Pres. Debbie (2upman Atlanta 
Vice Pres. Yao-wen Huang Athens 
PM Pres. Jim Ayres AUzma 
Secy. Mark Harrison Athens 
Treas. James C Camp Newiun 
Delegate, David Fry Lilbum 

MaU aU correspoiulence to: 
Mark Harrison 
GAFES Secretary 
Dept, of Food Science & Tech. 
Athens, GA 30602 
(706)542-2286 

IDAHO ENVIRONMENTAL HEALTH ASSN. 

Pres. Edgar Hale Coeur d’Alene 
Pres. Elect, Edward Marugg Pocatello 

PM Pres., Steve Bastian Preston 
Secy. Treas. Tom Hepworth Pocatello 
Delegate, Edgar Hale Coeur d'Aleiu 

MaU aU correspondence to: 
Tom Hepworth 
Fort HaU SLF, 1500 N. Fort HaB Mine Rd. 

Pocatello. U) 83204 
(208)2364607 

ASSOCMTED ILUNOIS MILK, FOOD A 

ENVIRONMENTAL SANITARIANS 

Pres. Doug Cart Rockford 
Pres. Elect, Alan Lundln Cherry Valley 
1st Vice Pres. Wayne Kmidson Cary 
2nd Vice Pres., Karen Engebretson Rockford 
Secy. Treas. Robert Cromble Joliet 
Pm Pres., Marleiu Bordson Springfield 
PM Pres. Cheryl Pieper Elmhurst 
Delegate, Charles Price Lombard 

MaU aU correspondence to: 
Robert Crombie 
Cromble Company 
521 Cowles Avenue 
JoBct, 0. 60435 

(815)7261683 

CONNKTICUT ASSN. OP DAIRY A FOOD 

SANITARIANS, INC 
INDIANA ENVIRONMENTAL 

HEALTH ASSN., INC 

PtcSm CoOeen Meats 
Vice Pres., David Hcttlngtoo 
Secy^ Donald Shields 
Tress., Kevin (kllagher 
Oetegate, Satyakam Sen 

Mall all correspondence toi 
Kevin GaRagher 
Dept. Omsumer Protection (Food DIv.) 
State Office Bldg., Rm *167 

Windsor Locks 
Mlddlefleld 
Hartford 
Hartford 
Bristol 

Pres., Dcaiuu English 
Pres. Elect, Sylvia Garrison 
Vice Pres., Cyndi Wagner 
Tress., Don Attmeler 

Secy., Kris Conyers 
Past. Pres.. Vince Griffin 
Delegate, Hdenc Uhknan 
Auditor, Jerry Thomas 
Audilor, Molly Anderson 

Danville 
Bloomington 
Indianapolis 
Bloomington 

Kokomo 
Plainfield 
Hammond 
Indianapolis 
Indianapolis 

Mail all correspondence to; 
Indiaiu Environmental Health Assoc. 
Attn: Tammi Barrett-Coomer 
P. O. Box 457 
Indianapolis. IN 462064457 
(317)383-6168 

IOWA ASSN. OF MILK, FOOD A 

ENVIRONMENTAL SANITARIANS, INC 

Pres., Glen Amdahl Charles C2ty 
Pres. Elect, Loren Johnson LeMats 
1st Vice Pres., Jeff Meyer Des Moines 
2nd Vice Pres., Notieta Kramer Arlington 
Past President, Randy Hanson Dubuque 
Secy. Tretu., Dale R. Cooper MaiKhestcr 
Delegate, Randy Hanson Dubuque 

MaU aU correspondence to: 
Dale Cooper 

Box 69 
Manchester, lA 52057 
(319)927-3212 

KANSAS ASSN. OF SANITARIANS 

Pres., George Blush 
Past Pres., Ron Dibb 
1st Vice Pres., Dan Hutchison 
2nd Vice Pres., Marvin Simonton 
Secy., (ialen Hulsing 
Treas., Earnest Barnes 
Delegate, Don Bechtel 

Topeka 
Overland Park 
Topeka 
Wellington 
Topeka 
Wichita 
Manhattan 

Mall aU correspondence to: 
Galen Hulsing 
Topeka-Shawnec (k>umy Health Agency 
1615 S.W. 8lh Street 
Topeka. KS 66606 
(913)295-3650 

KENTUCKY ASSN. OF MILK, FOOD A 

ENVIRONMENTAL SANITARIANS, INC 

Pres., Guy Delius Frankfort 
Pres. Beet, Keith Brock Lebanon 
Vice Pres., Ed Cecil Owensboro 
Past Pres., Anita Travis Frankfort 
Secy., Cary Nesselrode Frankfort 

Treas., Judy True Frankfort 

Delegate, David Klee Elizabethtown 

Mall aU correspondence to: 
Judy True 
Local Health Personnel 
275 East Main Street 
Frankfort, KY 40621 
(502)564-3796 

MASSACHUSETTS MILK, FOOD A 

ENVIRONMENTAL INSPEaORS ASSN. 

Pres., David Kochan 

Past Pres., Max Bookless 

Vice Pres., Gail Lawrence 

Secy. Treiu., Fred Kowal 

Delegate, Barb Kulig 

Northampton 

Pittsfield 

Springfield 

Chicopee 

West Springfield 

Mail all correspondence to: 
Fred Kowal 
45 Beaumont Avenue 
Chicopee. MA 01013 
(413)592-5914 

METROPOLITAN ASSOOATION OF DAIRY, 

FOOD AND ENVIRONMENTAL SPECIALISTS 

Pres., Eileen Wachowski 

Past Pres., Donald Hammer 

Ist Vice Pres., Glotia Dougherty 

2nd Vice Pres., Carol A. Schwar 
Scc./Trew., Dermis TidwcU 

Delegate, Fred Weber 

Midi aU correspomlence: 

Fred Weber 

2732 Kuser Road 

Hamlhon, N1 08691-9430 

(609)584-7677 

New Rochelle, NY 

Marlton, N| 

Montague, FQ 

Alpha, N| 

Hamihon, N) 

Hamikon, FQ 

S74 Doiiy, Food nod Eoviniiaioiilol Sooitatioii - SEPTEMBER 1995 



MICHIGAN ENVIRONMENTAL 

HEALTH ASSN. 
Pres., Robert Taylor Lansing 
Pres. ElecL Dick Fleece Manchester 
Treas., David Wilson Arm Arbor 
Past Pres., Terry Anderson Lansing 
Sec'y.) Dutwood Zank Cbarloae 
Delegate. Bob Taylor Lansing 

Mall all corresporulence to; 
Robert Taylor 
MI Dept, of Agriculture Food Dept. 
P. O. Box 30017 

Lansing, Ml 48909 
(517)373-1060 

MINNESOTA SANITARIANS ASSN., INC 

Pres., Ray Cherry Faribauh 
Pres. ElecL Mary Jean Pettis Newuhn 
Vice Pres., Dan Erickson SLPaul 
Sec^. Treas., Paul Nierman St. Paul 
Past Pres., Dermis Decker Litchfield 
Delegate, Patti Nierman SLPaul 

Midi aU correspotuletice to: 
Paul Nierman 
Dairy (Juality Control Institute 
5205 (}uiiK7 Street 
St. Paul. MN 55112-1499 
(612)7854)484 

MISSISSIPPI ENVIRONMENTAL HEALTH ASSN. 

Pres., Datu Carson Meridian 
Pres. ElecL Brenda Clark Gulipoit 
1st Vice Pres., Robert Course Greenwood 
2tKl Vice Pres., Charlie Busier Meridian 
Sec^/Treas., Donna Fareyaldenhoven Meridian 
Past Pres., Kermeth Bruce Akemun 
Delegate, Datu Carson Meridian 

Mail all correspondence to: 
Datu Carson 

Environmental Health Lauderdale Co. Health 
P.O. Box 4419 
Meridian. MS 39304 

(601)693-2451 

MISSOURI MILK, FOOD A ENVIRONMENTAL 

HEALTH ASSN. 

Pres., Janet Murray Moberty 
Pres. ElecL Diatu Pasley Hillsboro 
Vice Pres., David (iailcy Jefferson City 
Sec^, Linda Wilson Springfield 
Treas., David Stull Jefferson City 
Past Pres., Terry Long Jefferson City 
Delegrue, Terry Long Jefferson City 

Mrdl all corresporulence to: 
Janet Mutiay 
Environmental Sanitarian m 
Randolph County Health Depattmem 
P. O. Box 488 
Moberty, MO 65270 

(816)263^3 

NEBRASKA ASSN. OF MILK A FOOD 

SANITARIANS 

Pres., Greg Hetm Lincoln 
Sec>. Treru., Kirk Sales Lincoln 
Past Pres., A1 Ackerman Lincoln 
Delegate, Susan Sumner Lincoln 

Mail idl correspontlence to: 
Kirk Sales 
Mcadowgold Dairy 
726 -L’ Street 
Lincoln, NE 68508 
(402)4348400 

NEW YORK STATE ASSN. OF MILK A FOOD 

SANITARIANS 

Pres., Kim Bukowski E. Syracuse 
Pres. EletrL Ronald Gardner Ithaca 
Past Pres., Jerome Hopeus Lancaster 
Exec. Secretary, Janene Garghtlo Ithaca 
Delegate, Terry Musson Keyport, FQ 

Mail all correspondence to: 
Janene Gargiulo 
Cornell Univeisicy 
mStocldngHaU 
Ithaca. NY 14853 
(607)255-2892 

NORTH DAKOTA ENVIRONMENTAL 

HEALTH ASSN. 

Pres., AOcn McKay Devils Lake 
1st Vice Pres., Kevin Misck Rugby 
2iul Vice Pres., Mike Wakon Bismarck 
Past Pres., Dan Mattem Bismarck 
Sec^. Treas., Deb Larson Bisnurck 
Delegate, Bob Dykeshoom Bisnurck 
Member-at-Large, Jim Schothorst Grarui Forks 

Mall aU corresporulence to: 
Debra larson 
State Dept, of Health 
600 E Blvd. Ave. 
Bismarck, ND 585054)200 
(701)3281292 

OHIO ASSN. OF MILK, FOOD A 

ENVIRONMENTAL SANITARIANS 

Pres., Roger Tedrick Columbus 
Pres. ElecL Barry Pokomy rjiuinruti 
1st Vice Pres., Gloria Swick Cohmus 
2iul Vice Pres., James Baker Lancaster 
Sec^. Treas., Don Barrett Columbus 
Past Pres., Greg Delong Dayton 
Delegate, Gloria Swick Cohimbus 

Mall all (xrrrespondetux to: 
Donald L Barrett 
Health DepL 
181 S. Washington Blvd. 
Columbus. OH 43215 
(614)6454195 

ONTARIO FOOD PROTECTION ASSN. 

Pres., Sire Fraser Ontario 
Vice Pres., Liruia Harrison Girclph 
Secy., Joan Wakeman Hamikon 
Treas., Debbie Lebelle Kkchener 
Past Pres., Amu Lammerding Guelph 
Delegate, Sue Fraser Ontario 

Mail idl correspondeiKe to: 
Sue Fraser 
Janes Family Foods limited 

2160 Highway 7 
Concord, Ontario L4K tW6 
(905)669-1648 

PENNSYLVANIA ASSN. OF MILK, FOOD, A 

ENVIRONMENTAL SANITARIANS 

Pres., Eugene Frey Laruaster 
Pres. ElecL Jacqueline Homack Hazdeton 
Vice Pres., Craig Weaver Stoystown 
Secretary, Michael John Waynesboro 
Treasurer, Robert Mock New Berlirsville 
Past Pres., CHffbrd Kcrubll Akooru 
Delegate, Mike John Waynesboro 

Mall all corresporuleture to: 
MikeJohn 
Atlantic Dailies 
5419 Manheim Road 
Waynesboro, PA 17268 

(717)762-7789 

SOUTH DAKOTA ENVIRONMENTAL 

HEALTH ASSN. 

Pres., Rich McEntaffer Pierre 
Pres. ElecL Rex Van Den Berg Pierre 

Past PresldenL BlU Chalciaft Pierre 
Secy Treas., Scott Hippie Pierre 
Delegate, Darwin Kurtenbach Pierre 

Mail all correspondence to; 
Scott Hippie 

SD State Dcpaitmcni of Heakb 
445 E. Capitol 
Pierre, SD 57501-3185 
(605)773-3364 

TENNESSEE ASSN. OF MILK, WATBt A FOOD 

PROTECTION 

Pres., Gencvicrc Christen 
Pres. Elect, Cafl Smith 
Vice Pres„ Dewain Patterson 
Sec^. Treas., Dennis Lanq>ley 
Bd. Mem. at Ige, Suzle Sykes 
Past Pres., Ernest Yates 
Delegate, Ruth Fuqua 

Mall all correspondence to: 
Dennis Lampley 
7346 Sack Lampley Road 
Bon Aqua, TN 37025 
(615)3600157 

TEXAS ASSN. OF MILK, FOOD A 

ENVIRONMENTAL SANITARIANS 

Pres., Kent Roach Croat Plains 
Pres. Elect, Don Ritch Dallas 
Sec^, Treas., Rm Richter CoBege Station 
ArchMat, Joe Goddard Luhbock 
Delegate, Janie Parks Austin 

Mail all corresporulence to: 
TAMFES 
Ron Richter 
P. O. Boa 10092 
College Station. TX 77842 

(409)8454409 

VIRGINIA ASSN. OF SANITARIANS A DAIRY 

HELDMEN 

Pres., Bennett Minor 
1st Vice Pres., Michael Hodges 
Sec^. Treas., David Dansey 
Past Pres., Randy Osbom 
Ddegate, David Dansey 

Mall all correspondence to: 
David Dansey 

Box 1163 
Richinond. VA 23209-1163 
(804)786-1452 

WASHINGTON MILK SANITARIANS ASSN. 

Pres., Don Butler Seattle 
Pres. Elect. Stephanie Ofansted Seattle 
Sec^. Treas., Uoyd Luedecke Pulman 
Delegate, Lloyd Luedecke Pulman 

Mail aU cortesponderux to: 
Uoyd Luedecke 
NW 312 Tnie Street 
Pullman. WA 99163 
(509)3354016 

WISCONSIN ASSN. OF MMJC A FOOD 

SANITARIANS 

Pres., Fritz Buss 
Past Pres., Erin Nutter 
Pres. Elect, Bill Wendotff 
1st Vice Pres., Phil Hetmsen 
2nd Vice Pres.. Amy J. Bender 
Sec^., Randall Daggs 
Treas.. Neil Vassau 
Membership Chairman, Neil Vassau 
Delegate, Joseph Discb 

Mail all correspondence to; 
Nell M. Vassau 
P.O. Box 7883 
Madisoo, W1 53707 
(608)267-3504 

WYOMMG ENVKOFIMENTAL HEALTH ASSN. 

Pres.. Terry CatRie Evanston 
Pres. Elect, Stephanie Whitman Laramie 
Set^, Laurie Leis Casper 
Treas., Chuck Sykes Green River 
Past Pres., Dean Finkenbinder Casper 
Delegate. Laurie Leis Casper 

Mail all correspondence to: 
Laurie Leis 
473 Trigood Drive 
Casper, WY 82609 
(307)266-1203 

Knoxvae 
Chattanooga 
Brentwood 
Boo Aqua 
Memphis 
Ooss Plains 
Ml Juliet 

Mechanicsvile 
Martinsvile 
Richmond 
Indcpciidcncc 
Richmond 

Marshfield 
Akoona 
Madison 
Shawano 
Richland Cemer 
Siu Prairie 
Mariitrm 
Madisoo 
Madison 
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NewMembers 

AIAIAMA 

AiiQvlicfl VVsbb 
Bureau (tf CUnical Lab, Mon^omeiy 

ARIZONA 
' '' 

9fWV riMb' 

Ec<^,&ic., Scottsdale 

CAUiORNIA 
Bricn J. Burnish 
Hilmar Cheese Co., Hilmar 

ChrisIhM Pasak»4Colva ^ 
Pcfldii Elmcr/AppUed Biosys. Dhr, 
Foster City 

CkwdiaTliio 
Pcfldii-Elmcr, Alameda 

CANADA 
Tim BnnAg 
Windsor Essex County Health Unit 
V^ndsM* 

Patrick O. Bason 
Community Health-Cential, Gander 

itUchool Casski 
University of Waterioo, Kitchener 

Marguorilo Crichton 
Beatrice Foods, Inc., Brampton 

km CuNoy 
J. M. Schneider, Inc., Kitchener 

Bono I. Hubors 
Ont. Min. of Agri. Food 
& Rural Affidrs, Guelfrfi 

Ouy Latroilo 
A & L, Agro-Alimentaire Inc., St-Luc 

Nicola Korosztos 
Christie Brown and Co., Toronto 

A 
Bashir Mongi 
Agri & A|ri Food Qfiadii^ 1^^ 

David Poftorson " ^ 
Bruce-Grey-Owen Sou^ 
HeaMi Unit!^ Owen Sound 

Chrislino Powor 
Guelph Group for Research . 
in Food Safety, Guelph 

Monon Rivard 
3M,Dorval 

John WondoM 
J. M. Schneider, Kitchener 

CONNICriCOT 

ndco Indu^tthd DMslon 
New Milford 

Rosomary S. Ponnington 
Weight Watcher’s GourmM Foods 
itunden ' ' 

Rick Potorson 
Stamford Health Dept, Stamford 

DIfTRICr OP COLUMRIA 
Dr. iomos Y. Haslam 
Embassy oS Australia, Washington 

Bab Timbo ' 
FDA, Washington 

■NOLAND 
Mkhool BowBng 
Somerset Technical Laboratories, 
Bridgwater 

PLORIDA 
I . ffBCnBL ho OQilBIIIOfvw^N 

Taylor Fresh Foods, Inc., South Bay 

OlORdiA 
Husu^ A. AbdohAd 
University of Georgia, Athens 

IDAHO 
Stophon H. HBton 
Albertson’s, hic., Boise 

-V / 

ILUNOIS 
Robortlrbo 
Nutra Sweet Co., Mount Prospect 

Vkki A. Smith 
Kraft Foods, Waucondo 

David Tioman 
Nauvoo Cheese Co.. Nauvoo 

INDIANA 
Wosloy D. Sing 
\^olac Cultures, Indianaptdia 

ITALY 
Maria Lourdos Costarrica ^ ^ 
FAO, Rome 

KiNTUCKY 
Guy F. Dolius 
Cabinet for Human Resources 
Frankfort 

David Idoo 
Kentucky Health Services, Frankfeut 

DovidMilor 
Faltntek, Eiianger 

IHAINi 
Mushowoh Aemushowah 
University of Maine, Orono 

irrai norvi 
IDEXX, Westbrook 
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Dean Miller 
IDEXX, Westbrook 

David E. Townsend 
IDEXX, Westbrook 

Chris Boyles 
Harris Teeter, Inc., Matthews 

Curtis Cloaninger 

Antonio Bentobol 
Ogden Aviation Service, Tenerite 

^ 4 y 
Vilas 

AMSSa B. DU - 
North Carolina State Univ., Raleigh 

OHIO 
Vau^m R. Barkley, Jr. 
Food Ingredients Specialties, Inc. 

Qevclaiid 

Tom Frigge 
GOJO Industries, Piqua 

Ronald WiHiams 
GOJO Industries, Inc., Stow 

Ahmed Yousef 
Cttiio State University, Columbus 

PENNSYLVANIA 
PaulHoge 
PDA, Washington 

Peter Schaefer 
Atlantic Dairy Cooperative, 

Womelsdorf 

Edward Sennet 
Heinz USA, Pittsburgh 

PUERTO RICO 
Victoria Cerame 
P. Campofresco, Inc., Santa Isabel 

Jeffrey Semondiek 
University of Tennessee, Knoxville 

TEXAS , - 
Bobbi Bock 
H-E-B Milk Plant, San Antonio 

Brenda J. Elrod, R.S. 
Smith Co. Public Health District 

Tjder 

UTAH 
J. Andrade 
University of Utah, Salt Lake City 

VIRGINIA 
David L Dansey 
Virginia Dept, of Agriculture 

& Consumer Services 

Richmond 

Rick J. Heimon 
National Fruit Product Co. Inc., 
Winchester 

WISCONSIN 
Alan Degnan 
Madison 

John Rigotti 
Grande Cheese Co., Wyocena 

New lAMFES Sustaining Members 

Allen Bkkel 
Perstorp Analytical, Inc. 
12101 Tech Road 
Silver Spring, MD 20904 
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UpDates 

John Solos Appointed Co- 
Edlter ter Joanal of Food 
Profeellott 

Dr. John N. Sofos, Professor 
in the Department of Animal 

Science at Colorado State University 
has been appointed to a four-year 
term as Co-Editor of the Journal of 
Food Protection. Dr. Sofos received 
his B.S. degree from the Aristotle 
University of Thessaloniki, Greece 
in 1971. He received his M.S. and 
Ph.D. degrees from the University 
of Minnesota in 1975 and 1979, 
respectively. He has published over 
ninety refereed publications, one 
book, eighteen book chapters, over 
one hundred abstracts, 32 popular 
press articles and 35 conference 
proceedings. He has served on the 
Editorial Board of Lebensmittel- 
Wissenschaft and Technologies 
(acting editor, 1995'), Journal of 
Food Protection and Journal of 
Muscle Foods. He received the 
Distinguished Research Award from 
the American Meat Science Associa¬ 
tion in 1994 and was named a 
fellow of the American Academy of 
Microbiology in 1995. lAMFES is 
truly fortunate to welcome John 
Sofos as our new Co-Editor of the 
Journal of Food Protection. John 
will join Dr. Lloyd Bullerman and 
Dr. Larry Beuchat as a Co-Editor on 
September 1,1995. Dr. Bullerman 
will retire as Co-Editor of the 
Journal of Food Protection on 
December 31,1995. 

Copesan Senices Names 
New Director—National 
Accounts 
Cofresan Services, Inc. an¬ 

nounces the naming of Greg 

Sacco to their National Accoimts 
Sales Team. Sacco will serve as 
Director—National Accounts 
responsible for Copresan’s sales 
efforts nationwide. 

Sacco comes to Copesan with 
over 21 years experience in sales 
and sales management, to include 
10 years selling to national ac¬ 
counts. Sacco is a graduate of the 
University of lUinois-Urbana, and 
has completed courses at the UCLA 
Graduate School of Food Manage¬ 
ment. 

Copesan Services is a nation¬ 
wide pest management company 
specializing in national and regional 
commercial accounts. Copesan 
serves the United States, Canada, 
Mexico and the Caribbean with 
over 600 service locations through¬ 
out North America. 

Educattonal Foundation 
Namos Mailorio 
McCarhey Association 
Sates Managor 
The Educational Foundation of 

the National Restaurant Asso¬ 
ciation announces that Marjorie 
McCartney has been named Asso¬ 
ciation Sales Manager. 

In her new position, Ms. 
McCartney will oversee The 
Educational Foundation’s sales of 
educational and training products 
and services to state and allied 
associations in the United States, as 
well as distributors woridwide. 

Prior to joining The Educational 
Foundation, Ms. McCartney spent 
five years with the Anvan Corpora¬ 
tion representing both the Knicker¬ 
bocker Chicago Hotel and (icneva 
Lakes Resorts, in Lake Geneva, WI 
as their Chicago Regional Sales 
Manager. 

She is the immediate past- 
president of Chicago Women in 
Hospitality, a charter member in 
the marketing section of the 
American Society of Association 
Executives and a Team Leader in 
Meeting Professionals International, 
Chicago Area Chapter. She received 
a bachelor of arts degree in commu¬ 
nications from Bethany College in 
Bethany, West Virginia. 

The Educational Foundation of 
the National Restaurant Association, 
a nonprofit organization based in 
Chicago, is dedicated to enhancing 
the professionalism of the 
foodservice industry through 
education and training. The Foun¬ 
dation develops and offers training 
products and services in areas 
including food safety, responsible 
alcohol service, safety and security, 
foodservice management, and 
profitability. 

Paul KnlgM Named 
Prasideni and CEO el 
Lynnwood Industries 
Paul L. Knight has been named 

to the positions of president 
and CEO by Lytmwood Industries 
Inc., Hawthorne, NJ. He was 
previously executive vice president 
of the national marketer of indus¬ 
trial valves, hose stations and plant 
hygiene systems. 

Knight joined Lytmwood as a 
sales engineer in 1984. In 1987 he 
was named product manager of the 
company’s Plant Hygiene Division. 
In his position he was responsible 
for developing Lytmwood’s best¬ 
selling Steamix"' line of steam/water 
hose stations. Appointed to the 
position of vice president of sales 
and marketing in 1989, he directed 
a four-fold growth in sales for the 
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division. He was promoted to 
executive vice president in 1992. 
Prior to joining Lynnwood, Knight 
worked as a marketing manager in 
the textile industry. 

m-Clover Names 
Domanico Pump Product 
Specialist 
The appointment of Edward M. 

Domanico as a pump product 
specialist has been announced by 
Tri-Clover Inc. 

In his new capacity, Domanico 
will provide technical support for 
pump applications, serving distribu¬ 
tors and customers in the western 
United States. He will cover the 
company’s positive rotary lobe 
pumps, as well as Tti-Clover’s 
recently introduced line of air- 
operated diaphragm pumps. 

Domanico rejoins Tri-Clover 
whom he served as a technical sales 
engineer between 1983 and 1987. 
He most recently served as a senior 
process development engineer with 
Molecular Bio Systems, San Diego, 
CA, where he was involved in 
automated processing systems, 
including CIP and SIP. 

Chr. Hansen Names New 
Dally Division Assistant 
Product Manager 
Chr. Hansen, Inc., of Milwaukee, 

Wisconsin, announces the 
appointment of Lisa Lecher as 
Assistant Product Manager, Dairy 

Ingredients Division. Her duties 
include product line maiiceting, 
advertising and promotional 
programs, and produa manage¬ 
ment support. 

Lecher was most recently a 
Sales Secretary at Chr. Hansen, 
reporting directly to the Vice 
President of Sales and Maiiceting. 
Prior to that position, she was a 
Mailteting Secretary at Chr. Hansen. 
Lecher’s nine years of experience at 
Chr. Hansen includes increasing 
levels of responsibility in the 
support of sales, marketing, and 
direct customer services. Lecher 
has an Associates Degree in Busi¬ 
ness Management from Stratton 
CoUege, Milwaukee, where she was 
a Dean’s List Honor’s student. She is 
a member of the Administrative 
Management Society. 

Chr. Hansen is a leading 
developer and producer of cultures, 
enzymes, flavors and coloring 
agents for the food, dairy and 
agricultural industries. 

Dr. Thomas Gilmore, DFISA’s 
Technical Director, has been 

elected to the Board of Directors of 
the United States of America 
National Committee of the Interna¬ 
tional Dairy Federation (USNAQ. 
Dr. Gilmore was elected to the 17- 
member Board on April 19,1995, 
for a three year term. 

In 1981, USNAC was formed to 
represent the United States dairy 
interests in the international dairy 

community. USNAC represents the 
U.S. dairy industry in the Interna¬ 
tional Dairy Federation (IDF) and 
serves as the liaison between the 
IDF and America’s dairy interests. 

Established in Brussels in 1903, 
the IDF has grown to become the 
only organization representing the 
interests of the dairy industry at 
world level. The IDF is an indepen¬ 
dent, nonprofit association which 
aims to promote scientific, techni¬ 
cal and economic progress in the 
international dairy field. It has 37 
member countries. 

International Dairy Con- 
gresses-originally the IDF’s raison 
d’etre—are held every four years, 
with participation varying from 
1,500 to as many as 4,000. 

wills Appointed Flavorlte 
Account Executive 
Memphis-based Flavorite 

Laboratories, Inc., a leading 
manufacturer and marketer of 
seasonings, ingredients and flavors 
to the food industry, aimounces the 
appointment of Gary Wills as 
Flavorite Account Executive for the 
North Central states area. Wills’ 
responsibilities include serving food 
processors and food service 
operators in a six state region that 
includes Illinois, Indiana, Michigan, 
Minnesota, Ohio, and Wisconsin. 
His office is in Orland Paik, Illinois. 

Wills joins Flavorite from 
Champlin Industries where he 
served as National Accounts 
Manager. He has also woriced in 
sales with Quest Bio Products, 
Deltown, and GrifBth Laboratories. 

DFISA’s Technical Director 
Electod to USNAC Board 
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Mr. Ice Cream has a Fat 

Fetish 

t’s the fat—the creamy feel of 
tiny balls of flavor rolling 
over your tongue—that really 

gives ice cream its flavor," Mr, Ice 
Cream said. 

“Trying to mimic that ball¬ 
bearing, roU-over-the-tongue effect 
with non-fat substitutes is a real 
challenge!" 

Mr. Ice Cream, also known as 
Robert Marshall, University of 
Missouri professor of food science, 
is working on an enzyme that 
would affect milk protein in such a 
way that ice cream made from non¬ 
fat substitutes could still fool 
people into thinking the product 
was fat and creamy. 

Normally, ice cream contains 
10 percent fat. Marshall who gets 
his “Mr. Ice Cream" nickname 
because of all the improved ice 
cream products he has developed, 
is woridng with a lowfat ice cream 
containing 5 percent fat and is 
adding 5 percent fat replacers made 
out of whey or starch. 

To make good-tasting, creamy 
ice cream the lowfat way, Marshall 
uses an enzyme to modify casein 
(milk protein) in the ice cream 
formula. 

The key to ice cream taste is 
the fat flavor balls, which are 
relatively large (more than one 
micrometer) compared to the non¬ 
fat substitutes that do not carry 
flavor as does fat. 

“The fat balls melt on your 
tongue. It’s that lubricity we have a 
tough time duplicating with non-fat 
substitutes," Marshall said. 

But he has a plan: Get the fine 
casein particles to stick together to 
make them behave more like fat but 
without the calories. 

Casein is like fine clay sus¬ 
pended in water, Marshall ex¬ 
plained. “In our research, we cause 
the fine particles to stick together 
to form baUs several times larger 
and to give lowfat ice cream the 
same roll-over-the tongue effect you 
get from normal ice cream." 

The search for ice cream that 
would keep dieters happy involves 

chemical and sensory analyses— 
from sophisticated computers to 
dozens of volunteers who happily 
compare the best of the University 
of Missouri’s ice cream products, 
including Marshall’s “Tiger Stripe." 
They also get a taste of the creami¬ 
est commercial ice creams and the 
lowfat and non-fat mimetics (fat 
replacers), reacting to each by 
moving a computer mouse to 
indicate likes and dislikes. 

The best way to produce the 
casein mimetic is to add the 
enzyme to very hot milk, so the 
enzyme is destroyed in a very short 
time. “This gives us more of a milk- 
fat texture," Marshall said. 

“We have been working with a 
batch process. Now we want to 
develop a continuous process that 
will allow ice cream makers to use 
the development in large equip¬ 
ment. The enzyme needs to be 
controlled for how fast it works and 
for how long. 

“We know the principle works. 
Now we are refining the process to 
make a final product that really 
appeals to consumers." 

Contact Robert Marshall (314) 
882-7355. 

This release is available via 

modem from the Agricultural 

Electronic Bulletin Board. In the 

Columbia dialing area, call (514) 

882-8289. Outside Columbia, dial 

1-800-862-4322. Voice line for 

assistance, (514) 882-4827. 

Wisconsin Dairy 

Experts Assist 

Privatization in 

Ukraine nhe Winrock International 
NIS Farmer-to-Farmer 
Program recently sent 

Wisconsin volunteers Shari Olm 
and Brian Riesterer to assist the 
development of private dairy 
processing enterprises in Ukraine. 
Winrock International worics 
around the worid to increase 
agricultural productivity and rural 
employment while protecting the 
environment. In the former Soviet 
Union, Farmer-to-Farmer volunteers 
help farmers, agribusinesses, and 
government officials adapt to a free- 
market agricultural system. 

Shari Olm, St. Nazianz, Wiscon¬ 
sin, works for the Pine River Dairy 
in Manitowoc, Wisconsin. Olm is 
licensed as a buttermaker and 
buttergrader and works in all 
aspects of the business. Brian 
Riesterer, Kiel, Wisconsin, is a dairy 
technologist for the Pine River 
Dairy. In 1993, Riesterer completed 
a Farmer-to-Farmer assignment to 
assist cheese manufacturing in the 
Kyigyz Republic. 

Olm and Riesterer spent 
approximately 3 weeks helping to 
develop business plans for two new 
dairy processing facilities in 
Ukraine. They helped assess the 
locations, people, available re¬ 
sources, and potential for private 
enterprise. They also provided 
demonstrations and training for 
cheesemaking, equipment, sanita¬ 
tion, and financial planning for 
dairy processing facilities. 

In the Transcarpathian region 
of Ukraine, Olm and Riesterer 
worked with a company called 
Trembita that currently has a 
mushroom drying facility. The 
company’s owner would like to 
start a dairy processing facility that 
shares ownership with his female 
family members and several other 
local women. The volunteers noted 
that this group needs to learn about 
food sanitation practices and 
business planning in a free-maricet 
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context. However, they felt there 
were some positive characteristics 
in this location, including a 
hardworicing, well-educated group 
of people and fertile land which 
could support additional and higher 
quality dairy cows. 

The second location, in the 
Sokal district of Ukraine, is a 
remote village with poor roads, 
which could lead to transportation 
problems for any dairy processing 
facility. To avoid competing with 
existing dairy plants in the district, 
the volunteers’ host would like to 
begin making soft-serve ice cream. 
The volunteers heljied develop a 
plan for such a facility, explaining 
that the equipment is relatively 
inexpensive and easy to maintain. 
The soft-serve ice cream mix only 
requires refrigeration and can be 
packaged in clear plastic bags to 
make transportation and storage 
easier. The volunteers also provided 
a recipe and list of equipment 
needed to begin such a facility. 

Slightly smaller than Texas in 
size, Ukraine was a breadbasket for 
the former Soviet Union, producing 
one-fourth of all agricultural 
outputs. Agriculture in Ukraine is 
undergoing substantial change 
following the breakup of the 
former Soviet Union and Ukraine’s 
independence. In 1992, Ukraine 
had approximately 30,000 private 
farms in addition to the household 
plots cultivated by individuals and 
families. Agribusiness development 
and value-added processing of 
agricultural products is an impor¬ 
tant strategy to support the 
privatization of the agricultural 
sector. 

The NIS Farmer-to-Farmer 
Program funded by the United 
States Agency for International 
Development (USAID) is a three- 
year project designed to increase 
food production, stimulate efiicient 
farm management, improve food 
processing and distribution, and 
enhance marketing efforts in seven 
former Soviet states; Kazakhstan, 

Kyrgyzstan, Russia, Tajikistan, 
Turkmenistan, Ukraine, and 
Uzbekistan. Winrock International’s 
Farmer-to-Farmer Program enables 
U.S. volunteers, including farmers, 
educators, agribusiness specialists, 
extension workers, and other 
agricultural professionals to share 
their knowledge and expertise with 
people adapting to a maricet-driven 
economy. 

Winrock also operates the 
Global Farmer-to-Farmer Program, 
with ftmding from USAID, in 
Buildno Faso and Senegal in Africa; 
and Mexico, Nicaragua, and 
Panama in Central America. 

Winrock International is a 
private, nonprofit organization that 
worics to improve the lives of rural 
people by increasing agricultural 
productivity and rural employment 
while protecting the environment. 
Winrock also helps strengthen 
institutions and policies, and 
develop human resources to bring 
about lasting change. 

Winrock’s staff of more than 
200 also implements projects in the 
United States and over 40 countries 
around the world. Activities are 
.funded by grants, contracts and 
contributions from pubUc and 
private sources. Headquartered on 
Petit Jean Moimtain, 70 miles 
northwest of Little Rock, Arkansas, 
Winrock also has offices in Ariing- 
ton, Virginia; Abidjan, Cote 
d’Ivoire; Nairobi, Kenya; and 
Manila, the Philippines. 

For more information about 
Winrock International’s Farmer-to- 
Farmer Program, write to Farmer-to- 
Farmer Program Director, Winrock 
International, Route 3, Box 376, 
Morrilton, Aiicansas 72110. 

Take Control in Your 
Kitchen: Prevent Food 
Safety Problems Ot least seven million Ameri¬ 

cans wiU suffer from food- 
borne illness this year. 

Bacteria that you can’t see, smell or 
taste can multiply under the ‘‘r^t” 
temperature conditions and 
multiply to millions in just a few 
hours. In large numbers, they can 
make you sick. 

But you can prevent practically 
all food safety problems by ‘taking 
control” in your own kitchen. Some 
85 percent of food illness cases 
could be avoided if people handled 
food properly, according to the U.S. 
Department of Agriculture (USDA). 

Here’s what to do: 
1. When you shop, buy cold 

food last and get it home fost. 
2. When you store food, keep it 

safely refrigerated. 
3. When you prepare food, 

keep everything clean. Thaw food 
in the refrigerator. 

4. Cook food thoroi^hly. 
5. When you serve food, never 

leave it out over two hours. 
6. When you handle leftovers, 

use small, shallow containers for 
quick cooling. 

7. When in doubt about 
whether you’ve kept food too loi^, 
throw it out. 

Overall resix)nsibility for food 
safety rests with everyone in the 
food system—producers, proces¬ 
sors, distributors, retail outlets and 
consumers. ‘We need to quit 
blaming others,” says Joellen 
Feirtag, food safety specialist with 
the University of Minnesota’s 
Extension Service. ‘Raw food is not 
‘sterile.’ It must be handled and 
prepared property.” 

A number of Miimesota Exten¬ 
sion Service publications have more 
detailed food safety information. 
They include: 

• ‘A Quick Consumer Guide to 
Safe Food Handling,” item FC)-5711- 
NR, price $1. 

• ‘Bacterial Foodbome Illnesses,” 
item F03521-NR, price $1. 

• ‘Food Safety for Bazaars, 
Buffets, and Community Suppers,” 
FO-6455-NR, price $1. 

• ‘Food:How Safe is Safe?” FS- 
5524-NR, free. 
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For more information on the 
publications, contact the MES 
Distribution Center by phone at 
(612) 625-8173, or by e-mail 
(orders@dc.mes.umn.edu). Orders 
of $5 or more can be charged to 
your Discover, Mastercard or VISA 
card. 

Send a check or money order 
payable to the University of Minne- 
sou to MES Distribution Center, 20 
Coflfey Hall, University of Minne¬ 
sota, St. Paul, MN 55108-6069. 
Include the title and item number 
in your order. 

Minnesota’s Future-people, 
land, water—is produced by the 
University of Minnesota’s Extension 
Service. 

EXTU,(X)PH,MNF,V2,V4,V5,V7,V8, 
F6,F7 

Source: Joellen Feirtag, (612) 

624- 3629 
Writer; Jack Sperbeck, (612) 

625- 1794; jsperbeck@mes.umn.edu 

This article is available 

electronically from the Minnesota 

Newspaper Foundation’s News 

Current system. Call (612)672- 

0948for more information. 

IFT Supports Third- 
Party Scientific Review 
for Food Additives 

he Institute of Food Tech¬ 
nologists GFT)announced 
today that it supports the use 

of third-party scientific review 
panels to improve the Food and 
Drug Administration’s food additive 
review system. 

“IFT supports the use of such 
safety review panels to enhance the 
agency’s review of substances as 
long as the i>anels focus primarily 
on assessing the adequacy of the 
scientific data to assure safety and 
are comprised of scientists with 
pertinent expertise,” A1S. Clausi, 
IFT immediate past president, said 
in his testimony to the House 
Government Reform Committee’s 
Subcommittee on Human Re¬ 
sources and Government Relations. 
Such panels should include exper¬ 
tise from industry, academia, and 
government wherever possible, 
Clausi added. 

“As a multidisciplinary scien¬ 
tific society with thousands of 

members working in food science 
and technology, IFT includes 
esteemed toxicologists, biochem¬ 
ists, and other scientists in disci¬ 
plines pertinent to safety evalua¬ 
tion,” he said. Clausi said IFT could 
identify members with technical 
expertise to assist in the review 
process. 

“IFT believes that petitions for 
new food additivies and GRAS 
substances must be reviewed more 
expeditiously than is currently the 
custom to ensure that innovation is 
not stifled and the introduction of 
new, useful, and safe ingredients is 
not hindered,” he said. “IFT be¬ 
lieves that it is critical that the 
thoroughness and integrity of the 
scientific review process be 
preserved in efforts to streamline 
the safety review process.” 

Pounded in 1939, IFT is a 

nonprofit scientific society with 

28,000 members working in food 

science, technology and related 

professions in industry, academia 

and government. As the authorita¬ 

tive voice of food science and 

technology, IFT brings sound 

science to the public discussion of 

food issues. 

GREAT LAKES SCIENTIFIC, INC. 
Complete Laboratory Testing Services Including: 

•Listeria •Aflatoxin M, 
•Salmonella •Protein 
•Coliform/E coll ‘Fats 
•Cholesterol •Penicillin 

•Nutritional Labeling 

Product and Environmental Samples 
FREE ENVIRONMENTAL SAMPLING KITS AVAILABLE 

Rapid Service • Competitive Prices 

2947 Lawrence Street (616) 429-1000 
Stevenevllle, Ml 49127 (616) 429-1550 (FAX) 

Reader Service No. 

3-A Sanjtary Standards 

Complete sets of 3-A Dairy & 
3-A Egg Standards with Five-Year 

Update Service Available from lAMFES 

See the order form on page 591 for prices 
and ordering information or call 

800-369-6337. 
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IndustryProducts 

Sohriron Instruments, Inc. 

Powerful ‘Lab-ln-a-Box’ 
Redeflnes the Prlce/Perfo^ 
mance Ratio for Eleclro- 
chemlcal lufosllgatlon 
Solartron Instruments, Inc., has 

launched an integrated electro¬ 
chemistry investigation tool that is 
ideal for research laboratories, 
universities and quality depart¬ 
ments. Building on the company’s 
highly successful corrosion moni¬ 
tor, this ‘lab-in-a-box’ is the first to 
provide researchers and scientists 
with the complete range of electro¬ 
chemistry investigation techniques. 
Called the SI1280A, the unit offers 
DC and AC impedance, harmonic 
analysis and - uniquely - electro¬ 
chemical noise measurement, 
making it a highly effective tool. 
Solartron’s Windows-based applica¬ 
tions software portfolio provides 
full support for the instrument, 
including comprehensive experi¬ 
ment management and powerful 
data analysis and display facilities. 

By close-coupling a powerful 
frequency response analyzer with a 
very stable potentiostat, Solartron 
has created a highly cost-effective, 
integrated bench-top unit that 
provides near laboratory-standard 

performance for only 50% of the 
cost of equivalent instruments. 

Solartron’s comprehensive 
applications software portfolio- 
including Omega Pro and the 
recently launched ZPLOT/Z60 for 
Windows—simplifies SI1280A 
control, data management and 
results display. ZPLOT/Z60 incorpo¬ 
rates the latest advanced complex 
non-linear least-squares fitting 
algorithm {LEVM} to speed analysis 
of electrochemical impedance 
spectroscopy data in the investiga¬ 
tion of material properties. Simple 
to use menus enable researchers to 
set up and save complex measure¬ 
ment sequences quickly and efiB- 
ciendy, and to select from over 30 
on-line, lull color display formats- 
including equivalent circuits and 
three-dimensional graphs—to 
enhance results presentation. 

Solartron Instruments, Inc., 
Dublin, CA 

General Rubber Single 
Arcb Maxl-Joint® 
Expansion Joint witb FDA 
Grade Elastomers for Food 
and Pbarmaceutlcals 
General Rubber Corporation’s 

molded style 1015 MAXI¬ 
JOINT, single arch expansion joints 
are available in elastomers that 
meet FDA requirements for food 
and pharmaceutical processing 
applications. They are noncorro¬ 
sive, and the continuous flexing of 
the rubber prevents the formation 
of scale. 

Designed to absorb more 
movement under higher pressures, 
and in higher temperatures than 
conventional expansion joints. 

General Rubber MAXI-JOINTS arc 
constructed of high strength fiibric 
and reinforced with metal rings or 
wire. 

General Rubber MAXI-JOINT 
1015 features flanges that are 
integral to the body of the joint 
with standard ANSI B16.1 and 
B16.5 drilling to conform to the 
bolt holes of the companion metal 
flanges in the pipeline. The joint 
flanges form a tight seal against the 
metal pipes without the use of 
gaskets. 

General Rubber Corporation, 
Hackensack, P»JJ 

Whatman, Inc. 

Ralston* Stainless Steel 
Sample Fillets 
Anew, line of Balston* stainless 

steel sample filters designed 
specifically to protect process 
analyzers and monitoring equip¬ 
ment are now available from 
Whatman, Inc. 

The models 31S6, 31G, 4lS6, 
4lG, and the 91S6 remove solids 
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l'idusir>Product$ continued 

and liquids from gases with 99.99% 
efficiency at 0.1 gm, and solid 
particulate removal from liquids to 

.2 pm. These filters protect analyz¬ 

ers from sample impurities which 

are the most frequent cause of 

maintenance problems for instru¬ 

ments in an industrial environment. 

These new filters are lower in 

cost than the Balston conventional 

stainless steel filter line. They are 

also more compact in design 

resulting in a smaller internal 

volume and faster sampling times. 

The new improved design 

requires no tools to change the 

filters. Other design features 

include 1/2' NPT ports, maximum 

temperature of up to 400°F, and 

maximum pressure of up to 500 

psig. 

To satisfy the extremely wide 

range of requirements for analyzer 

sample filters, Whatman also 

supplies complete lines of Balston 

filter housings in teflon®, monel, 

and other corrosion resistant 

materials, plus a choice of high 

efficiency filter elements which are 

inert to virtually all liquids and 

gases. 

Whatman, Inc., Haverhill, MA 

Salamella Test Kit for 
Meal and Poultry Released 
Neogen Corporation has begun 

marketing a new rapid diag¬ 

nostic test for the detection of 

pathogenic salmonellas found in 

meat and poultry products. 

The easy-to-use, one-step test 

has been in field studies and test 

marketing for several months. 

Neogen’s test for the detection of 

pathogenic salmonellas uses the 

same format as the Company’s 

E. coli 0157:H7 test that is cur¬ 

rently being used by the USDA-FSIS. 

Sold under the name Micro- 

Screen™ for Salmonella, this test 

takes 15 minutes to run and is 

designed to rapidly test meat and 

poultry samples without tedious 

and expensive laboratory proce¬ 

dures. The one-step design com¬ 

bines the technology of chromatog¬ 

raphy with the sensitivity and 

selectivity of a sandwich type 

immunoassay. 

Prior to using Micro-Screen for 

Salmonella, samples must be 

enriched using traditional media or 

a special resuscitation medium 

called Revive™, available exclusively 

from Neogen. When using Revive, 

meat and poultry samples require 

only a 20 hour incubation with a 

selective enrichment medium. 

“Before the release of Micro- 

Screen, methods of identifying 

pathogenic types of Salmonella in 

meat and poultry products had 

taken 2 to 5 days,” said James 

Herbert, Neogen president and 

CEO. “In addition to its speed, this 

test is the simplest on the market,” 

he said. 

Meat and poultry processors 

and retailers are stepping up efforts 

to minimize levels of this harmful 

microoiganism. According to the 

Centers for Disease Control and 

Prevention, meat and poultry 

products contaminated with 

Salmonella contribute significantly 

to the estimated 7 million cases of 

foodbome illness and 7,000 deaths 

each year in the United States. 

Neogen Corporation, 

Lansing, Ml 

New... Digllal Block 
Heaters 
Science/Electronics announces 

the expansion of its controlled 

temperature product line to include 

a new QBT series of digital block 

heaters. Various models operate 
within temperature range ambient 
+5° to 150°C and maintain stability 
and uniformity of ± 0.1 °C. Designed 

for ease of use, the units can hold 

Sdenca/Elaclronics, Inc. 

different size blocks simulta¬ 

neously. 

The QBT Block Heaters com¬ 

bine precise temperature control 

with the convenience and accuracy 

of digital temperature setting and 

display. The blocks accommodate 

many different shapes and sizes of 

vessels, from microcentrifuge tubes 

to universal bottles. The unique 

design incorporates sensible safety 

features, such as a stay-cool outer 

case, a block removal tool and 

optional safety cover to prevent 

accidents and splashing. The block 

heaters are designed to be easily 

carried and are spill proof. They 

provide a stable and vibration free 

environment for sensitive proce¬ 

dures. QBT Block Heaters provide 

safe operation at high temperatures 

without the need to use oil. 

Science/Electronics, Inc., 

Dayton, OH 

The Dickson Company 
Offers Free Slide Chart of 
Recommended 
Temperatures for Food 
Tl'ansport and Storage 
The Dickson Company, the 

Chicago-based leader in 

circular-chart recorders, has 

announced the availability of a first- 

of-its-kind, slide-chart for verifying 
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recommended protective tempera¬ 
tures and relative humidity-levels 
for the transportation and storage 
of meat, poultry, seafood, fruits and 
vegetables, and dairy products. 
While supplies last, the Dickson 
Food Transport & Storage Tempera¬ 
ture Slide Chart will be distributed 
free of charge on a first-come-first- 
served basis. 

“The food-processing, transpor¬ 
tation, and retail industries are 
serious in their efforts to comply 
with the standards that protect the 
perishable goods they handle,” 
commented The Dickson Company 
president, Mike Unger. “For more 
than 70 years now, Dickson has 
provided these industries with the 
recorders they need to comply, and 
now we’re very pleased to be able 
to provide an additional informa¬ 
tional tool to help make their jobs 
easier.” 

Designed to fit in a work-shirt 
pocket, the 3 1/2x9 1/4 inch, 
light-weight Dickson Food Trans¬ 
port & Storage Temperature Slide 
Chart is a convenient-to-carry 
resource tool for food-industry 
professionals and transporters to 
reference appropriate temperature 
and relative-humidity information 
by food type. Information pre¬ 
sented on the slide chart is based 
on USDA and American Society of 
Heating, Refrigerating and Air 
Conditioning Engineers (ASHRAE) 
temperature and relative-humidity 
recommendations for the safe 
storage and transportation of food 
products. As a reliable reference 
tool, the Dickson Food Transport & 
Storage Temperature Slide Chart 
assists its users in adhering to 
Hazard Analysis Critical Control 
Point (HACCP) principles. 

To use the slide chart, one 
simply needs to pull the inner card 
towards them until the indicator 
aligns with the food type being 
stored or transported. The recom¬ 
mended protective temperature 
and relative-humidity levels will 
appear cleariy in the windows on 
the front of the chart. By keeping 
the slide chart handy in a shirt 
pocket or attached to their clip 
board, users would never be 
without quick access to the essen¬ 
tial information they need to 
protect the perishable goods they 
are storing or transporting. 

To receive the Dickson Food 
Transport and Storage Temperature 
Slide Chart, free of charge, call 
1-800-323-2448 (708/543-3747 in 
Illinois). Slide charts will be distrib¬ 
uted on a first<ome first-served 
basis while supplies last, with a 
limit of five per order. 

The Dickson Company, 
Addison, IL 

Compact UF/RO Pilot Unit 
Providos Reliable System 
lor Process Evaluation 
Osmonic’s PES/OSMO*19T-80 

Process Evaluation System 
(PES) enables researchers and 
process control engineers to 
accurately investigate RO and UF 
processes. PES users can control 
the degree to which a solution may 
be concentrated and determine 
separation efficiencies at various 
concentrations and with a variety of 
membranes. These lab-scale pilot 
units have already found wide use 
in pollution control, food process- 

Osmonks, Inc. 

ing, electronics, pulp and paper, 
chemical and pharmaceutical 
manufacturing. 

The standard system includes a 
pre-wired motor starter, pUot l^t, 
low-pressure cut-out switch, flow 
meters, solenoid valve, elapsed 
time meter, thermometer and 
stainless steel panel-mounted valve. 
Two pressure gauges on the panel 
indicate pressure drop across the 
sepralator. Accessories supplied 
with the UF/RO PES include a 
stainless steel heat exchanger, 
temperature control switch and a 
start-up kit containing detergent, 
disinfectant and dispersant. Among 
the many optional items available 
for use with the system are stainless 
steel transfer pumps, conductivity 
meters, light alarms and relays and 
a choice of eight different sepralator 
membranes. 

Osmonics, Inc., Minnetonka, 
MN 

The publishers do not warrant, either expressly or by implication, the factual accuracy of the products or descriptions herein, nor do 

they so warrant any views or opinions offered by the manufacturer of said articles and products. 
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BusinessExchange 
Services/Products 

Senior Quality 
Assurance 
Inspector 

Quality for Darden Restaurants, 
Inc. is both a hallmark and a 
commitment. As one of the 
nation’s leading restaurant 
companies, and the name behind 
such successes as Red Lobster, 
The Olive Garden, and China 
Coast, we are positioned to offer 
you unparalleled professional 
growth and development as a 
Senior Quality Assurance 
Inspector at our corporate 
headquarters in Orlando, Florida. 

You will ensure the highest 
standards of food safety and 
quality of the products used by our 
restaurant companies. This will 
involve performing analytical 
tests/inspections (chemical, 
physical, and biological) on new 
and current food products to 
ensure that specifications are met. 

The ideal candidate for this 
position will have a BS degree in 
Food Science/Food Technology 
or related biological science 
degree; MS degree is preferred. 
The candidate will have at least 2 
years’ experience in a laboratory 
setting which involved the testing 
and evaluation of various types of 
food products. Effective oral and 
written communication skills as 
well as computer knowledge are 
also required. 

Join us in a professional 
environment that encourages 
growth, firmly supports cultural 
diversity, and promotes safety 
through pre-employment drug 
screening. For immediate cons¬ 
ideration send or fax your resume 
to: Darden Restaurants, Inc., Attn: 
S.D. Lock, Dept. QA, P.O. Box 
593330, Orlando, FL 32859-3330. 
FAX: (407) 245-5114. 

DARDEN 
RESTAURANTS 

Red Lobster • The Olive Garden • China Coast 

Jnc. 
SocIwlolOQlooiJtOwfitfooiTmErq 

Component Samples for Infrared Equipment 
ESCC Control Samples 
Chemical & Bacteriological Testing of Milk & Milk Products 

Moundsview Business Park 5205 Quincy Street St Paul, MN 55112-1400 

(612) 785-0484 FAX (612) 785-0584 

YOURPRODUCT 

IVICE 

For rates 
or 

information, 
contact: 

Rick McAfee, 
Advertising Mgr. 

1-800-369-6337 
515-276-3344 

THIS IS YOUR 
GOOD MILKING 

Guarantee 
... and we back this 
claim with a money back 
offer unlike any in the 
industry! 

fP soft design 

INFLATIONS 
ECl will eliminate the 
problems you may be 
having with 

• FALLING OFF 

• LEAKING AIR 

• DETERIORATION 

• INKING OFF 
Start using ECl scientifi 
cally tested inflations now 
for faster, cleaner milking. 

Industries, inc. 
VERNON. N Y 13476 
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BusinessExchange 
Services/Products 

COMPLETE 
LABORATORY 

SERVICES 
Ingman Labs, Inc. 

2945 - 34th Avenue South 
Minneapolis, MN 55405 

612-724-0121 

Raodw S«rvi<« No. 153 

ENVIRONMENTAL SYSTEMS SERVICE, LTD. 

*Testmg for Listeria and other Pathogens 
*Drug Residue Analysis hy HJ’.L.C. and GC/MS 
*Dairy, Poultry and Food Product Testing 
"Water and Wastewater Analysis 
"Vitamin Analysis of Dairy Products and Concentrates. 

218 N. Main Street Culpeper, VA 22701 
703-825-6660 800-541-2116 

Koud«r Sorvico No. 136 

ATTENTION 
AABAJIliElIC 

Don't foi^et that one of your member 

benefits is a firee self-advertisement 

in the employment section of the 

Advertising index 

m wboM to Editor, Dairy, Food and 

M^rmmentat Sanitation, c/o 

3M Microbiology. .535 

Bentley Instruments, Inc. .548 

Capitol Vial, Inc. .537 

Charm Sciences Inc. ..Back Cover 

Dairy & Food Industries. .545 

DARDEN RESTAURANTS. .586 

DQCI Services, Inc. .586 

F. C Industries. Inc. .586 

Environmental Systems Service, Ltd.587 

Food Analytics, Inc. .548 

Great Lakes Scientific. .582 

Ingman Labs, Inc. .587 

L & W Research, Inc. .541 

McGlaughlin Oil Co. .563 

Nelson-Jameson, Inc. .537 

Northland Laboratories. .564 

Weber Scientific. .Inside Front 

West Agro Industrial Sales Group. .561 
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ComingEvents 

OaOBER 

• 2-4, Servsafe* Serving Safe 
FoodSeminar, Boston, MA, co-spon- 
sored by the Massachusetts Restau¬ 
rant Association, held at the 
Harborside Hyatt. The popular semi¬ 
nar is based on the nationally recog¬ 
nized SERVSAFE* Serving SaJfe Food 
program from The Educational Foun¬ 
dation. For additional information, 
or to register, contact The Educa¬ 
tional Foundation’s customer service 
department at (800) 765-2122. 

• 4-5, Crossflow Membrane 
Technology Workshop, The work¬ 
shop will cover the fundamentals of 
reverse osmosis, nanofiltration, ul¬ 
trafiltration and microfiltration, total 
system design considerations, pilot 

testing of new applications, and the 

“zero discharge” approach to pollu¬ 
tion control. Hands-on operation of 
bench-top, pilot and full-scale equip¬ 
ment will be included both days of 
the workshop. For more informa¬ 
tion, contact Ms. Bette Nelson, Travel 
& Seminar Coordinator, OSMONICS, 
5951 Clearwater Dr., Minnetonka, 
MN 55343; (612) 933-2277. 

• 7-10, ACEL 58th Annual Meet¬ 

ing, “The Science of Service,” The 
meeting is designed for owners, 
managers and senior executives in 
commercial laboratory, testing, and 
R & D industry. For further informa¬ 
tion, contact ACIL, 1629 K Street, 
NW, Washington, DC; 20006; phone 
(202) 887-5872 or fex (202) 887-0021. 

• 10-11, Food Plant Sanitation 
Workshop, Specific subjects will 
include basic principles of HACCP, 
sanitary design standards, updates on 
pesticide concerns, and successful 
control strategies. For fiuther infor¬ 
mation, contact Registrar, American 
Institute of Baking, 1213 Bakers Way, 
Manhattan, KS 66502; or call (913) 
537-4750 or (800) 633-5137. 

•11-12, Iowa Association of 
Milk, Food and Environmental 

Sanitarians Annual Meeting, will 

be held at the Best Western Starlite 
Village (formerly the Ramada Hotel), 
in Waterloo, lA. Please contact Dale 
Cooper at (319) 927-3212 for further 
details. 

• 11-13, Symposium 1995 Que¬ 
bec, The Government of Canada, the 

Province of Quebec and the City of 
Quebec have decided to jointly orga¬ 
nize an international Symposium. This 
Symposium will commemorate the 
50th anniversary of the United Na¬ 
tions Food and Agriculture Organiza¬ 
tion (FAO) in Quebec City where it 
was founded in 1945. For further 
information, contact Marie-Chantale 
Lortie, Communications Officer, at 
the Symposium Secretariat, telephone 
(418) 691-4719; fax (418) 691-7815. 

• 16-18, Servsafe* Serving Safe 

FoodSeminar, Los Angeles, CA, held 

at the Hyatt Regency Los Angeles. 
The popular seminar is based on the 
nationally recognized SERVSAFE* 
Serving Safe Food program from The 
Educational Foundation. For addi¬ 

tional information, or to register, con¬ 

tact The Educational Foundation’s 
customer service department at (800) 
765-2122. 

•16-18, Institute of Food 

Technologists Practical Aspects 
of Food Irradiation, The Cambetly 
Plaza Hotel, Tampa, FL. Short course 
and food irradiation facility tour co¬ 
sponsored by the IFT Continuing 
Education Committee and American 

Association of Cereal Chemists. For 
more information, contact Dean 
Duxbury, IFT’s Director of Profes¬ 

sional Development, 221 N. LaSalle 
St., Suite 300, Chicago, IL 60601; 
telephone (312) 782-8424; fax (312) 
782-8348. 

• 17-18, American Instimte of 

Baking’s Sanitation through De¬ 
sign Seminar, Manhattan, KS. Shows 

how to aggressively and effectively 

address the problems of food safety 

by designing pests out of operations. 

For additional information, or to en¬ 

roll contact AIB, 1213 Bakers Way, 
Manhattan, KS 66502; telephone 

(913) 537-4750 or (800) 633-5137; 
fax (800) 537-1493. 

• 30-31, HACCP: HazardAnaly- 
sis Critical Control Points—A Ba¬ 

sic Concept for Food Protection, 
at UC Davis for food industry and 
related personnel. HACCP provides a 
systematic approach for identifying 
and monitoring possible sources 
of biological, chemical and physical 
contamination. This two-day work¬ 

shop, presented by the Food Proces¬ 
sors Institute, educates safety profes¬ 
sionals about the use of HACCP prin¬ 
ciples. To request a complete bro¬ 
chure or to enroll call toll free (800) 
752-0881. 

NOVEMBER 

• 1-3, Designing a Modern 
Milking Center Conference, Dur¬ 
ing this conference, the audience will 
learn methods for planning and oper¬ 

ating an efficient milking center, in¬ 

cluding parlor selection, milking cen¬ 
ter layout, materials and equipment 
selection, cow handling, labor man¬ 

agement, financing and economics. 

For further information, contact 

Northeast Regional Agricultural Engi¬ 
neering Service, 152 Riley-Robb Hall, 
Ithaca, NY 14853-5701; telephone 
(607) 255-7654; fax (607) 255-4080. 

• 2-3, Understanding HACCP, 

Bedford Park, IL (Chicago area). This 

introductory short course covers the 

principles and support programs im¬ 

portant in developing a HACCP plan. 

Attendees will work through ex¬ 

amples of HACCP plans. For more 

information, contact David Gombas, 

National Center for Food Safety and 

Technology; telephone (708) 563- 

1576; fax (708) 563-1873. 
• 4-6,6th Egyptian Conference 

of Dairy Science and Technology, 

Cairo, Egypt. Organized by The Egyp¬ 

tian Soc. of Dairy Science. For more 
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information, contact Dr. M. H. Abd El- 
Salam, National Research Center, 

Dokki, Cairo, Egypt; telephone (20-2- 

625 026) or fax (20-2-700 931). 
• 4-7, MegaShow Food & Dairy 

EXPO and lEFP, Chicago, IL. Other 
than being an incredible trade show, 

MegaShow will be the central aaivity 
of a tremendous educational effort. 
For more information contact: Tom 
Gilmore, DFlSA’s Technical Director, 
at (703)761-2600; lax(703)761-4334. 

• 5-9, Anuga FoodTec Interna¬ 
tional Food Technology Fair, 
Anuga FoodTec will be an extensive 
multi-industry food technology trade 
fair, but wUl also allow individual 

product categories to present them¬ 
selves independently. Anuga Foodtec 

guarantees a comprehensive over¬ 
view of the food processing and pack¬ 
aging technology sectors. For further 
information, contact Cologne Inter¬ 
national Trade Fairs, Inc., 40 West 
57th St., 31st Floor, New York, NY 
10019; telephone (212) 974-8836. 

• 5-9, American Association of 

Cereal Chemists 80th Annual 

Meetii^, The worid’s hugest gather¬ 
ing of cereal industry professionals 
will convene their 80th Atmual Meet¬ 
ing in San Antonio, Texas at the Henry 
B. Gonzales Convention Center. 

AACC Annual Meeting registration 
materials are available after July 1, 
1995,firom AACC Headquarters, 3340 

PUot Knob Road, St. Paul, MN 55121- 

2097 U.S.A.; telephone (612) 454- 

7250; fax (612) 454-0766. 

•8-9, Food Plant Sanitation 
Workshop, Specific subjects will 

include basic principles of HACCP, 

sanitary design standards, updates on 

pesticide concerns, and successful 

control strategies. For further infor¬ 

mation, contact Registrar, American 

Institute of Baking, 1213Bakers Way, 

Manhattan, KS 66502; or call (913) 

5374750 or (800) 633-5137. 

•9-10, Getting Started with 

Hazard Analysis and Critical Con¬ 

trol Point (HACCP) System, For 
more information, contact the AACC 

Short Course Dept., 3340 Pilot Knob 

Road, St. Paul, MN 55121-2097; tele¬ 

phone (612) 454-7250 or fax (612) 

454-0766; e-mail aacc@scisoc. org. 

• 15-18, AWT Water Technolo¬ 
gies ’95, Phoenix, Arizona. In addi¬ 
tion to the sessions, a major exhibi¬ 
tion will feature the newest products 
and services offered by key suppliers 
to small- and medium-sized compa¬ 

nies. For more information, contact 

Cathleen Connolly at the Associa¬ 
tion Headquarters: (703) 524-0905. 

• 29-Dec. 1, Designing a Mod- 

emMilking Center, Rochester, New 

Yoric. Pariors, Milking Systems, Man¬ 

agement, and Economics. Will pro¬ 
vide the information necessary to 
plan, design, finance, construct, and 
manage an efiicient, profitable milk¬ 
ing center. For further information 

phone (607) 255-7654; fax (607) 255- 

4080; e-mail: nraes@comell.edu. 

DECEMBER 

• 6-8, Institute of Food 
Technologists Introduction to 
Quality Management in the 
Food Industry Workshop, Statler 

Hotel, Ithaca, NY. Short course co¬ 

sponsored by the IFT Continuing 

Education Committee, IFT Quality 
Assurance Division, Cornell Univer¬ 
sity Institute of Food Science, and 
Cornell Cooperative Extension. For 
more information, contact Dean 

Duxbury, IFT’s Director of Profes¬ 
sional Development, 221 N. LaSalle 
St., Suite 300, Chicago, IL 60601; 
telephone (312) 782-8424; fax (312) 

782-8348. 
•7-8, Institute of Food Tech¬ 

nologists Small Business Manage¬ 
ment Workshop, Benton Conven¬ 
tion Center, Winston-Salem, NC. 1-1/ 

2 day short course co-sponsored by 
IFT Continuing Education Commit¬ 
tee and Carolina-Virginia Section IFT 
in conjunction with Carolina-Virginia 

Section IFT Suppliers Night. For more 

information, contact Dean Duxbury, 

IFT’s Director of Professional Devel¬ 
opment, 221 N. LaSalle St., Suite 300, 
Chicago, IL 60601; telephone (312) 

782-8424; fax (312) 782-8348. 

• 7-8, Managing Dairy Farms 
Into the 21st Century, a dairy man¬ 

agement symposium sponsored by 

Penn State’s College of Agricultural 

Sciences and Monsanto, Inc., will ad¬ 

dress topics vital to the dairy industry’s 

future. For more information, con¬ 

tact Michael O’Connor at (814) 863- 

3913. 

JANUARY 1996 

•10-12, Calves, Heifers and 

Dairy Profltability: Facilities, 
Nutrition, and Health wiU be a 
multidisciplinary conference that 
covers alternatives for the planning 
and operation of profitable and efifi- 
cient replacement pix^rams. Programs 
that result in calving at 20-22 months 
will be highlighted. For further infor¬ 
mation, contact NRAES, 152 Riley- 
Robb HaU, Ithaca, NY 14853-5701; 

telephone (607) 255-7654; fax (607) 

255-4080; e-mail: nraes@comell.edu. 

FEBRUARY 1996 

•13-15, Institute of Food 
Technologists Low-Calorie Food 
Product Development, Grosvenor 
Resort, Oilando, FL. Course co-spcwi- 

sored by the IFT Continuing 

Education Committee and American 

Association of Cereal Chemists. For 
more information, contact Dean 
Duxbury, IFT’s Director of Profes¬ 
sional Development, 221 N. LaSaUe 
St., Suite 300, Chicago, IL 60601; 
telephone (312) 782-8424; fax (312) 
782-8348. 

•18-22, 2nd International 
Meeting on Predictive Microbiol¬ 
ogy, Hobart, Australia. This confer¬ 

ence will present the woild’s best 
practice in the development and 
application of modelling microbial 
behavior in foods. For more informa¬ 
tion, please contact Tom McMeeking, 
Dept, ofAgriculturalScience, University 

of Tasmania, GPO Box 252C, Hobart 
7001 Taanania; telephone (-^1) 02 20 
2620 or fex (^1) 02 20 2642. 

• 28-March 2, 4th Interna¬ 
tional Machinery Equipment 
and Raw Material Dairy Fair, in 
Guadalajara, JaliscofMexico), Promo¬ 
tion to potential buyers, ix>sitioning 
in the maiicet, and image consolida¬ 
tion. For further information contact 
Grupo Gefecc, S.A. DE C.V. Av. Baja 
California No. 32-A, Col. Roma C.P. 
06760 Mexico, D.F., telefaxes (525) 

264-70-29/5644)3-29/564-7040/574- 
56-96. 

SEPTEMBER 1995 - OoHy, Food ood EminMomHol SooiMioi 511 



The International Association of Milk, Food and Environmental Sanitarians, founded in 1911, is a non-profit 
educational association of food protection professionals. The lAMFES is dedicated to the education and 
service of its members, specifically, as well as industry personnel in general. Through membership in the 
Association, lAMFES members are able to keep informed of the latest scientific, technical and practical 
developments in food protection. lAMFES provides its members with an information network and forum for 
professional improvement through its two scientific journals, educational annual meeting and interaction with 
other food safety professionals. 

Who are lAMFES Members? 

Why are They lAMFES Members? 

Yoir Benefits as an lAMFES Member 

1h Find Ont More... 

The Association is comprised of a diverse membership of over 3,500 from 
75 nations. lAMFES members belong to all facets of the food protection 
arena. The main groups of Association members fall into three categories: 
Industry Personnel, Government Officials and Academia. 

The diversity of its membership indicates that lAMFES has something to 
offer everyone involved in food protection and public health. 

Dairy, Food and Environmental Sanitation — Published monthly, this is the 
official journal of lAMFES. Its purpose is the disseminating of current infor¬ 
mation of interest to the general lAMFES membership. Each issue contains 
three to five informational applied research or general interest articles, 
industry news and events, association news, columns on food safety and 
environmental hazards to health, a food and dairy industry related products 
section, and a calendar of upcoming meetings, seminars and workshops. All 
regular lAMFES members receive this publication as part of their member¬ 
ship. 

Journal of Food Protection — A refereed monthly publication of scientific 
research and authoritative review articles. Each issue contains 15 to 20 
technical research manuscripts and one to five articles reporting a wide 
variety of microbiological research pertaining to food safety and quality. 
The journal of Food Protection is internationally recognized as the leading 
publication in the food and dairy microbiology field. This journal is available 
to all individuals who request it with their membership. 

The lAMFES Annual Meeting — Held in a different city each year, the 
lAMFES Annual Meeting is a unique educational event. Three days of 
technical sessions, scientific symposia and commercial exhibits provide 
members and other industry personnel with over 200 presentations on the 
most current topics in food protection. It offers the opportunity to discuss 
new technologies and innovations with leading authorities in various fields 
concerned with food safety. lAMFES members receive a substantially 
reduced registration fee. 

To learn more about lAMFES and the many other benefits and opportunities 
available to you as a member, please call (515) 276-3344 or (800) 369-6337. 

“The mission of lAMFES is to provide food safety professionals worldwide with a 
forum to exchange information on protecting the food supply" 
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The International Association of Milk, Food and Environmental Sanitarians, Inc. 
6200 Aurora Avenue, Suite 200W • Des Moines, Iowa 50322-2863 • (515) 276-3344 ot (800) 36^337 

SHIP TO: (Please print or type. All areas must be completed in order to process.) 

lAMFES 

Name_ 

Job Title_ 

Address_ 

Qty_ 

Country_ 

Office Telephone#. 

Compony Nome 

State or Province 

Zip/Postol Code _ 

lAMFES Booklets 

Description 
Member or 
Gov't. Price 

Non-Member 
Price 

Procedures to Investigate Waterborne Illness $6.00 $9.00 

Procedures to Investigate Foodbome Illness-4th Edition 6.00 9.00 

Procedures to Investigate Arthropod-borne and Rodent-borne Illness 6.00 9.00 

Procedures to Implement the Hazard Analysis Critical Control Point System 6.00 9.00 

Pocket Guide to Dairy Sanitation (minimum order of 10) .50 .75 

copiM ovailobl* at w4m€md pricM. Shipping/Handling (See Below) 

Phone our order desk for pricing information on quantities of 25 or more. Booklet Total 

3-A Sanitary Standards 

Description 
Member or 
Gov't. Price 

Non-Member 
Price 

Complete Set 3-A Dairy Standards $48.00 $72.00 

Complete Set 3'A Dairy & Egg Standards 70.00 105.00 

3-A Egg Standards 40.00 60.00 

Five-year Update Service on 3-A Sanitary Standards, 3-A Dairy & Egg Standards 62.00 93-00 

Mail order to the lAMFES address listed above, or 

call (515) 276-3344, (800) 369-6337 (U.S. and Canada); 

or fax your order to (515) 276-8655. 

Shipping/Handling (See Below) 

3-A Sanitary Standards Total 

Total Order Amount 

Method off Payment 

□ CHECK OR MONEY ORDER ENCLOSED 

□ MASTERCARD □ VISA □ AMERICAN EXPRESS 

Exp. Date_ 

SIGNATURE. 

ic U.S. FUNDS ON U.S. BANK ir 

Shipping and Handling 

UUWriS bookleH 

Whhin U.S. 

First booklet.$2 
Each additional booklet.$1 
Pocket Guide to Dairy Sanitation—per 10 .. $2 

Outside 

First booklet.$4 
Each additional booklet.$1 
Pocket Guide to Dairy Sanitation—per 10 .. $3 

3-A foaitaiy Stwdaide 
Within U.S. (each item).$6.25 
Outside U.S. (each item).$10.25 
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lAMFES 

m International Association of Milk, Food 
^ and Environmental Sanitarians 

W MEMBERaiP 
\ I Membership with JFP and DFES $110 

(12 issues of the Journal of Food Protection and Dairy, Food ^ BEST 
and Environmental Sanitation^ VALUE 

I I Membership with DFES $70 
(12 issues of Dairy, Food and Environmental Sanitation) 

I I Check here if you are interested in information on joining your state/ 
province chapter of lAMFES 

SISTUHIIIB EEEBEISHIP 

I I Membership with BOTH journals $485 
Gncludes exhibit discount, June advertising discount, company monthly 
listing in both journals and more) 

STBBENT MEMBEBSBIP 
I I Membership PLUS including both journals $55 

I I Membership with Journal of Food Protection $35 

I I Membership with Dairy, Food and Environmental Sanitation $35 

*FUlL'niU STUDENT VERIRUTION MUST ACCOMPANY THIS FORM 

Shipping Charges: Outside U.S. _Surface ($22.50 per jeurnal) _AIRMAIL ($95.00 per journal) 

NINY Ot rYK...Ml MEM MUST IE COlinErED M ORDER TO BE PROCESSED 

Name_ 

Job Title_ Company Name_ 

Address_ 

Qty_ State or I^vince_ 

Country_Postal/Zip Code_ 

Office Telephone # FAX# 

Membership: _New 

Moil Entire Form to: 
lAMFES 

6200 Aurora Ave, Suite 200W 

Des Moines, lA 50322-2863 

OR Use Your Charge Cord: 
(800) 369-6337 (U.S. & Canada) 

(515) 276-3344 

FAX (515) 276-8655 

Re^wai U.S. FUNDS on U.$. BANK 
Mothod of PoyiaoBt 

□ CHECK OR MONEY ORDER ENCLOSED 

□ MASTERCARD □ VISA □ AMERICAN EXPRESS 

Exp. Date_ 

SIGNATURE 
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Reader Service Card 
Expires: November 30, 1995 

DFES September'95 
(International expiration: February 29,19%) 

INTERNATIONAL ASSOCIATION OF MILK, FOOD AND ENVIRONMENTAL SANITARIANS, INC. 

Mail or FAX to (515) 276-8655 

Name Title 

Company 

Address _ 

City_ State/Prov. 

Country Zip/Postal Code 

Phone Number 

too 115 130 145 161 175 190 205 220 235 250 265 280 295 310 325 340 355 370 385 
101 116 131 146 162 176 191 206 221 236 251 266 281 296 311 326 341 356 371 386 
102 117 132 147 163 177 192 207 222 237 252 267 282 297 312 327 342 357 372 387 
103 118 133 148 164 178 193 208 223 238 253 268 283 298 313 328 343 358 373 388 
104 119 134 149 165 179 194 209 224 239 254 269 284 299 314 329 344 359 374 389 
105 120 135 150 166 180 195 210 225 240 255 270 285 300 315 330 345 360 375 390 
106 121 136 151 167 181 1% 211 226 241 256 271 286 301 316 331 346 361 376 391 
107 122 137 152 168 182 197 212 227 242 257 272 287 302 317 332 347 362 377 392 
108 123 138 153 169 183 198 213 228 243 258 273 288 303 318 333 348 363 378 393 
109 124 139 154 170 184 199 214 229 244 259 274 289 304 319 334 349 364 379 394 
110 125 140 155 171 185 200 215 230 245 260 275 290 305 320 335 350 365 380 395 
111 126 141 156 172 186 201 216 231 246 261 276 291 306 321 336 351 366 381 3% 
112 127 142 157 172 187 202 217 232 247 262 277 292 307 322 337 352 367 382 397 
113 128 143 158 173 188 203 218 233 248 263 278 293 308 323 338 353 368 383 398 
114 129 144 160 174 189 204 219 234 249 264 279 294 309 324 339 354 369 384 399 



INTERNATIONAL ASSOCIATION OF MILK, FOOD 
AND ENVIRONMENTAL SANITARIANS, INC. 

6200 Aurora Avenue, Suite 200 W 
Des Moines, Iowa 50322-2838 
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University 
Microfilms 

International 

Name_ 

Company/lnstitutioo_ 

Address_ 

City__ State. 

J_) 

University Microfilms International 
reproduces this publication in microform: micro¬ 
fiche and 16mm or 35mm film. For information 
about this publication or any of the more than 
13,000 titles we offer, complete and mail the 
coupon to: University Microfilms International, 
300 N. Zeeb Road, Ann Arbor, Ml 48106. Call us 
toll-free for an immediate response: 800-521-3044. 
Or call collect in Michigan, Alaska and Hawaii: 
313-761-4700. 
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ChARM Sciences inc, 
36 FRANKLIN STREET MA.LDEN MA 02148 USA 

800 343-2170 FAX 617 322-3141 

Nothini» v\<)rks like n ('harm. 

Please circle # 121 on your Reader Service card. 
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