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to ally themselves with the International Association for Food Protection in 
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BLACK PEARL AWARD 
RECOGNITION FOR CORPORATE EXCELLENCE IN FOOD SAFETY AND QUALITY 

2000 Zep Manufacturing Company 
Atlanta, Georgia 

1999 Caravelie Foods 1996 Silliker Laboratories Group, Inc. 
Brampton, Ontario, Canada Homewood, Illinois 

1998 Kraft Foods, Inc. 1995 Albertson's, Inc. 
Northfield, Illinois Boise, Idaho 

1997 Papetti's of Iowa Food Products, Inc. 1994 HEB Company 
Lenox, Iowa San Antonio,Texas 

The Black Pearl Award is given annually to a company for its efforts in advancing food safety and quality through consumer 

programs, employee relations, educational activities, adherence to standards and support of the goals and objectives of the 

International Association for Food Protection. We invite you to nominate your company for this prestigious recognition. 

Contact the Association office for nomination information. 

Presented by 
The International Association for Food Protection 

Proudly sponsored by 
Wilbur S. Feagan and F&H Food Equipment Company 
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Sustaining Membership provides organizations and corporations the opportunity to ally them¬ 

selves with the International Association for Food Protection in pursuit of Advancing Food 

Safety Worldwide. This partnership entitles companies to become Members of the leading 

food safety organization in the world while supporting various educational programs that might 

not otherwise be possible. Organizations who lead the way in new technology and development 

join lAFP as Sustaining Members. 

Lead the way! 

Contact Lisa Hovey, Assistant Director at 800.369.6337; 515.276.3344; 
E-mail: lhovey@foodprotection.org to find out how your organization 

could be listed here! 
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My Perspective 

By JENNY SCOTT 
President 

“We hope you 
will join us 
this August in 
Minneapolis 
for what I’m 
sure will he 
one of the host 
programs lAFP 
has ever held” 

Although it’s early in the 
year, the final program for this 
August’s meeting of lAFP is 
coming together quite well. 
For those of you who are not 
familiar with the process, let 
me review it for you briefly. 

We begin planning for the 
program a year in advance — at 
the prior year’s Annual Meeting. 
The Program C^ommittee meets 
twice during the Annual Meeting 
to discuss ideas for symposia. 
Many of these ideas are for¬ 
warded to the Program Commit¬ 
tee by the Professional Develop¬ 
ment Groups that meet at the 
Annual Meeting. The Program 
Committee reviews the propos¬ 
als, and may suggest modifica¬ 
tions or recommend that two 
groups work together to further 
develop similar subjects into a 
single symposium. Between 

j the Annual Meeting and the 
January meeting of the Program 

: Committee, organizers “flesh 
out” the various symposia, 
identifying speakers and the 
titles of their presentations and 

I developing an abstract for each 
' symposium. These are for¬ 

warded to the lAFP Program 
i Committee Chairperson. This 
' year’s (Chairperson is Dr. Stan 

Bailey of USDA/ARS in Athens, 
(ieorgia. The Program Commit¬ 
tee meets at the site of the 
Annual Meeting in mid- to late- 
January. Obviously, it takes a 

i very dedicated group of volun- 
I teers to come together in 
I Minneapolis in January! 

The Program Committee met 
I January 19-20 and reviewed the 
' final symposium submissions. 

Prior to the meeting they also 

reviewed all of the abstracts that 
were submitted for presenta¬ 
tions. At the meeting, final 
decisions were reached on 
whether an abstract would be 
accepted for presentation at 
the Annual Meeting. The 
abstracts were organized 
into oral and poster technical 
sessions. Symposia were exam¬ 
ined to determine which sympo¬ 
sium would best fit as the general 
session. The remaining symposia 
were then organized into the 
various time slots available, 
with an attempt being made 
to avoid overlap of subjects. 
Unfortunately, it has become 
impossible to schedule sessions 
so that they are not competing 
for the same audience; invariably 
we get complaints about needing 
to be in two or more sessions at 
the same time. (We’ve already 
heard some of these from 
Program Committee members 
themselves!) 

The Program (Committee 
also had to evaluate potential 
attendance at each symposium 
in order to assign the symposia 
to the available rooms based on 
the number of people the rooms 
will hold. (If we guessed wrong, 
people won’t be able to get 
into a session or the room will 
look empty — neither of these 
situations is desirable.) Once 
this was done, the symposia 
were again examined and the 
schedule adjusted to try and 
minimize any conflicts with 
subject matter — two HACCP 
sessions should not be scheduled 
at the same time, etc. Finally, 
once these were all arranged, 
it was necessary to determine 
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which symjxjsia had speakers 
that were also speaking in other 
symposia and to adjust the 
schedule in order to avoid 
conflicts for the speakers. 
(Hopefully we caught them all.) 

This entire process is a very 
challenging task, but the final 
program was organized in less 
than 1-1/2 days, thanks to a very 
efficient Program Committee. 
lAFP 2001 promises to have 
something for everyone. There 
will be symposia on the follow¬ 
ing topics (and more): 

• Dairy Plant HACCP 

• Extended Shelf-Life Milk 
Products 

• Microbial Risk Assessment 

• Mycobacterium para- 

tuberculosis 

• Irradiation 

• Food Allergens 

• Pathogens in Fresh Fruits 
and Vegetables 

• Water Quality 

• Zero Tolerance for 
Pathogens 

• Food Safety Objectives 

• Food Safety in the Digital 
Age 

• Communicating Science 
Effectively 

• The USDA Competitive 
Grants Program and 
Awards Process 

As you see, there will be 
plenty to keep attendees inter¬ 
ested at the Annual Meeting. 
The Program Committee left 
one slot open for a last minute 
“hot topic.” I urge you to go to 
www.foo<lprotection.org to 
check out the program. You will 
also find a registration form for 
this year’s meeting. No need to 

wait until the last moment - 
go ahead and sign up now (you 
can register online). The meet¬ 
ing will be held at the Hilton 
Minneapolis located in the heart 
of downtown and connected by 
the skyways to many other 
downtown locations. There are 
lots of shops and restaurants, 
and it’s only a few blocks to the 
Mississippi River. Our Monday 
Night Social will be a dinner 
cruise on the river. For baseball 
fans, the Minnesota Twins will 
be playing the Kansas City Royals 
Saturday and Sunday nights 
(you’re on your own here) and 
the Cleveland Indians Tuesday, 
Wednesday and Thursday (I AFP 
has planned an excursion for 
the Tuesday night game). We 
hope you will join us this 
August in Minnea{X)lis for what 
I’m sure will be one of the best 
programs lAFP has ever held. 

Advancing w,, , 

Food m' 

Safety 

Worldwide 

Join 
the World's 

Leading Food Safety 
Organization 

Today! 

nternational Association for 

Food Protection 

6200 Aurora Avenue, Suite 200W 
Des Moines, lA 50322-2863, USA 
Phone: 800.369.6337 • 515.276.3344 
Fax: 515.276.8655 
E-mail: info@foodprotection.org 
Web site: www.foodprotection.org 
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I Commentary 
FROM THE EXECUTIVE DIRECTOR 

By DAVID W. THARP, CAE i 
Executive Director 

“Whatever you 
do don’t miss 
this year’s 
Annuai 
Meeting’’ 

Minneapolis in January! Just 
to mention Minneapolis during 
the winter months brings to 
mind — COLD! This past January 
was no exception. When the 
Program Committee met toward 
the end of January, temperatures 
ranged from 8° below zero to 
20°F with wind chill factors 
sometimes reaching 30° below 
zero! We were fortunate to make 
it in and out of Minneapolis 
without encountering a major 
“snow event.” 

Under the leadership of 
Stan Bailey, USDA/ARS, Athens, 
Cieorgia, the Program Committee 
conducted their work in the 
comfort of the Hilton Minnea¬ 
polis. The Committee met over 
two days with the Executive 
Board meeting following for 
two additional days. All meetings 
took place in the hotel where it 
was a balmy 72 degrees! Jenny 
Scott covered the results of the 
Program (x)mmittee meeting in 
this month’s President’s Column 
and the Highlights of the Execu¬ 
tive Board meeting are presented 
on page 227 in this issue, so 1 
have the pleasure of introducing 
you to Minneapolis in this 
month’s column — to be experi¬ 
enced during warmer times. 

We recognize that lAFP 
2001’s program content is the 
reason to attend the Association’s 
88th Annual Meeting. But 
Minneapolis has so much to offer 
it would be a shame to not take 
advantage of the many opportu¬ 
nities. Minneapolis is a truly 
cosmopolitan city with every 
type of entertainment available 
right at the doorstep of the 
Hilton Minneapolis. The Walker 
Art Center and the Minneapolis 
Institute of Arts will satisfy art 

lovers. The Theatre District offers 
Broadway shows, the Warehouse 
District offers nightclubs with all 
variations of music and dancing, 
and sports abound in Minneapo¬ 
lis, the “City of Lakes.” 

Nicolett Mall, a 12-block 
pedestrian mall with unique 
shops and restaurants is just one 
block from the Hilton. If the 
temperatures outside during 
August exceed the normal 81° 
and it becomes too hot, the 
“Skyway” system of elevated, 
indoor building connectors 
provides a convenient, climate- 
controlled way to walk around 
downtowm. You may choose to 
use the Skyway, the sidewalks or 
a taxi to reach one of more than 
275 restaurants in downtown 
that offer food of all ethnic 
varieties in all price ranges from 
economical to five-star dinning. 
The shopper in you might be 
drawn to the world-famous 
“Mega-Mall” to shop ‘till you 
drop. An express bus will 
take you there for only $1.50! 
So much to do, so little time. 
Plan now to come early or stay 
late to take advantage of all that 
Minneapolis offers! 

If you can only come for the 
Meeting itself, we have arranged 
a variety of events that allow 
you to experience Minneapolis. 
Beginning at 7:00 p.m. Sunday 
evening (August 5), the Opening 
Session kicks off the Annual 
Meeting, followed by the Cheese 
and Wine Reception in the 
Exhibit Hall. Be on hand to 
share memories of past Meetings 
with old friends and to meet new 
colleagues. It is a great way to 
start the “World’s Leading Food 
Safety Conference.” 
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Monday after sessions 
conclude, an informal Exhibit 
Hall Reception takes place. 
Don’t miss this opportunity to 
meet and greet exhibitors and 
colleagues after a day of invigo¬ 
rating presentations. The 
Reception is followed by the 
traditional Monday Night Social. 
A Mississippi Dinner Cruise 
awaits Social attendees this year. 
Watch the hustle and bustle of 
downtown Minneapolis wind 
down, while relaxing on the 
deck of our riverboat as we pass 
under the James J. Hill Stone 
Arch Bridge and through the 
northern most lock on the 
Mississippi River. This is a cruise 
experience you will long remem¬ 
ber! 

On Tuesday evening, you 
may choose to join friends for a 
night at the Hubert H. Humphrey 
Metrodome to watch the Minne¬ 
sota Twins take on the Cleveland 
Indians in a game of baseball. 

Also, a limited number of 
attendees will be able to attend 
the “Cadillac of Dinner The¬ 
aters,” the Chanhassen Dinner 
Theater. Word is that the show 
may be “My Fair Lady.” We will 
know for sure as we get closer 
to the actual show date. 

The Annual Awards Banquet 
takes place on Wednesday night. 
Be on hand to honor Members 
recognized for their contribu¬ 
tions to the Association and 
excellence in food protection. 
The Awards Banquet concludes 
the Annual Meeting and thus, 
concludes a summary of evening 
events for lAFP 2001 — the 
Association’s 88th Annual 
Meeting. We hope that you 
will make every effort to be 
with us this August. For up-to 
date program information, visit 
the Web site at www.food- 
protection.org. Online registra¬ 
tion is available again this year. 

We encourage you to bring 
friends and family with you to 
Minneapolis so that they may 
enjoy the city. Daytime tours 
are offered for their enjoyment. 
Abbreviated descriptions are 
shown on page 250 and ex¬ 
panded, detailed descriptions 
are available on our Web site. 
You may want to join a post¬ 
meeting tour to the inland port 
of Duluth and Lake Superior, 
one of the Great Lakes. 

Whatever you do, don’t miss 
this year’s Annual Meeting. The 
events supplement the program 
and provide extraordinary 
opportunities to establish life¬ 
long. pn)fessional contacts with 
food safety professionals from 
around the United States, North 
America and the World! Come 
to Minneapolis it is sure to be a 
great conference - we will even 
guarantee that there will be no 
temperature readings below zero 
in August! 

PRE-MEETING 
1 % WORKSHOPS 

J5( tHihneapolis J 3 
Friday-Saturday 

^ August 3-4, 2001 

Applying Advanced Techniques to HACCP Systems 

Critical Steps in Laboratory Methods 
for the Detection of Listeria monocytogenes 

Saturday, August 4 

Crisis! Recall Management in the Food Industry 

More details will be available In the April issue of DFES, or visit our Web site at 
www.foodprotection.org for the latest information 
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Building Product 
Confidence with 

Challenge Studies 
Ellen M. Vestergaard* 

Silliker Laboratories, Corporate Research Cenfer, 

160 Armory Drive, South Holland, IL 60473 

SUMMARY 

I The shelf life and stability of food products are I 
I of concern to processors, retailers, and consumers. A 
I challenge study, in which microorganisms are 
j inoculated into a formulation, is a useful tool for ; 

determining the risk of spoilage or growth of pathogens. | 
The study parameters are based upon an evaluation of I 

I the food and its storage conditions. The selection of 
: appropriate challenge organisms, duration of the study, 
I level of inoculum, storage temperature, and packaging j 
I of samples must all be considered. The data obtained 

help processors develop optimal product formulations, 
storage, and packaging. 

CHALLENGE STUDIES 

Historically, physical and 

chemical barriers, e.g., pH, salt, 
and water activity (a^), have been 

relied upon to inhibit the growth 

of pathogens and extend product 

shelf life. The systematic reduction 

of these barriers in some products 

has raised safety concerns among 

regulators and demonstrated the 

need for processors to conduct 

challenge testing. 

In a challenge study, selected 

microorganisms are inoculated into 

a formulation to determine if these 

organisms present a potential 

health hazard or spoilage risk (1, 2, 

3). 

A peer-reviewed article. 

‘Author for correspondence: Phone: 708.225.1435 
Fax: 708.225.1536; E-mail: ellen.vestergaard@silliker.com 
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The determination of whether 

to conduct a challenge study on a 

particular formulation must be 

based on an evaluation of the likeli¬ 

hood of pathogen growth and spoil¬ 

age in a product. Challenge studies 

are rarely valuable for frozen foods, 

because most microorganisms do 

not grow at extremely low tempera¬ 

tures. Canned goods are summarily 

excluded because the retort pro¬ 

cess destroys harmful microorgan¬ 

isms. 

Challenge studies are best 

suited for products that are stored 

at refrigeration or room tempera¬ 

tures and are vulnerable to spoilage 

and/or growth of pathogens. 

When a processor determines 

that a challenge study is beneficial 

for a particular product, a number 

of factors must be considered in 

its design, the most important of 

which are (1) selection of approp¬ 

riate challenge organisms, (2) dura¬ 

tion of the study, (3) level of ino¬ 

culum, (4) storage temperature, 

and (5) packaging of samples. 

OmnaiiHal taKUMn t> 

Food Protection 



TABLE 1. Common organisms used in challenge studies for 

various food products 

Refrigerated (RTE) foods 

Listeria monocytogenes, Yersinia enterocolitica, and non-proteolytic 

C botulinum (anaerobic conditions) 

Salad dressings 

Spoilage yeast o'" d lactic acid bacteria 

MAP packaged products (i.e., vegetables, meats, poultry, 

fish) 

C. botulinum and spoilage organisms 

Juice drinks 

Spoilage yeast, mold, and lactic acid bacteria 

Bakery items (i.e., icings, non-fruit pies) stored at room 

temperature 

Spoilage bacteria, yeast and mold, pathogens 

Sauces and salsas stored at room temperature 

High acid-spoilage yeast, lactic acid bacteria, and mold; 

Low acid-spoilage organisms, and pathogens 

Dairy products 

Spoilage bacteria, yeast and mold, pathogens 

Confectionery products 

Spoilage yeast and mold 

Formula with new preservative 

Spoilage organisms and pathogens 

Selection of appropriate 

challenge organisms 

The pH, a^., projected holding 

temperature, and epidemiological 

history of a product are used to 

gauge its susceptibility to micro¬ 

bial growth. Ideal challenge organ¬ 

isms are usually those that have 

been isolated previously from simi¬ 

lar foods that have been associated 

with microbiological problems 

(Table 1). 

The type of packaging in 

which a product is stored influ¬ 

ences the selection of challenge 

organisms. Packaging determines 

the amount of oxygen and other 

gases available for microbial 

growth in a food. 

A product packaged in modi¬ 

fied atmosphere or under vacuum 

may be susceptible to growth 

of anaerobic organisms (e.g., Clost¬ 

ridium botulinum) or micro- 

aerophilic spoilage organisms 

(e.g., lactic acid bacteria). 

Products stored in an aerobic 

environment (bakery goods, fresh 

meats, or produce in a retail dis¬ 

play case) are more susceptible to 

growth of aerobic organisms, such 

as Staphylococcus aureus. Pseu¬ 

domonas. and molds. 

Facultative anaerobes, such as 

Salmonella and Escherichia coli 

()157:H7, can grow with or with¬ 

out oxygen and must be consid¬ 

ered for challenge studies encom¬ 

passing all types of packaging. 

Following the selection of 

appropriate challenge organisms, 

specific strains of the organisms 

are chosen for the study, (ienerally, 

it is advisable to use composite 

cultures of at least five strains of 

an organism. A composite provides 

more information than a single 

strain does about the susceptibil¬ 
ity of the product to an organism. 
For instance, a syrup product 
may be resistant to one yeast, 
Saccharomyces cerevisiae, but 
susceptible to the growth of 

Zygosaccharomyces rouxii. The 
use of multiple strains in a com¬ 
posite increases the confidence 

that the challenge study reflects 

the susceptibility of the product 
in real-life situations. For spoilage 
organisms, isolates from the 
formulation being analyzed best 

represent the typical product. 

Level of inoculum 

The level of challenge organ¬ 

isms inoculated into a product 

depends on whether the objective 

of the study is to ascertain pnxluct 

stability or demonstrate a reduc¬ 

tion in challenge organisms. 

A level of 10,000 colony 

forming units per gram (CFU/g) 

is usually appropriate to determine 

pnxluct stability (4). Microbes do 

not begin to grow immediately in 

most foods that are susceptible. 

This peritxl of no growth is analo¬ 
gous to the lag phase of the micro¬ 

bial growth cycle. A fraction of the 
challenge organisms may die stxm 
after being added to the test 

sample. If the sample has a low 

initial inoculation level and die-off 

occurs, one might incorrectly 

conclude that the pnxluct is stable. 

The use of 10,000 cells/g will 
prevent this error. 

A level of 10*’ to 10' cells/g is 

often necessary to demonstrate a 

reduction in challenge organisms. 
As part of a recent FDA ruling, 

fresh juice producers must demon¬ 

strate a five-log reduction of 
hazardous micr(X)rganisms in their 

pnxlucts. 

The enumeration of organisms 

requires the utilization of plating 

meth<xls. The detection limit of 
most plating media is 10 (>RJ/g. 
Therefore, to enumerate a 100,000- 
fold (OO.OOO*^)) reduction, (from 
10,(KK),(XX)to 100), 1 tol0,(X)0,0(X) 

organisms mu.st be intKulated into 

a pnxluct. 
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FIGURE 1. Growth comparisons of S. aureus in coke icing tested at monthly and weekly 

intervals 

Duration and number 

of analyses 

A challenge study is most ac¬ 

curate if the product is analyzed 

for the length of its expected shelf 

life. The number and timing 

of analyses is based on studies 

conducted with similar products. 

'fhe product should be evalu¬ 
ated at intervals, with a minimum 
of five to seven data points in¬ 

cluded in order to record sign¬ 
ificant changes in counts. The 

importance of appropriate testing 
intervals can be best illustrated 
in a challenge study monitoring 

the growth of S. aureus in a cake 

icing. If the icing is analyzed 

monthly (Fig. 1), the data would 

suggest that the product is stable 

against challenge with S. aureus. 

Weekly analyses, however, reveal 

that the product is susceptible to 

the growth of S. aureus. As a rule 

of thumb, if the shelf life is counted 

in days, analyses should be con¬ 

ducted daily. If the product has a 

longer shelf life, of w'eeks or 

months, the test frequency should 

be no less than once per week. 

Storage conditions and 

packaging of samples 

The storage temperature used 

in a challenge study should reflect 

the temperature at which a prod¬ 

uct is expected to be held. A prod¬ 

uct prone to temperature abuse 

(e.g., stored in hot warehouses or 

held in substandard refrigerated 

retail cases) should also be chal¬ 

lenged at those temperatures. A 
product that is typically stored in 
very humid environments, such as 

southern regions of the United 
States, should be placed in high 

humidity chambers for the study’s 

duration. 

Test samples should be placed 

in the same packaging as that in 

which the final product will be 

delivered to retailers. This includes 

products that are packaged under 

vacuum or with modified atmo¬ 

sphere. 

Challenge study sample 

analyses 

After completion of the chal¬ 

lenge design, the study is 

conducted. (Tiltures must be 

grow n in appropriate media, and 

the product must be inoculated 

using aseptic technique. 

The number of challenge 

organisms present at each time 

interval is determined with plate 

count methods. A variety of media 

are available for use in microbio- 

logy. 

Non-selective media, such as 

trypticase soy agar for bacteria and 

potato dextrose agar for yeasts and 

molds, are preferable for enumer¬ 

ation of organisms if the product 

does not have background micro¬ 

flora. These non-selective media 

allow for the recovery of injured 

but viable cells that may be present. 

If there are background micro¬ 

flora, selective media, which are 

potentially more toxic to injured 

cells, must be utilized to differen¬ 

tiate challenge organisms from 

microorganisms already present in 

the product. 

CHALLENGE STUDY DATA 

INTERPRETATION 

The interpretation of collected 

data is based on an evaluation 

of trends. The number of viable 

organisms per gram of product is 

recorded at each test interval 

by counting colonies on plating 

media. These counts are evaluated 

on the basis of previously collected 

data and are typically converted 

into logarithmic values in order 

to determine the growth phase of 

the organism. 

Typically, there is a lag phase, 

during which the organisms do 

not reproduce and counts are 

static. If the intrinsic and extrinsic 

parameters of a food product are 

adequate for growth, the organ¬ 

isms may enter the logarithmic 

phase, during which counts in¬ 

crease exponentially. An increase 

of one log cycle (for example from 

10,000 to 100,000) is generally 

considered significant if the 

increase is noted over two or more 

intervals. Normal sample varia¬ 

tion may lead to a spike in counts 

at one time interval, and is not 

necessarily significant. It is often 

helpful to include replicate 

samples at each testing interval 

to minimize sample-to-sample 

variation. If the counts of the 

in(x:ulum stay the same or decrease 

during the study, the product is 

considered to be microbiologically 

stable against challenge with that 

organisms for that time period. 
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PREDiaiVE MODELING 

Often used as an alternative or 

adjunct to a challenge study, pre¬ 

dictive modeling incorporates a 

computer program to simulate 

how specific organisms will 

grow in a product under specific 

conditions (e.g., pH, a^, temp¬ 

erature, air, and packaging). 

Because it is impossible to 

replicate all the conditions found 

in a product, such as ingredients, 

additives, competing microorg¬ 

anisms, and texture, predictive 

modeling is most useful in helping 

to define the parameters of a 

challenge study rather than deter¬ 
mining stability. The United States 
Department of Agriculture offers 

a free modeling program as part 

of its Web site (www.fsis.usda. 

gov). The program outlines the 

general susceptibility of a product 

to pathogens based on specific 

factors. 

SUMMARY AND 
CONCLUSION 

A well-designed challenge 

study assists processors in the 

development of formulations, 

packaging, and storage conditions 

to prevent food spoilage and safety 
concerns. Challenge studies are 
also recognized by health officials 
and customers as assurance that 
products are safe. The National 
Sanitation Foundation has pub¬ 

lished ANSI / NSF Standard 75 (5), 
a protocol for challenge studies to 
demonstrate that baked goods can 
be stored at room temperature 
without presenting a safety risk. 

Challenge studies can provide 
answers to critical questions. 

Through challenge studies, pro¬ 
cessors can extend product 
shelf life, prevent the release of mi- 

crobiologically unstable products, 
and protect their brand name by 
avoiding costly recalls. Addition¬ 

ally, a challenge study provides 

third-party verification, an impor¬ 

tant element that nwre companies 

are looking for from suppliers. 

REFERENCES 

1. Walker, S. J. (ed.) 1991. Guide¬ 

lines for microbiological challenge 

testing of reconstituted dried 

foods. Technical Manual No. 20, 

Campden Food and Drink Re¬ 

search Association. 

2. Notermans, S., P. Veld, T. Wijtzes, 

and G. C. Mead. 1993- A user’s 

guide to microbiological challenge 

testing for ensuring the safety and 

stability of food products. Food 

Microbiol. 10(2):145-157. 
3. Notermans, S., and P. Veld. 1994. 

Microbiological testing for ensur¬ 

ing safety of food products. 

Int. J. Food Microbiol. 24(1/2); 

33-39. 
4. Curiale, M. S. 1991. Shelf-life evalu¬ 

ation analysis. Dairy Food Environ. 

Sanit. 11:364-369. 
5. ANSI/NSF. 20(X). ANSI/NSF 75: 

Standard for non-potentially haz¬ 

ardous foods. NSF international, 

Ann Arbor, Ml. 

AHENTION AUTHORS 

The Editors are seeking articles of general interest and applied 
research with an emphasis on food safety for publication in: 

Dairy, Food and 
Environmental Sanitation 

Submit your articles to: 

Donna Bahun, Production Editor 
Dairy, Food and Environmental Sanitation 
do International Association for Food Protection 
6200 Aurora Ave., Suite 200W 
Des Moines, Iowa 50322-2863, USA 

Please submit three copies of manuscripts along with a fourth copy on a disk saved as text format. 

209 MARCH 2001 - Daily, Food ond Environinental Sonitation 



Dairy, Food and Environmental Sanitation, Vol. 21, No. 3, Pages 210-215 

Copyright® International Association for Food Protection, 6200 Aurora Ave., Suite 200W, Des Moines, lA 50322 

An Improved Test 
Method for Evaluating 

Barrier Teat Disinfectants 
G. K. Kemp* 

Aldde Corporation, 

8561 - 154th Ave., Redmond, WA 98052 

SUMMARY 

i The National Mastitis Council experimental | 
, challenge procedure was adapted for the evaluation of I 
, effectiveness of acidified sodium chlorite (ASC) barrier | 

teat disinfectants against the environmental pathogen , 
I Streptococcus uberis. ASC barrier disinfectants that 

were applied immediately after milking were tested 
for their ability to protect against mastitis resulting 
from application of a challenge inoculum one hour 
before milking. In a pair of 8- and 10-week studies, two 
of three ASC postmilking germicidal barrier teat | 

I disinfectants, activated by mandelic acid, significantly | 
; reduced new intramammary infections (59.1% and 

68.4%, at 8 and 10 weeks, respectively). These | 
I reductions were equivalent to that obtained by a 
j combined pre- and post-dipping treatment using a I 
I conimercial0.5%iodinedisinfectant(58.3%)andwere 
I in contrast to the reduction obtained with a lactic acid- | 
! activated counterpart (35.0%). 

A peer-reviewed article. 

‘Author for correspondence: Voice: 425.882.2555; 
Fax: 425.861.0173; E-mail: kkemp@alcide.com 

INTRODUCTION 

Barrier teat disinfectants have 
been developed for the dairy 

industry to provide postmilking 

disinfection for the control of both 
contagious and environmental 
mastitis infections. Postmilking 
teat dip products directed against 
environmental mastitis-causing 

organisms have a number of 
mechanisms of action. Most com¬ 
monly, they act by physically 

occluding the teat end by use of 

a film-forming material, or they 

act by antimicrobial disinfection 
via product residue that remains 
on the teat surface after drying. 

Recent improvements in these 

barrier products have outpaced 
the development of predictive test 
procedures that fully measure the 

efficacy of a barrier disinfectant’s 

anti-mastitis properties. 
Common testing procedures 

for the evaluation of product effi¬ 
cacy against contagious mastitis 
include natural exposure and 

experimental challenge studies. 

The National Mastitis Council 
(NMC) recently developed a 
natural exposure protocol with 

specific focus on the evaluation of 

barrier product efficacy against 

environmental mastitis-causing 

organisms. However, although 

both types of studies can assess 
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a teat disinfectant’s efficacy in 

commercial use, the experimental 

challenge procedure allows the 

analysis to be conducted over a 

considerably shorter time in fewer 

animals. 

In the United States, improved 

milking parlor practices have re¬ 

duced the incidence of contagioas 

intramammary infections (IMI) 

caused by Staphylococcus aureus 

and Streptococcus agalactiae. 

Focus, therefore, has shifted more 

to the control of IMI and the 

resultant clinical mastitis that 

arises from exposure to environ¬ 

mental pathogens such as Strepto¬ 

coccus uberis (5. uberis') and 

Escherichia coli (£". coif). The 

standard NMC experimental 

challenge procedure is used to 

compare the efficacy of teat disin¬ 

fectants against contagious organ¬ 

isms that are applied immediately 

after milking (4). No similar 

challenge test procedures are avail¬ 

able, however, to assess the 

protection these disinfectants 

provide against mastitis acquired 

from environmental pathogens 

during the extended intermilking 

period. 

To address this problem, the 

current study used a modification 

of the NMC experimental chal¬ 

lenge procedure. The test teat 

disinfectant products were 

applied postmilking, as usual. 

Then, instead of the standard 
contagious organisms, the environ¬ 

mental pathogen 5. uberis was 

used as the experimental chal¬ 

lenge. In addition, the timing of 

the challenge was shifted from the 

commonly used immediate post¬ 

milking period to a more stringent 

one-hour premilking period. 
These modifications permitted 
testing under conditions that simu¬ 
lated and exaggerated the con¬ 

tinual depiosition of environmen¬ 

tal pathogens on the teat surface 

during the intermilking period. 
It was felt that maximizing 

the bacterial levels present im¬ 
mediately before milking would 

allow, barrier films to be tested 

rigorously for preservation of their 

physical and/or antimicrobial in¬ 

tegrity throughout the entire 
intermilking period. 

Several barrier teat disinfec¬ 

tant products (prototype and com¬ 

mercial) were evaluated in this 
study. Each product contained an 

acidified sodium chlorite (ASC) 

germicide activated by mandelic 

acid and then combined with a 

soluble, skin-forming poXymer (2). 

These formulations provide two 

very effective functions. The ini¬ 

tial ASC germicidal activity is cre¬ 

ated in solution when the Activa¬ 

tor solution (mandelic acid) is com¬ 

bi ned with the Base solution (so¬ 

dium chlorite) to form an unstable 

intermediate, chlorous acid, 

which then controllably degrades 

to form a series of both transient 

and stable oxychlorine antimicro¬ 

bial species (3). The antimicrobial 

activity is further enhanced by the 

polymer film that is deposited 

on and adheres to the teat for 

extended periods between 

milkings, providing a physical 

barrier to bacterial attachment and 

growth. 

The efficacy of a commercially 

available ASC p>ost-milking germ¬ 

icidal barrier teat disinfectant con¬ 

taining lactic acid has been well 

established in experimental chal¬ 

lenge (1, 2) and in natural 

exposure studies (2, 7). Recent 

advances in product development, 

however, have shown that man¬ 

delic acid is more effective for 
these applications than other 

a-hydroxy acids, including lactic 

acid (1). Following quenching of 

the chlorous acid reaction (as the 

product dries onto the treated sur¬ 

face), residual mandelic acid re¬ 

mains in the polymer film on the 

teat skin and teat end surfaces, pro¬ 
viding continued antimicrobial 
action during the interval between 
milkings. Evidence for this activ¬ 

ity was provided by the findings 

of an experimental challenge study 

by Boddie et al. (I), who showed 
that a mandelic acid-activated post¬ 

milking ASC barrier teat disinfec¬ 

tant was effective in controlling 

new IMI caused by Staphylococcus 

aureus (68.7%) and Streptococcus 

agalactiae (56.4%). 

The objectives of the present 

study were (1) to compare the 

efficacy of two mandelic acid 

formulations in protecting cows 

from S. uberis IMI when artificially 
challenged one hour before the 
PM milking, and (2) to compare 

the efficacy of mandelic acid-ASC 

formulations with that of a lactic- 
acid predecessor, a commercially 
available lactic acid-activated 
ASC product (non-barrier), and a 

current 0.5% non-barrier iodophor 
product applied in a pre- and 

postmilking treatment regimen. 

MATERIALS AND METHODS 

Herd animals 

Group A. Eighty second-lac¬ 

tation Holstein cows from the 

Cornell University herd were used. 

All cows were between 85 and 125 

days in milk, had permanent, 

visible identification, and had no 

IMI prior to the start of the study. 

Absence of IMI caused by 5. uberis 

was confirmed by milk sample 

culture from each quarter; thus all 

quarters were eligible for new 

infections during the 8-week study 

duration. 

Group B. Eighty second- 

lactation Holstein cows between 

65 and 130 days in milk and with 

characteristics similar to those in 

Group A were used. The study 

duration was 10 weeks. 

Treatment groups 

In both groups, each cow 

served as its own control. Two 

quarters on the same side of each 

cow udder were randomly allo¬ 

cated to a treatment group. The 

remaining two quarters served as 

a negative (untreated) control for 
that treatment. The groups were 

treated as follows: 

Group A. 

Treatment t: Twenty cows 

were treated with an ASC post¬ 

milking germicidal, mandelic 

acid-activated, barrier teat 

disinfectant (Prototype lA, 

UDDERgold Plus* - non-glyc¬ 

erin, Alcide Corporation, 
Redmond, WA). 
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Treatment 2\ Twenty cows 
were treated with a commer¬ 
cial ASC postmilking germi¬ 
cidal, lactic acid-activated 
barrier teat disinfectant 
(UDDERgold*, Alcide Corpo¬ 
ration, Redmond, WA). 

Treatment 3: Twenty cows 
were treated with a placebo 
postmilking, non-activated, 
barrier teat disinfectant, 
Alcide Corporation, Redmond, 
WA). 

Treatment 4\ Twenty cows 
were treated with a commer¬ 
cial ASC postmilking germi¬ 
cidal, lactic acid-activated, teat 
disinfectant (4XLA®, Alcide 
Corporation, Redmond, WA). 

Group B. 

Treatment 1: Forty cows were 
treated with a commercial ASC 
postmilking germicidal, man- 
delic acid-activated, barrier 
teat disinfectant (UDDERgold 
Plus* - containing glycerin, 
Alcide Corporation, Redmond, 
WA). 

Treatment 2: Forty cows were 
treated with a commercial 
0.5% iodine pre- and post-milk¬ 
ing germicidal teat disinfec¬ 
tant (Theratec,® Westfalia- 
Surge, Naperville, IL). 

Udder preparation: Pre-milking 

and posMnilking procedures 

The same pre-milking udder 
preparation procedures were ap¬ 
plied to all treatment groups ex¬ 
cept for Treatment 2 in Group B. 
The udder preparation consisted of 
wiping all 4 teats (along their full 
lengths and across the teat end) 
with a wet single-service dispos¬ 
able paper towel (wet with water; 
no sanitizer was used). Teats were 
then fore-stripped twice before 
the milking machine was applied 
no more than 2 minutes after ud¬ 
der preparation. 

For Treatment 2 in Group B, 
the premilking udder preparation 
routine consisted of the immersion 
of all 4 teats to at least 50% of their 
length in the commercial 0.5% 
iodine teat disinfectant. This was 

followed by fore-stripping of each 
teat twice then wiping with a dry 
single-service paper towel fol¬ 
lowed by application of the milk¬ 
ing machine. 

The same postmilking proce¬ 
dures were applied to all treatment 
groups. All treated teats were im¬ 
mersed to at least 50% of their 
length in the designated teat disin¬ 
fectant products no later than 30 
seconds following milking ma¬ 
chine removal. The teats were al¬ 
lowed to air dry prior to the cows 
leaving the milking area. 

Milking system parameters 

The milking parlor was config¬ 
ured as a standard double 10 her¬ 
ringbone with a 3 inch, low line 
milk collection pipe connected to 
DeLaval, large volume claws with 
06 liners and shells. The system 
was analyzed by a qualified service 
technician 1 week prior to the 
study and then every 4 weeks there¬ 
after. 

Preparation of challenge 

culture and infection of teats 

Streptococcus uberis chal¬ 
lenge stock was obtained from the 
American Type Culture Collection 
archive, ATCC #27958. Culture 
broths were prepared in tryptose 
soy broth according to the proce¬ 
dures outlined in the NMC proto¬ 
cols (4), and a standard plate count 
was conducted daily on the chal¬ 
lenge suspension. 

All 4 teats of each cow were 
artificially challenged 1 hour prior 
to the PM milking by aerosol spray¬ 
ing of the lower third of the teat 
with a challenge suspension con¬ 
taining an average of 5.2x10* CFU 
of S. uberis The challenge was ap¬ 
plied to the teats 5 days per week 
for the duration of the study. 

Collection of milk samples 

and milk analysis 

Duplicate quarter milk 
samples were taken aseptically 
weekly (Monday AM) to deter¬ 
mine the bacteriological status of 
each quarter. When the results of 

the duplicate samples did not 
agree, a third sample was taken at 
the Thursday AM milking. Dupli¬ 
cate quarter milk samples were 
collected during the course of the 
study from any cow with an iden¬ 
tified case of clinical mastitis. 

All quarter milk samples were 
collected aseptically by proce¬ 
dures recommended by the NMC. 
Cows that developed clinical 
mastitis were sampled before the 
administration of antibiotics. 

Bacteriological analyses were 
conducted on all milk samples. 
Samples were plated on tryptose 
blood agar containing 5% washed 
calf red blood cells with 0.1% 
esculin added to permit the iden¬ 
tification of Streptococcus species 
commonly associated with bovine 
mastitis. A 0.01 ml aliquot of each 
quarter milk sample was streaked 
on one quadrant of a tryptose 
blood agar plate. In addition, in 
samples from clinical quarters, 0.1 
ml aliquots were smear-plated on 
one-half of a tryptose blood agar, 
and one-half of a MacConkey agar 
plate. Further analyses were not 
performed to identify the S. uberis 
species, which is serologically 
heterogeneous and responds 
variably to a number of biochem¬ 
ical tests typically used in Strep¬ 
tococcus analyses (6). 

Diagnosis 

New IMI were diagnosed by 
one of the following criteria; 

(a) Isolation of > 100 CFU/ml 
of 5. uberis from 1 sample 
from a quarter with clini¬ 
cal mastitis. 

(b) Isolation of > 500 CFU/ml 
of S. uberis from 2 con¬ 
secutive quarter milk 
samples. 

(c) Isolation of > 400 CFU/ml 
of S. uberis from 3 con¬ 
secutive quarter milk 
samples. 

(d) Isolation of > 100 CFU/ml 
of S. uberis from a quarter 
milk sample with a somatic 
cell count in excess of 6 
logjQ cells/ml. 
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TABLE 1. Group A: Efficacy of acidified sodium chlorite post-miiking germicidal barrier 

and non-barrier teat dips and a placebo barrier teat dip in preventing Streptococcus uberis 
infections 

Treatment Quarters 

(u ntreated/trea ted) 

Total new intramammary 

infections 

Reduction 

(%) 

Untreated 

control 

Treatment 

Mandelic acid activated 

barrier teat dip'. 

Prototype lA 

40/40 19/40 

(47.5%)" 

6/40 (15%)’’ 68.4 

Lactic acid activated 

barrier teat dip^ 

40/40 20/40 (50%) 13/40 (32.5%) 35.0 

Placebo, non-activated 

barrier teat dip^ 

40/40 22/40 (55%) 14/40 (35%) 36.3 

Lactic acid activated 

non-barrier teat dip^ 

40/40 19/40 

(47.5%) 

14/40 (35%) 26.3 

' UDDERgold Plus®, non-glycerin formulation, Alcide Corporation, Redmond, WA. 

^UDDERgold®, Alcide Corporation, Redmond, WA. 

^Placebo, Alcide Corporation, Redmond, WA. 

^4XLA®, Alcide Corporation, Redmond, WA. 

^ Numbers in parentheses show the percentage rate of new infection in untreated and treated quarters. 

“ Statistically different from control, P< 0.05. 

Data analysis 

Infection data were analyzed 

based on the percentage of eligible 

quarters infected with 5. uberis 

mastitis pathogen. The following 

statistic was applied (4): 

t = {[(x, / n,) - (x^ / npi / [(X, + 

x^Vfnjnj)]’ where: 

t = an approximated stu¬ 

dent statistic. 

X, = number of new IMI 

in untreated quarters. 

x^ = number of new IMI 

in treated quarters. 

n, = [number of untreated 

quarters] [time unit]. 

n^ = [number of treated 

quarters] [time unit]. 

The denominators, n, and n^, 

were expressed as the summation 

of quarter days. 

The percentage reduction in 

new infection rates in each of the 

treatment groups, compared with 

that in the untreated group, was 

expressed as: 

100[(x,/n,)-(x,/np]/(x,/ 

n,)] 

RESULTS 

The efficacy results by treat¬ 

ment for the 8-week study (Group 

A) are presented in Table 1. As can 

be seen, the average new IMI rate 

for S. uberis in the untreated 

quarters was 50.0% (range 47.5% 

to 55%). Analysis of the treatment 

effect indicates that new IMI from 

S. uberis were reduced signifi¬ 

cantly (68.4%, P < 0.05) by the 

mandelic acid-activated ASC ger¬ 

micidal barrier teat disinfectant. 

None of the other treatments 

exhibited significant reductions in 

new S. uberis IMI (32.5%, 35%, and 

35%, respectively) compared to 

their untreated controls. 

The efficacy results by treat¬ 

ment for the 10-week study (Group 

B) are presented in Table 2. Un¬ 

treated control quarter new IMI 

due to 5. uberis averaged 57.5% for 

the period of the study (range 55% 

to 60%). In comparison with their 

respective control groups, signifi¬ 

cant reductions in new S. uberis 

IMI were seen in the mandelic 
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TABLE 2. Group B: Efficacy of acidified sodium chlorite post-milking germiddol barrier teat dip 

and a pre- and post-milking iodine teat dip program in preventing Streptococcus uberis infections 

Treatment Quarters Total new intramammary Reduction 
(untreated/treated) infections (%) 

Untreated Treatment 
control 

Mandelic acid activated 40/40 22/40 (55%P 9/40(22.5%)“ 59.1 
barrier teat dip’. 

Iodine 0.5% (pre- 40/40 20/40(60%) 10/40(25%)° 58.3 
and post-dip)^ 

'UDDERgold Plus®, Alcide Corporation, Redmond, WA. 

^Numbers in parentheses show the percentage rate of new infection in untreated and treated quarters, 

^heratec®, Westfalia-Surge, Naperville, IL. 

“Statistically different from control, P< 0.05. 

acid-activated ASC germicidal 
barrier teat disinfectant (59.1%, 
P < 0.05) and the 0.5% iodine pre- 
and postmilking teat disinfectant 
groups (58.3%, P < 0.05). 

The results of a cross-trial analy¬ 
sis of Groups A and B are pre¬ 
sented in Table 3. As shown, treat¬ 
ment with mandelic acid-activated 
ASC barrier germicidal teat disin¬ 
fectants and the iodine pre- and 
postmilking treatment program 
were equivalent in reducing new 
IMl caused by 5. uberis. 

DISCUSSION 

The results indicate that adap¬ 
tation of the NMC experimental 
challenge procedure for compar¬ 
ing the effectiveness of ASC bar¬ 
rier teat disinfectants against the 
environmental pathogen 5. uberis 
results in a procedure that can 
yield meaningful information. On 
average,when untreated quarters 
were challenged one hour prior to 
milking, half of them developed 
new IMl. Prior studies have used 
the NMC experimental challenge 
procedure to evaluate effective¬ 

ness of ASC barrier teat disinfec¬ 
tants against the contagious organ¬ 
isms Staphylococcus aureus and 
Streptococcus agalactiae (1, 2). 
New IMl rates in control groups 
in these studies have typically 
ranged from 5.9% to 34.4% (JSta- 
phylococcus aureus) and 3-4% to 
17.7% {Streptococcus agalactiae). 

The modified procedure used 
in this study substantially increases 
the rate of new IMl in untreated 
quarters so that fewer cows (test 
quarters) per treatment group are 
required for statistically significant 
treatment differences to be de¬ 
tected. The infection rate is higher 
than was found in another, similar 
modification of the experimental 
challenge procedure for evaluating 
an ASC germicidal pre-milking teat 
disinfectant (data not shown). In 
that evaluation, teats were im¬ 
mersed in a broth of the challenge 
organism rather than sprayed with 
an aerosol. The higher rate of new 
IMI in the present study suggests 
that aerosol application of organ¬ 
isms may provide a more effective 
challenge than teat immersion. 

The efficacy of a commercially 
available ASC barrier teat disinfec¬ 
tant product Oactic acid-activated) 
against coliform environmental 
pathogens such as Escherichia coli 
was reported earlier (8). The 
results reported here, however, 
indicate that there is little germ¬ 
icidal activity present in the 
polymer film of this formulation. 
Therefore, the reported effective¬ 
ness of the lactic acid-activated 
product against E. coli is probably 
largely attributable to the physical 
occlusion provided by the barrier 
film deposited on the teat skin 
and over the teat end following 
milking. Application of the barrier 
formulation immediately post¬ 
milking ensures that the physical 
occlusion of the teat end is being 
maintained over the critical 3- to 
4-hour period during which the 
teat canal may remain partially or 
fully patent. 

The data reported in this study 
indicate that addition of mandelic 
acid, a residual germicide of higher 
potency, than that of lactic acid- 
activated products to ASC barrier 
teat disinfectant formulations 
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TABLE 3. Efficacy of acidified sodium chlorite post-milking 

germicidal barrier teat dips, a placebo barrier teat dip, and 

a pre- and post-milking iodine teat dip program in 

preventing Streptococcus uberis infections: a cross-trial 

analysis 

Treatment % Reduction 

of new intramammary infections 

Lactic acid activated barrier teat dip’ 35.0“ 

Mandelic acid 

activated barrier teat 

dip^. Prototype 1A 

68.4‘> 

Mandelic acid 

activated barrier teat dip^ 

59.0^ 

Iodine 0.5% (pre- and post-dip)^ 58.3*’ 

' UDDERgold®, Alcide Corporation, Redmond, WA. 

^UDDERgold Plus®, non-glycerin formulation, Alcide Corporation, 

Redmond, WA. 

^UDDERgold Plus®, Alcide Corporation, Redmond, WA. 

^heratec®, Westfalio-Surge, Naperville, IL. 

Different superscripts within column indicate values differ significantly, 

P<0.05. 

extends protection against chal¬ 

lenges of the environmental path¬ 

ogen S. uberis during the inter¬ 

milking period. This protection 

extends up to the pre-milking 

preparation period and augments 

the physical protection of the 

polymer barrier. 

Antimicrobial activity does 

not appear to be reduced by the 

addition of glycerin to the formu¬ 

lations tested (Prototype 1A versus 

UDDERgold Plus*). This lack of 

effect on germicidal performance 

compares favorably with the ad¬ 

verse impact of glycerin on germi¬ 

cidal activity of some iodine and 

chlorhexidine teat disinfectants 

(5). 

Finally, as shown by the cross- 

trial analysis of the data, the pro¬ 

tection afforded by a single post¬ 

milking application of the man- 

delic acid ASC formulations against 

5. uberis is equivalent to that pro¬ 

vided by a 0.5% iodine disinfectant 

applied both pre- and post-milk¬ 

ing. 

These data show that replace¬ 

ment of lactic acid with mandelic 

acid and the addition of glycerin in 

the ASC germicidal barrier teat dis¬ 

infectant system have created a 

new class of teat disinfectant prod¬ 

uct that can control environmen¬ 

tal mastitis pathogens when used 

in a single application after milk¬ 

ing. 
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Reprinted from a Press Release Food and Agriculture Organization of the United Nations — 1/03/01 

FAQ: Countries Around the Worlo 

Should Be Concerned Adout 
‘Mad Cow Disease’ and Should 

Take Action to Reduce and Prevent Risks 

The UN Food and Agriculture Organ¬ 
ization (FAO) has urged countries 
around the world, not just those in 
Western Europe, to be concerned about 

the risk of bovine spongiform encephalopathy 
(BSE) and its human form, the new variant 
Creutzfeldt-Jakob disease (nvCJD). In a statement 
issued in Rome, FAO called for action to protect 
the human population, as well as the livestock, 
feed and meat industries. 

“There is an increasingly grave situation 
developing in the European Union, with BSE 
being identihed in cattle in several member states 
of the EU which have, until recently, been 
regarded as free from the disease,” FAO said. 
“Confirmed and suspected cases of nvCJD are 
occurring in people outside the UK, in various 
member states. More research needs to be 
conducted into the nature of 

the agent and its modes of 
transmission. Much remains 
unknown about the disease 
and the infective agent. There 
is currently no method of 
diagnosis at early stages of 

infection and no cure for the 
disease, neither in animals nor 
in humans.” 

All countries which have 

imported cattle or meat and 

bone meal (MBM) from West¬ 

ern Europe, especially the UK, 
during and since the 1980s, can be considered 

at risk from the disease, according to the UN 

agency. Several countries have imported large 
quantities of MBM in the recent past. 

FAO said it supports the EU’s action and 

considers “that there is an urgent need to refine 
the risk assessment and to extend it to other 

countries and regions. Countries at risk should 
implement effective surveillance for BSE in cattle 
and controls on the animal feed and meat indus¬ 
tries. At present, this means: laboratory testing 
of samples from slaughtered cattle, and correct 
disposal of fallen stock and improved processing 
of offals and by-products.” 

Within countries, FAO recommended apply¬ 
ing the so-called Hazard Analysis Critical Control 
Point system (HACCP) which aims at identify¬ 
ing potential problems and taking corrective 
measures throughout the food chain. Some of 

the issues include the produc¬ 
tion of animal feed, the raw 
materials used, cross-contami¬ 
nation in the feed mill, labelling 
of manufactured feeds, the feed 
transport system, as well 
as monitoring imported live 
animals, slaughtering methods, 
the rendering industry and the 
disposal of waste materials. 

“Strict controls have been 
implemented in the United 
Kingdom and are now being 

implemented in the rest of the 

EU,” FAO said. “Countries outside the EU should 

In a statement issued 
in Rome, FAO called 
tor action to protect 

the human population, 
as well as livestock, 

leed and meat 
industries. 
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adopt appropriate measures to protect their herds 

and to ensure the safety of meat and meat pro¬ 

ducts. Legislation to control the industry and its 
effective implementation is required, including 
capacity building and the training of operatives 
and government officials.” 

FAO advised countries to adopt a precaution¬ 
ary approach. As an immediate measure, coun¬ 
tries which have imported animals and MBM 
from BSE-infected trading partners should 

consider a precautionary ban on the feeding of 
MBM to ruminants (cattle, sheep, goats) or, to 
reduce the risk of infection even further, to all 
animals. 

Attention should be paid to slaughtering pro¬ 
cedures and to the processing and use of offal 

and by-product parts, FAO said. The rendering 

industry should be scrutinized and appropriate 

procedures adopted everywhere. 
FAO, together with the World Health Organi¬ 

zation (WHO) and the Organization Internat¬ 

ionale des Epizooties (OIE), will hold an expert 

consultation in the near future to draw up advice 

for countries, particularly developing countries, 

to protect their people from nvCJD, their live¬ 

stock from BSE, and their industries from trade 

restrictions and their repercussions. 

The FAO/WHO Codex Alimentarius is cur¬ 

rently finalizing work on a ‘Code of Practice for 

Good Animal Feeding’ to ensure that animal pro¬ 

ducts do not create risks to consumers. 

FAO, together with WHO and OIE, will con¬ 

tinue to inform countries of developments and 

of scientific and technical advances relating to 

this problem. 

The latest information can be obtained from 

the Web site: www.fao.org/livestock/AGAP/FRG/ 

Feedsafety/fs2 .htm. 

For more information please contact: Erwin 

Northoff, Media Officer, Phone: 39.06.5705; 

3105.2232; E-mail: erwin.northoff@fao.org. 

IMP Job Fair 
at the 88th Annual Meeting 

See future issues of DFES 
for additional information. 
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Executive Board in one of many sessions held during the Annual Meeting. 

From left to right; H. A. Barnum, H. H. Wilkowske, J. D. Faulkner, Paul 

Corash, H. S. Adams, and I. E. Parkin. Reprinted from the Journal of Milk 

and Food Technology, Volume 19, No. 1, 1956. 

THE '50s 

The 1950 Annual Meeting featured a new 
dimension, the motion picture, which provided 
technical information as well as entertainment. 
Featured this year were breakfasts attended by 
various committees, boards and groups; these 

gatherings facilitated the exchange of informa¬ 
tion while they enhanced friendships. The 
experiment of running the Meeting for four 
days, including Sunday, seemed to work very 
well. Presentations on the topic of Development 
of the Milk and Food Sanitation Program of the 

United States Public Health Service were pub¬ 
lished in three issues of the 1951 Journal. These 

articles reported that before 1908, five hundred 
milkborne outbreaks had been reported in the 

literature in the United States. Beginning in 

1923, the Public Health Service compiled 

annual summaries of milkborne outbreaks. 

These compilations indicated that reported 

milkborne outbreaks of disease in the United 
States had declined from between 40 and 60 per 

year in the 1920s to about 20 in the postwar 

years; practically all of those were due to raw 
milk supplies and occurred in small cities and 
towns. It had been shown that the danger of 

contracting disease is about 50 times greater 

from raw milk than from pasteurized milk. 

By the time of the 39th Annual Meeting in 

1952, Membership exceeded 3,500, with every 

state and 56 countries represented. There were 

nineteen Affiliates, representing 23 states, and 

Journal circulation averaged more than 4,500 

copies per issue. An Association office had been 

established, with a full-time Executive Secretary 

and clerical help. H. L. "Red" Thomasson was 
appointed Executive Secretary and Managing 

Editor while he completed his year as President 

lAFP History... 

Beginning with the January 2001 issue of DFES we are printing sections from the book, the 
“International Association for Food Protection History 1911-2000.” See page 226 to obtain your copy 
of this informative book. 
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of the Association. Monthly publication of the 

Journal was finally an achievable objective. 
At long last, the Association acted to recog¬ 

nize those Members who had been outstanding 
contributors over the years through an awards 

program. Awards were presented to recognize a 
Sanitarian for their service to the profession and 
a Citation Award was given to honor a Member's 

service to the Association. The 39th Annual 
Meeting set a record for registration, 486, 
including 53 women. 

Revisions to the Constitution and Bylaws 
were passed at the 1953 Annual Meeting. It was 

decided that the Officers of the Association 

would be President, President-Elect, First Vice- 
President, Second Vice-President, and Secretary- 
Treasurer, who shall hold these offices for one 

year or until their successors are elected or 
appointed. 

At the termination of each Annual Meeting, 
the President-Elect, First Vice-President, and 
Second Vice-President would automatically 

succeed to the offices of President, President- 
Elect, and First Vice-President, respectively; 
the Second Vice-President and Secretary-Trea¬ 

surer would be elected by majority ballot at the 
Meeting. The term of office was changed, from a 

calendar year to the period from the last day of 
the Annual Meeting to the last day of the follow¬ 
ing year's Annual Meeting. 

It was reported that an analysis of the cost of 

the first six monthly issues of the 1954 loiirnal of 
Milk and Food Technology, as compared with the 
cost of the previous, bi-monthly publication, 

showed that the more frequent publication was 

possible without any additional cost in subscrip¬ 

tion rates to the Members. 
Papers on a wide range of topics, from 

silicones to rabies and from High Temperature 
Short Time (HTST) pasteurization to antibiotics, 

were presented at the 1955 Annual Meeting. More 
than 300 participants agreed that it was one of 
the most interesting Meetings ever held, from 
both a scientific and a professional prospective. 
Cutting-edge topics included "Antibiotics in 
Milk," "Industry's Program on Crabmeat Plant 

Sanitation" (by a speaker from the National 
Fisheries Institute), and "New High Temperature 
Processes," and many panel discussions were also 

offered. 
By 1956, the organization had 4,200 Mem¬ 

bers and 28 Affiliates. The question was raised as 

to whether a base of milk and food sanitation 
activities alone was large enough to survive. A 

Harold Wainess displays a bulk milk dispensing machine. 

Reprinted from the lournal of Milk and Food Technology, Volume 

21, No. 4, 1958. 

number of factors had prompted this inquiry; 
"We see around us other groups organizing with 
interests which, in several respects, are similar to 
ours. In the Midwest we learn of an organization 

formed to solicit the membership of dairy plant 
field men and build them into a national organi¬ 
zation. A large group of men in this work are 

devoted Members of this Association. In the 

Southwest, an organization is being formed and 
promoted which is directed towards the 'regis¬ 
tered' professional sanitarian and aims to create 
a society by that name. In a substantial number 

of states... the National Association of Sanitarians 
is active in soliciting Membership from men 

engaged in the field of sanitation." With 4,200 

Members, was the Association close to the end 

of the line? There were more than 9,000 men 

and women in public health sanitation work in 

the United States and perhaps half again as many 
in other phases of regulatory work, and yet the 
combined membership of the two leading 

sanitarian organizations was only about 6,000. 

In reality, the question was whether we, the 

leading Association, should remain so specialized 

or whether the scope and objectives needed to 

be enlarged to encompass areas beyond milk and 

food sanitation. 

The following year in 1957, it became 

apparent from the discussions at the Affiliate 
Council meeting that the question of a name 
change for the Association, to "International 
Association of Sanitarians" would have to be 
faced eventually. This was made clear by the 

strong feelings of some Members that the expan¬ 
sion of the Association's activities into areas of 
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One of the sessions at the 46th Annual Meeting. Reprinted from 

the lournal of Milk and Food Technology, Volume 22, No. 10, 1959. 

sanitation other than milk and food was essential 
to the best interests and further growth and 
development of the Association. Consequently, a 

change to a name implying broader interest and 

encompassing all areas of sanitation was felt by 
many to be necessary. Opinion was not unani¬ 

mous in this regard; others expressed viewpoints 

quite the contrary. 
Questions also arose regarding the method 

of electing officers. Many Members had become 
dissatisfied with the custom of holding elections 

during the Annual Meeting. Consequently, a 

committee was appointed to study how the 

Affiliates were handling elections. It was found 
that only two Affiliates utilized mail ballots. As a 
result, although the committee recognized that 
use of mail ballots would be more democratic, 

the many logistic problems appeared to out¬ 
weigh the advantages, and mail ballot elections 
were voted down. 

A new award was established at the 1957 

Annual Meeting to recognize long-time Members 

who had dedicated themselves to the ideals of 
the Association. The Honorary Life Membership 
Award included a lifetime Membership in lAMFS 
to honor such distinguished individuals. 

One important outcome of the 1958 Annual 
Meeting was the decision that the Affiliate 
Council could elect a chairperson from its ranks, 
instead of the chairperson automatically being 

the immediate Past President of the Association, 
as had been the practice. A discussion ensued, 

once again, on whether the Association should 
be renamed to reflect the expectation that it 
would exert greater leadership in areas 
of sanitation other than milk and food. Reasons 
cited included the growing number of other 
organizations, local and national in scope, 
having objectives overlapping those of the 

Association. The matter was referred to a newly 
appointed committee that was to study the 
Association's activities relative to any name 
change at that time. The Affiliate Council had 

also taken under consideration a nationwide 
system of registration of sanitarians, a subject 
that the Committee on Education and Profes¬ 
sional Development was examining closely. 

The amendments to the Constitution and 
Bylaws that were passed at the 1958 Annual 
Meeting were approved by the Membership 
through a mail vote. This action is worthy of 

note; apparently a mail vote was acceptable for 
just about everything except the election of 

officers. Journal circulation had climbed above 
5,400 copies per issue. Considerable time was 
spent discussing an increase in dues; various 
costs were at issue, including additional help in 

the Association office, postage, and printing. It 
was noted that improved Journal coverage of 
Affiliate activities would keep the Membership 

informed and do much to maintain a closer 

working relationship between the Association 
and Affiliates. 

In the 1959 Presidential address, it was 

pointed out that the Association was well known 

in the world of sanitarians and that it was con¬ 

tinually being asked to participate in the meet¬ 
ings of many organizations related to sanitation. 
Of particular interest was the honor bestowed 
upon the Association by appointment of lAMFS 

to the Joint Expert Committee on Milk Hygiene 

of the World Health Organization and the Food 

and Agriculture Organization of the United 

Nations (FAOUN). It was noted that lAMFS was 

working with FAOUN in the distribution of 

surplus journals to developing countries. 

THE'60s 

At the 47th Annual Meeting in Chicago in 
1%0, Dr. Samuel Andelman, Chicago Health 
Commissioner, in his welcoming address stressed 

the expanding role of sanitarians in light of the 

ever-enlarging scope of their activities. To meet 

these greater responsibilities, attainment of 

greater competency and the maintenance of high 

standards of performance were essential. The 
Association's President spoke at length on ways 

and means of strengthening the Association and 
referred to the important role of the Journal of 
Milk and Food Technology in this regard. He 
indicated that while the Association would 
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continue to emphasize milk and food sanita¬ 
tion, it would, in addition, devote increasing 
attention to areas of general environmental 
sanitation. This change was seen as the key to 

the future of the organization, nationally and 
locally. An increasing proportion of new mem¬ 
bers of the Affiliates were interested in general 
sanitation activities. As a result, more papers 
and information on general sanitation and 

administrative practices were to be included, not 
only in the Annual Meeting program, but also 
in the Journal. Future issues of the Journal 

were also to include papers and other materials 
on techniques and practices of interest to a 
greater number of members at the local level. 

The Executive Board had concluded that the 
Association should employ a full-time person to 
help with editorial duties. Although it had taken 

some time to determine whether a dues increase 
would be adequate to cover the salary for such a 

person, the Board eventually decided that the 

dues increase would provide adequate revenue. 

Another matter extremely important to the 
Association was the proposed Model Registra¬ 
tion Act that had been developed by the 
Sanitarians' Joint Council that provided for the 

licensing and registration of all sanitarians. Its 

effect would be to establish a consistent profes¬ 
sional standard throughout the entire sanitation 
field. In the fifty years of its existence, the 
Association shared in bringing about much of 

the progress toward firm establishment of 

sanitation as a science and a profession. 
Membership included specialists in virtually 
every area throughout the broad field of environ¬ 

mental sanitation. As the President of the Asso¬ 

ciation pointed out. Members in I960 were very 
different from the 35 founding Members of 1911, 
who were dairy and milk inspectors: "Today, we 
sanitarians must be equipped to deal with 

problems extending throughout the entire 

range of environmental health. We must solve 
problems of waste disposal, insect and rodent 
control, air pollution, housing, radiological 

poisoning and many others. Additionally, with 
more Americans eating out more often than 
ever before, the food service industry has 
become an area of responsibility such as 
would have been impossible for our found¬ 
ing Members to imagine. Recently the pack¬ 
aging of prepared foods of the 'heat and eat' 
variety has developed as a rapidly expanding 
industry that poses new sanitation problems for 

you to solve." 

Also at the Annual Meeting in 1%0 through 
the efforts of the Executive Board, the Farm 
Methods Committee of lAMFS, and members 
of various dairy groups, a National Mastitis 

Action Committee was organized. The primary 
objective of the Committee was to correlate all 

research and educational activities pertaining 
to the control of mastitis. As a result of these 
efforts, the National Mastitis Council, Inc. was 

organized on a permanent basis by the time of 
the 1%1 Meeting. 

Despite having little time for advance plan¬ 
ning and preparation, because of the shift of the 
Golden Anniversary meeting of lAMFS from 

Jekyll Island, Georgia, to Des Moines, Iowa, the 
Iowa Association of Milk Sanitarians sponsored 
a well organized Annual Meeting in 1961. The 
Association President spoke to the fact that for 

several years the feeling had been growing that 
the Association must develop a more suitable 
method of electing officers, because only a 

fraction of the Members are present at the 

Annual Meeting to vote. During the Business 
Meeting, the Membership passed a resolution 
directing the Executive Board to study the 
problem and attempt to provide a more equi¬ 

table procedure for electing officers. 

Also in 1961, it was announced that prob¬ 
lems related to the hiring of an editorial assis¬ 
tant had been resolved at last and "we are 
proceeding to hire an Assistant Executive Secre¬ 

tary within the next ninety days." The new staff 

position would also serve as editorial assistant. 
The President emphasized that the Associa¬ 

tion needed to change the Constitution and 

Bylaws to eliminate the offices of 2nd Vice 

President and the senior Past President, so as to 
provide the Board more flexibility and a con¬ 
tinuous flow of new blood in the management 
of the Association. "The role of the sanitarian is 

The Registration Committee works at the 1961 Annual Meeting. Reprinted 

from the lournal of Milk anti Food Technology, Volume 24, No. 8. 1%1. 
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lAMFS l.ibrarv'. Reprinted from the lournal of Milk and Food 

Technology, Volume 24, No. 8, 1%1. 

changing rapidly. The Executive Secretary 
reported last year the number of sanitarians 

engaged in various phases of public health 
work... we are not just milk and food sanitarians 
but a large number of our members are engaged 
in general sanitation." In short, the name of the 

Association should be changed to include the 
general sanitarian as well as those engaged in 
milk and food sanitation. Definite trends were 

taking place in sanitarian organizations in the 

United States. Sanitarians were being asked to 

join different organizations, and they often 

questioned how (or whether) they were really 

contributing to their profession. They had to 

decide which organizations to join, how much 

they were willing to pay in dues, and which 

organization would serve them best. These 

decisions were becoming more important, 

largely because registration was becoming 

required under more and more state laws. The 

President stated he was sure that his view on 

the need for a name change was an unpopular 

position in some sections of the Association, 

but "1 am more concerned with the future 

interests of sanitarians than running a popular¬ 

ity contest." 

"These are challenging days for the health 

profession — the responsibilities are great, but 

the rewards are even greater" was the statement 
of Dr. Leroy E. Burney, Vice-President of Health 
Sciences of Temple University, in his keynote 
address at the Annual Meeting in 1%2. At the 
business meeting, significant action was taken: 
By majority vote, the secretary was authorized to 
submit to the Membership at large a mail ballot 
whereby they could approve or disapprove a 
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proposed Constitutional amendment advocating 

that the name of the Association be changed to 
the International Association of Milk, Food and 
Environmental Sanitarians. The Association 
President urged the Membership to return the 

ballots promptly. Concerning the election of 
officers, it was quite apparent from informal 
discussions that there was growing dissatisfac¬ 
tion with the election procedure. The most 
common complaint heard was that a system that 

allowed less than 10% of the Membership (300 
of 4,200) to elect our leadership can hardly be 

considered fair and equitable. More and more 
sentiment had developed in favor of a mail 

ballot for election of officers, with publica¬ 
tion in the Journal beforehand of the back¬ 

ground and qualifications of nominees. 
The ninth seminar of the National Associa¬ 

tion of Frozen Food Packers was held in con¬ 

junction with the 1962 Annual Meeting for the 
purpose of acquainting industrial, educational 

and governmental personnel with some of the 

latest information about frozen foods. 
In May 1963, the Secretary-Treasurer 

announced that the proposed constitutional 

amendment to change the name of the Associa¬ 

tion to include the term "environmental" had 

been passed by the required two-thirds major¬ 
ity vote of the Membership. The name change 
was implemented in the publication of the 

June 1963 Journal of Milk and Food Technology, 

although the legal filing of the name change did 
not take place until 1%6. 

In organizing the program for the 50th 
Annual Meeting, held in Toronto in 1963, the 

committee provided excellent balance between 

topics in the areas of milk and food sanitation 

and topics in the broader aspects of environ¬ 
mental sanitation. The Board of Directors 

Speakers at the 1968 Annual Meeting of the Wisconsin Association of Milk 

ami Food Sanitarians and the Wisconsin Dairy Plant Fieldmen. Reprinted 

from lournal of Milk and Food Technology, January 1%9, Vol. 32, No. 1. 



l%7-68 Executive Board (bottom row, left to right), Sam Noles, A1 Myhr, Paul R. Elliker, 

Karl K. Jones, Milton Held, "Red" Thomasson, Fred Uetz, arrd Dick B. Whitehead. 

Reprinted from the Journal of Milk and Food Technology, Volume 9, No. 9, 1%7. 

tackled numerous Association problems at this 
Meeting. Significant among their accomplish¬ 
ments was the decision to support the proposal 

of the Joint Sanitarians Council for implementa¬ 
tion of a plan for certification of sanitarians. 

Also at the 1963 Meeting, the Membership 
voted to amend the Constitution and Bylaws 

to provide for election of officers by mail 
ballot rather than at the Annual Meeting. Names 

of nominees for office would be published in the 
Journal along with biographical sketches prior to 

balloting. 
In his Address at the 51st Annual Meeting, 

the President emphasized the progress made by 
the Sanitarian Joint Council toward imple¬ 
menting the plan for certification of sanitar¬ 
ians, a plan that had been endorsed by the 
Association a year before. To help keep lAMFES 
Members more fully informed, additional 
personnel were to be added to the editorial 
staff of the Journal, primarily to increase the 
Journal's coverage of Association activities and 
to increase the number of papers in the area of 
environmental sanitation. He emphasized that 
the Journal had attained highly respected status 

as a professional periodical, with its greatest 
strength in the area of dairy and food sanitation 
and technology. He further emphasized that this 

high status must be maintained, referring to 
the Journal as "the principal tangible evidence 
of the professional nature of the work of sanitar¬ 

ians." 

The President in 1965 discussed the expan¬ 

sion of the Journal of Milk and Food Technology, 

as initiated by the Executive Board a year before. 
The expansion, which had been predicated 

upon the hiring of a part-time editor for the 
specific purpose of "expanding the scope of 

the Journal to include more material of a 
general and practical nature," was intended 

to meet the demands of Members interested in 
articles covering general sanitation and public 
health. It was pointed out that recent issues 

of the Journal reflected the efforts of the staff 
in this direction. While the high prestige of 
the publication in the fields of research and 

technical development was being preserved, 
professional information was also being made 
available to Members who needed practical 
"how-to" material. The President emphasized 
the need for an increase in Membership dues 
to carry on current work and to initiate and 

expand useful programs in the future. It was 
planned that a proposal for a dues increase 

would be presented at meetings of Affiliates 
during the coming year. It is worth noting that 
the 1965 Association Officers were the first to be 

elected by mail ballot. 
When the 53rd Annual Meeting was held 

in 1966, prospects for a well-attended meeting 
were anything but good, with an airline strike 
still in effect as arrangements were being final¬ 

ized. As it turned out, there was little need for 
concern; registration soared to 459, which was 

the second highest in the history of the Associa¬ 

tion (1952's Meeting had more). The President 
minced no words in informing the Membership 

of the need to provide adequate funds for proper 
financing of the Association's activities. Appar¬ 

ently, his message was heard "loud and clear" for 
the Membership voted a dues increase to $8 and 

$10 for Affiliate and direct Membership, respec¬ 

tively. 
One of the speakers at that Annual Meeting 

provided insight into the solution of problems 

involving sterilization of interplanetary space 
vehicles and other hardware. A new committee, 

Food Protection, was appointed, having among 
its objectives the coordination of efforts of 
several other committees with activities in the 

general area of food protection. 
The principal item on the Executive Board 

agenda at the Annual Meeting, of 1%7 was a 

thorough discussion of progress to date and 
future planning relative to the merger of the 
activities of lAMFES and the National Assoc¬ 
iation of Sanitarians (NAS), the two largest 
Sanitarians Associations. It had become evident 
that the aims and objectives of the two organiza¬ 
tions overlapped considerably. The feeling had 
grown among both memberships that combin¬ 

ing the activities of the two Associations 
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might better serve the interests of sanitarians. 
At the opening session, the President devoted 

a major portion of his address to outlining 
and discussing events relative to a possible 

lAMFES-NAS merger, including a rather 
detailed discussion of a proposed draft of a 
Constitution and Bylaws for a new organization. 

At the 55th Annual Meeting, held in 1%8, an 
item of major importance for consideration was 

the reaction of NAS to the seventh draft of the 
Constitution and Bylaws prepared by the ad hoc 
committees of the lAMFES and NAS as a basis 

for amalgamating the two organizations. 
Apparently not pleased with the proposed 
organization, NAS was nevertheless amiable 

to continuing to work together. In his address, 

the President of lAMFES reported on develop¬ 
ments during the previous year regarding the 

hoped-for emergence of a new and unified 

organization. His less-than-optimistic repon 
on the state of negotiations at that time delayed 
efforts to develop guidelines for consolidating 

the two counterpart organizations at the state 

and regional levels. 

At the 1%8 Annual Meeting, the Journal 
Management Committee recommended institu¬ 
tion of a page charge for publication of research 

papers in the Journal; the Executive Board 
adopted this recommendation. Elmer Marth, 

Editor of the Journal of Milk and Food Technol¬ 

ogy advised that the Journal Management Com¬ 
mittee would like to devote a page or two each 
month to activities of Affiliates but that doing 

so would require more organized and regular 

reporting of such activities. 

In the Presidential Address at the 1969 

Annual Meeting, the main topic was the status 
of negotiations concerning the joining to¬ 
gether of the National Association of Sanitarians 

(NAS) and the International Association of Milk, 

Food and Environmental Sanitarians to yield one 
new organization. Efforts had come to a stand¬ 
still at the 1%8 Meeting, as a result of the action 
of an Executive Committee of NAS, which 

changed the proposed Constitution and Bylaws 

back to the original document under which that 

organization was operating. After the Executive 
Secretary met with the lAMFES Board and 
requested that they keep an "open-door" policy 
toward blending the two into one, an ad hoc 

committee was appointed to work with a similar 
committee of NAS if and when they proposed a 

Constitution and Bylaws. 

lAMFES experienced its largest income to 
date during the 1%8-1%9 year. Implementation 
of a page charge had facilitated prompt publica¬ 
tion of research papers and had made it possible 
to add extra pages to the Journal. The Journal 
Management Committee recommended the 
approval of student subscriptions, which the 
Executive Board voted to make available to 
full-time students at a rate of $4 per year. 

THE'70s 

The 1971 lAMFES Annual Meeting in San 

Diego, California, held along with the summer 
meeting of the National Mastitis Council 
attracted more than 3(X) Members and guests. 

Of the papers presented, six pertained to the 
National Center for Toxicological Research, 
eight were presented in the Milk Sanitation 

section, four in the Food Industry Sanitation 
section, and eight in the Food and Environ¬ 

mental Sanitation section. Membership dues 

were raised to $14 effective in 1972. 
During 1973, Members of both lAMFES and 

the National Environmental Health Association 
(NEHA) were polled to determine their opinion 
on consolidating the two organizations. Both 

memberships voted to continue discussion, with 

a small percentage of Members participating in 
the vote. 

At the 1973 Annual Meeting, a new combined 

award was issued. The Educator-Industry Award 
was presented to a Member in recognition of 
their service to the ideals of the Association and 

for service to education or industry. 

Canned cheese. Cured in 8-oz. aluminum-foil wrapped packages 

in container with gas-venting valve. Reprinted from the Journal 

of Milk and Food Technology, Volume 34, No. 7, 1971. 
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It was announced that Earl Wright would 
fulfill the position of Executive Secretary and 
Managing Editor beginning January 1, 1974 

replacing Red Thomasson. When Red took over 
lAMFES in 1952, the Association had been near 
bankruptcy. It was largely through his efforts 

that the Association continued operating. 
Late in 1973, the office was moved to Ames, 

Iowa from Shelbyville, Indiana, where it had 
been located in a small, remodeled poultry 
house on Red's farm. Earl wore two hats, one 
as President of lAMFES and the other as its 

Executive Secretary. During 1974, the Assoc¬ 
iation saw 350 to 400 new direct or Affiliate 

members join the organization, due to efforts 
of the committee on Membership, as well as 

efforts of Affiliate organizations. 
lAMFES continued to move forward in 1975 

despite a general economic recession. One word 

that dominated that year was "service." Service 
to the affiliates and their membership, service 

to the public, service to the food industry, and 

service to the scientific community were all 
emphasized by the organization. Membership 

continued to grow, with an additional 182 

Members joining, but committee activity was 
inconsistent, mostly because of restrictions in 
travel funds. Some changes were made in the 

committee structure to help alleviate those 

problems. 
The Association continued to cooperate with 

NEHA and held a joint meeting of officers in 
Washington, D.C. in 1975. The purpose of the 

\feeting ivas to explore common ground for 

both organizations, determine potential prob¬ 

lems, and to suggest steps necessary for unifica¬ 

tion. A timetable approved by the joint executive 
boards represented a sincere attempt to best 

serve both the public and members of the two 
organizations. In the 1975 Presidential address, 

it was stated that this was an agreed-upon goal 

of both organizations. The Association appointed 
two representatives to attend the next NEHA 
meeting, to be held in Snowmass, Colorado, 
to work on a plan to consolidate the two assoc¬ 

iations' journals. 

At the 1975 Annual Meeting, the chairperson 

of the Journal Management Committee recom¬ 
mended that an assistant editor be appointed to 

work on the Journal's non-technical content. I he 

Management committee also recommended that 

the name of loiirnal of Milk and Food Technology 

be changed to Journal of Food Protection. 

The Committee on Communicable Diseases 
Affecting Man announced publication of the 3rd 

edition of Procedure for the Investigation of 
Foodborne Diseases. Approximately 90,000 copies 
of the first and second editions had been sold. 
The Affiliate Council meeting in 1975 was the 
best attended, liveliest, and most productive 
Affiliate Council meeting in the recent past. 
Affiliate Associations in the United States were 
becoming a vital part of the Association. The 
year ended "in the black," overcoming the deficit 
incurred in 1973 and 1974. 

In 1976, an Assistant Executive Secretary 
who was also to serve as Assistant Editor of the 
Journal was hired. This resulted in better liaison 
and communication with affiliates, educational 
institutions, sanitarians, and others. Total 
Journal distribution grew to over 3,400 Members 
and subscribers, and the Journal increased pages 
of scientific and research papers. The possibility 
of publishing a journal of practical applications 
was being discussed. 

In 1977, thanks to the dedicated service of 
Elmer Marth, the Scientific Editor, the Journal 
Management Committee, and many others, 
the Journal passed an important milestone 
in becoming the Journal of Food Protection. 
The Foundation Fund was introduced during the 
same year. The Executive Board decided that 
corporations or organizations supporting the 
Sustaining Membership program should receive 
adequate recognition. It was agreed their names 
would appear monthly in the Association Jour¬ 
nal. This Foundation Fund succeeded the Sus¬ 
taining Membership Fund. 

Plans were made at the 1977 Meeting for 
lAMFES and NEHA to hold a joint Annual 
Meeting in 1980 to allow members of the two 
organizations to interact. A Bridge Committee 
was formed to plan for the 1980 meeting and 
work towards merging the two Associations. 
During his address, the President emphasized 
the need for Affiliate organizations to promote 
Membership in lAMFES, stating that new Mem¬ 
bers and new ideas for the organization were 
needed. 

The 1978 Annual Meeting was dedicated to 
the memory of H. L. "Red" Thomasson, former 
Executive Secretary and President of the Associa¬ 
tion. Held in Kansas City, Missouri, it was 
attended by 400 people, making it one of the 
larger meetings in lAMFES history. The Associa¬ 

tion President pointed out that there were now 
29 Affiliate organizations and Membership stood 

at 2,300. He pointed out the need for a substan- 
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tial increase in Membership during the next year. 
Work was reported on an information pamphlet 
that would be available within the next year. 

Also in 1978, the Journal was still lacking 
articles of general interest. The Executive Secre¬ 
tary reported that the Journal had expanded 
to its largest volume ever and was receiving papers 
from top European scientists. It was suggested that 
presentations and talks given at Affiliate meet¬ 
ings be made available for publication. Member¬ 
ship records and journal mail lists were comput¬ 
erized for the first time by the end of the year. 

The 1979 Annual Meeting was held just 
across the street from Disney World in Or¬ 
lando, Florida. The President challenged the 
organization to develop a plan that would lead 
to improvement, not just in dollars, but in 
image and stature for providing service and 
leadership in food protection throughout the 
world. A report presented proposed the publi¬ 
cation of two journals: one oriented to sani¬ 
tarians and fieldmen, and the other a scientific 
publication. Further cost studies were to be 
completed prior to beginning production. 
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Highlights of the Executive Board Meeting 

January 21 - 22, 2001 

Minneapolis, Minnesota 

Following is an unofficial summary of actions from the Executive Board Meeting 
held January 21-22, 2001 in Minneapolis, Minnesota: 

Approved the following: 

• Minutes of November 12-13, 2(MK) Exeeutive Board 
Meeting 

• Minutes of November 12, 2(MK) Exeeutive Board 
Exeeutive Session 

• E-mail votes taken since the November 13, 2(KM) 
Exeeutive lk)ard Meeting 

• Addition of holiday for lAFP staff to use on one 
of the following holidays: Martin Luther King Day, 

Presidents’ Day, (i<M)d Eriday, Rosh Hashanah. 
Yom Kippur 

• Silver and (iold Sustaining Member fee allocations 

Discussed the following: 

• Communication Update: Reports on DFES.JFP and 

the Web site were accepted. Methods to increase 
DFFS submission rate and encouraged continuation 
of “Tlioughts on F(M)d Safety” column.y/'’P sub¬ 
missions up by 54% over 1997. Web site continues 
to expand 

• Membership Update: Membership steadily increases. 
Three new Silver Sustaining Members joined — 
goal of 10 Cold and Silver by year-end 

• Advertising/Exhibits l.ipdate: Ad sales out-pace last 
year. Exhibit Hall reservations for lAFP 2(X) 1 stand 
at approximately 52% of capacity and sponsorship 
developing nicely — 77‘V> of la.st year’s total 
committed for this year 

• Financial Update: November financial statements 
were presented. Investment accounts suffered 
declines 

• W'inter Affiliate Newsletter mailed in January 

• lAFP Officer presentations to four Affiliate 
organizations this past fall. Six scheduled 
for spring meetings 

• Affiliate Delegates and Presidents must 
be lAFP Members per lAFP Bylaws 

• Affiliate Annual Reports due to lAFP 

by February 19, 2001 

• Exploring the establishment of a Southern 

California Affiliate 

• JFP Editor selection committee will report 
to Board by March 30, 2001 

• Retail Food Safety and Quality PlXi development 
of technical guidelines for retail operations 

• Ciuidelines for Caimmittee and PlXl use 
of the lAFP Web site 

• PIXi .Mission statements due to LAFP 

by March 30, 2(K)1 

• PD(i Newsletter guidelines 

• Student P1X» to hold a Job Fair at LAFP 2001 

• Program Committee developed program 
for lAFP 2{X)1 

• Tours and social events to be held at LAPP 2001 

• Toured meeting space at Minneapolis Hilton 

• L(K-al Arrangements Committee preparations 

• Planning for 2001 and 2002 Annual Meetings 

• Future Annual .Meeting site selection 

• lAFP 2003 dates - July 13-16, 2003 in 
New Orleans, Louisiana 

• Results of the Produce Safety Workshop, 

November 12, 20(X) in Guadalajara. Mexico 

• IXvelopment of additional produce safety 
workshops for c:entral America region 

• IXvelopment of three workshops to precede LAFP 
2001 

• lAFP on the Road — United Fresh Fruit & Vegetable 

Association March 17, 2(X)1, Ftxxl Safety Summit 

April 17, 2(X)1 

• LJpdated sections for the lAFP Policy and 
Pr<x:edures Manual 

• Spanish version of Listeria monocytogenes article 
to print in DFFS 

• World Health Organization - continue process to 

become a non-govemmental organization (NGO) 

designee of W’HO 

• Development of an “International Award” to be 
given at lAFP 2(X)2 

• Establishment of a C:orporate Challenge to raise 
funds for the lAFP Foundation 

• Secretary' election — ballots mail by February 1, 
2(X)1, due to lAFP office March 23. 2001 

• Tanya WTieeler Memorial Fund — will fund 
handicap door access at the Des Moines Botanical 
Center 

• HACCP and Foodbome reprints authorized for 
continued distribution 

• International Council of Professionals in Food 

Safety newsletter named Thoughts for Food Safety 

Monthly 

Next Executive Board meeting: April 23-24, 2001 

Des Moines, Iowa 
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International Association for 

Food Protection 
2001-2002 

The following page contains biographical information for the 2001-2002 Secretary 
candidates. Review the information carefully as you make your voting decision. 

Ballots were mailed to all International Association for Food Protection Members 
during the first week of February'. Completed ballots are due back to the Association 
office by March 23, 2001. Sealed ballot envelopes are forwarded to the Tellers 
(a)mmittee for opening and counting. Watch for the election results in the May issue 
of Dairy', Food and Erwironmental Sanitation. 

If you have questions about the election process, contact David W. Tharp, CAE, 
Executive Director at 800.369.6337, or SI5.276.3344, or E-mail dtharp@foodprotection. 
org. 
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Kathleen A. Glass 

Kathleen A. Glass is a Food Safety Micro¬ 
biologist at the Food Research Institute at the 
University of Wisconsin-Madison. She designs and 
coordinates microbial challenge studies and 
assists the food industry in developing formula¬ 

tion-safe foods. Her research interests include the 
safety of low acid refrigerated foods, processed 

meat and process cheese products, focusing on 

the control of Clostridium botulinum. Listeria 
monocytogenes, and Escherichia coli 0157:H7. 

Ms. Glass has been an active Member of I AFP 
and its Wisconsin Affiliate (WAMFS) since 1990. 
Within I AFP, she has served as a member of the 

Program Committee, Meat and Poultry Safety 
and Quality Professional Development (iroup. 

Nominating Committee, Black Pearl Selection 
(Committee, and as Chairperson of the Develop¬ 

ing Scientist Awards Committee. She has orga¬ 
nized and chaired numerous Annual Meeting sym¬ 
posia as well as presented technical papers. On 

the local level, she was elected to the WAMFS 

Executive Board in 1999 and will serve as Presi¬ 

dent during the 2001-2002 term. Ms. Glass is the 

2001 Conference C^hairperson for an annual con¬ 

ference held jointly between WAMFS and Wis¬ 

consin Environmental Health Association and 

Wisconsin Association of Dairy Plant Field Rep¬ 

resentatives. 

In addition to lAFP and WAMFS, iMs. Glass is 

a member of the Institute of Food Technologists, 

American Society of Microbiology, and Sigma Xi. 

She has published 17 scientific papers, has been 
an invited speaker at numerous workshops on 

food microbiology, dairy HA(>CP, process meat 
safety, and Listeria control methtxls, and is a guest 

lecturer for undergraduate and graduate UW- 

Madison courses in food bacteriology and food 

fermentation. 

Ms. Glass received her undergraduate degree 
in Biology from the University of Wisconsin-Eau 
Claire. She taught high school biology for four 

years before earning her Master’s of Science 

degree from Northern Illinois University in 1985. 

She joined the Food Research Institute in 1985, 

and is also currently completing a Doctorate in 
Food Microbiology and Safety at the University 

of Wisconsin-Madison. 

David A. Golden 

David A. Golden, Ph.D., is an Associate 
Professor of Food Microbiology with the 
Department of Food Science and Technology' at 
the University of Tennessee. He joined the fac¬ 
ulty at the University of Tennessee in 1993- Be¬ 

fore that. Dr. (iolden spent two years as a micro¬ 

biologist with the Food and Drug Administration 

in Washington, D.(^, where he worked in the ar¬ 

eas of food safety research and regulatory com¬ 

pliance as related to food safety. 

Since joining I AFP in 1993, he has been an 

active Member in the Association, presenting 

technical papers at Annual Meetings and serving 

on I AFP committees. He served as a member of 

the Developing Scientist Awards Committee from 

1993 through 1997 and chaired the committee 

in 1996. Dr. Golden served as a member of the 

I AFP Program (Committee from 1995 through 

2()()(), chairing the committee in 2()()(). Addition¬ 

ally, he is presently, and has been for several years, 

a member of the Journal of Food Protection Edi¬ 

torial Board. At the local level. Dr. Ciolden served 
as a member of the Local Arrangements Commit¬ 

tee for the 1998 Annual Meeting in Nashville. 
Other professional affiliations for Dr. (iolden 

include; Protessional Member of the Institute of 

Food Technologists; (io-Editor of the IFF/ASM 

Food Microbiology Xeu’slelter, and Associate 

Editor of the International Journal of Food 
Microbiology. At the University of Tennessee, he 
has received awards from (iamma Sigma Delta for 

excellence in research and teaching, the College 

of Agricultural Sciences and Natural Resources 

Outstanding Faculty Advisor Award, and the 

Institute of Agriculture’s T.J. Whatley Distin¬ 

guished Young Scientist Award. He has authored 

or co-authored over 35 publications on food 

microbiology and safety and over 50 technical 

presentations given at professional meetings. 

Dr. (iolden received his M.S. and Ph.D. 
degrees in Food Science and Technology, with a 
focus on food microbiology, and his B.S. degree 

in microbiology, all from the University of Geor¬ 

gia. His current research focuses on ecology, 

detection, and control of foodborne pathogens, 
such as Escherichia coli 0157:H7 and Listeria 

monocytogenes in foods. 
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CAPITOL VIAL, INC 

TAMPER EVIDENT, LEAKPROOF, AIR TISHT, 

HINGED CAP, STERILE SAMPLE VIALS 

E-MAIL: SAi RsarAPiTOi viAi. roM 

www.caDitolvial.com 

Reader Service No. 103 

RiOCHfMIfA « SYNThETICA 

INDOLE 
DERIVATIVES and Reagents 

Containing a large variety of compounds of interest to scientists in the 
fields of microbiology, molecular biology, plant physiology and 

immunology, the Substrates and 
Reagents catalog features enzyme 

substrates, inducers, detergents, culture 
> media additives and new very selective 
I culture media. In addition, a whole 

selection of chromogenic, fluorogenic 
arid luminescent substrates are offered. 

Technical information, such as an 

: enzyme substrate application section, 
! enzyme/substrate cross reference and 
I selected enzyme substrate reaction 

mechanisms and protocols are 
further provided. 

BIOSYNTH is pleased to offer a new catalog of Indole Derivatives. These 
chemicals are suitable for biochemical research, organic chemistry. 
pharmaceutical research/developntent. and 
plain physiology. Products include 

tryptophans, tryptamines, serotonins, fiSSS 
grammes, halo^nated indoles, , , j 
methoxyindoles, and many more. 'o. i 
Over 2M indoles are listed, including 
chemicai structures, CAS numbers 
and prices. The molecular formula ^ 
and the CAS number index are 
helpful instruments to find the ' 
searched compound. W ^ 

Request your free catalog 

All countries except USA and Canada: USA and Canadian Sales office: 

BIOSYNTH AG, Rietlistr. 4/Postfach 125 BIOSYNTH INTERNATIONAL, INC. 1665 West Ouincy Avenue / Suite 155 

9422 Staad/Switzerland Naperville, IL 60540 U.S.A. 

Phone: +41 (0)71 858 20 20 - Fax: +41 (0)71 858 20 30 Phone: (800) 270-2436, (800) 270-CHEM Fax: (800) 276-2436, (800) 276-CHEM 
e-mail: welcome@biosynth.ch e-mail: welcome@biosynth.com 

BIOSYNTH on the Internet: wvvw.biosynth.com 

Reader Service No. 154 
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CANADA 
Cathy Egan 
Regional Municipality 
of Waterloo 
Waterloo, Ontario 

Joyce Myers 
Durham College 
Oshawa, Ontario 

Anne-Marie St-Laurent 
Health Canada 
Ottawa, Ontario 

CZECH REPUBLIC 
Miroslav Suska 

Qualifood, Sumperk 

GERMANY 
Stefan O. Brockmann 
Baden-Wuerttemberg 
Stuttgart 

MEXICO 
Maria Magdalen Vallejo Sanchez 

ClAD A.C., Hermosillo, Sonora 

THE NETHERLANDS 
Pieter M. Klapwijk 

Unilever Bestfoods Netherlands 
Oss 

SPAIN 
Pilar C. Molina 

Universidad Politecnica 
De Valencia 
Camino De Vera, Valencia 

UNITED KINGDOM 
Joanna Verran 

Manchester Metropolitan 
University, Manchester, England 

UNITED STATES 
California 

Brian J. Burnish 

Hilmar Cheese Co., Hilmar 

Kelli M. Paris 

Darden Restaurants, Northridge 

Colorado 

Doreene R. Hyatt 

Colorado State University 
Fort Collins 

Illinois 

Cheryl A. Muriey 

Guiness United Distillers 
& Vintners, Plainfield 

Iowa 

Daniel Henroid, Jr. 

Iowa State University, Ames 

Kansas 

Dave L Scott 

Kan-Pak, LLC, Arkansas City 

Kootucky 

Hesham A. Elgaali 

University of Kentucky 
Lexington 

Louisiana 

Kristen Jones 

Wright Group, Crowley 

Maryland 

Andrew L Kays 

McCormick & Company 
Cockeysville 

Minnesota 

Nick Kunkel 

DeLaval Inc., Richfield 

New York 

Rodney L. Caliman 

Golden Arrow Corp., Brooklyn 

North Carolina 

Lynette M. Kleman 

North Carolina State University 
Raleigh 

Pennsylvania 

Ben E. Weirick 

Dutch Valley Food Ca, sdnbury 

Texas 

Romeo J. P. Leu 

Windsor Frozen Foods, Houston 

hnelda Mercado 

Texas A&M University, Hockley 

Fred Reimers 

H-E-B Grocery Co., San Antonio 

Virginia 

Donna B. Benner 
Vii^nla Dept, of Agriculture 
Richmond 

Tori P. Kindred 

Charlottesville 

Wisconsin 

Jean Rothmund 
Verifine Dairy, Sheboygan 

Lynn V. Schultz 
IQaft Foods, Beaver Dam 

Silvi'r Su.sliiiiiiiig llrinhi'is 
(The following companies recently increased their support to the Association by becoming Silver Sustaining Members) 

F & H Food Equipment Co. Silliker Laboratories Group, Inc. Weber Scientific 

Springfield, MO Homewood, IL Hamilton, NJ 
417.881.6114 708.957.7878 609.584.7677 
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Affiliate Officers 

ALABAMA ASSOCIATION 
FOR FOOD PROTECTION 

Pres., Tollie Haley Meggs.Tuscaloosa 
Pres. Elect, Jon Searles.Sylacauga 
Past Pres., Ron Dawsey.Montgomery 
Vice Pres., Brian Bowers.Headland 
Sec’y. Treas., Karen Crawford.Tuscaloosa 
Delegate, Tom McCaskey.Auburn 

Mail all correspondence to: 
Karen C^rawford 
Tuscaloosa County Health Dept. 
P.O. Box 70190 
Tuscaloosa, AL 35407 
205.554.4546 
E-mail: pcrawfor@adph.state.al.us 

ALBERTA ASSOCIATION OF MILK, FOOD 
AND ENVIRONMENTAL SANITARIANS 

Pres., Ciar)- Gensler.Edmonton 
Pres. Elect, Michelle Rymal.Edmonton 
Past Pres., Elaine Dribnenky.Red Deer 
Sec’y.» Kelly Sawka.Edmonton 
Treas., Bonnie Jensen.Edmonton 
Delegate, Lynn M. McMullen.Edmonton 

Mail all correspondence to; 
Lynn M. McMullen 
University of Alberta 
Dept, of Ag., Food and Nutritional Science 
4-10 Ag. Ft)r. Center 
Edmonton, Alberta TOG 2P5 c;anada 
780.429.6015 
E-mail: lynn.mcmullen@ualberta.ca 

BRITISH COLUMBIA FOOD PROTECTION 
ASSOCIATION 

Pres., Clive Kingsbury'.Surrey 
Vice Pres., Terry' Peters.Richmond 
Sec’y» Ernst Schoeller.North Vancouver 
Treas., John Boyce.Vancouver 
Delegate, Clive Kingsbury'.Surrey 

Mail all correspondence to; 
Clive Kingsbury 
J. M. Schneider 
5523 - 176th St. 
Surrey, BC: V3S 4C2 
604.576.1191 ext. 3740 
E-mail; Ckingsbury@home.com 

CALIFORNIA ASSOCIATION OF DAIRY 
AND MILK SANITARIANS 

Pres., Anne Quilter Goldstein.Sacramento 
1st Vice Pres., Giselle Puckett.Fairfield 
2nd Vice Pres., Dawn Stead.Woodland Hills 
Past Pres., Gary Timmons.Ontario 
Recording Sec’y. Frances Valles.Ontario 
Delegate, John Bruhn.Davis 

Mail all correspondence to: 
John C. Bruhn 
Dairy Research and Information Center 
University of California-Davis 
Food Science and Technology 
One Shields Ave. 
Davis, CA 95616-8598 
530.752.2192 
E-mail: jcbruhn@ucdavis.edu 

CAPITAL AREA FOOD PROTECTION 
ASSOCIATION 

Pres., Jill Snowdon.Washington, D.C. 
Vice Pres., Jianghong Meng.College Park, MD 
Sec’y./Treas., Brett Podoski.Washington, D.C. 
Delegate, Faye Feldstein. Washington, D.C. 
Treas., Carl (mster.Washington, D.C. 

Mail all correspondence to: 
Brett W. Podoski 
fda-c:fsan 
200 C St., SW 
Washington, D.C. 20204 
202.401.2377 
E-mail: brett.podoski@cfsan.fda.gov 

CAROLINAS ASSOCIATION 
FOR FOOD PROTECTION 

Pres., Beth Johnson.C^olumbia, SC 
Past Pres., Susan Grayson.Cary, NC 
Sec’y., Jeff Rhodehamel.Duncan, SC 
Vice Pres,, Michael Rhodes.Raleigh, NC 
Treas,, John Rushing.Raleigh, NC 
Delegate, Beth Johnson.Columbia, SC 

Mail all correspondence to; 
Beth M. Johnson 
S.C. DHEC Bur. of Labs 
2809 Knightbridge Road 
Columbia, SC 29223-2126 
803.896.0872 
E-mail: johnsoem@coltimb68.dhec.state.sc.tis 

232 Dairy, Food and Environmental Sonilotion - MARCH 2001 



CONNECTICUT ASSOCIATION OF DAIRY 
AND FOOD SANITARIANS, INC. 

Pres., (Colleen Means.Windsor Locks 
Vice Pres., David Herrington.Middlefield 
Sec’y,, Donald Shields.Hartford 
Treas., Kevin Gallagher.Hartford 
Delegate, Satyakam Sen.Bristol 

Mail all correspondence to: 
Kevin (iailagher 
Dept. Gonsumer Protection (Food Div.) 
State Office Bldg., Rm #167 
165 Capitol Ave. 
Hartford, C'F 06106 
B60.713.6186 

FLORIDA ASSOCIATION FOR FOOD PROTECTION 

Pres,, Frank Yiannas.Lake Buena Vista 
Pres. Elect, Zeb Blanton.Altamonte Springs 
Vice Pres., Bennett Armstrong.New Port Richey 
Past Pres., Roy E. Costa. Deland 
Sec’yM Sharon (irossman.Orange (aty' 
Treas., Bill Thornhill.Winter Haven 
Delegate, Peter Hibbard.Orlando 

Mail all correspondence to; 
Frank Yiannas 
Environmental Health 
Walt Disney World 
P.O. Box 10,000 
lake Buena Vista, FL 32830-1000 
407.397.6060 
E-mail; frjnk_> iannas@wda.disney.com 

GEORGIA ASSOCIATION OF FOOD 
AND ENVIRONMENTAL SANITARIANS 

Pres., Sid Camp.Atlanta 
Past Pres., Pam York.McDonough 
Sec’y., Pamela Metheny.Atlanta 
Treas., James C. Camp.Newnan 
Delegate, David Fry'.Lilbum 

Mail all correspondence to: 
Pamela Metheny 
(ioldkist 
244 Perimeter (Center Parkway, N.E. 
Atlanta, (iA 30346-2397 
770.206.6888 
E-mail; pamela.metheny@goldkist.com 

IDAHO ENVIRONMENTAL HEALTH ASSOCIATION 

Pres., Ron Baird.Mt. Home 
Pres. Elect, Angela Markham.Pocatello 
Past Pres., Rich Gabriel.Moscow 
Sec’y. Treas., Dee Dawson.Pocatello 
Delegate, Frank Isenberg.Boise 

.Mail all correspondence to: 
Frank Isenberg 
Bureau of Env. Health and Safety 
P.O. Box 83720 
Boise, ID 83720-0036 
208.334.5947 
E-mail: isenberg@idhw.state.id.us 

ASSOCIATED ILLINOIS MILK, FOOD 
AND ENVIRONMENTAL SANITARIANS 

Pres., Tom Gruetzmacher.Rockford 
Pres. Elect, Steve DiVincenzo.Springfield 
1st Vice Pres., Mark Kloster. North Aurora 
2nd Vice Pres., Everett Groeschel.Rockford 
Past Pres., Leroy Dressel.Highland 
Sec’y., Pat Callahan.Carlinville 
Treas., Nicolette Oates.Chicago 
Delegate, Tom Gruetzmacher.Rockford 

Mail all correspondence to; 
Pat Callahan 
Prairie Farms 
1100 N. Broadway 
(,'arlinville, IL 62626 
217.854.2547 
E-mail: cvsales@prairiefarms.com 

INDIANA ENVIRONMENTAL HEALTH 
ASSOCIATION, INC. 

Pres., Rhonda Madden.Indianapolis 
Pres. Elect, Robert Lewis.Shelbyville 
Vice Pres., Jason LeMaster.Noblesville 
Past. Pres., John Hulewicz.Goshen 
Treas., Scott Gilliam.Indianapolis 
Sec’y,, Janice Wilkins.Muncie 
Delegate, Helene IJhlman.Hammond 

Mail all correspondence to: 
Helene Hhlman 
Hammond Health Dept. 
649 (donkey St., East 
Hammond, IN 46324-1101 
219.853.6358 
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IOWA ASSOCIATION FOR FOOD PROTECTION 

Pres., Mike Klein.Waterloo 
Vice Pres. Pro Tem, Jimmy Clark.Seymore 
1st Vice Pres., Randy Stephenson.Stacyville 
2nd Vice Pres., Dennis Murphy.Waukon 
Past Pres., Susan Stence.Charter Oak 
Sec’y. Treas., Monica Streicher.Sheldon 
Delegate, Randy Hanson.Dubuque 

Mail all correspondence to: 
Monica Streicher 
1660 Pleasant Court Dr. 
Sheldon, lA 51201 

712.324.0163 
E-mail: streichm@rconnect.com 

KANSAS ASSOCIATION OF SANITARIANS 

Pres., Dan Partridge.Hutchinson 
1st Vice Pres., Dennis Foster.Troy 
2nd Vice Pres., Chris Etcheson.Topeka 
Past Pres.,Jolene Funk.Salina 
Sec’y., Chris MeVey.Emporia 
Treas., Creg Willis.Hays 
Delegate, Ronald Tubb.Overland Park 

Mail all correspondence to: 
Chris MeVey 
Lyon County Health Dept. 
420 W. 15th Ave. 
Emporia, KS 66801 
316.342.4864 
E-mail: cmcvey@lyoncounty.org 

KENTUCKY ASSOCIATION OF DAIRY, FOOD 
AND ENVIRONMENTAL SPECIALISTS 

Pres., Timothy Wright.Versailles 
Pres. Elect, David Burton.Bowling Green 

Vice Pres., Sam Burnette.Frankfort 

Sec’y., Brenda Haydon.Frankfort 
Treas., Kim True.Frankfort 
Delegate, Timothy Wright.Versailles 

Mail all correspondence to: 
Timothy Wright 
Woodford C^ounty Health Dept. 
229 N. Main St. 
Versailles, KY 40383 
859.873.4541 

KOREA ASSOCIATION OF MILK, 
FOOD AND ENVIRONMENTAL SPECIALISTS 

Pres., Kook Hee Kang.Kyunggido 
1st Vice Pres., Duck Hwa Chung.Kyungnam 
2nd Vice Pres., Dong Suck Chang.Pusan 
Past Pres., Choong 11 Chung.Seoul 
Sec’y., Deog Hwan Oh.Kangwondo 
Auditor, Yoh Chang Yoon.Seoul 
Delegate, Dong Kwan Jeong.Pusan 

Mail all correspondence to: 
Deog Hwan Oh 
Division of Food and Biotechnology 
College of Agriculture and Life Sciences 
Kangwon National University 
192-1, Hyoja 2 Dong 
Chunchon, Kangwondo 200-701, Korea 
82.361.250.6457 
E-mail: deoghwa@cc.kangwon.ac.kr 

MASSACHUSETTS MILK, FOOD 
AND ENVIRONMENTAL INSPECTORS 

ASSOCIATION 

Pres., Christine Majewski.Jamaica Plain 
Vice Pres., Randall White.Agawam 
Past Pres., Gail Stathis.Springfield 
Sec’y. Treas., Fred Kowal.South Hadley 
Delegate, Barb Kulig.West Springfield 

.Mail all correspondence to: 
Fred Kowal 
49 Pine St. 
South Hadley, MAO 1075 
413.538.5013 

METROPOLITAN ASSOCIATION OF DAIRY, 
FOOD AND ENVIRONMENTAL SPECIALISTS 

Pres., Steven Mitchell.Plainview, NY 
1st Vice Pres., Patrick Boyle.Whitehouse, NJ 
2nd Vice Pres., Gary Moore.Parsippany, NJ 
Sec’y. Treas., Carol A. Schwar.Washington, NJ 
Delegate, Fred Weber.Hamilton, NJ 

Mail all correspondence to: 
Carol Schwar 
Warren County Health Dept. 
319 W. Washington Ave. 
Washington, NJ 07882 
908.689.6693 
E-mail: warrenhd.hac.net 
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MEXICO ASSOCIATION FOR FOOD PROTECTION 

Pres., Alejandro Castillo.(iuadalajara 
Vice Pres., Lydia Mota de la (iarza.Mexico (aty 
Sec’y., Fausto Tejeda-Tnijillo.Puebla 
Treas., Nanci E. Martinez-Conzalez.(iuadalajara 
Delegate, M. Rufugio Torres-Vitela.Guadalajara 

Mail all correspondence to; 
Alejandro (Castillo 
University of Ciuadalajara 
Monte Alban 1347 
Ciuadalajara, Jal. 44340 Mexico 
52.3.619.8158 ext. 16 
E-mail: acastillo@cucei.udg.mx 

MICHIGAN ENVIRONMENTAL HEALTH 
ASSOCIATION 

Pres., Keith Krinn.Southfield 
Pres. Elect, Mikejuhasz.Saginaw 
Past Pres., Ron Holben.lainsing 
Treas., Baice DuHamel. Hemlock 
Sec’y., Laurie Jahn.(Canton 
Delegate, Mikejuhasz.Saginaw 

Mail all correspondence to: 
Keith Krinn 
Oakland (bounty Health Division 
27725 Greenfield Road 
Southfield, MI 48076-3625 
248.424.7099 
E-mail; krinnk@co.oakland.mi.us 

MISSISSIPPI ENVIRONMENTAL HEALTH 
ASSOCIATION 

Pres., Ramona Reed.Oxford 
Pres. Elect, Susan Howell.Starkville 
Past Pres., Charlie Busier.Meridian 
Sec’y. Treas., Regina Holland. New Augusta 
Delegate, Regina Holland. New Augusta 

Mail all correspondence to: 
Ramona Reed 
P.O. Box 1395 
Oxford, MS 38655 

C>01.234.5231 

MISSOURI MILK, FOOD 
AND ENVIRONMENTAL HEALTH ASSOCIATION 

Pres., Linda Wilson.Springfield 
Pres. Elect, Joel VanHoose.Jefferson Ciity 
Vice Pres., Linda Ha)"wood.Ciabool 
Past Pres., Stephen St. (ilair. Hannibal 
Sec’y., Andrew Hoffman.Warrenton 
Treas., Patrick Shannon.Jefferson City 
Delegate, Linda Wilson.Springfield 

Mail all correspondence to: 
Stephen .St. Clair 
Marion (bounty Health Dept. 
P.O. Box 1378 
Hannibal, MO 63401 
573.221.1 IC^i 
E-mail: Pflanr@lpha.health.state.mo.us 

NEBRASKA ASSOCIATION OF MILK 
AND FOOD SANITARIANS 

Pres., Gary' Hosek.Lincoln 
Vice Pres., Tom Tieso.Lincoln 
Past Pres., Roger Biltoft.Oak 
Sec’y., Mindy Bra.shears.Lincoln 
Treas., Jill Schallehn.Omaha 
Delegate, Mindy Brashears.Lincoln 

.Vlail all correspondence to: 
Mindy Brashears 
University of Nebraska-Lincoln 
Dept, of Fo(xl Science and Technology 
236 Food Industry' Complex 
Lincoln, NE 68501 
402.472.3403 
E-mail: mbrashearsl@unLedu 

NEW YORK STATE ASSOCIATION 
OF MILK AND FOOD SANITARIANS 

Pres., Connie Kuhlman.Rome. PA 
Pres. Elect, John P. Schrade.Jamaica, N\' 
Past Pres., Kathry n J. Btxrr.Ithaca, NY 
Council Chairman, John Cirom.Vernon, N\’ 
Exec. Sec’y., Janene Lucia.Ithaca, NY 
Delegate, Steven Murphy.Ithaca, NY 

Mail all correspondence to: 
Janene Lucia 
c/o Carmell University 
172 Stocking Hall 
Ithaca. NY 14853 
607.255.2892 
E-mail: jgg3@comelLedu 
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NORTH DAKOTA ENVIRONMENTAL 
HEALTH ASSOCIATION 

Pres., James Schothorst.Grand Forks 
1st Vice Pres., Dick Bechtel.Mandan 
2nd Vice Pres., Terr>’ Ludlum.Fargo 
Past Pres., Mike Walton.Bismarck 
Sec’y-» Debra Larson.Bismarck 
Treas., Lisa Well.Bismarck 
Delegate, John Ringsrud.Lakota 

Mail all correspondence to: 
Debra Larson 
Food and Lodging 
ND Dept, of Health 
600 E. Boulevard Ave., Dept. 301 
Bismarck, ND 58505-0200 
701.328.6150 
E-mail: djlarson@state.nd.us 

OHIO ASSOCIATION OF MILK, FOOD 
AND ENVIRONMENTAL SANITARIANS 

Pres., Hermine Willey.Columbus 
1st Vice Pres., Barry S. Pokomy.Fairfield 
2nd Vice Pres., Rodger Tedrick.Gahanna 
Past Pres., James Baker.Lancaster 
Sec’y. Treas., Donald Barrett.Canal Winchester 
Delegate, Gloria Swick.New Lexington 

Mail all correspondence to: 
Donald Barrett 
Health Dept. 
6855 Diley Road NW 
Canal Winchester, OH 43110 
614.645.6195 

ONTARIO FOOD PROTECTION ASSOCIATION 

Pres,, D. Wayne Sprung.Mississauga 
Vice Pres., Helen Ellsworth.Rexdale 
Past Pres., Robert Tiffin.Kitchener 
Sec’y. Treas., Tony DeFabrizio. Mississauga 
Delegate,!). Wayne Sprung.Mississauga 

Mail all correspondence to: 
Glenna Haller 
Ontario Food Protection Association 
28-380 Eramosa Road, Suite 279 
Guelph, Ontario NIE 7E1 Canada 
519.823.8015 
E-mail: ofpa-info@worldchat.com 

PENNSYLVANIA ASSOCIATION OF MILK, 

FOOD AND ENVIRONMENTAL SANITARIANS 

Pres., Patricia L. McKenty.Gibsonia 
Pres. Elect, Troye A. Cooper.Lebanon 
Past Pres., Clyde H. Treffeisen.Warrington 
Sec’y,, Eugene R. Frey.Lancaster 
Treas., Robert K. Mock.Boyertown 
Delegate, Eugene R. Frey.Lancaster 

Mail all correspondence to: 
Eugene R. Frey 
307 Pin Oak Place 
Lancaster, PA 17602-3469 
717.397.0719 
E-mail: efrey@landolakes.com 

QUEBEC FOOD PROTECTION ASSOCIATION 

Pres., Marie-Claude Lamontagne.St. Anselme 
Pres. Elect, Gisele LaPointe.Quebec 
Vice Pres., Andre Giguere.Quebec 
Sec’y., Noel Brousseau.Candiac 
Treas., Carl Pietrazsko.Saint-Anselme 

Mail all correspondence to: 
Marie-Claude Lamontagne 
Charcuterie Roy 
254 Rue Principalle 
St. Anselme, Quebec GOR 2N0 
E-mail: mlamonta@jms.ca 

SOUTH DAKOTA ENVIRONMENTAL 
HEALTH ASSOCIATION 

Pres., Rod Coker.Pierre 
Pres. Elect, Scott Hippie.Pierre 
Past Pres., Curtis Thelen.Sioux Falls 
Sec’y. Treas., Gary J. Van Voorst.Sioux Falls 
Delegate, Darwin Kurtenbach.Pierre 

Mail all correspondence to: 
Gary'J. Van Voorst 
132 N. Dakota Ave. 
Sioux Falls, SD 57104 
605.367.8787 
E-mail: gvanvoorst@sioux-falls.org 

TENNESSEE ASSOCIATION OF MILK, 

WATER AND FOOD PROTECTION 

Pres., Jim Byington.Blountville 
Pres. Elect, Steve Jones.Kingsport 
Vice Pres., Ronnie Wade.Memphis 
Past Pres., Suzie Sykes.Arlington, TX 
Sec’y. Treas., Ann Draughon.Knoxville 
Bd. Mem.-at-Lge., Jim Howie.Charlotte, NC 
Archivist/Delegate, Ruth Fuqua.Mt. Juliet 

Mail all correspondence to: 
Ann Draughon 
University of Tennessee 
Food Science and Technology Dept. 
Knoxville, TN 37901-1071 
865.974.7425 
E-mail: draughon@utk.edu 
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TEXAS ASSOCIATION OF MILK, 
FOOD AND ENVIRONMENTAL SANITARIANS 

Pres,, Mike Giles.Tyler 
Past Pres., Fred Reimers.San Antonio 
Sec’y. Treas., Ron Richter.College Station 
Delegate, Janie Park.Austin 

Mail all correspondence to: 
Ron Richter 
TAMFES 
P.O. Box 10092 
College Station, TX 77842 
979.845.4409 
E-mail; rlr8942@acs.tamu.edu 

UPPER MIDWEST DAIRY INDUSTRY 

ASSOCIATION 

Pres., Jack Ulrich.Litchfield 
Vice Pres., Bruce Steege.Zumbrota 
Past Pres., Elaine Santi.Iron 
Exec. Director, Scc'y., Gene Watnass.Vining 
Treas., Paul Nierman.Mounds View 
Delegate, Jack Ulrich.Litchfield 

Mail all correspondence to: 
Paul Nierman 
Dairy Quality Control Institute 
5205 Quincy St. 
Mounds View, MN 55112-1400 
612.785.0484 
E-mail: paul@dqci.com 

VIRGINIA ASSOCIATION OF SANITARIANS 
AND DAIRY FIELDMEN 

Pres., Lowell Moyers.Mount Crawford 
1st Vice Pres., Doug Greenway.Roanoke 
2nd Vice Pres., Ronnie Frazier.Abingdon 
Past Pres., Craig Jones.McGaheysville 
Sec’y* Treas., Mary Jane Wolfinger.Orange 
Delegate, Mary Jane Wolfinger.Orange 

Mail all correspondence to: 
Mary Jane Wolfinger 
17066 Tyson’s Center Road 
Orange, VA 22960 
540.854.6208 

WASHINGTON ASSOCIATION 
FOR FOOD PROTEaiON 

Pres., Paul Nelson.Seattle 
Pres, Elect, Michael Nygaard.Issaquah 
Past Pres., Matthew Andrews.Seattle 
Sec’y. Treas., William Brewer.Seattle 
Delegate, Stephanie Olmsted.Seattle 

Mail all correspondence to: 
William Brewer 
12509 10th Ave., NW 
Seattle, WA 98177-4309 
206.363.5411 
E-mail; billbrewerl@juno.com 

WISCONSIN ASSOCIATION OF MILK 
AND FOOD SANITARIANS, INC. 

Pres., Dean Sommer.Waupun 
Pres. Elect, Kathy Glass.Madison 
1st Vice Pres., Goeff Marcks.Brownsville 
Past Pres., George Nelson.Menomonie 
Sec’y., Randall Daggs.Sun Prairie 
Treas., Neil Vassau.Verona 
Delegate, Randall Daggs.Sun Prairie 

Mail all correspondence to: 
Randall Daggs 
6699 Prairie View Dr. 
Sun Prairie, WI 53590 
608.266.9376 
E-mail: daggsra@dhfs.state.wi.us 

WYOMING ENVIRONMENTAL HEALTH 
ASSOCIATION 

Pres., Shirley Etzell.Casper 
Pres. Elect, Roy Kroeger.Cheyenne 
Past Pres., Laurie Leis.Cheyenne 
Sec’y., Sherry Maston.Wheatland 
Treas., George Larsen.Thermopolis 
Delegate, Sheny Ma.ston.Wheatland 

Mail all correspondence to: 
Sherry Maston 
208 Washington Road 
Wheatland. WY 82201 
307.322.9671 
E-mail: smasto@state.wv.us 
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Silliker Names Brannon 

Chief Operating Officer 

Silliker Laboratories Group, 
Inc. has hired George 

Brannon as chief operating 
officer for North American 
operations. He will be respon¬ 
sible for the organization’s 
network of laboratories in the 
United States and Canada and 
oversee the corporate service 
groups at its Homewood, IL, 
headquarters. Brannon reports 
to president and CEO Russell 
S. Flowers, Ph.D. 

With 25 years of extensive 
sales, marketing, and operations 
experience, Brannon most 
recently served as the industrial 
division president of NALCX) 
C^hemical Company. 

His career at NALCO in¬ 
volved him in all aspects of the 
business and included assign¬ 
ments in Latin America, Europe, 
and the Pacific. Brannon, a 
member of Silliker’s advisory 
board in the early 1990s, as¬ 
sumes many of Dr. Flowers’ 
management duties. This will 
permit Dr. Flowers to devote 
more time to strategic issues, 
as well as a continued focus on 
customers, scientific issues, 
and industrv affairs. 

New General Manager 

Assumes Duties at 

Renaissance Industries' 

Laurinburg, NC Operation 

Anew general manager has 
been appointed at the 

Laurinburg, NC facility of 
Renaissance Industries. He is 
Dennis (,. Kovacs, who replaces 
Wayne C^ain, who recently 
became corporate vice president 
of technology of Renaissance. 
Kovacs was vice president of 
operations at Spartanburg 
Stainless Products before joining 

Renaissance. Both companies are 
members of The Reserve Ciroup, 
a privately-owned Akron, OH 
firm that specializes in the 
acquisition, revitalization and 
management of basic manufac¬ 
turing companies. 

Kovacs earned a bachelor's 
degree in industrial engineering 
from Kettering University, 
formerly (ieneral Motors Insti¬ 
tute in Flint, ML He has more 
than 20 years of engineering and 
operations management experi¬ 
ence. He implemented QS9()00/ 
QS90()1 initiatives and registra¬ 
tion as the general manager of 
Newcor, Inc. Kovacs also served 
in the US Army for two years as 
a weapons development special¬ 
ist. 

Alfa Laval Appoints Potts 

Vice President and 

General Manager of Newly 

Consolidated Company 

he new Alfa Laval company, 
created as a result of Alfa 

Laval Flow’s consolidation with 
Tri-Cdover, Inc., has named Keith 
Pt)tts vice president and general 
manager. 

The most recent president 
of Tri-Cllover, Inc., and former 
president of Alfa Laval Flow, 
Potts will now oversee both 
companies as they consolidate 
to become one entity. He will 
act as vice president and general 
manager of the new company 
immediately. I'ri-CXover’s current 
manufacturing facility, located in 
Kenosha, Wl, will continue to 
operate, but Potts will manage 
the consolidation and depart¬ 
ment activity from the Pleasant 
Prairie location, where the sales 
and marketing activities will be 
headquartered. 

Potts, former president of 
(i&H Products CX)rp., the first 
Alfa Laval market company 

which officially became Alfa 
Laval Flow in 1998, became 
president of Alfa Laval Flow 
upon the integration of three 
US Alfa Laval companies: Ci&H 
Products, Alfa Laval Pumps and 
Alfa Laval Saunders. He joined 
G&H Products (X)rp. in 1984 as 
warehouse manager and also 
served the company as an inside 
sales representative, district sales 
manager, operations manager 
and national sales manager 
before becoming company 
president. 

Bilingual Technical 

Support Representative 

loins Celsis to Support 

Its Explosive Growth 

in Latin America 

Celsis Inc. welcomes Joann 
(antron to the technical 

support team, serving its Latin 
American customer base. 

Cintron, a scientist, brings 
numerous years of experience 
and industry expertise in 
internal regulatory compliance 
audits, documentation control, 
and daily QA and R A functions 
to (Celsis' technical support team. 
Prior to joining (Xdsis, Cintron 
has held similar positions with 
Home Diagnostics and Baxter 
Healthcare Diagnostics. 

Most recently, C-intron was 
responsible for overseeing all 
quality assurance departmental 
functions, including responsibil¬ 
ity for developing and imple¬ 
menting process improvements 
and ensuring compliance to 
standardization bodies including 
ISO and A ALA. Cantron has a 
Master’s Degree in international 
business administration from 
Nova Southeastern University, 
and earned her undergraduate 
degree from Oral Roberts 
University with an emphasis 
in science and chemistry. 



EDITOR'S NOTE: In the February 2001 issue of DFES, the article titled “Impediments to Global 
Surveillance of Infectious Diseases: Consequences of Open Reporting In a Global Economy” 
(reprinted from the Bulletin of the World Health Organization, 2000, 78:1358-1367) starting on 
page 123 was printed with the references omitted. The references are listed below. We apologize 
for this error. 
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APHA New Crumbine 
Award Co-Sponsor The FtHxlservice & Pack¬ 

aging Institute, Inc. (FPI). 
on behalf of the co-spon¬ 

sors of the Samuel J. Crumbine 
Award for Excellence in Food 
Protection at the Local Level, 
announced that the American 
Public Health Association (APHA) 
will become a co-sponsor of 
the Award, which annually 
recognizes excellence in food 
protection services at public 
health agencies in the United 
States and Canada. 

“APHA is pleased to promote 
excellence in food protection by 
co-sponsoring the Oumbine 
Award,” said Mohammad N. 
Akhter, MD, MPH, executive 
director of APHA. “This Award 
has a positive impact on local 
health departments and, as a 
result, the public’s health.” A 
representative of APHA will 
participate in the 2001 Crumbine 
Award Jury meeting on May 5th 
that will determine the 2001 
winner. Tlie winning program 
will be announced in mid-May. 

Named for one of America's 
most renowned health officers 
and health educators — Samuel 
J. Crumbine, M l). (1862-1954) - 
the Award has elevated the 
importance of food protection 
programs within local public- 
health agencies and has inspired 
excellence in the planning and 
delivery of those services. The 
(Tumbine Award was first offered 
in 1955 and has been presented 
almost every year since. 

In addition to APHA and FPI, 
the sponsors of the Oumbine 
Award are the American Academy 
of Sanitarians, Association of Food 
& Drug Officials, (x)nference for 
Food Protection, International 
Association for Food Protection, 
International Food Safety (anincil. 
National Association of C«)unty 
and City Health Officials, National 
Environmental Health A.ssocia- 
tion. National Sanitation Founda¬ 
tion International, and Underwrit¬ 
ers Laboratories, Inc. 

Glickman Announces 
Food Safety Rule on 
Retained Water in Meat 
and Poultry Agriculture Secretary Dan 

(ilickman has announced 
a new I'SDA requirement 

intended to improve the safety of 
raw meat and poultry products. 

The new rule requires 
processors to justify any retained 
water in raw products as an 
unavoidable consequence of their 
process used to meet food safety 
requirements. Processors will be 
required to list clearly either the 
percentage of retained water or 
the maximum percentage of 
absorbed water on each product 
label. Those that demonstrate 
there is no retained water in their 
products may choose not to label 
their product with a retained-water 
statement or to make a no-retained- 
water claim on the product. 

" This step provides consum¬ 
ers w ith additional information 
about what's in the meat and 
poultry they purchase, helping 
them to make more informed 
choices,” said (ilickman. 

This final rule takes effect 
one year after the Jan. 9, 2001, 
publication date in the Federal 
Register. This one-year period 
will enable USDA’s Food Safety 
and Inspection Service to pre¬ 
pare sampling, testing, and 
document review procedures; 
train agency personnel in the 
new procedures; and develop 

a new national reference database 
on the natural moisture content 
of raw products in the various 
meat and poultry product 
classes. Industry-wide water 
retention limits, multi-establish¬ 
ment water retention limits, or 
single-establishment water 
retention limits will be estab¬ 
lished using data collected under 
a written protocol. 

In conjunction with this rule, 
FSIS is also revising poultry 
chilling regulations. These 
revisions will improve consis¬ 
tency and better reflect current 
technological capabilities and 
good manufacturing practices. 

Editor's Note: Ehis rule is under 

review by the new Bush administration. 

Mandatory HACCP 
Implementation In All 
Canadian Establishments 
Registered Under the 
Meat Inspection Act In December 1999, a comm¬ 

unique was issued by Mr. 
Ron Doering, president of the 

Canadian Food Inspection Agency 
(CFIA), stating the (TIA's inten¬ 
tion to move towards the imple¬ 
mentation of mandatory Hazard 
Analysis Oitical (Control Point 
(HACCP) in all federally regis¬ 
tered meat and poultry process¬ 
ing establishments registered 
under the Meat Inspection Act 
(including storages and slaugh¬ 
ter plants.) The communique 
further stated that (TIA would 
work closely with the meat and 
poultry sectors over the coming 
months to develop the best 
approach for implementing 
mandate )ry H A( X ;P. 

Since the distribution of 
this communique, a government 
steering and developmental team 
has been formed to coordinate 
all aspects of the proposed 
mandatory HA(X4^ initiative. 

The steering committee will 
be undertaking ongoing consulta¬ 
tions with industry and other 
stakeholders throughout this 
process. Initial consultative 
meetings have recently been 
scheduled with industry represen- 
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tatives and associations in 
order to determine the most 
effective and efficient means 
of implementing mandatory 
HACCP in Canadian Registered 
Establishments. 

Additionally, industry infor¬ 
mation days will be scheduled 
to take place during the first half 
of 2001 to give establishment 
operators and other government 
officials further information 
about the process and allow 
them to comment on the 
proposal. 

CFIA staff will also be 
available to meet individually 
with operators of establishments 
who are unable to attend the 
above meetings because of travel 
or other constraints. 

FDA Announces Avail¬ 
ability of Vibrio para- 
haemolyticus ^\sk 
Assessment The Food and Drug Admin¬ 

istration (FDA) announced 
the availability of a draft 

risk assessment report on the 
estimated public health risks 
associated with raw oysters 
containing pathogenic Vibrio 
parahaemolyticus. 

V. parahaemolyticus is a 
bacterial species that occurs 
naturally in oysters, and occa¬ 
sionally this organism causes 
illness in humans, following 
the consumption of raw oysters. 
Most often, illness caused by 
V. parahaemolyticus occurs as 
sporadic cases of self-limiting 
gastroenteritis, with symptoms 
such as diarrhea, vomiting, and 
abdominal cramps. In recent 
years, however, several outbreaks 
have been caused by V. parahae¬ 
molyticus, involving dozens to 
hundreds of consumers. Also, 
though rare, the organism can 
produce a life-threatening 
septicemia, especially in people 
having underlying medical 
conditions such as liver disease 
or immune disorders. 

The draft risk assessment 
evaluated factors that affect 

the prevalence of V. parahae¬ 
molyticus in oysters before and 
after harvesting. It also estimated 
the impact of several preventive 
and intervention measures aimed 
at reducing the incidence of 
V. parahaemolyticus in oysters, 
including the Interstate Shellfish 
Sanitation Conference GSSC) 
guidance of limiting viable 
V. parahaemolyticus to 10,000 
or fewer cells per gram of 
seafood. 

The draft risk assessment 
attempted to address a number 
of specific questions, including 
how often V. parahaemolyticus 
bacteria occur in water and 
shellfish, the relationship of the 
level of V. parahaemolyticus 
ingested to the severity of illness, 
the differences in dose-response 
for consumers with different 
health conditions, and the 
influence of post-harvest 
handling on the numbers of 
V. parahaemolyticus in oysters. 

The FDA began this risk 
assessment project in 1999 and 
has also held public meetings 
seeking scientific information 
and suggestions regarding the 
risk assessment project. Having 
completed the draft risk assess¬ 
ment, the FDA now is seeking 
comments on the technical 
aspects of this draft report in the 
following areas; (1) assumptions 
incorporated, (2) modeling 
approach, (3) data sets employ¬ 
ed, and (4) transparency' of the 
project and report. The FDA 
plans to review and evaluate all 
public comments and make 
modifications as appropriate. 

Risk Assessment and 
Action Plan for Listeria 
monocytogenes \s ‘Solid 
Forward Progress for 
Food Safety’ Says NFPA 

draft assessment and 
action plan addressing 
the relative risk to public 

health from Listeria monocyto¬ 
genes among selected categories 
of ready-to-eat foods, to be 
released January 19 by the Food 

and Drug Administration (FDA) 
and the US Department of 
Agriculture, (USDA) “is solid 
forward progress for food 
safety,” according to the National 
Food Processors Association 
(NFPA). 

“This risk assessment 
provides government and the 
food industry with imf>ortant 
information that can be used to 
target our food safety efforts at 
those areas where they will be 
most effective,” said Dr. Rhona 
Applebaum, NFPA’s executive 
vice president of scientific and 
regulatory affairs. “And the 
action plan, which is based 
on the data contained in the risk 
assessment, sets an agenda for 
further enhancing the safety 
of the food supply." 

The risk assessment and 
action plan were among several 
fo<xl safety-related activities or 
rulemakings to be announced 
January 19 by the federal govern¬ 
ment. 

“In releasing this data, FDA 
and USDA made it clear that 
listeriosis is a disea.se that 
primarily impacts ‘at-risk’ 
subpopulations, which include 
pregnant women, older adults, 
infants and those with compro¬ 
mised inunune systems,” Dr. 
Applebaum noted. “It is particu¬ 
larly important that these 
individuals, or those who care 
for them, follow proper food 
handling and preparation for all 
focxls, especially those with a 
greater potential risk to become 
contaminated with Listeria 
monocytogenes." 

Dr. Applebaum p>ointed out 
that “It is important that consum¬ 
ers understand that the risk assess¬ 
ment is not a finding that certain 
ftxxls are dangerous. Rather, it is a 
a,ssessment of where the greatest 
potential risk may exist for fotxls 
to beajme contaminated with 
Listeria monocytogenes. In this 
way, government and industry 
can best target our food safety 
efforts.” 

“While imjxjrtant, this risk 
assessment is a work in progress. 
It is a good first step, but signifi- 
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cant data gaps exist and more 
data is needed. NFPA’s Research 
Foundation is currently working 
on a project for the United States 
government to gather data on 
Listeria monocytogenes" Dr. 
Applebaum said. 

Regarding the action plan, 
Dr. Applebaum noted that “NFPA 
endorses the plan’s emphasis on 
enhanced education of both 
consumers and health care 
providers, particularly to reach 
targeted subjxjpulations most 
impacted by listeriosis. NFPA 
looks forward to reviewing both 
the draft risk assessment and the 
action plan, and we will continue 
to work closely with FDA and 
USDA on addressing this issue.” 

Update on Ruminant 
Feed (BSE) Enforcement 
Activities Bovine spongiform ence¬ 

phalopathy (BSE) is a 
type of “transmissible 

spongiform encephalopathy” 
disease that infects cattle. After 
the first case in 1986 in the 
United Kingdom, BSE quickly 
became an epidemic in cattle 
herds there. No cases of BSE have 
been found in United States 
cattle, despite active monitoring. 

Rendered feed ingredients 
contaminated with an infectious 
agent are believed to be the 
source of BSE infection in cattle. 
Some of the feed given to cattle 
includes remnants of the slaugh¬ 
tering process, such as the brain 
and spinal cord, which may 
harbor the agent that causes BSE. 
Although the material is cooked 
during the rendering process, 
the BSE agent can survive. 

To prevent the establishment 
and amplification of BSE through 
feed in the United States, FDA 
implemented a final rule that 
prohibits tbe feeding of mamma¬ 
lian protein to ruminant animals 
in most cases. This rule. Title 21 
Part 589.2000 of the Code of 
Federal Regulations, became 
effective on August 4, 1997. 

FDA developed an enforce¬ 
ment plan with tbe goal of 100% 
compliance with this rule. For 
the first two years it was in 
effect, the enforcement plan 
included education as well as 
inspections with FDA taking 
compliance actions for egregious 
actions or repeated non-compli¬ 
ance. As part of the enforcement 
plan, an assignment was issued 
to all FDA district offices in 1998 
to conduct inspections of 100% 
of all tenderers and feed mills 
and some ruminant feeders to 
determine compliance. 

FDA’s Center for Veterinary 
Medicine (CVM) has assembled 
data from the inspections 
conducted thus far, and pre¬ 
sented the following data in a 
conference call FDA held with 
federal and state feed control 
officials on January 9, 2001. 

To date, there have been a 
total of 9,947 inspections. The 
majority of these inspections 
(around 80%) were conducted by 
state officials and the remainder 
by FDA. Various segments of the 
feed industry had different levels 
of compliance. 

For renderers, who are at 
the “top of the pyramid” since 
they are the first to handle 
rendered protein, and who send 
materials to feed mills and other 
ruminant feeders: Total number 
of inspections — 239. Firms 
handling prohibited material — 
180; Firms whose products were 
labeled with the required caution 
statement — 84%; had a system to 
prevent commingling — 72%; and 
followed recordkeeping regula¬ 
tions — 96-98%. 

For FDA licensed feed mills 
— 1,240 total — inspected — 846. 
Of those feed mills inspected, 
347 were handling prohibited 
material: Firms whose products 
were labeled with the required 
caution statement — 80%; had a 
system to prevent commingling 
— 91%; and followed record¬ 
keeping regulations — 98%. 

For non-FDA licensed feed 
mills — 4,344 inspected (FDA 

does not know the total number 
since they are not required to 
be licensed by the Agency, but 
it could be 6,000 to 8,000.) 
Of those feed mills inspected, 
1,593 were handling prohibited 
material: Firms whose products 
were labeled with the required 
caution statement — 59%; had a 
system to prevent commingling 
- 74%; and followed record¬ 
keeping regulations — 91%. 

FDA is continuing its en¬ 
forcement efforts to achieve the 
goals of 100% inspection of all 
renderers and feed mills and 
some ruminant feeders and 100% 
compliance with the ruminant 
feed regulations. FDA field 
offices have an assignment to 
re-inspect 700 firms that were 
not in full compliance with the 
rule but have committed to 
implementing the regulation. 
In addition, FDA is seeking 
assistance from state feed control 
officials to identify non-FDA 
licensed feed mills and to 
conduct additional inspections 
in all categories. FDA anticipates 
higher levels of compliance after 
completion of follow-up inspec¬ 
tions. 

Outbreak of £. coli 
0157:H7 Infection 
in Spain One hundred and eighty- 

one cases have been 
reported in the largest 

outbreak of Escherichia coli 
0157:H7 infection yet identified 
in Spain. Tbe cases are 150 
school children at four schools in 
Barcelona and 31 household 
contacts. 

Cases became ill between 
September 19 and November 5, 
2000. Six children developed 
haemolytic uraemic syndrome 
(HUS), but all recovered. The 
attack rates in the four affected 
schools ranged from 4% to 56%. 
Preliminary enquiries suggested 
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that the vehicle of infection was 
sausage served by a catering 
company on September 18, 
2000. The catering company 
supplied 10 schools, one factory, 
and a home for elderly people. 
Cases arose at schools where the 
sausages were not heated; at the 
remaining schools the sausages 
had been heated. Inspection of 
the catering company identified 
irregularities and the company 
was closed down. No food 
samples were investigated. E. coli 
0157;H7 was isolated from 27 
cases, and eight isolates were 
shown to be phage type 2. 

This is the seventh outbreak 
of E. coli 0157 infection to have 
been reported to the National 
Centre of Epidemiology in Spain 
since 1989. The next largest 
affected tourists from several 
countries who had visited the 
Canary Islands in 1997: 14 cases 
were confirmed in tourists, and 
three developed HUS. 

In Spain, surveillance of 
E. coli 0157 infection is under¬ 
taken by the Microbiological 
Information System, a volun¬ 
tary laboratory based system, 
and by the National Reference 
Laboratory, which contributes to 
Enternet. E. coli 0157 infection 
is not a statutorily notifiable 
disease in Spain, but it is obliga¬ 
tory to notify all outbreaks. In 
the past 10 years, only 41 and 12 
cases have been reported to both 
surveillance systems, respec¬ 
tively. 

Scientists Target £. coli 
0157:H7 Controis 

everal promising new 
options for controlling 
E. coli 0157:H7 at the farm 

level are being tested by scien¬ 
tists at the Lethbridge Research 
Centre. That effort could help 
control the pathogen right 
through the food chain. 

E. coli 0157:H7 has captured 
public attention because of 

the dramatic health hazard it 
presents. The pathogen occurs 
naturally at the production level, 
so controlling it at this point may 
help to control it through the 
food cycle, says Tim McAllister, 
a lead researcher on E. coli at 
the Lethbridge Research Centre. 

Management factors such 
as minimizing contamination 
through water troughs and feed 
bunks are critical because the 
organism can survive in those 
environments for several weeks 
or months. McAllister says Susan 
Buchko, a doctoral student at 
Lethbridge, has recovered the 
organism from mouth swabs of 
steers, as well as in feed, water 
and manure. 

In addition, composting or 
stockpiling manure prior to 
application may reduce the 
spread of E. coli 0157:H7 to 
cattle, crops and water sources. 

Bacteriophages, viruses that 
infect and, ultimately, destroy 
bacteria, are another control 
option. “Initial studies using 
bacteriophages to target E. coli 
0157:H7 showed p>ositive results 
and the researchers have high 
hopes for this method,” says 
McAllister. Bacteriophages have 
the ability to target a single 
organism and are not harmful to 
other “good” bacteria living in 
cattle intestines. As well, admin¬ 
istering the viruses can be 
accomplished without changing 
cattle diets. Dietary controls may 
be another method to prevent 
the pathogen from spreading. 

A recent study conducted 
by Buchko at the Animal Disease 
Research Institute found that 
the diet of feedlot animals was a 
factor in the number of animals 
that shedi?. coli 0157:H7. Under 
controlled conditions, a larger 
number of animals shed the 
pathogen in their feces when 
fed an 85 percent barley diet, 
compared to an 85 percent com 
diet or a 70 percent barley/15 
percent whole cottonseed diet. 
A larger number of animals on 

the barley diet shed the patho¬ 
gen, however, there was no 
difference in the number of 
E. coli 0157:H7 shed by animals 
fed different diets. 

As a result, McAllister 
cautions that the effect of diet 
on E. coli 0157:H7 is still under 
some debate. While some studies 
have found that hay-fed cattle 
shed E. coli 0157:H7 for a longer 
period of time than grain-fed 
cattle, other researchers believe 
that the shedding of E. coli 
0157;H7 is increased by high 
grain diets. It is p>ossible that 
shedding of E. coli 0157:H7 is 
more related to the stress level of 
the animal than the actual diet. 
Further research will determine 
the role of diet in managing 
E. coli 0157;H7. 

“The Lethbridge research 
complements work at other 
institutions,” says McAllister. 
Other options being explored for 
E. coli 0157:H7 control, include 
the development of a “vaccine” 
that would reduce the coloniza¬ 
tion of E. coli 0157;H7, or 
decrease the duration of coloni¬ 
zation in the intestines of cattle. 

Other studies are looking at 
“probiotics, ” an approach that 
encourages the increased estab¬ 
lishment of “good” bacteria, 
which ultimately helps prevent 
problem organisms such as 
E. coli 0157:H7 from establish¬ 
ing in the intestinal tract. 

“There’s growing confidence 
that scientific approaches will 
improve the ability to control 
E. coli 0157:H7,” says McAllister. 
With cattle identified as one of 
many pjotential causes of con¬ 
tamination, the beef industry is 
taking a lead role in funding this 
research in hopes of finding a 
solution. 

Lethbridge Research Centre 
is Agriculture and Agri-Food 
Canada’s national headquarters 
for beef production efficiency 
and a leading centre of sustain¬ 
ability in agriculture. 
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Industry Products 

Palmer Wahl Insfrumentation Croup 

Professional Generation 

of Infrared Thermometers 

with Advanced Capabili¬ 

ties from Instrumentation 

Group.com 

he DHS 250 Heat Spy*^ series 
from Wahl Instruments, Inc. 

brings a new level of professional 
performance to hand-held non- 
contact temperature measure¬ 
ment instrumentation. DHS 250 
series Heat Spys offer an 
expanded measurement range, 
now including surface tempera¬ 
tures up to 900°C (1652°F) while 
still maintaining 1% of reading 
accuracy over a spectral range of 
8 to I4gm. The DHS 250 design 
provides a rugged, ergonomically 
pleasing instrument that is easy 
and comfortable to use. Laser 
sighting is included on all series 
models to improve target loca¬ 
tion and overall accuracy. 

The Wahl DHS 250 Heat Spy 
Professional line consists of three 
models, DHS 250, DHS 250M, 
and DHS 250MS, all of which 
feature a dual back-lit LCD for 
current, hold, max, min, average, 
and differential temperature 
readings. All models also feature 
adjustable emissivity, settable 
audible high alarm, °F or °C scale 

selection, tripod mount 
and trigger lock for time-lapse 
readings, 50:1 target size-to- 
distance ratio (nominal), foam- 
lined molded case, and one year 
warranty. All have a built-in 
RS232, 9600 Baud interface port 
for online data acquisition and 
are powered by one 9V battery. 

In addition to the above 
capabilities. Model DHS 250M 
includes a clock function, 
settable audible low alarm, 1 mV/ 
°F or °C analog output (cable 
optional), internal data storage of 
up to 250 values (with adjustable 
intervals). Windows-compatible 
Wahl software and computer 
interface cable are available as 
an option for the DHS 250 and 
DHS 250M models. 

The DHS 250MS Heat Spy 
offers the professional technician 
the ultimate in hand-held infra¬ 
red thermometers by providing 
all the tools required for full 
utilization of its integral cap¬ 
abilities. All DHS 250 and DHS 
250M features are incorporated, 
with the inclusion of the 
Windows-compatible software 
and cable required for computer 
interface. 

The Wahl DHS 250 series 
Heat Spys are ideally suited for 
measuring surface temperatures 
of steam traps, asphalt, plastics, 
paper, ceramics, chemicals, 
pipes, vents, motor bearings, 
textiles, circuit panels, mold 
platens, and many more. 

Palmer Wahl Instrumentation 
(iroup, Asheville, NC 

Reader Service No. 242 

BD BBL"* Herrold's Egg 

Yolk Agar Now Features 

a New Antibiotic Formula 

D Diagnostic Systems, 
announces the availability 

of BD BBL™ Herrold’s Egg Yolk 
Agar (HEYA) with a new anti¬ 
biotic formula containing 
amphotericin B, nalidixic acid 
and vancomycin. Known as BD 
BBL™ HEYA with ANV, the 
reformulation of the previous 
media with antibiotics improves 
its performance as the “Gold 
Standard” for the cultivation of 
Mycobacterium paratuberculo- 
sis (M. avium subspecies para- 
tuberculosis') from fecal and 
tissue specimens. The added 
antibiotics control overgrowth 
of microorganisms: amphotericin 
B adds to the selectivity of the 
media by inhibiting growth of 
fungi, while vancomycin and 
nalidixic acid reduce bacterial 
contamination. 

The new formulation was 
created in response to the 
customer’s need for a more 
selective medium. BD senior 
project scientist, Don Callihan, 
Ph.D., who worked on the 
development of this product 
observes, “This really was 
developed in direct response to 
customer requests. They had 
been using these antibiotics in 
their laboratories for a long time. 
The new formulation should help 
reduce the amount of retesting 
due to bacterial contamination.” 
One of the most difficult aspects 
of working with fecal specimens 
is to reduce (decontaminate) the 

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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massive numbers of bacteria 
normally present in a fecal 
specimen, while maintaining the 
viability of M. paratuberculosis 
organisms that may be present. 
When some laboratories 
reported to BD that they were 
able to reduce bacterial over¬ 
growth by adding antibiotics to 
their BBL HEYA, BD responded 
by reformulating BBL HEYA to 
include amphotericin B, nalidixic 
acid and vancomycin. 

M. paratuberculosis is the 
etiologic agent of Johne’s 
disease, one of the most wide¬ 
spread bacterial diseases of 
ruminants (cattle, sheep, goats, 
etc.) throughout the world, with 
total losses estimated at $1.5 
billion annually for the cattle 
industry in the United States 
alone. M. paratuberculosis does 
not grow on ordinary micro¬ 
biological media and eventually 
a specialized medium like 
Herrold’s Egg Yolk Agar came to 
be the recommended medium. 
Formulated with 13 components, 
one of the key ingredients of 
Herrold’s Egg Yolk Agar is an 
enzymatic digest of casein that 
provides amino acids and other 
nitrogenous substances. Beef 
extract and sodium pyruvate are 
also components, along with egg 
yolk and glycerol that provide 
fatty acids and other nutrients 
required for the growth of 
mycobacteria. 

BD BBL HEYA with ANY is 
available with added Mycobactin 
J, an iron-chelating agent 
required for the growth of 
M. paratuberculosis. A second 
formulation of BD BBL HEYA 
with ANY, without added 
Mycobactin J, permits confirma¬ 
tion of mycobactin dependency, 
a characteristic that distinguishes 
M. paratuberculosis from other 
mycobacteria. 

BD Diagnostic Systems, 
Sparks, MD 

Reader Service No. 243 

Sigma-Aldrich Introduces 

Cycloheximide from a 

Microbial Source 

igma-Aldrich has announced 
the launch of a new Cyclo¬ 

heximide product offering. This 
addition to the Sigma-Aldrich 
product line follows the recent 
worldwide shortage of Cyclohex¬ 
imide available to the research 
community. A widely used anti¬ 
biotic, the chemical is now 
available as Sigma-Aldrich 
product number C 7698. 

Cycloheximide is classically 
used in microbial media to 
isolate or count bacteria in the 
presence of yeast and molds. 
More recently it has helped 
determine the role of protein 
synthesis in apoptosis, gene 
expression and steriodogen- 
esis. It has been and remains a 
powerful tool for the study of 
many cellular processes. “Only 
Sigma-Aldrich has the ability to 
offer large or small scale amounts 
of Cycloheximide at such a low 
price, while still maintaining 
the high quality standards that 
the industry has come to expect 
from us,” said Roy Winkel, 
product manager. “We’re excited 
to be able to offer this product, 
particularly now following the 
worldwide supply shortage. 
Cycloheximide is a definite asset 
to our product line and we’re 
pleased to be able to help 
researchers worldwide continue 
their studies with the tools they 
need,” Winkel said. 

Sigma-Aldrich develops, 
manufactures and distributes the 
broadest range of high quality 
biochemicals, organic chemicals, 
chromatography products and 
diagnostic reagents available in 
the world. Our products are 
used in high tech research and 
development in the life sciences 
at universities and in industry, 
for the diagnosis of disease, 
and as specialty chemicals for 

pharmaceutical and other 
manufacturing purposes in 
more than 160 countries. We 
are committed to the success 
of our customers, employees 
and shareholders through life 
science, technology and service. 

Sigma-Aldrich, St. Louis, MO 

Reader Service No. 244 

Ultra-Compact Water 

Activity Meter, When 

You Can't Bring the Lab 

with You from Decagon 

Devices, Inc. 

here are many that will 
benefit from the new 

portable “Pa^kit” water activity 
system. Among them are the 
on-the-go quality control profes¬ 
sional in foods, pharmaceuticals, 
cosmetics, and those companies 
without lab facilities. The self- 
contained battery-operated 
Pa^kit is just 4 inches long and 
weighs only 4 ounces, with an 
accurac'y of ±0.02 a^. 

Until now, portable quick 
water activity checks by health 
inspectors and food scientists 
didn’t exist. Now, however, they 
can bring the lab with them and 
with easy calibration, they save 
time and money. 

Water activity affects the 
ability of microorganisms to 
proliferate in foods. Therefore, 
monitoring water activity is a 
critical control point for many 
manufacturers. Incorporating 
water activity testing and other 
science-based analyses into a 
food safety program helps ensure 
the highest quality and safest 
food supply. 

Portable water activity 
measurements no longer need 
to be a frustrating experience. 
With the Pa^kit you can bring 
the lab with you. 

Decagon Devices, Inc., 
Pullman, WA 

Reader Service No. 245 
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Dielectric Option 

Enhances the Range 

of Application of the 

Rheometric Scientific 

Research Modular 

Rheometer ARES 

Rheometric Scientific, Inc. 
offers dielectric testing 

capabilities on its advanced 
research rheometer, ARES. The 
dielectric option (ARES-DETA) 
can be added to existing instru¬ 
ments, and provides additional 
information on the structure of 
polar materials. When operated 
simultaneously with the rheologi¬ 
cal measurement, the dielectric 
test is an excellent monitor for 
probing the material’s structure 
changes during flow. 

The ARES-DETA measures 
the capacitance and the conduc¬ 
tance of the material between 
parallel plates. The results allow 
the determination of the dielec¬ 
tric relaxation spectra, which 
are used to obtain information 
on the material’s internal struc¬ 
ture and structure changes. 

The ARES is the advanced 
Rheometric Scientific Research 
rheometer, for dynamic mechani¬ 
cal characterization of polymers, 
polymer blends, paints, coatings, 
creams, lotions, suspensions, 
and foods. 

Rheometric Scientific, Inc., 
Piscataway, NJ 

Reader Service No. 246 

FoodHandler Inc. and 

Tucker Industries Form 

Alliance 

FoodHandler Inc., manufact¬ 
urers of Foodhandler® brand 

disposable gloves and barrier 
protection products, is pleased 
to announce a new marketing 
alliance with Tucker Industries, 
manufacturers of BumGuard'^ 
brand advanced bum protective 
apparel. 

Under the partnership, 
FoodHandler will market 
BurnGuard products with its 
existing line of food and worker 
safety products. FoodHandler 
and Tucker Industries will also 
partner to develop new products 
to address both food safety and 
worker protection. 

“BurnGuard products are the 
ideal compliment to the Food- 
Handler line,” says Dan Grinberg, 
CEO of FoodHandler. “Tucker’s 
unique position of providing 
the only NSF certified burn 
prevention product, as well 
as a comprehensive worker 
training program, fits our 
philosophy like a glove.” 

FoodHandler Safety Manage¬ 
ment Services, the educational 
arm of FoodHandler, will add the 
BurnGuard SafeStep™ burn injury 
prevention course to the roster 
of safety seminars it provides to 
operators. FoodHandler Safety 
Management Services already 
provides ServSafe® certification 
and similar courses throughout 
the country. 

“In addition to preventing 
injuries, there are important 
food safety qualities to Burn¬ 
Guard products. The gloves can 
be washed while in service, and 
machine washed for added 
sanitary assurances. This reduces 
the risk of cross contamination 
to an extent that is not possible 
with other types of oven mitts,” 
adds Grinberg. 

FoodHandler Inc., Westbury, 
NY 

Reader Service No. 247 

Series temperature controllers 
from Burling Instruments an 
ideal choice for a wide range 
of OEM type applications. 

The series offers a choice 
of accurate and highly reliable 
temperature control options, 
plus a choice of either analog 
or digital panel readout modules. 
Snap-Track™, Burling’s quick- 
mount feature, is standard with 
all units and all units come 
complete with screw terminals 
for thermocouple input and 
SPDT relay output rated at lOA 
120/240 VAC. A remote set 
potentiometer is optional. 

Other features include push- 
on terminals for easy installation 
and a wide selection of optional 
inputs and ranges. Custom 
designs for OEM applications 
are a specialty. 

Burling Instruments Inc., 
Chatham, NJ 

Reader Service No. 248 

Burling Instruments Inc. 

Solid State Temperature 

Controller with Digital 

or Analog Readout Meets 

Many OEM Needs 

A combination of accuracy, 
flexibility and affordability 

make the newly redesigned 1100 

General Magnaplate Cuts 

Cost, Increases Lifespan of 

Heat Sealing Machinery 

In an effort to combat perfor¬ 
mance problems and aggres¬ 

sive wear and tear. General 
Magnaplate has created a cost- 
effective coating and repair 
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program for heat sealing equip¬ 
ment. The Coating & Repair 
Program literature details 
exclusive benefits offered by 
enhancement coatings and the 

new “One Stop Shop” repair 
service for seal tooling require¬ 
ments. 

General Magnaplate’s 
“synergistic” coatings, Nedox®, 
Plasmadize®, Lectrofluor® and 
Tufram®, produce a hard, dry- 
lubricated surface on heat 
sealing equipment parts. The 
coatings eliminate the need to 
constantly reapply messy, 
“non-stick” tapes and protect 
sealing parts against wear and 
corrosion over extended time 
periods. 

Additionally, General Magna- 
plate has introduced a “One 
Stop Shop” to repair broken 

sealing equipment. The 
company will repair and 
re-coat sealing equipment at a 

fraction of the cost of purchas¬ 

ing expensive new parts. In 
many cases, the sealing surfaces 
and/or mounting ears on the seal 
bar and sealing jaws may be 
damaged. In the event the ears 
are bent or damaged. General 
Magnaplate will replace the 
damaged ear by welding in a 
new one. Once it is welded, the 
excess material is blended flush 
with the substrate, and mount¬ 
ing holes are drilled in the 
proper locations. In addition, 
set jaws and bars can also incur 
damage on the sealing surfaces. 
General Magnaplate can repro- 
file the sealing surface to blue¬ 
print specifications. Once the 
repairs are made, the seal tool¬ 
ing is coated to a “like new” 
condition. 

General Magnaplate, Linden, 

NJ 
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Nuclear Associates 

NEMA SCA&I Cardiac 
Fluoroscopy Benchmark 
Phantom from Nuclear 
Associates 

uclear Associates’ innova¬ 
tive NEMA SCA&I Cardiac 

Fluoroscopy Benchmark Phan¬ 
tom (model 07-680) is a new 
class of phantom specially 
developed for effectively evaluat¬ 
ing your fluoroscopic system. 

The development of the 
NEMA SCA&I Cardiac Fluoros¬ 
copy Benchmark Phantom 
was initiated by the Society 
of Cardiac Angiography and 
Interventions (SCA&I) to estab¬ 
lish a series of benchmarks for 
imaging system performance- 
based, or phantom testing. 
The NEMA SCA&I Benchmark 
Phantom is the very first 
phantom design that represents 
a joint consensus among cardi¬ 
ologists, medical physicists, 
service engineers and technical 
staff from all of the major 
original equipment manufactur¬ 
ers of imaging systems. Nuclear 
Associates has worked closely 
with the National Electrical 
Manufacturers Association 
(NEMA) and SCA&I for over 
2 years on this much needed 
project and contributed to the 
successful development of the 
NEMA SCA&I Benchmark 
Phantom. 

The NEMA SCA&I Cardiac 
Fluoroscopy Benchmark Phan¬ 
tom quickly and easily tests 

imaging-field geometry, working 
thickness range, spatial resolu¬ 
tion, motion blur, low-contrast 
iodine detectability and phantom 
entrance dose. It gives you 
independent confirmation 
(reassurance of an optimally 
working system), quick eva¬ 
luation (the machine is tested 
in its clinical configuration) and 
ease-of-use (anyone with some 
technical knowledge can do the 
tests to determine if corrective 
action is necessary). 

Nuclear Associates, Carle 
Place, NY 

Reader Service No. 250 

New TB Wood's E-trAC* 
WF2 Sensorless Vector 
Drive Earns NSF Certifi¬ 
cation for Food Processing 

new offering of the TB 
Wood’s E-trAC* WF2 

Sensorless Vector Drives recently 
earned certification from the 
National Sanitary Foundation 
(NSF) and now meets Food and 
Drug Administration (FDA) 
guidelines. 

These new WF2 models from 
Wood’s feature robust new 
enclosures for food area, splash 
zone use. With a much higher 
level of resilience and durability 
than the traditional NEMA 4 / 
IP66 enclosure, the NSF Series 
sets a new standard for tough, 
wash-down applications, in 
keeping with TB Wood’s reputa¬ 
tion for rugged product. 

Additionally, the TB Wood’s 
Enhanced Operator Interface is 
standard on the NSF Series. This 
interface permits a direct 
numeric entry of values and a 
4-Iine, 16-character display that 
is easy to read. 

TB Wood’s Inc., Chambers- 
burg, PA 

Reader Service No. 251 
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Let Us Come 
to You! 
FPI, the Food Processors Institute, is uniquely qualified to conduct 
company-specific workshops in Better Process Control, Thermal 
Process Development, Thermal Processing Deviations, and other 
topics. These workshops are custom tailored to a company’s needs 
and can be held on-site. For further information, call FPI at 
202/639-5944, fax (202/639-5941), or visit the FPI website, 
www.fpi-food.org. 

• HACCP 

• Verification and Vaiidation of HACCP Systems 

• Better Process Controt Schoots 

Thermai Processing Workshops 

• Juice Pasteurization 

• Labeiing & 
Food 
Processors 
Institute 

Verification ami Vaiidation of 

HACCP Sj^ems: An Ad¥anced 

HACCP Workshop Manuai 

Verification continues to be the least understood of the 

seven HACCP principles. Moreover, validation, a compo¬ 

nent of verification, continues to torment HACCP teams 

as they try to determine cost-effective and regulatory- 

adequate validation procedures for Critical Control Points 

and their HACCP plans. This manual walks you through 

the sixth HACCP principle, providing examples and sug¬ 

gestions on how to verify the HACCP system for your 

company. 

To order, call 202/639-5954 

or visit the FPI website, 

www.fpi-food.org. | 

Food 
Processors 
Institute 

Reader Service No. 131 

INNOVATION IN FOOD SANITATION 

■ Personal Hygiene ■ Training 
Hand Soaps - Foaming Customer Training 

Hand Sanitizers Seminars 

■ Food Plant Audits 
Food Safety/Sanitation/GMP’s 

■ Chemical Management 

SMART Dispensing System 
Apache Dispensing System 

ZEP Manufacturing Company 
1310 Seaboard Industrial Blvd. 
Atlanta, GA 30318 
Phone 1-877-1-BUY-ZEP 

(1-877-428-9937) 

Reader Service No. 124 

■ Distribution 
60 Company Owned Service 

Centers US and Canada 
Bulk Delivery 

■ Service Program 
Service Reports 

Chemical Allocation Report 
Quarterly Customer Training 
Program 
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lAFP 2001 

Au/g^u/yt 5-8, 2001 

Hilton Minneapolis 
Minneapolis, Minnesota 

Preliminary Program 
Sunday, August 5, 2001 — 7:00 p. 

Opening Session 

Monday, August 6, 2001 

Morning 

Symposia Topics 

• Moving Beyond HACCP — Risk Management 
and Food Safety Objectives, Session I 

• Impact of Water Quality on Food Safety 
• Food Allergens — Current Issues and Concerns 

• Improving Laboratory Quality Assurance 
in the Real World 

Technical Session 

• Meat Microbiology 

Poster Session 

• Produce Microbiology 

Afternoon 

Symposia Topics 

• Moving Beyond HACCP — Risk Management 
and Food Safety Objectives, Session II 

• USDA Competitive Grants in Food Safety 
and the Awards Process 

• Food Safety in the Digital Age 

• Dairy Plant HACCP—Where are We and Where 
are We Going? 

Technical Session 

• General Food Microbiology 

Poster Session 

• Meat Microbiology 

Tuesday, August 7, 2001 

Morning 

Symposia Topics 

• Joint FAO/WHO Initiative on Microbial 
Risk Assessment 

• Oi^anic Foods: Unique Characteristics 
and Growth Potential 

• Indicator Microorganisms — What do They 
Indicate, and is It of Any Use? 

• Ensuring the Quality and Safety of Extended 
Shelf-Life Milk Products 

Technical Session 

• Microbiological Methods 

Poster Session 

• General Food Microbiology and Methods 

Afternoon 

General Session — 
• Irradiated Foods — Advancing Food Safety? 

Business Meeting 

Wednesday, August 8, 2001 

Morning 

Symposia Topics 

• Mycobacterium paratuberculosis — 
Villain or Bystander? 

• Zero Tolerance — Boon or Bust 

• Communicating Science Effectively 

• Educating Food Service Workers , 

Technical Session 

• Produce Microbiology 

Poster Session 

• Meat and Dairy Microbiology 

All Day Poster Symposium 

• Distribution Containers, Equipment 
and Vehicles 

Afternoon 

Symposia Topics 

• HACCP; How to Evaluate Success 

• The Benefits of Better Government and Industry 
Relations in Assuring Food Safety 

• ILSI North America-sponsored Research Updates 

Technical Session 

• General Food Microbiology 

All Day Poster Symposium 

• Detection and Control of Human Pathogens 
in Fresh Fruits and Vegetables 
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*** lAFP 2001 

AtA/g'U/yt 5-8, 2001 

Hilton Minneapolis 
Minneapolis, Minnesota 

EVENT INFORMATION 

Evening Events 

Cheese and Wine Reception 

Sunday, August 5, 2001 (8:00 p.m. - 10:00 p.m.) 

Attendees and guests will experience Mid¬ 
western hospitality at this traditional Sunday 
evening reception in the exhibit hall. 

Chanhassen Dinner Theater 

Tuesday, August 7, 2001 (5:30 p.m. - 11:00 p.m.) 

Food and entertainment — what a perfect 
combination! The people at Chanhassen Dinner 
Theater know this and have been working hard 
since 1968 to perfect this concept. Quoted as 
“the Cadillac of Dinner Theaters,” it is the nation’s 
largest professional dinner theater complex. Your 
ticket includes roundtrip transportation, dinner, 
and theater ticket. At this time, the show cannot 
be confirmed (word is it might be “My Fair 
Lady”). Limited tickets are available. 

Exhibit Hall Reception 

Monday, August 6, 2001 (5:00 p.m. - 6:30 p.m.) 

Network with fellow food safety professionals 
during this informal reception while seeing the 

latest developments in the industry. 

Monday Night Social — Mississippi River 

Dinner Cruise 

Monday, August 6, 2001 (6:00 p.m. - 10:00 p.m.) 

The mighty Mississippi River is the reason 
Minneapolis and St. Paul exist today. Feel 
the history of the Mississippi River on this 
spectacular dinner cruise. You will quickly 
escape into an island of nature in the midst 
of this major metropolitan area with old St. 
Anthony, where Minneapolis began, on one 
side and the spectacular downtown skyline 
on the other. At your leisure you may dine, 
socialize with friends and colleagues, or walk 
around the riverboat and experience the view 
from the upper deck. The riverboat travels 
through the Upper St. Anthony Falls Lock, the 
northern most lock of 29 on the Mississippi 
River and the deepest — it descends 50 feet! 
You pass under both the historic James 
J. Hill Stone Arch Bridge and the new Hennepin 
Avenue suspension bridge. This will be a river 
experience you will long remember. 

Minnesota Twins Baseball Game 
Tuesday, August 7, 2001 (6:00 p.m. - 10:00 p.m.) 

Go Twins! Cheer on the Minnesota Twins 
as they take on the Cleveland Indians in the 
Hubert H. Humphrey Metrodome. The 
Metrodome was the third domed facility in 
baseball and remains the only air-supported 
structure of the 30 ballparks. Join your friends 
and colleagues in a night at the ballpark. Price 
includes transportation to and from the 
Metrodome and a reserved seat for the game. 

Awards Banquet 
Wednesday, August 8, 2001 (7:00 p.m. - 9:30 p.m.) 

A special occasion to formally recognize 
the accomplishments of deserving food safety 
professionals. An elegant reception and dinner 
are followed by the awards ceremony. Business 
attire requested. 

Daytime Tours 

(Lunch included in all daytime tours) 

Twin Cities Highlights Tour 
Sunday, August 5, 2001 (9:30 a.m. - 2:30 p.m.) 

The fantastic diversity of the Greater Twin 
Cities Metro Area often catches first-time visitors 
by surprise. This tour includes both downtowns 
of St. Paul and Minneapolis. While in Minneapolis 
you will experience the famous Nicollet Mall, the 
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skyway network of downtown Minneapolis and 
the Minneapolis Sculpture Garden. The journey 
will continue through the Kenwood residential 
area to see the television home of Mary Tyler 
Moore, around sparkling lakes and lagoons, and 
make a short stop at the legendary Minnehaha 
Falls. Then it is on past Fort Snelling and into 
St. Paul. A guide will provide commentary on 
many sites including the trip along stately Summit 
Avenue, showcasing the best-preserved Victorian 
mansions in the country. The final stop is at the 
Minnesota History Center. The Center showcases 
and preserves the state’s historical resources. 
Lunch will be provided at the History Center. 
The tour concludes with a drive past the 
University of Minnesota and an exclusion into 
the St. Anthony Falls area — the birthplace of 
Minneapolis. 

Stillwater, Minnesota 
Monday, August 6, 2001 (9:30 a.m. - 3:30 p.m.) 

A trip to Stillwater is a trip to Minnesota’s 
yesteryear. Located on the sparkling blue St. Croix 
River, Stillwater lays claim to being Minnesota’s 
oldest town and the birthplace of the Minnesota 
Territory in 1849. The tour guide will provide a 
riding tour of this enchanting old river-town and 
takes you behind the scenes of history. Anecdotes 
and incidents from bygone years will illuminate 
the lives of immigrants and entrepreneurs as you 
view mansions built by wealthy lumber barons 
and beautiful old churches on the “Street of 
Spires.” You will stop at the Warden’s Home 
Museum, an 1853 home for 11 wardens who 
managed the first territorial prison in that part 
of the country. Next, enjoy a delicious lunch at 
the famed Lowell Inn. Since 1927 this famous 
“Mount Vernon of the Midwest” has been a 
hotel known to serve the very finest food. You 
will have time after lunch to explore the many 
boutiques, galleries and shops that line 
Stillwater’s historic streets. 

Mansions & Museums Tour 
Tuesday, August 7, 2001 (9:30 a.m. - 3:30 p.m.) 

The first stop of the day will be the James 
J. Hill House on Summit Avenue in St. Paul. 
James J. Hill, the “Empire Builder,” purchased 
a bankrupt railroad in St. Paul in the late 1800s 
and masterminded its success by building the 
Great Northern Railway. Completed in 1891, 
the house has 36,000 square feet, including 
32 rooms, 13 bathrooms, and 22 fireplaces. With 
its carved woodwork, stained glass, and skylit art 
gallery, it is one of the most impressive residences 
ever constructed in the Midwest. Next, you will 
stop at the Cathedral of St. Paul. Modeled after 
St. Peter’s in Rome, it is one of the largest church 

buildings in North America. Among its many points 
of interest are the six chapels called the Shrine of 
Nations in which stand statues of the patron saints 
carved out of marble. Following the stop at the 
Cathedral, you will have lunch at Forepaugh’s 
Restaurant, an elegant Victorian mansion 
complete with a French chef and staff in period 
costumes. After lunch, your final stop is at the 
Minneapolis Institute of Arts. The permanent 
collection includes American, European, Asian, 
African, Oceanic ancient and Oriental objects. 
Masterpieces from every age and culture await 
your discovery. 

Affiliate Reception 

Affiliate Reception 
Saturday, August 4, 2001 (5:30 p.m. - 7:00 p.m.) 

Affiliate officers and delegates plan to arrive in 
time to participate in this educational reception. 
Watch your mail for additional details. 

New Member Reception and Orientation 

New Member Reception and Orientation 
Saturday, August 4, 2001 (4:30 p.m. - 5:30 p.m.) 

If you recently joined the Association or if 
this is your first time attending an lAFP Annual 
Meeting, welcome! Attend this informal reception 
to learn how to get the most out of attending the 
Meeting. Meet some of today’s leaders and gain 
knowledge on how you too can become a leader 
in your Association. 

Committee Meetings 

Committee Meetings 
Sunday, August 5, 2001 (7:00 a m. - 5:00 p.m.) 

Committees and Professional Development 
Groups (PDGs) plan, develop and institute many 
of the Association’s projects, including work¬ 
shops, publications, and educational sessions. 
Share your expertise by volunteering to serve 
on any number of conunittees or PDGs. 

Student Luncheon 

Student Luncheon 
Sunday, August 5, 2(X)1 (12:00 p.m. - 1:30 p.m.) 

Attention students, are you a Member of the 
Student Professional Development Group (PDG)? 
Join by signing up for the student luncheon 
to help you start building your professional 
network.The mission of the Student PDG is to 
provide students of food safety with a platform 
to enrich their experience as Members of lAFP. 
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International Association for 

Food Protection 
88th Annual Meeting 

IMPORTANT! Please read this information before 
completing your registration form. 

6200 Aurora Avenue, Suite 200W 
Des Moines, lA 50322-2863, USA 
Phone: 800.369.6337 • 515.276.3344 
Fax; 515.276.8655 
E-mail: info@foodprotection.org 
Web site; www.foodprotection.org 

August 5-8, 2001 
Minneapolis, Minnesota 

Meeting Information Hotel Information 

Register to attend the world's leading food safety conference. 

Registration includes: 

• Technical Sessions 

• Symposia 
• Poster Presentations 
• Ivan Parkin Lecture 
• Exhibit Hall Admittance 
• Cheese and Wine Reception 
• Exhibit Hall Reception 
• Program and Abstract Book 

4 Easy Ways to Register 

To register, complete the Attendee Registration Form and submit 
it to the International Association for Food Protection by: 

Phone: 800.369.6337; 515.276.3344 

Fax: 515.276.8655 

Mail: 6200 Aurora Avenue, Suite 200W, 
Des Moines, lA 50322-2863 

Web site: www.foodprotection.org 

For reservations, contact the hotel directly and identify yourself 

as an International Association for Food Protection Annual 

Meeting attendee to receive a special rate of $129 per night, 

single or double. Make your reservations as soon as possible; 

this special rate is available only until July 6, 2001 

Hilton Minneapolis 

1001 Marquette Avenue 

Minneapolis, Minnesota 55403 

612.376.1000 

I.800.HILTONS 

Evening Events 

Sunday, August 5, 2001 

Opening Session (7:00 p.m. - 8:00 p.m.) 

Cheese and Wine Reception (8:00 p.m. - 10:00 p.m.) 

Monday, August 6,2001 

Exhibit Hall Reception (5:00 p.m. - 6:30 p.m.) 

Monday Night Social, Mississippi Dinner Cruise 

(6:00 p.m.- 10:00 p.m.) 

The early registration deadline is July 6, 2001. After 
July 6, 2001 late registration fees are in effect. Pick up registration 

materials on site at the Hilton Minneapolis. 

Refund/Cancellation Policy 

Registration fees, less a $50 administration fee and any applicable 

bank charges, will be refunded for written cancellations received 
by July 13, 2001. No refunds will be made after July 13, 2001; 
however, the registration may be transferred to a colleague 
with written notification. Refunds will be processed after 

August 13, 2001. Additional tickets purchased are nonrefundable. 

Exhibit Hours 

Sunday, August 5. 2001 — 

Monday, August 6, 2001 — 

Tuesday. August 7, 2001 — 

8:00 p.m. - 10:00 p.m. 

9:30 a.m. - 1:30 p.m. 
3:00 p.m. - 6:30 p.m. 

9:30 a.m. - 1:30 p.m. 

Tuesday, August 7,2001 

Chanhassen Dinner Theatre (5:30 p.m. - 11:00 p.m.) 

Minnesota Twins Baseball Game (6:00 p.m. - 10:00 p.m.) 

Wednesday, August 8,2001 

Awards Banquet (7:00 p.m. - 9:30 p.m.) 

Daytime Tours 

(Lunch included in all daytime tours) 

Sunday, August 5, 2001 

Twin Cities Highlights (9:30 a.m. - 2:30 p.m.) 

Monday, August 6,2001 

Historic Stillwater (9:30 a.m. - 3:30 p.m.) 

Tuesday, August 7, 2001 

Mansions & Museums (9:30 a.m. - 3:30 p.m.) 
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International Association for Attendee 
Food Protection ^ ^ Registration 

i tarfi»«ea^Hs| 5 Form 
Phone: 800.369.6337 • 515.276.3344 TS 

Fax: 515.276.8655 ^ ^ 

E-mail: lnfb@foodprotectlon.org i^tr ^uui August 5-8.2001 
Web site; www.foodprotection.org ® 

Minneapolis, Minnesota 

Name (Print or type your name as you wish it to appear on name badge) 
Member Number: 

Mailing Address (Please specify: CD Home CD Work) 

Postal/Zip Code 

Telephone 

□ First time attending meeting 

acB. Regarding the ADA. pif I_P Regarding the ADA. please attach a brief description of special requirements you may have. 

lAFP occasionally provides Attendees' addresses (excluding F>hone and E-mail) to vernlors and exhibitors supplying products and services for the food safety industry. 
If you prefer NOT to be Included in these lists, please check the box. 

PAYMENT MUST BE RECEIVED BY JULY 4, 2001 TO AVOID LATE REGISTRATION FEES 

REGISTRATION FEES: MEMBERS NONMEMBERS TOTAL 

Registration (Awards Banquet included) 
Association Student Member* 

Retired Association Member* 

One Day Registration: O Mon. G Tues. O Wed. 

Spouse/Companion* (Name): 

$ 27S ($325 late) 

$ 4S ($ SS late) 

$ 4S ($ SS late) 

$ ISS ($180 late) 

$ 4S ($ 4S late) 

$415 ($465 late) 

Not Available 

Not Available 

$210 ($235 late) 

$ 45 ($ 45 late) 

Children IS & Over* (Names): $ 25 ($ 25 late) $ 25 ($ 25 late) 

Children 14 & Under* (Names); FREE FREE 

*Awards Banquet not included 

Payment Options: 

□ Check Enclosed □ 

Name on Card_ 

Signature_ 

TOTAL AMOUNT ENCLOSED $ 

US FUNDS on US BANK 

JOIN TODAY AND SAVE!!! 

(Attach a completed Membership application) 

(See page 268 of this issue 

for a membership application) 

_ Expiration Date 

EXHIBITORS DO NOT USE THIS FORM 
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SPONSORSHIPS 

We invite you to participate as a sponsor for lAFP 2001. 
Sponsorship participation provides an excellent opportunity 
to position your company or organization as a supporter 
of the Association. 

Several exciting opportunities are available this year. Please 
review the event listing to select the one that will best position your organization. 
Reservations will be considered in order received for any open sponsorship events. 

ty|ittneafinlin j 

^ lATP 2001 

Sponsorship Event List 
Full Support Partial Support Event 

$16,000 
$13,000 
$13,000 
$7,500 
$3,000 
$2,500 
$3,000 
$2,500 
$3,000 
$3,000 
$3,500 
$2,000 
$2,000 
$1,750 
$1,500 
$1,000 

$5,000 - $9,000 
$5,000 - $7,000 
$5,000 - $6,000 
$3,500 - $4,000 
$1,000-$2,000 
$1,250-$1,500 
$1,000-$2,000 
$1,250-$1,500 
$1,000-$1,500 
$1,000-$1,500 
$1,500-$2,500 
$750-$1,000 
$750-$1,000 
$500 - $800 
$500 - $800 
$400 - $750 

Monday Evening Social 
Opening Reception Wine (Sunday) 
Exhibit Hall Reception (Monday) 
Leather Badge Holders w/Lanyards 
Exhibit Hall Pastries and Coffee (Monday Morning) 
Exhibit Hall Coffee Break (Monday Afternoon) 
Exhibit Hall Pastries and Coffee (Tuesday Morning) 
Coffee Break (Tuesday Afternoon) 
Coffee Break (Wednesday) 
lAFP New Member Orientation (Saturday) 
Spouse/Companion Hospitality Room 
Exhibitor Move-in Refreshments (Sunday) 
Student PDG Luncheon (Sunday) 
Awards Banquet Flowers (Wednesday) 
Committee Day Refreshments (Sunday) 
Speaker Travel Support 

SPONSORSHIP PARTICIPANT 

Name _ 

Company- 

Address- 

City _ State or Province — 

Country- -Postal Code/Zip + 4 

Phone_Fax- 

E-mail 

Desired Event to Sponsor 

Ik 
Contact: 

David Larson 
Phone: 515.987.1359 

Fax: 515.987.2003 
E-mail: larson6@earthlink.net 
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Ketch-All® & Mini-Mouser® 
- one powerful pair of 

multiple-catch mousetraps. 

if you’re serious about controlling 
mice, this dynamic duo delivers 
knock-out performance. World 
famous Ketch-All* and its younger 
cousin Mini-Mouser* deliver the one. 
two punch round after rourxf. No 
overwinding! Ketch-All* comes In 
tough, traditional galvanized steel. 
Mini-Mouser* in rugged polystyrene. 
One or the other is perfect for your 
mouse control environment. 

Call your local distributor or 
contact KNESS. 

KNESS MFC. CO., INC. 
2053 Hwy. 5 South PO. Box 70 
Alba. Iowa 52531-0070 U.S.A. 
641-932-7846 FAX 641-932-2456 
WWW. kness.com 
e-mail; dwight6kness.com 

Medallion Laboratories 
General Mills 

Now Available : 
A Video Training Program on 

I Food Safety and Sanitation 
fi Produced by Medallion Laboratories 

NEW AND UNIQUE 

CAPABILITIES: 

ISOFLAVONE ANALYSIS 

INULIN 

FIBERSOL 

OSI 

ASPARTAME 

SUCRALOSE 

0157:H7 ECOLI 

TRANS FATTY ACIDS 

Medailion Laboratories 
800-245-5615 

www.medlabs.com 

Reader Service No. 110 Reader Service No. 138 

The 3-A Program formulates standards and 
practices for the sanitary design, fabrication, 
installation and cleanability of dairy and food 
equipment or systems used to handle, process 
and package consumable products where a 
high degree of sanitation is required. 

The 3-A Web site’s online store offers the 
3-A Standards in English and Spanish. Users 
can choose to have printed copies of complete 
sets or individual Standards delivered, or they 
can instantly download electronic PDF files 
right to their desktop. 

To order 3-A Standards by phone in the 
United States and Canada call 800.699.9277; 
outside US and Canada caU 734.930.9277; 
or Fax: 734.930.9088. 

Order 3-A Standards online 

at www.3A.org 

ADVERTISING INDEX 

BIOSYNTH AG. .230 

Capitol Vial, Inc. .230 

DQCl Services, Inc. .193 

Food Processors Institute . .248 

Glo Germ Company. .. Inside Front Cover 

Kness Mfg. Co., Inc. .256 

Medallion Laboratories. .256 

NASCO. .193 

NSF International. .261 

Qualicon. .Back Cover 

Zep Manufacturing. .248 
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Serving up 

l■uulllm oauoiico 

your appetite for 

At Worldwide Food Expo, your team will explore 

more than 1,200 exhibits of next-generation 

equipment, formulations and services. Discover 

special-focus pavilions featuring new technology, 

distribution/logistic ideas and product 

development innovations. And gain new insights 

from 75 hours of management seminars. 

Come and get it, next October. 

Register enline at WWW.W0rldWldef00d.com 
or call 202.371.9243 lor more information 

sEXPO 
OCTOBER 10-21.2001 
McCQRMICK PUCE 
CHICA60,ILUSA 
FEATURING: 

ilHE. 
lAFIS 

AMI International 
MeatPouRry& 
Seafood Exposition 

First in 
Food Technology 

Reader Service No. 1SS 
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Coining Events 

APRIL 

•4-6, Missouri Milk, Food 

and Environmental Health 

Association Annual Educa¬ 

tional Conference, Kamada Inn, 

Columbia, MO. For additional 

information, contact Steve St. Clair 
at 573.221.1166. 

•5-7, International Fresh- 

cut Produce Association l4th 
Annual Conference, Hyatt Re¬ 

gency Phoenix, Phoenix, AZ. For 
more information, call Stephanie 
(irunenfelder at 703.299.6282 or 

fax: 703.299.6288. 

• 16,3-A Sanitary Standards 
Committee Annual Meeting, 

Sheraton Four Points Hotel, Mil¬ 
waukee Airport. For more informa¬ 

tion, contact Tom Gilmore at 

703.761.2600; E-mail: tgilmore® 
iafis.org or Philomena Short at 

703.761.2600; E-mail: pshort® 

iafis.org. 
• 17, Upper Midwest Dairy 

Industry Association Meeting, 
Best Western Hotel, North Man¬ 
kato, MN. For further information, 

contact Paul Nierman at 612.785. 
0484. 

• 17-18, Food Safety Summit 

and Expo, Marriott Wardman 
Park, Washington, D.C;;. For addi¬ 
tional information, call 800.746. 

9646. 

• 18, Upper Midwest Dairy 
Industry Association Meeting 

Holiday Inn Alexandria, Alexan¬ 
dria, MN. For further information, 
contact Paul Nierman at 612. 

785.0484. 

• 19, Indiana Environmen¬ 
tal Health Association, Inc. 
Spring Conference, Valle Vista, 
fireenwood, IN. (k)ntact Helene 

Uhlman at 219.853.6358 for fur¬ 

ther information. 

•20-22, Voorjaarsdagen 

Congress 2001, Netherlands Asso¬ 

ciation for (Companion Animal 
Medicine, Amsterdam RAl, The 

Netherlands. For additional infor¬ 
mation, contact Ms. J. (inxrtenboer 

at 31.30.253.5479; fax: 31.30. 
253.3667; E-mail: vjd@fbu.uu.nl. 

•22-25, American Dairy 
Products Institute (ADPI) and 

American Butter Institute (ABI) 
Announce 2001 Joint Annual 

Meeting, at the Hyatt Regency 

O’Hare Hotel, Rosemont, IL. For 
additional information, contact Dr. 

Warren S. Clark, Jr., ADPI at 

312.782.4888; fax: 312.782.5299; 
E-mail: adpi@flash.net. 

•23-25, HACCP: A Basic 
Concept for Food Protection, 

Rutgers University, Cook College, 

New Brunswick, NJ. For more in¬ 
formation, contact Rutgers at 

732.932.9271 or fax: 732.932. 

8726. 
•24-30, l6th International 

Trade Fair for Packaging Ma¬ 

chinery, Packaging and Confec¬ 

tionery Machinery, Diis.seldorf, 

Ciermany. For more information, 

contact Messe Diisseldorf North 

America, phone: 312.781.5180; 

Fax: 312.781.5188. 
• 26, Guelph Food Technol¬ 

ogy Centre Trade Show — Inno¬ 

vation & Change in the Food 
Industry. For further information, 

contact Cliona Reeves at phone: 

519.821.1246; fax: 519.836.1281; 
E-mail: gftc@uoguelph.ca. 

• 26-27, HACCP Validation & 

Verification: An Advanced 

Workshop, Rutgers University, 

(x)ok (a)llege. New Brunswick, NJ. 

For more information, contact 

Rutgers at 732.932.9271 or fax: 

732.932.8726. 

• 26-29, Association of Water 

Technologies Regional Train¬ 

ing Seminar West, at the Double- 

Tree Hotel, Phoenix, AZ. For more 

information, call 800.858.6683. 

•27, Fifth Annual Sympo¬ 

sium on Industrial and Fermen¬ 

tation Microbiology, Radisson 

(Center, LafTosse, Wl. Cx)ntact Dr. 

S. N. Rajagopal at 608.785.6976; 

fax: 608.785.6959; E-mail: rajagopa.s® 

uwlax.edu. 

MAY 

• 8-9, Food Plant Sanitation 
Workshop, Seattle, WA. For addi¬ 
tional information, contact A IB 

International, at phone: 785.537. 

4750; fax: 785.537.1493. 
• 14-16, Practical HACCP for 

Food Processors, Oak Brook, IL. 
Designed for food processors of all 

types. For additional information, 
contact Silliker Laboratories Group, 

Inc., at 800.829.7879 or fax 

708.957.8405. 
• 15-16, Pennsylvania Asso¬ 

ciation of Milk, Food and Envi¬ 

ronmental Sanitarians Annual 
Conference, Nittany Lion Inn, 

University Park, PA. For further in¬ 
formation contact. Gene Frey at 

717.397.0719. 
•15-17, Penn State Food 

Microbiology Short Course, De¬ 

tection and Control of Food- 

borne Pathogens, University 
Park, PA. For more information, 

contact Dr. Hassan Gourama at 

610.396.6121; E-mail: hxg7@psu. 
edu or Dr. Catherine Cutter at 

814.865.8862; E-mail: cnc3@psu. 

edu. 

• 28-29, HACCP I: Document¬ 
ing Your HACCP Prerequisite 
Program, Cnielph Food Technol¬ 
ogy Centre, Guelph, Ontario, 

(Canada. For more information, 

phone 519.821.1246; fax: 519.836. 

1281; E-mail: gftc@uoguelph.ca. 

JUNE 

•4-6, Texas Association of 
Milk, Food and Environmental 
Sanitarians Annual Meeting, 
Holiday Inn South, Austin, TX. For 
further information, contact Ron 
Richter at 979.845.4409. 

•7-8, HACCP Workshop, 
Minneapolis, MN. For additional in¬ 

formation, contact A IB Interna¬ 

tional, at phone: 785.537.4750; fax: 

785.537.1493. 
• 10-14, Values in Decisions 

on Risk Symposium, held in 
Stockholm. The symposium will 
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address the role of experts, media 

and regulators in complex deci¬ 

sions. For further information, con¬ 

tact Kjell Andersson, phone: 46.8. 

510.14755; fax: 46.8.510.14756; 

E-mail: kjell.andersson@karinta- 
konsult.se. 

• 13-15, Expo Dairy Show, 

Lacteo’s 2001, Expo Ciuadalajara, 

(iiiadalajara, Mexico. For further 

information, phone 564.‘’0.40/ 

564.70.68; fax: 52.5.564.03.29; 

E-mail: gefemani@iwm.com.mx. 

• 13-15, NIZO Dairy Confer¬ 

ence on Food Microbes 2001, 

Ede, The Netherlands. For more 

information, conuict Jane .MacTnillan 

at 44.1865.245685. 

•14-17, Seafood China 

Expo 2001, Dalian Xinghai C^on- 

vention and Exhibition Centre, 

Dalian, (ihina. For additional infor¬ 

mation, contact .Ms. Ling (',han at 

852.2865.2633; Fax: 852.2866. 

1 *7’0; 2865.5513; or E-mail: enquiry 

@bitf.com.hk. 

•20-22, 2nd International 

Brew & Beverage Processing 

Technology & Equipment Ex¬ 

hibition for Asia, at Singapore 

International (Convention & Exhi¬ 

bition (Centre. For additional infor¬ 

mation, phone 852.2865.2633; 
fax: 852.2866.1770; E-mail: brew@ 
bitf.com.hk. 

JULY 

• 6-13, International Work¬ 

shop and Mini-Symposium on 

Rapid Methods and Automa¬ 

tion in Microbiology XXI, Kan¬ 

sas State University, Manhattan, 

KS. For further information, con¬ 

tact Daniel Y. C. Fung at '’85.532. 
5654; Fax: '’85.532.5681; E-mail: 

dfung@oznet. ksii. net. 

• 13, HACCP; An Executive 
Summary, Guelph Food Technol¬ 
ogy Centre, (iuelph, Ontario, 

(Canada. For more information, 
phone 519.821.1246; fax: 519.836. 

1281; E-mail: gftc@uoguelph.ca. 

AUGUST 

• 3-4,1 AFP W'oritshops, Min¬ 

neapolis, MN. See the next issue 

of DFES for more information. 

• 5-8, lAFP 2001, the Assoc¬ 

iation’s 88th Annual Meeting, 

Minneapolis, MN. Registration 

materials available in this issue of 

DFES on page 253 or contact Julie 

Cattanach at 800.369.6337; 515.276. 

3344; fax: 515.276.8655; E-mail: 

jcattanach@foodprotection.org. 

Visit our Web site at w w w. food- 

protection.org for the most 

current Annual Meeting infor¬ 

mation. 

•22-26, The National Soc¬ 

iety for Healthcare Food Service 

Management (HEM) Annual 

Conference, at The Saddlebnxjk 

Resort in Tampa, FL. For addi¬ 

tional information, contact Sheila 

(Crowley at 202.546.7236; E-mail: 

smc@hfm.org. 

SEPTEMBER 

•13-15, 2nd International 

Mastitis & Milk (Quality Sympo¬ 

sium, Vancouver, British (Columbia, 

(Canada. For additional informatkm. 

contact National Mastitis (Council, 

(4)8.224.0622; fax: (4)8.224.0(>44; 

E-mail: nmc@nmconline.org. 

•25-26, Wisconsin Milk 

and Food Sanitarians Associa¬ 

tion 2001 Joint Conference, 

(Chula Vista Resort and (Confer¬ 

ence (Center, Wisconsin Dells, Wl. 

For further information, contact 

Kathy ('.lass at (4)8.263.6935. 
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6200 Aurora Avemie. Suite 200W 
Des Moirtes. lA 50322-2863. USA 
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The Table of Contents from the Journal of Food Pmtection is being provided 
as a Member benefit. H you do not receive JFP, but would like to add it to your 

Membership contact the Association office. 

Journal of Food Protection 

O 
ISSN: 0362-028X 

Official Publication 

Iniemational Association tor 

Food Protection 
Reg. U S. Pal. Off. 

Vol. 64 March 2001 No. 3 

Evaluation of Avian-Specific Probiotic and Salmonella Enteritidis-, Salmonella Typhimurium-, and Salmonella Heidelberg- 
Specific Antibodies on Cecal Colonization and Organ Invasion of Salmonella Enteritidis in Broilers G. Tellez,* V. M. 
Petrone, M. Escorcia, T. Y. Morishita, C. W. Cobb, and L. Villasenor. 287 

Elution, Detection, and Quantification of Polio I, Bacteriophages, Salmonella Montevideo, and Escherichia co//0157:H7 
from Seeded Strawberries and Tomatoes Jerzy Lukasik. Michael L. Bradley, Troy M. Scott, Wei-Yea Hsu, Samuel R. Farrah,* 
and Mark L. Tamplin. 292 

Expression of Red-Shifted Green Fluorescent Protein by Escherichia coli 0157:H7 as a Marker for the Detection of Cells 
on Fresh Produce Kazue Takeuchi and Joseph F. Frank*. 298 

Survival and Growth of Escherichia coli 0157:H7 Inoculated onto Cut Lettuce Before or After Heating in Chlorinated Water, 
Foliowed by Storage at 5 or IS^C Yue Li, Robert E. Brackett, Jinru Chen, and Larry R. Beuchat*. 305 

Microscopic Observation and Processing Validation of Fruit Sanitizing Treatments for the Enhanced Microbioiogical Safety 
of Fresh Orange Juice Steven Pao,* Craig L. Davis, and Mickey E. Parish. 310 

Thermal Inactivation of Stationary-Phase and Acid-Adapted Escherichia coli 0157:H7, Salmonelia, and Listeria 
monocytogenes in Fruit Juices Alejandro S. Mazzotta*. 315 

Heat Resistance of an Outbreak Strain of Listeria monocytogenes in Hot Dog Batter Alejandro S. Mazzotta and David E. 
Gombas*. 321 

Microbiological Sampling of Meat Cuts and Manufacturing Beef by Excision or Swabbing C. O. Gill,* M. Badoni, and J. C. 
McGinnis. 325 

Evaluation of Combination Treatment Processes for the Microbial Decontamination of Pork Trim Mauricio M. Castelo, 
Dong-Hyun Kang, Gregory R. Siragusa, Mohammad Koohmaraie, and Elaine D. Berry*. 335 

Microbiological Quality and Safety of Quahog Clams, Mercenaria mercenaria, during Refrigeration and at Elevated Storage 
Temperatures Carolyn E. Brenton, George J. Flick, Jr.,* Merle D, Pierson, Robert E. Croonenberghs, and Michael Peirson. 343 

Rapid Identification of Bacillus cereus Based on the Detection of a 28.5-Kilodalton Cell Surface Antigen Chi H. Chen, Hwia 
C. Ding, and Tsung C. Chang*. 348 

Evaluation of a 5'-Nuciease (TaqMan) Assay for the Detection of Virulent Strains of Yersinia enterocolitica in Raw Meat and 
Tofu Samples A. Vishnubhatla, R. D. Oberst,* D. Y. C. Fung, W. Wonglumsom, M. P. Hays, and T. G. Nagaraja. 355 

Improved Agar Diffusion Method for Detecting Residual Antimicrobial Agents Chin-En Tsai* and Fusao Kondo. 361 

Effectiveness of a Lactobacillus sake! Starter Culture in the Reduction of Biogenic Amine Accumulation as a Function of 
the Raw Material Quality Sara Bover-Cid, Maria Izquierdo-Pulido, and M, Carmen Vidal-Carou*. 367 

Biogenic Amines in Packed Table Olives and Pickles P. Garcia-Garcia,* M. Brenes-Balbuena, C. Romero-Barranco, and A. 
Garrido-Femandez. 374 

Antioxidant Activity of Resveratrol Compared with Common Food Additives M. Antonia Murcia* and Magdalena Martinez- 
Tome. 379 

Research Notes 
Heat Resistance of Listeria monocytogenes in Vegetabies; Evaiuation of Blanching Processes Alejandro S. Mazzotta*. 385 

Distribution and Prevalence of Airborne Microorganisms in Three Commercial Poultry Processing Plants P. Whyte,* J. D. 
Collins, K, McGill. C. Monahan, and H. O’Mahony. 388 

Effects of Ingestion of Yogurts Containing Bifidobacterium and Lactobacillus acidophilus on Spleen and Payer’s Patch 
Lymphocyte Populations in the Mouse J. J. Pestka,* C.-L. Ha, R. W. Warner, J. H. Lee, and Z. Ustunol. 392 

Resistance to Aflatoxin Accumulation in Kernels of Maize Inbreds Selected for Ear Rot Resistance in West and Central 
Africa Robert L. Brown,* Zhi-Yuan Chen, Abebe Menkir, Thomas E. Cleveland, Kitty Cardwell, Jennifer Kling, and Donald G. 
White. 396 

Variation in In Vitro a-Amylase and Protease Activity Is Related to the Virulence of Aspergillus flavus Isolates Robert L. 
Brown,* Zhi-Yuan Chen, Thomas E. Cleveland, Peter J. Cotty, and Jeffery W. Cary. 401 

Polycyclic Aromatic Hydrocarbons in Mussels {Mytilus galloprovincialis) from the Ionian Sea, Italy M. M. Storelli and G. O. 
Marcotrigiano*. 405 

Review 
Heat Resistance of Listeria monocytogenes M. Ellin Doyle, Alejandro S. Mazzotta, Tim Wang, Dana W. Wiseman, and Virginia 
N . Scott*. 410 

* Asterisk indicates author for correspondence. 

The publishers do rmt warrant, either expressly or by implication, the factual accuracy of the artictes or descriptions herein, nor do they so warrant any views or 
opinions offered by the authors of said articles and descriptions. 
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NSF SUCCESS STORY 

Because It makes the process 
of assuring shelf-stability of 

our products a lot easier” 

lAFP 
MEMBERSHIP 

Your benefits will include: 

Monthly issues of Dairy, Food 
and Environmental Sanitation 

A monthly publication that provides general 
information for food safety professionals. 

Journal of Food Protection 

A scientific journal of research and review 
papers on topics in food science. 

lAFP Audiovisual Lending Library 

Videotapes dealing with various 
food safety issues. 

lAFP 2001 — the 88th Annual Meeting 

Provides attendees with over 
300 presentations on current topics 

in food protection. 

International Association for 

ana ni 

Wlwdid 

BdkSIS standard 71 

Choose “ » 

Certification 
to NSF 
^ttdaid » 

accur 

verificj 

/ l/* Certify your t 

Today, desserts like soft pies 

and filled pastries are under 

M increased regulatory scrutiny 

[/ for food safety risks, creating 

. some confusion in the industry. 

ffl/ George Tucker, Quality 

•Jr Assurance Manager at 

Specialty Bakers, relates, 

“Certification to NSF International 

Standard 75 makes things crystal 

I clear for the industry, as well as 

; for local and state inspectors.” 

With NSF Certification 

to Standard 75, you 

Mill/f f can display your 

baked goods confidently 

without costly refrigeration. 

Partnered with the world-renowned 

Silliker Laboratories, 

IfJ NSF International provides 

accurate, reliable third-party 

verification of your products. 

Certify your baked goods with NSF. 

Earn the Mark regulators trust. 

Food Protection 
6200 Aurora Avenue, Suite 200W 
Des Moines, Iowa 50322-2863, USA 
Phone: 800.369.6337; 
515.276.3344; 
Fax: 515.276.8655; 
E-mail: info@foodprotection.org 
Web site: www.foodprtoection.org 
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Senior Research Microbiologist 

To develop microbiological diagnostic products for use by 

food safety technicians in the food, feed, and agricultural 

industries, and to provide assistance in technical support as 

needed. This person will take a leading role in research and 

development of microbiological diagnostic products, as 

he/she will supervise laboratory assistants in providing 

microbiological reagents for production and in researching 

new methods to enhance food safety practices. This person 

provides advice to management and participates in product 

planning. Candidate should posses Doctorate (Ph.D.) with 

2-3 years of work experience, or a Master’s degree in 

microbiology, with 5-10 years of work experience in food 

microbiology or related areas. Extensive microbiologic 

skills, such as, aseptic technique, culture media formulation, 

isolation, purification and identification of bacteria and 

other microorganisms. Also he/she is familiarwith immuno¬ 

assay procedures and hands on experience with pathogens 

and toxins. Familiarity with commercially available micro¬ 

biological tests and reagents. Knowledge of state-of- 

the-art immunological testing procedures. Excellent 

communication skills, both oral and written. Experience in 

professional pubi ishing. Knowledge of molecular biological 

principles and procedures. Proficient computer skills. 

Working knowledge of biometrics. We offer a competitive 

benefit and salary package, as well as an excellent 

opportunity for personal growth and development. Send 

resume and salary history to: Human Resources Manager, 

Neogen Corporation, 620 Lesher Place, Lansing, Ml 48912. 

E-mail: hr@neogen.com. Fax (517) 372-1244. E.O.E. 

Operations Manager for Microbiology 

Silliker Laboratories, the global leader in food micro¬ 
biology and chemistry testing, education, and con¬ 
sulting, has an opening for Operations Manager, 
Microbiology, at Stone Mountain, GA facility. This 
person will be responsible for managing the overall 
operations of the lab as well as ensuring the micro¬ 
biology department is operating smoothly and work 
is completed in an accurate and timely manner. This 
person will also manage departmental supervisors and 
the activities of their subordinates in compliance with 
Standard Operating Procedures. 

Ideal candidate will have a Master’s degree in Micro¬ 
biology, Food Science, or equivalent experience, as 
well as managerial skills demonstrated in a micro¬ 
biology laboratory setting. 

Equal Opportunity Employer M/F 

Margo Neea 
Human Resources 

Silliker Laboratories Group, Inc. 
Fax (708) 957-3798 

E-mail: human.resources(§silliker.com 

-^ 

Food Plant Auditors I 
Northwest Region - Seattle, WA or Portland, OR I 

Midwest Region • Milwaukee, Madison, Wl I 
Mid Atlantic - Baltimore, MD or Richmond, VA | 

Silliker Laboratories, Inc., a global leader in food I 
microbiology and chemistry testing, education, | 
and consulting seeks Auditors for various regional I 
locations. This position is responsible for conduct- i 
ing supplier evaluations at the points of manu¬ 
facture, distribution, and delivery. The individual I 
will work from his/her home and coordinate I 
schedule with the corporate headquarters. Exten- I 
sive regional travel is required (approx. 50%). i 
Candidates should possess a degree in Food . 
Science, Microbiology, or related field, at least ' 

5 years experience in quality assurance in the I 
food industry and broad knowledge/experience | 
of various food processing operations. Direct i 
experience performing audits and broad know- . 
ledge of GMP’s, food safety principles, HACCP, ' 

and other government regulations are also necessary. I 
Strong interpersonal skills and the ability to | 

objectively discuss audit findings. We offer a comp- i 
etitive salary, excellent benefits, and a commitment . 
to your professional growth. If you like consultative, ' 
technical auditing for a company with a quality I 
orientation please submit your resume to: | 

Margo Neetz | 
Human Resources I 
Silliker Laboratories Group, Inc. i 
Fax (708) 957-3798 
E-mail: human.resources@silliker.com I 

Equal Opportunity Employer M/F I 

Territory Manager 

Neogen Corporation, a progressive leader in 
diagnostic test kits for food safety, is currently 
looking for a Territory Manager to continue our 
growth and market our products to the food 
processing industry. We are searching for 
energetic, motivated, self-starters to target new 
business. Candidates should have a 4-year 
degree, selling experience, excellent communi¬ 
cation skills, computer experience, and willing 
to travel up to 25% from this Michigan based 
position. We offer a competitive salary and 
benefits package, as well as an excellent 
opportunity for personal growth and develop¬ 
ment. Send resume and salary history to: 
Human Resources Manager, Neogen Corporation, 
620 Lesher Place, Lansing, Ml 48912. 
E-mail: hr@Neogen.com. E.O.E 
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lAFP 
Offers 

'Xjuidelines for the 
Dairy Industry" 

from 
The Dairy Practices Council® 

This newly expanded Four-volume set consists of 66 guidelines. 
1 Planning Dairy Freestall Bams 
2 Effective Installation. Cleaning, and Sanitizing of Milking Systems 
3 Selected Personnel in Milk Sanitation 
4 Installation, Cleaning, & Sanitizing of Large Parlor Milking Systems 
5 Directory of Dairy Farm Building & Milking System Resource People 
6 Natural Ventilation for Dairy Tie Stall Bams 
7 Sampling Ruid Milk 
8 Good Manufacturing Practices for Dairy Processing Plants 
9 Fundamentals of Cleaning & Sanitizing Farm Milk Handling Equipment 
10 Maintaining & Testing Ruid Milk Shelf-Life 
11 Sediment Testing & Producing Clean Milk 
12 Tunnel Ventilation for Dairy' Tie Stall Bams 
13 Environmental Air Control and Quality for Dairy Food Plants 
14 Clean Room Technology 
15 Milking Center Wastewater 
16 Handling Dairy Products from Processing to Consumption 
17 Causes of Added Water in Milk 
18 Fieldperson’s Guide to Troubleshooting High Somatic Cell Counts 
21 Raw Milk Quality Tests 
22 Control of Antibacterial Dmgs & Growth Inhibitors in Milk and Milk 

Products 
23 Preventing Rancid Ravors in Milk 
24 Troubleshooting High Bacteria Counts of Raw Milk 
25 Cleaning & Sanitation Respionsibilities for Bulk Pickup & Transport 

Tankers 
27 Dairy Manure Management From Bam to Storage 
28 Troubleshooting Residual Films on Dairy Farm Milk Handling 

Equipment 
29 Cleaning & Sanitizing in Fluid Milk PrtKessing Plants 
30 Potable Water on Dairy Farms 
31 Composition & Nutritive Value of Dairy Products 
32 Fat Test Variations in Raw Milk 
33 Bmcellosis & Some Other Milkbome Diseases 
34 Butterfat Determinations of Various Dairy Products 
35 Dairy Plant Waste Management 

lAFPhas agreed with The Dairy Practices Council to dis¬ 
tribute their guidelines. DPC is a non-profit organization of 
education, industry and regulatory personnel concerned with 
milk quality and sanitation throughout the United States. In 
addition, its membership roster lists individuals and 
organizations throughout the world. 
For the past 30 year, DPC’s primary mission has been the 

development and distribution of educational guidelines 
directed to proper and improved sanitation practices in the 
production, processing, and distribution of high quality milk 
and milk products. 
The DPC Guidelines are written by professionals who 

comprise six permanent task forces. Prior to distribution, 
every guideline is submitted for approval to the state 
regulatory agencies in each member state. Should any 
official have an exception to a section of a proposed guide¬ 
line, that exception is noted in the final document. 
The guidelines are renown for their common sense and 

useful approach to proper and improved sanitation practices. 
We think they will be a valuable addition to your profession¬ 
al reference library. 

36 Dairy Farm Inspection 
37 Planning Dairy Stall Bams 
38 Preventing Off-Ravors in Milk 
39 Grade A Ruid Milk Plant Inspection 
40 Controlling Fluid Milk Volume and Fat Losses 
41 Milkrooms and Bulk Tank Installations 
42 Stray Voltage on Dairy Farms 
43 Farm Tank Calibrating and Checking 
45 Gravity Row Gutters for Manure Removal in Milking Bams 
46 Dairy Odor Control 
48 Cooling Milk on the Farm 
49 Postmilking Teat Dips 
50 Farm Bulk Milk Collection Procedures 
51 Controlling the Accuracy of Electronic Testing Instmments for Milk 

Components 
52 Emergency Action Plan for Outbreak of Milk-borne Illness in the Northeast 
53 Vitamin Fortification of Ruid Milk Products 
54 Selection of Elevated Milking Parlors 
55 Haz.ard Analysis Critical Control Point System - HACCP For The Dairy Industry 
56 Dairy Product Safety (Pathogenic Bacteria) for Ruid Milk and Frozen Dessert Plants 
57 Dairy Plant Sanitation 
58 Sizing Dairy Farm Water Heater Sy.stems 
59 Production and Regulation of Quality Dairy Goat Milk 
60 Trouble Shooting Microbial Defects: Product Line Sampling & Hygiene Monitoring 
61 Frozen Dessert Processing 
62 Resources For Dairy Equipment Constmction Evaluation 
63 Controlling The Quality And Use Of Dairy Product Rework 
64 Control Points for Good Management Practices on Dairy Farms 
65 Installing & Operating Milk Precoolers Properly on Dairy Farms 
66 Planning A Dairy Complex - “KXH Questions To Ask" 
69 Abnormal Milk - Risk Reduction and HACCP 
71 Farmers Guide To Somatic Cell Counts In Sheep 
72 Farmers Guide To Somatic Cell Counts In Goats 
73 Layout of Dairy Milk Houses for Small Ruminant Operations 
80 Fotxl Allergen Awareness In Dairy Plant Operations 

If purchased individually, the entire set would coat $289. We are offering the set, 
packaged in four looseleaf binders for $205.00. 
Information on how to receive new and updated guidelines will be included with your 

order. 
To purcha.se this important source of information, complete the order form below and 

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

Plea.se enclose $205 plus $12 shipping and handling (outside U.S.. $25 for shipping and 
handling) for each set of guidelines. Payment in U.S. $ drawn on a U.S. bank or by 
credit card. 

Name_Phone No. 

VISA/MOAE No.Exp. Date 
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How the Audiovisual Library 
Serves LAPP Members 

Purpose... 

The Audiovisual Library offers International Association for Food Protection 
Members an educational service through a wide variety of quality training 
videos dealing with various food safety issues. This benefit allows Members 
free use of these videos. 

How It Works... 

1) Members simply fill out an order form (see page 265) and fax or mail 
it to the lAFP office. Members may also find a Library listing and an order 
form online at the lAFP Web site at www.foodprotection.org. 

2) Material from the Audiovisual Library is checked out for a maximum of 
two weeks (three weeks outside of North America) so that all Members 
can benefit from its use. 

3) Requests are limited to five videos at a time. 

How to Contribute to the Audiovisual Library ... 

1) As the I AFP Membership continues to grow, so does the need for addi¬ 
tional committee members and materials for the Library. The Audiovisual 
Committee meets at the lAFP Annual Meeting to discuss the status of the 
Audiovisual Library and ways to improve the service. New Members are 
sought to add fresh insight and ideas. 

2) Donations of audiovisual materials are always needed and appreciated. 
Tapes in foreign languages (including, but not limited to Spanish, French, 
Chinese [Manderin/Cantonese]), are especially desired for International 
Members who wish to view tapes in their native language. 

3) Members may also make a financial contribution to the Foundation Fund. 
The Foundation Fund sponsors worthy causes that enrich the Association. 
Revenue from the Foundation Fund supports the lAFP Audiovisual Library. 
Call Lisa Hovey, Assistant Director or Lucia Collison, Association Services 
at 800.369.6337 or 515.276. 3344 if you wish to make a donation. 
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6200 Aurora Avenue, Suite 200W 

Des Moines, lA 50322-2863, USA 

Phone: 800.369.6337 • 515.276.3344 

Fax: 515.276.8655 

E-mail: info@foodprotection.org 

Web site: www.foodprotection.org 

The use of the Audiovisual Library is a benefit for Association Members. Limit your requests to five videos. 
Material from the Audiovisual Library can be checked out for 2 weeks only so that all Members can benefit from its use. 
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DAIRY 
3'A Symbttl (Council 

10 Points to Dairy Quality 

The Bulk Milk Hauler; Protoct)! 

& Procedures 

(Causes of Milkfat Test Varialums 

& Depressions 

('old Hard Facts 

Ether Extraction Method for 

Determination of Raw Milk 

The Farm Hulk Milk Hauler 

Frozen Dairy Products 

The Cierber Butterfat Test 

High-Temperature, Short-Time 

Pasteurizer 

Managing Milking Quality 

Mastitis Prevention and Control 

Milk Plant Sanitation; (Chemical 

Solution 

Milk PriK'essing Plant Inspection 

Procedures 

Pasteurizer > Design and Regulation 

Pasteurizer - Operation 

Processing Fluid Milk 

EMVIROMMIMTAL 

The ABC'.s of (Mean - A Handwashing 

& (Meanliness Program for Early 

Childhood Programs 

Acceptable Risks? 

Air Pollution: Indoor 

Asbestos Awareness 

Effective Handwashing-Preventing 

Cross-Contamination in the Food 

Service Industry 

EPA - Test Methods for Freshwater 

Effluent Toxicity Tests (Using 

(ieriodaphnia) 

EPA - Test Methods for Freshwater 

Effluent Toxicity Tests (Using Fathead 

Minnow Larva) 

EPA; This is Super Fund 

Fit to Drink 

(iarbage; The Movie 

Global Warming: Hot Times Ahead 

Kentucky Public Swimming P<m>I 

& Bathing Facilities 

Plastic Recycling Today; A (Growing 

Resource 

Putting Aside Pesticides 

Radon 

RCRA - Hazardous Waste 

The New Superfund: What It is 

& How It Works-(l) Changes in the 

Remedial Process; Clean-up Standards 

& State Involvement Requirements 

3 E31H(» The New Superfund: What It is 

& How It Works-(2) Changes in 

the Removal Process: Removal 

& Additional Program Requirements 

3 E3I9<I The New Superfund: What It is 

& How It W'orks - (3) Enforcement and 

Federal Facilities 

T E32IO The New Superfund: W hat It is 

& How It Works - (4) Emergency 

Preparedness & (M>mmunity 

Right-to-Know' 

3 £3220 The New Superfund. W hat It is 

& H4)w It Works - (5) Underground 

Storage Tank Trust Fund & Resp«)nse 

Program 

.“1 £3230 The New Superfund; What It is 

& How It Works - (6) Research 

& Oevelopment/fMosing Remarks 

3 E3240 Sink a Germ 

3 E3245 Wash Your Hands 

3 E3250 Waste Not: Reducing Hazardous Waste 

FOOD 
;“l F2260 HM) Degrees of 0*Kim,..Thc Time 

& Temperature Caper 

3 F2450 A (iuide to Making Safe Smoked Fish 

3 F2(M)5 A Lot on the Une 

3 F2440 (Meaning & Sanitizing in Vegetable 

Pr<K'essing Plants; Do It Well. 

Do It Safely! 

n F2010 Close Encounters of the Bird Kind 

3 F20I5 ControllingA Team Approach 

3 £2037 (MM)king and (Mnding Meat and Poultry 

Products 

3 F2030 "Egg Games" EMnidservice Egg Flandling 

and Safety 

3 F2020 Egg Handling & Safety 

3 F203(> F'merging Pathogens and Grinding 

and (booking (Comminuted Beef 

3 F203^ Fabrication and (Curing of Meat 

and Poultry Products 

3 F2040 F(K>d Irradiation 

3 F2()45 Food Microbiological Control 

3 F2050 Food Safe - FMkmI Smart - HACCP 

& its Application to the Food Industry 

(Part 1&2) 

l^ £2060 Food Safe - Series 1 (4 Videos) 

3 F2070 Food Safe - Series II (4 Videos) 

n F2()H0 Food Safe - Series III (4 Videos) 

3 F2I33 Food Safety First 

n F2()90 Food Safety: An Educational Video 

for Institutional Food-Service Workers 

Cl F2120 Food Safety: For Goodness Sake, 

Keep Food Safe 

Cl F2II0 Food Safety is No Mystery 

Cl F2130 Food Safety: You Make the Difference 

Cl F2135 Get with a Safe Food Attitude 

3 F2140 (iMP Basics: Empkwee Hygiene Practices 

3 F2I43 (iMP Basics; Guidelines 

for Maintenance Personnel 

3 F2UH GMP - GSP Employee 

3 F2I50 (iMP: Personal Hygiene and Practices 

in Food Manufacturing 

3 F2147 GMP Basics; PrtKress (Control Practices 

3 F216() GMP: Sources & (Control of 

(Contamination during Processing 

"1 F21Ht) HjMCCP; Safe FimkI Handling Techniques 

3 ¥Zl-'2 HACCP Training for Managers 

3 F2I70 The Heart of HACCP 

3 £21*^5 Inspecting For Food Safety - 

Kentucky s F(M>d Code 

3 F2I9<) Is What Ymi Order What You Get? 

Seafood Integrity 

3 F2210 Northern Delight - Fn>m Canada 

to the World 

3 F2240 On the Front Line 

3 F2250 On the Line 

3 F2270 Pest (Control in Seafood PnHressing 

Plants 

3 F2280 Principles of Warehtmse Sanitation 

*1 F2290 Product Safety & Shelf Life 

3 F2220 Proper Handling of Peracidic Acid 

3 F2230 Purely Coincidental - English 

3 F23IO Safe Food You (Can Make a Difference 

3 F2320 Safe Handwashing 

3 F2325 Safe Practices for Sausage Production 

“I F2460 Safer PrtK'essing of Sprouts 

3 F2330 SanitatMMi for Seafotxl Pmcessing IVrsoraiei 

3 F234() Sanitizing for Safety 

3 F2350 SERVSAFE* Serving Safe Food 

(4 Videos) 

3 F2.360 SERVSAFE* Serving Safe Food Second 

Edition (6 Videos) 

3 £2430 Smart Sanitation; Principles & Practices 

for Efirctivety Cleaning Your Food Plant 

n F2370 Supermarket Sanitation Program - 

"(Meaning & Sanitizing" 

3 F23HO Supermarket Sanitation Program - 

"F<K>d Safety" 

3 F2390 Take Aim at Sanitation 

n F24tO Wide World of Food-Service Brushes 

3 F2420 Your Health in Our Hands - 

Our Health in Yours 

fl M40I0 Diet, Nutrition & (Cancer 

3 M4020 Eating Defensively; Food Safety Advice 

for Persons with AIDS 

3 M4030 Icc; The Forgotten Food 

3 M4040 Legal Aspects of the Tampering Case 

n M4050 Personal Hygiene A Sanitation 

for Food Processing Employees 

Cl M4()6(> Psychiatric Aspects of Product Tampering 

Id M4070 Tampering; The Issue Examined 

visit o«r WIsb sits st www.foodiKotsctiM.art for dotsiiod ts|w doscriptioM 
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nternational Association (or 

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

Member #- 

First Name_M.l.-Last Name- 

Company__ Job Title - 

Mailing Address- 

(Please specify: Home f Work) 

City_ _State or Province — 

Postal Code/Zip + 4-Country- 

Telephone #- Fax #- 

E-mail__ _ 

6200 Aurora Avenue, Suite 200W 
Des Moines, lA 50322-2863, USA 
Phone: 800.369.6337 • 515.276.3344 
Fax: 515.276.8655 
E-mail: info@foodprotection.org 
Web site: www.foodprotection.org 

BOOKLETS 

OuantitY Description 
Member or 

Gov't. Price 

Non-Member 

Price TOTAL 

Procedures to Investigate Watertxirne Illness—2nd Edition S10.00 S20.00 

Procedures to Investigate Foodborne Illness—5th Edition 10.00 20.00 

SHIPPING AND HANDLING - S2.00 (US) S4.00 (Outside US) 

Each additional booklet SI .00 

OTHER PUBLICATIONS 

Ouanttty 

Multiple copies available 

at reduced prices. 

Phone our office for pricing information 

on quantities of 25 or more. 

Shipping/Handling 

Booklets Total 

Description 

Member or 

Gov't. Prico 

Non-Mombor 

Prico 

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

Before Disaster Strikes...A Guide to Food Safety in the Home (minimum order of 10) ; -50 .75 

'Developing HACCP Plans - A Five-Part Series (as published in DFES} 15.00 15.00 

'Surveillance of Foodborne Disease - A Four-Part Series (as published in JFPj 18.75 1 18.75 

'Annual Meeting Abstract Book Supplement (year requested ) I 25,00 1 25.00 

'lAFP History 1911-2000 25.00 25.00 

TOTAL 

SHIPPING AND HANDLING-Guide Booklets-per 10 S2.50(US) S3.50 (Outside US) 

'Includes shipping and handling 

Payment Must be Enclosed for Order to be Processed 

* US Funds on US Bank * 

Shipping/Handling 

Other Publications Total 

TOTAL ORDER AMOUNT 

□ CHECK OR MONEY ORDER ENCLOSED □ □ □ Ft 

Exp. Date _ 

SIGNATURE. 

4 EASY WAYS TO ORDER: 

Phone: 515.276.3344; 800.369.6337 

Fax: 515.276.8655 

Mail: to the Association address listed above. 

Web site: www.foodprotection.org 

Prices effective through August 31, 2001 
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Invite A Colleague 
to Join 

The International Association for Food Protection, founded in 1911, is a non-profit 
educational association of food safety professionals with a mission "to provide food 
safety professionals worldwide with a forum to exchange information on protecting the 

food supply." 

^ Who Should Join? 

The Association is comprised of a diverse membership of 3,000 people from 50 
nations. The International Association for Food Protection Members belong to all 
facets of the food protection arena including: Industry, Government and Academia. 

^ Why Should They Become Association Members? 

Dairy, Food and Environmental Sanitation — A reviewed monthly publication that 
provides practical and applied research articles and association news, updates, 
and other related information for food safety professionals. All Members receive 
this publication as part of their Membership. 

Journal of Food Protection — An international, refereed scientific journal of research 
and review papers on topics in food science and food aspects of animal and plant 
sciences. This journal is available to all individuals who request it with their 
Membership. 

The Audiovisual Library — Provides quality training videos dealing with various 
food safety issues. Members are allowed free use of these videos. 

The Annual Meeting — Is a unique educational event; three days of technical 
sessions, symposia and exhibits provide attendees with over 250 presentations on 
current topics in food protection. The International Association for Food Protection 
Members receive a substantially reduced registration fee. 

^ Help Others Find Out About the Association... 

To learn more about the Association and the many other benefits and opportunities 
available to a Member, visit our Web site: www.foodprotection.org or please call 
515.276.3344 or 800.369.6337; Fax: 515.276.8655; E-mail: info@foodprotection.org. 
We will be happy to send new Member information if you provide us the necessary 
mailing information. 

nternational Association for 

Food Protection 
6200 Aurora Avenue, Suite 200W 

Des Moines, lA 50322-2863, USA 

Phone: 800.369.6337 • 515.276.3344 

Fax: 515.276.8655 

E-mail: info@fooclprotection.org 

Web site: www.foodprotection.org 
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MEMBERSHIP APPLICATION 

nternational Association for 

Food Protection 
MEMBERSHIP DATA: 

Prefix (□ Prof. □ Dr. □ Mr. □ Ms.) 

First Name_M.l.. 

Company_ 

Mailing Address_ 

(Please specify: □ Home □ Work) 

City_ 

Postal Code/Zip + 4_ 

Telephone #_ 

E-mail_ 

6200 Aurora Avenue, Suite 200W 

Des Moines, lA 50322-2863, USA 

Phone: 800.369.6337 • 515.276.3344 

Fax: 515.276.8655 

E-mail: info@foodprotection.org 

Web site: www.foodprotection.org 

Last Name_ 

Job Title_ 

State or Province. 

Country 

Fax #_ 
n lAFP occasionally provides Members' addresses (excluding phone and 

E-mail) to vendors supplying products and services lor the food safety 

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

MEMBERSHIP CATEGORIES: US 

Canada/ 

Mexico International 

□ Membership with JFP & DFES $150.00 $175.00 $220.00 

□ 

12 issues of the Journal of Food Protection 

and Dairy, Food and Environmental Sanitation 

Membership with DFES $90 00 $100.00 $115.00 

□ 

12 issues of Dairy, Food and Environmental Sanitation 

Student Membership* 

JFP and DFES $75.00 $100.00 $145.00 
□ Journal of Food Protection $45.00 $60.00 $90.00 
□ Dairy, Food and Environmental Sanitation $45.00 $55.00 $70.00 

‘Student verification must accompany this form All Prices Include Shipping & Handiing 

□ Sustaining Membership Gold Silver Sustaining 

Includes recognition for your organization $5,000.00 $2,500.00 $750.00 
and many other benefits. Contact lAFP for details. 

TOTAL MEMBERSHIP PAYMENT: 
$.— 

Payment Options: 

□ Check Enclosed 

Signature. 

□ 

(Prices effective through August 31,2001) 

US FUNDS on US BANK 

Exp. Date_ 

DO NOT USE THIS FORM FOR RENEWALS 
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Au^u/yt 5-8, 2001 

Food safctf ts forever evolvin^'TTondl^UiHls, i ma^R^ilology, 
regulations ara con^i|ntly chan^lygig. f^n miiJitiip<^fr-4^ safety is ongoiiil^w^ 
is wh.^|: you need tnllnow. SEO ^o stay ^nimntT The answei^|,^[|I^^^HB 

THE CONFERENCE WILL... ^ 
♦ Provide the most current information on food safety 

♦ Encourage networking with others facing similar Ifeod safety issios TT ‘ 
♦ Increase yoiir knowledge to provide an investment to yotir profession aiBd |Witefnp^^^ 
♦ Feature current food safety equipment, supplies, books and training programs 
♦ Highlight the rapid globalization in food safety concerns from a worldwide perspective 
♦ Foster national and international cooperative relationships 
♦ Address the effectiveness of detection and how to avoid foodbome illness 
♦ Explore the challenges of ensuring food safety in the 21st Century ^ 

For the latest conference information^ 

visit our Web site at 

www.foodprotection.org 



Introdudn&gh^m^^ 
all-new 

BAX® Systen^^. 

The best tJ^ology 

for pathogSk 

detection 

lot easier 

Now the BAX® system—the most powerful, versatile, 

reliable platform for pathogen detection—is fully 

automated with on-sereen, instant-read results. You’ll get 

fast, reliable, definitive screening for Salmonella^ 

E. coli 0157:H7, Listeria and more in your food and 

environmental samples. And you’ll get the right answer 

the first time—faster and easier than ever before! 

Right now, you ran take advantage of introductory 

pricing- and special free bonuses to help you bring your 

testing operation into the 21st Century. Call today to get 

our product demonstration on CD-ROM. 

The BAX® system. Now it’s easily your right choice. 

Qualicon, Inc. Qualicon Europe 
1 -800-863-6842 (US) 44 (0) 1564 821 129 (UK) 
1 -302-685-5300 33 (0) 3 89 83 27 30 (Fr) 

Microbial Solutions www.qualicon.com 

BAX and OualKon are US-registered trademarks of Qualicon, Inc . a subsidiary of E I. du Pont de Nemours and Company. Wilmington. Delaware. USA 

This product is sold under licensing arrangement with F Hoffman-LaRoche, Ltd . Roche Molecular Systems. Inc. and the Perkin-Etmer Corporation. 

DuPont Qualicon 

Reader Service No. 200 




