
What an exciting and busy time for AZEHA!  I am pleased to 
announce some specifics of the annual conference scheduled 

May 19th and 20th at Arizona State University.  We will start 

things off with Dr. Carl Winter from the University of Califor-
nia at Davis.  This will be his first appearance in Arizona in 

over seven years.  I became privy to his food safety music 

(http://foodsafe.ucdavis.edu/) in 2001 at a local IFT meeting.  

The group had a great time and I hoped I could bring him back 
for a larger audience.  Well, he wonôt be at US Airways Center 

or Glendale Arena, but it is great to have him in Arizona for  
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AZEHA!  In addition, he will be a featured presenter, so conference attendees will get two 
for the price of one.  We have great presentations scheduled covering topics such as bed 

bugs, biofilm control, buying into a food safety program, recalls at retail, sushi basics, water-

borne illness and the list goes on.  We will also have multiple exhibitors for your review ï 

Cutting Board Resurfacing, Ecolab, JohnsonDiversey, NSF and Smoke Free Arizona.  We 

still have room for an additional exhibit, so please contact us if you have anyone in mind. 

This yearôs conference will feature some new things.  AZEHA has been working hard to gain 

support for the conference.  This will enable AZEHA to provide lunches for both days of the 
conference as well as food and beverages during breaks.  The first day features a catered 

lunch sponsored by Ecolab.  Ecolab will be giving a presentation that day in addition to hav-

ing an exhibit booth.  Day two features a presentation by Hickmanôs Family Farms and an 

omelet lunch.  Breaks are covered by JohnsonDiversey who is will also presenting and exhib-
iting.  Because of these contributions, none of your registration fees will go to cover food 

expenses.  In addition, this conference program is updated with the agenda, speaker bios, etc. 

and every attendee will receive a reusable shopping bag filled with goodies and samples. 

Just when people are scaling back in this economy, AZEHA is working hard to bring you 

MORE!  Those of you who have attended conferences with these types of offerings are 

guessing registration is pretty pricey.  Not to sound like one of those infomercials, but you 

wonôt spend $300 or $200 or even $100.  The member registration rate is even LESS than 
our last conference in 2007, which was $30.  Registration is a mere $25 (members)/$50 (non-

members)!  How is that for getting much more for less?  At that rate, you might be concerned 

about the financial health of our organization.  Let me assure you that AZEHA is doing well 
and working hard to provide the best for our members without being wasteful.  There is no 

ENRON or AIG stuff going on here.  The only support we ask is that you quickly register for 

the conference to assure your spot.  Space is limited for this phenomenal opportunity, so 
donôt miss out.  I have my registration in.  When will we see yours?  It will be no fun hearing 

about this conference from colleagues after itôs over!! 

http://foodsafe.ucdavis.edu/


After a long delay and a few mishaps, AZEHA was finally able to present 

Marlene Gaither with her plaque as the 2007 Arizona Environmental Health 

Professional of the Year.  Marlene was a presenter at ACDEHSAôs Food Safety 

Summit in January.  AZEHA President, Tom Dominick, was able to catch her 

off guard before her presentation to award her plaque from AZEHA and a Cer-

tificate of Recognition from NEHA.  To learn more about Marlene and her ca-

reer in Environmental Health, please see the July 2008 AZEHA Newslet-

ter posted on our web site. 

It's amazing how this one little phrase speaks volumes about the cleanliness (or lack thereof) of some of Houston's food 
establishments. Most people think this sentence is the best part of the evening news; it keeps them smiling. If your res-

taurant is mentioned while this phrase is flashed across the television screen, well, it's not quite a laughing matter. 

 What exactly is slime? It is a type of mold or fungus that accumulates from bacterial growth on surfaces that are 
constantly exposed to clinging water droplets and warm temperatures. Water residuals may be present on these surfaces 

due to machine construction or the presence of scouring utensils such as steel wool or scouring pads. If the residuals are 

left exposed and not wiped clean or the machine is not sanitized regularly, you will then see bacteria and mold growths 

in the moist, cool environment of your ice machine. Most times, slime will take on a pinkish tone; if left untreated, the 
pink will turn to red, green, brown and even black ropes of slime hanging from the freezer panels inside the machine af-

ter a while. Pretty picture, isn't it? 

 Slime doesn't exactly cause foodborne illness, but it can cause the ice to have an objectionable taste or odor. 
Imagine what would happen if one of your customers happens to get a slimy green ice cube in their iced tea -- just don't 

try telling them that it's St. Patrick's Day in December. More than likely, you'd wind up losing valuable customers at 

your establishment. People who have sensitive immune systems (such as infants, elderly persons and people with im-
mune deficiencies) are most at risk to diseases passed on through the pathogens found in contaminated ice and other 

foods, so it's no joke to have slime in the ice machine. 

 To prevent any potentially embarrassing situations, try keeping the ice machine interior surfaces clean and sani-

tized using an approved sanitizer as often as twice a week. Take a clean cloth or paper towel, and wipe the condensation 
from the ice machine surfaces not scoured by ice or water. Follow by wiping the same surface with a clean cloth that 

moistened with an approved sanitizer and then wrung dry so that it will not drip. 

 While bleach is a popular and cost-effective sanitizer, it is not safe to use on stainless steel parts. In fact, the 
chlorine in the bleach reacts with the nickel in the stainless steel, so be careful. The best sanitizer to use is quaternary 

ammonium (QAC) at 200 parts per million; QAC's have a residual effect which lingers well in ice machines. This chemi-

cal should be readily available from your chemical supplier. 
 Besides working on the ice machine, make sure that your bar guns and soda nozzles are also cleaned, washed 

and sanitized at the end of the day. Slime can and often will linger in hoses and nozzles that are exposed to moisture and 

microbes. 

 By taking the necessary steps for sanitization, you can rest assured that your establishment will not suffer the 
humiliation of being on the Friday night report as a victim of "slime in the ice machine!" 

2007 Environmental Health Professional of the Year  
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"Slime In The Ice Machine:"  How To Prevent Ice Contamination  

http://www.houstontx.gov/health/Food/slime.htm                                    Submitted by: Shikha Gupta 

© 2005 copyright, City of Houston. All Rights Reserved       

http://www.houstontx.gov/health/Food/slime.htm


Submitted by Norman E. Barnett, CF-SP  

Food Safety Specialist, Frys Food & Drug ; AZEHA Treasurer  

USDA: County of Origin Labeling (COOL)  

Page 3  

 Still fresh in consumersô minds are the problems with melamine in Chinese 

milk products, salmonella with peppers and instances of outbreaks tied to the many 

goods grown or produced here in the good old USA. More and more, consumers want 

to know where the food they eat comes from. We all know that where a product comes 

from does not guarantee that it is safe. Yet, consumer confidence and consumer choice 

is important.  

 Someone once said that: Thereôs nothing so constant as change. And changes 

happen all the time in the food service and grocery industries. Some changes happen 

rather quickly, while others take much more time to work their way through Congress 

and regulatory systems.  

 One current change all of us will soon notice is Country Of Origin Labeling or 

COOL, for short. COOL is a part of the 2002 Farm Bill. COOL labeling for seafood 

has been in effect for several years now. Fresh seafood labels must show country of 

origin and whether the item is wild-caught or farm-raised. However, the 2002 law also 

mandates country of origin labeling on beef, pork, poultry, lamb, goat, fruits & vegeta-

bles (fresh and frozen), peanuts, pecans, macadamia nuts & ginseng. This portion of 

the law went into effect September 30th, 2008. Enforcement will begin in April 2009, 

after a 6-month grace period. Retailers (thankfully) will not be liable for misinforma-

tion provided by suppliers. Retailers or suppliers who are found to be "willfully violat-

ing" the Act are subject to USDA hearing and are limited to $1,000 for each violation. 

One blessing to retailers and processors is that no new record keeping (other than nor-

mal records) need be kept during the regular course of doing business.  

  Markings must be conspicuous and legible to the consumer. However, a 

variety of regional marking is permitted. For example: ñWashington Applesò or 

ñIdaho Potatoesò is acceptable. More common markings will state: ñProduct of 

(Country)ò such as Product of USA, or Product of Chile, etc. Abbreviations how-

ever, are closely limited. Only 3 abbreviations are permissible: US, UK, and Lux-

emb. All other countries must be spelled out entirely. Markings may also include 

labels, placards, signs, stamps, bands, twist ties, pin tags, and price-look-up (PLU).  

 There are also exclusions to COOL labeling. Foods that are cooked, cured, 

smoked, restructured, or combined with at least one other commodity or substan-

tive food component will exclude the item from the requirement. Cooking may in-

clude frying, broiling, steaming, baking, roasting, etc. Processing or combining ex-

amples might be such as chocolate covered strawberries, eggplant parmagiana, fruit 

medley, bagged-mixed salads with multiple ingredients such as carrots, radish and 

spinach. Excluded meats could include sausages or bratwurst, smoked ham, 

breaded veal, meatloaf or meatballs. The mere addition of salt, sugar or water is 

NOT sufficient for exclusion.  

  So, next time youôre in your local grocery store, look closely at the 

peaches or peanuts youôre buying. They donôt all come from Georgia! They could 

be peaches from Portugal or peanuts from Pakistan!  

For more info visit: www.ams.usda.gov  



Norovirus Outbreak Associated with Ill Food-Service Workers Michigan, January-February 2006 

 On January 30, 2006, the Barry-Eaton District Health Department (BEDHD) in Michigan was notified 

of gastrointestinal illness in several members of two dining parties after a meal at an Eaton County restaurant 

on January 28. An investigation was initiated by BEDHD to identify the source and agent of infection and to 

determine the scope of illness among patrons and employees of this national chain restaurant. Norovirus 

genogroup I (GI) was detected in stool specimens submitted by multiple patrons and employees. The investi-

gation revealed that several food-service workers had been ill during January 19--February 3, 2006, and that a 

line cook had vomited in the restaurant on January 28, possibly increasing environmental contamination and 

transmission of virus. In the outbreak described in this report, at least 364 restaurant patrons became ill with 

gastroenteritis after dining at a restaurant where employees had reported to work while ill.  

ï MMWR Weekly; November 23, 2007 / 56(46);1212-1216 

 

Outbreak at Celebrity Chefôs Restaurant Caused by Norovirus 

 

 The Fat Duck, UK celebrity chef Heston Blumenthalôs top restaurant, has recently been linked to an 

outbreak of foodborne illness. Investigators probing the outbreak are focusing on staff infected by norovirus, 

also known as the winter vomiting bug.  

-International Food Safety Network Infosheet March 18, 2009; www.foodsafetyinfosheets.ksu.edu  

 

Foodborne Illnesses Prompt Fine at Golf Course in Western New York 

 

 The Niagara County Health Department fined the Niagara Frontier Country Club $500 after an inspec-

tion held in the wake of an outbreak of foodborne illness.  Environmental Health Director James J. Devald said 

of the outbreak, "We don't think it was the food. We think it was the workers."  A survey of the guest list for 

the April 29 women's golf dinner showed 23 of the 27 women became ill, reporting nausea, diarrhea, vomiting 

and abdominal cramps. After the May 1 men's buffet, 11 of 46 guests became ill.  Four employees of the coun-

try club who became ill soon after the events were working on food preparation for both dinners. "Both chefs 

were ill during the May 1 buffet preparation," Devald added.  Two servers became ill May 2 and 3, and one 

chef reported symptoms April 30. They reported the same type of symptoms the guests later had.  

-International Food Safety Network Infosheet July 3, 2008; www.foodsafetyinfosheets.ksu.edu  
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 Got Employee Illness Policy??  



By MARTHA MENDOZA  

AP National Writer 

(AP) - Fish caught near wastewater treatment plants serving five major U.S. cities had residues of pharmaceu-

ticals in them, including medicines used to treat high cholesterol, allergies, high blood pressure, bipolar disor-

der and depression, researchers reported Wednesday. 

Findings from this first nationwide study of human drugs in fish tissue have prompted the Environmental Pro-

tection Agency to significantly expand similar ongoing research to more than 150 different locations. 

"The average person hopefully will see this type of a study and see the importance of us thinking about water 

that we use every day, where does it come from, where does it go to? We need to understand this is a limited 

resource and we need to learn a lot more about our impacts on it," said study co-author Bryan Brooks, a Baylor 

University researcher and professor who has published more than a dozen studies related to pharmaceuticals in 

the environment. 

A person would have to eat hundreds of thousands of fish dinners to get even a single therapeutic dose, Brooks 

said. But researchers including Brooks have found that even extremely diluted concentrations of pharmaceuti-

cal residues can harm fish, frogs and other aquatic species because of their constant exposure to contaminated 

water. 

Brooks and his colleague Kevin Chambliss tested fish caught in rivers where wastewater treatment 

plants release treated sewage in Chicago, Dallas, Phoenix, Philadelphia and Orlando, Fla. For comparison, 

they also tested fish from New Mexico's pristine Gila River Wilderness Area, an area isolated from human 

sources of pollution. 

Earlier research has confirmed that fish absorb medicines because the rivers they live in are contaminated with 

traces of drugs that are not removed in sewage treatment plants. Much of the contamination comes from the 

unmetabolized residues of pharmaceuticals that people have taken and excreted; unused medications dumped 

down the drain also contribute to the problem. 

The researchers, whose work was funded by a $150,000 EPA grant, tested fish for 24 different pharmaceuti-

cals, as well as 12 chemicals found in personal care products. 

They found trace concentrations of seven drugs and two soap scent chemicals in fish at all five of the urban 

river sites. The amounts varied, but some of the fish had combinations of many of the compounds in their liv-

ers. 

The researchers didn't detect anything in the reference fish caught in rural New Mexico. 

In an ongoing investigation, The Associated Press has reported trace concentrations of pharmaceuticals have 

been detected in drinking water provided to at least 46 million Americans. 

The EPA has called for additional studies about the impact on humans of long-term consumption of minute 

amounts of medicines in their drinking water, especially in unknown combinations. Limited laboratory studies 

have shown that human cells failed to grow or took unusual shapes when exposed to combinations of some 

pharmaceuticals found in drinking water. 

"This pilot study is one important way that EPA is increasing its scientific knowledge about the occurrence of 

pharmaceuticals and personal care products in the environment," said EPA spokeswoman Suzanne Rudzinski. 

She said the completed and expanded EPA sampling for pharmaceuticals and other compounds in fish 

and surface water is part of the agency's National Rivers and Stream Assessment. 

Study: Range of pharmaceuticals in fish across US  
 

        Submitted by: Ben DiSalvo 
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Phoenix Business Journal - by Patrick O'Grady   Submitted by: Ben DiSalvo 

   

http://www.bizjournals.com/phoenix/stories/2009/04/20/daily13.html 

 

 Arizona will be getting a second, $1 billion solar power plant in the next few years under a proposal 

by Albiasa Corp. to locate a 200-megawatt facility near Kingman, Arizona. 

 Plans to build the facility on 1,400 acres of private land were announced Monday. About 2,000 tempo-

rary construction jobs are expected along with 100 full-time jobs when the plant is completed by 2013. 

 Albiasa, a Spanish company with operations in the U.S., has been in business since 1974 but began de-

veloping technology for concentrated solar power starting in 2004. The company has several plants in Spain, 

primarily using photovoltaic cells, and one 50-megawatt concentrated solar power plant under construction. 

 Arizona would be Albiasaôs first U.S. location. The Kingman site offers several advantages, including 

access to power lines and a easier regulatory climate, compared to California, said Jesse Tippett, director of the 

companyôs U.S. operations. 

 ñFor 25 years, similar power plants have been operating right here in the U.S.,ò he said. 

 Concentrated solar power uses parabolic mirrors to track and reflect the sunôs rays into tubes of fluid 

that are heated and sent to a generating station, where the heat is used to power a steam turbine. Albiasaôs plant 

will use a thermal storage of molten salt as a way to expand the times that the plant can produce power,ò Tip-

pett said. 

 The plant is the second concentrated solar power facility to choose Arizona. Abengoa Solar announced 

last year it is building a 250-megawatt solar plant near Gila Bend that would sell power to Arizona Public Ser-

vice Co. State utilities had been looking at another plant and had requested proposals, but shelved the project 

at least temporarily. 

 ñThe arrival of Albiasa Corp. is yet another big step toward establishing Arizona as a leader in the sus-

tainable industries sector, creating stable jobs that will help diversify the economy,ò said Gov. Jan Brewer. 

 The state likely will see more such projects, as the Albiasa deal is one of several that Department of 

Commerce officials are working on, said Kent Ennis, interim director at the department. ñWe hope to soon an-

nounce several projects in the state,ò he said. 

 Although the plant will be located in the state, power may go elsewhere. Tippett said Albiasa is negoti-

ating with utilities in Arizona and elsewhere about buying the power ð enough for about 60,000 homes ð but 

would not release the names of any partners in the project. 

 Southern California Edison and Pacific Gas & Electric Co. have been looking for renewable power as 

Californiaôs mandate for production continues to climb. 

 The key issue is transmission. The Arizona Corporation Commission, which regulates utilities and 

transmission lines, is holding a workshop Monday to discuss the potential for siting renewable energy trans-

mission throughout the state. 

 ñRight now, our infrastructure is not good enough for that,ò said ACC Commissioner Paul Newman. 

 Arizona continues to attract companies to the state for solar power, at least in generation, and there is a 

rush on to get plants started by 2010 so that they can qualify for stimulus funds under the American Reinvest-

ment and Recovery Act. Albiasa will be looking to secure such funds, Tippett said. 
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Kingman, AZ lands $1 billion solar plant  
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AZEHA Conference and Membership Meeting  

ASU Memorial Union - Tempe, Arizona  

May 19 and 20, 2009  
   

The Arizona Environmental Health Association is pleased to announce its 2009 conference and membership 

meeting.  This yearôs conference will bring a new level of excitement to the organization.  The agenda is 

packed with fabulous speakers and features some things you have likely never seen in Arizona.   

 

AZEHA has gone to great lengths to book Dr. Carl Winter from the University of California at Davis. He's 

been called the "Elvis of E. coli," the "Sinatra of Salmonella," and the "Artist Formerly Known as Prince of 

Pesticides" by various news media sources. Armed with a synthesizer, Dr. Winter performs musical parodies 

of contemporary popular music by modifying lyrics to make them appropriate to food safety issues such as 

bacterial contamination, irradiation, biotechnology, government regulation, and pesticides. Although you can 

find his music at http://foodsafe.ucdavis.edu, this is your opportunity to see him LIVE in Arizona. No need to 

order his CD or DVD, AZEHA has made arrangements with Dr. Winter for him to provide both to all confer-

ence attendees.  Besides entertaining, he will also be presenting. 

 

 

Another presenter could have been seen nationally on the Discovery Channel.  You can view this episode of 

ñDirty Jobs with Mike Roweò at http://www.hickmanseggs.com/.  After their presentation on ñWhat Happens 

at Hickmanôs Family Farmsò, Hickmanôs will treat us to an omelet brunch, which also includes Mrs. Hick-

manôs deviled eggs!  This is something you sure donôt want to miss! 

 

 

In addition to these presentations, we have a return visit from Dr. Dale Grinstead from JohnsonDiversey.  A 

favorite speaker from the FDA Pacific Region Conference, Dr. Dale has agreed to double his workload and 

brings new presentations on biofilm control and gaining commitment to a food safety program.  JohnsonDiver-

sey has graciously decided to sponsor food and beverages for all conference breaks. 

 

We also have a return visit from Ecolab Pest Elimination.  This time around the topic will be bed bugs with a 

few other surprises thrown in.  Ecolab has graciously decided to sponsor a lunch for conference attendees.   

 

Between Hickmanôs, JohnsonDiversey and Ecolab, we have your breaks and lunches covered.  No need to 

pack a lunch or snacks from home! 

 

You will find additional speakers on a variety of topics like sushi, waterborne illness, predictive microbiology, 

regulation of meat products, NSF standards and food preservation.  Even your AZEHA board is involved 

where Treasurer Norman Barnett and Secretary Shikha Gupta will present on some exciting topics. 

 

Lastly, donôt forget our exhibitors from Cutting Board Resurfacing, Ecolab, JohnsonDiversey, NSF and 

Smoke Free Arizona. 

 

Where can you get all this for $25?!  Register today, as seating is limited.  Donôt miss out on this opportunity.  

http://foodsafe.ucdavis.edu/
http://www.hickmanseggs.com/


2009 Arizona Environmental Health Association Conference 
 

May 19th & 20th, 2009 

Arizona State University 

Tempe, Arizona 

Registration Fee * 

AZEHA Members   $ 25.00 

Non-AZEHA Members       $ 50.00**  
*Conference registration fees are non -refundable    

** Includes Membership (submit form with registration)  

Registration Information  

Name: _________________________________________________________ 

 

Title: __________________________________________________________ 

 

Employer: ______________________________________________________ 

 

Mailing Address: ________________________________________________ 

 

Phone: ________________________________________________________ 

     

E-mail: _________________________________________________________ 

AZEHA Member:   Ɗ Yes   Ɗ No   Ɗ New (see attached form)   If yes, Member #: ________________________  

Check box if you do NOT want your contact information available to conference attendees: Ɗ  

Please return this form and payment, by check or money order, to:  

 

Arizona Environmental Health Association  

c/o Maricopa County Environmental Services Department   

Attn:  Tesann Achilles    

3101 E Shea Blvd, Suite 220  

Phoenix, AZ  85028  

Office (602) 867-1780 x 203  

tachille@mail.maricopa.gov  

Although there is no official conference hotel, previous attendees have enjoyed the Days Inn ð Tempe.  

It features a free airport shuttle, free breakfast and high speed internet.  The hotel can be located at 

http://reservations.asuhotels.com/hotel/10021177 -10198126O.html?&rel=nofollow  or 480-968-7793. 

mailto:tachille@mail.maricopa.gov
http://reservations.asuhotels.com/hotel/10021177-10198126O.html?&rel=nofollow


 



AZEHA SPRING CONFERENCE AT ASU  

 

(APPROVED FOR 14 CEUs FOR SANITARIANS)  

 

AZEHA CONFERENCE AGENDA  

 

TUESDAY, MAY 19 th  

 

REGISTRATION BEGINS AT 7 A.M. AT ASU MEMORIAL UN-

ION  
 

 

 

Presentation  Speaker  

8:00 ð 8:30 am  Tom Dominick  

8:30 ï 9:15 am 

"Stayin' Alive:  
A Musical Look at Contemporary Food Safety Issues."  

Carl K. Winter, Ph.D.  

Director, FoodSafe Program and  

Extension Food Toxicologist  

Department of Food Science and Technology  

University of California  

9:30 ð 10:30 am  

Sushi Basics and Sushi Safety  

Elaine Yan, REHS 

AFC Corp.  (Advanced Fresh Concepts) 
10:30  ð 11:30 am  

Recreational Waterborne Illnesses  

  

Ken Conklin  

Maricopa County Environmental Services  

QA/QC Operations Manager  

Certified Pool Operator Instructor  

11:30 am ð 12:45 pm  Conference Lunch ð Visit Exhibitors  

  

12:45 ð 1:45 pm  

Organic vs. Conventional Foods:  A Look at Food Safety 

Risks  

Carl K. Winter, Ph.D.  

Director, FoodSafe Program and  

Extension Food Toxicologist  

Department of Food Science and Technology  

University of California  

1:45 ð 2:45 pm  Lyle Ferguson  

3:00 ð 4:00 pm  

Gaining Commitment to Food Safety Controls  

Dale A. Grinstead, Ph.D.  

Food Safety Technology Fellow  

JohnsonDiversey  

4:00 ð 5:00 pm  

NSF American National Standards As An Augment To 

The Code  

Ron Grimes  

NSF International  

  



AZEHA CONFERENCE AGENDA ð DAY TWO  

 

WEDNESDAY, MAY 20 th  

 

 

Presentation  Speaker  

8:00 ð 8:15 am  Tom Dominick  

8:15 ð 9:00 am  

"RECALLS -  Beyond the Headlines & Behind the Scenes"  

Norman E. Barnett 

Fry's Food & Drug  

  
9:00 ð 10:00 am  

Predictive Microbiology  

Moshe Raccach, PhD 

Fulbright Senior Specialist Grantee, 

Associate Professor & Coordinator, 

Food Science Concentration, 

Morrison School of Management & Agribusiness 
10:00 ð 10:15 am  

Regulation of Imported Animal Products, By -Products 

and  International Garbage  

 James D. Freund DVM, MS  

 AQI VMO  

 USDA APHIS PPQ VRS   

10:15 ð 11:15 am  

Meat ð Approved Sources & Custom Exempts  

Stewart Jacobson  

Program Manager  

Meat and Poultry Inspection  

Arizona Department of Agriculture  

11:15 am ð 12:15 pm  

What Happens at Hickmanõs Family Farms 

Clint Hickman  

Vice President, Sales  

  

Dave Pineda  

Compliance Officer  

Hickmanõs Family Farms 

12:15 ð 1:30 pm  

Omelet Lunch/Demonstration  

Hickmanõs Family Farms 

1:30 ð 2:30 pm  

The Truth about Food from India  

Shikha Gupta MS, RS  

Environmental Health Specialist Supervisor  

Western Regional Office  

Environmental Health Division  

Maricopa County  

2:30 ð 3:30 pm  

Food Preservation  

Sharon Hoelscher Day, CFCS 

Area Extension Agent, Family and Consumer Sci-

ences University of Arizona Cooperative Extension 
3:45 ð 4:45 pm  

Traditional Methods of Biofilm Control  

  

Dale A. Grinstead, Ph.D.  

Food Safety Technology Fellow  

JohnsonDiversey  

4:45 ð 5:00 pm  

Closing Statements  

Tom Dominick  

President of the Arizona Environmental Health Associa-

tion  

 


