
Fellow Colleagues, 

 

It is with great anticipation that I begin my two year term 

as AZEHA President.  My first order of business is recognizing the 

hard work of Mo Heydari over the past two years as President.  Mo 

has worked tirelessly on a variety of projects for AZEHA.  Two of 

the bigger accomplishments were successfully hosting the FDA 

Pacific Region Conference in Scottsdale and assisting with the 

NEHA Conference in Tucson.  It was a great honor to have Arizona 

chosen as the host for these events.  The strength of our organiza-

tion and President were instrumental in trusting AZEHA with  
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those events.  Without his tremendous effort and leadership, the events would not have run as 

smoothly as they did.  At his last AZEHA meeting as President, the Board presented him with a 

plaque to recognize his accomplishments.  I look forward to continuing to work with Mo as our 

Past President. 

It is best to start with a little background for those who do not know me (or know me 

well).  I began a career in the Environmental Health field July of 1991 with Maricopa County 

thanks to David Ludwig.  I was one of four people offered a position from numerous applicants.  

He has been one of my mentors in this field along with the office managers that worked for him 

supervising me.  In January 1998, I was offered a position with Bashasõ to start a food safety 

program.  It wasnõt something I actively sought, but the opportunity presented itself.  Bashasõ 

did not have a food safety program in place, and I knew it would be a daunting and challenging 

task.  I had confidence in my abilities and welcomed the opportunity to grow and develop in a 

new way ð on the dark side (aka industry).  I have had tremendous opportunities come before me 

in a very short period of time that I may have otherwise missed.  I served on the Arizona Sani-

tarians Council and I have attended two Conferences for Food Protection (CFP). Currently, I am 

a member of the CFP Committee for the Training and Certification of Food Safety Regulation 

Professionals and co-chair of the Arizona Food Safety Task Force.  I am a member of the Food 

Marketing Instituteõs (FMI) Food Protection Committee and get to interact with a great group of 

intelligent, dedicated grocery industry food safety professionals.  These are just some of the 

things I have enjoyed in my 10+ years at Bashasõ. Now have the opportunity to lead AZEHA for 

the next two years. 

My goals are to increase AZEHA membership and provide our members with good value 

for their money (meaning ALL members in Arizona; not just the Phoenix Metro area).  AZEHA 

dues are among the most reasonably priced in the nation and we need to serve our entire mem-

bership.  Although guidelines prevent us from forming Northern and Southern Arizona chapters, 

AZEHA should provide opportunities for the entire state.  I have approached people with the 

idea of being a regional point person for soliciting ideas and researching local opportunities.  If 

you are interested in such a role, please contact me using the information provided at the end of 

this article. 

 

New Editor : Benjamin 

DiSalvo.  I'm glad to be 

a part of AZEHA, and I 

look forward to what 

the future may bring.  

Enjoy the newsletter. 



Our membership can be increased by looking outside the professions of our current members.  A large part of AZEHA consists of 

those working in a regulatory capacity; but we must look at other groups of people for new members.  Working in industry, this 

is one area I hope to champion. 

 

Lastly, I want AZEHA to be of great value to you, so that you are a lifelong member.  We will continue to look for new 

ways to keep you excited about AZEHA, for without this, the organization will never flourish the way that it can.  This could be 

the industry side of me talking that has developed over the last ten years or so.  I want to hear from you (602-594-1356 or presi-

dent@azeha.org).  What do you like about AZEHA?  What donõt you like about AZEHA?  What can we do to promote our profes-

sion and better serve you?  Anything and everything is open for discussion.  If we arenõt looking to get better every day, we 

stand still or fall behind.  Complacency is not an option. 

Q: What is WHO doing to help developing countries respond to food safety issues? 

A: Recent trends in global food production, processing, distribution, and preparation are creating an increasing demand for food 
safety research in order to ensure a safer global food supply. WHO has adopted a "farm to fork" approach in order to identify 

and focus efforts on those points of the food production chain where contamination of food is most likely to occur or most likely 

to be prevented. 

To reduce the burden of foodborne diseases, WHO is working with countries to build and strengthen national food safety sys-

tems in order to effectively manage their food supply. Key areas of work include: 

improving the surveillance of foodborne diseases and monitoring of chemicals; 

improving the ability of Member States to have timely information on foodborne disease outbreaks and food contamination 

events, to share that information via the INFOSAN network of food safety authorities, and thus to mitigate the effects of food-

borne disease outbreaks; 

setting standards for the content and quality of food via the Codex Alimentarius Commission (together with the Food and 

Agriculture Organization of the United Nations); 

developing methods for the risk assessment of new foods, including nutrients and functional foods; 

providing guidance on the containment of the antimicrobial resistance which can spread from animals to humans when the 

animals in question are consumed as food; 

conducting laboratory and epidemiology training courses for the human health, animal health and food safety sectors 

through WHO Global Salm-Surv (a global network of laboratories and individuals involved in surveillance, isolation, identifica-

tion and antimicrobial resistance testing of Salmonella ) in order to improve the surveillance of foodborne diseases; 

providing an external quality assurance programme and reference testing service and supplies to laboratories; 

examining the safety of new food technologies, including foods derived from biotechnology; 

building effective communication on food-related risks; 

developing training and communications tools in support of good food handling and preparation practices: these include the 

Five keys to safer food; 

increasing international cooperation on and support for food safety issues. 
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 What is WHO doing to help countries improve food safety?  

Source: http://www.who.int/foodsafety/en     Submitted by: Shikha Gupta 

http://www.who.int/foodsafety/en


Background  

 

Worldwide, foodborne diseases, and more especially diarrheal diseases, are an important cause of morbidity and mortality.  

 

In developed countries, surveillance of foodborne disease is a fundamental component of food safety systems. Surveillance data 

are used for planning, implementing and evaluating public health policies. There is therefore a strong need to strengthen sur-

veillance systems for foodborne disease.  

 

WHO is developing a comprehensive strategy on strengthening foodborne disease surveillance. 

 

Among the most virulent foodborne diseases and foodborne pathogens causing disease are: 

 

:: Bovine Spongiform Encephalopathy (BSE)  

:: Campylobacter  

:: Escherichia coli infections  

:: Salmonella  

:: Shigella species  

The Codex Alimentarius Commission  was created in 1963 by FAO and WHO to develop food standards, guidelines and 
related texts such as codes of practice under the Joint FAO/WHO Food Standards Programme. The main purposes of this Pro-

gramme are protecting health of the consumers and ensuring fair trade practices in the food trade, and promoting coordination 

of all food standards work undertaken by international governmental and non-governmental organizations. 

Global Salm - Surv  is a global network of laboratories and individuals involved in surveillance, isolation, identification and 

antimicrobial resistance testing of Salmonella . It is part of WHO's endeavours to strengthen the capacities of its Member States 

in the surveillance and control of major foodborne diseases  and to contribute to the global effort of containment of an-

timicrobial resistance in foodborne pathogens . 

Foodborne Disease Surveillance (WHO continued) 
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The program was started in January 2000 and it is targeted at microbiologists and epidemi-

ologists who work in public health, veterinary services, food-related services or environ-

mental health. Extending GSS to other major foodborne pathogens is in progress. Currently 

the isolation of Campylobacter  is included in the training courses' program. 

Prevention of foodborne disease: Five keys to safer food 

Each day millions of people become ill and thousands die from a preventable foodborne disease. Proper food preparation 

can prevent many foodborne diseases. WHO has developed a global food hygiene message with five key steps that promote 

health, the Five Keys to Safer Food.  

The five keys to safer food:   -  Keep clean  

    -  Separate raw and cooked  

    -  Cook thoroughly  

    -  Keep food at safe temperatures  

    -  Use safe water and raw materials  

WHO has long been aware of the need to educate all food handlers, including professionals and ordinary consumers, about their 

responsibility for food safety. After nearly a year of consultations with food safety experts and risk communicators, WHO intro-

duced in 2001 the Five Keys, simple rules elaborated to promote safer food handling and preparation practices. 

WHO actively promotes the adaptation of the Five Keys food hygiene message to the local level. Educational projects for high-

risk groups, including children and women and others involved in food preparation and handling, such as street-food vendors, 

are being implemented at the local level in countries. 

WHO adapted the Five Keys messages to specifically address the health concerns associated with handling and reparation of 

poultry and poultry products potentially infected with highly pathogenic Avian influenza (HPQI) virus and also to healthy mar-

ket settings (see related links below). 

 

 



 

WHO already collaborates with a wide range of partners in different fields of activities (national and international organiza-

tions, NGOs, public health institutions, the tourism sector, consumers associations, local communities, industries and acade-

mia). However, lowering the burden of foodborne disease requires a renewed effort on the part of governments, scientists, food 

industry and consumers. WHO offers materials, expertise, technical support and the credibility of an internally recognized pub-

lic health organization. 

WHO aims to improve the exchange and reapplication of practical food safety knowledge in and between Member States. Coun-

tries can highly benefit by exchanging experiences and tested solutions with each other. This is why we are developing a section 

on this site which will enable countries and partners to have access to the different tools produced in different parts of the world 

to deliver the 5 keys message (translation and adaptation of the five keys poster, brochures, training materials, feedback about 

food safety campaigns, evaluation, photos). 

You can actively contribute to the success of delivering this important public health message and prevent foodborne disease by 

exchanging your ideas, materials and experiences here. Your experience will be a great source of knowledge and inspiration for 

other countries, and maybe also create direct links between authorities and active stakeholders. 

As traceability effort nears fruition, FDA sets up forums on food 

Sharing and reapplying practical knowledge 

WHO continues to seek partners and collaborators to continue this important work. 
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By Tom Karst, National Editor     Submitted by: Norman Barnett 

 

 

Seeking to increase the speed and effectiveness of traceback investigations for fresh produce, the Food and Drug Ad-

ministration has scheduled public meetings in October and November to hear answers from the fruit and vegetable industry 

and other stakeholders.  The Sept. 22 announcement of the public forums came as the produce industry was close to a timeline 

for adopting traceability standards. 

The Produce Traceability Initiative ñ an effort launched in the fall of 2007 by the Produce Marketing Association, 

Newark, Del.; the United Fresh Produce Association, Washington, D.C.; and the Canadian Produce Marketing Association, Ot-

tawa ñ was expected to reveal a timeline for adoption of traceability standards in late September, said Dave Gombas, senior 

vice president for food safety and technology for United Fresh. 

The primary features of the Produce Traceability Initiative include the use of the GS1 identifier for companies com-

bined with a company-specified item number, Gombas said Sept. 23. Together, those form the 14-digit Global Trade Item Num-

ber that can be human-readable or bar-coded, Gombas said. 

The industry system also will use a specific lot number on each case that can be read, captured and stored by fresh pro-

duce handlers. 

òIt will provide a lot of flexibility (for industry) to adapt their trace systems to a standard and still maintain that com-

mon language up and down the supply chain,ó he said. òIt is all consistent with what FDA is looking for.ó 

The first public FDA meeting about traceability is scheduled for Oct. 16 at FDA offices in College Park, Md. The second 

meeting is scheduled for Nov. 13 in Oakland, Calif. 

In the notice about the meetings, the FDA said the agency intends the public meetings to òstimulate and focus a discus-

sion about mechanisms to enhance produce tracing systems for fresh produce.ó 

In addition, the FDA said it wants the meetings to improve its ability to more quickly trace back fresh produce associ-

ated with foodborne illness outbreaks. 

The FDA also had several questions in the notice about particulars related to fresh produce. 

òThe questions are indicative of what the FDA is going to look at, about what they should do next,ó Gombas said. òWhat 

Iõm really looking forward to in these meetings is to hear from FDA on what specific issues do they see that might be unique to 

produce.ó 



News reports and the World Health Organization (WHO) state that tens of thousands of infants in China who consumed infant 

formula contaminated with melamine are suffering from urinary tract stones, kidney damage, and kidney failure. For more in-

formation visit the Food and Drug Administration website. 

What is melamine?  

Melamine is a synthetic chemical with a variety of industrial uses including the production of resins and foams, cleaning prod-

ucts, fertilizers and pesticides. It does not occur naturally in food. 

Why is melamine dangerous in food?  
Animal studies have demonstrated that exposure to low levels of melamine produced no observable toxic effects. Exposures to 

high levels of melamine, or exposures to lower doses of melamine together with certain other chemicals, have caused urinary 

tract problems in animals. These have included urinary tract and kidney crystal and stone formation, and kidney failure. Expo-

sures of animals to high doses of melamine over long time periods (years) have been associated with cancer of the bladder.  

Should I be worried about food products purchased or consumed in the United States?  
The United States does not allow melamine to be used as a food ingredient. Most reports of melamine in food products and of 

health problems related to melamine in food products have centered in China. The US Food and Drug Administration (FDA) is 

working together with local, state, federal, and international agencies to ensure the safety of the American food supply includ-

ing broadening its domestic and import sampling and testing of milk-derived ingredients and finished food products containing 

milk, such as candies, desserts, and beverages that could contain these ingredients from Chinese sources. As of October 6, 2008, 

FDA testing of milk- based products imported into the United States from China had found melamine contamination in only a 

few products (e.g., White Rabbit Creamy Candies and Mr. Brownõs coffee mixes). For current information on whether food prod-

ucts purchased in the U.S. might pose a concern about melamine, visit the Food and Drug Administration website. 

 Why are infants particularly affected?  
Infants may be more affected than other people because formula is their primary food source and they therefore consume more 

melamine per unit of body weight than older children and adults who consume a variety of foods.  

What should I do if I believe I or my child may already have been exposed to melamine, for example, during travel 

to China?  
See a doctor right away if you or your infant has any of the following symptoms: stomach pain; vomiting; fever; irritability or 

excessive crying; blood, crystals, or particles in urine; painful urination; little or no urine; swelling of hands, feet, or face.  

If Iõm pregnant or breastfeeding and think I may have been exposed to melamine, would it be toxic to my baby? 
If you are pregnant and have already ingested some of these listed products or you are breastfeeding while ingesting the listed 

products, discontinue their use. Effects on the unborn child are unknown. Melamine only stays in the body for a few days. The 

effects on the kidneys of the formula-fed infants in China are thought to result from continuous use of the products containing 

relatively high concentrations of melamine over many days.  

Should my child or I be tested for melamine exposure?  
Laboratory tests for melamine in blood serum and urine exist but are still investigational and not yet commercially available. 

Because many people are exposed to very small, nontoxic amounts of melamine from different sources in the environment and 

industry, detection of melamine in the body would not necessarily predict future illness.  

How long does melamine stay in the body?  
Scientists do not know exactly how long it takes the human body to eliminate melamine. Animal studies suggest that excretion 

is fairly rapidñfor example, half of the total quantity of melamine consumed was eliminated in 4 hours in pigs and 3 hours in 

rats.  

How should health care providers treat potential melamine exposures?  

The most important action is to stop any ongoing exposure. Specific laboratory and imaging studies can be used based on the 

patientõs symptoms, for example to evaluate kidney function or urinary stones.  

 Melamine in Food Products Manufactured in China  
 

Source: http://www.cdc.gov      Submitted by: Mo Heydari 
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http://www.fda.gov/
http://www.fda.gov/


What is CDCõs advice for travelers to China? 
Because of uncertainties related to dairy products in China at this time, CDC recommends that you do not consume any dairy 

products produced in China, including all brands of infant formula, milk or other drinks that contain milk products, food, such 

as yogurt or ice cream that could be milk-based or contain a large amount of milk or milk products. Many foods and drinks in-

cluding candies, crackers, and desserts may contain milk or milk products. Ingredients on the food or drink label that suggest 

milk or milk products include milk, milk powder, whey, lactose, and casein.  

Where can I get more information about melamine?  
For more information visit http//:www.fda.gov 

 

 Flu Season Symptom Guide    
U.S. Department of Health and Human Services   Submitted by:  Mo Heydari 

Melamine...  
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 Global Handwashing Day, held earlier this week, was established to promote a simple message: Wash your hands with 

soap and water to prevent disease. It's also the perfect time to visit the topic of what kind of soap you're lathering up with. This 

is an important decision that many of us don't think twice about.  

 The main ingredient in most liquid soaps lining store shelves istriclosan, a pesticide that kills bacteria. Turns out you 

just need to banish germs from your hands, not kill them. Studies show that antibacterial soaps aren't more effective at pre-

venting illness or removing germs than good old-fashioned soap and water. 

 In fact, antibacterial soaps may do more harm than good. 

 There are concerns that triclosan may contribute to the rise of antibiotic-resistant bacteria. It's also present in human 

bodies and breast milk, as well as in streams. The Environmental Working Group says triclosan has been linked to developmen-

tal defects, liver toxicity, and cancer in lab studies. It also may affect thyroid and other hormones that are crucial to normal 

development.   

 The best thing you can do is avoid soaps that claim to be "antibacterial" while we wait for more research to be done. A 

quick read of the label will tell you if triclosan or triclocarban (a similar compound that's found more commonly in bar soaps) 

are active ingredients. If so, move onto another product.   

Here's a small sampling of triclosan-free liquid hand soaps to get you started: 

Trader Joe's Lavender & Chamomile Hand Soap 

Method Hand Wash (Pink Grapefruit) 

Softsoap Soothing Aloe Vera Moisturizing Hand Soap 

Dr. Bronner's 18-in-1 Pure-Castile Soap (Hemp-Peppermint) 

Terraessentials Organic Real Soap for Hands 

Desert Essence Castile Liquid Soap with Organic Tea Tree Oil 

For more suggestions, visit the Environmental Working Group's Skin Deep Cosmetic Safety Database.   

Environmental journalist Lori Bongiorno shares green -living tips and product reviews with Yahoo! Green's users. Send Lori 

a question or suggestion for potential use in a future column. Her book,  Green Greener Greenest: A Practical Guide to Making 

Eco-smart Choices a Part of Your Life is available on  Yahoo! Shopping .  

 Say no to antibacterial soaps  

By Lori Bongiorno;  www.yahoo.com     Submitted by Benjamin DiSalvo 

http://us.lrd.yahoo.com/_ylt=AgyDXXLMwcDMriC9Qa18y0eCV8cX/SIG=1191tpo1h/**http%3A/www.globalhandwashingday.org/
http://us.lrd.yahoo.com/_ylt=AkFVUbwm_T_WghI2Q1ikL.WCV8cX/SIG=12it5p27p/**http%3A/www.beyondpesticides.org/pesticides/factsheets/Triclosan%2520cited.pdf
http://us.lrd.yahoo.com/_ylt=Ak0diD3sGYAQ5Cu4oZizL0.CV8cX/SIG=134ij7l7e/**http%3A/www.beyondpesticides.org/antibacterial/efficacy/Consumer%2520Antibacterial%2520Soaps.pdf
http://us.lrd.yahoo.com/_ylt=AgHxvBX2jv4HhvyrzyDTdJeCV8cX/SIG=11ouu1eak/**http%3A/www.cdc.gov/ncidod/eid/vol7no3_supp/levy.htm
http://us.lrd.yahoo.com/_ylt=AumRxzf9vPgn2T1Ncsm96xCCV8cX/SIG=112q78ild/**http%3A/www.ewg.org/node/26701
http://us.lrd.yahoo.com/_ylt=Av5QjRb_fyyELl.wAW8mbnaCV8cX/SIG=132ie3sbu/**http%3A/www.amazon.com/dp/B0009ET8MS%3Fsmid=A3SKJE188CW5XG%26tag=yahoo-hpc06-20%26linkCode=asn
http://us.lrd.yahoo.com/_ylt=ApxLMAbzgyBuybjZDGh1pX2CV8cX/SIG=12b7mj0ia/**http%3A/www.teebop.com/cgi-bin/item/CP26012%26Source=CPWeb%26kw=CP26012
http://us.lrd.yahoo.com/_ylt=Ary2MPyKXY0IdUYWfagoQDWCV8cX/SIG=15sb1e6f3/**http%3A/www.drugstore.com/search/search_results.asp%3FN=0%26Ntx=mode%252Bmatchallpartial%26Ntk=All%26srchtree=1%26Ntt=DR.%2BBRONNER%2527S%2BMAGIC%2B18-IN-1%2BHEMP%2BPEPPERMINT%2BPURE-C
http://us.lrd.yahoo.com/_ylt=Au5QMn.__PhuS_JLAQ1ux32CV8cX/SIG=11n3ev3mj/**http%3A/www.terressentials.com/bodycare.html%23soap
http://us.lrd.yahoo.com/_ylt=Aq0tW7QuSdWpQLLmwo2noO2CV8cX/SIG=15h71ntdv/**http%3A/www.amazon.com/gp/search%3Findex=blended%26keywords=Desert%2520Essence%2520Castile%2520Liquid%2520Soap%2520with%2520Organic%2520Tea%2520Tree%2520Oil%26_encoding=UTF8
http://us.lrd.yahoo.com/_ylt=AgNziWTJKrj2qz8KbX52WGyCV8cX/SIG=1461mmvur/**http%3A/www.cosmeticsdatabase.com/special/triclosanfree/index.php%3Fcategory=liquid%2Bhand%2Bsoap%26%26showmore=products%26start=0
http://us.lrd.yahoo.com/_ylt=AjuVTJJuRFUrtBH3.oeW_1qCV8cX/SIG=12cgflegp/**http%3A/help.yahoo.com/l/us/yahoo/green/forms/consciousconsumerblog.html
http://shopping.yahoo.com/p:Green%2C%20Greener%2C%20Greenest%3A%20A%20Practical%20Guide%20to%20Making%20Eco-Smart%20Choices%20a%20Part%20of%20Your%20Life:3005209514;_ylt=ApYdlkFT86CnMBMGqiRObnSCV8cX?clink=dmps/lori_bongiorno/ctx=mid:1,pid:3005209514,pdid:1,po
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Environmental Health Sanitarian (posted October-15-2008) Washburn, WI November 7, 2008 

Sanitarian (posted October-15-2008) Rosenberg, TX Open Until Filled 

Environmental Health Specialist (posted October-14-2008) Grand Prairie, TX Open Until Filled 

Environmental Health Specialist (EHS) II's or III's (posted October-

12-2008) 

Carson City, Elko, or 
Las Vegas, NV 

Open Until Filled 

Assistant/Associate Professor of Environmental Health Sci-
ence (posted October-10-2008) 

Columbia, SC Open Until Filled 

Tenure Track Faculty Positions in Environmental Health Sci-
ences (posted October-7-2008) 

New Orleans, LA Open Until Filled 

Environmental Health Specialist (posted October-3-2008) Branson, MO Open Until Filled 

Assistant/Associate Professor of Environmental Health (posted 

October-2-2008) 
Normal, IL January 15, 2009 

Alaska Environmental Health Internship Opportunity (posted Octo-

ber-2-2008) 
Alaska Open Until Filled 

Tenure-Track Associate/Full Professor of Public Health, Em-
phasis on Environmental/Injury Control (posted October-1-2008) 

Bloomington, IN November 10, 2008 

Environmental/Occupational Health Assistant/Associate 
(Tenure Track)/Conversion (ABD) (posted October-1-2008) 

Fresno, CA November 30, 2008 

Field Specialist (P/T Contractor) (posted October-1-2008) Multiple Locations Open Until Filled 

Food Safety Inspector (posted October-1-2008) Multiple Locations Open Until Filled 

Food Safety Sanitation Manager (posted September-26-2008) Bentonville, AR Open Until Filled 

Environmental Health Response Team Coordinator (posted Sep-

tember-25-2008) 
Des Moines, IA October 10, 2008 

Environmental Health Practitioner (posted September-25-2008) Devil's Lake, ND Open Until Filled 

Job Openings 

http://www.neha.org/job_postings/listing0638.html
http://www.neha.org/job_postings/listing0637.html
http://www.neha.org/job_postings/listing0615.html
http://www.neha.org/job_postings/listing0573.html
http://www.neha.org/job_postings/listing0636.html
http://www.neha.org/job_postings/listing0636.html
http://www.neha.org/job_postings/listing0600.html
http://www.neha.org/job_postings/listing0600.html
http://www.neha.org/job_postings/listing0620.html
http://www.neha.org/job_postings/listing0635.html
http://www.neha.org/job_postings/listing0634.html
http://www.neha.org/job_postings/listing0633.html
http://www.neha.org/job_postings/listing0633.html
http://www.neha.org/job_postings/listing0632.html
http://www.neha.org/job_postings/listing0632.html
http://www.neha.org/job_postings/listing0631.html
http://www.neha.org/job_postings/listing0184.html
http://www.neha.org/job_postings/listing0630.html
http://www.neha.org/job_postings/listing0629.html
http://www.neha.org/job_postings/listing0628.html

