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A message from AZEHA President Tom Dominick

The AZEHA Membership Conference was a HIT! Did
you miss out? If you did, you missed plenty. The conference
got off to a rousing start before the first speaker took the
stage. This year, we were able to provide everyone with a
gift bag with samples of various food items and other prod-
ucts infanemBdyd reusabl e shg
conference started with a new twist - Food safety sing - a-
longs with Carl Winter. This was followed by presentations
on sushi (and samples!), recreational waterborne illness, or-
ganic vs. conventional foods, bedbugs, commitment to food
safety controls and NSF standards. During breaks, =\

there were catered foods for lunch and snacks and loads of raffle prizes!
And that was only the first day!

Day two started with Food Recalls with our very own treasurer
Norman Barnett, followed by predictive microbiology, ADA approved
sources, a day at Hickman Farms, Food from India (by our very own sec-
retary 0 Shikha Gupta), food preservation and biofilm control. The raf-
fles continued through the day as did the catered breaks and a fine lunch
provided by Hickmands Family

The conference received favorable evaluations, with an average
score of 4.8/ 5. | thank everyone who helped with the conference as well
as you, the members d both incumbent and the 15 new members d who at-
tended. Also, | would like to thank those who supported the conference
with gift bag items, food/break sponsorships, etc. You will find their in-
formation located later in the newsletter. It was great to see everyone
networking and enjoying themselves.

We hope to put on an even better conference next year. If you
would like to help with the planning, please contact me and | will pass
your contact information along. The sooner the better - planning a confer-
ence starts well in advance of the event. Hopefully, we can put together
more events this fall to continue to show the value in AZEHA.
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Its Time to Renew your Membership!

Contributed by: Steve Wille R.S.; AZEHA Treasurer

Please support your Arizona Environmental Health Association by taking the

time to renew your membership for the 2009 -2010 year. The Association is com-
mitted to providing opportunities for the professional growth of environmental
health professionals in Arizona. The benefits of membership include:

The Arizona Environmental Health Association sponsors an annual educa-
tional conference each spring. The 2009 conference included topics cover-
ing sushi, bed bugs, recreational waterborne illness, predictive microbiol-
ogy, food product recalls, and more.

The Association produces a quarterly newsletter such as the one you are
reading now to keep members informed about new and emerging regula-
tory issues that may affect the environmental health profession, as well
as general information to keep you informed on the latest trends in envi-
ronmental health. The newsletter presents information on all upcoming
educational conferences.

AZEHA provides career opportunities by posting job opportunities in our
newsletter.

AZEHA members receive discounted registration to AZEHA sponsored con-
ferences.

The association presents awards for

the Year é6 and scholarships to Nati on

Educational Conferences to recognize outstanding professionals.

As a member of AZEHA, you have an opportunity to get involved with com-
mittees and run for office, and receive the opportunity to meet and work
with dedicated professionals in your field.

AZEHA has a legislative committee that promotes and reviews pending en-
vironmental health legislation and regulation issues.

Please, take a moment to renew your membership in this important organiza-
tion. Yearly active membership is only $20 annually. Student memberships
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€ Recent Environment al Heal t h

Submitted by Norman E. Barne®ROFood Safety Specialist
Frys Food & DruZEHA Treasurer

Consumer Responses to Food Regahisw foodpolicyinstitute.org

A 2008 study by Rutgers University provideg- g gy %oy W
teresting look into Ukl
regarding food recalls. Although most Americansj
sider food recalls important, only 6 out of 10laotu:
for recalled food in their home. Fewer still, only 1 '
reports actuafipdingecalled food in their home.
Research data suggest recalls have to gen
levels of attention and motivation for consumers t§
Interestingly, findings suggest many think recalls

to other peqpet not to them. 38% of respondents saidtheylucthase are less likely to be
called, compared to others. Even more incredible, some of those aware of a recall ate
(Hello?) While most acknowledge that recalls save lives, (92%), 32% think the governmi
to recalls and 22% think recalls arend
many recalls for them to keep track of.

Misconceptions and lack of knowledge abound. Fewer than 1 in 10 people know
ment cannot force a company to recall
of respondents thought the FDA is responsible for meat & poultry recalls. When asked
governs produce recalls, almost half (48%) could not answer. Most Americans think re
sult of routine testing. In actuality, if a food company detected a problem though QA or
the product would likely be withdrawn from distribution and never reach the consumer.

In the survey, consumers were asked about sevezpbwelkhkecalls. 81% had heard
about a ground beef recall, 23% about a canned chili recall, but only 17% about a canta
This suggests the level of reporting by the media might well play a factor in consumer
call s. Oddly enough, 8% said they had
- one never happened!

While consumeinaail alerts are available from the government, only 6% said they
receive them. 1 in 4 said they would be interested in signing up for alerts, if they origin
cery stores or consumer organizations, as compared to a 38% interest in government
half were interested in groceryraatapt notificationn@ails or a letter in the mail. Yet, they c
NOT want to be contacted by telephone (61%) or text messaging (83%).




Consumer Responses to Food Rectilfied)

What drove people to check their homes for recalled products? Knowing that de
tentional contamination was involved, 44% of respondents said they would check for a
A much | esser amount (17%) theyod stil
38% said it didndt matter, they woul d ¢

Did thelypef contamination motivate people to react? Twice as many (24%) res
that Ecoli would be more motivating, while only 12% said salmonella would cause themr
An overwhelming 62% said it made no difference.

| read this study with much interest, although the numbers and percentages can
quite dizzy. | found it insightful, encouraging in some ways, discouraging in others, ant
frightening when it comes to theathappeto-me-attitude of many. Perhaps an indifferen
consumer attitude iIis natureds way of tl

The full study can be found at:
http://www.foodpolicyinstitute.org/docs/news/&ER9018.pdf




How Should The Consumer Maintain Food Safety at H

Submitted by: Shikha Gupta, R.S.

Potential food safety hazards at home can be divided into three categories:
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INVISIBLE
(MICROBIOLOGICAL) HAZARDS

\ @ FLY
VIRUSES

BACTERIA

YEASTS

PROTOZOA ——

2. Chemical

INVISIBLE

CHEMICAL HAZARDS
N

PESTICIDES ottt

RESIDUES

v g

VETERINARY -

RESIDUES / \

NON PERMISSIBLE
FOOD ADDITIVES

VISIBLE ~ COCKROACHES
Biological
HAZARDS
in

FOOD

S
o

= e

CATERPILLARS

T CLEANING
CHEMICALS

ADULTERANTS

EXCESS OF
PERMISSIBLE FOOD

ADDITIVES

3. Physical

BIDIS & CIGARETTES

Physical
Hazards in
Food

STRINGS.
JUTE

FIBRES

JEWELLERY

STEMS & SEEDS

e

e
R
=

BONE. FRAGEMENTS.
FEATHERS

-

MATCHSTICK




é Food Safety at Hdigentinued)

While all the above type of hazards are important from viewpoint of prevention, t
will be on the microbiological hazards and in that on foodborne bacteria, which can lee
the food is mishandled, particularly for those mordle kisky young, the elderly and the ir
munecompromised.

Certain processes or handling practices by consumers in the home have been ic
essential or critical in preventing foodborne iliness. These practices, which prevent or ¢
"meals" microbial contamination associated with foodborne iliness, are under the direc
consumer, from food acquisition through disposal.

Critical Point 1: PURCHASING
« Purchase as far as possible perishables on a daily basis.

« Procure processed food items only afte

fer processed branded food items with product certification marks.
« Procure milk and milk products, fish, seafood, poultry, meat and meat products, eggs
perishables last when out on purchasing and keep packages of raw meat and meat prc
from other foods, particularly foods that will be eaten without further cooking. Consider
bags to enclose individual packages of raw meat and meat products.

« Make sure milk and milk products, fish, seafood, poultry, meat and meat products, e
perishables are refrigerated as soon as possible after purchase. Plan to drive directly h
chases from the grocery store.

. Canned food items, if purchased, should be free of leaks, dents, cracks or bulging |

Critical Point 2: HOME STORAGE

. Verify the temperature of your refrigerator and freezer with an appliance-trefrigeraete
tors should run at 41°F or below; freedé8¥atMost foodborne bacteria grow slowly at 41F

safe refrigerator temperature. However, freezer temperature of 0°F stops bacterial grov
« Keep High risk products such as fish, seafood, poultry, meat and meat products in t

net of refrigerator immediately on reaching home. Keep the milk and milk products in thg

racks in the refrigerator or on the first topmost rack just under the freezer cabinet.
« To prevent raw juices drippings & pieces of meat and meat products from falling on

other foods kept in the refrigerator. Keep them in shelves below the stand cooked food.

bags or place meat and poultry on a plate.

« Wash hands with soap and water for 20 seconds before and after handling any raw
poultry, eggs, meat and meat products.

« Store canned foods in a cool, clean dry péacpearide labeling directions of the manuf:
turer. Avoid extreme heat or cold which can be harmful to canned food items.

« Never store any foods directly under a sink and always keep foods off the floor, on &

and completely separate from cleaning supplies.
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é Food Safety at Hdigentinued)

Critical Point 3;: PFHREPARATION

« The importance of hand washing cannot be overemphasized. This simple practice i the |
nomical, yet often forgotten way to prevent contaminatiecootammosstion.
« Wash hands with soap and water thoroughly (for 20 seconds): before beginning preparat
ter handling raw meat, poultry, seafood or eggs; after touching animals; after using the joi-
let/bathroom; after changing diapers; or after blowing the nose.
« Don'tlet juices from raw meat, poultry or seafood come in contact with cooked foodg or f
that will be eaten raw, such as fruits or salads.
« Wash hands, kitchen slabs / tables, equipment, utensils, and cutting boards with sodp an
immediately after use. Kitchen slabs / tables, equipment, utensils and cutting boards cgn be
with a chlorine solution of 1 teaspoon liquid household bleach per quart of water. Let tife sol
stand on the board after washing, or follow the instructions on sanitizing products.
. Before processing frozen fish, seafood, poultry, meat and meat products, thaw the sfme |
in the refrigerator but NEVER ON THE KITCHEN SLAB / TABLE. It is also safe to thawjin co
water in an airtight plastic wrapper or bag, changing the water every 30 minutes till thagved.
ing may also be carried out in the microwave and followed immediately by cooking.
« Marinate foods in the refrigeratoN&WER ON THE KITCHEN SLAB / TABLE.

Critical Point 4: COOKING

« Make sure to cook food thoroughly, particularly the meat products, Depending uponjthe t
of dish made, thoroughly cooking would be signified by colour, texture and taste. For e§amp!
boiled/steamed rice shall have grains double the size of original rice grains, with each fgrain
rate; Fried item viz cutlets, pol@tashould be broughgolden brown coloir at medium
flame, which ensures thorough cooking upto the core of the fried item.

« If harmful bacteria are present, only thorough cooking will destroy them (core tempgratur
product to be higher than 130°F) ; remember freezing or rinsing the foods in cold watej Is nc
ficient to destroy bacteria.
. Avoid interrupted cooking. Never refrigerate partially cooked products to later finish gooki
on the grill or in the oven. Fish, seafood, poultry, meat and meat products must be coofed tr
oughly the first time and then they may be refrigerated and safely reheated later.
e« When microwaving foods, careful |-gafef o 0
containers, cover, rotate, and allow for the standing time, which contributes to thorougljcook

Critical Point 5: SERVING:

o Wash hands with soap and water before serving or eating food.
e Serve cooked products on clean plates with clean utensils and clean hands. Never put cc
foods on a dish that has held raw products unless the dish is washed with soap and hqt wat
e Hold hot foods above 130°F and cold foods below 41°F.

Never leave foods, raw or cooked, at room temperature longer than 2 hours.




é Food Safety at Hdigentinued)

Critical Point 6: HANDLING LEFTOVERS

e Wash hands before and after handling leftovers. Use clean utensils and surfaces.
o Divide leftovers into small units and store in shallow containers for quick cooling. Re
within 2 hours of cooking.

o Discard anything left out too long.

o Never taste a food to determine if it is safe.

e When reheating leftovers, reheat thoroughly (temperatureunitil 82 [Ejsh is hot and
steamy. Bring soups, sauces and gravies to a rolling boil.

If in doubt, throw it out.

44 tons of rotting meat stink up South Dakota town

By CARSON WALKER, Associated Bra3ctdrited2omET Submitted by Ben DiSalvo, R.S.

BRIDGEWATER, SdBehind the freezer doors at a meat plant mysteriously abandoned |
the 44 tons of bison meat managed to hold its own for months, masked by the brutal ch
Dakota winters.
Once the power was cut and spring thaw arrived, nature took over. And enough rotting r
school gym did exactly what you'd expect: It stank.
It stank at the bank. It smelled at the law office. It reeked at the cafe. Even the jewelry st
mune. Everyone in this tiny town could smell it, everywhere they went. A putrid odor so ¢
the cleaners sent to mop up the gooey mess of liquieftegpedaby a blanket of swarming
maggots and buzzed by a legiomofgiéies up after two days.
"You've also got the city offices, the grocery store and the post office. And then you spre
cal residences," said Mayor Marty Barattini, pointing to each place. "This is a small tow
over 600 people, so that stench was enough to overwhelm the entire town. Not just this
Fed up with the smell, a brave crew of 18 city and county workers took matters into the
summer and stormed the plant to haul away the putrid meat and take back their town.V
was the biggest indignity: Three months after the cleanup, the owner still hasn't paid the
bill, and owes about $14,08Bpaid property tapestop of it.
"We tried to work with that guy,” said a dismayed Barattini.
The saga of the smell bedanuary 2008, when owner Illan Parente closed Bridgewater
and moved the business to Dawson, Minn., as Noah's Ark Processors LLC. He left the b
meat behind, apparently to be sold to a pet food company. It stayed frozen until the elec
in December for lack of payment.
When the town about 40 miles awa@ivarFalleegan to warm in the spring, the smell bega
creep out. Some said the scent was like road kill. The mayor said he spent two tours of
inVietnanand could not recall smelling anything as bad.
"This is worse than rotten bodies," Barattini said.
The city sent a notice to Parente to remove the caustic cause, and he dispatched two wq
without protective masks, clothing, equipment or access to water or electricity. Defeated
they quit after two days.
So city and county officials got permission Southhgakota Animalustry Board to go inside
finish. It then became clear that the source of the smell was the meat: 88,420 pounds, :
g_cale at ti&oux Falls landfill, where the mess was hauled in five dump trucks aachthtess
ins.
The crews and a skid loader spent two days removing the meat, which had swollen so 1
shrinkwrapped bags had burst, which caused the stacked boxes to topple. Most crew m
oxygen mask and hazardous materials suit because of the strong ammonia odor. Crews
ing withfire hoseand doused it with bleach.
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€ 44 tons of rotting meat

City employee and volunteer firefightdrdimtiéwore his fire gear. "I don't think anybody sh
ever do something like that," he said of the job. "That was bad."

Parente's phone number is disconnected and the attorney representing him, Mike Unke
comment. A woman who answered the phone at the Minnesota business said Parente ig

filiated with it. Requests for someone to comment went unanswered.

Parente has said before that he checked the meat in May and found it iced over due to

pipe. He's claimed the meat might have stunk but says he never put anyone in danger.
"| feel bad for the people of Bridgewater who had to live with the smell. But that's really
extent of my feeling bad goes. It wasn't ever a health hazard to anylus&aihe Relplu i
Mitchell in July.

The county spent about $5,000 on dump trucks and men to drive them, the city submitte

$3,918 to Parente for trucking costs, landfill fees, attorney fees, overtime and pest cont
fire department's cost came in at $2,233 for wages, air tanks, two fire trucks and clothir
ment.

Parente also owes $8,628 in back property taxes and interest on the business and $5,4§%

house he owns, according to McCoy CountyBedgemisater City Attorney Mike $aitkthat
the city is in the process of discussing a settlement to recoup the cleanup costs. Month
sive cleanup, though, the city hasn't seen a dime.

The stink wasn't the first issue with the plant. Problems with the business started sever
when the city's sewer system began getting stopped up because of blood and other pa
the drain at Bridgewater Quality Meats.

Thestate Department of Environment and Natural Résdw @@l lawsuit against Bridgewatg

Quality Meats in 2003 seeking $10,000 per day of violation for dumglotpbetween
2001to October 2003. The last action on the case was a delsharssu2a08. If convicted anc
assessed every day of that period, the penalty could top $7 million.

The fate of the building is in limbo. Parente has a "for sale" sign up in the window, but s
haven't been any takers. The mayor says the building could be used again, "but it would

work." So after all the mopping, slogghpgyiniy and legal wrangling, the mayor and his cifj

are left with one small, but not insignificant, benefit.
The smell is gone.
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Intense tracking for swine flu shot's side effects

By LAURAN NEERGAARD, AP Medical Writer Submitted by: Ben DiSalvo, R.S.

WASHINGTON More than 3,000 people a day have a heart attack. If you're one of them the day
yourswine flu shot, will you worry the vaccine was to blame and not the more likely culprit, all th¢
and fries?

The government is starting an unprecedented system to track possible side effects as mass flu
next month. The idea is to detect any rare but real problems quickly, and explain the inevitable ¢
are sure to cause some false alarms.
"Every day, bad things happen to people. When you vaccinate a lot of people in a short period ¢
those things are going to happen to some people by chance alone," said Dr. Daniel Salmon, a Vv
cialist at thBepartment of Health and Human Services.
Health authorities hope to vaccinate well over half the population in just a few months against sy
doctors call the 2009 H1N1 strain. That would be a feat. No more than 100 million Americans us
nated against regular winter flu, and never in such a short period.
How many will race for the vaccine depends partly on confidence in its safety. The last mass inc
different swine flu, in 1976, were marred by reports of a rare paralyzi@Gud@wB@ore syndrome.
"The recurring question is, 'How do we know it's safe?™ said Dr. Gregory NRajan@lofithe

Enter the intense new monitoring. On top of routine vaccine tracking, there are thegmgsvsrdme
projects:

_Harvard Medical School sciemédiaking large insurance databases that cover up to 50 million pe
vaccination registries around the countrytiorerehkcks of whether people see a doctor in the weel
aflu shoand why. The huge numbers make it possible to quickly compare rates of complaints an
nated and unvaccinated, said the project leader, Dr. Richard Platt, Harvard's population medicin
Johns Hopkins Univemsillydirect amails to at least 100,000 vaccine recipients to track how they're
including the smaller complaints that wouldn't prompt a doctor visit. If anything seems connecte
can call to follow up with detailed questions.
TheCenters for Disease Control and Preigepteparing takeme cards that tell vaccine recipients ha
report any suspected side effects to theViaattomesAdverse EReyiorting system.

"We don't have any reason to expect any unusual problems with this vadbeaé MakseyDdirector of
Hopkins' Institute for Vaccine Safety, who is directimagl thereeillance.

After all, the new H1N1 vaccine is a mere recipe change from the regular winter flu shot that's b
ades in hundreds of millions of people without serious problems. Nor have there been any red fl
thousand people given test doses in studies to determine the right HIN1 dose. They've gotten t
and occasional headache or fever that's par for a winter flu shot.

But because this HIN1 flu targets the young more than the old, this may be the year that unprec
of children and pregnant women are vaccinated.
Then there's the glare of the Inferméiere someone merely declarfrgcebodkat he's sure the shot ¢
harm could cause a wave of similar reports. Health authorities will have to tell quickly if there ree
be more cases of a particular health problem than usual.

So th€DCis racing to compile a list of what's normal: 25,000 heart attacks every week; 14,000 t
carriages every week; 300 severe allergic reactoorapbaligsery week.







