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Keep your head
up, the AEC is
near. May 4th
Ry i Miggyt |
Check the FAFP
website for de-
tails.
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Promoting Safe Foods into the

Spring Issue 2010

A Message from the President

does not cause us harm and tof Federal Food Safety Re-
enhance our food safety sys- sponsibilities

tems by fostering coordina-

tion throughout the govern- The Conference for Food Pro-
ment including enhancing ourtection just met in Providence,
food safety laws for the 21st Rhode Island for the biannual
you for your vote of confi- ~ century. The steps planned event in which the Food Code
dence in having me repre- by the FSWG include: is updated and changed.

sent you as President of the e PreventingSalmonella
Florida Association for Contamination

Food Protection. This is
going to be an interesting
and eventful year for our
organization and our profes-

Dear FAFP Members,

I look forward to working
with you throughout the
upcoming year and thank

On a local level, FAFP again
participated in the Florida State
Science Fair in Orlando. We
awarded $1,400 in scholarships
to high school students whose

e Reducing the Threat of
E. coliO157:H7

sion. projects focused on food
e Building a National safety.
Presi dent Ob alirgedack apipRegponse Sys-

tem Our annual educational meet-
ing is right around the corner

(Continued on pag@é)

Safety Working Group
(FSWG) has taken on the

I tRarde'td Kave safe food thae  Improving Organization

Disaster Planning and Response for Food Processors

Wayne Yon, Stephen Blackwell, Daniel Coto, Melvin N. Kramer

Disaster, the word alone con mediate actions. Or more iman emergency plan from
gers images of your facility in portantly an emergency has loss of a utility, to interrup-
the worst possible condition plan to respond and a disast tion in the supply chain, to
people not understanding wheis a situation with no fore- labor disruption through
happened, knowing how tcthought or plan to cover it. tampering, bad weather or
respond to the event, what t terrorism. If you want to
tell the media, if anything, anc When it comes to emergenc plan for a meteor landing in
mor e. But i t planning, you need to involve the middle of your operation,
be that way if you have aras many people as possible which is up to you, you need
emergency plan in place framing not only the type ancto remember that a plan
What is an emergency versuscope of an emergency btwithout a response falls into
a disaster? Well, by definitior also in building a comprehen the category of disaster.

a disaster is any event causir sive plan of action for each o

great harm or damage, a cata the situations that may arise¢ Natural Disasters

trophe; while an emergency i: There is nothing outside thiNatural disasters such as
an occurrence demanding i realm of possible scenarios fc (Continued on pagd)
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IAFP 2010 to Include
UF Student Submitted
Symposium

By: Rachel McEgan

This year 6s
will include two studersubmitted
symposia, one of which was submitted
by two students with links to the Uni-
versity of Florida and FAFP. The sym-
posium 6Good Agric
(GAPs) and The Small Scale Producer:
What is really goi
prepared by Laura Strawn (M.S. at UF
in 2009, currently a Ph.D. student at
Cornell University, and FAFP Scholar-
ship recipient Spring 2009), and Rachel
McEgan (current UF PhD student,
FAFP Scholarship recipient Spring
2010). The symposium is scheduled
focrj the afternoon of Monday August
2",

This symposium will discuss many
diverse issues surrounding GAPS im-
plementation by sma#cale producers.

GAPs are an important method of dea

ing with potential food safety risks in
the produce industry. Three expert
speakers have been arranged to delivé
talks during the symposium. Elizabet
Bihn, from the National GAPs Clearing
House, will lead off the symposium
with a discussion of the need for, and
value of having, GAPs in the small
scale producer environment. Next,
Melissa Mundo, from Duda and Sons,
will discuss the challenges associated
with GAPs implementation. Lastly,
Martha Roberts, from University of
Florida, will talk about mandatory ver-
sus voluntary GAPs.

GAPs implementation by the small
scale producer is becoming an ever
increasing food safety issue as more
and more consumer s
c al 0 .-scaléspnodukcers are less
likely than their larger counterparts to
have any implemented food safety plan
because their customers have never

is now more than ever being felt by the

smaltscale producer.

This symposium will be of interest not

only to smalscale producers but also
largescale producers, industry, and
students alike. Symposium attendees

will have a better understanding of

challenges to GAPs implementation by

| AFP memale; ppogucersnthe kikghyimpagt m

new marketing and regulations will
have on growers who direct market
their crops, how much their production
is likely to impact consumption, and if

this renresents a signifigantriskc e s
n g RachebMecEgan avas 2 6
awarded the 2009 FAFP
Scholarship.

Rachel McEganis a PhD student in
Food Science in the Food Science and

eil Shay, Department Chair qf
d Science and Human Nutrition
Department at UF and from FAFP, Dr.
Michelle Danyluk (right), recognizing
Rachel McEgan (middle) at the April 1,
2010 FSHN Student Awards ceremony

Human Nutrition (FSHN) department
at the University of Florida. Her PhD
project focuses on methods for detect-
ing, isolating, and enumerati&almo-
nellain agricultural waters. She re-
ceived her BSc from the University of
Alberta and her MS from the Univer-
sity of Guelph, both in Food Science.
Prior to her graduate studies, Rachel
wak arsAllergbn®Pro§rdntiCbordinator
in the Quality Assurance Department
for Nestle in Toronto, Ontario. She has
also authored 2 refereed publications
and a number of presentations at pro-

chel is a participant on both the FSHN
College Bowl and Dairy Judging

Teams, and serves as Treasurer for the
International Association for Food
Protectionbdbs Student

velopment Group In addition to her
work and research experience, she has
also obtained a great deal of teaching
experience. As a Biotechnology Pro-
gram Lecturer at Conestoga College,
she taught Regulatory Affairs as well
as Applied Microbiology.

Your FAFP Board is also
Proud to Announce this

Year 6s Awar d Wi
Bronson Lane Award

2009 Recipient Dr. Melvin

Kramer, EHA Consulting Group
President 6s Awa

2009 Recipient Jennifer Lah-
noudi, Walt Disney World

Sanitarian of the Year

Award
2009 Recipient John Gurrisi, Dar-
den Restaurants

Laboratorian of the Year
2009 Recipient Dr. Keith Schnei-
der, University of Florida

Special Recognition
2009 Recipient Kristin Boncaro,

before demanded one. With more large fessional meetings, and will presentat  SGS United States Testing Com-

retailers wishing to procure local pro-
duce the demand for food safety plans

the International Association for Food
Protection meeting this summer. Ra-

pany
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(Continued from pagg) sanitization, e.g., chlorine bleach at a any foodcontact surfaces that have
hurricanes, floods, and earthquakes, concentration of 10@00 ppm (1 table- come in contact with pests. Seal all
often impact wide geographic areas and spoon of bleach in 1 gallon of potable openings into the facility to prevent
therefore can overwhelm local and water), Quaternary Ammonium at a future entry of pests. Dispose of con-
State response personnel and agenciesconcentration of 200 ppm, or other taminated or spoiled foods products in
This leaves individuals and businesses approved sanitizers. When you decon- closed containers for removal to pre-
on their own to deal with the immediate taminate, do so in a manner that elimi- vent rodent and fly food sources and
aftermath. Businesses wanting to re- nates any harmful microorganisms, harborage.

open after such disasters must havechemical residues, or filth that could

comprehensive plans in place to ad- pose a food safety risk. Food Source (Restocking)

dress, at a minimum, the following As is always the case, disaster or not,
primary areas: damaged food products, e Al filters on equipment should be food products should only be received
physical facilities, pest control, equip- repjaced. from licensed and approved sources.

ment, food source, and employees.
e Flush all water lines, including Employees

Damaged food products steam water lines and ice machine wa- When disasters strike, understand that
The simplest form of advice for dam- ter lines, for 10 to 15 minutes. your employees are most likely af-
aged food products, following a disas- fected in their personal lives too. They
ter, i's AWhen i n oo Dibcargd alltide rinoiee machines; uwilld have family responsibilities and

All food products that were submerged clean and sanitize the interior surfaces additional stress that should be consid-
in flood waters must be thrown out. (ice making compartment and storage ered. There will be limitations in staff-
The one exception is canned food bin); run the ice through 3 cycles; and ing and scheduling, so it would be wise

where the cans are hermetically sealeddiscard ice with each cycle. not to put all areas back into produc-
and no damage has occurred to the _ tion, scaling production based on the
cands seal. The c &@n Kunihe gishwasher thraughathe- number and type of employees avail-

aged, commercially prepared foods, in washrinsesanitize cycle three times to able. Full production may be started

all-metal cans or retort pouches. Re- flush the water lines and assure that thewhen there is an adequate number of

move labels that can come off, thor- dishwasher is cleaned and sanitized trained employees to staff each area of

oughly wash the cans, rinse them, andinternally before washing equipment the operation.

then disinfect them with a sanitizing and utensils in it.

solution consisting of 1 tablespoon of _ ) ) As under normal conditions employees

bleach per gallon of potable water. Fi- ® Prior to restocking verify that that st use proper hygienic practices.

nally, relabel containers that had the all refrigerators and freezers are capa- Alcohol hand gels may only be used

labels removed, including the expira- ble of consistently maintaining cold after handwashing Alcohol hand gels

tion date, with a permanent marker. hol ding temper at urfeSineffeciv® hdifist gérs on ddileda
frozen state). hands and are therefore not a substitute

Do not salvage food packed in contain- o ] ] for soap and water handwashing.

ers with screwcaps, snagtids, crimped Specialized food processing equipment

-caps (soda pop bottles), twisaps, flip ~ should be cleaned and sanitized using  Food Security

-top, snapopen, and similar type clo- Methods applicable to the customized  prior to 2001, food security and food

sures that have been in plastic, paper,eduipment. safety were viewed as the same. Large
cardboard, cloth, and similar containers food manufacturers were geared to
that have been submerged in water or Mold contamination is also another protect their assets: materials, physical
have water damaged packaging. concern. Structural components of the plants, employees, information systems

building (e.g., walls, piping, ceiling, and operations. Shi
Condemned food items must be safely ahd HVAC system/ventilation systems) ments, incoming an
disposed of in a manner consistent with affected by flood waters or other dam- outgoing, were locke
federal, state, and local solid waste @ge from the hurricane, should be to protect from theft
storage, transportation, and disposal cleaned, repaired, and disinfected, pjants had fences ai
regulations. These products must not Where possible. Remove and destroy gates with limitec
reappear as damaged or salvaged merWall board that has been water dam- gccess, employees h

chandise for human consumption. aged. Cement walls that have mold igentification system

damage can be reconditioned. or security guards to
Physical Facilities & Equipment check identities, computers were lim-
When possible all salvageable struc- Pest Control ited in use both inside operations and

tural surfaces and equipment should be Ensure that any pests that may haveeyven offices, formulas, product devel-
thoroughly ~decontaminated and sani- entered the facility are no longer pre- gpment and equipment designs were
tized with procedures using chemical Sent. Remove dead pests and sanitize (Continued on pags)
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FAFP Lifetime Member-
Awar d

ship
Dr. Ron Schmidt

Dr. Ron Schmidtretired in 2009, after
more than 35 years
of dedicated service
to the Food Science
and Human Nutri-
tion Department
(FSHN) at UF/
IFAS. He has sub-

UNIVERSITY of

FLORIDA

UF

Association (FDPA)/UF Benefit Golf

was also their academic representative
for 17 years. Dr. Schmidt was just
elected to serve on the board of direc-
tors for the National Conference on
Interstate Milk Shipments. Dr.
Schmidt has a scholarship in his name,
sponsored by the
Association, and has won both a Pro-
fessorial Excellence Program Award
and a Davis Productivity Award from
UF.

Also an active member of the Institute
of Food Technologists (IFT), he was a
member of their executive committee

SE

and chaired several different commit-
tees. He also served as chair for the
Florida Section of IFT. Dr. Schmidt
has been recognized by IFT at all lev-
els: national IFT named him an IFT

Tournament each year as well as many
other short courses for industry and
regulatory committees. For many years
he also served as an active board mem-
ber for the FDPA, a cheese judge for
the American Cheese Society, an active]
member and a national ice cream judge
for the National Ice Cream and Yogurt

sequently been
awarded Professor
Emeritus status in
recognition of his many contributions
to research, extension, and teaching.

During his tenure at UF, Dr. Schmidt
conducted pioneer work on the gelation
characteristics of whey and other pro-  Retailers Association (NICRA), and an
teins, clearly established the threonine active member and a cultured product
aldolase pathway for acetaldehyde syn- judge for the American Cultured Dairy
thesis in mixed yogurt cultures; demon- Products Institute.

strated the significant role & thermo-
philusin enhanced flavor synthesis in
mixed culture yogurt; developed the
head spacgas chromatographic en-
zyme assay for threonine aldolase;
and was the first to observe in-
creased activity of yogurt microor-
ganisms with the addition of
threonine, and decreased activity (
yogurt microorganisms with the ad
dition of glycine, to milk and broth
cultures. His lab was the first to

As a leader in his field, Dr. Schmidt
held many professional offices over the
years. Very active in the International

Fellow, FL Section IFT has given him
both their Sparkle Award and their Bob
Olson Award, and FL Section has also
just named a new scholarship after him:
The Ronald H. Schmidt Professional
Service Graduate Scholarship. When
he isndédt working,
ally be found playing guitar and sing-

Dr .

) i ing in The Peopl ebds E
demonstrate a stimulation of grow
and activity ofListeria monocyto-
genesdn milk pre-incubated with
spoilage microorganismBseudo- _— : FAFP will high-
monas and to show the significance of ~Association for Food Protection (IAFP) light our other
proteolysis as a mechanism of this and the Florida Association for Food unanimously

Protection (FAFP), Dr. Schmidt served
as an executive board member and
chair of several committees for IAFP

growth and activity. Dr. Schmidt also
used mathematical modeling to demon-
strate an uncoupling of flavor synthesis

nominated hon-
orary Lifetime

from growth. (winning the Certificate of Merit, the Membership
Educator Award, and just this year be- Award recipient,
Dr. Schmidt developed a highly suc-  ing awarded a Lifetime Membership Dr. Pao-Shui

Award), and as president and executive
board member for FAFP (winning the
Department 6s ext en Brpngon LapeLiegmedehieversentd e r
for 10 years, he developed and helped Award). Since the inception of the 3A
run the Successful Ice Cream Retailing Sanitary Standards executive board in
Seminar and the Florida Dairy Products 1992, Dr. Schmidt has served on it; he

Wang in the next
FAFP newslet-
ter. Checkout
the FAFP website and FAFP group
on LinkedIn for discussions and de-
tails!

cessful extension program in dairy
foods and food safety. As the FSHN



