


The 20-minule listeria lest from (hnid. 
Bemuse time b money. 

The Oxoid Listeria Rapid Test is a fast and reliable method for 
the detection of Listeria species in food samples. 

2. Only 20 
minutes 
later, a blue 
line in this 
window clearly 
indicates the 
presence of 
Listeria species. 

Listeria 
RAPID TEST 

ttl 
CLEARVIEW 

LISTERIA 

1. After just two 21-hour enrichment steps, 
place 135ul of the sample into this 
Clearview™ Test Unit window. 

3. Another blue line appears here as a 
control, confirming that the test has 
worked correctly. 

4. If no blue line appears, the sample is 
/ negative. 

5. There is no need to wait up to 5 
more days as with some other 
tests. You’re ready to ship product 

and fill orders right now. 

6. Are you ready to call for detail; 
Contact: Oxoid Inc. 
800 Proctor Ave., 
Ogdensburg, NY 13669. 
Phone: (800) 567-TEST. 
Fax: (613) 226-3728. Or Oxoid 
217 Colonnade Road, Nepean 
Ontario, K2E 7K3 Canada. 
Phone: (800) 267-6391. 
Fax: (613) 226-3728. 

Clearvlew is a registered trademark. 
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From the mahers of Ketch-Ali 

The new Mini-Mouser* is 

already a proven multiple- 

catch mousetrap. Like its 

famous cousin Ketch-All® 

you get outstanding, 

dependable 

performance. 

Downscaled size means it 

even fits under a pallet. 

Durable polystyrene con¬ 

struction makes Mini- 

Mouser' perfect for wet 

environments — indoors 

or out. 

Call your local pest 

control distributor or 

1 -800-247-5062 today! 

Reader Service No. 110 
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m 1924-1999 

KNESS MFG. CO., INC. 
HWY. 5SOUTH P.O. BOX 70 

ALBIA, IOWA 

52531 - 0070 U.S.A. 
515-932-7846 

FAX 515-932-2456 
www.kness.com 

e-mail; dwight@kness.com 
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ABOUT THE COVER... 

Photo courtesy of Photo-Disc, Seattle, 

WA, Food and Dining, Volume 12. 

Use of this photo does not imply 

endorsement of any product by lAMFES. 
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Articles 

Evaluation of Electronic Information Sources to Identify Food Safety Issues for Risk Management 
and Communication: The Creation and Assessment of the Food Safety Network (FSnet).6l8 

Douglas A. Powell, David M. Alves, John Lynch, Anna Lammerding, and Mansel W. Griffiths 

Consumer Perceptions and Sensory Characteristics in Acceptance of Nonfat Milk.622 

Kimberly I. Meek, Susan E. Duncan, and Denise Brochetti 

Thoughts on Today’s Food Safety... 
Foodbome Viruses: Emerging Agents or Emerging Techniques?.664 

Lee-Ann Jaykus 

Association News_ 

Sustaining IVIembers.612 

Quotations From Jack.6l4 

Commentary From the Executive Director.6l6 

New lAMFES Members.628 

Departments 

Updates.630 

News.631 

Industry^ Products.635 

Business Exchange.657 

Advertising Index.657 

Coming Events.659 

Extras 

Cook It Safely 

Reprinted from National Food Safety Education Month™, September 1999.626 

lAMFES Secretary Nominations.627 

lAMFES Awards Nominations.638 

Call for 2000 Abstracts.639 

lAMFES Audiovisual Library.646 

lAMFES Booklet Order Form.661 

lAMFES Membership Application.663 

The publishers do not warrant, either expressly or by implication, the factual accuracy of the articles or descriptions herein, nor do 

they so warrant any views or opinions offered by the authors of said articles and descriptions. 
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lAMFES THANKS THE FOLLOWING 
INDIVIDUALS FOR THEIR SUPPORT 

OF THE lAMFES FOUNDATION FUND 
♦ Hamza Abu-Tayboush 

♦ Robert Armstrong 

♦ Jamal Bakhsh 

♦ Bert Bartleson 

♦ Reginald W. Bennett 

♦ Karen Bewig 

♦ Susana Binotti De Piaggio 

♦ Barbara Blakistone 

♦ Robert E. Brackett 

♦ Michael H. Brodsky 

♦ John C. Bruhn 

♦ John G. Burke 

♦ Beth easier 

♦ Ming Chang Wu 

♦ Donna Christensen 

♦ Susan Ciani 

♦ C. Dee Clingman 

♦ Dean O, Cliver 

♦ Carol Deibel 

♦ Ole Dosland 

♦ Carter Elbon 

♦ Albert Espinoza 

♦ Jeff Farber 

♦ Wilbur Feagan 

♦ Ruth G. Fuqua 

♦ Wayne Gleiber 

♦ Jack Guzewich 

♦ Harry Haverland 

♦ Dave Henning 

♦ Virginia H. Hillers 

♦ Joe Hinriches 

♦ Archie Holliday 

♦ Danny Horner 

♦ William Huntley 

♦ Kellie Jackson 

♦ Dong K. Jeong 

♦ Beth M. Johnson 

$100,000 
in 2000 

♦ Azadeh Khojasteh 

♦ Chuck Lattuada 

♦ Ivan Linjacki 

♦ Bob Marshall 

♦ Jun Nishibu 

♦ Chuck Papa 

♦ Anthony T. Pavel 

♦ Carole Peet 

♦ Janell Percy 

♦ Constantinos Piroccas 

♦ Mark Pratt 

♦ Charles Price 

♦ James Price 

♦ Gale Prince 

♦ Kailash S. Purohit 

♦ John Rushing 

♦ Jenny Scott 

♦ Gary Sherlaw 

♦ Brian Shofran 

♦ Wendell R. Skelton 

♦ Gaylord B. Smith 

♦ James Smith 

♦ Joseph M. Smucker 

♦ Jill Snowden 

♦ Nikolaos D. Soultos 

♦ Grace Steinke 

♦ Isaac G. Sterling 

♦ Nobumasa Tanaka 

♦ David W. Tharp 

♦ Bruce Tompkin 

♦ Diane West 

♦ Dennis Westhoff 

♦ Dale Williamson 

♦ Kathy Willis 

♦ Leslie Wisniewski 

♦ Earl O. Wright 

♦ Shigeki Yamamoto 

♦ George K. York 

♦ Rosemary Zessin 

♦ Don Zink 

The above list represents individual contributors to the lAMFES Foundation Fund through June 20, 1999. 
In addition, a portion of the Sustaining Member dues are allocated to support this Fund. Your contribution is welcome. 
Call the lAMFES office at 800.369.6337 or 515.276.3344 for more information on how you can support the Foundation. 
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Dairy, Food and Environmental Sanitation (ISSN-1043-3546) is 

published monthly beginning with the January number by the International 

Association of Milk, Food and Environmental Sanitarians, Inc. 6200 Aurora 

Avenue, Suite 200W, Des Moines, Iowa 50322-2863, USA. Each volume 

comprises 1 2 numbers. Printed by Heuss Printing, Inc., 91 1 N. Second Street, 

Ames, Iowa 50010, USA. Periodical Postage paid at Des Moines, Iowa 

5031 8 and additional entry offices. 

Manuscripts: Correspondence regarding manuscripts should be addressed 

to Donna A. Bahun, Production Editor, lAMFES, Inc. 
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Production Editor, lAMFES, Inc. 
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Orders for Reprints: All orders should be sent to Dairy, Food 

and Environmental Sanitation, lAMFES, Inc. Note: Single copies of 

reprints are not available from this address; address single copy reprint 

requests to principal author. 

Reprint Permission: Questions regarding permission to reprintany portion 

of Dairy, Food and Environmental Sanitation should be addressed 

to: Donna A. Bahun, Production Editor, lAMFES, Inc. 

Business Matters: Correspondence regarding business matters should 

be addressed to Lisa K. Hovey, Managing Editor, lAMFES, Inc. 

Membership Dues: Membership in the association is available to individ¬ 

uals. Dues include a 12-month subscription to Dairy, Food and Environ¬ 

mental Sanitation at a rate of $85.00 US, $95.00 Canada/Mexico, and 

$ 110.00 International. Dues including Dairy, Food and Environmental 

Sanitation and the Journal of Food Protection are $140.00 US, 

$165.00 Canada/Mexico, and $210.00 International. Student member¬ 

ships are available with verification of student status. Student rates are $42.50 

US, $52.50 Canada/Mexico, and $67.50 International for Dairy, Food 

and Environmental Sanitation, $42.50 US, $57.50 Canada/Mexico, 

and $87.50 International for Journal of Food Protection; and $70.00 

US, $95.00 Canada/Mexico, and $ 140.00 International for Dairy, Faod 

and Environmental Sanitation and Journal of Food Protection. All 

membership dues include shipping and handling. No cancellations accepted. 

Correspondence regarding changes of address and dues must be sent to Julie 

A. Cattanach, Membership Services, lAMFES, Inc. 

Sustaining Membership: A sustaining membership in lAMFES is available 

to companies at a rate of $525.00 per year. For more information, contact 

Julie A. Cattanach, Membership Services, lAMFES, Inc. 

Subscription Rates: Dairy, Food and Environmental Sanitation is 

available by subscription for $1 85.00 US, $195.00 Canada/Mexico, and 

$210.00 International. Single issues are available for $24.00 US and 

$33.00 all other countries. All rates include shipping and handling. Na 

cancellations accepted. For more information contact Julie A. Cattanach, 

Membership Services, lAMFES, Inc. 

Claims: Notice of failure to receive copies must be reported within 30 days 

domestic, 90 days outside US. 

Postmaster: Send address changes to Dairy, Food and Environmen¬ 

tal Sanitation, 6200 Aurora Avenue, Suite 200W, Des Moines, Iowa 

50322-2863, USA. 

Dairy, Food and Environmental Sanitation is printed on paper that 

meets the requirements of ANSI/NISO 239.48-1992. 
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Made in the U.S.A. 

AccrtdrM by tht 

Dutch Councillor 

Ctrtificition 

EN 29001/ISO 9001/BS 5750 

APPROVED BY BVQI LTD 

Now 
ISO 9001 
Certified 

Sterilization 
Doeumentation 

Available 

New Tamper Evident, 
Leak Proof, Air Tight, 

Hinged Cap, Sterile Sample Vials 

Passes all FDA and USDA leak-proof tests. 
Available in 2 oz., 3 oz., 4 oz. and 10 oz. FDA 

approved polypropylene. 

Call or write for a 
FREE SAMPLE Of our 

NEW SNAP SEAL 

800-772-8871 

Capitol Vial, Inc. 
Union Street Extension, Fultonville, NY 12072 
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lAMFES EXECUTIVE BOARD 

President, Jack Guzewich, Food and Drug Administration, Division of 

Enforcement and Programs, HFS-605, 200 C Street S.W., Washington, D.C. 

20204-0001; Phone; 202.260.3847; E-mail: iguzewic@bangate.fda.gov 

President-Elect, Jenny Scott, National Food Processors Association, 1 350 I Street 

N.W., Suite 300, Washington, D.C. 20005-3305; Phone; 202.639.5985; E-mail: 

iscott@nfpa-food.org 

Vice President, James S. Dickson, Iowa State University, Department of Micro¬ 

biology, 207 Science I, Ames, lA 5001 1-0001; Phone: 515.294.4733; E-mail: 
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Wilson Street, Madison, Wl 53701; Phone: 608.266.9376; E-mail: daggsra@ 

dhfs.state.wi.us 

EXECUTIVE DIRECTOR 

David W. Tharp, 6200 Aurora Ave., Suite 200W, Des Moines, Iowa 50322-2863; 
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SCIENTIFIC EDITOR 

William LaGrange, Ph.D., Iowa State University, Department of Food 
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"The mission of lAMFES is to provide food safety professionals worldwide 

with a forum to exchange information on protecting the food supply." 
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SustainingMembers 

3-A Symbol Council, 1500 Second 

Ave., SE, Suite 209, Cedar Rapids, lA 

52403; 319.286.9221 

3M Microbiology Products, 3M 

Center, Bldg. 275, St. Paul, MN 

55144-1000; 612.733.9558 

ABC Research, 3437 S.W. 24th Ave., 

Gainesville, FL 32607; 352.372.0436 

Advanced Instruments, Inc., Two 

Technology Way, Norwood, MA 

02062; 781.320.9000 

Anderson Instrument Co., 156 

Auriesville Road, Fultonville, NY 

12072; 518.922.5315 

ASI Food Safety Consultants, Inc., 

7625 Page Blvd., St. Louis, MO 63133; 

800.477.0778 

Audits International, 1899 Second 

St., Highland Park, IL 60035-3113; 

847.433.0900 

Becton Dickinson Microbiology 

Systems, Inc., 7 Loveton Circle, Sparks. 

MD 21152-9212; 4l0.584.8959 

Bentley Instruments, Inc., 4004 

Peavey Road, Chaska, MN 55318; 

612.448.7600 

BioControl Systems, Inc., 12822 

SE 32nd St., Bellevue, WA 98005; 

425.603.1123 

Biolog, Inc., 3938 Trust Way, Hay¬ 

ward, C A 94545; 510.785.2564 

bioMerieux, Inc., 595 Anglum 

Road, Hazelwood, MO 63042-2320; 

800.638.4835 

Capitol Vial, Inc., 4525 E. Skyline, 

Suite 105, Tucson, AZ 85718-1600; 

602.529.0788 

Capitol Wholesale Meats, 911 W. 

37th Place, Chicago, IL 60609-1412; 

773.890.0600 

Chr. Hansen, Inc., 9015 W. Maple 

St., Milwaukee, WI 53214; 414.607. 

57(K) 

CIAD A.C,, Carr. A La Victoria Km 0.6, 

Hemiosillo, Sonora MEXICO 83(XX); 

52.62.80.0057 

Cogent Technologies Ltd., 11140 

Luschek Dr., Cincinnati, OH 45241; 

513.469.6800 

DQCI Services, Inc., 5205 Quincy 

St., Mounds View, MN 55112-1400; 

612.785.0484 

DARDEN Restaurants, P.O. Box 

593330, Orlando, FL 32859-3330; 

407.245.5330 

Darigold, Inc., 635 Elliott Ave. W., 

P.O. Box 79007, W. Seattle, WA 

98119; 206.286.6772 

Dean Foods, P.O. Box 7005, Rock¬ 

ford, IL 61101-7005; 815.962.0647 

Decagon Devices, 950 N.E. Nelson 

Court, P.O. Box 835, Pullman, WA 

99163; 509.332.2756 

DiverseyLeverDuBois, 255 E. Fifth 

St., Suite 1200, Cincinnati, OH 45202- 

4799; 513.762.6794 

DonLevy & Associates, Inc., 1551 

E. 89th Ave., Merrillville, IN 46410; 

219.736.0472 

DSM Food Specialties, N89 

W14475 Patrita Dr., Menomonee 

Falls, WI 53051; 414.255.7955 

Dynal, Inc., 5 Delaware Dr., Lake 

Success, NY 11042; 516.326.3270 

Eaton Hall Expositions, 256 

Columbia Turnpike, Florham Park, 

NJ 07932; 800.746.9646 

Ecolah, Inc., 370 Wabasha St. N., 

St. Paul, MN 55102; 612.293 2364 

Educational Foundation of the 

National Restaurant Assn., 250 S. 
Wacker Dr., Suite 1400, Chicago, IL 

60606-3834; 800.765.2122 

Electrol Specialties Company, 

441 Clark St., South Beloit, IL61080; 

815.389.2291 

Evergreen Packaging, Division of 

International Paper, 2400 6th St., 

S.W., Cedar Rapids, lA 52406; 319. 
399.3236 

F & H Food Equipment Co., P.O. 

Box 3985, Springfield, MO 65808; 

417.881.6114 

FoodHandler, 514 Grand Blvd., 

Westbury, NY 11590; 800.338.4433 

Foss North America, Inc., 7682 

Executive Dr., Eden Prairie, MN 

55344-3677; 612.974.9892 

FRM Chem, Inc., P.O. Box 207, 

Washington, MO 63090; 314.583. 
4360 

Gardex Chemicals Ltd., 7 Merid¬ 

ian Road, Etobicoke, ON M9W 4Z6; 

800.563.4273 

GENE-IBAK Systems, 94 South St., 

Hopkinton, MA 01748; 508.435.7400 

Glo Germ Company, 150 E. Cen¬ 
ter St., Moab, HT 84532-2430; 

800.842.6622 

Great Western Chemical Co, 1717 

E. Fargo, Nampa, ID 83687-6827; 

208.466.8437 

IBA, Inc., 27 Providence Road, P.O. 

Box 31, Millbury', MA 01527; 508. 

865.6911 

IDEXX Laboratories, Inc., One 

Idexx Dr., Westbrook, ME 04092; 

207.856.0300 

Innovative Cleaning Equipment, 

4445 44th St., Grand Rapids, MI 

49512; 616.285.6055 
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International BioProducts, Inc,, 
14780 N.E. 95th St., Redmond, WA 
98052; 425.883.1349 

International Dairy Foods Asso¬ 
ciation, 1250 H St. N.W., Suite 900, 
Washington, D.C. 20005; 202.737. 
4332 

J. J. Keller & Associates, 3003 
W. Breeze wood Lane, Neenah, WI 
54957-0368; 920.720.7625 

KenAgInc,,101 E. 7th St., Ashland, 
OH 44805; 800.338.7953 

Kraft Foods, Inc., 801 Waukegan 
Road, Glenview, IL 60025; 847.646. 
3678 

Land O’Lakes, Inc., P.O. Box 
64101, St. Paul, xMN 55164-0101; 
612.481.2870 

Malthus Diagnostics, Inc., 35888 
Center Ridge Road, North Ridgeville, 
OH 44039; 440.327.2585 

Maryland & Virginia Milk Pro¬ 
ducers Cooperative Assn., Inc., 
1985 Isaac Newton Square, West, 
Reston, VA 20190-5094; 703 742. 
6800 

Medallion Labs, 9000 Plymouth 
Ave., Minneapolis, MN 55427; 612. 
764.4453 

Michelson Laboratories, Inc., 
6280 Chalet Dr., Commerce, CA 
90040; 562.928.0553 

NSF International, 3475 Plymouth 
Road, Ann Arbor, MI 48105; 313.769. 
5523 

NASCO International, 901 Janesville 
Ave., Fort Atkinson, WI 535.38; 414. 
563.2446 

The National Food Laboratory, 
6363 Clark Ave., Dublin, CA 94568; 
510.551.4231 

National Food Processors Asso¬ 
ciation, 1350 I St. N.W., Suite 300, 
Washington, D.C. 20005-3305; 
202.639.5985 

Nelson-Jameson, Inc., 2400 
E. Fifth St., P.O. Box 647, Marshfield, 
WI 54449-0647; 715.387.1151 

Neogen Corporation, 620 Lesher 
Place, Lansing, MI 48912; 517. 
372.9200 

NESTLE USA, Inc., 800 N. Brand 
Blvd., Glendale, CA 91203; 818. 
549.5799 

! 

New Horizons Diagnostics, 9110 
Red Branch Road, Columbia, MD 

' 21045; 410.992.9357 

Norton Performance Plastics 
, Corp., P.O. Box 3660, Akron, OH 
I 44309-3660; 216.798.9240 

Organon Teknika Corp., 100 Akzo 
Ave., Durham, NC 27712; 919.620. 
2000 

Oxoid, Inc., 217 Colonnade Road, 
I Nepean, Ontario, Canada K2E 7K3; 
I 800.567.8378 

PE Applied Biosystems, 850 Lin¬ 
coln Centre Dr., Bldg. 400, Foster 

! City, CA 94404; 650.638.5413 

Penn State University, University 
Creamery, 12 Borland Laboratory, 

I University Park, PA 16802; 814.865. 
I 7535 

PRISM Integrated Sanitation 
Management, 8300 Executive 

i Center Dr., Miami, EL 331664680; 
I 305.592.6312 

Process Tek, 1991 Big Bend Dr., 
i Des Plaines, II60016; 847.296.9312 

Qualicon, A DuPont Subsidiary, 
i P.O. Box80357, WUmington. DE1988(> 
^ 0357; 302.695.2262 

R-Tech, P.O. Box 64101, St. Paul, 
MN 55164-0101; 800.328.9687 

Raven Biological Labs, 8607 Park 
Dr., Omaha, NE 68127; 402.593. 
0781 

REMEL, Inc., 12076 Santa Fe Dr., 
Lenexa, KS 66215-3594; 800.255. 
6730 

Rhodia, Inc., P.O. Box 592, Mad¬ 
ison, WI 53701; 800.356.9393 

Rochester Midland Corp., 333 
Hollenbeck St., Rochester, NY 
14621; 716.336.2360 

Ross Laboratories, 3300 Stelzer 
Road, Columbus, OH 43219; 6l4. 
624.3785 

Seiberling Associates, Inc., 94 
North High St., Suite 350, Dublin. 
OH 43017-1100; 6l4.764.2817 

Silliker Laboratories Group, Inc., 
900 Maple Road, Homewood, IL 
60430; 708.957.7878 

Universal Sanitizers & Supplies, 
Inc., P.O. Box 50305, Knoxville, TN 
3‘'950; 423.584.1936 

Warren Analytical Laboratory, 
650 ‘O’ St., P.O. Box G, Greeley, CO 
80632-0305; 800.945.6669 

Weber Scientific, 2732 Kuser Road, 
Hamilton, NJ 08691-9430; 609.584. 
7677 

West Agro, Inc., 11100 North Con¬ 
gress Ave., Kansas City, MO 64153; 
816.891.1528 

Zep Manufacturing Co., 1310 Sea¬ 
board Industrial Blvd., Atlanta, GA 
30318; 404.352.1680 
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QUOTATIONS 

ByJACKGUZEWICH 

lAMFES President 

“Change is 
something 
we deal with 
every day of 
our lives” 

FROM JACK 

By the time you read this 
column, the Annual Meeting will 
be over and along with it the 
business meeting vote on the 
proposed new constitution, 
including the name change for 
our Association. Assuming the 
Members in attendance at the 
business meeting voted to approve 
the changes, ballots will be in the 
mail to you for the Membership 
vote on the changes. Soon you 
will be making your decision 
about the changes. 

CHiange is something we deal 
with every day of our lives. Think 
of the changes you have exper¬ 
ienced from your childhood 
through your school and college 
days to marriage and a family. 
That’s a lot of change that we see 
as a natural evolution over time. 
Then there is the change we 
experience in our careers. Think 
of the evolution of the information 
age from typewriters and regular 
mail to computers, photocopiers, 
fax and E-mail. And how' about the 
changes in the food industry over 
the years such as transportation 
allowing fresh produce to be 
available 12 months of the year in 
northern climates and the explo¬ 
sion of new products that enter 
the market each year. Members of 
this organization have no trouble 
thinking of the many changes that 
have occurred in food safety in 
recent years with emerging 
pathogens and movement from 
command and control regulations 
to HACCP to address those chal¬ 
lenges. 

Some of us see these changes 
as threats, others as opportunities. 
Some of these changes seem to 

occur as evolutionary processes 
while others seem much more like 
revolutions. No matter how you 
view change there is one thing 
for sure, it will continue to occur. 

lAMFES has changed over the 
years. We have grown from an 
organization with a focus on milk 
safety to one that is concerned 
with microbial safety of all food 
products. We have developed a 
close working relationship with 
the International Life Sciences 
Institute (ILSI) and hosted several 
of their excellent symposia at our 
Annual Meeting as well as pub¬ 
lished proceedings of those 
symposia in our Journal of Food 

Protection. The scope and volume 
of articles in our Journals have 
grown, as has the size of our 
Annual Meeting. In other words 
we are not the same organization 
today that we were 20 or 40 years 
ago and there is every reason to 
believe that we will be a very 
different organization in another 
20 years. So we need to step back 
and look at ourselves, define 
who we are today and where 
we see our organization going. 
I think the most telling view of 
who we are comes from reading 
the responses to the Member 
survey we conducted last fall. 
(The survey has been summarized 
in past DFES columns and a 
summary can be obtained by 
contacting the Des Moines 
office.) Most of our Members 
identify with our organization 
and our mission, but not with 
our name. This confusion is 
holding us back among our 
Members and with many pro¬ 
spective Members who don’t see 
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who we are today in what we call 
ourselves. 

Some people feel that a name 
change means cutting us off from 
our history or from who we used 
to be. I can understand that feeling 
as I share some of it and have given 
this concern a great deal of 
thought. I am very proud to call 
myself a sanitarian. I have been 
one for almost 30 years. I am very 
proud of the history of this 
organization and the contribution 
this organization has made to the 
field of milk safety in particular. 
I am concerned that many of 
our Members are unaware of 
our history and therefore can 
not appreciate how truly 

historic a contribution our 
Association made to milk safety 
in the first half of this century. 
Specifically I am referring to the 
push for milk pasteurization, 
which most of our Members 
no doubt take for granted today. 
It is for these reasons that I am 
issuing a call for Members to 
come forward who are willing 
to develop a written history of 
our organization. The turn of the 
century is a good time to under¬ 
take such a project. This can be 
done by reviewing our records and 
past publications stored in our 
office in Des Moines as well as 
those that may exist in university 
or private collections, not to 

mention the vast store of history 
in the minds of our long-standing 
Members. I would hope that this 
history can be shared with our 
Members as a series of articles we 
would publish in DFES in coming 
months. Perhaps we can have a 
paper or two about our history 
presented at next year’s Annual 
Meeting. Please contact David 
Tharp or myself if you would like 
to work on such a project in any 
capacity. 

So now it is time to wrap up 
with a request that you support 
our name change as recognition of 
the organization we have been in 
the past, for who we are today, 
and for who we hope to be in the 
future. 

EVERYONE CAN 
FIGHT BAC!"' 

As a food safety professional you know that most food-related illnesses 
can be prevented if the food is handled properly. The problem is how 
to communicate that to consumers and employees! 

The FIGHT BAG!™ Campaign, sponsored by 
the Partnership for Food Safety Education has 
a complete kit of educational materials that you 
can utilize to help educate consumers and employees. 

For more information 
on how to participate, contact: 

The Partnership for Food Safety Education, 

Phone: 202.429.8273; 
Fax: 202.429.4550; 

Web site: www.fightbac.(jrg 

We have the power 

Keep Food Safe From Bacteria" tO FIGHT BACf 
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Commentary 
FROM THE EXECUTIVE DIRECTOR 

By DAVID W. THARP 

lAMFES Executive Director 

“Again, I join 
with Jack to 
ask for your 
assistance in 
providing 
historical 
information 
about the 
Association” 

As our new President Jack 
Guzewich states in his column, 
“by the time you read this column, 
the lAMFES 86th Annual Meeting 
will be over ...” In Jack’s first 
paragraph, he discusses the 
Constitution and Bylaws vote that 
was taken at the Meeting. He had 
to assume that the vote passes 
because his column was written 
prior to the beginning of August. 

Well, I have one advantage 
that Jack did not have and that is 
that I could wait until the Meeting 
was concluded to complete my 
column! I can tell you that the 
verbal vote taken overwhelmingly 
accepted the proposed Constitu¬ 
tion and Bylaws, thereby accepting 
the new Association name: “Inter¬ 
national Association for Food 
Protection.” Now, we also want 
you to realize that this is not the 
end of the process. Even if you 
were unable to attend the Annual 
Business Meeting, you now have 
an opportunity to voice your 
support of the new name. 

After the positive vote, ballots 
were mailed to all lAMFES Mem¬ 
bers in good standing. Your ballot, 
with information filled out cor¬ 
rectly, must be received in the 
lAMFES office not later than 
September 30, 1999 in order to 
be a valid vote. Please follow the 
instructions on the Ballot Enve¬ 
lope to ensure your vote will be 
counted. The vote results will be 
announced officially in the Nov¬ 
ember issue of Dairy, Food and 
Environmental Sanitation. 
Results will also be announced 
at the lAMFES Web site (www. 
iamfes.org) by October 15th. 

Another topic that Jack 
discusses in his column is the 
history of lAMFES, how we began, 
where we have been, contribu¬ 
tions the Association and Members 
have made to a safer food supply, 
and the many contributions to 
dairy product quality and safety. 
He has an excellent idea to accu¬ 
mulate a history of lAMFES from 
Members’ memories and written 
articles in our early journals. We 
join with Jack to invite our long¬ 
time Members to write about your 
experiences early in your careers. 
I’m certain that if you take the 
time to do so, other Members will 
find this information very interest¬ 
ing! 

Both young Members and long¬ 
time Members can benefit from 
your knowledge and expertise. 
Our newer Members can gain a 
sense of “how it was” before they 
became interested in food safety. 
They will recognize the improve¬ 
ment of conditions and our 
environment that have taken place 
in the last 20, 30 or 40 years! 
Some of our longtime Members 
will have their memories jogged 
from reading your thoughts. 
Please take time to write your part 
of lAMFES history. 

If you need assistance from 
our office to gather articles or 
information that appeared in 
archived lAMFES journals, please 
contact me at the Des Moines 
office. We will be happy to assist 
you in your research as we have 
most all of the Association journals 
back to 1927! We also have an 
“Index of the Twenty-Five Annual 
Reports of the International 
Association of Dairy and Milk 

616 Dairy, Food and Environmental Sanitation - SEPTEMBER 1999 



Inspectors 1912-1936.” On a sad 
note, we are missing the Annual 
Reports from 1912 through 1926. 
Can you help us out? Do you know 
where we can obtain these 
publications? 

I want to share just a couple 
of items from some of these old 
journals with you to hopefully 
stimulate your interest. First, in the 
1927 issue of the Annual Report, 
the earliest that we have available. 
Dr. W. A. Shoults from Winnipeg, 
Manitoba, Canada states in his 
Presidential Address that nine 
Members formed the Association 
in October of 1911 and now (after 
16 years) it has grown to about 180 
Members. It is too late to run this 
report in this issue of DFES, but 
watch the October issue to read 
the whole report. 

In October of 1937, a very 
special journal was available in 
Louisville, Kentucky when the 
Association held its Annual 
Meeting. Volume 1, Number 1 
of the Journal of Milk Technology 
began distribution. The announce¬ 
ment on page 1 read; 

This, the first issue of the 
Journal of Milk Technology, is 
published especially for the 
Twenty-sixth Annual Meeting 
of the International Association 
of Milk Sanitarians at Louisville, 

Kentucky, October 11-13, 1937. 
The journal is the official publica¬ 
tion of the Association. 

Beginning in January 1938, 
the journal will be inaugurated as a 
bi-monthly publication and will be 
issued in lieu of the Year Book 
heretofore published by the 
Association. 

The Report of the Special 
Committee on Association Publica¬ 
tion and the editorial the Journal 
of Milk Technology contained in 
this issue explain the creation of 
the journal and its scope. It is 
anticipated that the Journal of 
Milk Technology will prove to be 
a valuable medium to all persons 
and organizations concerned with 
any of the various phases of the 
milk and milk products industry 
and its man ramifications, whether 
from the standpoint of its official, 
industrial, regulatory, quality 
control, technical or nutritional 
aspects. The journal will likewise 
be of interest to the general public 
and milk consumers. 

The name of the journal was 
changed to Journal of Milk and 
Food Technology in 1947 and has 
been know as the current Journal 
of Food Protection since 1977. We 
will also print the Report of the 
Special Committee on Association 

Publication in October’s DFES. I 
think you’ll find it interesting. 
These early Members identified a 
need, organized a plan, and met 
their goal so that others may 
benefit. Do you think they would 
have ever envisioned what an 
effect that the Journal of Food 
Protection has on our food supply 
today? 

Another interesting piece of 
information was found in the 
September 1938 issue of Journal 
of Milk Technology. The announce¬ 
ment giving details of the host city 
for the 1938 Annual Meeting. 
Cleveland was the site and the 
Hotel Allerton was the location. 
Rates at the Allerton were $1.75 
with running water, $2.00 with 
running water and a lavatory and 
$2.50 for a room with a private 
bath! Suites, with a living room, 
bedroom and bath were available 
for $7.00. My how times have 
changed! 

Again, I join with Jack to ask 
for your assistance in providing 
historical information about the 
Association. I also ask that you 
return your ballot in a timely 
manner so that you can help shape 
the future of the Association. 
Thank you for your support of this 
great (historical) organization! 

Remember to return your 
ballot to the lAMFES Office by 
September 30,1999 and vote "YES." 
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Evaluation of Electronic 
Information Sources 

to Identify Food Safety Issues 
for Risk Management and 

Communication: The Creation 
and Assessment of the Food 

Safety Network (FSnet) 
Douglas A. Powell,'* David M. Alves,^ John Lynch,^ Anno Lommerding,'* and Monsel W. Griffiths' 

SUMMARY 

A prototype electronic bulletin board 
for food safety risk managers, the Food 
Safety Network (FSnet), was established 
in Guelph, Ontario, Canada, and eval¬ 
uated over a three-month period to 
determine if electronic information 
services could enhance the capability of 
the 10 study participants to respond to 
food-safety issues in a timely manner, 
thereby augmenting existing risk 
assessment, management, and comm¬ 
unication activities. Information in the 
form of news stories or summaries from 
around the world was uploaded to the 
FSnet bulletin board on a daily basis. A 
total of 447 individual stories were 
uploaded to FSnet, of which 60 percent 
were deemed of interest by study 

participants; of those stories deemed 
interesting, 91 per cent were first dis¬ 
covered through FSnet. Qualitatively, 
through personal intei'views using a 
standardized set of questions, nine of the 
10 study participants reported that FSnet 
added to their level of competence at 
work, if not directly then indirectly. The 
results suggest that FSnet was meeting its 
intended goal as an electronic comm¬ 
unications tool to assist in risk analysis 
activities, to rapidly identify issues for 
risk management and communication 
activities, to enhance awareness of public 
concerns in scientific and regulatory 
circles, and to exchange timely and 
current information for direction of 
research and for diagnostic or invest¬ 
igative activities. 
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INTRODUCTION METHOD 

Traditionally, information is 

conveyed upward in an organization 

much more rapidly than it is com¬ 

municated horizontally to those who 

may have a need to know, primarily 

because of the lack of appropriate 

mechanisms for horizontal ex¬ 

change (2). Yet scientists and 

others within an organization are in¬ 

creasingly being asked to speak on 

food safety issues in the public do¬ 

main. As bureaucracies flatten the 

information chain of command, 

front-line staff are making more de¬ 

cisions and have a greater need for 

timely information on the public 

discussion of an evolving risk sce¬ 

nario. 

Although public opinion sur¬ 

veys offer insight into public percep¬ 

tions of microbial food safety (1,4), 

such research tools are static and 

fixed at a particular point in time. 

Further, media coverage often leads 

public opinion (5, 10), establishing 

political and scientific priorities and 

framing the public discussion of a 

risk issue (7, 9). 

Researchers have recently capi¬ 

talized on developments in elec¬ 

tronic communication to enhance 

public health surveillance systems 

and to report notifiable diseases and 

clusters of disease outbreaks (3, 6, 

12, 13)- Yet such systems, crucial to 

effective public health surveillance, 

are nevertheless limited in pro¬ 

viding insight into the broad public 

discussion of a risk issue. 

To provide practical tools to risk 

managers, a multi-agency project to 

assess the effectiveness of on-line 

information services was estab¬ 

lished in Guelph, Ontario, Canada. 

The result was the Food Safety Net¬ 

work (FSnet), a prototype electronic 

bulletin board for risk managers. The 

research objective was to determine 

if electronic information services 

can enhance the capability of 

Guelph-based government agencies 

and others to respond to food-safety 

issues in a timely manner, thereby 

augmenting existing risk assess¬ 

ment, management, and communi¬ 

cation activities. 

Within the Guelph area are sev¬ 

eral agencies, representing all levels 

of government that have responsibil¬ 

ity for human health, animal health, 

or food testing. Food safety issues 

encompass part or all of the activi¬ 

ties of these groups. The opportu¬ 

nity existed to establish and evalu¬ 

ate a computer-based telecommuni¬ 

cations network that would rapidly 

alert scientists and managers about 

events that warranted issue manage¬ 

ment or risk communication activi¬ 

ties, and allow timely exchange of 

current information for direction of 

research and for diagnostic or 

investigative activities. 

A three-month trial involving 10 

risk managers from the Ontario Min¬ 

istry of Agriculture, Food and Rural 

Affairs (OMAFRA), the Health of 

Animals Laboratory of Agriculture 
and Agri-Food C^anada (now' part of 

Health Canada), the Ontario Region 

office of Agriculture and Agri-Food 

Canada, Health Canada, the Well¬ 

ington County Health L^nit, and 

the University of Guelph began on 

Jan. 30, 1995. Initially, a prototype 

electronic bulletin board system was 

established that allowed participants 

in FSnet to dial into a dedicated 

computer housing the FSnet 

information. The bulletin board was 
designed with various levels of 

security, and access was assigned 

selectively to allow only specific 

users to interact on a confidential 

basis when necessary. The system 

was designed with ease of use as the 

primary criterion, and a standard¬ 
ized set of user guidelines was dis¬ 

tributed to the pilot group of man¬ 

agers. A dial-in computer bulletin 

board was chosen because several 

of the participating agencies did 

not have Internet access when the 

system was designed in the fall of 

1994. 
Information in the form of news 

stories or summaries was uploaded 

daily to the FSnet bulletin board. The 

information in the individual stories 

was selected from several sources. 

American and international news 

wire services, as well as science- and 

technology-related press releases, 

were searched daily through 

the United States-based electronic in¬ 
formation provider, CompuServe, 

using food-safety related keywords. 

Articles related to food safety in the 

broadest sense were retrieved and 
summarized for inclusion in the 

daily FSnet postings. Relevant 

Internet-based mailing lists and 

newsgroups were searched daily, 

as were the hard copy editions of 

the New York Times, the Toronto 

Globe and Mail, and the Kitchener- 

Waterloo Record. The daily North 
American edition of the New York 

Times was searched because, as 

noted by Nelkin (7), the Times is 

critically important for setting agen¬ 

das in the media world. The Toronto 
Globe and Mail functions as the 

agenda-setting outlet in Canadian 

media, whereas the Kitchener- 

Waterloo Record is representative of 

a mid-sized, local newspaper with 

both urban and rural news coverage. 

The Science and Health section of 
the Associated Press news wire was 
also searched manually on a daily 

basis. Relevant articles were summa¬ 

rized for inclusion in FSnet stories. 
Manual searches of these media out¬ 

lets were conducted to compliment 

electronic searches, because elec¬ 

tronic indexes and the use of key¬ 

words, which have been found to be 

inconsistent and unreliable, can lead 

to erroneous results (8. 14). 

Comprehensive Canadian print 
media coverage, from both general 

circulation and specialty trade publi¬ 

cations, w'as obtained through a 

three-month contract with Southam 

Infomart, a Toronto-based electronic 

information provider, which also 
allowed direct distribution to up to 

10 users w'ithout copyright infringe¬ 

ment. The 10 participants in the 

study w ere individually briefed about 

the system, appropriate hardware 

and software alterations w'ere rec¬ 

ommended, and the participants 

were asked to complete daily 

questionnaires documenting how 

the FSnet news summaries were 

used. The trial period ran from 

Januaiy- 30, 1995, to April 28, 1995, 

encompassing 65 working days. 

A single individual (the content pro¬ 

vider) determined w'hat stories were 

appropriate for inclusion in the daily 

posting. 
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TABLE 1. Total number of stories uploaded to FSnet and 

percentage of interest to the FSnet content provider, and 

number downloaded by study participants and percentage 

of interest to study participants 

Total number of stories uploaded 447 

Of interest to FSnet content provider 349 78% 

Number of stories from Infomart 162 

Of interest to FSnet content provider 64 40% 

Total number of stories downloaded 824 (out of possible 447 

X 10 = 4,470) 

Of interest to FSnet study participants 490 60% 

RESULTS 

A total of 447 individual stories 
collected from the sources already 
discussed were uploaded to FSnet, 
for an average of just under seven 
food safety-related stories per work¬ 
ing day. An individual item of inter¬ 
est, consisted of one story, not the 
several forms in which it may have 
been reprinted in various media 
outlets. 

Of the 447 stories uploaded to 
FSnet, the content provider deemed 
that 367, 78 per cent, were of inter¬ 
est, in terms of food safety and agri¬ 
cultural biotechnology (Table 1). 
Of the stories derived from Infomart, 
40 per cent were deemed of inter¬ 
est. The 10 participants downloaded 
a total of 824 stories (out of a poten¬ 
tial 447 X 10 = 4,470 stories), which 
indicated low or highly variable par¬ 
ticipation rates by the partners in the 
study. Nevertheless, of the stories 
that were of interest — meaning that 
the story may have had relevance to 
an individual’s employment criteria 
— 91 per cent were first encountered 
through FSnet. 

The relatively low and erratic 
participation rate (in terms of com¬ 
pleted questionnaires) was a prob¬ 
lem that could have potentially 
skewed the results. However, of the 
10 participants, one completed the 
questionnaires almost daily. Her 

results were similar to those of the 
FSnet content provider in terms of 
stories deemed to be of interest (269 
out of 367 stories downloaded by 
this user, or 73 per cent), and quite 
close to the overall rate for origin of 
stories of interest at 94.1 per cent. 
Other participants downloaded a 
mean of 50 stories over the study 
period. 

Qualitatively, through personal 
interviews using a standardized set 
of questions, nine of the 10 study 
participants reported that FSnet 
added to their level of competence 
at work, if not directly then indi¬ 
rectly. Most were impressed by the 
timeliness and breadth of the infor¬ 
mation provided. Five of the original 
10 participants began to serve as 
news distribution filters within their 
organizations, using electronic tech¬ 
nologies to widely disseminate the 
daily news. Only one participant felt 
that the majority of news articles 
were of limited applicability and that 
press reports were often vague or 
incorrect. 

DISCUSSION 

FSnet was conceived as an elec¬ 
tronic communications tool to assist 
in risk analysis activities, to rapidly 
identify issues for risk management 
and communication activities, to 
enhance awareness of public con¬ 

cerns in scientific and regulatory 
circles, and to exchange current 
information for direction of re¬ 
search, diagnostic, or investigative 
activities. FSnet was intended 
to provide current, generalized, 
public risk perception information 
about rapidly changing issues, 
selected from journalistic and 
scientific sources around the world 
and condensed into short items or 
stories that make up the daily FSnet 
posting. 

After the initial study period 
was completed, the participants met 
and unanimously decided that FSnet 
was sufficiently valuable to con¬ 
tinue. However, several changes 
based on results of the three-month 
trial were implemented. The 
contract with the electronic infor¬ 
mation provider was not renewed 
and the bulletin board system was 
discontinued. By May, 1995, those 
participating agencies that pre¬ 
viously did not have Internet access 
were now on-line, and FSnet was 
distributed solely on the Internet. 
Superficially, the change may appear 
subtle — dialing in versus checking 
Internet-based electronic mail — but 
it is dramatic in practice. Dialing 
into a computer-based bulletin 
board requires an individual user to 
actively seek out information. 
Checking one’s electronic mail has 
become a routine activity with the 
growth in access to the Internet, 
and it is much easier, according to 
the study participants, to receive 
regular updates as part of regular 
electronic mail than to alter their 
routine and make an outside call to 
a bulletin board. 

Additionally, the FSnet content 
provider began to exercise more 
editorial control, choosing only 
those stories directly related to food 
safety, a move that was welcomed 
by FSnet recipients; a larger percent¬ 
age of the stories had relevance, and 
recipients of FSnet seemed to be 
more responsive to FSnet issues, 
based on responses to the content 
provider 

Interviews with FSnet recipi¬ 
ents revealed several employment- 
specific uses of this electronic com- 
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Imunications tool. Scientists have 
used leads in FSnet to obtain specific 
bacterial or viral cultures for 
laboratory analysis. Government and 
university personnel involved in 
agricultural extension or outreach 
work have used the information to 
motivate clients with current infor¬ 
mation, while others felt generally 
better prepared when engaged in 
discussions, whether with consum¬ 
ers or with other professionals. One 
said, “Personally, I feel much more 
knowledgeable (and confident) 
about what is going on.” FSnet was 
routinely used by an animal health 
surveillance network to obtain 
current information and gauge the 
effectiveness of risk communication 
messages. 

Academics receiving FSnet are 
using the up-to-date coverage as case 
studies in undergraduate classes. 
They report that students are much 
more motivated when studying ma¬ 
terial that is as current as possible. 
Industry is using the information to 
become more aware of public con¬ 
cerns with their products or pro¬ 
cesses. One large company has used 
Lotus Notes, a software product 
designed to support computer-aided 
collaborative work, to establish an 
internal repository of FSnet summa¬ 
ries that can be browsed by the 
firm’s entire research and develop¬ 
ment staff. This company thought 
the postings were so relevant 
that their scientific staff should be 
reading the information. 

Perhaps the most beneficial im¬ 
pact of FSnet was the one that was 
most difficult to quantify: Once 
FSnet became Internet-based, it 
became very easy, at the push of a 
button, to redistribute material to 
others within an organization. Those 
researchers within government and 
academia who have relatively little 
contact with the public seemed the 
most appreciative of the daily news 
updates, often because it placed 
their laboratory-based work in a 
larger social context and provided 
greater insight into public discus¬ 
sion of food risks. 

A recurring theme in public 
controversies about risk is the notion 
that the public needs to be better 
educated about science (II). Even 
public opinion polls about scientific 

I 

literacy send a tacit message that 
public understanding of science will 
resolve technological controversies. 
Yet risk communication theory 
argues that trust is more important 
than science in the public arena and 
that, although science is important, 
so are regulatory actions and notions 
of accountability. In other words, 
scientists need a better understand¬ 
ing of the public. FSnet is one tool 
to improve such understanding in 
that it provides scientists and regu¬ 
lators with current, generalized, 
public risk perception information 
regarding rapidly changing food 
safety risks. 

FSnet is currently distributed to 
approximately 2,500 individuals 
in over 40 countries, and many of 
these individuals act as information 
amplifiers, redistributing infor¬ 
mation to others. FSnet postings are 
distributed, free with ongoing fund¬ 
ing support from government and 
industry'. Typically, two mailings 
summarizing issues of relevance are 
issued each working day, and one 
or two on the weekend. In a crisis 
situation in which information 
changes rapidly, such as a disease 
outbreak or a crisis of public con¬ 
fidence related to new findings (as 
was seen with bovine spongiform 
encephalopathy in the U.K.) as many 
as four or five mailings may be issued 
in a single day, with information 
being constantly updated. 
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and Sensory Characteristics 
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SUMMARY 

Consumer perceptions greatly influence milk selection. 
Consumer acceptance of lower fat dairy foods is often 
affected by perceptions of nutrient content as well as by 
price and sensory properties. Nonfat milk has significantly 
different sensory characteristics from those of whole 
milk. Removing fat from fluid milk causes a loss of the 
rich, creamy flavor and mouthfeel of whole milk. However, 
improved visual and textural characteristics may improve 
perception of flavor. Nonfat milk, nonfat milk with an 
insoluble fiber additive, and reduced fat milk were 
evaluated for consumer acceptability in blind and visual 
presentation styles. Color was measured for each product. 
Hedonic scores for the three types of milk did not differ 
signficantly, with average ratings equivalent to “like 
slightly” to “like moderately.” Presentation format did not 
affect acceptability of milk. Color values for nonfat milk 
with added insoluble fiber were different from those for 
nonfat and reduced-fat milk. 

INTRODUCTION 

The consumption of dairy 
foods, especially by adult women, 
has declined during the past few 

decades because of the perception 

that dairy foods are high in fat (5). 
Because lower-fat options are now 
available in the market, consump¬ 
tion of high-fat dairy foods has de¬ 
clined as the consumption of lower- 

fat dairy foods has increased (8). In 

the United States, whole milk and 

lowfat milk sales have declined by 

3.2% and 2.9%, respectively, 

whereas nonfat milk sales have 

increased by 11.9% (15). Research 

indicates that major reasons for 

decreased whole and lowfat milk 

consumption are concerns about the 

fat content of whole milk and the 

false belief that lower fat milk con¬ 

tains fewer nutrients (21, 25). 

Horwath et al. (6) reported that 

women between ages 19 to 23 years 

and 72 to 95 years decreased milk 

consumption as a result of health 

concerns over fat and obesity, 

changes in lifestyle, and dislike for 

milk. Many thought that increased 

milk consumption would have either 

no effect or an adverse effect on 

health. Additionally, 13% of the 
women in that study had been ad¬ 

vised by a health care provider, usu¬ 

ally a physician, to eliminate milk or 

dairy products. 

Shepherd (26), in determining 

perceptual dimensions associated 

with skim and semi-skimmed milks, 

identified two dimensions affecting 

milk selection: nutrition attributes 

and sensory and functional attri¬ 

butes. The sensory characteristics of 

milk are important in consumer 

preferences and selection of milk 

products (20). It is often assumed 

that fat level plays a primary role in 

selection of nonfat, lowfat and 

whole milk. Pangborn et al. (15) 
found that consumers usually prefer 

milk with a higher fat percentage 

than they normally consume. 

Tuorila (28) reported that sensory 
properties associated with whole 

milk have the highest consumer 

appeal. Visual descriptors, such as 

milk whiteness, are important in 

differentiating among milks (15, 

20). Visual influences, such as milk 

whiteness, are important in percep¬ 

tion of fat content (17, 18). Pro¬ 

cesses used to enhance nonfat and 

lowfat milk whiteness have included 

using rennet enzyme (24) and food- 
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TABLE 1. Mean hedonic 

and visual presentation'’ 

scores" for milk presented 

formats 

in blind 

Milk Type Blind Presentation Visual Presentation 

(n=49) (n=45) 

Nonfat milk 6.9 6.4 

Nonfat milk w/ additive‘s 6.4 5.8 

Reduced fat milk 6.7 6.5 

P>.05 

°1 =dislike extremely; 3=dislike moderately; 5=neither like nor dislike; 

7=like moderately; 9=like extremely 

^blind: presented in opaque cups with opaque lids and straws; visual: presented 

in translucent cups without lids 

^Skim Delux Fat Free Milk Formula ”, Mendenhall Laboratories, Paris, TN 

grade titanium dioxide (19), increas¬ 

ing the milk protein concentration 

(22), and fermentation (23)- Such 

methods have demonstrated en¬ 

hanced whiteness and/or viscosity 

of nonfat milk but often not to lev¬ 

els etjuivalent to reduced-fat (2% fat) 
milk. In addition, these methods 

have not provided the flavor char¬ 

acteristics important for satisfaction. 

An ideal flavor of milk has been 

described as being characterized by 

“the pleasant mouthfeel (due to the 

physical constitution of milk: an 

emulsion of fat globules in aqueous 

colloidal protein phase)” and by “the 

slight salty sweet taste of milk salts 

and lactose” (3, 20), thus fat contrib¬ 

utes significantly to the mouthfeel 

and overall flavor of lowfat and 

whole milks. 
Sensory perception of fat con¬ 

tent is primarily influenced by oral 

textural food characteristics. Al- 

tht)ugh, the addition of fat-associated 

flavors has little impact on perceived 

fat content (10), they significantly 

influence satisfaction (11). Fats in¬ 

fluence the flavor of dairy products 

by providing naturally occurring fla¬ 

vor compounds, contributing to the 

development of process-induced fla¬ 

vors through interactions of fats 

with other food components, and 

modifying the perception of other 

existing or added flavor compounds 

through altering the intensity as well 

as the timing and rates of flavor on¬ 

set and diminishment (11). 

Removing fat from fluid milk 

products causes a loss of the rich, 

creamy flavor and mouthfeel of 

whole milk (3)- Visual appearance 
of milk is also affected when fat is 

removed from milk. The white, 

opaque appearance of whole milk 
is attributed to scattering of light 

by fat globules and casein (7). Caro¬ 

tene, the fat-soluble precursor of vi¬ 

tamin A, is responsible for the 
“creamy” color of milk. Loss of caro¬ 

tene from milk when fat is removed 

contributes to the less white color 

of nonfat milk (16)-, riboflavin con¬ 

tributes to the greenish tint of non¬ 

fat milk, and the slightly blue appear¬ 

ance is caused by the scatter of short- 
wavelength visible light by casein 

micelles (7). Phillips et al. (17) re¬ 

ported that appearance greatly af¬ 

fected perception of the fat level in 

milk, although perception of flavor 

did not change among milk samples 

as fat level increased. Mela (9) re¬ 

ported that increased viscosity 

caused by addition of modified 

starch to fluid dairy products re¬ 

sulted in a perception of increased 

fat content. 
The dairy industry is trying to 

improve the sensory attributes, in¬ 

cluding mouthfeel, aroma and flavor, 

of lower fat milks (4). One avenue 

for improving mouthfeel and appear¬ 

ance of nonfat and lowfat milks is 

to add an ingredient that increases 

viscosity and has a whitening effect 

(18). Such an ingredient is an in¬ 

soluble fiber-based product that re¬ 

portedly increases the viscosity of 

nonfat milk to produce a mouthfeel 

of reduced-fat milk and, through 

contributing B-carotene, adds a 

creamy coloration (2). The ingredi¬ 

ent may also be used to increase the 

calcium content of nonfat and 

lowfat milks to 500 mg Ca/8 oz serv¬ 
ing. 

The objective of this project was 

to determine acceptability' of nonfat 
milk, nonfat milk with the insoluble 

fiber additive, and reduced fat milk 

when presented in blind and visual 

testing formats. 

METHODS 

Nonfat milk, nonfat milk with 

an insoluble fiber additive (Skim 

Delux Fat Free Milk Formula™ 
Mendenhall Laboratories, Paris, TN), 
and reduced-fat milk (2% milkfat) 

were obtained from a Virginia dairy 

processor (Westover Dairy, Lynch¬ 

burg, VA). All products were pack¬ 

aged in plastic gallon containers and 

had the same code date. Students, 

staff, and faculty frequenting the 
public commons in the veterinary 

medicine complex at Virginia Tech 

were recruited by the intercept 

method as consumer participants. 

Consumers rated the three milk 

types on a nine point hedonic scale 

with “dislike extremely” (value = 1) 

and “like extremely” (value = 9) as 

the opposing anchors. In the blind 

presentation experiment, fifty ml of 

each product was served cold (ap¬ 
proximately 4()°C) in a white, 

opaque, 8-ounce (23"' ml) cup with 

a white, opaque lid. Each product 

was coded with a three-digit num¬ 

ber. The three products were 

presented in a randomly ordered 

sequence to each consumer. Con¬ 

sumers sipped samples from opaque 

straws and marked the hedonic term 

that best described their attitude 

tttward the products. A total of 49 

consumers completed the evaluation 

of blind samples and responded to a 

questionnaire requesting demo¬ 

graphic information and milk selec- 
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TABLE 2. Mean” CIE L*a*b* color values‘’ 

Milk Type L* a* b* 

Nonfat milk 72.02 ± 0.12 -5.54 ± 0.01 2.04 ± 0.05 

Nonfat milk w/ additive 74.10 ± 0.16 -4.69 ± 0.03 3.84 ± 0.05 

Reduced fat milk 77.66 ± 0.08 -2.96 + 0.01 6.00 ± 0.04 

° n=3; mean score ± standard deviation 

L* indicates lightness; -a* indicates chromaticity in the green direction; +b* indicates chromaticity in the yellow direction 

tion preferences. A second experi¬ 
ment replicated the first but used a 
visual sample presentation. A 25-ml 
sample of each product was pre¬ 
sented in a translucent 118-ml cup 
with a clear lid so that panelists’ rat¬ 
ings were based on appearance as 
well as texture and flavor. Statisti¬ 
cal analysis for significant differ¬ 
ences (P<.05) between blind and 
visually presented samples was per¬ 
formed by use of a two-way analysis 
of variance (27). 

A Minolta Chroma Meter (model 
CR-2()0, Osaka, Japan) was used to 
determine CIE L*a’*b* color values of 
milk samples. Three readings were 
taken from different angles of each 
sample in a 1 -inch diameter test tube. 
Mean color values then were deter¬ 
mined for each milk ty pe to charac¬ 
terize visual appearances (14). 

RESULTS AND DISCUSSION 

Hedonic scores (Table 1) for the 
three types of milk were not signifi¬ 
cantly different (P>.05), with aver¬ 
age ratings equivalent to “like 
slightly” to “like moderately,” regard¬ 
less of presentation method. Presen¬ 
tation method did not significantly 
affect milk acceptability, although 
mean hedonic scores were lower for 
milk samples presented visually than 
for milk samples presented blindly. 
In both presentation methods, non¬ 
fat milk with added fiber received 
lower ratings than other types of 
milk, with average hedonic scores 
of 5.8 and 6.4. Some consumers de¬ 
scribed a bitter flavor and gritty tex¬ 
ture in the nonfat milk with added 
fiber. 

Visual observation of color dif¬ 
ferences did not influence accept¬ 
ability of these milk products, but 
the instrumental color measure¬ 
ments for nonfat milk with added 
fiber were different from those for 
the nonfat milk and the reduced-fat 
milk (Table 2). Values for all color 
components of nonfat milk with 
added fiber were closer to those of 
nonfat milk than those of reduced- 
fat milk. Values of the reduced-fat 
milk indicated less green and more 
yellow color components. 

Consumers evaluating the milks 
were predominantly female (78% 
in the blind and 60% in the visual 
presentation experiments). Most 
participants were 20 to 29 years 
old (61% in blind and 76% in visual 
presentation), which was expected 
in view of the college setting. The 
predominance of females among the 
respondents is valuable in interpret- 
ing the impact of this study. 
Horwath et al. (6) reported that 
women 19 to 23 years of age and 
women 72 to 95 years of age de¬ 
creased milk consumption as a re¬ 
sult of health concerns over fat and 
obesity, change in lifestyle, and dis¬ 
like of milk. Showing that women 
find nonfat milk with added fiber 
and calcium acceptable indicates 
that this milk can be a good alterna¬ 
tive to lowfat and whole milks in 
women’s diets. 

Miles et al. (12) identified the 
dimensions of “health and nutrition” 
and “satisfaction and versatility” as 
two separate factors in milk sel¬ 
ection. Attributes associated with 
the “satisfaction and versatility” 
dimension of milk consumption 
include refreshing taste, conve¬ 

nience (“good when in a hurry”; 
“good beverage when eating away 
from home”), and several factors as¬ 
sociated with satisfaction (“some¬ 
thing to gulp when really thirsty”; 
“perfect for when you feel really 
content”; “looks so good that you 
can’t wait to drink it”; “day wouldn’t 
be the same without it”; “satisfies 
when hungry”; “satisfyingly rich”). 
Whole milk drinkers who choose 
beverages for satisfaction and versa¬ 
tility, are described as a group with 
lower incomes, and who are younger, 
are more likely to be male, live in 
larger households, and are more 
likely to have children. 

The dimension of “health and 
nutrition” is primarily associated 
with phrases such as “low in fat,” 
“physical fitness,” “look and feel 
healthier,” and “balanced diet” (12). 

Nonfat milk drinkers, focused on 
health and nutrition, have higher 
incomes, are older, are more likely 
to be female, are less likely to have 
children, and live in smaller house¬ 
holds. Research by KRC Research 
and Roper Starch Worldwide (1) 

identified the following seven key at¬ 
titudes and misconceptions that in¬ 
fluenced women to avoid drinking 
milk: (1) milk is a high fat food that 
causes obesity and heart disease; (2) 
lower fat milk does not have as many 
nutrients as whole milk; (3) only 
kids drink milk; (4) milk is a boring 
beverage; (5) milk does not comple¬ 
ment many foods; (6) milk tastes 
bad; and (7) milk is not a convenient 
beverage. 

Nonfat milk is perceived as less 
satisfying and less versatile (i.e., less 
convenient) than lowfat milk, which 
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in turn is less satisfying than whole 
milk (12). Nonfat milk drinkers, 
many of whom are women, recog¬ 
nize that the product is less satisfy¬ 
ing and versatile than whole milk, 
although nonfat milk consumers as 
a group perceive nonfat milk as 
more satisfying and versatile than 
do the whole milk consumers (12). 

Nonfat milk drinkers are driven by 
the health and nutrition dimension 
(12)\ they recognize whole milk to 
be higher in satisfaction and versa¬ 
tility but are willing to forfeit such 
related pleasures for the benefits of 
nutrition. 

Whole milk drinkers primarily 
base their choice of beverage 
(whole, lowfat, nonfat milk) on sat¬ 
isfaction and versatility attributes 
and, while recognizing that whole 
milk may be slightly lower on the 
“health and nutrition” dimension, 
they identify nonfat milk and lowfat 
milk as very low on the “satisfaction 
and versatility” dimension. 

Nonfat milk was the beverage of 
choice for 31% of those participat¬ 
ing in the blind presentation and 
53% of those participating in the 
visual presentation experiment. 
Reduced-fat milk was the beverage 
of choice for 24% and 22% of the 
participants in the blind and visual 
presentation experiments, respec¬ 
tively. In both experiments, 65 to 
73% of the respondents indicated 
that they consumed milk on a daily 
basis. Many who typically consumed 
reduced-fat and nonfat milks ex¬ 
plained that those choices were 
“healthier” and “lightertasting” than 
whole milk. Drinkers of whole milk 
explained their selection was due to 
“rich flavor” and “better taste than 
lowfat.” Overall, respondents who 
chose the lowfat milks did so for 
health reasons. 

CONCLUSIONS 

Sensory characteristics of non¬ 
fat milk may be enhanced through a 
variety of ingredient or processing 
technologies. The product should 
be shown to possess improved sen¬ 
sory and nutritional characteristics 
if the technology is employed. The 
improvement should be verified by 
consumer testing with the targeted 
consumer group. Mean hedonic 
scores did not differ for three types 
of milk (nonfat, nonfat with added 

insoluble fiber, and reduced fat), 
whether the presentation format was 
blind or visual. Thus, the oberved 
differences in instrumental color 
measurements were not correlated 
with differences in acceptablility of 
these milk products. 
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Cook It 
SAFELY 

It’s a matter of degrees Cook It Safely is the theme of 
the fifth annual National Food 
Safety Education Month®''' in 
September 1999. Launched in 
1995 by the International Food 
Safety Council, a restaurant and 

food industry coalition committed to food safety 
education, National Food Safety Education 
Month has become an important focal point 
for everyone involved in food safety. President 
Clinton’s National Food Safety Initiative 
recognizes and encourages observance of this 
annual event. 

Industry education and training is the 
foundation of National Food Safety Education 
Month. Restaurants, foodservice operations and 
supermarkets are encouraged to conduct training 
and awareness programs throughout September 
to promote safe food handling and preparation 
by employees. 

As part of your commit¬ 
ment to your members/ 
customers, we encourage 
your organization to help 
facilitate training. As you 
know, even a single out¬ 
break of foodborne illness 
can tarnish an establish¬ 
ment’s reputation — as 
well as the industry’s — 
and in severe cases, drive 
establishments and 
companies out of business. 
Ideas and materials to help 

you facilitate training are available through the 
Council’s Web site at www.foodsafetycouncil.org. 

Public awareness is also a key goal of 
National Food Safety Education Month. 
According to recent research, the public is more 
concerned about food safety than ever before. 
Adding to their concern is heightened media 
coverage that focuses on outbreaks of foodborne 
illness. There has never been a more important 
time for the food industry to demonstrate its food 
safety expertise and commitment to the public. A 
Guide from the International Food Safety Council 
provides ideas and materials for promoting 
your organization’s food safety commitment to 
the public, and for encouraging your members/ 
customers to do the same. 

Restaurants, foodservice operations, super¬ 
markets, hospitality associations, colleges and 
universities, state and local health departments 
and USDA extension agents across the country 
participate in National Food Safety Education 

Month in a variety of ways each 
year. With your involvement — 
and the participation of your 
employees and customers — this 
year's observance will he the 
best ever! 

For more information, 
contact National Restaurant 
Association Educational 
Foundation at phone: 800.809. 
6032; E-mail: NFSEM@ 
foodtrain.org or Web site: 
www.edfound.org. 
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Call for Nominations 
2000 lAMFES Secretary 

Nominations are now being accepted 

by the Nominating Committee for 

the office of lAMFES Secretary. A 

representative from the industry sector will be 

elected in the spring of 2000 to begin serving at 

the conclusion of the lAMFES 2000 Annual 

Meeting for the year 2000-2001. 

Letters of nomination, including a biographi¬ 

cal sketch are to be submitted to the Committee 

Chairperson no later than November 1, 1999. 

After the close of nominations, the Committee 

will review the nominees and select two (or 

more) persons to be presented to the Member¬ 

ship for voting. 

The Secretary-Elect is determined by a 

majority of votes cast through a mail vote taken 

in the spring of 2000. Official Secretary duties 

begin at the conclusion of the lAMFES 2000 

Annual Meeting. The elected Secretary serves 

as a Member of the Executive Board of lAMFES 

for a total of five years succeeding to President, 

then serving as Past President. Board meetings 

are scheduled a minimum of three times a year 

and other commitments may be necessary. 

For more information regarding duties 

and requirements of the position, please 

contact David Tharp, Executive Director at 

800.369.6337 or 515.276.3344; Fax: 515.276. 

8655; E-mail: dtharp@iamfes.org. 

Send a letter of nomination for Secretary 

of lAMFES, along with a biographical sketch of 

nominee, to the Nominations Chairperson: 

C. Dee Clingman 

DARDEN Restaurants, Inc. 

P.O. Box 593330 

Orlando, Florida 32859-3330 

Phone: 407.245.5330 

Fax: 407.245.5173 

E-mail: dclingman@darden.com 

Nomination deadline is November 1, 1999. 
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NewMembers 

AUSTRALIA 
ian Stephens 
Fig Tree Poeket 

CANADA 
Richard Arsenault 
Canadian Food Inspection Agency 
Nepean, Ontario 

Debbie Chuckman 
Cara Operations, Ltd. 
Mississauga, Ontario 

Ian Culley 
J. M. Schneider Inc. 
Kitchener, Ontario 

Ziad W. Jaradak 
University of Manitoba 
Winnipeg, Manitoba 

Theresa M. Kajs 
The Procter & Gamble Co. 
Mason, Ontario 

Clive Kingsbury 
J. iM. Schneider Inc. 
Surrey, British Columbia 

Isabelle Laberge 
Canadian Food Inspection Agency 
Nepean, Ontario 

John Wendell 
J. M. Schneider Inc. 
Kitchener, Ontario 

FRANCE 
Jocelyne Roisin 
Sanofi Pasteur 
Mames La Coquette 

KOREA 
Jong-Gyu Kim 
Keimvoing University, Taegu 

MEXICO GEORGIA 

Eduardo Escartin 
Queretaro 

RuthAnn Rose-Morrow 
University of Georgia 
Athens 

Jorge Saltijeral 
Xochimilco, D.F. 

TAIWAN 
Guo-Jane Tsai 
National Taiwan Ocean University 
Keelung, R.O.C. 

THAILAND 
Jintanart Wonjchawalit 
King Mongkut University 
of Technology 
Tliombury, Bangkok 

ILLINOIS 

Thomas W. Neal 
Golden State Foods 
Oak Brook 

IOWA 

Steven Niebuhr 
Iowa State University 
Ames 

KANSAS 

Vineet S. Gill 
Manhattan 

UNITED STATES 

ALABAMA 

LaVonda A. Hughes 
Auburn University, Auburn 

ARKANSAS 

Neal Apple 
Tyson Foods, Springdale 

KENTUCKY 

Susana M. Portocarrero 
j University of Kentucky' 
I Lexington 

MARYLAND 

i Jennifer Yan-Yan Leon 
j College Park 

Peggy Cook 
Tyson Foods, Springdale 

CALIFORNIA 

Tracy L. Parnell 
University of Califomia-Davis 
Woodland 

Mohammad H. Samimi 
Food Science & Engineering 
El Cerrito 

MICHIGAN 

Srilatha Ajjarapu 
Wayne State University 

I Troy 

Susan B. Allen 
Gerber Products Co. 

j Fremont 

Alan Artner 
1 Sunny Fresh Foods 

Lake Odessa 

DISTRICT OF COLUMBIA 
Jairus David 

Steven T. Sims Gerber Products Co. 
US-FDA, Washington Fremont 
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Matt Van Natter 

Sunny Fresh Foods 
Lake Odessa 

Michael E. Wendorf 

Michigan State University 
Fast Lansing 

MINNESOTA 

Dee Benesh 

3M Microbiology Products 
St. Paul 

Kevin Habas 
3M Microbiology Products 
St. Paul 

Ginger Lynch 

Sunny Fresh Foods 
Monticello 

Pat Mach 

3M Microbiology Products 
St. Paul 

Kevin McGoldricIc 
3M Microbiology Prt)ducts 
St. Paul 

David Rivera 
3M Microbiology Products 
St. Paul 

Alan Samuelson 

Schroeder Milk Co. 
Maplewood 

Jill Tabatt 

Sunny Fresh Foods 
Monticello 

Mike Williams 

3M Microbiology Products 
St. Paul 

MISSOURI 

Maggie A. Boyd 

Megan Health, Inc. 
St. Louis 

Julie A. Lawrence 

Megan Llealth, Inc. 
St. Louis 

Charles C. Jackson 

St. Louis Health Dept. 
St. Louis 

I 

Beverly A. Shaffer 

I St. Louis Health Dept. 
I St. Louis 

NEW JERSEY 

Timothy M. Cusack 

Reckitt & Colman Inc. 
' Montvale 

Lihui Zhao 

Rutgers University 
! New Brunswick 

NEW YORK 

Robert G. Kuhn 

I Upstate Farms Cooperative 
Buffalo 

OHIO 

Cory Stevie 
Fresh Mark Inc. 
(Canton 

PENNSYLVANIA 

Jane M. Griffith 
Wawa, Inc., Wawa 

Ginny McArthur 

Hershey Foods Corp. 
Hershey 

TEXAS 

Michael D. Krejcar 

Delta Dailyfood Texas, Inc. 
Carrollton 

James Wood 
DOD Veterinary' Laboratory 
San Antonio 

VERMONT 
Crystal R. McDade 
University of Vermont 
Burlington 

WASHINGTON 

Mike D. Apilado 

Trident Seafoods, Fife 

WISCONSIN 
Jon Bain 

Copesan Services 
Brookfield 

Virginia Deibel 
Madison 

New lAMFES Sustaining Members 

Scott Goldman Dan Jacques 

Eaton Hall Expositions Innovative Cleaning Equipment 
FTorham Park, New Jersey Grand Rapids, Michigan 
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UpDates 

Alfa Laval Flow Inc. 
Names Application 
Engineer 
Nadejda Szfranski, of Kenosha, 

Wl, has accepted a position 
with Alfa Laval Flow Inc. as 
application engineer for the G&H 
and industrial pump divisions. 

Szfranski previously worked 
for the City of Leningrad, Russia, 
where she was a project/task 
manager for the civil engineering 
department. She has experience 
designing and preparing specifica¬ 
tions and construction plans for 
water purification plants and 
pumping stations. Szfranski’s 
responsibilities will include 
handling technical service inquir¬ 
ies and developing AutoCAD 
drawings. 

Senior Staff Promotion 
at Ecolab Strengthens 
Strategic Food Safety 
Focus 
Ecolab Inc., has announced 

the appointment of Dr. Bruce 
Cords as vice president environ¬ 
mental, food safety and public 
health. 

Dr. Cords will assume respon¬ 
sibility for providing the strategic 
and technical direction for 
Ecolab’s integrated brand protec¬ 
tion programs for hospitality and 
food processing customers. 

A 19-year veteran at Ecolab, 
Cords has served in a variety of 
technical roles, most recently as 
vice president, research and 
development, for Ecolab’s global 
food and beverage business. Prior 
to joining Ecolab, Cords was a 
member of Ralston Purina Com¬ 
pany’s central research group. 

A graduate of the University 
of Minnesota, he serves on 
the federal science & technology 
committee for the Industrial 
Research Institute; the advisory 
council for the (xnter for the Food 
Safety and Quality Enhancement, 
University of Georgia; and the 
advisory committee for the Center 
for Dairy Research, University of 
Wisconsin. He is also a Member 
of the International Association 
of Milk, Food and Environmental 
Sanitarians, the Food Research 
Institute, the Institute of Food 
Technologists, and the American 
Society for Microbiology. 

Meyer Joins ADPI Staff 
Daniel P. Meyer joined the 

staff of the American Dairy 
Products Institute where he will 
provide Member support in the 
area of technical services. Meyer 
has 10 years of industry experi¬ 
ence with Dean Foods and Assoc¬ 
iated Milk Producers, Inc. He is 
a graduate of the University of 
Illinois, Champaign-Urbana, where 
he received a B.S. degree in 
agriculture. 

USF Filtration & Separ¬ 
ations Names New Area 
Representative for 
Johnson Screens 

he Pacific Northwest, Western 
and Plains states will now be 

served by Thomas Hanna, USF 
Filtration & Separations’ newly 
appointed district manager for 
Johnson Screens’ water well 
products, including screens, 
chemicals and related technol¬ 
ogies. 

1 Hanna has more than 15 years 
j of experience as a consulting 

hydrogeologist with special 
expertise in design, construction 
and rehabilitation of water supply 
wells and mine dewatering 

j systems. 

EPTC Names Robert 
Sfewart Direcfor of 
Goyernmenf Relafions/ 
Municipal Wasfe Sysfems 
Sales 
Marvin Mears, president and 

chief executive officer of 
Environmental Products & Tech¬ 
nologies Corporation (OTC 
Bulletin Board: EPl’C) announced 
that industry veteran Robert A. 

i Stewart has joined the company 
i in the capacity of director of gov¬ 

ernment relations and municipal 
waste systems sales. Stewart spent 
several years as a legislative aide in 
Washington, D.C., where he was 
active in the administration of a 
number of environmental pro¬ 
grams. Stewart, who previously 
founded and operated a private 

! residential and commercial clean¬ 
ing and recycling business, has 
acted as a consultant to several 
organic recycling companies. 

Stewart began his work in the 
environmental field in 1973 as a 
student at Old Dominion Univer¬ 
sity. His senior thesis dealt with 
composting hog manure and 

! alternative energy sources derived 
J from methane emissions. He 
I assisted in the development of a 

wastewater treatment facility in 
i Alexandria, VA, and has held 

several sales and management 
' positions in the industry. 
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VTEC0157 Outbreak 

Associated with a 
Farm Visitor Centre 
in North Wales 

he investigation of an 
outbreak of Veto cytotoxin 
producing Escherichia coli 

(VTEC) 0157 infection associated 
with a farm visitor centre on Ynys 
Mn (Isle of Anglesey), North Wales 
has now identified 17 cases who 
visited the centre between 31 May 
and 15 June 1999. Six patients I 
(five children and one adult) 
required hospital admission, but 
all have now been discharged. Five 
secondary cases have been identi¬ 
fied, all of whom are household 
contacts of cases. Three cases, 
two primary and one secondary, 
developed haemolytic uraemic 
syndrome. A case control study 
intended to identify exposures on 
the farm that were associated with 
an increased risk of illness is being 
conducted by the Department of 
Public Health Medicine of North 
Wales Health Authority and by the 
Welsh (Communicable Disease 
Surveillance Centre. 

Thirteen out of a total of 46 
faecal samples collected from 
calves, sheep, goats, a pony, and 
a pig by veterinarians from the 
Ministry of Agriculture, Fisheries 
and Food Veterinary Investigation 
Centre in Aberystwyth were 
positive for VTEC 0157 using latex j 
agglutination. Most of the samples 
were obtained from the floor, but ! 
some were rectal. Eighteen isolates ! 
of VTEC 0157 from human cases 
and 10 out of 11 isolates from 
animal samples examined by the 
PHLS Laboratory of Enteric 
Pathogens (LEP) have been 
characterized as phage type 2, 
Vero cytotoxin type 2. All isolates 
tested at LEP show the same 
antimicrobial resistance pattern 
and the preliminary results of 
pulsed field gel electrophoresis 
show that the human and animal 
strains are indistinguishable. 

Members of the outbreak 
control team visited the farm on 
Friday 25 June 1999 in order to 
check compliance with Health and 
Safety Executive guidance and 

their own advice, which included 
a recommendation that children 
under the age of four years should 
be allowed direct contact with 
animals only if supervised one- 
to-one by an adult. The farm was 
allowed to reopen the next day. 

US, EU Sign Veter¬ 

inary Equivalency 
Agreement to 
Facilitate Trade 

griculture Secretary Dan 
Glickman announced that 
the linited States has signed 

a new agreement with the Euro¬ 
pean Union, paving the way for 
mutual recognition of animal 
health systems and easier resolu¬ 
tion of related future disputes. 
“This important agreement lays 
the foundation for increased trade 
opportunities between the US 
and the European Union” said 
Glickman. “It is heartening that, 
despite the current difficulties 
in our trade relationship, the US 

i and the EU have worked together 
to reach agreement on these 

I complex agricultural trade issues.” 
j The agreement identifies 

specific areas where the two 
trading partners recognize that 
varied requirements of different 
nations can achieve an equivalent 
level of protection for public and 
animal health. In practical terms. 

this means that producers in one 
country wishing to export to 
another can meet the standards 
of the importing country in 
alternative ways, in addition 
to meeting their own domestic 
requirements. Thus, the agree¬ 
ment will help reduce compliance 
costs for producers, easing one of 
the factors that may unnecessarily 
depress exports. 

The equivalency agreement 
allows veterinary inspection 
requirements to differ from 
country to country, and it ensures 
the United States the right to 
establish its own level of public 
health protection for imported 
and domestic products. 

The agreement also establishes 
a process for regular consultations 
and exchange of information with 
the goal of eventually achieving 
full equivalence of inspection 
systems for all live animals and 
animal products between the 
United States and the EU. 

The agreement, reached after 
six years of negotiation, covers 
approximately $1.5 billion in US 
animal and animal product exports 
to the EU, and an equal value of 
EU exports to the United States. 
In 1998, the United States exported 
to the EU $377 million worth of 
edible fish and shellfish products, 
live animals valued at $175 
million, pet food valued at $1'^5 
million, hides and skins worth 
$l6l million, red meats valued at 
$111 million, as well as dairy and 
egg products valued at $54 million. 

FSIS Smoothes the 
Way for Very 
Small Plant HACCP 
Implementation Dfter successful implementa¬ 

tion of the Hazard Analysis 
Critical Control Point 

(HACCP) Systems in large and 
small meat and poultry plants, the 
Food Safety and Inspection Service 
(FSIS) is moving to smooth the 
way for the remaining very small 
plants. Once the very small plants 
implement the preventive food 
safety system next January, all the 
nation’s meat and poultry supply 
will be produced under HACCP. 
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“We are already working with 
very small plants to ensure a 
successful transition to HAC(T,” 
said FSIS associate administrator 
Margaret Cllavin. “We are applying 
what we learned from the large 
and small plant HACC:P implemen¬ 
tation to assist very small plants in 
making the transition with mini¬ 
mal disruption.” 

Under HACCP, plants identify 
critical control points during their 
processes where hazards such 
as microbial contamination can 
occur, establish controls to 
prevent or reduce those hazards, 
and maintain records documenting 
that the controls are working as 
intended. Slaughter plants must 
test for generic E. coli to deter¬ 
mine the efficacy of their controls 
and all slaughter plants and plants 
producing raw ground product 
must meet a standard for the 
prevalence of Salmonella on 
products. 

The prevention-oriented 
HACCP is already making 
America’s meat and poultry safer— 
the prevalence of Salmonella has 
been reduced by 25 to 50 percent 
in various classes of raw product 
in large plants and the CDC 
reports that the incidence of 
Salmonella- and Catnpylohacter- 
caused illnesses has declined. 

About 300 of the nation’s 
largest plants, those with 500 or 
more employees, came under 
HACCP in January 1998; 2,300 
small plants, with between ten 
and 499 employees, implemented 
HACCP in January 1999. Small 
plant implementation has gone 
smoothly in part due to FSIS 
educational and outreach efforts 
with plant owners and manage¬ 
ment staff. Very small plants, with 
fewer than ten employees or less 
than $2.5 million in annual sales, 
will implement HACCP in January 
2000. Approximately 3,400 very 
small federally inspected plants 
and 2,300 state-inspected plants 
are expected to implement HACC>P. 

FSIS continues to take steps to 
ensure a smooth transition for the 
very small plants. The first of 

several letters to very small plants 
was sent in March and lists the 
types of assistance and resources 
available, including generic 
HAC(^P models and videos. Kach 
letter has included “points to pon¬ 
der” with issues specific to the 
very small plants. 

Each state, the District of 
Columbia, and US territories 
have a contact and coordinator 
to provide plant owners with 
assistance. Plant owners were also 
sent a list of suggested dates for 
completing the key milestones 
leading to a HACCd^ plan and a 
video about HACX^P. 

Additionally, five land grant 
universities, including one hist¬ 
orically black university, are 
developing HACCP plans and will 
open meat and poultry facilities as 
“model plants” with staff available 
to answer questions. The Techni¬ 
cal Service Center in Omaha, NH, 
also continues to operate its toll 
free hotline (8(){).233.3935) to 
answer queries from very small 
plant owners or managers. To help 
very small plants meet the require¬ 
ment that someone on staff must 
have HACX^P training, a self-study 
package, including in.structional 
materials and videos, will be 
distributed by FSIS to all very small 
plants this summer. The study 
guide provides step-by-step written 
instructions on the development 
of a HACC^P plan and provides a 
means to have up to two draft 
copies of the plan submitted to 
the contractor for review and 
comments. (HACX^P plans are not 
reviewed for approval.) 1’he self- 
study guide will also be provided 
to all very small state-inspected 
plants. 

Rather than holding work¬ 
shops or conferences, FSIS has 
determined that a one-on-one 
approach will work best with the 
very small plants. Field supervisors 
will hand deliver self-instruction 
guides, have talking points to help 
the plant owners work along 
the timeline, and assist in their 
progress toward successful 
implementation of HACCP. 

Should additional help be 
necessary, the field supervisors 
can also direct the plant owners to 
appropriate resources. Large and 
small plants have been asked to 
serve as mentttrs to the very small 
plants, continuing a program that 
successfully helped many small 
plants. In addition, many indepen¬ 
dent mentoring relationships have 
formed within industry to assist 
very small plants with successful 
implementation of HACCP. 

GMA Urges President's 

Council to Moke 
Science-Based Prevent¬ 
ion Key to Enhancing 
Food Safety 

ederal efforts to effectively 
identify and manage food 
safety risks must be cen¬ 

tered on up-to-date, science-based 
prevention measures, rather than 
outdated inspection procedures, 
according to the Grocery Manu¬ 
facturers of America (GMA). GMA 
participated in a day-long meeting 
held by the President’s Catuncil 
on Food Safety, which is crafting 
a strategic plan for US food safety 
operations. 

“J’he risk-based Hazard Ana¬ 
lysis Critical Control Point 
(HACCP) system must be the 
model for farm-to-table inspection 
and enforcement efforts,” said Dr. 
Stacey Zawel, GMA Vice President, 
Scientific and Regulatory Policy. 
“It is absolutely essential to have 
in place preventive procedures 
and policies that the federal 
government will use if we are 
going to effectively manage food 
safety risks, rather than outdated 
inspection and detection meth¬ 
ods.” 

Zawel added “the Foodborne 
Outbreak Response (Coordination 
Group established by the Presi¬ 
dent’s Food Safety Initiative shows 
little evidence of being fruitful. 
At times, anyone involved in an 
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outbreak investigation feels 
compelled to speak publically on 
preliminary information. There 
must be better control over this 
process. I’he food industry wants 
to play a greater role in federal 
efforts to improve the effective¬ 
ness of outbreak investigations and 
responses.” GMA is also urging 
federal officials to more effectively 
and strategically communicate safe 
food handling and preparation 
procedures to consumers. “Health 
professionals and elementary 
school programs in particular need 
to be armed with the right infor¬ 
mation and resources to help 
prevent occurrences of foodborne 
illness,” Zawel said. GMA has 
established several interdiscipli¬ 
nary working groups with its 
member companies to address 
issues under consideration by the 
President’s Council on Food Safety. 
The association will submit formal 
comments to the (knincil in 
September. 

Plan Unveiled for Joint 

Institute for Food 
Safety Research □ he President’s Council on 

Food Safety sent President 
Clinton a detailed blueprint 

for establishing a Joint Institute for 
Food Safety Research to coordinate 
federal food safety research, 
ensuring that valuable resources 
are directed to the most needed 
and most promising projects. Fhe 
President announced his intention 
to create the Institute last year. 

According to the blueprint 
submitted. Agriculture Secretary 
Dan Glickman and Health and 
Human Services Secretary Donna 
E. Shalala will jointly lead the 
Institute, that will work closely 
with others in federal, state and 
local government, as well as the 
private sector and academia. An 
executive director and staff are 

expected to be in place later this 
year. 

“Our cutting-edge food safety 
research efforts are already among 
the finest in the world,” said 
Secretary Glickman. “This Institute 
will help ensure that our research 
remains well coordinated, priori¬ 
tized, and carefully planned to 
help reduce foodborne illness for 
American families.” 

“This coordinated effort will 
help us keep ahead of potential 
food safety problems and better 
protect the American food sup¬ 
ply,” Secretary Shalala said. 

The Institute will coordinate 
research planning and prioriti¬ 
zation; mobilize resources to 
prevent or minimize current and 
emerging food safety problems; 
optimize research investments and 
infrastructure; use current 
research programs in innovative 
ways; centralize communication 
on food safety research; and 
increase accountability for federal 
research efforts. 

Although the American food 
supply is the safest in the world, 
the Clinton Administration has 
made reducing foodborne illness 
a national priority. Fhe President’s 
budget requests an additional $72 
million for food safety efforts in 
FY 2000. In 1995, the Administra¬ 
tion announced new, science- 
based regulations to modernize 
oversight of the nation’s seafood, 
meat and poultry. Last year, the 
President announced new w^arning 
labels on packaged fresh fruit and 
vegetable juices that have not been 
processed to prevent, reduce or 
eliminate illness-causing microbes. 
Earlier this month, the United 
States Department of Agriculture 
(USDA) and the Food and Drug 
Administration (FDA) announced 
efforts to improve egg safety by 
requiring safe handling labels and 
a refrigeration requirement. 

The blueprint and other food 
safety information can be accessed 
on the web at www.foodsafety.gov. 

KSU Microbiologist 

Uses Microwave, Acid 
Treatments to Kill 
Pathogens, Maintain 
Color in Meat 

eat processing plants can try 
washing, steaming, or any 
number of other ways to 

sanitize a carcass, yet the meat 
consumers purchase in the 

1 supermarket can still have that 
! sickening and potentially deadly 

E. colt 0157:H7 bacteria. 
A Kansas State University food 

microbiologist says most of these 
methods to reduce E. coli occur 
on the front end of the processing 
procedure. Once the carcass is 
sliced into smaller portions, the 
meat can then be recontaminated, 
allowing microorganisms to grow 
and spread. Daniel Y. C. Fung is 
studying an approach that includes 
sanitation of the meat at the end of 
the processing procedure. Accord¬ 
ing to Fung, dipping the meat into 
an 80°C solution of lactic acid for 
a few seconds has been shown to 
kill 90 percent of microorganisms. 
After the meat is dipped into the 

I solution it is immediately vacuum 
packaged and given short pulses 
of microwave treatments. Fung 
says “data indicate these short 
pulses can kill another 10 percent 
of microorganisms on the meat’s 

* surface”. 
“The whole idea behind the 

microwave is after you vacuum 
package the meat and microwave 
it, it will remain uncontaminated 
until the meat goes to the retail 
store or the consumer,” Fung said. 
Fung said that while the acid bath 
may kill a lot of bacteria, if it is 
dipped or cooked in the micro- 
wave too long it will change the 
color of the meat. This discolora¬ 
tion from its natural red color may 
not be appealing to the consumer. 
Fung is experimenting to find 
the maximum time the meat can 
remain in the microwave and the 
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News, continued 

maximum water temperature to 

retain its natural color. “We’re 

trying to find the best combination 

of where the color will not change 

or it will change a little bit but will 

still be acceptable to the consum¬ 

er,” Fung said, “but at the same 

time kill 90 to 99 percent of 

the microorganisms.” In previous 

studies, Fung has used smaller 

portions of meat. The current 
study, funded by the National 

(lattleman’s Beef Association, will 

examine the process using larger 

portions of meat. 

Consumer Advised 

of Risks Associated 

with Row Sprouts 

ecause of reports of increas¬ 

ing numbers of illnesses 

associated with consump¬ 
tion of raw sprouts, the Food and 

Drug Administration (FDA) is 

advising all persons to be aware 

of the risks associated with eating 

raw sprouts (e.g., alfalfa, clover, 
radish). Outbreaks have included 

persons of both genders and all 

age categories. Fhose persons 

who wish to reduce the risk of 

foodborne illness from sprouts 

are advised not to eat raw sprouts. 
This advice is particularly 

important for children, the elderly, 

and persons with weakened 

immune systems, all of whom arc 

at high risk of developing serious 

illness due to foodborne disease. 

People in high risk categories 

should not eat raw sprouts. This 

advisory is updated from a prev¬ 
ious health advisory issued August 

31, 1998, and is based on additional 

information from clover and alfalfa 

sprout-associated salmonellosis 

outbreaks from January through 

May 1999. Two outbreaks were 

associated with clover sprouts: 

one occurred in (California in May 

and involved approximately 30 

cases; a second outbreak in 

(Colorado from March through May 

involved approximately 70 cases. 

In addition, from January through 

March an outbreak of salmonellosis 

affecting approximately 85 people 

occurred in Oregon, Washington, 

and (California and was associated 

with the consumption of alfalfa 

sprouts. Since 1995, raw sprouts 

have emerged as a recognized 

source of foodborne illness in the 

United States. These illnesses 

have involved the pathogenic 

bacteria Salmonella and H. coll 

0157. Alfalfa and clover sprouts 

have been involved most often, 

but all raw sprouts may pose a 

ri.sk. 
The sprout industry has been 

working in cooperation with 

government, academia, and other 

industry segments to enhance the 
safety of its product. These efforts 

have focused primarily on seed 
treatment strategies, good 

manufacturing practices, and 

sanitation. 

“Despite all these efforts to 

make raw sprouts safer, we 

continue to receive reports of 

illnesses associated with raw 

sprouts. Consumers need to 

understand that, at this time, the 

best way to control this risk is 

not to eat raw sprouts,” said Jane 

E. Henney, MD, FDA Commis¬ 

sioner. Although infections with 

Salmonella and E. coll () 157 can 

cause serious illness, the illness 

is generally self-limiting in 

most healthy adults. 

However, an E. coll 0157 

infection can lead to hemolytic 

uremic syndrome with resultant 

kidney failure or death in children 

and equally serious complications 

in the elderly. Salmonella infec¬ 

tions can cause serious illness 

in children, the elderly and the 

immune compromised. Healthy 

persons infected with these bac¬ 

teria experience diarrhea, nausea, 

abdominal cramping and fever for 

several days. 

FDA offers the following 

advice to all consumers concern¬ 

ing sprouts: Cook sprouts. This 

significantly reduces the risk of 

illness. 

(Jieck sandwiches and salads 

purchased at restaurants and 

delicatessens. Fhese entrees often 

contain raw sprouts, (consumers 

who wish to reduce their risk of 

foodborne illness should specifi¬ 

cally request that raw sprouts not 

be added to their food. 

Sprouts grown in the home 

also present a risk if eaten raw. 

Many outbreaks have been attrib¬ 

uted to contaminated seed. If 

pathogenic bacteria are present 

in or on seed, they can grow to 

high levels during sprouting even 

under clean conditions. 

FDA will closely monitor the 

safety of sprouts and will take 

further actions, including the 

establishment of preventive 

controls, as necessary to protect 

consumers. (T)nsumers who have 

eaten raw sprouts and are experi¬ 

encing diarrhea or other symp¬ 

toms of foodborne infections are 

advised to consult their health 

care providers. 
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IndustryProducts 

DCT Instruments/Sensotec, Inc. 

New High Accuracy Digital 
Pressure Test Gauge 
from DCT Instruments/ 
Sensotec, Inc. 
The New Model AK digital 

pressure test gauge from DC F 

Instruments/Sensotec, Inc. attains 

0.05% full scale accuracy for 

pressure ranges from 15 psi to 

10,000 psi. The enhanced-resol- 

ution, 4 1/2-digit display eliminates 

parallax and interpolation errors 

and makes this gauge an excellent 

transfer standard for calibrating 

pressure measuring equipment 

including other gauges and trans¬ 

ducers. 
I'he rugged AK Series features 

High/Low pressure point capture 

and an update pressure reading 
speed which is field-adjustable 

from three to ten times per second. 

I’hese units are manufactured from 

stainless steel and use reliable 

sensor technology which has no 

moving parts, requires little 

recalibration and has excellent 

overpressure tolerance. The AK 

is available with a NEMA 4 option 

which extends the operating 

temperature from 0° to 180°F. 

riiese versatile units also have 

field-selectable engineering units 

of measure, including psi, bar, 

mbar, Kpa, mPa, ft.H,0, in.H,0, 

in.Hg, and mm Ilg (torr), with 

gage, absolute, vacuum or com¬ 

pound reference available. I’he 

Model AK is available battery-, 

AC-, or D(/pow'ered. Optional 

accessories include carrying case, 

A(' adaptor, panel mounting ring, 

pressure adaptors and NIST 

certification. 

IX'/r Instruments/Sensotec, 

Inc., Columbus, OH 

No. 297 

The Dow Chemical 
Company Introduces 
Super Gelling METHDCEL 
A150 Methyl Cellulose 
tor Food 
The Dow Cdiemical is introduc¬ 

ing a new line of super gelling 

METHOCTd. for the food formula¬ 

tion industry. “METHOCEL A15()” 

methylcellulose, is the first in a 

new line of food stabilizers 

designed primarily for formed 

food products like veggie burgers 

and restructured seafood. METH¬ 

OCEL A150 delivers a firmer. 

moister, and more pleasing texture 

when used in vegetable protein- 

based food products such as meat- 

free hamburgers or w ieners. 

METH0C:EL A15() provides 

superior binding qualities, mois¬ 

ture retention, and texture improv¬ 

ing properties when compared 

with similar products. Food 

formulators who incorporate 

METHOCEL A150 into their food 

will realize better products, 

increased yields, and more 

satisfied customers. The high 

performance thermal gelation 

properties of METHOCEL A150 

stabilize formed food products, 

prevent formed foods from drying 

during cooking, retain their form, 

and contribute to enhanced 

consumer satisfaction. 

METHOCEL A150 enables a 

firmer texture to be achieved 

during pre-cooking, frying and 

during the final re-heat for serving. 

The binding properties and gel 

strength provide desired ingredi¬ 

ent cohesion and retention of the 

designed product form. “METH¬ 

OCEL A150 has the highest gel 

strength of any product in its 

class,” said Don Coffey Ph.D., 

general manager for Dow ’s food 

business. “Formed food products, 

like veggie patties, onion rings, 

cheese sticks, potato products, 

and seafood products w ill have 

better, moister and firmer textures 

with METHOCEL A150. Food 

formulators can count on more, 

happier customers.” METHOCEL 

A150 will stabilize food products 

in a w'ay that previously only egg 

The publishers do not warrant, either expressly or by implication, the factual accuracy of the products or descriptions herein, 

nor do they so warrant any vietvs or opinions offered by the manufacturer of said articles and products. 
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white could achieve, but, without 
any of the attendant problems that 
egg w'hites bring. 

For veggie burger manufactur¬ 
ers METHOCEL A150 will solve a 
couple of problems. Some strict 
vegetarians, known as vegans, will 
not consume any animal product. 
For them, a veggie burger with egg 
white might as well be pure beef. 
They will not eat it. 

Further, egg white can potent¬ 
ially carry Salmonella and other 
bacterial contaminants. “We have 
achieved something with this new, 
super gelling product that can 
replace egg white as a binder,” 
Coffey went on. “METHOCEL 
A150 is made from natural cellu¬ 
lose. There are no animal products 
in it at all. Further, there are no 
bacterial concerns associated with 
METHOCEL like there are with egg 
white,” Coffey concluded. 

The Dow Chemical Co., 
Midland, Ml 

Food Plant Rapid 
Microbial Tests 

Crescent Chemical Company 
introduces a set of accurate, 

rapid, easy-to-use, low-cost micro¬ 
bial tests for all stages of food 
plant processing. 

The Total Microbe Hunter, 
Coliform Hunter, and E. coll 
Hunter all offer quantitative or 
qualitative results based on a 
simple three-step procedure: 
“Snap” the test vial, incubate, and 
read the results visually or using 
the new Incubator/Auto Analyzer 
2000. The tests use accepted 
industry reagents (TTC, MUG 
& ONPG). The Hunters have a 97% 
to 99% correlation to standard 
plating techniques, and are able 
to provide results in 1/2 to 12 
hours. They are suitable for use in 
the product facility as well as QA 

lab, and have a four-year shelf life. 
Recommended uses include: 
analysis of liquid foods to solid 
foods, pasteurized and non-pasteu- 
rized foods, incoming to finished 
product, sanitized equipment and 
surface swabbing, CIP and sanita¬ 
tion program confirmation. 

The new Incubator/Auto 
Analyzer 2000 automatically 
controls incubation temperature 
within 2°C, detects the end of the 
test, and calculates the microbial 
count. The unit can run six tests 
simultaneously on battery for six■^ 
hours before it needs to be re¬ 
charged and can therefore be 
taken anywhere. Test data and 
status are displayed on an easy- 
to-read two line LCD. The model 
currently available for order is 

used for the Total Microbe Hunter. 
Models for the Coliform Hunter, 
and E. coll Hunter are under 
development. 

Crescent Chemical Co., Inc., 
Hauppauge, NY 

3M Introduces a New 

Petrifilm Rapid S. aureus 

Count Plate 

3M announces the introduction 
of a new Petrifilm plate for 

rapid identification of Staphylococ- \ 
cus aureus bacteria in food and ! 
beverage products. With the 3M 
Petrifilm Rapid S. aureus Count 
(RSA) Plate, food processors may 
obtain earlier indication of prod¬ 
uct quality and sanitation effective¬ 
ness. Results are available in as | 
little as 26 hours, compared to the ! 
69 hours required for conventional ! 
testing. I 

Rapid access to 5. aureus \ 
information enables food proces- I 
sors to more effectively manage 
their operations. Quicker access 
to key microbial information S 

allows for faster decisions on 
when to release, rework or reject 
raw, in-process or finished food 
products, or when to shut down 
and clean processing lines. 
“With timely microbial informa¬ 
tion, food processing plants have 
more control over their processes 
and more confidence about the 
quality of their food products,” 
said Kevin Habas, market develop¬ 
ment supervisor, 3M Microbiology- 
Products. 

“Testing for 5. aureus is 
important in the food processing 
industry to indicate substandard 
handling or sanitation issues,” 
added Habas. “Thirty percent of 
the general population is chroni¬ 
cally S. rt«ret/5-positive and may 
shed the organism during food 
handling. Processes involving 
human manipulation of food 
products are particularly vulner¬ 
able to contamination.” Testing for 
S. aureus provides HACCP verifi¬ 
cation of effective environmental 
sanitation. In addition the Petrifilm 
Rapid S. aureus Count Plate test 
provides a food microbial risk 
assessment. Higher levels of 
S. aureus (greater thean 10'’ CFU) 
pose a potential health hazard. 

The new 3M Petrifilm Rapid 
S. aureus Count Plate provides 
food and beverage processors 
results; equivalent to the combined 
three-plate Baird-Parker agar and 
tube coagulase tests in a single 
test procedure. It consists of a 
sample-ready Petrifilm plate that 
has been coated with modified 
Baird-Parker nutrients. The plate 
is accompanied by a small blue 
disk that has been coated with 
a microbial growth indicator and 
a thermonuclease-reactive agent. 
This disk is placed within the 
plate’s well during the final steps 
of the test procedure. 

The Petrifilm product also 
provides confirmation of all 
suspect isolates in a single proce¬ 
dure. With conventional testing 
methods, confirmation of pre¬ 
sumptive S. aureus results usually 
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involves the subjective selection of 
typical and representative colony 
for further testing, often allowing 
atypical and/or other problematic 
,S’. aureus colonies to pass undetec¬ 
ted. 

Fhe Petrifilm Rapid S. aureus 
Count Plate is the latest offering 
in 3M’s sample-ready Petrifilm for¬ 
mat, which reduces total cost per 
test. Aerobic, coliform E. coli, 
Enterohacteriaceae, and yeast and 
mold tests are also available in the 
Petrifilm product line. 

3M Company, St. Paul, MN 

No. 300 

First Web-Addressable 
Time and Temperature 
Recorder from Dallas 
Semiconductor 
Dallas Semiconductor has 

announced the Thermochron 
iButton, the first single-chip time 
and temperature logging device 
that is submersible, dirt- and 
impact-resistant, and Internet- 
ready upon delivery. In a 16mm. 
stainless steel iButton form factor, 
the self-powered Thermochron 
surpasses other time and temper¬ 
ature loggers for economy, dur¬ 
ability and compactness. 

Applications for the Thermo¬ 
chron iButton include in-container 
monitoring of temperature- 
sensitive goods such as frozen 
foods, fresh produce, chemicals, 
medical reagents and medical 
specimens like blood. The iButton 
form factor makes the device very 
easy to attach to existing transpor¬ 
tation items, such as containers, 
pallets, and semitrailers, and 
rugged enough to survive rough 
handling and harsh environments. 
The Thermochron can function 
either as a stand-alone instrument 
as it roams with its object or it can 
be networked to interact with 
audio/visual indicators, displays, 
hand-held or notebook computers, 
and Internet Web pages so data 
can be viewed anywhere. 

The Thermochron iButton 
integrates a thermometer, real time 
dock, and memory for storing 
readings, fhese readings art- 
available in two formats: (1) In 
time vs. temperature mode, the 
iButton records the temperature 
and date-stamps when it occurred. 
(2) Histogram mode shows how 
many times a temperature was 
recorded within ranges of 2° incre¬ 
ments. The histogram measures 
frequency of thermal events rather 
than specific times of occurrence. 

Hal Kurkowski, group man¬ 
ager, said, “A critical design goal 
was to pinpoint when and for how 
long the monitored material was 
out of spec, as opposed to just 
noting an out-of-spec condition. 
For example, when the mission is 
for a medical specimen, how long 
the specimen was exposed to 
sub-optimal temperatures is 
critical. In addition, a graph of 
time versus temperature gives the 
user the data to know who had 
possession w hen the overexposure 
occurred thereby giving the 
feedback necessary to improve 
quality.” 

The direct-to-digital thermom¬ 
eter operates from -4()°C to +85°C 
with ± 1°C accuracy. The real time 
clock/calendar counts time from 
seconds to years with leap year 
compensation and Y2K compliance, 
with accuracy of ± 1 minute per 
month. The life expectancy of the 
Fhermochron iButton is more than 
10 years or greater than one million 
samples, whichever occurs first. 
In addition to the data storage for 
thermal recording, there are 512 
bytes free in each iButton for ser¬ 
vice provider-defined files, such as 
shipping manifests. Digital packet- 
ized two-way communication with 
the iButton takes place by trans¬ 
mitting and receiving a I-Wire™ 
signal through the steel case at 
up to 115.2K bits per second. 

Dallas Semiconductor, Dallas, 

IDEXX Introduces the 
Parallux^*^ System 
IDEXX Laboratories, Inc. 

announces the launch of the 
Parallux™ System, a new antibiotic- 
residue testing system for milk. 

The Parallux residue testing 

system offers unparalleled pre¬ 

cision delivered by automated 
technology, giving results in just 

four minutes with only two steps. 
This system is the only rapid 

residue testing system that can 

detect all six of the beta lactam 

antibiotic residues of concern at 

the IJS-FDA Tolerance/Safe levels 
in one test. 

In addition, the Parallux 
System has a dramatically im¬ 

proved dose response profile, 

allowing detection as close to 

the FDA Folerance/Safe levels as 
possible. This will allow milk 

processors to better protect the 

milk supply without having to 

reject milk that is safe for human 
consumption. The system will also 
be able to determine which drug 
or drug family is in the milk, 

assisting in traceback of positive 

samples. 

Currently, IDEXX offers the 

beta lactam and a sulfanomides 
residue screening assay on the 
Parallux system. In addition, 
IDEXX will be offering various 
combination assays in the future, 
making residue .screening even 
more convenient and effective in 

protecting the milk supply. 
Fhe Parallux system is cur¬ 

rently in the AOAC*-Rl approval 

process and it is anticipated that 

it will receive N(dMS and FDA 

approval by the September 1999 

time frame. 
IDEXX Laboratories, Inc., 

TX Westbrook, ME 

Reader Service Reader Service 
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The International Association of Milk, 
Food and Environmental Sanitarians welcomes 
your nominations for our Association Awards. 
Nominate your colleagues for one of the Awards 
listed below. Only lAMFES Members are eligible 
to be nominated. You do not have to be an lAMFES 
Member to nominate a deserving professional. 

To request nomination criteria, contact: 

lAMFES 
6200 Aurora Avenue, Suite 200W 
Des Moines, Iowa 50322-2863 
By telephone: 800.369.6337; 515.276.3344; 
Fax. 515.276.8655 
Web site: www.iamfes.org 
E-mail: iamfes@iamfes.org. 

Nominations deadline is February 18, 2000. You may make multiple nominations. All nominations must 
be received at the lAMFES office by February 18, 2000. 

♦ Persons nominated for individual awards must be current lAMFES Members. Black Pearl Award nominees 
must be a company employing current LAMFES Members. NFPA Food Safety Award nominees do not have 
to be lAMFES Members. 

♦ Previous award winners are not eligible for the same award. 

♦ Executive Board Members and Awards Committee Members are not eligible for nomination. 

♦ Presentation of awards will be during the Awards Banquet at the LAMFES Annual Meeting in Atlanta, 
Georgia on August 9, 2000. 

Nominations will be accepted for the following Awards: 

Black Pearl Award — Award Showcasing the Black Pearl 

Presented in recognition of a company’s outstanding achievement in corporate excellence 
in food safety and quality. 

Sponsored by Wilbur Feagan and F&H Food Ecjuipmetit Company. 

Honorary Life Membership Award — Plaque and Lifetime Membership in lAMFES 

Presented to Member(s) for their devotion to the high ideals and objectives of LAMFES 
and for their service to the Association. 

Harry Haverland Citation Award — Plaque and $ 1,000 Honorarium 

Presented to an individual for years of devotion to the ideals and objectives of LAMFES. 

Sponsored by DiverseyLever/U.S. Food Group. 

Harold Barnum Industry Award — Plaque and $ 1,000 Honorarium 

Presented to an individual for outstanding service to the public, LAMFES and the food industry. 

Sponsored by NASCO International, Inc. 

Educator Award — Plaque and $ 1,000 Honorarium 

Presented to an individual for outstanding service to the public, lAMFES and the arena of education 
in food safety and food protection. 

Sponsored by Nelson-Jameson, Inc. 

Sanitarian Award — Plaque and $ 1,000 Honorarium 

Presented to an individual for outstanding service to the public, LAMFES and the profession 
of the Sanitarian. 

Sponsored by Ecolab, Inc., Food and Beverage Division. 

NFPA Food Safety Award — Plaque and $3,000 Honorarium 

Presented to an individual, group, or organization in recognition of a long history of outstanding 
contribution to food safety research and education. 

Sponsored by National Food Processors Association. 
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Call for Abstracts 

lAMFES 
87th Annual Meeting — August 6-9, 2000 

Atlanta, Georgia 

Instructions for Preparing Abstracts 

Procedure 

♦ Abstracts should be typed in the space provided or on a separate sheet of paper. 
Abstracts must be double-spaced using a 12 point font size, and a maximum 
of 250 words. 

♦ The first letter in each word in the title and proper nouns should be capitalized. 

♦ List the names of authors and institution(s). Capitalize first letters and initials. 

♦ Give the full name, title, mailing address. E-mail address, and the office telephone 
number of the author who will present the paper. 

♦ Check the box to indicate if the paper is to be presented by a student entered in 
the Developing Scientist Awards Competition and have the form signed by your major 
professor or department head. (For more information on the Developing Scientist Awards 
Competitions, see the following pages.) 

♦ Submit your abstract to the lAMFES office. Abstracts must be received no later than 
January 10, 2000. Return the completed abstract form through one of the follow¬ 
ing methods: 

1. Mail one printed copy and an electronic version on a 3V2 inch disk (saved as 
a word document) of the abstract to: 

lAMFES 
Call for Abstracts 
6200 Aurora Avenue, Suite 200W 
Des Moines, lA 50322-2863; 

2. E-mail to abstracts@iamfes.org; or 

3. Internet submission will be available in November 1999. 

Acknowledgment of receipt of abstract will be sent via mail or E-mail. Authors w ill 
be notified of acceptance or rejection by March 1, 2000. 

--—---—--1 

‘NOTE: Your abstract must be received by the lAMFES office no later 

than January 10, 2000. Photocopies of the abstract form may be used. 
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Abstract General Information 

Content of the Abstract 

The abstract should briefly describe the 
purpose of the research and objectives; metho¬ 

dology; essential results; and conclusions or 

implications. 

Presentation Format 

Papers may be presented by oral or poster format 
at the discretion of the lAMFES Program Committee. 
Oral presentations will be scheduled with a maxi¬ 

mum of 15 minutes, including a two to four minute 

discussion. Projectors for 35-mm slides will be avail¬ 
able. Overhead projectors are not to be used. Other 

equipment may be used at speaker's expense. Prior 
authorization must be obtained. 

Subject Matter for Papers 

Papers should report the results of applied re¬ 

search on: food, dairy and environmental sanitation; 

foodborne pathogens; food and dairy microbiology; 

food and dairy engineering; food and dairy chemis¬ 

try; food additives and residues; food and dairy 

technology; food service and food administration; 

quality assurance and control; mastitis; environ¬ 

mental health; waste management and water quality. 

Papers may also report subject matter of an edu¬ 

cational and/or nontechnical nature. 

Criteria for Acceptance of Abstracts 

1. Abstract must accurately and briefly describe: 

(a) the problem studied and objectives; 

(b) methodology; 

(c) essential results; 

(d) conclusions or implications. 

2. Abstract must report the results of 

original research pertinent to the subject 
matter described in "Subject Matter for 

Papers" section. 

3. Research must be based on accepted scien¬ 
tific practices. 

4. Research should not have been previously 

presented nor intended for presentation at 

another scientific meeting; paper should not 

appear in print prior to the lAMFES Annual 

Meeting. 
5. Results should be summarized. Do not use 

tables or graphs. 

Typical Reasons for Rejection of Abstracts 

1. Abstract was not prepared according to "Inst¬ 

ructions for Preparing Abstracts." (page 639) 

2. Abstract does not contain essential elements 

described in "Criteria for Acceptance of 

Abstracts." 

3. Abstract reports inappropriate or unaccept¬ 

able subject matter, is not based on accepted 

scientific practices, or the quality of the 

research or scientific approach is inadequate. 

4. Work reported appears to be incomplete. 

5. The abstract was poorly written or prepared 

including spelling and grammatical errors. 

6. Results have been presented/published 

previously. 

7. The abstract was received after the deadline 

for submission. 

8. Abstract contains information that is 

in violation of the lAMFES Policy on Com¬ 

mercialism. 

Additional Abstract Forms 

Photocopies of the abstract form may be used. 

Membersbip in LAMFES 

Membership in lAMFES is not a requirement for 

presenting a paper at the lAMFES Annual Meeting. 
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■AMFES Abstract Form 
DEADLINE: Must be Received by January 10, 2000 

Title of Paper 

Authors 

Full Name and Title of Presenter 

Institution and Address of Presenter 

Phone Number;_ 

Fax Number:_ 

E-mail:_ 

NOTE: Selected presentations may be recorded (audio or visual). The final decision on presentation format will be 

made by the Program Committee. 

Format preferred: O Oral □ Poster D No Preference 

Developing Scientist Awards Competitions Yes 

Major Professor/Department Head approval (signature and date)- 

TYPE abstract, DOUBLE-SPACED, in the space provided or on a separate sheet of paper using a 12 

point font size. No more than 250 words. 
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Call for Entrants in the Developing 
Scientist Awards Competitions 

Supported by the lAMFES Foundation 

AMFES is pleased to announce the continuation of 
its program to encourage and recognize the work 
of students and recent graduates in the field of food 

safety research. Qualified individuals may enter either 
the Developing Scientist Oral Competition or the 
Developing Scientist Poster Competition. 

Purpose: 

1. To encourage students and recent graduates 
to present their original research at the lAMFES 
Annual Meeting. 

2. To foster professionalism in students and recent 
graduates through contact with peers and 
professional Members of lAMFES. 

3. To encourage participation by students and 
recent graduates in lAMFES and its Annual 
Meeting. 

DEVELOPING SCIENTIST ORAL AWARDS 

COMPETITION: 

graduate programs at accredited universities or colleges 
where research deals with environmental, food or dairy 
sanitation, protection or safety. Competition entrants 
cannot have graduated more than one year prior to the 
deadline for submitting abstracts. 

Prior to the Annual Meeting, up to ten finalists will be 
selected for competition and awards will be presented 
at the lAMFES Annual Meeting Awards Banquet to the 
top three presenters (first, second and third places). 
Specific requirements for presentations will be provided 
at a later date. The presenter must be present for the 
specified time (approximately two hours) during the 
assigned session. 

Awards: First Place, $500 and an engraved plaque; 
Second Place, $300 and a framed certificate; Third Place, 
$100 and a framed certificate. Award winners will also 
receive a complimentary, one-year lAMFES membership 
including both Dairy, Food and Environmental Sanitation 
and Journal of Food Protection. 

The Developing Scientist Oral Awards Competition is 
open only to graduate students enrolled in M.S. or 
Ph.D. programs or recent M.S. or Ph.D. graduates 
in programs at accredited universities or colleges where 
research deals with environmental, food or dairy 
sanitation, protection or safety. Competition entrants 
cannot have graduated more than one year prior 
to the deadline for submitting abstracts. 

Prior to the Annual Meeting, up to ten finalists will be 
selected for competition. Awards will be presented at 
the lAMFES Annual Meeting Awards Banquet to the top 
three presenters (first, second and third places). Pre¬ 
sentations are limited to fifteen minutes which includes 
two to four minutes for discussion. 

Awards: First Place, $500 and an engraved plaque; 
Second Place, $300 and a framed certificate; Third 
Place, $100 and a framed certificate. Award winners 
will also receive a complimentary, one-year lAMFES 
membership including both Dairy, Food and Environ¬ 
mental Sanitation and Journal of Food Protection. 

DEVELOPING SCIENTIST POSTER AWARDS 

COMPETITION: 

The Developing Scientist Poster Awards Competition 
is open to enrolled undergraduate and graduate stu¬ 
dents or recent graduates from undergraduate or 

INSTRUCTIONS FOR DEVELOPING SCIENTIST 

AWARDS ORAL AND POSTER COMPETITION 

ENTRANTS: 

1. Abstracts must be received by the lAMFES office 
no later than January 10, 2000. 

2. In addition to adhering to the general proce¬ 

dures for abstract preparation and submission 
required of all individuals submitting abstracts, 

competition entrants must submit one copy of 

their abstract. Competition entrants must also 

mark the appropriate box on the abstract form 

to indicate their intention to participate in the 

Developing Scientist Awards Competition and 

to designate whether it is "oral" or "poster." 

3. Both the competition entrant and his or her 
presentation must be recommended and 

approved for the Competition by his or her 

major professor or department head, who must 

sign the abstract form. 

4. The work must represent original research 

done by the competition entrant and must 
be presented by the competition entrant. 

5. Competition entrants may enter only one paper 
in either the Oral or the Poster Competition. 
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ADDITIONAL INFORMATION: 

1. All competition entrants are required to pay 
the registration fee (i.e., student member rate, 
Member rate, or nonmember rate) for the 
lAMFES Annual Meeting. Nonmembers may 
join lAMFES and receive the Member rate. 

2. Acceptance of papers by lAMFES for presenta¬ 
tion at the Annual Meeting is independent of 
acceptance as a Competition finalist. Competi¬ 
tion entrants who are chosen as finalists will 
be notified of their status by the competition 
chairperson by June 1, 2000. 

3. All competition entrants with accepted abstracts 
will receive a complimentary, one-year lAMEES 
membership which includes their choice of 
Dairy, Food and Environmental Sanitation 
or fournal of Food Protection. 

4. All competition finalists will receive a compli¬ 
mentary Awards Banquet ticket and are expected 
to be present at the banquet where the award 
winners will be announced and recognized. 

JUDGING THE DEVELOPING SCIENTIST 

AWARDS COMPETITION: 

Abstracts and presentations will be evaluated by an 
independent panel of judges. Selection of up to ten 
finalists for the Developing Scientist Oral Awards 
Competition and up to ten finalists for the Developing 
Scientist Poster Awards Competition will be based on 

evaluations of the abstracts and the scientific quality 
of the work (see judging criteria below). All competition 
entrants will be advised of the judges' decisions by 
June 1, 2000. 

Only competition finalists will be judged at the Annual 
Meeting and will be eligible for the awards. All other 
competition entrants with abstracts accepted by the 
lAMFES Program Committee will be expected to present 
their papers or posters as part of the regular Annual 
Meeting. The presentations will not be judged and 
they will not be eligible for the awards. 

JUDGING CRITERIA FOR THE DEVELOPING 
SCIENTIST AWARDS COMPETITION: 

ABSTRACT: 

Clarity; comprehensiveness; conciseness. 

SCIENTinC QUALITY: 

Adequacy of experimental design; extent to which 
objectives were met; difficulty and thoroughness of 
research; validity of conclusions based upon data; 
technical merit; contribution to science. 

PRESENTATION: 

Organization (clarity of introduction, objectives, 
methods, results and conclusions); quality of visuals; 
quality and poise of presentation and in answering 
questions. 

*NOTE: Your abstract must be received by the lAMFES office no later 

than January 10, 2000. Photocopies of the abstract form may be used. 
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lAMFES Policy on Commercialism 

1. INTRODUCTION 

No printed media, technical sessions, symposia, 
posters, seminars, short courses, and/or all related 
type forums and discussions offered under the 
auspices of lAMFES (hereafter referred to as lAMFES 
forums) are to be used as platforms for commercial 
sales or presentations by authors and/or presenters 
(hereafter referred to as authors) without the ex¬ 
pressed permission of the lAMFES staff or Executive 
Board. lAMFES enforces this policy in order to restrict 
commercialism in technical manuscripts, graphics, 
oral presentations, poster presentations, panel 
discussions, symposia papers, and all other type 
submissions and presentations (hereafter referred 
to as submissions and presentations), so that 

scientific merit is not diluted by proprietary secrecy. 

Excessive use of brand names, product names or 
logos, failure to substantiate performance claims, 

and failure to objectively discuss alternative 

methods, processes, and equipment are indicators 

of sales pitches. Restricting commercialism benefits 
both the authors and recipients of submissions and 
presentations. 

This policy has been written to serve as the basis 
for identifying commercialism in submissions and 
presentations prepared for lAMFES forums. 

2. TECHNICAL CONTENT OF SUBMISSIONS 

AND PRESENTATIONS 

2.1 Original Work 

The presentation of new technical information is 

to be encouraged. In addition to the commercialism 

evaluation, all submissions and presentations will be 

individually evaluated by the Program Committee 

chairperson, technical reviewers selected by the 

Program Committee chairperson, session convenor, 
and/or lAMFES staff on the basis of originality before 
inclusion in the program. 

2.2 Substantiating Data 

Submissions and presentations should present 
technical conclusions derived from technical data. If 

products or services are described, all reported capabili¬ 
ties, features or benefits, and performance parameters 

must be substantiated by data or by an acceptable 

explanation as to why the data are unavailable (e.g.. 

incomplete, not collected, etc.) and, if it will become 

available, when. The explanation for unavailable data 
will be considered by the Program Committee 
chairperson and/or technical reviewers selected by 
the Program Committee chairperson in order to 
ascertain if the presentation is acceptable without the 
data. Serious consideration should be given to with¬ 
holding submissions and presentations until the data 
are available as only those conclusions that might be 
reasonably drawn from the data may be presented. 
Claims of benefit and/or technical conclusions not 
supported by the presented data are prohibited. 

2.3 Trade Names 

Excessive use of brand names, product names, 
trade names, and/or trademarks is forbidden. A 
general guideline is to use proprietary names once 
and thereafter to use generic descriptors or neutral 
designations. Where this would make the submission 
or presentation significantly more difficult to under¬ 

stand, the Program Committee chairperson, technical 

reviewers selected by the Program Committee chair¬ 
person, session convenor, and/or lAMFES staff will 
judge whether the use of trade names, etc., is neces¬ 
sary and acceptable. 

2.4 "Industry Practice" Statements 

It may be useful to report the extent of applica¬ 
tion of technologies, products, or services, however, 
such statements should review the extent of applica¬ 
tion of all generically similar technologies, products, 
or services in the field. Specific commercial installa¬ 
tions may be cited to the extent that their data are 
discussed in the submission or presentation. 

2.5 Ranking 

Although general comparisons of products and 
services are prohibited, specific generic comparisons 
that are substantiated by the reported data are 
allowed. 

2.6 Proprietary Information (See also 2.2.) 

Some information about products or services may 
be proprietary to the author's agency or company, 
or to the user and may not be publishable. However, 
their scientific principles and validation of perfor¬ 
mance parameters must be described. Conclusions 
and/or comparisons may only be made on the basis 
of reported data. 
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2.7 Capabilities 

Discussion of corporate capabilities or exper¬ 
iences are prohibited unless they pertain to the 
specific presented data. 

3. GRAPHICS 

3.1 Purpose 

Slides, photographs, videos, illustrations, art 
work, and any other type visual aids appearing with 
the printed text in submissions or used in presenta¬ 
tions (hereafter referred to as graphics) should be 
included only to clarify technical points. Graphics 
which primarily promote a product or service will 
not be allowed. (See also 4.6.) 

3.2 Source 

Graphics should relate specifically to the techni¬ 
cal presentation. General graphics regularly shown in, 

or intended for, sales presentations cannot be used. 

3.3 Company Identification 

Names or logos of agencies or companies supply¬ 

ing the goods or services must not appear on the 
graphics, except on the first slide of the presentation. 

Slides showing products may not include predomi¬ 

nant nameplates. Graphics with commercial names 

or logos added as background borders or corners are 
specifically forbidden. 

3.4 Copies 

Graphics that are not included in the preprint 
may be shown during the presentation only if they 
have been reviewed in advance by the Program 
Committee chairperson, session convenor, and/or 
lAMFES staff, and have been determined to comply 
with this policy. Copies of these additional graphics 
must be available from the author on request by 
individual attendees. It is the responsibility of the 
session convenor to verify that all graphics to be 
shown have been cleared by Program Committee 
chairperson, session convenor, lAMFES staff, or other 
reviewers designated by the Program Committee 
chairperson. 

4. INTERPRETATION AND ENFORCEMENT 

4.1 Distribution 

This policy will be sent to all authors of submis¬ 
sions and presentations in lAMFES forums. 

4.2 Assessment Process 

Reviewers of submissions and presentations will 
accept only those that comply with this policy. Drafts 
of submissions and presentations will be reviewed 
for commercialism concurrently by both lAMFES 
staff and technical reviewers selected by the Program 
Committee chairperson. All reviewer comments shall 
be sent to and coordinated by either the Program 
Committee chairperson or the designated lAMFES 
staff. If any submissions are found to violate this 
policy, authors will be informed and invited to 
resubmit their materials in revised form before the 
designated deadline. 

4.3 Author Awareness 

In addition to receiving a printed copy of this 
policy, all authors presenting in an lAMFES forum 
will be reminded of this policy by the Program 
Committee chairperson, their session convenor, or 
the lAMFES staff, whichever is appropriate. 

4.4 Monitoring 

Session convenors are responsible for ensuring 
that presentations comply with this policy. If it is 
determined by the session convenor that a violation 
or violations have occurred or are occurring, he or 
she will publically request that the author immedi¬ 
ately discontinue any and all presentations (oral, 
visual, audio, etc.), and will notify the Program 
Committee chairperson and lAMFES staff of the 
action taken. 

4.5 Enforcement 

While both technical reviewers, session con¬ 
venors, and/or lAMFES staff may check submis¬ 
sions and presentations for commercialism, 
ultimately it is the responsibility of the Program 
Committee chairperson to enforce this policy 
through the session convenors and lAMFES staff. 

4.6 Penalties 

If the author of a submission or presentation 
violates this policy, the Program Committee chairper¬ 
son will notify the author and the author's agency or 
company of the violation in writing. If an additional 
violation or violations occur after a written warning 
has been issued to an author and his agency or 
company, lAMFES reserves the right to ban the author 
and the author's agency or company from making 
presentations in lAMFES forums for a period of up 
to two (2) years following the violation or violations. 
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lAMFES Audiovisual Library 

_DAIRY_ 

D1170 3-A Symbol Council —(8 minute video¬ 
tape). A video which was developed to 
make people in the dairy and food indus¬ 
tries aware of the 3-A program and its objec¬ 
tives. 

D1180 10 Points to Dairy Quality—(10 minute 
videotape). Provides in-depth explanation of 
a critical control point in the residue pre¬ 
vention protocol. Illustrated with on-farm, 
packing plant, and milk-receiving plant 
scenes as well as interviews of producers, 
practicing veterinarians, regulatory' officials and 
others. (Dairy Quality Assurance-1992) (Rev. 
1998) 

DIOIO The Bulk Milk Hauler: Protocol & 

Procedures—(8 minute videotape). 
Teaches bulk milk haulers how they contri¬ 
bute to quality milk production. Special em¬ 
phasis is given to the hauler’s role in proper 
milk sampling, sample care procedures, and 
understanding test results. (Iowa State 
University’ Extension-1990). (Rev. 1998) 

D1020 Causes of Milkfat Test Variations & 

Depressions—(30 minute-140 slides- 
tape-script). This set illustrates the many fac¬ 
tors involved in causing milkfat test varia¬ 
tions or depressions in your herd, including 
feeding, management, stage of lactation, age 
of samples, handling of samples, and testing 
procedures. The script was reviewed by 
field staff, nutritionists, laboratory' personnel 
and county extension staff. It is directed to 
farmers, youth and allied industry. (Penn 
State-1982) 

D1030 Cold Hard Facts —This video is recom¬ 
mended for training personnel associated 
with processing, transporting, warehousing, 
wholesaling and retailing frozen foods. It 
contains pertinent information related to 
good management practices necessary to 
ensure high quality frozen foods. (National 
Frozen Food Association-1993) (Rev. 1998) 

D1040 Ether Extraction Method for Deter¬ 

mination of Raw Milk-(26 minute vid¬ 
eotape). Describes the ether extraction pro¬ 
cedure to measure milkfat in dairy products. 

Included is an explanation of the chemical 
reagents used in each step of the process. 
(CA-1988) (Rev. 1998) 

D1050 The Farm Bulk Milk Hauler-(30 

minute-135 slides-tape-script). This set 
covers the complete procedure for sampling 
and collecting milk from farms. Each step is 
shown as it starts with the hauler entering 
the farm lane and ends when he leaves the 
milk house. Emphasis is on universal sam¬ 
pling and automated testing. Funds to de¬ 
velop this set were provided by The Federal 
Order #36 Milk Market Administrator. (Penn 
State-1982) (Rev. 1998) 

D1060 Frozen Dairy Products-(27 minute vid¬ 
eotape). Developed by the California Depart¬ 
ment of Food and Agriculture. Although it 
mentions the importance of frozen desserts, 
safety and checking ingredients; emphasis is 
on what to look for in a plant inspection. 
Everything from receiving, through process¬ 
ing and cleaning and sanitizing is outlined, 
concluded with a quality control program. 
Directed to plant workers and supervisors, it 
shows you what should be done. (CA-1987) 
(Rev. 1997) 

D1070 The Gerber Butterfat Test—(7 minute 
videotape). Describes the Gerber milkfat test 
procedure for dairy products and compares it 
to the Babcock test procedure. (CA-1990) 
(Rev. 1998) 

D1080 High-Temperature, Short-Time Pas¬ 

teurizer—(59 minute videotape). Provided 
by the Dairy Division of Borden, Inc. It was 
developed to train pasteurizer operators and 
is well done. There are seven sections with 
the first covering the twelve components of a 
pasteurizer and the purpose and operation of 
each. Tlie tape provides the opportunity for 
discussion after each section or continuous 
running of the videotape. Flow diagrams, pro¬ 
cessing and cleaning are covered. (Borden, 
Inc.-1986) (Rev. 1997) 

DllOO Mastitis Prevention and Control— 
(2-45 minute videotapes). This video is ideal 
for one-on-one or small group presentations. 
Section titles include: Mastitis Pathogens, 
Host Defense, Monitoring Mastitis, Mastitis 
Therapy, Recommended Milking Procedures, 
Postmilking Teat Dip Protocols, Milk Quality, 
Milking Systems. (Nasco-1993) 
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Dll 10 Milk Plant Sanitation; Chemical So¬ 

lution—(13 minute videotape). This ex¬ 
plains the proper procedure required of 
laboratory or plant personnel when perform¬ 
ing chemical titration in a dairy plant. Five 
major titrations are reviewed... alkaline wash, 
presence of chlorine and iodophor, and caus¬ 
tic wash and an acid wash in a HTST system. 
Emphasis is also placed on record keeping 
and employee safety. (1989) 

D1120 Milk Processing Plant Inspection 

Procedures—(15 minute videotape). De¬ 
veloped by the California Department of 
Food and Agriculture. It covers pre- and 
post- inspection meeting with management, 
but emphasis is on inspection of all manual 
and cleaned in place equipment in the re¬ 
ceiving, processing and filling rooms. CIP 
systems are checked along with recording 
charts and employee locker and restrooms. 
Recommended for showing to plant workers 
and supervisors. (CA-1986) 

D1130 Pasteurizer - Design and Regula¬ 

tion—(16 minute videotape). This tape pro¬ 
vides a summary of the public health reasons 
for pa.steurization and a nonlegal definition 

of pasteurization. The components of an 

HTST pasteurizer, elements of design, flow¬ 

through diagram and legal controls are dis¬ 

cussed. (Kraft General Foods-1990) (Rev. 

1998) 

D1140 Pasteurizer - Operation-(11 minute 
videotape). This tape provides a summary of 
the operation of an HTST pasteurizer from 
start-up with hot water sanitization to prod¬ 
uct pasteurization and shut-down. There is 
an emphasis on the legal documentation re¬ 
quired. (Kraft General Foods-1990) (Rev. 
1998) 

D1150 Processing Fluid Milk—(30 minute-140 
slides-script-tape). It was developed to train 
processing plant personnel on preventing 
food poisoning and spoilage bacteria in fluid 
dairy products. Emphasis is on processing 
procedures to meet federal regulations and 
standards. Pnx:essing procedures, pasteuriza¬ 
tion times ;md temperatures, purposes of equip¬ 
ment, composition standards, and cleaning 
and sanitizing are covered. Primary emphasis 
is on facilities such as drains and floors, and 

filling equipment to prevent post-pasteuriza¬ 
tion contamination with spoilage or food 
poisoning bacteria. It was reviewed by many 
industry plant operators and regulatory 
agents and is directed to plant workers and 
management. (Penn State-1987) (Rev. 1998) 

_ENVIRONMENTAL_ 

E3010 The ABCs of Clean-A Handwashing 

& Cleanliness Program for Early 

Childhood Programs—For early child¬ 
hood program employees. This tape illus¬ 
trates how proper handwashing and clean 
hands can contribute to the infection control 
program in daycare centers and other early 
childhood programs. (The Soap & Detergent 
Association -1991) 

E3020 Acceptable Risks?-(16 minute videotape). 
Accidents, deliberate misinformation, and 
the rapid proliferation of nuclear power 
plants have created increased fears of im¬ 
proper nuclear waste disposal, accidents 
during the transportation of waste, and the 
release of radioactive effluents from plants. 
The program shows the occurrence of statis¬ 
tically anomalous leukemia clusters; govern¬ 
mental testing of marine organisms and how 
they absorb radiation; charts the kinds and 
amounts of natural and man-made radiation 
to which man is subject; and suggests there 
is no easy solution to balancing our fears to 
nuclear power and our need for it. (Films for 
the Humanities & Sciences, Inc.-1993) (Rev. 
1998) 

E3030 Air Pollution: Indoor—(26 minute vid¬ 
eotape). Indoor air pollution is in many ways 
a self-induced problem...which makes it no 
easier to solve. Painting and other home im¬ 
provements have intnxluced pollutants, ther¬ 
mal insulation and other energy-saving and 
water-proofing devices have trapped the pol¬ 
lutants inside. The result is that air pollution 
inside a modem home can be worse than 
inside a chemical plant. (Films for the Hu¬ 
manities & Sciences, Inc.) (Rev. 1998) 

E3040 Asbestos Awareness—(20 minute video¬ 
tape). This videotape discusses the major 
ty pes of asbestos and their current and past 
uses. Emphasis is given to the health risks as¬ 
sociated with asbestos exposure and ap¬ 
proved asbestos removal abatement tech¬ 
niques. (Industrial Training, Inc.-1988) (Rev. 
1998) 
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E3055 Effective Handwashing-Preventing 
Cross-Contamination in the Food 

Service Industry—(3 1/2 minute video¬ 
tape). It is critical that all food service work¬ 
ers wash their hands often and correctly. 
This video discusses the double wash 
method and the single wash method and 
when to use each method. (Zep Manufactur¬ 
ing Company-1993) 

E3060 EPA Test Methods for Freshwater Ef¬ 

fluent Toxicity Tests (Using Cerio- 

daphnia)—(22 minute videotape). Demon¬ 
strates the Ceriodaphnia 7-Day Survival and 
Reproduction Toxicity Test and how it is 
used to monitor and evaluate effluents for 
their toxicity to biota and their impact on receiv¬ 
ing waters and the establishment of NPDES 
permit limitations for toxicity. The tape cov¬ 
ers the general procedures for the test includ¬ 
ing how it is set up, started, monitored, re¬ 
newed and terminated. (1989) (Rev. 1998) 

E3070 EPA Test Methods for Freshwater Ef¬ 

fluent Toxicity Tests (Using Fathead 

Minnow Larva)—(15 minute videotape). 
A training tape that teaches environmental 
professionals about the Fathead Minnow Lar¬ 
val Survival and Growth Toxicity Test. The 
method described is found in an EPA docu¬ 
ment entitled, “Short Term Methods for Esti¬ 
mating the Chronic Toxicity of Effluents & 
Receiving Waters to Freshwater Organisms.” 
The tape demonstrates how fathead minnow 
toxicity tests can be used to monitor and evalu¬ 
ate effluents for their toxicity to biota and their 
impact on receiving waters and the establish¬ 
ment of NPDES permit limitations for toxicity. 
(1989) (Rev. 1998) 

E3080 Fit to Drink—(20 minute videotape). This 
program traces the water cycle, beginning 
with the collection of rain-water in rivers 
and lakes, in great detail through a water 
treatment plant, to some of the places where 
water is used, and finally back into the atmo¬ 
sphere. Treatment of the water begins with 
the use of chlorine to destroy organisms; the 
water is then filtered through various sedi¬ 
mentation tanks to remove solid matter. 
Other treatments employ ozone, which 
oxidizes contaminants and makes them 
easier to remove; hydrated lime, which 
reduces the acidity of the water; sulfur diox¬ 
ide, which removes any excess chlorine; and 
fioculation, a process in which aluminum 
sulfate causes small particles to clump to¬ 
gether and precipitate out. Throughout vari¬ 
ous stages of purification, the water is con¬ 

tinuously tested for smell, taste, titration, 
and by fish. The treatment plant also monitors 
less common contaminants with the use of up- 
to-date techniques like flame spectrometers 
and gas liquefaction. (Films for the Humani¬ 
ties & Sciences, Inc.-1987) 

E3110 Garbage; The Movie—(25 minute video¬ 
tape). A fascinating look at the solid waste 
problem and its impact on the environment. 
Viewers are introduced to landfills, incinera¬ 
tors, recycling plants and composting opera¬ 
tions as solid waste management solutions. 
Problems associated with modern landfills 
are identified and low-impact alternatives 
such as recycling, reuse, and source reduc¬ 
tion are examined. (Churchill Films) (Rev. 
1998) 

E3120 Global Warming: Hot Times Ahead- 

(23 minute videotape). An informative video¬ 
tape program that explores the global warm¬ 
ing phenomenon and some of the devastat¬ 
ing changes it may cause. This program iden¬ 
tifies greenhouse gases and how they are 
produced by human activities. Considered 
are: energy use in transportation, industry and 
home; effects of deforestation, planting of 
trees and recycling as means of slowing the 
build-up of greenhouse gases. (Churchill 

Films-1995) 

E3130 Kentucky Public Swimming Pool & 

Bathing Facilities—(38 minute video¬ 
tape). Developed by the Lincoln Trail Dis¬ 
trict Health Department in Kentucky and in¬ 
cludes all of their state regulations which 
may be different from other states, provinces 
and countries. This tape can be used to train 
those responsible for operating pools and wa¬ 
terfront bath facilities. All aspects are included 

of which we are aware, including checking 
water conditions and filtration methods. 
(1987). (Rev. 1998) 

E3135 Plastics Recycling Today: A Growing 

Resource-( 11:35 minute videotape). Recy- 
cliftg is a growing segment of our nation’s 
solid waste management program. This 
video shows how plastics are handled from 
curbside pickup through the recycling pro¬ 
cess to end-use by consumers. This video 
provides a basic understanding of recycling 
programs and how communities, companies 
and others can benefit from recycling. (The 
Society of the Plastics Industry, Inc.-1988) 
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E3140 

E3150 

E3160 

Putting Aside Pesticides-(26 minute 
videotape). This program probes the long¬ 
term effects of pesticides and explores alter¬ 
native pest-control efforts; biological pesti¬ 
cides, genetically-engineered microbes that 
kill objectionable insects, the use of natural 
insect predators, and the cross-breeding and 
genetic engineering of new plant strains that 
produce their own anti-pest toxins. (Films for 
the Humanities & Sciences, Inc.) 

Radon—(26 minute videotape). This pro¬ 
gram looks at the possible health implica¬ 
tions of radon pollution, methods home- 
owners can use to detect radon gas in their 
homes, and what can be done to minimize 
hazards once they are found. 

RCRA-Hazardous Waste-(19 minute 
videotape). This videotape explains the dan¬ 
gers associated with hazardous chemical 
handling and discusses the major hazardous 
waste handling requirements presented in 
the Resource Conservation and Recovery Act. 
(Industrial Training, Inc.) 

The New Superfund. What It is & How 

It Works-A six-hour national video confer¬ 
ence sponsored by the EPA. Target audi¬ 
ences include the general public, private in¬ 
dustry', emergency responders and public 
interest groups. The series features six video¬ 
tapes that review and highlight the following 
issues: 

E3170 Tape 1-Changes in the Reme¬ 

dial Process: Clean-up Stan¬ 

dards and State Involvement 

Requirements—(62 minute video¬ 
tape). A general overview of the 
Superfund Amendments and Reau¬ 
thorization Act (SARA) of 1986 and 
the challenge of its implementation. 
The remedy process-long-term and 
permanent cleanup-is illustrated 
step-by-step, with emphasis on the 
new mandatory clean-up schedules, 
preliminary site assessment petition 
procedures and the hazard ranking 
system/National Priority List revi¬ 
sions. The major role of state and 
local government involvement and 
responsibility is stressed. 

E3180 Tape 2-Changes in the Re¬ 

moval Process: Removal and 

Additional Program Require¬ 

ments—(48 minute videotape). 

The removal process is a short-term 
action and usually an immediate re¬ 
sponse to accidents, fires and illegal 
dumped hazardous substances. This 
program explains the changes that 
expand removal authority and re¬ 
quire procedures consistent with 
the goals of remedial action. 

E3190 Tape 3-Enforcement & Fed¬ 

eral FacOities—(52 minute video¬ 
tape). Who is responsible for SARA 
clean-up costs? Principles of respon¬ 
sible party liability; the difference 
between strict, joint and several li¬ 
ability; and the issue of the inno¬ 
cent land owner are discussed. 
Superfund enforcement tools-mixed 
funding, De Minimis settlements 
and the new nonbinding prelimi¬ 
nary allocations of responsibility 
(NBARs) are explained. 

E3210 Tape 4-Emergency Prepared¬ 

ness & Community Right-to- 

Know—(48 minute videotape). A 
major part of SARA is a free-stand¬ 
ing act known as Title III: The 
Emergency Planning and Comm¬ 
unity Right-to-Know Act of 1986, 
requiring federal, state, and local 
governments and industry to work 
together in developing local emer¬ 
gency preparedness/response plans. 
This program discusses local emer¬ 
gency planning committee require¬ 
ments, emergency notification 
procedures, and specifications on 
community right-to-know reporting 
requirements such as using OSHA 
iMaterial Safety Data Sheets, the 
emergency & hazardous chemical 
inventory and the toxic chemical 
release inventory. 

E3220 Tape 5-Underground Storage 

Tank Trust Fund & Response 

Program—(21 minute videotape). 
Another addition to SARA is the 
Leaking Underground Storage Tank 
(LUST) Trust Fund. One half of the 
US population depends on ground 
water for drinking-and EPA esti¬ 
mates that as many as 200,000 un¬ 
derground storage tanks are corrod¬ 
ing and leaking into our ground wa¬ 
ter. This program discusses how 
the LUST Trust Fund will be used 
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FOOD by EPA and the states in responding 
quickly to contain and clean-up 
LUST releases. Also covered is state 
enforcement and action require¬ 
ments, and owner/operator respon¬ 
sibility. 

E323O Tape 6-Research & Develop¬ 

ment/Closing Remarks—(33 
minute videotape). An important 
new mandate of the new Superfund 
is the technical provisions for re¬ 
search and development to create 
more permanent methods in han¬ 
dling and disposing of hazardous 
wastes and managing hazardous sub¬ 
stances. This segment discusses the 
SITE (Superfund Innovative Technol¬ 
ogy Evaluation) program, the Uni¬ 

versity Hazardous Substance Re¬ 
search Centers, hazardous substance 
health research and the DOD research, 
development and demonstration man¬ 

agement of DOD wastes. 

E3240 Sink A Germ —(10 minute videotape). A 
presentation on the rationale and techniques 
for effective handwashing in health care in¬ 
stitutions. Uses strong imagery to educate 
hospital personnel that handwashing is the 
single most important means of preventing 
the spread of infection. (The Brevis Corp.- 
1986). (Rev. 1998) 

E3245 Wash Your Hands —(5 minute video¬ 
tape). Handwashing is the single most im¬ 
portant means of preventing the spread of 
infection. This video presents why 
handwashing is important and the correct 
way to wash your hands. (LWB Company- 
1995) 

E325O Waste Not: Reducing Hazardous 

Waste—(35 minute videotape). This tape 
looks at the progress and promise of efforts 
to reduce the generation of hazardous waste 
at the source. In a series of company pro¬ 
files, it shows activities and programs within 
industry' to minimize hazardous waste in the 
production process. Waste Not also looks at 
the obstacles to waste reduction, both 
within and outside of industry, and considers 
how society might further encourage the 
adoption of pollution prevention, rather than 
pollution control, as the primary approach to 
the problems posed by hazardous waste. (Um¬ 
brella films) 

F226O 100 Degrees of Dooitl.. The Time & 

Temperature Caper—(14 minute video¬ 
tape). Video portraying a private eye track¬ 
ing down the cause of a Salmonella poison¬ 
ing. Temperature control is emphasized as a 
key factor in preventing foodbome illness. 
(Educational Communications, Inc.-1987) 
(Rev. 1998) 

F2440 Cleaning & Sanitizing in Vegetables 

Processing Plants: Do It Well, Do It 

Safely!—(16 minute videotape) This training 
video shows how to safely and effectively clean 
and sanitize in a vegetable processing plant. It 
teaches how it is the same for processing plant 
as it is for washing dishes at home. (University 

of Wisconsin Extension-1996) (Available in 
Spanish) 

F2010 Close Encounters of the Bird Kind- 

(18 minute videotape). A humorous but in- 
depth look at Salmonella bacteria, their 
sources, and their role in foodbome disease. 
A modern poultry processing plant is visited, 
and the primary processing steps and 
equipment are examined. Potential sources of 
Salmonella contamination are identified at the 
different stages of production along with the 
control techniques that are employed to insure 
safe poultry products. (Topek Products, Inc.) 
(Rev. 1998) 

F2030 “Egg Games” Foodservice Egg Han¬ 

dling and Safety—(18 minute videotape). 
Develop an effective egg handling and safety' 
program that is right for your operation. 
Ideal for manager training and foodservice 
educational programs, this video provides 
step-by-step information in an entertaining, 
visually-exciting format. (American Egg 
Board-1999) 

F2020 Egg Handling & Safety —(11 minute 
videotape). Provides basic guidelines for 
handling fresh eggs which could be useful in 
training regulatory and industry’ personnel. 
(American Egg Board-1997) 

F2040 Food Irradiation—(30 minute videotape). 
Introduces viewers to food irradiation as a 
new preservation technique. Illustrates how 
food irradiation can be used to prevent spoil¬ 
age by microorganisms, destruction by in¬ 
sects, overripening, and to reduce the need 
for chemical food additives. The food irradia- 
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tion process is explained and benefits of the 
process are highlighted. (Tumelle Produc¬ 
tions, Inc.) (Rev. 1998) 

F2050 Food Safe-Food Smart-HACCP & Its 

Application to the Food Industry— 

(2-16 minute videotapes). (1)-Introduces the 
seven principles of HACCP and their applica¬ 
tion to the food industry. Viewers will learn 
about the HACCP system and how it is used 
in the food industry to provide a safe food 
supply. (2)-Provides guidance on how to 
design and implement a HACCP system. It is 
intended for individuals with the responsibil¬ 
ity of setting up a HACCP system. (Alberta 
Agriculture, Food and Rural Development) 
(Rev. 1998) 

F2060 Food Safe-Series I—(4-10 minute video¬ 
tapes). (1) “Receiving & Storing Food Safely,” 
details for food-service workers the proce¬ 
dures for performing sight inspections for 
the general conditions of food, including a 
discussion of food labeling and government 
approval stamps. (2) “Food-service Facilities 
and Equipment,” outlines the requirements 
for the proper cleaning and sanitizing of 
equipment used in food preparation areas. 
Describes the type of materials, design, and 
proper maintenance of this equipment. (3) 
“Microbiology for Food-service Workers,” 
provides a basic understanding of the micro¬ 
organisms which cause food spoilage and 
foodborne illness. This program describes 
bacteria, viruses, protozoa, and parasites and 
the conditions which support their growth. 
(4) “Food-service Housekeeping and Pest 
Control,” emphasizes cleanliness as the basis 
for all pest control. Viewers learn the habits 
and life cycles of flies, cockroaches, rats, and 
mice. (Perennial Education-1991) (Rev. 
1998) 

F2070 Food Safe—Series H—(4-10 minute video¬ 
tapes). Presents case histories of foodborne 
disease involving (1) Staphylococcus aureus, 
(sauces) (2) Salmonella, (eggs) (3) Campylo¬ 
bacter, and (4) Clostridium botulinum. 
Each tape demonstrates errors in prepara¬ 
tion, holding or serving food; describes the 
consequences of those actions; reviews the 
procedures to reveal the cause of the illness; 
and illustrates the correct practices in a step- 
by-step demonstration. These are excellent 
tapes to use in conjunction with hazard 
analysis critical control point training pro¬ 
grams. (Perennial Education-1991) (Rev. 
1998) 

F2080 Food Safe—Series HI—(4-10 minute video¬ 
tapes). More case histories of foodborne 
disease. This set includes (1) Hepatitis “A”, 
(2) StaphylociKCUS aureus (meats), (3) Bacillus 

cereus, and (4) Salmonella (meat). Viewers 
will learn typical errors in the preparation, 
holding and serving of food. Also included 
are examples of correct procedures which 
will reduce the risk of food contamination. 
(Perennial Education-1991) (Rev. 1998) 

F2090 Food Safety; An Educational Video 

for Institutional Food-Service Work¬ 

ers—(lo minute videotape). Provides a gen¬ 
eral discussion on food safety principles 
with special emphasis on pathogen reduc¬ 
tions in an institutional setting from child 
care centers to nursing homes. (U.S. Depart¬ 
ment of Health & Human Services-1997) 

F2120 Food Safety; For Goodness Sake, 

Keep Food Safe—(15 minute videotape). 
Teaches foodhandlers the fundamentals of 
safe food handling. The tape features the key 
elements of cleanliness and sanitation, in¬ 
cluding; good personal hygiene, maintaining 
proper food product temperature, prevent¬ 
ing time abuse, and potential sources of food 
contamination. (Iowa State University' Exten¬ 
sion-1990) (Rev. 1998) 

F2110 Food Safety is No Mystery—(34 minute 
videotape). This is an excellent training vi¬ 
sual for food-service workers. It shows the 
proper ways to prepare, handle, serve and 
store food in actual restaurant, school and 
hospital situations. A policeman sick from 
food poisoning, a health department sanitar¬ 
ian, and a food-service worker with all the 
bad habits are featured. The latest recom¬ 
mendations on personal hygiene, tempera¬ 
tures, cross-contamination, and storage of 
foods are included. (USDA-1987). Also avail¬ 
able in Spanish. — (Rev. 1998) 

F2130 Food Safety; You Make the Differ¬ 

ence—(28 minute videotape). Through five 
food workers from differing backgrounds, 
this engaging and inspirational documentary 
style video illustrates the four basic food 
safety concepts; handwashing, preventing 
cross-contamination, moving foods quickly 
through the danger zone, and hot/cold hold¬ 
ing (Seattle-King County Health Depart¬ 
ment-1995) 

F2140 GMP Basics — Employee Hygiene 

Practices—(20 minute videotape). Through 
real-life examples and dramatization, this 
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video demonstrates good manufacturing 
practices that relate to employee hygiene, 
particularly hand washing. This video in¬ 
cludes a unique test section to help assess 
participants’ understanding of common GMP 
violations. (Silliker Laboratories-1997) 

F2143 GMP Basics: Guidelines for Mainte¬ 
nance Personnel—(21 minute videotape). 
Developed specifically for maintenance per¬ 
sonnel working in a food processing envi¬ 
ronment, this video depicts a plant-wide 
training initiative following a product recall 
announcment. Maintenance personnel will 
learn how GMPs relate to their daily activi¬ 
ties and how important their roles are in the 
production of safe food products. (Silliker 
Laboratories -1999) 

F2148 GMP-GSP Employee -(38 minute video¬ 
tape). This video was developed to teach 
food plant employees the importance of 
“Good Manufacturing Practices’’ and “Good 
Sanitation Practices.” Law dictates that food 
must be clean and safe to eat. This video 
emphasizes the significance of each 
employee’s role in protecting food against 
contamination. Tips on personal cleanliness 
and hygiene are also presented. (L.J. Bianco 
& Associates) 

F2150 GMP: Personal Hygiene & Practices 
in Food Manufacturing-(14 minute vid¬ 
eotape). This video focuses on the personal 
hygiene of food-manufacturing workers, and 
explores how poor hygiene habits can be 
responsible for the contamination of food in 
the manufacturing process. This is an in¬ 
structional tool for new food-manufacturing 
line employees and supervisors. It was pro¬ 
duced with “real” people in actual plant situ¬ 
ations, with only one line of text included in 
the videotape. (Penn State-1993)-(Available 
in Spanish and Vietnamese) 

F2147 GMP Basics: Process Control Prac¬ 
tices—(16 minute videotape). In actual food 
processing environments, an on-camera host 
takes employees through a typical food plant 
as they learn the importance of monitoring 
and controlling key points in the manufac¬ 
turing process. Beginning with receiving and 
storing, through production, and ending 
with packaging and distribution, control 
measures are introduced, demonstrated, and 
reviewed. Employees will see how their ev¬ 
eryday activities in the plant have an impact 
on product safety. (Silliker Laboratories- 

1999) 

F2l60 GMP: Sources & Control of Contam¬ 
ination during Processing-(20 minute 
videotape). This program, designed as an 
instructional tool for new employees and for 
refresher training for current or reassigned 
workers, focuses on the sources and control 
of contamination in the food-manufacturing 
process. It was produced in actual food plant 
situations. A concise description of microbial 
contamination and growth and cross-con¬ 
tamination, a demonstration of food storage, 
and a review of aerosol contaminants are 
also included. (Penn State-1995) 

F2135 Get with a Safe Food Attitude-(40 
minute videotape). Consisting of nine short 
segments which can be viewed individually 
or as a group, this video presents safe food 
handling for moms-to-be. Any illness a preg¬ 
nant women contracts can affect her unborn 
child whose immune system is too immature 
to fight back. The video follows four preg¬ 
nant women as they learn about food safety 
and preventing foodborne illness. (US De¬ 
partment of Agriculture-1999) 

F2165 HACCP and Its Application to the 
Food Industry—(2-17 minute videotapes). 
Looking to develop a comprehensive food- 
safety and quality control program for your 
organization? Part one introduces the con¬ 
cept of the HACCP system and the seven 
principles behind it. Part two takes the 
viewer through each of the 12 stages in set¬ 
ting up such a system. (Alberta Agriculture- 
1993) (Rev. 1999) 

F2180 HACCP: Safe Food Handling Tech¬ 
niques—(22 minute videotape). The video 
highlights the primary causes of food poison¬ 
ing and emphasizes the importance of self¬ 
inspection. An explanation of potentially 
hazardous foods, cross-contamination, and 
temperature control is provided. The main 
focus is a detailed description of how to 
implement a Hazard Analysis Critical Control 
Point (HACCP) program in a foodservice op¬ 
eration. A leader’s guide is provided as an 
adjunct to the tape. (The Canadian Restau¬ 
rant & Foodservices Association-1990) (Rev. 
1998) 

F2170 The Heart of HACCP—(22 minute video¬ 
tape). A training video designed to give plant 
personnel a clear understanding of the seven 
HACCP principles and practical guidance on 
how to apply these principles to their own 
work environment. This video emphasizes 
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the principles of primary concern to plant 
personnel such as critical limits, monitoring 
systems, and corrective actions that are vital 
to the success of a HACCP plan. (Silliker 
Laboratories Group-1994) 

F2175 Inspecting For Food Safety - 
Kentucky’s Food Code—(100 minute 
videotape). Kentucky’s Food Code is pat¬ 
terned after the Federal Food Code. The 
concepts, definitions, procedures, and regu¬ 
lator)^ standards included in the code are 
based on the most current information about 
how to prevent foodborne diseases. This 
video is designed to prepare food safety in¬ 
spectors to effectively use the new food 
code in the performance of their duties. 
(Department of Public Health Common¬ 
wealth of Kentucky-1997) (Rev. 1999) 

F2190 Is What You Order What You Get? 
Seafood Integrity—(18 minute video¬ 
tape). Teaches seafood department employ¬ 
ees about seafood safety and how they can 
help insure the integrity of seafood sold by 
retail food markets. Key points of interest 
are cross-contamination control, methods 
and criteria for receiving seafood and deter¬ 
mining product quality, and knowing how to 
identify fish and seafood when unapproved 
substitutions have been made. (The Food 
Marketing Institute) (Rev. 1998) 

F2210 Northern Delight—From Canada to 
the World—(13 minute videotape). A pro¬ 
motional video that explores the wide vari¬ 
ety of foods and beverages produced by the 
Canadian food industry. General in nature, 
this tape presents an overview of Canada’s 
food industry and its contribution to the 
world’s food supply. (Temelle Production, 
Ltd.) (Rev. 1998) 

F2240 On the Front Line—(18 minute video¬ 
tape). A training video pertaining to sanita¬ 
tion fundamentals for vending service per¬ 
sonnel. Standard cleaning and serving proce¬ 
dures for cold food, hot beverage and cup 
drink vending machines are presented. The 
video emphasizes specific cleaning and serv¬ 
ing practices which are important to food 
and beverage vending operations. (National 
Automatic Merchandising Association-1993) 
(Rev. 1998) 

F2250 On the Line—(30 minute videotape). This 
was developed by the Food Processors Insti¬ 
tute for training food processing plant em¬ 

ployees. It creates an awareness of quality 
control and regulations. Emphasis is on p)er- 
sonal hygiene, equipment cleanliness and 
good housekeeping in a food plant. It is rec¬ 
ommended for showing to both new and ex¬ 
perienced workers. (Available in Spanish) 
The Food Processors Institute. 1993. (Rev. 
1998) 

F2270 Pest Control in Seafood Processing 
Plants—(26 minute videotape). Videotape 
which covers procedures to control flies, 
roaches, mice, rats and other common pests 
associated with food processing operations. 
The tape will familiarize plant personnel 
with the basic characteristics of these pests 
and the potential hazards associated with 
their presence in food operations. (Rev. 
1998) 

F2280 Principles of Warehouse Sanitation- 
(33 minute videotape). This videotape gives 
a clear, concise and complete illustration of 
the principles set down in the Food, Drug 
and Cosmetic Act and in the Good Manufac¬ 
turing Practices, as well as supporting legisla¬ 
tion by individual states. (American Institute 
of Baking-1993) 

F2290 Product Safety & Shelf Life—(40 
minute videotape). Developed by Borden 
Inc., this videotape was done in three sec¬ 
tions with opportunity for review. Emphasis 
is on providing consumers with good prod¬ 
ucts. One section covers off-flavors, another 
product problems caused by plant condi¬ 
tions, and a third the need to keep products 
cold and fresh. Procedures to assure this are 
outlined, as showm in a plant. Well done and 
directed to plant workers and supervisors. 
(Borden-1987) - (Rev. 1997) 

F2220 Proper Handling of Peracidic Acid- 
(15 minute videotape). Introduces paracidic 
acid as a chemical sanitizer and features the 
various precautions needed to use the prod¬ 
uct safely in the food industry’. 

F2230 Purely Coincidental—(20 minute video¬ 
tape). A parody that shows how foodborne 
illness can adversely affect the lives of fami¬ 
lies that are involved. The movie compares 
improper handling of dog food in a manufac¬ 
turing plant that causes the death of a family 
pet with improper handling of human food 
in a manufacturing plant that causes a child to 
become ill. Both cases illustrate how handling 
errors in food production can produce dev¬ 
astating outcomes. (The Quaker Oats Com¬ 
pany-1993.) (Rev. 1998) 
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F2310 Safe Food: You Can Make a Differ¬ 

ence—(25 minute videotape). A training 
video for food-service workers which covers 
the fundamentals of food safety. An 
explanation of proper food temperature, food 
storage, cross-contamination control, cleaning 
and sanitizing, and handwashing as methods 
of foodborne illness control is provided. The 
video provides an orientation to food safety 
for professional foodhandlers. (Tacoma- 
Pierce County Health Department-1990). 
(Rev. 1998) 

F2320 Safe Handwashing—(15 minute video¬ 
tape). Twenty-five percent of all foodborne 
illnesses are traced to improper handwash¬ 
ing. The problem is not just that handwash¬ 
ing is not done, the problem is that it’s not 
done properly. This training video demon¬ 
strates the “double wash” technique devel¬ 
oped by Dr. O. Peter Snyder of the Hospital¬ 
ity Institute for Technology and Manage¬ 
ment. Dr. Snyder demonstrates the proce¬ 
dure while reinforcing the microbiological 
reasons for keeping hands clean. (Hospitality 
Institute for Technology and Management- 
1991) (Rev. 1998) 

F2330 Sanitation for Seafood Processing 

Personnel—(20 minute videotape). A 
training video suited for professional 
foodhandlers working in any type of food 
manufacturing plant. The film highlights 
Good Manufacturing Practices and their role 
in assuring food safety. The professional 
foodhandler is introduced to a variety of 
sanitation topics including: (1) food-handlers 
as a source of food contamination, (2) per¬ 
sonal hygiene as a means of preventing food 
contamination, (3) approved food storage 
techniques including safe storage tempera¬ 
tures, (4) sources of cross-contamination, (5) 
contamination of food by insects and ro¬ 
dents, (6) garbage handling and pe.st control, 
and (7) design and location of equipment 
and physical facilities to facilitate cleaning. 
(Rev. 1998) 

F2340 Sanitizing for Safety-! 17 minute video 
tape). Provides an introduction to basic food 
safety for professional foodhandlers. A train¬ 
ing pamphlet and quiz accompany the tape. 
Although produced by a chemical supplier, 
the tape contains minimal commercialism 
and may be a valuable tool for training new 
employees in the food industry. (Clorox- 
1990) (Rev. 1998) 

F2350 SERVSAFE* Serving Safe Eood-(4 20 

minute videotapes). This video series illus¬ 
trates and reinforces important food safety 
practices in an informative and entertaining 
manner. The material is presented in an easy 
to understand format, making it simpler for 
employees to learn and remember this essen¬ 
tial information. Each video includes a 
leader’s guide that provides all the informa¬ 
tion managers need to direct a productive 
training session. (Educational Foundation of 
the National Restaurant Association-1993) 
(Rev. 1998) 

F2360 SERVSAFE® Serving Safe Food Sec¬ 

ond Edition—(6-10 minute videotapes). 
The program still covers all the major areas 
of food safety training, but there is an added 
emphasis on training employees to follow 
HACCP procedures, fhe second edition pro 
gram includes an Employee Guide, Leader’s 
Guide and six instructional videos. (Educa¬ 
tional Foundation of the National Restaurant 
Association-1993) 

F2430 Smart Sanitation: Principles & Pract¬ 

ices for Effectively Cleaning Your 

Food Plant—(20 minute videotape) A 
practical training tool for new sanitation 
employees or as a refresher for veterans. 
Employees will understand the food safety 
impact of their day-to-day cleaning and 
sanitation activities and recognize the 
importance of their role in your company’s 
food safety program. (Silliker Laboratories 
Group-1996) 

F2370 Supermarket Sanitation Program- 

“Cleaning & Sanitizing”—(13 minute 
videotape). Contains a full range of cleaning 
and sanitizing information with minimal 
emphasis on product. Designed as a basic 
training program for supermarket managers 

and employees. (1989) (Rev. 1998) 

F2380 Supermarket Sanitation Program- 

“Food Safety” —(11 minute videotape). 
Contains a full range of basic sanitation infor¬ 
mation with minimal emphasis on product. 
Filmed in a supermarket, the video is designed 
as a basic program for manager training and a 
program to be used by managers to train em¬ 
ployees. (1989) (Rev. 1998) 
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F2390 Take Aim at Sanitation—(8 minute vid¬ 
eotape). This video features tips on food 
safety and proper disposal of single service 
items. Also presented is an emphasis on food 
contact surfaces as well as the manufacture, 
storage and proper handling of these items. 
(Foodservice and Packaging Institute, Inc.- 
1995). (Available in Spanish) 

F2410 Wide World of Food-Service Brush¬ 
es—(18 minute videotape). Discusses the 
importance of cleaning and sanitizing as a 
means to prevent and control foodbome ill¬ 
ness. Special emphasis is given to proper 
cleaning and sanitizing procedures and the 
importance of having properly designed and 
constructed equipment (brushes) for food 
preparation and equipment cleaning opera¬ 
tions. (1989) (Rev. 1998) 

F2420 Your Health in Our Hands-Our 
Health in Yours—(8 minute videotape). 
For professional foodhandlers, the tape cov¬ 
ers the do’s and don’ts of foodhandling as 
they relate to personal hygiene, temperature 
control, safe storage and proper sanitation. 
Oupiter Video Production-1993). (Rev. 
1998) 

_OTHER_ 

M4010 Diet, Nutrition & Cancer—(20 minute 
videotape). Investigates the relationship be¬ 
tween a person’s diet and the risk of devel¬ 
oping cancer. The film describes the cancer 
development process and identifies various 
types of food believed to promote and/or in¬ 
hibit cancer. The film also provides recom¬ 
mended dietary guidelines to prevent or 
greatly reduce the risk of certain types of 
cancer. 

M4020 Eating Defensively: Food Safety Ad¬ 
vice for Persons with Aids-(15 minute 
videotape). While HIV infection and AIDS 
are not acquired by eating foods or drinking 
liquids, persons infected with the AIDS virus 
need to be concerned about what they eat. 
Foods can transmit bacteria and viruses ca¬ 
pable of causing life-threatening illness to 
persons infected with AIDS. This video pro¬ 
vides information for persons with AIDS on 
what foods to avoid and how to better 
handle and prepare foods. (FDA/CDC-1989) 

M4030 Ice: The Forgotten Food-(l4 minute 
videotape). This training video describes 
how ice is made and where the critical con¬ 
trol points are in its manufacture, both in ice 
plants and in on-premises locations (conve¬ 
nience stores, etc.); it documents the poten¬ 
tial for illness from contaminated ice and calls 
on government to enforce good manufactur¬ 
ing practices, especially in on-premises opera¬ 
tions where sanitation deficiencies are com¬ 
mon. (Packaged Ice Association-1993) 

M4040 Legal Aspects of the Tampering 
Case—(25 minute videotape). This was pre¬ 
sented by Mr. James T. O’Reilly, University 
of Cincinnati School of Law at the fall 1986 
Central States Association of Food and Drug 
Officials Conference. He emphasizes three 
factors from his police and legal experience- 
know your case, nail your case on the perpe¬ 
trator, and spread the word. He outlines spe¬ 
cifics under each factor. This should be of 
the greatest interest to regulatory sanitarians, 
in federal, state and local agencies. (1987) 

M4050 Personal Hygiene & Sanitation for 
Food Processing Employees-(15 
minute videotape). Illustrates and describes 
the importance of good personal hygiene 
and sanitary practices for people working in 
a food processing plant. (Iowa State-1993) 

M4060 Psychiatric Aspects of Product Tam¬ 
pering—(25 minute videotape). This was 
presented by Emanuel Tanay, M.D. from De¬ 
troit, at the fall 1986 conference of CSAFDA. 
He reviewed a few cases and then indicated 
that abnormal behavior is like a contagious 
disease. Media stories lead to up to 1,000 
similar alleged cases, nearly all of which are 
false. Tamper-proof packaging and recalls 
are essential. Tampering and poisoning are 
characterized by variable motivation, fraud 
and greed. Law enforcement agencies have 
the final responsibilities. Tamper proof con¬ 
tainers are not the ultimate answer. (1987) 

M4070 Tampering: The Issue Examined-(3"’ 
minute videotape). Developed by Culbro Ma¬ 
chine Systems, this videotape is well done. It 
is directed to food processors and not regula¬ 
tory sanitarians or consumers. A number of 
industry' and regulatory' agency management 
explain why food and drug containers 
should be made tamper evident. (Culbro- 
1987) 
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international Association of Milk, Food and Environmental Sanitarians, Inc. 
6200 Aurora Avenue, Suite 200W 

Des Moines, Iowa 50322-2863, USA 

Phone: 800.369.6337 • 515.276.3344; Fax: 515.276.8655 

E-mail: iamfes@iamfes.org: Web site: www.iamfes.org 

The use of the lAMFES Audiovisual Library is a benefit for lAMFES Members. Please limit 
your requests to five videos. Material from the Audiovisual Library can be checked out for 
2 weeks only so that all Members can benefit from its use. (SHIPTO: Please print or type.) 

DAIRY 

Ci D1170 .VA Symbol Council 
3 D1180 10 Points to Dairy Quality 

n DIOIO The Bulk Milk Hauler: Protocol 

& Procedures 

"1 D1020 Causes of Milkfat Test Variations 

& Depressions 

3 D1030 Cold Hard Facts 

n D1040 Ether Extraction .Method for 

Determination of Raw Milk 

n D1050 The Farm Bulk Milk Hauler 
0 D1060 Frozen Dairy Products 

0 D1070 The Gerber Butterfat Te.st 

0 D1080 High-Temperature, Short-Time 

Pasteurizer 

0 DllOO Mastitis Prevention and Control 

0 Dll 10 Milk Plant Sanitation; Chemical Solution 

0 D1120 Milk Processing Plant Inspection 

Procedures 

0 D1130 Pasteurizer - Design and Regulation 
0 D1140 Pasteurizer - Operation 

0 D1150 Processing Fluid Milk 

ENVIRONMENTAL 

0 E.3010 The ABCs of Clean — A Handwa.shing 

& CleanlinAs Program for Early 

ChildhtKxl Programs 

0 E.3020 Acceptable Risks? 

0 E.30.30 Air Pollution: lnd(H>r 

0 E3040 Asbestos Awareness 

0 E3055 Effective Handwashing-Preventing 

C;ross-Contamination in the Food 

Service Industry 

0 E3060 EPA Test Methtxls for Freshwater 

Effluent Toxicity Tests (Using 

Ccri(Klaphnia) 

0 E.3070 EPA Test Methods for Freshwater 

Effluent Toxicity Tests (Using Fathead 

Minnow Larva) 

0 E3080 Fit to Drink 

0 E3110 Garbage: The Movie 

0 E3120 Global Warming: Hot Times Ahead 

0 E3130 Kentucky Public Swimming Pool 

& Bathing Facilities 

0 E3135 Plastic Recycling Ttxlay; A Growing 

Re,source 

0 E3140 Putting Aside Pesticides 

0 E3150 Radon 

0 E.3160 RCRA - Hazardous Waste 

0 E3170 The New Superfund: What It is 

& How It Works-(l) Changes in the 

Remedial Process: Clean-up Standards 

& State Involvement Requirements 

0 E3180 The New .Superfund: What It is 

& How It Works—(2) Changes in 

the Removal Process: Removal 

& Additional Program Requirements 

0 E3190 The New .Superfund: What It is 
& How It Works — (3) Enforcement 

and Federal Facilities 
0 E3210 The New Superfund: What It is 

& How It Works — (4) Emergency 
Preparedness & Community 

Right-to-Know 

0 E3220 The New Superfund: What It is 
& How It Works — (5) Underground 

Storage Tank Tru.st Fund & Response 

Program 
0 E3230 The New Superfund: What It is 

& How It Works - (6) Research 

& Development/Closing Remarks 

0 E3240 Sink a Germ 
0 E3245 Wash Your Hands 

0 E325() Waste Not: Reducing Hazardous Wa.ste 

FOOD 

0 F2260 100 Degrees of Doom.. .The Time 

& Temperature Caper 
0 F2440 Cleaning & Sanitizing in Vegetable 

Processing Plants: Do It Well, 

Do It Safely! 
0 F2010 Close Encounters of the Bird Kind 
0 F2030 “Eggs Games” Fotxlservice Egg 

Handling and Safety 

0 F2020 Egg Handling & Safety 
0 F2040 Food Irradiation 

0 F2050 Food Safe - Ftxxl Smart - HACCP 
& Its Application to the Food Industry 

(Part 1&2) 
0 F2060 Food Safe - Series I (4 Videos) 

0 F2070 Food Safe - Series II (4 Videos) 

0 F2080 Food Safe - .Series III (4 Videos) 
0 F2090 Food Safety: An Educational Video 

for Ircstitutional Ftxxl-Service Workers 

0 F212() Food Safety: For GtHKlness Sake, 
Keep Food Safe 

0 F2110 Food Safety is No Mystery 
0 F21.30 Ftxxl Safety: You Make the Difference 

0 F2135 Get with a Safe Food Attitude 
0 F2140 (fMP Basics: Employee Hygiene 

Practices 
0 F2143 CiMP Basics: Guidelines 

for Maintenance Personnel 
0 F2148 GMP - GSP Employee 
0 F2150 GMP: Personal Hygiene and Practices 

in F(xxl Manuhicturing 

0 F2147 GMP Basics: Pnxress Control Practices 

0 F2160 GMP: Sources & Control of 
(xrntamination during Pr(K'es.sing 

0 F2165 HACCP and Its Application to the Food 

Industry 

0 F2180 HACCP: Safe F<x)d Handling 

Techniques 

0 F2170 The Heart of HACCP 

0 F2175 Inspecting For Food Safety - 

Kentucky’s Food Code 

0 F2190 Is What You Order What You Get? 

Seafood Integrity 

0 F2210 Northern Delight - From Canada 

to the World 

0 F2240 On the Front Line 

0 F2250 On the Line 

0 F2270 Pest Control in Seafood Processing 

Plants 

0 F2280 Principles of Warehouse Sanitation 

0 F2290 Product Safety & Shelf Life 

0 F2220 Proper Handling of Peracidic Acid 

0 F22.30E Purely Coincidental - English 

0 F2310 Safe Ftxxl: You Can Make a Difference 

0 F2320 Safe Handwashing 

0 F2330 Sanitation for Seafot)d Processing 

Personnel 

0 F234() Sanitizing for Safety 

0 F2350 SERVSAFE' Serving Safe Fotxl 

(4 Videos) 

0 F2.360 SERVSAFE' Serving Safe Food Second 

Edition (6 Videos) 

0 F2430 Smart Sanitation: Principles & Practices 

for Effectively Cleaning Your Food 

Plant 

0 F2370 Supermarket Sanitation Program - 

“Cleaning & Sanitizing" 

0 F2380 Supermarket Sanitation Program - 

“Food Safety" 

0 F2390 Take Aim at Sanitation 

0 F2410 Wide World of Food-Service Brushes 

0 F2420 Your Health in Our Hands - 

Our Health in Yours 

OTHER 

0 M4010 Diet, Nutrition & Cancer 

0 M4020 Eating Defensively: Food Safety Advice 

for Persons with AIDS 

0 M4030 Ice: The Forgotten Fotxl 

0 M404() Ix;gal Aspects of the Tampering Ca.se 

0 M4050 Personal Hygiene & Sanitation 

for Fotxl Prticessing Emplt)yees 

0 M4060 Psychiatric Aspects of Prtxluct 

Tampering 

0 M4070 Tampering: The Issue Examined 
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BusinessExchange 

SiLLIKER 
Assuring Quality Worldwide^ 

Auditor — South Region 
Silliker Laboratories, the global leader in food microbiology and chemistry testing, education, and consulting, 

has an opening for an Auditor for the southeastern regional territory. Ideal candidate will possess a degree in 

Food Science, Microbiology, or related field, at least 5 years of experience in QA and broad experience/ 

knowledge of food processing operations. Direct experience performing audits & broad knowledge of GMP’s, 

food safety principles, HAACP, and other relevant government regulations are also necessary. Strong 

computer and interpersonal skills are needed. Silliker offers a competitive salary, excellent benefits, and a 

commitment to your professional growth. If you like consultative, technical auditing for a rapid growth 

company with a quality orientation, please submit your resume to: Audrey Bailey, HR, Silliker Group, Inc., 

900 Maple Road, Homewood, IL 60430, fax (708) 957-3798, or E-mail at audrey.bailey(§$illiker.com 

EOE M/F 

ADVERTISING INDEX 

ABC Research Corporation.. . 605 

Capitol Vial, Inc. .609 

DQCI Services, Inc. .609 

Kness Mfg. Co., Inc. .605 

Nelson-Jameson, Inc. .Back Cover 

Oxoid Inc. .. Inside Front Cover 

Silliker Group, Inc. .657 

Sneezeguard Solutions. .657 

Temporary Set-Ups 
Need SNEEZEGUARDS Too! 

At Sneezeguard Solutions we have systems that 
handle virtually any sneezeguard need. 

Situations where sneezeguards are necessary but often 
overlooked and not used include: 

• Banquet Buffets • Continental Breakfasts 

• Happy Hour, Sunday Brunch and Lunch Buffets 

• Public Trade Shows and Sample Give-Away Stations 
at Grocery Stores and Wholesale Clubs. 

We feature Folding Portable Sneezeguard Systems, . 
Transport and Storage Accessories, and Stationary \ 
Sneezeguard Systems (permanently mounted). 

Facilities that routinely offer temporary buffets SHOULD 
have the proper equipment on property to adequately pro¬ 
tect their self-service food offerings. 

For consultation, comments or literature, please call our toll-free line. 

SNEEZKmUIDSOLIITKHK 800-569-2056 
Reader Service No. 122 
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Continued from page 664 

Lessons from Molecular Biology. Molecular 
biological techniques have facilitated both epidemio¬ 
logical investigation of foodborne viral disease out¬ 
breaks as well as detection of previously non-detect- 
able viruses. For instance, it is now possible to detect 
many of the SRSV’s using the reverse transcription- 
polymerase chain reaction (RT-PCR) nucleic acid 
amplification technique. We now know that the SRSV’s 
comprise a very large group having considerable 
sequence and antigenic diversity and belonging to the 
Caliciviridae family. Using DNA sequencing methods, 
scientists have been able to delineate the phylogenetic 
relatedness of HAV strains and SRSV strains, which 
has facilitated the tracking of enteric viruses in space 
and time. 

Lessons from Molecular Epidemiology. By 
combining the disciplines of epidemiology and mo¬ 
lecular biology, a number of new and important facts 
about foodborne viruses has arisen. The 1997 SRSV 
sandwich outbreak (4) used molecular DNA sequence 
analysis to support the epidemiological evidence that 
there was a common food source for virus transmis¬ 
sion. Using RT-PCR detection methods, these investi¬ 
gators were also able to conclude that Norwalk-like 
viruses can be shed in the feces for up to 10 days after 
illness or by asymptomatic food handlers. The 1997 
HAV outbreak associated with strawberries (3) used 
similar methods to identify and link apparently spo¬ 
radic cases of hepatitis A in this common source, mul¬ 
tiple event outbreak. These investigators also used DNA 
sequence analysis to exclude other sources of hepati¬ 
tis A in the community. 

Unknowns. While it is clear that the ability to 
study foodborne viruses has improved, there remains 
an ever-increasing list of unknowns. For instance, im¬ 
munity to the SRSV group is poorly understood; since 
this group of viruses causes self-limiting (albeit miser¬ 
able) disease, it is most certainly under-reported and 
there is no information about the extent to which spo¬ 
radic cases are in fact associated with foodborne routes 
of transmission. We have little to no information about 
dose-response relationships or the risk of disease when 
food is handled properly by an infected food handler. 
The degree of secondary transmission is also poorly 
understood. 

Control. Although proposed control strategies 
have ranged from depuration and improved micro¬ 
biological indicators (shellfish) to HACCP and edu¬ 

cational initiatives (food handlers and produce), all of 
these will require significant resources and none of 
them is ideal. Vaccination against HAV is a practical 
measure to control this disease, but the antigenic 
diversity and complex immunity against the SRSV’s 
does not bode well for developing readily available 
vaccination strategies for this group of viruses in the 
near future. It remains that the successful control of 
human enteric viruses in foods relies on the separation 
of food production/processing from human fecal 
pollution, including the assurance of good personal 
hygiene of all food handlers. Despite emerging 
foodborne virus detection methods, the age-old Food 
Microbiology question, i.e., how to prevent fecal 
contamination, will remain with us into the 21st 
century. 

ABOUT THE AUTHOR 

Food Science Department, North Carolina State 
University, Box 7624, Raleigh, NC 27695-7624; 

Phone: 919 515.2971; Fax: 919.515.7124; 
E-mail: leeann_jaykus@ncsu.edu. 
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ComingEvents 

OCTOBER 

•4-8, Aseptic Better Process 

Control Certification School and 

Aseptic Symposium, North Caro 

lina State University, Raleigh, NC. For 

further information, contact Ms. Lisa 

Gordon at 919.515.2956; Fax; 919. 

515.7124; E-mail: lisa_gordon@ncsu. 

edu. 

• 6-7, Associated Illinois Milk, 

Food & Environmental Sanitar¬ 

ians Annual Meeting at Pere 

Marquette Hotel in Peoria, IL. For 

additional information, contact Lee 

Dressel at 618.656.6680. 

•6-7, Iowa Association of 

Milk, Food and Environmental 

Sanitarians, Inc. Affiliate Meet¬ 

ing. For further information, con¬ 

tact Monica Streicher at 319 933. 

4521. 

•13-14, FOODTECH 99, Bir ! 

mingham, England. Topics will in- | 

elude: Listeria—its impact on meat; 

Latest thinking on Campylobacter, j 

Campylobacter—the challange of ! 

isolation; Getting the most out of 

shelf life; HACCP in the meat chain; j 

and Foodbome viruses. For addi¬ 

tional information, contact Positive 

Action Conferences, P.O. Box 4, 

Driffield, East Yorkshire Y025 9DJ, j 

England, or Phone: 44 (0) 1377 

256316; Fax; 44 (0) 1377 254663; 

E-mail: conf@positiveaction .co.uk. 

• 18-19, HACCP V; Effective 

Auditing of Your HACCP Plan, 

Guelph, Ontario, Canada. If you are 

resnonsible for the HACCP program 

in your food processing workplace, 

you need to attend this seminar so 

you will be equipped to audit your 

prerequisite programs and HACCP 

plan effectively. For more informa¬ 

tion, contact Guelph Food Technol- ' 

ogy Centre, 88 McGilvray St., 

Guelph, Ontario NIG 2W1 or Phone 

519.821.1246; Fax: 519.836.1281. 

•20, Metropolitan Associa¬ 

tion of Dairy, Food and Environ¬ 

mental Specialists Affiliate Meet¬ 

ing, Edison, New Jersey. For further 

information, contact Fred Weber at 

609.584.7677. 

•28-31, Worldwide Food 

Expo ‘99, McCormick Place, Chi¬ 

cago, IL. Register today and see new 

products, make new contacts, and 

get the information you need to 

operate faster. For additional infor¬ 

mation, contact Worldwide Food 

Expo ‘99,2751 Prosperity Ave., Suite 

100, Fairfax, VA 22031 or Phone 

703.645.9302; Fax: 703.876.2637; 

Web site; www.worldwidefood.com. 

NOVEMBER 

• 1-3, Pasteurizer Operators 

Workshop, endorsed by Interna¬ 

tional Dairy Foods Association at the 

Nittany Lion and Borland Laboratory, 

University Park, PA. The program 

includes hands-on activities, discus¬ 

sions and lectures on regulations, 

cleaning and sanitation, pasteurization, 

milk flavor, and other operational 

procedures in milk plants. For more 

information. Phone; 814.865.8301; 

Fax: 814.865.7050; Web site: www. 

cas.psu.edu. 

• 8-9, The International Fresh- 

cut Produce Association (IFPA) 

Hosts 7th Annual Technical Semi¬ 

nar, Holiday Inn Old Town Select in 

Alexandria, VA. This event will focus 

on “Global Fotxl Safety Issues,” and 

their impact on the fresh-cut 

produce sector. For more informa¬ 

tion, contact Justina Brewer at 703. 

299.6282. 

• 10-12, FAMFES Annual Re¬ 

treat, held at the Florida Leadership 

Training Center, Haines City, FL. For 

further information, contact Bill 

Thornhill at 914.298.7748. 

• 18, Advanced Auditing of 

your Food Service Supplier, 

Guelph, Ontario, Canada. This is a 

one-day session to fine-tune your au¬ 

diting skills. You will take away prac¬ 

tical information and skills to 

become a better auditor. For more 

information, contact Marlene Inglis, 

Guelph Food Technology Centre, 

88 McGilvray St., Guelph, Ontario 

NIG 2W1 or Phone 519.821.1246; 

Fax; 519.836.1281; E-mail; gftc@ 

uoguelph.ca. 

•21-23, International Con¬ 

ference on Processed Food for 

21st Century, Jadavpur University, 

Calcutta India. For additional infor¬ 

mation, please contact Dr. Pratap 

Chakraborty, Head of the Depart¬ 

ment and Convener, Jadavpur Uni¬ 

versity, Dept. Food Technol. 

Biochem. Eng., Calcutta 700032; 

Fax: 91 33 472 5822 or 473 4266; 

E-mail: juftbe@cal2.vsnl.net.in. 

• 29-30, HACCP 1: Document¬ 

ing Your HACCP Prerequisite 

Program, Guelph, Ontario, Canada. 

For more information, contact 

Marlene Inglis, Guelph Food Tech¬ 

nology Centre, 88 McGilvray St., 

Guelph, Ontario NIG 2W1 or Phone 

519.821.1246; Fax: 519.836.1281; 

E-mail: gftc@uoguelph.ca. 

DECEMBER 

• 1-3, Microbiological Con¬ 

trol and Validation, Boca Raton, 

EL. This course will present infor¬ 

mation on microbiological control in 

manufacturing, laboratory auditing 

and sterilization that is applicable to 

the medical device, biotechnology' 
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ComingEvenIs, continued 

and pharmaceutical industries. It 

will also cover ISO, EP, BP, USP, 

AAMI and FDA documents and 

guidelines. For additional informa¬ 

tion, contact The Center for Profes¬ 

sional Advancement, P.O. Box 1052, 

East Brunswick, NJ 08816-1052; 

Phone: 732.613.4500; Fax: 732. 

238.9113. 

JANUARY 

•3-6, Milk Pasteurization 

and Control School, Madison, WI. 

This 4-day short course provides 
in-depth training for those dairy 

industry personnel involved with 

thermal processing of milk and milk 
products. For more information, 

contact Bob Bradley at 608.263.2007. 

MARCH 

' *15, Dairy HACCP Work¬ 

shop Madison, WI. This one-day 

workshop will cover design and 

implementation of HACCP plans in 

dairy plants. For additional infor¬ 

mation, contact Marianne Smukow- 

ski at 608.265.6346. 
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Reader Service Card DFES September ‘99 
Expires: December 31, 1999 (International expiration: March 31, 2000) 

INTERNATIONAL ASSOCIATION OF MILK, FOOD AND ENVIRONMENTAL SANITARIANS, INC. 

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

Mail or Fax to 515.276.8655 

Name Title 

Company. 

Address _ 

City_ 

Country _ 

State/Prov. 

Zip/Postal Code 

Phone Number 

too 115 130 145 161 175 190 205 220 235 250 265 280 295 310 325 340 
101 116 131 146 162 176 191 206 221 236 251 266 281 296 311 326 341 
102 117 132 147 163 177 192 207 222 237 252 267 282 297 312 327 342 

03 118 133 148 164 178 193 208 223 238 253 268 283 298 313 328 .343 
104 119 134 149 165 179 194 209 224 239 254 269 284 299 314 329 344 

105 120 135 150 166 180 195 210 225 240 255 270 285 300 315 330 345 
106 121 136 151 167 181 196 211 226 241 256 271 286 301 316 331 346 

107 122 137 152 168 182 197 212 227 242 257 272 287 302 317 332 347 

108 123 138 153 169 183 198 213 228 243 258 273 288 303 318 333 348 

109 124 139 154 170 184 199 214 229 244 259 274 289 304 319 334 349 

110 125 140 155 171 185 200 215 230 245 260 275 290 305 320 335 350 
111 126 141 156 172 186 201 216 231 246 261 276 291 306 321 336 
112 127 142 157 172 187 202 217 232 247 262 277 292 307 322 337 

113 128 143 158 173 188 203 218 233 248 263 278 293 308 323 338 
114 129 144 160 174 189 204 219 234 249 264 279 294 309 324 339 

660 Dairy, Food and Environmental Sanitation - SEPTEMBER 1999 



International Association of Milk, Food and Environmental Sanitarians, Inc. 
6200 Aurora Avenue, Suite 200W 
Des Moines, Iowa 50322-2863, USA 
Phone: 800.369.6337 • 515.276.3344; Fax: 515.276.8655 
E-mail: iamfes@iamfes.org: Web site: www.iamfes.org 

SHIP TO: (Please print or type. All areas must be completed in order to process.) 

First Name_ 

Job Title_ 

Mailing Address_ 

(Please specify: □ Home O Work) 

City_ 

Postal Code/Zip + 4_ 

Telephone #_ 

E-mail_ 

M.l._ Last Name 

Company _ 

State or Province. 

Country_ 

Fax #_ 

lAMFES BOOKLETS 

Quantity Description 
Member or 

Gov't. Price 

Non4lllember 

Price TOTAL 

Procedures to Investigate Watertxjme Illness—2nd Edition $10.00 $20.00 

Procedures to Investigate Foodbome Illness—5th Edition 10.00 20.00 

Procedures to Investigate Arthropod-borne and Rodent-borne Illness 6.00 12.00 

SHIPPING AND HANDLING - $2.00 (US) $4.00 (Outside US) 

Each additional txwklet $1.00 

OTHER PUBLICATIONS 

Multiple copies available Shipping/Handling 

at reduced prices. Booklets Total 
Phone our office for pricing information 

on quantities of 25 or more. 

Quantity Description 

Membor or 

Gov't. Price 

Non-Mombor 

Price TQTAL 

1 Pocket Guide to Dairy Sanitation (minimum order of 10) $ .50 $ .75 

! 
i Before Disaster Strikes...A Guide to Food Safety in the Home (minimum order of 10) .50 .75 

'Developing HACCP Plans - A Five-Part Series (as published in DFES} 15.00 15.00 

'Surveillance of Foodbome Disease - A Four-Part Series (as published in JFPj 18.75 18.75 ! 

i 
'Annual Meetino Abstract Book SuDolement (vear reouested ) 25.00 25.00 

SHIPPING AND HANDLING-Guide Booklets-per 10 $2.50 (US) $3.50 (Outside US) 
'Includes shipping and handling 

3-A SANITARY STANDARDS 

Quantity Description 

Shipping/Handling | 

Other Publications Total ! 

Member or 

Gov't. Price 

Non-Member 

Price TOTAL 

Complete Set 3-A Daily & Egg Standards 

Five-year Update Service on 3-A Dairy & Egg Standards (new and revised standards only) 

$125.00 $250.00 

165.00 330.00 

SHIPPING AND HANDLING - Each set $6.25 (US) $10.25 (Outside US) 

Payment Must be Enclosed for Order to be Processed 

•k US Funds on US Bank ★ 

Shipping/Handling 

3-A Sanitary Standards Total 

TOTAL ORDER AMOUNT 

□ CHECK OR MONEY ORDER ENCLOSED □ □ □ € 

Exp. Date _ 

SIGNATURE. 

3 EASY WAYS TO ORDER: 

Phone: 515.276.3344; 800.369.6337 
Fax; 515.276.8655 

or Mail your order to the lAMFES address listed above. 

Prices effective through August 31, 2000 
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Invite A Colleague 
^ ^ to Join 

The International Association of Milk, Food and Environmental Sanitarians, founded 
in 1911, is a non-profit educational association of food safety professionals with a mission 
"to provide food safety professionals worldwide with a forum to exchange information on 
protecting the food supply." 

^ Who Should Join? 

The Association is comprised of a diverse membership of 2,900 people from 50 nations. 
lAMFES Members belong to all facets of the food protection arena including: 
Industry, Government and Academia. 

^ Why Should They Become lAMFES Members? 

Dairy, Food and Environmental Sanitation — A reviewed monthly publication that 
provides practical and applied research articles and association news, updates, 
and other related information for food safety professionals. All lAMFES Members 
receive this publication as part of their Membership. 

journal of Food Protection — An international, refereed scientific journal of research 
and review papers on topics in food science and food aspects of animal and plant 
sciences. This journal is available to all individuals who request it with their Mem¬ 
bership. 

The lAMFES Audiovisual Library — Provides quality training videos dealing with various 
food safety issues. lAMFES Members are allowed free use of these videos. 

The lAMFES Annual Meeting — Is a unique educational event; three days of technical 
sessions, symposia and exhibits provide attendees with over 250 presentations on 
current topics in food protection. lAMFES Members receive a substantially reduced 
registration fee. 

^ Help Others Find Out About lAMFES... 

To learn more about lAMFES and the many other benefits and opportunities available 
to a Member, visit our Web site: www.iamfes.org or please call 515.276.3344 or 
800.369.6337; Fax: 515.276.8655; E-mail: iamfes@iamfes.org. We will be happy to send 
new Member information if you provide us the necessary mailing information. 
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MEMBERSHIP APPLICATION 
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THOUGHTS on Today’s Food Safety... 

Foodborne Viruses: Emerging 
Agents or Emerging 

Techniques? 

Lee-Ann Jaykus, Ph.D. 

North Carolina State University 

Raleigh, North Carolina 

With so much attention focused on emerg¬ 
ing pathogens, one might wonder where 
the foodborne viruses fit into this picture. 

While it might appear that these are relatively “new” 
agents of foodborne disease, the reality is that, as evo- 
lutionarily simple forms of “life,” the enteric viruses 
have probably been causing disease since the dawn of 
mankind. However, with improvements in epidemiol¬ 
ogy, molecular biology, and the new discipline of mo¬ 
lecular epidemiology, scientists are now able to detect 
and characterize this previously non-detectable group 
of pathogens. In short, it is not the viruses but our 
ability to study them that is emerging. 

The viruses. Viruses differ significantly from 
many bacterial agents of disease. As obligate intra¬ 
cellular parasites, viruses are not alive per se but 
require a live, susceptible host cell in order to estab¬ 
lish infection. Consequently, when they contaminate 
foods, they cannot multiply but are extremely per¬ 
sistent, remaining in contaminated foods for long 
periods of time with no apparent reduction in 
numbers. Furthermore, viruses are usually capable of 
causing infection at very low infectious doses so even 
a small degree of contamination poses a threat to pub¬ 
lic health. 

Foodborne viruses fall into the classification of 
human enteric viruses. These only infect human 
beings and with a few notable exceptions, disease 
is limited to the gastrointestinal tract. They are 
transmitted by the fecal-oral route via contamination 
with HUMAN fecal matter. Consequently, there are 
three major routes for foodborne contamination with 
human enteric viruses. In the first, bivalve mollusks 
(oysters, clams, mussels, and cockles) become con¬ 
taminated when feeding in sewage-polluted marine 
waters. The second major route occurs due to sewage 
pollution of drinking and irrigation waters, putting 
fresh produce at particular risk. The third route of 

contamination is poor personal hygiene of infected 
food handlers. This almost always comes from poor 
hand-washing practices of food handlers, causing fe¬ 
cal material to be deposited on hands or under nails 
which then contact the food product. This type of 
contamination is a major concern for foods that do 
not receive a terminal heat process before consump¬ 
tion, the so-called ready-to-eat foods. 

The most important foodborne viruses are hepa¬ 
titis A virus (HAV) and the small round structured 
viruses (SRSV’s, also known as Norwalk-like viruses). 
Hepatitis A is perhaps the most serious foodborne vi¬ 
ral disease, however infection results in life-long 
immunity and a very effective and economic vaccine 
is available which should reduce the public health 
significance of this virus in the long term. The SRSV’s 
are the most common cause of acute non-bacterial 
gastroenteritis. The good news is that the disease 
caused by this virus group is usually short-lived and 
recovery is complete; the bad news is that there are 
many strains, immunity is poorly understood and/or 
temporary, and individuals remain susceptible 
throughout life. 

Increased epidemiological surveillance, develop¬ 
ment of molecular detection methods, and compre¬ 
hensive investigation of two recent outbreaks has im¬ 
proved our understanding of foodborne viruses. For 
instance, a 1997 outbreak of viral gastroenteritis 
caused by the consumption of sandwiches contami¬ 
nated by infected food handlers was comprehensively 
investigated using these tools (4). More recently, a 
highly publicized multistate outbreak of hepatitis A 

associated with the consumption of frozen straw¬ 

berries illustrated the value of molecular epidemiologi¬ 
cal techniques in the investigation of foodborne viral 

disease Taken together, these reports reveal fu¬ 

ture trends in the investigation of transmission and 

outbreaks of foodborne viral disease. 

Lessons from Epidemiology. Outbreaks 

of foodborne viral disease are both common and 

under-reported, and recent epidemiological surveil¬ 

lance data indicates that viruses, particularly the 

SRSV’s, may in fact be much more significant causes 

of foodborne disease than previously thought (2, 5). 
While shellfish remain important regional vehicles for 
viral foodborne disease outbreaks, transmission via 
human handling is widespread, being the most 
commonly cited contributing factor for outbreaks of 
hepatitis A (96%) and Norwalk virus (78%) gastroen¬ 
teritis (I). 

Continued on page 658 
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National Food Safety Education Month was 

created by the International Food Safety Council. 

(g) fMM Educational Foundation of the National Restaurant Association 

G 1999 The Educational Foundation of the National Restaurant Association 

That s the message for September— 

National Food Safety Education Month 

The focus for this year is cooking food 

to the proper temperatures. 

“Cook it Safely” in September— 

and throughout the year. 

For free training and promotion tools, 

visit the International Food Safety 

Council’s Web site at www.foodsafety- 

council.org, or to order a kit, call 

800.765.2122, ext. 701 (312.715.1010, 

ext. 701 in Chicagoland). For food safety 

training information visit The Training 

Times at vwvvv.edfound.org. 

National Restaurant Association \ 

EDUCATIONAL FOUNDATION v 

250 South Wacker Drive, Suite 1400 

Chicago, Illinois 60606-5834 

800.765.2122 In Chicagoland 312.715.1010 



To us, service means offering a broad product line 

to provide food processors with 

one-stop shopping convenience. 

Sanitation, laboratory, maintenance 

and more— all with one toll free call! Ipr 

OVER 8000 PRODUCTS! 

USER-FRIENDLY DESCRIPTIONS! 

HARD-TO-FIND & SPECIALTY ITEMS! 

GOOD, HONEST VALUE! 

No other single source is as helpful or as 

complete as the Nelson-Jameson Buyers Guide! 

Nelson>«Jameson, Inc._ 
2400 E. 5th St., P.O. Box 647 
Marshfield, Wl 54449 
Neison-Jameson@tznet.com 

Phone 800*826*8302 

Reader Service No. 173 lAMFES Sustaining Member 




