Chapter 3, Para. 3-7
Installation Food Protection
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Purpose

¢ Introduce new food protection requirements.

& Provide orientation to:
> Food Risk Management procedures

> Risk management responsibilities of the FOS and
FPM [formerly the IFA]

> DA Forms 7458, 7459, & 7460

4 Provide guidance for food risk management
Implementation.
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Introduction

DA Pam 30-22, Chapter 3, paragraph 3-7:
Installation Food Protection Programs

¢ Proactive development & execution of food
safety & sanitation procedures.

¢ Coordination with supporting PM activity.

¢ Installation food safety & sanitation program
requirements:
> Food risk management
> Food safety & sanitation training
> Integrated pest management

...promotes the efficient allocation of resources by identifying
systemic problems associated with facilities, equipment, or personnel
training.
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Training & IPM

¢ Food Sanitation Training
> Supervisor Certification required every 4 years
2> 4 hours annual refresher for all workers

¢ Integrated Pest Management (IPM) Plan
> Food Program Manager develops
> Coordination with FOS, PM, & DEL
> Track structural deficiencies & corrective actions

> Prescribes non-chemical controls & guidance for
initiating pest control contracts
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Food Risk Management
Food RM = Applying HACCP Principles

Conduct a
Hazard Analysi 2 \S
(ID PHFs & hazards) Determine
" Critical
v Control Points
. 4
The Risk
) Management
- Process 3 [establish
_ Critical Limits
Esli\)tabllsdh a for each CCP
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= E’ 9 (Review, Revise, Develop Monitor
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Evaluate)
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h r 5 | Actions
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Food Risk Management

...enhances the prevention of food-borne illnesses by systematically
applying prescribed food protection & sanitation standards.

4 Monitor time & temperature controls for PHFs.

4 Incorporation of HACCP principles:
2 Monitoring Procedures
> Application of Critical Limits
> Record Keeping

¢ Defined Processes for Monitoring:
> Cold holding & storage
2> Hot holding
> Cooking
> Cooling (leftovers, pre-prepared items)
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SuPpoRTING VICTORY

Tabbe 3-1

Time and temparature risk management: Minimum monilorfing requiramants

FHezoonmbie Proass Mumber of samples & Maonilrng le@

agent fresquancy

Food aperatians | Celd &llunits | Snce sach = Manitar all refrigerafon unils (wak-in and reach-in urits)

sangeant / atarage mizal period = Werify the ambiant bempensiure by placing a thermamaeler nest 1o food
managar [lraaddast, leeatad in e warmast part of the unit,

lurch, diner] | = Record lamperature on cata log.

Food aperatians Coaking Threa ! Each maal + Spal.cheds at kasl ane meal, poullry, oF Saahaod dam
sangrant | R | peiod + Spalcheds bwa o mofe othlr hot mand ikams
managar Items « Maniler interal product temparabore at the end of the prescribed cook-
ing periad [per recipe cad), Canfnia fo manitor the femparzivee of
g Apd in comalanca unitl tha infernad cooking sfandand is achieved
» Record intamal food temporatures on data log for Cooking.
- | -
Fogd aparatians | Cold Thres Each maal + Maniior coid-holcing itemns an salad bar, sandwich bar, and oihar cold-
sangasnt | Hoiding ibems periced nelding urit
managar + Gpat-chack the same tems gl Easl taice dufing the masl paricsd
+ Focus on pasta and palato saiads, diced meals or @3os, and cu fruts
ar wegeiables,
v Record emal Tood tempembures on data leg far Cold HoldingSiorage
Faod gparations | Hat halkding | Three Each meal + Spot-check &1 least ore meat, poulirg, or sealood ilem.
sargeant i menu peapicd » Spot-chack twn ar mare other hal menw dems.
manggar e » Mopilor T 58ma manu fems tao oo s limes during s maal pericd
[mat is, 3-mimude nlervals o al ke Begnning, middle, and end of the
meal panng]
+ Aecord internal food lemperalures on dgale log for Hol Ralding!Starage
Faod cparalions | Cading | &l ot Each meal + Mt recerd fime cooling stated, ima intemal prodwct temperaturs
sargeant Bems pericd faached 700 F o below, and the tma the intamal product lemgeralune
manggar cooled s reached L0° F ar befow
a laftoear = MOTE: Hot flems must be cocled o 705 F within 2 hours, than o 40" F
or below within an addilieral 4 hours,

Rizcord on data leg far Cooling.

AN inhemal procuct emperature of 185° F or abowe must be atlained

Food cparations | Re-heatng | Al leflo- | Each meal

sArgeant Lafavers YEFS if- pericad within 2 haurs

manager ierrded o + Hecard slart ime. finizh b, ard ead lemparabine on Cooking daka log
b sgrved shamt. A foods being reheated are nolad 83 Cafegory 3 on the Cook
haot ing log siwesl.

Frod achigor At af Each facil- | Monthly » Lk ihe Hazard &nalyss Sotical Caontrol Paint Moniloring Regon frem

o fond ity or focd TB MED 530

fod program SEMiCE SErVics - Al g minimim, facus on the crocesses noled in this 1abk,

Mmarsger facifties ooreralion + Provide cogy of the auditirepart 1o 1he fosd oparatians sergaant/manag

ar; file angiral farm wilh olher preveniive madicing inspection repars.
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Using Table 3-1

Responsible | Process | Number of Samples & Monitoring Criteria

Agent Frequency

Food Cold All units | Once each | « Monitor all refrigeration units...
Operations Storage meal period | « Verify the ambient temp...
Sergeant / (Breakfast, |« Record temperature on data log.

Manager Lunch,
Dinner)

Food Cooking 3menu | Each meal | * Spot-check at least 1 meat,...
Operations items period e Spot-check 2 or more other...
Sergeant / e Monitor internal product temp...

Manager « Record internal food temp...

Food Cold 3items | Each meal |° Spot-check at least 1 meat,...
Operations | Holding period » Spot-check 2 or more other...
Sergeant / e Monitor same menu items...

Manager e Record internal food temp...
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Using Table 3-1

(continued)

Food Hot holdinal 3 Each | e Spot-check at least one meat...
Operations ot holding iterxwinu p‘jﬁodmea » Spot-check 2 or more other...
Sergeant / e Monitor the same menu items...

Manager « Record internal temp on data log...
: All hot Each meal | ® Must record time cooling started,
Foo_d Cooling i eriod time internal temp reached 70F or
Operations ltems P .
cooled as below, and time temp reached 40F or
Sergeant /
a leftover below.
Manager :
 NOTE: Hot items must be cooled...

Food Re-heating | All left- Each meal | ® An internal product temp of 165F
Operations leftovers overs in- | period must be attained w/in 2 hours
Sergeant / tended to « Record start time, finish time, &

Manager be served end temp on Cooking data log sheet.
hot All foods being reheated are noted...

: : e Use the HACCP Monitoring Report
Food Advisor | Audit of Each Monthly | ¢ =5 MED 530 g ~ep

or Food | food facility or g

Program service fOOd. . Focu_s on the proces_ses...

Manager facilities service e Provide copy of audit to food
operation operations sergeant; file original...
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Temperature Standards

Temperature Standards

CAT FOOD OF]

Beef Roasts and Corned Beef R0aStS mu— 145 (Internal temp for 3

1 Whole muscle beef steaks, Lamb, & Veal; Made-to- mInUteS)
Zrlflerheggs; Fish;kC:’;lr::nei::II Hamsk; Cogkbed_Vggetables; 145 (Internal product for

other pre-cooked foods packaged by industry. 15
sec)

Ground beef products (hamburgers, cubed steak);

2 Pork products; Bulk-prepared scrambled eggs; 155 (lntemal product

for 15 sec)

Poultry products; Stuffed products (meats, pastas,

3 peppers, etc...); Re-heated leftovers; Microwaved 165 (Intemal product
foods; for 15 SEC)
All cooked foods held hot on the serving line and in

4 warmers. 140 (Internal product)
All chilled PHFs in refrigerated storage, cold
sandwich bars, & salad bars: cut fruits & vegetables;

S mixed salads (potato, tuna, chicken, egg, etc...); 40 (Intemal product)
custards & puddings.
All refrigeration units (reach-in & walk-in); salad bars;

) sandwich bars; dessert bars (containing custards & 38 (Ambient)

puddings).




SUPPORTING VICTORY

Orientation to DA 7458 - Cooking
b ﬂ i mﬁf@ﬁﬂf&

_ |ereEskFasT [X]iomcd [ Jomner [ ] oTHER

20020531

4 _— -
A, Ge. UMIT
4%th STB
d:ls M COOKING ANDSUR T — . ETOWER DFAC: 8400
ATEGORY: 1(>1 3 (= 165F, 30, THRE Frikeg
. 455 - y
= e Shift Ylader

B. CORRECTIVE ACTION
Mandatory for
6. INTERMNAL non-cormnpliance 0. COMMENTS

TEMP {F} Vo
CONTINUE RECHECK
COOKING OF TEMP

L
AND CATEGORY

4. EQUIFMENT MAME

Combi oven #1

> Sl | re-check temp in 10 minutes; continue to
P

> monitor every [0 min until 155 F 1=

| achicved

cast potk

ftover chili wi

Srearn kerttle 168 B L DA SRS
Combi oven 72 170 1120 = ==
Griddle, short order #1 160 1130
Decp fat fryer 182 1133 o
| ]
|
1 |
check Intarmal cibking temperatures at and of programmad cooking cycle,
s [ o ITI CITIpAT Sl 8 Sy not achieved, Make a note In the comments and take a follow-up temperature,
DA FORM 7458 PARA IS
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P .
YPPGRTING V|CTO“

RISK MANAGEMENT DATA LOG - HOT OR COLD HOLDING/STORAGE
1. DATE (YYYYMMOD] | 2. MEAL
[ BREAKFAST | 4| LUNCH DINKER OTHER
20020531 L1 X] L I:]
3. PROCESS ) - - "~ 4a. MONITORED BY 4c UNIT
(X Howoine [X]storase [ Jror  [X]cow SHG Piggott ?:E%LEPE?%TWDPS BN
] i CanEi 4b. TITLE femont
CATEGORY: 4 {hot > 140F} 5 {coid holding < 40F) B {cold sforage < 38F) SO on e TL Lea
[ , ; 9. CORRECTIVE ACTION
5. LOCATION 8. FOOD/MENU ITEM 7. TIME 8. TEMF (F) Marcalary B no N
reach-in #1 ; 1115 L ) = : ¥
CAT: 6 [3] AmsiENT TED
reach-in #2 I [ 1118 38
CAT: 6 vl TEMP i
reach-in #2 macaroni snlad 1120 52 | plage in ice bath for rapid cooling
1135 37
CAT: 5 [ ] amsienT TEMP b :
wilk-1in refer | 1125 39 COK - within +/- 2 F
CAT: G S | AMBIENT TEMP [ )
sadad bar #1 macaroni salad 1138 37 P
[1z10 40
| 1230 44 discard after meal (1330}
CAT: 5 | AMBIENT TEMP
salad bar #1 potato salad [ 1138 I
1200 a4 discard afler meal (1330); place ice arcund food
- 1230 |47 Call in work order to adjust salad bar temap
CAT: § [ 7] AMEIENT TEMP 1335 Work order #QAF015127
salud bar #2 fruit cocktail y
1205 40 S
1235 42 selfeserve, discard aller meal (13309
CAT: 5 AMBIENT TEMFP

Record follow-up temperature checks In column 7 fer orlginal Hem entries that were found deflelent. When holding ems hot or cold for more than 1 howr during a meal period, a
minimum of twe temperature checks are required. [Establish an SOP for monfforing inferval.,)

DA FORM 7459 LESAPA 100
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Orientation to DA 7460 - Cooling

'- . 7
YPPORTING VICTOR

RISK MANAGEMENT DATA LOG - COOLING C E
reg Todem, e DA PAM 301 tha proponant ey is DS, G4

1. DATE [YYYY MDD | 2, MEAL i
BREAKFAST  [>C] LuneH Joiwner [ oTHER

20020531

3a. MCNITORED BY T3e. uNIT

PROCESS: COOLING S5G Piggatt 49th STHB

Haol leftovers must be cooled fo < TOF within 2 hours, than to < 40F within 2n additonal 4 ab. TITL i.,l]l'AC, H400
ar - i, Lee

&, CORRECTIVE ACTION

4. FODDMENU ITEM 5. COOLING DATA Mardatory if cooling thme not mef

Roast pork W sTaRT TIME:
1300 . || RaPID REHEAT TO 185¢ | oiscarn
[ TIME | TEMP (F]
1320 =3 : CODLING TECHNIILE USED
1340 A REDUCE BATCH S1ZE 32X ICE BATH - SLI
350 40 -
| OTHER slices layered in 2Z-inch pan =~

1305 RAPID REHEAT TO 1855 DISCARD

1320 148 COOLING TECHNIGQUE USED

. :;gg ;32 || REDUCE BATCH SizZE [ ] ice BaTH ~IsTR ] sLIcE
1530 BET | oTHER placed in 5 gal pot in walk-in for use at dinrer

He-heated chili with beef from previoos line START TIME:
1530 ; AASID REHEAT TO 165F | DISCARD
TIME TEMP (F)
1168 COOLING TECHNIQUE USED
iz REDUCE BATCH SIZE ] IcE BATH ] sTir [ Jsuece
68 h )
38 | OTHER _corrective traming for proper cooling provided to cook

COOLING TECHNIQUE USED
| REDUCE BATCH SIZE ICE BATH N []suee

[ JotHER

DA FORM T460 USAFA V1.00
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St How to Implement

SUPPORTING VICTORY

1. Have blank copies of DA Forms 7458, 7459, and 7460
on hand to manually enter data; or

¢ Use Form Flow software to prepare forms for
designated meal period.

DA Form 7458: Cooking Risk Mgmt Log
http://www.usapa.army.mil/formnum_forms.asp?search=da+7458&submitl=Go

DA Form 7459: Hot/Cold Holding Risk Mgmt Log
http://www.usapa.army.mil/formnum_forms.asp?search=da+7459&submitl=Go

DA Form 7460: Cooling Risk Mgmt Log
http://www.usapa.army.mil/formnum_forms.asp?search=da+7460&submitl1=Go
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How to Implement

2. FOS/Manager reviews production schedule.
> Weekly, daily, or prior to each meal period

> Pre-select menu items to be monitored for each
meal period each day
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How to Implement

3. FOS/Manager Pre-prepares DA Form 7458 & 7459
> Date, Meal Period, Facility/Bldg & Installation

> Identify the individual who will be responsible for
monitoring (by meal period and day)

> Enter items selected from Pr'oduc'rlon Schedule &
Category on =
appropriate
forms (cooking,
cold holding,
hot holding)
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How to Implement

NOTE 1: Pre-print cold storage log for day or week.

> The only admin data that changes is the date, meal

period, and name of individual responsible for checking
these thermometers.

Cold Holding
Equipment

remains the .<
same

June 2003 Food Rick Management (D4 Pam 50-22)

CAT: G | AMBIENT TEM | | )
Bulk milk dispens:
\ Recard follow wp temperatsss checks in columa 7 For origimal item entries: that were Fsund deficiest. When balding items het or cobd for more than 1 hoor during a meal perind, 3 minimus of two femperature checks are required
an S0P fiov mewitarieg iwtenval
DA FORM 7459
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How to Implement

NOTE 2: Have blank cooling log (DA 7460) readily
available (i.e., on clipboard).

> FOS/Manager must have an SOP that identifies which
items may be retained as leftovers.

> FOS/Manager should initiate this form to identify cold
menu items that must be prepared from hot/cooked
ingredients.

> Shift leaders are responsible for initiating the DA 7460
when hot foods are chilled and retained as leftovers.
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How to Implement

4. FOS/Manager provides pre-prepared forms to
designated monitor at beginning of shift.
> Brief the designated monitor (what to monitor;
corrective actions; where to place completed forms;
etc...)

> Ensure blank DA Form 7460 (cooling log) is readily
available to all shift leaders/supervisors (i.e., place
on a clipboard and post in accessible location).
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Reviewing Risk Management

& FOS spot checks monitoring logs at end of each
meal period.
> Ensure monitoring was performed
> Ensure forms completed properly
> Ensure forms are legible
> Note any food safety violations

¢ FOS Collects & Files Monitoring Logs.
> At end of each day
> Note reoccurring discrepancies
> File with PM inspection reports
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Follow-up Actions

4 Program training to address reoccurring
deficiencies
> Cooking temperatures
2> Hot/cold holding temperatures
> Cooling methods
> Thermometer calibration

¢ Initiate & track work orders to correct faulty
equipment
> Hot water capability of steam table

> Temperature calibration of warming units, griddles,
ovens, and refrigerators
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RN ASN
rmm; wcTa‘l S u m m ary
¢ Purpose
¢ Introduction: Installation Food Protection
Programs

¢ Training & IPM Requirements

4 Food Risk Management

4 Minimum Monitoring Requirements

& Temperature Standards & Categories

& Completing DA Forms 7458, 7459, & 7460
4 How to Implement Food Risk Management

? QUESTIONS ?

POC this presentation:
CPT Caroline Kalinowski, ACES (804)734-4287, DSN 687
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