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Purpose

AGENDA

v Food Safety Regulatory
Authority

v' Program Emphasis &
Document Organization

v Management Requirements:
* Person in Charge
» Training

v Food Safety & Sanitation
Standards

« Garrison
- Field




Reqgulatory Authority

Federal: Office ofi the Surgeon Generalffitnetions as
fiederallagency.

Stale: Ammy MACOMs (Surgeon); other similar agencies
Include DoD, DLA, Indian Tribes, U.S. territories, &
Commonwealthr off Puerto Rico.

Lecal: Installation Medical Authority: (PM & VET Sve)
filinction; as a lecal health department.

= IMA has| fihal word on Standardi intierpretation, application,
and modiification.
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Change to Program Emphasis

Ola I MIED 580 New TB MED 530

y Primah/ emphesisas Risk-based (HACCP)...
SanlialieINTacIity & » Proactive: Emphasis on

equipment cleanliness) controlling conditions
associlated with
foodborne disease
outbreaks:

B Food contamination

B Growth of harmful
organisms in food

Y REACHVE 2PPICECHNG
fgoel ofgiecion)
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= Standards (inspection guide)
= Procedures(fraihing text & user guide)

 Lziglejtizie)er & Siteiplelaifels ozifzlllSf E R A VIce[a ] Fejeef @ejefs

Y @reenizaion
= Chapters = Major Program Areas

Personnel

Eoed

Equipment & Eeed Estanlishments/Materals
Unigue Food Senvice Operations
Compliance & Enforcement
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Organization (continued)

y REGUCEEECUNEZREY,
= Requirementis presented by principle instead of subject

Example: Eguipment requirements presented UNder Materials,
Design, ana.Constuction

= Ihiiernal croess;referencing Usedi instead oif restating
requirements.

» [talicized text

= Provisions), hoi’ requirements

= Provide relative information about specific exemptions &
alternative means for compliance

- Aggraviciiions & CalgfizllZeelWerels
= Defined in the glossary
= Emphasized due Yo specific meanings or provisions
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Organization (continued)

(CAIEQENES B Vo 2R based e pullichealts
SIGRICENEE)

s Critical*- Bold asterisk affer a paragraph title or a
paragraph indicates: all provisions; that follow are critical.

s Pivoital™ - Violation may or may. not be critical; depends: on
circumstances.

= INon-Critical™ = Includesiall provisions: following an
unmarked| paragraph.

¥ HElpS nEW/URICIEIEVEINNSPECLONS & SEIS (Corks)
ie) geiiiaf Lplelafsitziglel o f leleplili Walles) Sieiplelzifels
alierasseciated Withrthe greater healinrisks.
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Chapter 1 - Overview

y BlEFISIen/ Gl chHENEESHNGoESaRItaIe)
PlaClICES:

y GlIdancererusing/ieacing tieiistiviED:

y lnstallaien Foeo AcVISor (Food Program Manager)
iesponsiklilEsideiines:
= Training criteria iniFood Service contracts

= Assisit COR in coordinating with IMA for sanitation
requirements; & evallation

= Distribuiion & dissemination: of inspection: reports

= Provides guidance & oversees training for military
KPs andi their supervisors
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Chapter 2 — Management & Personnel

y IDES|ghaiedi iralINEd & CEIEa) PESOREIREChaigE Presenl
GUNONEEE CRERRUBRS:

yIDEMeRSiENRCINCWIECEE:
= Foodborne disease prevention
= Application of HACCP principles
¥ REespoRsiniiies:
s Supervise worker healih; ration/subsistence inspection; food
prep & service

= Reporting illnesses o hiealih authority: excluding or
restiricting infectiousiworkers;

** Workersiare obligatied fo repori pofential disease exposure
(family orr OCONUS tiravel) & symptoms defined!in T8 MED
530.
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Chapter 2

p s eSS ERIZERE SENCHILEIEE
= Listed as safe & approved as food addifive

= Used only after proper handiwashing
x When used, don't fiouch food or food contact
surfaces until sanitizer dries
y Criteria o URIISted Hane Santizernrs

s Limited to situations thati dor not involve direct
bare-hand contact witihifood, food-contact
surfaces, or utiensils;

= Thorough hand rinsihg in clean water or disposable
glove required afiter application.
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Chapter 2

. Flngernall VigiRienance:
= Lengith' - noi longer: thah fleshy portien off fingertip.
s Ariificialinails, nail’ jewelry/adornments;and
coverings (polish) PROHIBITED.
y DiRKIREN ECOE PER ATEAS!

= Food workers may drink from al closed container
that preventis contamination of the worker's hands)
The container, and exposedi foods, equipment, and
linens.

= Closed contiainers: sportsbotiile; cupiwith lid &
Straw.
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Chapter 2

Army Center of Excellence, Subsistence (ACES)
el
Lcetnllgle):
Y IPEISEIHMECHaTE

= Cerfification every 4 years

= Demonsirate knowledge
(feodborne; illness & HACCP)

s ServSafe; QMCAS;
other... » Adjunct Instructor Course (5 days)

20Jiple i foje)o s fVieleife)ficelis)| © L6-hour FSPCC thru Adjunct

gy . Instructors
= 8 hours initial w/in 30 days

= 4 hours annual refresher www.quartermaster.army.mil/dl/fspcc/

y KEESTSADEalleaNmiliaf/ K SURPERNISENS

= Sanitation criteria associated with required duties (i.e.,
water temp or sanitizer concentration)
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Chapter 3 - Food

y HIghiySUscepipleZepllauon:Militan, personmellin
deployments and/er extended thiaining exercises

= Ihcreased stress) fatigue, & living) conditions affiects immune
sysiiem

s Classifiying as'Highly:Susceptible allows safer rations.

PIRESIHICLONSE
= No undercooked PHES
= No raw seed sproufis
= Pastieurized eggs musi be used

Outbreak of Possible
foodborne iliness mission failure
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Chapter 3

y Approved SeUrces

= Absolutie prohibifionion home-canned! foods.

= Home-prepared foods prohibited for service in
Food Establishments:

= Excepiiion for iome-prepared 00ds; (excepi: fionie
canned)\apply: 1o sociallevents; church suppers;, FCC
homes, Uniit: bake sales... (food must be identified
as IlHome-Prepared”)

= Recreationally caughti fish = unit type functions
only.

must be from appreved waters and inspected by IMA or Vets.
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Chapter 3

S Refrlgerated RIS ENRiEmalNempledicCEc ior4 08 =

Y N e aie=liaReContaCmWVIINREaEVAIOEEANGCRES

= Excepftion: when washing fruits & vegetables (prior
o sanitizing)

¥ Pastieliized egeiiise

= Mandatory: for'all recipes requiring raw shell eggs or:
egg products that will hoi' be cooked TAW.
prescribed standards.

= Mandatory for all recipes/menu itiems prepared by
filood operations servicing Highly Susceptible
Populations.
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Chapter 3

¥ SEQETARNEUHTRESIOETE:
= Raw, raw-RME, cooked-RTE
= Physical segregation by equipmen
= Arrange based on cooking fiemp
yVasiitesSeniZze =S ane
\V/elejeitzlo)|els

= 30 sec. in 100-ppm total chlorine
or 9-ppmi FAC

s Remove core on leafy
iems

= Exceptions for RTE salads
& whole fruit to be peeled or
washed by individual
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& hazard




Chapter 3
\ Changes: o) Cooking Siandard (Garrison)

Product Temp & Time

Ready-to-Eat commercially processed | 140°F
foods; Fruits & Vegetables cooked for
hot holding

Whole beef & corned beef roasts 145° F for 3 minutes
or IAW Table 3-3

Made-to-order eggs; Fish; Seafood; 145° F for 15 sec
Beef; Veal, Lamb; Commercial game
animal

Pork; Ground meats & fish; Injected 155° F for 15 sec
Meats; Bulk prep eggs

Leftovers; Poultry; Dressings & All 165° F for 15 sec
Stuffed Foods; Microwaved Foods
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Chapter 3

pelow.

y IHEWIRG|— whenjwater method is Used:

= Completiely submersed in running water; produch surface temp
should not exceed 40° F

May take 2-51 days! o femper; Must adjust Pull dates & delivery
daties

y Co0IING — New! 2-Stage Method
= Cooll food from 140° E to 70® F within two (2) hours
= Then to 40° F or lower in an additionall four (4) hours.

PHFsIprepared from, ingredients as ambient: temp must be
cooled w/in 4 hours to 40° F

Documentation: for each ifiem cooled: is Required (DA Form 7460
noited in DA Pam SO-22)
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Chapter 3

yolimeras Punlic HealihrConiio)

= Labeli use by (Hitne 4 fiours: afier reroval
fromi remperaiure, conirol)

= Max 4 hours ouf' offf femperature control

a Food in'unmarked containers or held >4 hrs must:
be discarded ' as food wastie.

= Requiresiwrititen procedure (SOP) ai tihe facilify.
SOP must be made: available ter PV

Ildeal use:

e When holding units cannot keep foods at 140° F
or above.

e Field feeding using IFCs.
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Chapter 3

y \/anrance Autherzatien

= Seek approval from regulatiory authority before
implementing.

= Musit have a HACCP plan fhal documenisifhe new
procedure is proven (Jaboratory. tesied) safe.

s Inform custoemer of increased risk (on menu or
place card)).

Chapter 12 provides guidance for
obtaining a variance grant.
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Chapter 4 — Equipment & Utensils

TR
Y SPONEES
= For non-food contact surfaces; only (cleaningwalls & floors)
= Must be stored inisanitizing seluiion between uses
2 \Wialgle) @lejigls

= Segregaie use for food contact surfaces and nen-foed contac
surfaces (color-coding recorirmeraed)

= For food contact surfaces, must store ini100-ppmi chiorine
solliiions betweeniuses

Y ICEVIBICHINES &) [DISPENSENS

= Recommended: 1o be empitied, drained, cleaned, & sanitized
every: 30 days

y GUIdaRCEN O USE Ol 2-Compatment Sink
= Use must be approved by TMA
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Chapter 4

= Hoi watier'increased to 171° F
Chlorine = 100-ppm' for 15 secondsi(water at 75° F; pHI 6-10)
Tesi siirips required
Chlorine conceniiration above 200-ppm requires;second clear water
rinse.
YlViEchianicalFSaniiiZane Sienezie

Check machine data plate for manufiaciurers: wash, rinse, & finhal
rinse temp., andi conveyor speedi - verify during inspection

160° F minimum surface temp off dishes|for hotli water sanitizing

Chemical fest Kiti/stripsion hand to verify sanitizing agent
conceniration

Measure sanitizer concentration on a dish as it exits the machine
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hapter 5 - Sanitary Facilities & Controls

> Term ‘ogateigeWetia fagleiceel oY “elriplidnie) Yy eiisl

y Bl aie(IRrneESield):

= Person-in-chiarge musi fiest for chlorine residuall prior
lior use.
< Pltnriginie) eeele
= Follow siiate or'local jurisdiction (crieck witrn DPW or:
Engineer for. Coae i use)
Y GliEasEenlics
= Installed outside building
= Applies 1o only ¥ new: construciion

= Only excepftion: distance firom facility or cold causes
grease fio congeal in pipe
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Chapter 5

3 Basic rules of an IPM program
v Deny pests access to the facility

v Deny pests food, water, hiding/nesting place
v Work with PM & PCO to control and eliminate pests

plniegiraieeZesilvienaeemenndiZv)
= Structural design
= Stock handling praciices
= Premises pest exclusion

s Non-chemicall control methods

Light traps that stun flies & then traps them om a sticky,
surfacerare allewed 1n nen-feod prep areas.

» Chemiical control methods

Contact AEPVB or DoDb Pesticide Hotline [DSN 584] COM
(410) 436-37173
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Chapters 6 thru 8

Changes not Discussed

y Chiapier 6— Construction & Mailntenance: of
Eeod Estaklishments

y Chiapier 7 — Mohile Eeod Establishments

y Chiapier 6 — Temporary Eood Senvice
EStablisiiments
= Fixed location; duration < 14 days
= Does NOFapply o Field foodiservice operations
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Chapter 9 - Field Food Service

Military in deployments & extended field
training exercises are considered a
Highly Susceptible Population.

. Allfeecls eoje)i<ee) te) 16552 =

ylliaWwing e Reffgeraie s Sieiege
s 40° F or below
= Thaw ai ration breakpoinii recommended

. Flrnle cis gtlolle glecfipl coplifo).

= 4 hrsito consume food affer last'valid femperature
check (140°F or above)

s Each IFC label'must have food name, # of servings,
& date/Time it must be consumed! by
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Chapter 9

» NO Leftovers in field food service
y PasiellizediegeUSEr@INIEYS

y\VashirsssSanitize gl EesiitEfiis sV Eegeicioles

= Before beingl cut, combined, cooked, or offered for
service

= Sanitize: 100-ppmi total chlorine (5-pphi firee
available), or' I minute inidrinking water at' 1402 F

= Excepftions: commercially processed/packaged
vegetables in RTE form
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Chapter 9

-~ N@) ezignlotiflzic)e gelipiis o) flelflels, endaaseel ziffls
of feice of fagel gdareiiions gersannel ore galrinle)
SEVIREIGeE G SARINZINGICoE CORECHSUIFEACES!

y EXCEPUDNS

= detaill KPs that'are only serving fooed (Usitig cleati
sanifized uiernsis)

= KPsiperforming basic cleanupi (nof cleaninig &
sanifizing rood confact surfaces)

= must wear disposable plastic gloves over camouflage paint
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Chapters 10 & 11

. Chapter 10— Vending Machine Operations

y Chiapier 41 — Peisenous or Texic Matenals

x IHAZCOM program required (chemical inventiory;
MSDSs; fraining)
= Recommendaiion: Pesi emergency. phone numbers! &

fiirsi-aidl procedures for choking (available #irougt
American Red Cross. or. INational Restaurani: Associarion)
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Chapter 12 — Admin Procedures,
Compliance. & Enforcement

y PErsenEIREChangerequiediie conduch selir
INSPECLIGRS
= Daily (Undocumented); Weekly (documenied)

= Noispecial guidance provided o address RC/ING
operations -(Suggest: documenii once each drill
weekend' or once quarierly; establish unii SOP)

s Check fime/tempi contirols; personal hygiene; food
handling practices

s DA Pam 30-22 (DA Forms 7458, 7459, 7460)
y Plocedlesieir ehRiaining e \Valilance
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Chapter 12

¥ GlldEncEe s procedlEshvhen e HACEEpIanNSHEquUIed

s Patienti Nutirition Care -Inpatient: service only: (fiof required. for
DIFAC servicitig Workers. & ouiparienss)

= \/ariance 1o cooking femperatures
= \/ariance o ofher specific requirements.
PlRSPECHENN GLICERECE
s Self-evaluations
= Food Establishment: Risk Assessments
= Substituiing routine inspections with interventiion activiiiesi(i.e.,
HACCP 1iraining)
» lIISPEcon EMpPhasis: control offpractices & conditions that have
peen associated with feodborme iliness outbreaks
= lemperaiure confirol, Personall hygiene, Cross contamination
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Chapter 12

b Condltlons preseRiner 2R mmIRERE el INE 2ZENEs

- Cease operations and netiy IMA
Fire
Flooding
Inierruption of water or eleciiric power > 2 hirs.
Sewage backup
Misuse oif: poisoneus or toxic maiterials
Apparent outbreak of foodborne. illness
= Other sifiuationsi that may. endanger public healih

. Forward UNSAIFIRsSpectiens o USACH PRIV

y ReUNE (DAS162-R) & Comprenensive (DAS164-R,
5A61-1-R)NISPECHRRIERIHINS
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Appendices

A: References

5% Model Risk Assessment Plan for Scheduling
Eeod Sanitation InsSpeclions
s DA 74357-R

€. HACCP Guidelines
= DA 7438-R, HACCP' CCP Monitioring Report:
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OHER EOREFSANITANGRNSISETED
RESOUNICES
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Reguifed EeeuRISkaVianaeemeni
Procaceltifes 1) CGelfrison Bilalire
EACIIWES
(DA Peifg) 80-22)

2CES/IerE N Ssalely/aticies/ sk manacemennum)

Summary of Changes -- TB MED 530 (Oct 2002)




Food Risk Management Requirements

y Rejerence: ARSS0=22 DANRPANI S0-22; pala S=V

. Ifleorgaraiidn of fIACE R orlae]clles:

= Monitoring Procedures

= Application of Critical Limits

= Record Keeping (DA Forms! 7458, 7459, 7460)
Y IDETRECNPIOCESSESHOIMVIGRIGIHNG:

= Cold holdihg & storage

= Hot holdihg

= Cooking

= Cooling (lefitovers, pre-prepared items)
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Comprenensiver (B VIERI580)
=EE

@nEINE PrECIorEd exani

IRStEniresulis & pPrnrCEriicae

Prempien penrcreais
(Equvalenitier 4 0=He U CeUISE)

REgIStaiicnis acuVve ionrG
MORAIS
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U.S. ARMY
FOOD AND WATER
VULNERABILITY ASSESSMENT
GUIDE

TG 188 (FOUD)
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Table of Contents

z [ )

» Chapter 1. Background

» Chapter 2. Food Vulnerability Assessment
Introduction
Planning
Process
Vulnerability Assessment
Risk Management
Communicating Health Risks
Points Of Contact

» Chapter 3. Water System Vulnerability Assessments
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Strategy

y Reducerviineranliifeirieee anc atleiRstipplIiEsHe
leirensitaiiacke iisiguidensiniendeadsieinstaliaunen
COMmeEnEers anaihelssiaiis eI CoOURIEIEOHSI e alsS
EPATMVIeEE R WalerSUpRIES: IHSialsereesigned 1o
aSSISiH e pPlEnRInerFandinmpIEMERner eI eIolectve
MEasuesioprevenromigaierdiiccksiagainsiHiene ane
WeleiraisfixecNnstallanoRs aneerassISHCemicneErsin
IStittecoRbelNmMeastes Ui PENCUS CINNCIEaSING
ipreai
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Y IIHENOCUS GiftIS PRegNSHE aSSEesSHsSial e
VilRerRpiiiAeNienioRafcentamInAeRICIRC ESHIUCHERNG]
ieeElanENVaIeIFSUPRIES:

. Ieiifecltieiion) clglel iye) stziglefzllople eareleiielfs
= food vulnerability
= water system vulnerability
different teams willl likely conduct each; assessment
assessments fellow: different procedures
many cemmon goals and ehjectives
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Summary

http://chppm-www.apgea.army.mil/

Y REGUIBIORAAUNIGIIL
¥ CHENCENE PIogiamNEMPHESIS

Y BT VIE
< Fliejaille

PDI@NGEnIZalen
e ChZREES SHINEVWPIOVISIONS

applica

glener Exed aneiEeldNE=ere OpPErElionS

Yo icenNerECRENRISKIVIERNagERIEnl
RegUiemeEntSInNGaiSen IDEACS

y @lVCESHYEREBasEd SanliatieRiCeiiicaen
y G 188 SYNePSIS
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