Chapter 3, Para. 3-7
Installation Food Protection

June 2003 Food Rick Management (DA Pam 30-22) 1 Ay Center of Excellence, Subscotence



Purpose

4 Introduce new food protection requirements.

4 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.

4 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

4 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 \\
(ID PHFs & hazards) Determine
" Critical
N Control Points
. 4
The Risk
4 Management
- Process 3 lestablish
_ Critical Limits
EsF;[abllsdh a for each CCP
ngoirn ) Verify Program: 4
- pINg (Review, Revise, Develop
\ ystem / 6 Evaluate) Corrective

5 | Actions
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Food Risk Management

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

4 Monitor time & temperature controls for PHFs.

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

¢ Defined Processes for Monitoring:
> Cold holding & storage
> Hot holding
> Cooking
> Cooling (leftovers, pre-prepared items)
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i) _",.r:
RTING VICT

Tabde 3-1
Time and tamparatura risk management: Minimum moniforing requiramants
Fesponmnbie Proess Fumber of =wmples & Manikrng crole@
agam fresqpuency
Food aperations | Cold &ll units Cince mach = Manitar 2l refrigarsfon units (wak-in and reach-in urets)
sargeant | atarage mial pericd = Werify the ambiant bempensture by placing a thermameber nest io food
rmaragar (hraaklasi, located in the warmast part aof the unit.
lunch, dinner] |+ Record famperalre on cala log.
Food aperatans Coaking Thras ! Each meal + Spal.cheds at leas| ane méal, poullry, oF Saahaod am
sangaant | TFHINL | perind + Spal-cheds wa o more othar hot manu ikams
manager Iems = Khanitor inbemal gproduct emparalurs at the end of e prescribed coos-
ing periad [per fecipe card), Canfinia fo manitor the fomparsdure of
e ned i comalanca unil tha indormad cooking sfandand is achievad.
» Fecord intamal food temparatures on data log for Cooking.
=y | -
Food aparatians | Cold Thres Each msal + Manilor ¢oid-holcing iterns an salad bar, sandwich bar, and othar cold-
sangaant | Holding items pearficd nelding prt
managar + Spatchick the same tems gl Eas taice during the maal paricd
+ Froous on pasta and palato sakeds, giced meats of @3gs, snd cul fiuts
ar wegelables,
v Record iemal Tood lempembunes on dala leg far Cold HoldingiSlorage
Faod oparations | Hat hakling | Thres Each meal + Spot-gheck &t least ore meat, poulirg, or seafood ilerm.
sangeant menu e « Soot-check two ar mane other bal menw ilems,
manggar e » Monitor fha same menw Rems Bao o Pires Uias duing U maal peried
[mat s, 30-minute nlervals or al ke begnning, middle, and end of the
meal pannd]
+ Becord internal food lemperalores an dala 1o for Hol Halding!Starage
Facd cperalions | Cooling | Al not Each meal « Mlust receed lime cooling stated, Hme intemal product temperatune
sergeant foms periad fagched TO° F or below, and the ime tha intemal prodwct lemparalung
Fanggar cooled s raached 407 F ar befow.
a8 lafovar + MOTE: Hiot ems must be cocled o TO® F wilthin 2 hours, than fo 440" F
or below within an Sddilicral 4 houng,
! * Record on data log for Coaling.
Faod cparations | Re-heating | A lefo- Each rieal « AN Inteemed procuct semperature of 1685° F or above must be atlained
sRrgeant ! Laftavers WEEE - periad Within 2 haurs
mAnaer errdesd bo = Hecard slar time. finigh lire, ard end lemparatune on Cooking data [og
ba sarvad shaml AN foods beimg reheated ane nodad 83 Category 3 on the Cook
hail ing log siveal.
Feod advigor Ayt af Each facil- | Moanthhy | » Lk fhe Hazard Analyss Crtical Contrel Paint Monitoring Regon Trom
o food ity or food TH MED 530
food pragram sEmiCE sErvios + Al g minimigm, faous on the crocesses noled in his 1abk,
maArsger faciftims egreralion + Provide cogy of the auditirepart 1o 1 focd operations sergaantimanag

ar; file angiral fzrm wilh elher preveniive madicing inspeciion repars.
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Using Table 3-1

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

Responsible | Process | Number of Samples & Monitoring Criteria
Agent Frequency

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

Manager Lunch,
Dinner)

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

Manager e Record internal food temp...

Food Cold 3items | Eachmeal |° 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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~SUPpoRTING VICTOR.

Using Table 3-1

(continued)

Food Hot holdingl 3 Each | » Spot-check at least one meat...
Operations ot holding iteTnesnu Sr?odmea » Spot-check 2 or more other...
Sergeant / P e Monitor the same menu items...

Manager » Record internal temp on data log...
: All hot Each meal | ® Must record time cooling started,
0 Foopl Cooling items period time internal temp reached 70F or
Sg%gg?f cooled as below, and time temp reached 40F or
Manager a leftover below.
e 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 | < 1B MED 530 g ~ep

or Food food facility or rom '

Program service food e Focus on the processes...

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 4
minutes

1 Whole muscle beef steaks, Lamb, & Veal; Made-to- )

Zﬁ:lerheggs; Fish;kC(?ltr:cne:IiJ Hami; Cogl;ed_Vggetables; 145 (Internal product for
other pre-cooked foods packaged by industry. 15
sec)

Ground beef products (hamburgers, cubed steak);

? Pork products; Bulk-prepared scrambled eggs; 155 (Intemal 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 (lntemal prOdUCt)
custards & puddings.
All refrigeration units (reach-in & walk-in); salad bars;

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

puddings).




Orientation to DA 7458 - Cooking
SRR I Wﬁﬁﬁf%@

BREAKFAST [ LUnCH [] oinmeR OTHER

20020521

@ 32 MONITORED
(7 P

3. UNIT
4%h STB
DFAC; 8400
Fr. Lee

B. CORRECTIVE ACTION
Mandafory for
non-compliiance O. COMMENTS

CONTINUE RECHECK

OF TEMP

3b. TIRE
Shift Jeader

. INTERNAL
TEMP {F)

Combi oven #1

138 | re-check temp in 10 minutes; continue to
monitor every 10 min until 155 F is
achieved

Steam kettle i 168 1105

Combi oven #2 ned ric _170 1120

Griddle, short order #1 i r 160 1130 1

Decp fat fryer i 3 182 1133

hicing temparatures at and of programmad cooking cycle,
o 2 RlsTolaliln ST Al 0 SLaire g ot achieved, Make a note In the comments and take a follow-up temperature,

DA FORM T458 USAPA V100
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RISK MANAGEMENT DATA LOG - HOT OR COLD HOLDING/STORAGE

.

1. DATE (YYYTYMMOD)

[ Joreaxrast [XJwncH [ |omner [ | otHER

20020531
3. PROCESS - ~4a. MONITORED BY 4o UNIT
X Hownine [X]storace [ Jror  [X]cow SSG Piggott ?JS;ﬂ;LEP%?&iSETWOPS BN
\ i SanE 4b. TITLE i
CATEGORY: 4 ( hot > 140F] 5 {cold holding < 40F) B {cold storage < 38F) oY e i TL Lee
i y 9. CORRECTIVE ACTION
5. LOGATION 8. FOOD/MEMNU ITEM 7. TIME AR Yo Hi it
reach-in #1 1115 4k - b e e oy _
CAT: [3<] ammiENT TED
reach-in #2 i 1118 38
CAT: val TEMP B
reach-in #2 macarcnd snlad 1120 52 plage in dce bath for rapid cooling
1135 37
CAT: [ | amsienT TEMP =
walk-in refer | 1125 9 OK - within +/-2 F
CAT ¢ | AMBIENT TEMP | )
salad bar #1 macaroni salad 1138 37
(1210 40
[1230 44 discard after meal (1330)
GAT: I AMBIENT TEMP . —
salad har #1 potato salad [ 1138 _ |40 S
1200 44 discard afler meal (1330); place ice arcund food
- 1230 47 Call in work order to adjust salad bar tenap
CAT: [ ] amEiENT TEMP 1335 Wark order #QAF015127
salud bar #2 fruit cocktail s
1205 40 R
1235 42 self-serve, discard uller meal (13309
CAT: 5 AMBIENT TEMP

Record follow-up temperature checks In column 7 fer erlginal Hem entries that were found deflcient. When holding Hems hot or cold for more than 1 howr during a meal period, a

minimum of two temperature checks are required. (Establish an SOP for moniforing inferval.)

DA FORM 7459
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= W .-'__‘ir"'i
SUPpoRTING VICTOR!

- e DA PAM 3022 tha proponant wgrancy §

1. DATE (vYYYMMDD) | 2, MEAL i
| BREAKFAST  [3<] LUNCH [Jomner [ JoTHer

20020521

3a. MONITORED BY Tac. unT
PROCESS: COOLING 554G Piggont 49th 5TB

Hot lsftovers must be cooled fo < TOF within 2 hours, than o < 40F within an additonal £ [an. l Ell"hc. 8400

ax 6. CORRECTIVE ACTION
4. FODRDMEMNUITEM 5, GUOLING DATA 5
Mandaltory If cooling thme nat mel

Roast pork i START TIME:
1300 o | | RAPID REHEAT TO 1658 DISCARD
| TIME | TEMP (F]
1320 78 CODLING TECHNIUE LSED
1340 ] REDUCE BATCH SIZE <] ICE BATH [(]smm
1350 40

OTHER slices layered in 2-inchpan

|
Chili with beaf START TIME:

5| RAPID REHEAT TO» 185= DISCARD

TIME ; TEMP (F)
| 1320 COOLING TECHNIGUE USED
1430 | | REDUCE BATCH SIZE [ ]iceEBATH I sTIR
1500 T
| 1530 < | oTHER placed in 5 gal pot in walk-in for use at dinner

Re-heated chili with beef from previoos line START TIME!
RASID REHEAT TO 185F [ Joiscarp

TIME TEMP (F)
1530 COOLING TECHNIQUE USED
15435 < REDUCE BATCH SI1ZE ] IcE BATH [>]sTiR
1600 ' N
1615 L L | OTHER _corrective training for proper cooling provided to cook

TEMP (F)

COOLING TEGHNIQUE USED
|REDUCEBATCHSIZE [ | 1cEBATH [ Ismr [ ]suce

[ ]otHER

DA FORM T460 USARA V100
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How to Implement

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&submitl=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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S 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 | | |
it men ——

remains the < I R

same

Bar: £
\ Baciacd fal rwiop ieniie hesks in caly
an 50F fer o nt Wl
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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).

June 2003 Food Riok Management (Dot Pam 30-22) 19 Ay Center of Excellence, Subscotence



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
2> 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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Summary

Purpose

ntroduction: 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

\ 4
\ 4
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