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Index

Big 5 foodborne illnesses, 20
Biological hazards, 150-153
defined, 301
as most common hazards, 179
Bio-terrorism, 301. See also Food
terrorism
Bio-terrorism Act, 100
Bird flu, see Avian influenza
Boiling-point:
in calibrating thermometers, 53
defined, 301
Bones (as physical hazards), 156
Botulism, 19
Bovine spongiform encephalopathy
(BSE), 148, 294-297
Buck, Patricia, 153
Bush, George W., 100
Business, HACCP and improvement
in, ix

C
Calibration of thermometers, 52-54
Campylobacteriosis, 19, 46
Campylobacter jejuni, 151
Canadian Food Inspection Agency
(CFIA), 295
CAP foods, see Controlled
atmosphere packaging foods
CASA, see Central Atlantic States
Association of Food and Drug
Officials
CC, see Cook chill processing
CCPs, see Critical control points
CDC, see Centers for Disease Control
and Prevention
Centers for Disease Control and
Prevention (CDC), viii
bird flu surveillance, 300
CJD monitoring by, 297
contact information for, 135, 309
and contamination hoaxes, 103
and FDA Model Food Code, 147
symptoms of pathogens list, 31-32
Center for Safety and Applied
Nutrition, 135, 309-310
Central Atlantic States Association of
Food and Drug Officials (CASA),
122, 309
Certification, HACCP, xii
CFIA (Canadian Food Inspection
Agency), 295
Challenges to HACCP implementation,
iX
Checks and balances, 215-274
record keeping and documentation
(HACCP Principle 7), 229-271

verification (HACCP Principle 6),
216-230
Chemicals:
safety with, 65
separating food products from, 65
Chemical hazards, 153-156, 179, 302
Chicken and Pasta Primavera, 7169
Chili, 167
Chlorine, critical limits for, 194-195
Ciguatoxin, 154
CIP (cleaned in place), 302
CJD (Creutzfeldt-Jakob disease), 297.
See also Variant Creutzfeldt-
Jakob disease
Class |, I, lll food recalls, 126
Clean, defined, 302
Cleaned in place (CIP), 302
Cleaning:
defined, 64
standard operating procedures for,
66-67, 93-94
Cleaning agents, 106, 153
Cleaning schedule, master, 8-9
Clostridium botulinum, 46, 151
Clostridium perfringens, 19, 151
CLs, see Critical limits
Codex Alimentarius Code of Practice,
147
Codex Alimentarius Commission, 141,
143-144,147, 184
Cold holding, 58-59, 89-90
Color-coding, to avoid cross-
contamination, 37
Communication:
about food recalls, 131, 132
and food defense, 105
Complex Food Preparation, 262
Complex recipes, 177-178
Conditional Employee and Food
Employee Interview, 233-234
Conditional Employee or Food
Employee Medical Referral,
236-237
Conditional Employee or Food
Employee Reporting
Agreement, 235
Confirmation (in verification), 216, 217
Consumers, analyzing, 158-159
Contact surfaces:
color-coding, 37
and cross-contamination, 37
Contamination:
and availability of potential
contaminants, 105
bacterial, 150-152
chemical, 65



defined, 302
and facility design, 8
false/fraudulent reports of, 103
by food-handlers who are ill, 31-32
and handling of food, 148
intentional, 101. See also Food
terrorism
parasitical, 151, 152
prerequisite programs for
preventing, 3
risk of, 179-180
signs of, 109
traceability of, 145
unintentional, 103. See also Food
safety
viral, 150-152
Continuous monitoring, 199
Controlled atmosphere packaging
(CAP) foods, 46, 47, 301
Control measures:
for BSE, 295
defined, 302
essential vs. nonessential, 182
in food handling, 177-178
for same-day recipes, 183
Control point (CP), 183
defined, 302
identifying, 186-188
Cook chill processing (CC), 46, 47,
302
Cooked food, defined, 37
Cooking foods:
critical time/temperature limits for,
197
minimum internal temperatures for,
54-56, 197-198
monitoring in, 205
standard operating procedures for,
56-57, 87-88
to thaw, 54
thoroughness of, 54-57
Cooking records, 231
Cooling food, 60-62
characteristics of food and method
of, 44
critical time/temperature limits for,
197
Refrigeration/Cooler log, 254-255
standard operating procedures for,
61-62, 91
Cooling records, 231
Copper, 155
Corrective actions:
defined, 205, 302
examples of, 205-206
identifying, 205-213

Index

and risk control plan, 208-212
SOPs for, 206-207
Council of State and Territorial
Epidemiologists, 300
Counterfeit food, 107, 108
CP, see Control point
Creating a HACCP plan, 141-190
and background of HACCP,
142-147
conducting hazard analysis (HACCP
Principle 1), 149-183
biological hazards, 150-153
chemical hazards, 153-156
evaluating hazards (step 2),
179-180
identifying hazards (step 1),
157-179
physical hazards, 156
determining critical control points
(HACCP Principle 2), 183-189
and philosophy of HACCP, 147-149
Creutzfeldt-Jakob disease (CJD), 297.
See also Variant Creutzfeldt-
Jakob disease
Crises, types of, 117
Crisis management, 117-136
defined, 117
First Responder Emergency Contact
Information list, 136
for food recalls, 126-134
health department/regulatory
agency partners in, 122-123
media relations in, 124-125
preparation of crisis management
plan, 117-122
resources list for, 135
and types of crises, 117
Crisis management plan, 117-122
Crisis person, 118
Crisis team, 118
Criterion, defined, 302
Critical control points (CCPs), 184
critical limits for, 199
decision trees in determining,
184-185
defined, 184, 302
determining, 183-189
guidelines for, 184
identifying, 186-188
Critical limits (CLs):
for critical control points, 199
defined, 194, 302
establishing, 194-198
Cross-contamination:
avoiding, 37
between contact surfaces, 37
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Cross-contamination: (cont.)

defined, 302

dress code to avoid, 39-40

facility design to avoid, 8

with food allergens, 28

from sampling food, 40

standard operating procedures for,

37-42

between tasks, 37

when receiving deliveries, 65

when serving foods, 68
Customers, analyzing, 158-159
Customer Awareness SOP, 114, 115
Cyclosporiasis, 19

D

Danger zone, 302. See also
Temperature danger zone

Date marking, 51-52

defined, 302
standard operating procedures for,

51-52, 86-87

Decision trees, 184-185

Decline/death phase, 302

Deleterious substance, 302

Delivery vehicles, inspection of, 108

Department of Agriculture, see U. S.
Department of Agriculture

Department of Health and Human
Services, see United States
Department of Health and
Human Services

Department of Homeland Security, see
United States Department of
Homeland Security

Deviation, defined, 302

Diarrhetic shellfish poisoning (DSP),
154

Discard Log, 263

Documentation, see Record keeping
(HACCP Principle 7)

Dress code, 39-40

DSP (diarrhetic shellfish poisoning),
154

Dysentery, see Shigellosis

E
E. coli, see Escherichia coli;
Hemorrhagic colitis
Employees:
background checks of, 106
Conditional Employee and Food
Employee Interview, 233-234
Conditional Employee or Food
Employee Medical Referral,
236-237

Conditional Employee or Food
Employee Reporting
Agreement, 235

crisis media contact by, 124

Employee Food Defense Awareness
form, 240-241

food defense training for, 114-116

identification system for, 109

and insider contamination threats,
106

keeping track of, 106

most important Star Point for, 193

personal items of, controlling, 106

reporting of foodborne illnesses by,
20, 21, 27

Employee Awareness SOP, 114, 115

Employee Food Defense Awareness
form, 240-241

Entry, restricting, 109

Environmental additives, 153

Environmental Protection Agency
(EPA), 101

Equipment:

determining requirements for, 3

guidelines for repairing/replacing, 6

minimum standards for, 5-6

prerequisite program of, 4-7

Equipment Monitoring Chart, 248

Escherichia coli (E. coli), 151, 158,
302. See also Hemorrhagic
colitis

European Union Commission on Food
Safety and Animal Welfare, 295

Evaluation, hazard, see Hazard
evaluation

Exclude, defined, 302

Exterior attacks on food, 107-110

F

Facility Awareness SOP, 114, 116

Facility design, 3, 7-9

FAO (Food and Agriculture
Organization), 143

FATTOM, 17, 302

FBI, see Federal Bureau of
Investigation

FDA, see United States Food and Drug
Administration

FDA Food Code for Health
Practitioner’s Reference, 27, 238

FDA Form 1-A, 21-23

FDA Form 1-B, 21, 24

FDA Form 1-C, 21, 25-26

FDA Form 1-D, 33

FDA Model Food Code (2005), viii, 7,
147



critical limits, 196
food allergies, 21
hazards, 149
imminent health hazards, 123
jewelry allowed, 39
medicines in food establishments,
65
menu categories, 178
PHF criteria, 44
reduced oxygen packaging, 46
reporting of foodborne illness,
20-26
significant hazards in HACCP plan,
182
symptoms of pathogens, 31-32
TCS criteria, 43, 44
Federal Bureau of Investigation (FBI):
contact information for, 135, 310
Preliminary Foodborne lliness
Investigation, 267-268
Fencing, perimeter, 109
Fertilizers, 155
First Responder Emergency Contact
Information form, 136
Fish, defined, 303
Flavor enhancers, 155
Flesh-eating bacteria, 103
Flow of food, identifying hazards in,
170-176
Flu pandemics, 148, 300
Foods:
analyzing, for PHF/TCS, 164-170
contamination and handling of, 148
defined, 303
pH values of, 281-294
water activity of, 279
Food additives, 155
Food allergies, 21, 28-29, 303. See
also Allergens
Food and Agriculture Organization
(FAO), 143
Food and Drug Administration, see
United States Food and Drug
Administration
Foodborne illnesses, 16-27, 29
bacteria causing, 18-19
and bacteria management, 17
Big 5, 20
contracting, 17
deaths from, viii
defined, 17, 142, 303
FDA Food Code for Health
Practitioner’s Reference, 27
incidence of, viii
incubation periods for, 119, 121
major causes of, xx

Index

managing complaints of, 117-122.
See also Crisis management
microorganisms causing, 17
and parasite control, 17
parasites causing, 20
people most at risk for, 16
Preliminary Foodborne lliness
Investigation, 267-268
prevention of, see Active managerial
control
reporting of, 20-26
symptoms commonly associated
with, 15
and symptoms of allergies, 21
and virus control, 17
viruses causing, 18
Foodborne lliness Complaint Form,
120
Foodborne illness outbreak, 142, 303
Foodborne illness risk factors, viii,
XX—=XXi, 149
Foodborne infection, 150
Foodborne intoxication, 150
Food defense, vii, 99-139
avoiding possible outside threats,
107-112
and crisis management, 117-136
First Responder Emergency
Contact Information list, 136
for food recalls, 126-134
health department/regulatory
agency partners in, 122-123
media relations in, 124-125
preparation of crisis management
plan, 117-122
resources list for, 135
and types of crises, 117
defined, 101, 303
Employee Food Defense Awareness
form, 240-241
evolution of, 100-101
First Responder Emergency Contact
Information list, 136
food recalls, 126-134
food safety vs., 103
food security vs., 102
and hoaxes, 103
key principles of, 104
manager’s responsibilities for,
104-107
need for, 101-104
resources list for, 135
situations requiring, 103-104
standard operating procedures for,
99, 114-116
training employees in, 114-116
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Index

Food defense awareness, 104
Food Defense Self-Assessment
Checklist, 110-112
Food establishment, defined, 303
Food Establishment Inspection
Report, 249
The Food Experience(tm), xv—xvii
Food poisoning, 150, 303
Food Preparation for Same-Day
Service, 261
Food preparation processes, 170-176
critical time/temperature limits for,
197
defined, 303
Food Preparation with No-Cook Step,
260
Food recalls, 126-134
classifications of, 126
standard operating procedures for,
126-134
Food safety:
assessing, 149-150
consistent food product and focus
on, ix
critical limits for, 194
food defense vs., 103
incidents of unintentional
contamination, 103
international standardization of,
143
preventive approach to, viii
sanitation vs., xix
standard operating procedures for,
9-15
Food Safety and Inspection Service
(FSIS):
contact information for, 135, 312
and destruction of recalled foods,
133
and FDA Model Food Code, 147
and NACMCF, 146
Food Safety Checklist, 269-271
Food Safety Match Game, 29-30
Food security, 99
defined, 102, 303
food defense vs., 102
Food terrorism, 99. See also Food
defense
bio-terrorism, 301
defending against, 101
incidents of, 102
Free available chlorine, critical limits
for, 194-195
Freezer, warmest temperature for food
placed in, 60
Fruits, washing, 48-49, 85-86

FSIS, see Food Safety and Inspection
Service

Fungi, control of, 17

Fungicides, 155

G
Game animal, defined, 303
General Accounting Office:
contact information for, 135, 312
and contamination hoaxes, 103
Giardiasis, 19
Glass fixtures (as physical hazards),
156
Gloves:
color-coding, 37
and cross-contamination, 37
with RTE foods, 33
situations requiring, 33
Growth hormones, 155

H
HACCP, see Hazard Analysis and
Critical Control Point system
HACCP Analysis Work Sheet, 258-259
HACCP Monitoring Report, 264-266
HACCP Plan. See also HACCP Star
program
building blocks for, x
creating, see Creating a HACCP
plan
defined, 303
list of significant hazards in, 182
training requirements in, xiv—xv
HACCP Plan Form, 256-257
HACCP Plan Verification Summary,
227
HACCP Plan Verification Worksheet,
224-227
HACCP Principles Match Game, 273
HACCP records, 231-232
HACCP Star program, xi. See also
specific Star Points
assessment of active managerial
control, Xix—xx
HACCP principles in, xi
successful implementation of, xi
HACCP Superstars, xi
HACCP team, x, 147-148, 303
Handling food:
contamination in, 148
identifying hazards in, 177-178
monitoring of, 206
ready-to-eat food SOPs, 38-39,
84-85
using suitable utensils for, 38-39,
84-85



Harvard Center for Risk Assessment,
296
Hazard(s). See also specific types,
e.g.: Biological hazards
corrective actions for, 209
defined, 149, 303
Hazard analysis (HACCP Principle 1),
149-183
biological hazards, 150-153
chemical hazards, 153-156
evaluating hazards (step 2), 179-182
identifying hazards (step 1),
157-179, 181
analyzing customers/consumers,
158-159
evaluation of menu, 159-163
in handling food, 177-179
overview of, 157
in preparation process activities,
170-176
physical hazards, 156
Hazard Analysis and Critical Control
Point (HACCP) system, vii. See
also HACCP Star program
background of, 142-147
and causes of unsafe food, viii
certification in, xii
challenges in implementing, ix
defined, 142, 303
development of, 145
effectiveness of, x
goal of, viii
importance of, viii
and improvement in business, ix
and involvement in daily activities, ix
mission of, xi
philosophy of, x—xi, 147-149
prerequisite programs for, vii-viii
and prevention of foodborne illness,
viii
as preventive system, 145
self-inspection in, xx—xxi
seven principles in, 142
standard operating procedures in,
viii
successful implementation of, xi
training in, Xiv—xv
Hazard evaluation, 157-158, 179-182
Hazard identification, 157-179, 181
analyzing customers/consumers,
158-159
evaluation of menu, 159-163
in handling food, 177-179
overview of, 157
in preparation process activities,
170-176

Index

Health departments, as partners in
crisis management, 122-123
Hemorrhagic colitis (E. coli), 19, 20,
150. See also Escherichia coli
Hepatitis A, 18, 20, 103, 151, 152, 303
Hepatitis E, 152
Hermetically sealed containers, 303
H5N1, see Avian influenza A
HHS, see United States Department of
Health and Human Services
Highly susceptible population (HSP),
304
HIV, 31
Hoaxes:
defined, 304
food contamination, 103
Hold (as food recall classification), 126
Holding foods, 58-59
cold holding, 58-59
critical time/temperature limits for,
197
hot holding, 58-59
reheating food vs., 62
standard operating procedures
for, 89-90
records for, 231
Holding units, checking temperatures
of, 50
Homeland Security Presidential
Directive (HSPD) 7, 100, 101
Homeland Security Presidential
Directive (HSPD) 9, 101
Hot holding, 58-59
reheating food vs., 62
standard operating procedures for,
89-90
HSF International seals of approval, 5
HSP (highly susceptible population),
304
HSPD 7, 100, 101
HSPD 9, 101
Humidity, critical limits for, 194, 195
Hygiene, defined, 304. See also
Personal hygiene

I
Ice point:
for calibrating thermometers, 53
defined, 304
Identification of hazards, see Hazard
identification
Identification system, for food
defense, 109
Imminent health hazards, 123
Improving business, HACCP plan for, ix
Incubation period, 119, 121, 304
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Index

Infection:
defined, 304
foodborne, 150
toxin-mediated, 150
Influenza pandemics, 148, 300
Insecticides, 155
Insider contamination threats, 106
Inspection:
of deliveries, 108, 109
Food Establishment Inspection
Report, 249
self-inspection, xx—xxi
Verification Inspection Checkilist,
220-223
Insulation (as physical hazards), 156
Intermittent monitoring, 200
Internal temperatures, minimum,
54-56, 197-198
International Association for Food
Protection, 312
International Food Safety Icons, 29-31
for bare-hand contact, 33
for cold holding, 58
for cooking foods thoroughly, 54
for cooling food, 60
for cross-contamination, 36
Food Safety Match Game, 29-30
for hot holding, 58
for not working if ill, 31
for potentially hazardous foods, 42
for temperature danger zone, 50
for washing hands, 32
for washing/rinsing/sanitizing, 64
International food safety standards,
143, 145
Interview, Conditional Employee and
Food Employee, 233-234
Intestinal cryptosporidiosis, 19
Intolerance to foods, 28
Intoxication:
defined, 304
foodborne, 150
Inventory control, 106
Invoices, food defense and changes
to, 109

J
Jaundice, 304. See also Hepatitis A

K

Kitchen Manager, sample job
description for, xv—xvii

Kowalcyk, Kevin, 153

L
Lactose intolerance, 28
Lag phase, 304

Latex, allergies to, 28
Leadership skills, x, 155
Liability, admitting, 119, 121
Lighting, food defense and, 109
Listeria monocytogenes, 46, 151
Listeriosis, 19

Log phase, 304

M
Mad cow disease, see Bovine
spongiform encephalopathy
Management commitment, xxi
Managers:
food defense responsibilities of,
104-107
HACCP Pretest for, xii—xiv
outside threat identification by,
108-112
MAP foods, see Modified atmosphere
packaged foods
Master cleaning schedule, 8-9
MCAFDO, see Mid-Continental
Association of Food and Drug
Officials
Measurements (of critical limits), 199
Meat, defined, 304
Media relations (in crises), 124-125
Medical Referral, Conditional
Employee or Food Employee,
236-237
Medicines in food establishments,
65
Menu:
identifying PHF/TCS on, 164-170
item categories, 177-179
and maintenance of HACCP plan,
159-163
Mercury, 155
Metal fragments (as physical hazards),
156
Microbe, defined, 304
Microorganisms:
bacteria, 17-19
as biological hazards, 150-153
causing foodborne illness, 17
defined, 304
parasites, 20
viruses, 17, 18
and water activity, 45
Microwave, thawing foods in, 54
Mid-Continental Association of Food
and Drug Officials (MCAFDO),
122, 309
Minimum internal temperatures,
54-56, 197-198
Mixed-Fruit Crisp, 4, 165
Model Press Release, 125



Modified atmosphere packaged (MAP)
foods, 46, 47, 304
Moisture:
critical limits for, 194, 195
in potentially hazardous foods, 42
Moisture-to-protein ratio (MPR), 195
Molds, water activity and, 45
Molluscan shellfish, defined, 304
Monitoring:
continuous, 199
defined, 304
of employees, 141
Equipment Monitoring Chart, 248
establishing procedures for,
199-204
forms for, 201, 202
HACCP Monitoring Report, 264-266
intermittent (noncontinuous), 200
procedures for, 200
standard operating procedures for,
201
of time and temperature, 50-51
Monosodium glutamate (MSG), 28,
155
MPR, see Moisture-to-protein ratio
MSG, see Monosodium glutamate
Mycotoxins, 154

N

NACMCEF, see National Advisory
Committee on Microbiological
Criteria for Foods

Name tags, 109

NASA, see National Aeronautic and
Space Administration

Natick Laboratories, 145

National Advisory Committee on
Microbiological Criteria for
Foods (NACMCF), 146-147

National Aeronautic and Space
Administration (NASA), 145, 146

National Center for Infectious
Diseases, 103

National Institutes of Health (NIH), 299,
300

National Marine Fisheries Service, 146

National Prion Disease Pathology
Surveillance Center, 297-298

National Shellfish Sanitation Program
(NSSP), 304

NCAFDO, see North Central
Association of Food and Drug
Officials

Necrotizing fasciitis, 103

Needs assessment, viii—ix

NEFDOA, see North East Food and
Drug Officials Association

Index

Neurotoxin shellfish poisoning (NSP),
154

Neutral acidity, 42

New York State Department of Health,
110

Niacin, 155

NIH, see National Institutes of Health

Nitrates, 155

Nitrites, 155

No-cook recipes, 177

No-Cook Step, Food Preparation with,
260

Noncontinuous monitoring, 200

Nonpublic areas, security for, 109, 110

Norovirus, 18, 20, 151, 152, 304

North Central Association of Food and
Drug Officials (NCAFDO), 122,
309

North East Food and Drug Officials
Association (NEFDOA), 122,
309

Norwalk-like virus, see Norovirus

NSP (neurotoxin shellfish poisoning),
154

NSSP (National Shellfish Sanitation
Program), 304

(o)

Observation (in monitoring), 199

Office of the Army Surgeon General,
146

Operational step, defined, 304

Organism, defined, 304

P
Packaging, inspection of, 109
Packing of foods, critical
time/temperature limits for, 197
Pandemic, influenza, 148, 300
Paperwork, inspection of (deliveries),

109
Paralytic shellfish poisoning (PSP), 154
Parasites:
as biological hazards, 151, 152
defined, 305
Pathogens/pathogenic

microorganisms:
causing foodborne illness, 17
defined, 305
foodborne infection with, 150
pH values for growth of, 280
refrigerated storage temperatures to
reduce, 46
and ROP methods, 46
symptoms of, 31-32
and toxin-mediated infections, 150
water activity for growth of, 278
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Patulin, 154
PCBs, 155
PCO, see Pest control operator
Perimeter fencing, 109
Personal effects (as physical hazards),
156
Personal hygiene:
defined, 305
standard operating procedures for,
41-42, 82-83
Personal items at workplace, 107
Person in charge, defined, 305
Pest control, 67-68
Pest control operator (PCO), 67, 305
Pesticides, 155

pH, 46
critical limits for, 194, 196
defined, 305

for growth of pathogens, 280
interaction of water activity and, 44,
45
values of foods, 281-294
PHFs, see Potentially hazardous foods
PHF/TCS, see Potentially hazardous
food/time/temperature control
for safety of food
Physical dimensions, critical limits for,
196
Physical hazards, 156, 179
Phytohaemmagglutinin, 155
Pillsbury Company, 145
Plastic (as physical hazard), 156
Potentially hazardous foods (PHFs),
42-43
identifying, 43-44
list of, 43
Potentially hazardous
food/time/temperature control
for safety of food (PHF/TCS):
defined, 305
holding hot and cold foods, 58-59
identifying, 164-170
Poultry, defined, 305
Preparation processes, see Food
preparation processes
Preparing records, 231
Prerequisite programs, vii-viii, 1-74
defined, 305
developing, 2-9
for equipment, 4-7
for facility design, 7-9
and food allergens, 21, 28-29
for foodborne illness
management/control, 15-27, 29
bacteria causing illnesses, 18-19
and bacteria management, 17

Big 5 illnesses, 20
contracting illnesses, 17
FDA Food Code for Health
Practitioner’s Reference, 27
microorganisms causing illness,
17
parasite control, 17
parasites causing illness, 20
people most at risk for ilinesses,
16
reporting of illnesses, 20-26
symptoms commonly associated
with illnesses, 15
and symptoms of allergies, 21
virus control, 17
viruses causing illnesses, 18
International Food Safety Icons,
29-31
personal hygiene and health:
bare-hand contact, 33-35
cross-contamination, 36-42
washing hands, 32-33, 35-36
working when ill, 31-32
for pest control, 67-68
potentially hazardous foods, 42-43
for product instructions, 4
purpose of, 2, 3
responsibilities related to food
safety, 31
for self-service areas, 70-72
for serving food, 68-70
and standard operating procedures,
9-15
time/temperature control for safety
of food, 43-49
cold holding, 58-59
cooling food, 60-62
hot holding, 58-59
reheating, 62-64
temperature danger zone, 50-54
thawing foods, 54
thorough cooking of foods, 54-57
washing/rinsing/sanitizing, 64-67
Prerequisite records, 229-230
Preservatives, 153, 155, 194
Preventive measures:
for BSE, 296
defined, 305
Prions, 294
Procedural step, defined, 305
Process approach, defined, 305
Product instructions, 4
Prohibited substances (21 CFR 189),
155
“Protecting and Advancing America’s
Health” (FDA), 100



Proteins:
as potentially hazardous foods, 42
prion, 294
PSP (paralytic shellfish poisoning), 154
Public areas, security for, 110
Public Health Security and Bio-
terrorism Preparedness and
Response Act of 2002, 100
Purchasing:
records of, 230
standard operating procedures for,
9-11, 75-77
Pyrrolizidine alkaloids, 154

Q
Quick Tuna Spread, 166

R
Ratite, 305
Raw food:
and cross-contamination, 37
defined, 37
RCP, see Risk control plan
Ready-to-eat (RTE) food:
bare-hand contact with, 33
defined, 37, 305
increase in, 148
standard operating procedures for
handling, 38-39, 84-85
Recalls, see Food recalls
Recall strategy, 105
Receiving deliveries:
corrective actions for, 207
critical time/temperature limits for,
197
food defense policies for, 107-109
and possible cross-contamination,
65
standard operating procedures for,
12-13, 78-79, 250-251
Receiving Log, 252
Receiving records, 230
Receiving Reject form, 253
Record, defined, 306
Record keeping (HACCP Principle 7),
229-271
Application for Bare Hand Contact
Procedure, 239
Conditional Employee and Food
Employee Interview, 233-234
Conditional Employee or Food
Employee Medical Referral,
236-237
Conditional Employee or Food
Employee Reporting
Agreement, 235

Index

cooking records, 231

cooling records, 231

Employee Food Defense Awareness
form, 240-241

Equipment Monitoring Chart, 248

FDA Food Code for Health
Practitioner’s Reference, 238

Food Establishment Inspection
Report, 249

Food Safety Checklist, 269-271

HACCP Analysis Work Sheet,
258-259

HACCP Monitoring Report, 264-266

HACCP Plan Form, 256-257

HACCP records, 231-232

holding records, 231

Preliminary Foodborne lliness
Investigation, 267-268

preparing records, 231

prerequisite records, 230-231

Process 1 - Food Preparation with
No-Cook Step, 260

Process 2 - Food Preparation for
Same-Day Service, 261

Process 3 - Complex Food
Preparation, 262

purchasing records, 231

Receiving Log, 252

receiving records, 231

Receiving Reject form, 253

Refrigeration/Cooler log, 254-255

Reheating Log, 256

reheating records, 231

Sanitizer Checklist, 248

serving records, 231

SOP for receiving deliveries, 250-251

standardized recipes form, 242-247

storing records, 231

Thermometer Calibration Log, 263

Time-Temperature Log, 255

Waste/Shrink/Discard Chart, 263

Reduced oxygen packaging (ROP),

46-48
benefits of, 48
concerns with, 47-48
defined, 306
types of, 47

Refrigerated storage temperatures, 46
Refrigeration/Cooler log, 254-255
Refrigerator:

thawing foods in, 54
warmest temperature for food
placed in, 60

Regulatory authority/agency:

and complaints of foodborne iliness,
121, 122
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Regulatory authority/agency: (cont.)
defined, 306
as partners in crisis management,
122-123
for sanitary facilities, 7
Regulatory services for approved
suppliers, 312
Reheating, 62-64
critical time/temperature limits for,
197
monitoring of, 205
standard operating procedures for,
63-64, 93-94
Reheating Log, 256
Reheating records, 231
Relative humidity (RH), 195
Release (as food recall classification),
126
Reovirus, 152
Reporting of foodborne ilinesses,
20-26
Restrict, defined, 306
Reusing food, 68
RH (relative humidity), 195
Risk analysis, defined, 306
Risk control plan (RCP), 208-212
defined, 306
example of, 212
form for, 211-212
Risk factors:
defined, 306
for foodborne illness, viii, 16
Risk of contamination, 179-180
Roasts, time/temperature ranges for,
55-56
ROP, see Reduced oxygen packaging
Rotavirus, 152
Rotavirus gastroenteritis, 18, 151
RTE food, see Ready-to-eat food

S
Safety, see Food safety
Salmonella enteritidis, 103
Salmonella typhimurium, 103
Salmonellosis (salmonella), 18, 20, 151
defined, 306
food terrorism incident involving,
102
Salt concentration, critical limits for,
194
Same-day recipes, 177, 183
Same-Day Service, Food Preparation
for, 261
Sampling food, cross-contamination
and, 40
Sanitary, defined, 306

Sanitary facility design, 7-9
Sanitation:
defined, xix
food safety vs., xix
pest control, 67-68
Sanitization, 64-65
cleaning and sanitizing, 93-94
defined, 64, 306
sink system for, 65
standard operating procedures for,
66-67, 93-94
washing/rinsing/sanitizing, 64-67
Sanitizer Checklist, 248
Schedules, pickup and delivery, 109
Science-based HACCP, 44
Scombrotoxin, 154
Seals, inspecting, 108
Security, food, see Food security
Security checkpoints, 109
Self-inspection, xx—xxi
Self-service areas, 70-72, 95-96
Selling food, critical time/temperature
limits for, 197
Sensory information, critical limits for,
196
Serving food, 68-70
critical time/temperature limits for,
197
standard operating procedures for,
69-70, 94-95
Serving records, 231
Set up, critical time/temperature limits
for, 197
Severity (of hazard), 157-158, 306
Shelf life:
of ROP foods, 46
and water activity, 45
Shellfish toxins, 154
Shigella, 151
Shigella dysenteriae Type 2, 102
Shigellosis (bacillary dysentery), 18,
20, 306
Simple recipes, 177
Sink system, for
washing/rinsing/sanitizing, 65
Small round-structured virus, see
Norovirus
Smallwares, 4, 6
SOPs, see Standard operating
procedures
Sous vide (SV), 46, 47, 306
Spanish Rice Bake, 168
Specifications, equipment, 5
Spoilage:
with ROP methods, 46
and water activity, 45



Spores:
of bacteria, 150
control of, 45
defined, 306
Spore former, 306
Standards, food safety, 143, 145
Standardized recipes form, 242-247
Standard operating procedures
(SOPs), xv, 9-15, 75-96
for bare-hand contact, 33-35
for cleaning and sanitizing, 66-67,
93-94
for cooking foods, 56-57, 87-88
for cooling, 61-62, 91
for cross-contamination, 36-42
defined, 306
for food allergies, 28
for food defense, 99, 114-116
for food recalls, 126-134
for holding hot and cold foods,
58-59, 89-90
International Food Safety Icons
representing, 31
for monitoring, 201
for personal hygiene, 41-42, 82-83
for purchasing, 9-11, 75-77
for receiving deliveries, 12-13,
78-79, 250-251
for reheating, 63-64, 92-93
for self-service areas, 71-72, 95-96
for serving food, 69-70, 94-95
for storage, 14-15, 79-80
for time-/date-marking, 51-52,
86-87
USDA format for, 9
for using suitable utensils when
handling foods, 38-39, 84-85
for washing fruits and vegetables,
48-49, 85-86
for washing hands, 32-33, 35-36,
81-82
for working when ill, 31
Staphylococcal aureus, 150, 152
Staphylococcal gastroenteritis, 19
Stationary phase, 306
Stones (as physical hazards), 156
Storage:
critical time/temperature limits for,
197
to decrease contamination, 105
SOP exercise for, 14-15
standard operating procedures for,
79-80
Storing records, 230
Sulfites, 28
Sulfiting agents, 155

Index

Sulfur dioxide, 28
Supervision, food defense and, 106
Suppliers:

approved, regulatory services for,

312

food defense practice by, 108
SV, see Sous vide
Systems, securing access to, 109

T
Taehnia, 152
TC (temperature control), 307
TCS, see Time/temperature control for
safety of food
TDZ, see Temperature danger zone
Temperature. See also
Time/temperature control for
safety of food
critical limits for, 194, 196-198
minimum internal cooking, 197-198
Thermometer Calibration Log, 263
Time-Temperature Log, 255
Temperature control (TC), 307
Temperature danger zone (TDZ), 50-54
and monitoring of time and
temperature, 50-51
and potentially hazardous foods, 42
for reheating, 62
thermometers for checking
temperatures, 52-54
with two-stage cooling, 60
Temperature measuring device,
defined, 307
10-Minute Pork BBQ Sandwich, 7169
Terrorism, see Food terrorism
Tetrodoxin, 154
Thawing foods, 54
Thermometers:
calibrating, 52, 54
checking food temperatures with,
52-54
Thermometer Calibration Log, 263
Time, critical limits for, 194, 196-197
Time-marking, 51-52, 86-87
Time/temperature abused food, 42
Time/temperature control for safety of
food (TCS), 43-49, 277-294.
See also Potentially hazardous
food/time/temperature control
for safety of food
cold holding, 58-59
cooling food, 60-62
hot holding, 58-59
pH values for growth of pathogens,
280
pH values of foods, 281-294
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Index

Time/temperature control for safety of
food (TCS) (cont.)
reheating, 62-64
temperature danger zone, 50-54
thawing foods, 54
thorough cooking of foods, 54-57
water activity for growth of
pathogens, 278
water activity of foods, 279
Time-Temperature Log, 255
Titratable acidity, 43, 194, 195
Total quality management (TQM)
strategies, xxi
Toxic mushrooms, 154
Toxigenic microorganisms, defined, 307
Toxins, 150
defined, 307
and toxin-mediated infections, 150
Toxin-mediated infections, 150
Toxoplasmosis, 19
TQM (total quality management)
strategies, xxi
Traceability, contamination, 145
Tracking (for food safety), 145, 199
Training:
in food defense, 104, 114-116
in food safety, xiv—xv
for temperature control, 206
Transmissible spongiform
encephalopathies (TSEs), 296
Trichinella spiralis, 152
Trichinosis, 19
TSEs (transmissible spongiform
encephalopathies), 296
Tuna Melt Sandwich, 770
Two-stage cooling, 60
Typhoid fever, see Salmonellosis
(salmonella)

V]
UL seals of approval, 5
Uniforms, 109
United Nations, 143
U. S. Air Force Space Laboratory
Project Group, 145
U. S. Department of Agriculture
(USDA), 307
contact information, 135, 313
and destruction of recalled foods,
133
food defense responsibilities,
100-101
moisture-to-protein ratio
requirements, 195
and NACMCF, 146
SOP format, 9

United States Department of Health
and Human Services (HHS):
BSE/TSE action plan, 296
food defense responsibilities,
100-101
and NACMCF, 146
United States Department of
Homeland Security, 135, 310
United States Food and Drug
Administration (FDA). See also
FDA Model Food Code (2005)
contact information, 135, 310-312
and destruction of recalled foods,
133
food defense activities, 100
food recall form, 128-129
food recall notification report,
130-131
and Model Food Code, 147
and NACMCF, 146
regional offices, 311-312
Unsafe food, viii
USDA, see U. S. Department of
Agriculture
Utensils for handling foods, SOPs for,
38-39, 84-85
Utilities, securing access to, 109

\'
Vacuum packaging (VP), 46, 47, 307
Validation, 216-219, 307
Validation Worksheet, 218-219
Variance, defined, 307
Variant Creutzfeldt-Jakob disease
(vCJD), 148, 294, 296-298
Vegetables, washing, 48-49, 86-87
Vegetative cell:
control of, 45
defined, 307
Vendor Awareness SOP, 114, 115
Verification (HACCP Principle 6),
216-229
confirmation in, 216, 217
defined, 307
HACCP Plan Verification Summary,
227
HACCP Plan Verification Worksheet,
224-227
validation in, 216-219
Verification Inspection Checklist,
220-223
Verification Inspection Checklist,
220-223
The Veterinary Laboratories Agency
(England), 295
Vibrio, 19, 152



Viethamese Ministry of Health, 300
Viruses:
as biological hazards, 150-152
control of, 150-151
defined, 307
Viscosity, critical limits for, 194, 195
VP, see Vacuum packaging

w
WAFDO, see Western Association of
Food and Drug Officials
Washing fruits and vegetables, 48-49,
85-86
Washing hands, 32-33
recipe for, 32
situations requiring, 33
standard operating procedures for,
81-82
Waste/Shrink/Discard Chart, 263
Water, thawing foods in, 54
Water activity (a,), 45
critical limits for, 194-196
defined, 307
of foods, 279
for growth of pathogens, 278
interaction of pH values and, 44, 45
Water supply, security of, 109
Western Association of Food and Drug
Officials (WAFDO), 122, 309
WHO, see World Health Organization
Winter vomiting disease, see Norovirus
Withdrawal (as food recall
classification), 126

Index

Wood (as physical hazards), 156
Working the plan, 193-213
establishing critical limits (HACCP
Principle 3), 194-198
for critical control points, 199
defined, 194
establishing monitoring procedures
(HACCP Principle 4), 199-204
continuous monitoring, 199
forms for, 201, 202
intermittent (noncontinuous)
monitoring, 200
standard operating procedures,
200, 201
identifying corrective actions
(HACCP Principle 5), 205-213
definition of corrective actions,
205
examples of, 205-206
and risk control plan, 208-212
SOPs for, 206-207
Working whenill, 31-32
World Health Organization (WHO), 102,
143, 298, 300

Y
Yersiniosis, 19

Y4
Zoonotic disease, 307
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