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Oregon Foodborne Illness Prevention Program

Accomplishments:
Review of 2009 FDA Food Code
Risk Factor Study
Phase 3 & 4 Handwash Legends Project
Voluntary Program Standards
Legislationg



Oregon Foodborne Illness Prevention Program

2009 Food Code Adoption
 Partnered with Oregon Dept of Agricultureg p g
 99.9% identical codes between Health and 

Agriculture



Oregon Foodborne Illness Prevention Program

Significant Code Changesg g
 Consumer Advisory
 Bare Hand Contact
 Wild Mushrooms
 Outer Openingsp g
 Dog Friendly Dining  (outdoor only)



Oregon Foodborne Illness Prevention Program

Risk Factor Studyy
 Baseline Study 2002
 Follow-up 2010-2011p
 Data Currently Being Compiled/Analyzed



Oregon Foodborne Illness Prevention Program

Handwash Legends Projectg j
 Began Phase Three and Four
 Using FDA Materialsg
 Satellite Broadcast







Oregon Foodborne Illness Prevention Program

Voluntary Program Standardsy g

2002 – Met standard 7 & 97 9
2009 - Met standard 2, 3, 4, 6, 7 & 9
2012 - Will also meet standard 1



Oregon Foodborne Illness Prevention Program

2011 Oregon Legislative Assemblyg g y
 HB-2868
 Creates 90 day and 30 day temporary licenses



Thank YouThank You
Eric Pippert

Oregon Health AuthorityOregon Health Authority
Food Pool and Lodging Section Manager


