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Message From the President  spring 2002

With the weather we are experiencing herein the Northwest, it’s hard to accept that
spring has arrived, but my calendar saysit’s official. Asan AFDO member, that
meansit’stimeto start making plansto attend the combined AFDO/WAFDO annual
educational conferencein Portland June 15-19.

For those of you who are new to our organization, allow me to explain how our
conferences work. Each year the AFDO holds its educational conference in a
different affiliate area, with thisyear being WAFDO'sturn. Theaffiliateshold their
own educational conferences each year, and when the AFDO mesting is held in
their area, they often combine the meetings aswe are doing thisyear. We hopethat
more peoplewill beableto attend if it’'soffered asatwo for onedeal. The conferences
allow usto hear top officialsfrom variousfood agenciestalk about their agencies’
activities and leading experts talk about trends, new science and technology.
Additionally, AFDO and/or the affiliate conduct some business, such as election
of officers, voting on resol utions and committee work, and number of social events
areheld. All of thisadds up to an excellent opportunity to get informed, consider
interesting issues, and build a network of government and industry contacts. We
try to locate the conferences in interesting locations that allow attendees the
opportunity to see some interesting sights or events while they’re there.

So why should you come to Portland? Here are afew reasons:

1 Theconference. Seeabove. ‘Nuff said.

2. Portland, itself. Portland has developed a reputation as atop spot for dining
out, microbrews, wine, and jazz. Other attractions include the zoo, Chinese
and Japanese Gardens, the Portland rose garden, riverfront parks, and of course,
Powell’s City of Books.

3. Mount Hood. Ninety minutes from Portland, it has a variety of outdoor
activities, including the nation’s only year round snow skiing/boarding area.

4. The Oregon Coast. You can get there from Portland in 90 minutes, and the
scenery is spectacular.

5. TheColumbiaRiver Gorge. It'sjust minutesfrom Portland, and at the risk of
being repetitive, the scenery is spectacular. Multhomah Falls, Oregon’s most
popular tourist destination, isabout ahalf an hour from Portland. Another 20
minutes up the gorge will take you to Hood River, the sailboard and
parasailboard capitol of theworld. Onagood wind day (whichisamost every
day), hundreds of brightly colored boardswill be cris-crossing theriver.

6. Central Oregon. It'sabout threeto four hoursto the vol canic mountain area of
the Oregon Cascades, with fantastic fishing (rivers and lakes), golf, hiking,
and of course, more spectacular scenery. It's higher, dryer, and generally
warmer there.
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President’s Message continued

7. Crater Lake. A day’sdrivefrom Portland, this national park
is the deepest and clearest lake in the nation, set inside a
sunken volcano. More spectacular...

8 Mount St Helens. It'sabout threeto four hoursfrom Portland,
and worththedrive. No pictureyou’veever seenon TV orin
abook can allow you to comprehend the magnitude of what
happened there. You've got to see it yourself.

9. Gambling. I'mreferring totheweather. 1t hasbeenknownto
rainin Portland in June, but if it'sclear, there'snowhere nicer
than Portland in June.

10. Gambling, the real thing. Just over an hour will get you to
Spirit Mountain Casino, on your way to the Oregon Coast.
Lincoln City on the Coast has Chinook Winds Casino and
there are several other gaming facilities on your way to other
sight seeing destinations.

Mike
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Editor's Note

I’vejust read Mike'snote and realize that he hasleft out
several of the wonderful attractions of the Northwest.
Except for his mention of Mount St. Helens, hetotally
neglected thefact that the state of Washingtonisjust across
the ColumbiaRiver from the convention hotel, and that the
hotel isright ontheriver. If you areinterestedin history,
Fort Vancouver National Historic Siteisthefirst exitin
Washington. There are also sections of the Lewis and
Clark tria nearby. Traveling up the Olympic Peninsula,
you can everything from beachestorainforeststo mgjestic
pines. All indl, thesitesand scenery will makethisone of
themost delightful placesto haveameeting.

FDA EXPANDSALONG BORDERS*

Submitted by Alonnza Cruse
District Director, Los Angeles District, FDA

During fiscal year 2002, FDA expectsto increaseitsfield forceby
more than 600 positions. About onethird of these new positions
will be along the land borders and will be involved in counter
terrorism efforts. Currently FDA has about 170 personnel on the
bordersat 19 locations. Thiswill increase to about 400 personnel
at 36 locations.

Thenew positionswill beusedtoincreasefood safety and
security activitiesfor all FDA regulated products. Theplan
is for the newly hired personnel to routinely conduct
physica examsat theborder and at theimporter’spremises,
entry review, sample collectionsand analyses, domestic
and import inspections, filer evaluationsand follow up
investigationsto complaintsabout regul ated products.

FDA expects to process approximately eight million
commerical lineentriesthisyear. A lineentry may be50
cases of produce or 10 refrigerated containers of
cantaloupes. It may range in value from $2,000 to
$500,000 or more.

4 N

Treasurer’'s Reminder

2001 Membership Directory

If your membership is not current, you may still renew to remain in
good standing for 2001 and receive a copy of the membership
directory. Please send the following information and your renewal
dues to Chuck Henry, WAFDO Treasurer.

Your Name, Title, Agency/Firm, Address,
Phone, FAX, Email Address

Member Type:  Regular $15.00
Retired $15.00
Scholastic ~ $15.00

Associate  $50.00

Please make checks payable to Western Association of Food and
Drug Officials and send your membership renewal to:

Western Association of Food and Drug Officials
clo Chuck Henry, Secretary/Treasurer
4300 Cherry Creek Drive South

K Denver, CO 80246-1530 /
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To cover theseentries, FDA isplanning to conduct more
than doubl e the physical examinations and sampling of
imported shipment thisyear thanlast year. To achievethis
goal, FDA will seek toincrease coordination with other
federal agencies including Customs and the U.S.
Department of Agriculture/APHIS. FDA will focusthis
coordination effortintheareasof enforcement, intelligence,
and surveillance of imported productsand importers.

Import inspectors will emphasize those types of
examinationsthat will increasethelikelihood of detecting
intentional actsof potential terrorism, such aslooking for
inconsistencies between shipping documents and the
physica product, evidence of tampering, substitution, or
counterfeiting, or suspiciousor damaged merchandise.

Sampleanayseswill be performed to detect toxins, poisons,
and microorganisms. With regard to detection, FDA is
researching rapid testing methodsfor detecting biological
or chemical agentsthat may beused by aterrorist. Much
of thisresearchisbeing done under contract by research
universitiesand contract |aboratories. Oncemethodsare
availableto screenlargevolumesof product or smplified
teststhat can be utilized at the border |ocations, mobile
laboratoriesareapossihility to assist in reducing some of
the time required to conduct the required analyses.
Eventualy, FDA hopesto be ableto screen more products
using rapid testing kits, equipment and methods, in order
to determinewhen more extensive sampling, analysisor
investigationiswarranted.

Every FDA officethat hasresponsibilitiesfor reviewing
import entries or conducting investigations related to
imported articlesmaintainsgood working rel aionshipswith
itslocal U.S. Customsoffice. Whenever feasible, FDA
triesto physicaly co-locateimport personnd with Customs.
However, duetolimited availability of physical space, this
is not always possible. FDA is not stationing import
personnel at all U.S. border crossings, sincethisisnot
feasibleor necessarily desirable.

* Articleby Ric Garwood origindly publishedintheMarch
2002 newd etter of the Border Station Partnership Council

TheLifeand Timeof a Bleach Solution
Submitted by Therese Pilonetti,. Training Coordinator

How long doesbleachwater last? Well, asacuriousminded
environmental health specialist, | set out tofind out.

Inorder to duplicatethemost common circumstanceslikely
to be found in a child care center or retail food
establishment and for purposes of demongtration, | made
up asolution of 100 ppm chlorineinatypical, trand ucent,
onepint (480 mL) spray bottleusing Regular Clorox (5.25%
sodium hypochl®

For two full weeksthe concentration maintained strength
consstent with therequired parametersfor sanitizing food
contact surfaces and toys. Temperatures and light
intensitiesin food production areas are expected to be
elevated in comparison to the conditions of thisinforma
experiment. However, therecipethat istypicaly used, 3/
4 teaspoon of bleach per quart of water, istwicetheamount
used to prepareour initia solution.

Theuseof test tripsto determine strength and longevity is
strongly recommended in the child care setting and is
requiredinareasused for food preparation. The practice
of making bleach water solutionsfreshdaily isnot likely to
be necessary and may compound the risk of erroneous
preparationsleading to the use of inadequate or toxiclevels
of chemical; negate the cost effectiveness of bleach; and
addto anincreased impact on theenvironment. Inspectors
should recommend test stripswerethey are not already
required, provide information on obtaining test strips,
suggest the use of astandard recipefor sanitizer, and use
caution when explaining how often to make sanitizing
solutionswith household bleach.

Food Safety Task Force Update
Submitted by Chuck Henry, Retail Food Program Manager

A Food Safety Task Force meeting was convened in
Glendale on November 6, 2001. The purpose of this
meeting wasto provide aforum for regulators, industry,
and academiato discuss and promote amechanism for
ensuring safefood production in Colorado. Thegoal of
this Task Forceisto improve communication among al
stakehol ders so that the effectiveness of our food safety
efforts is enhanced. The participants included
representativesfrom the Colorado Restaurant Association,
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U.S. Department of Agriculture, Food and Drug
Administration, Colorado Department of Agriculture,
Colorado State University Cooperative Extension Service,
Disease Control and Epidemiology Division, Consumer
Protection Division, and local organized/contract county
health departments. The agendaitems discussed were:
Statewide Computer Standardization/Computer
Application Sharing; Foodborne llInessInvestigations;
Retail Food Manager Certification/Food Safety and
Security/Plan Reviews; and Whol esale Food/Shellfish
| ssues.

Thefollowing subcommitteeswere assigned the task of
identifying astatewideissueof concern, proposingasolution
to thisissue, and preparing areport that would be shared
with other Task Force members: Manager Certification;
Statewide Computer Standardization/Computer
Application Sharing; and Foodbornelllnessinvestigations.
TheManager Certification subcommitteewill meet on
January 15, 2002 to begin devel oping aFood Protection
Manager Certification Programthat conformsto thenationd
standardsthat were approved by the Conferencefor Food
Protection. These standards were devel oped with broad-
based consensus among representativesfrom regul atory
agencies, industry, academia, certifying organi zationsand
consumer groups. Wearelooking forward tothechalenge
of developing aCertification Programin partnershipwith
industry and academia.

For information concerning thiseffort contact Chuck
Henry at 303-692-3629

CPD JoinsForceswith NCIMS
Submitted by Dan Trimberger, Milk and Dairy Program
Manager

Dan Trimberger, Milk and Dairy Program Manager, has
been sel ected to participate on the National Conference
on Interstate Milk Shipments (NCIMS) Document
Review Committee. Thiscommitteeisresponsiblefor
the reviewing and commenting on interpretations or
policies issued through FDA memoranda before the
publication of thefinal document. Thesedocumentsmay
include memoranda on interpretations of NCIMS
documents such as the Pasteurized Milk Ordinance,
informationa memorandathat may influencetheNCIMS

program, and memoranda of equipment reviewed for
sanitary and construction standards.

Oregon Report
Submitted by Mike Govro

FDA Contract I nspections

Oregonisnearing completion of its2001-2002 inspection
contract with FDA, and is selecting firmsfor the 2002-
2003 contract. Theupcoming contract callsfor Oregon
to perform 715 inspectionsfor FDA, including 50 seafood
HACCP inspections, which representsa10%increasein
total inspectionsover last year. Aswith other statesthat
perform contract inspections, 7% of Oregon’s contract
work will be audited by FDA to determine equivalency
with FDA ingpections.

GAPinspections

The Commodity Inspection Division of the Oregon
Department of Agriculture has devel oped aprogramto
conduct third party audits of good agricultural practices.
Theauditswill be provided on afee-for-servicebasisto
farmerswhose buyersrequireverification of their farming
practices. The program, which start thisgrowing season,
isdesigned around aprogram devel oped by USDA.

Funding

Thelegidaturehasbeeninand out of special sessontrying
to decide how to ded with a$900 million budget shortfall.
TheFood Safety Divisonwill carry asubstantia portion
of the 6% cut in general funds that the Department of
Agricultureisscheduledtotake. Atthepresent time, the
divisonwill handlethe cut by shifting to alower reliance
ongenera funds. At the present time, thedivision does
not need to cut any personnel to deal with thefund shift.

S
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Field Notes

new feature column

The Western Association of Food and Drug
Officials (WAFDO) Board of Directors wants
to find ways to make WAFDO more relevant

and useful to people who work in the field.

One way we are attempting to do this is to
start this new feature column “Field Notes” in
the WAFDO FLASH. We would like to receive
articles written by field people that talk about
your interesting experiences in the field, new
trends you're seeing and how you're dealing
with them, the field perspective on regulation,
successes you've had, or failures and the

lessons learned.

Food Servicein theJungle
Submitted by Victoria Smith, EPSII

ThisDecember, | had the opportunity to travel to CostaRicaand stay ir]
anaturereservelocated deep intherainforest. Asthelocationwas
rather remote, dmost al meal swere consumedinthesmall restaurant
theresort. Not wanting to spoil my appetite, | decided it wasagood
ideato stay out of thekitchen. 1 wasdightly concerned about thefood
because so many organismsgrow and livewith no effort in the lush
humid climate. Thisincludesabsolutely amazing plantsand animalsag
well aspotentidly dangerousbacteriaand molds(al of my cotton clothed
hung in the closet smelled of mold starting on day one). Asthe placg
wassmall | ended up chatting with the cook, Anna, whoinvited meintg
the kitchen to make a Batidade Guanabana, tropical fruit shake. No
wanting to offend her, | reluctantly accepted. Oncein the open ai
kitchen, I tried not to noticethe cockroaches (almost impossible asth
arehugeandwalking around in broad daylight), along lineof small ant
marching into thekitchen, acrossthefloor, up thetableleg andinto
container of sugar, or other unidentified but very interesting specieso
insectsaround thefood. | didfedl alittle better when | saw abottleo
bleach under thesink. Anna, busy working aswe chatted, entered the
food storageroom, screamed and ran back out. Immediately, | looked
into theroom to find thelargetoad that had frightened Annalooking af
me. Noting Anna’'sdistress, | tried to chasethetoad out with abroom
The toad however was not interested in leaving. It was then that |
discovered theuse of thebleach. Shetook the bleach and poured it on
thetoad making him rush out the dooar.

WelcomeNew M embersof WAFDO

GeorgeB. Vargulich

Food Protection Coordinator
Tri-County Health Department
4201 E. 72nd Avenue, Ste. D
Commerce City, CO 80022
720-322-1507

FAX 720-322-1500
gvargulich@tchd.org

Ali Kaghani

Feed Compliance Program Coordinator
Washington State Department of Agriculture
P. O. Box 42589

Olympia, WA 98504-2589

360-902-2028

FAX 360-902-2093

akashani @agr.wa.gov

And... an addresg/infor mation change:

Robert Armstrong

Food Safety Supervisor

Washington State Department of Agriculture
29020 8th Avenue S.

Federal Way, WA 98003

253-529-0102

FAX 253-529-0102

Bob29020@satthi.com

W

Welcome!
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Budget Proposal will haveyou Eating at Your Own
Risk

Submitted by Janice Adair
Director, Division of Environmental Health

Alaska Department of Environmental Conservation

Theremay beno such thing asafreelunch, but inthe most
advanced county intheworld, we have cometo takefor
granted that at |east lunch will befreefrom food poisoning.
Not so under alegidative proposal that would shut down
the state' sretail food safety and sanitation program. The
proposd entirdly iminatesstateoversght of dl restaurants,
grocery stores, food booths, school kitchens, day care
centers, tattoo parlors, and public accommodations. The
judtification isthat communitiesought to do thisrather than
thestate government. Right now, only Anchorageprovides
most of these services.

Oversight of commercially available food is a core
governmental function doneto protect public headth—and
issomething that Alaskahas done since before statehood.
The Centersfor Disease Control and Prevention estimates
that 76 million people are made ill each year from
foodborne diseases, some 325,000 peopleare hospitdized,
and 5,200 die. There are more than 250 foodborne
diseases, including sdmonellosis, botulism, and e. coli.

Thefood safety program worksto prevent those outbresks
from happening here. Welook for the conditionsthat can
cause foodborne illnesses. We work with operatorsto
identify food safety hazardsand what can be doneto control
them. We ensurethe business' semployeesarefollowing
proper hygienic practices. Wecheck that food comesfrom
approved sources and that it is protected from
contamination.

Wea soinvestigate complaints. Confirming abusinessis
not the source of an illness can be just asimportant as
confirmingthat itis. The Nationa Restaurant Association
estimatesthat theaveragefoodborneillness outbresk costs
the owner of the establishment $75,000. Investigations of
foodborneillnesses can lead to both short- and long-term
improvements in food handling practices and help us
understand environmental pathogens so that long term
improvementscan bemadeinthefood safety sysem across
thestate.

Anditisasysem. Whether youcal it from* boat tothroat”
or “farmtofork,” the concept isthesame. Food safety is
apartnership that involvesthe harvester, the processor,
the server, the consumer, and government. A falureat any
point putseveryoneat risk.

Whether the state or local governments should oversee
retail food safety and sanitation of public facilitiesisa
legitimate public policy debate. But the debate and the
decision need to happen before these essential services
aresimply eliminated. Right now, thereisno systemin
placefor local governmentsto providethese services, no
plan for those that only have a handful of retail food
establishments, no assurancefor processorswhoinvestin
producing aquality product and want to seeit served the
sameway, and noway for thepublicto protect themselves,
their visitors, or their kids.

Thepaththat’sbeing proposedisto eliminatethe program
and hopethat al communitiesstatewidewill slep uptothe
plate to provide oversight to some 4,640 food
establishmentsand 4,293 publicfacilities. Unlessand until
they do, you' |l need tothink twicewhenyou or your visitors
dineout, buy prepared foods, haveyour kidseat the school
lunch, or jJump inyour community’spublic pool. Right
now, wetakethe safety of these placesfor granted. And
if you live in Anchorage, you'll be able to keep that
confidence. Therest of uswill beon our own.

Stu Richardson Retires from California Food and
Drug

Submitted by Chris Wogee

After 39 years of dedicated public health service to California,
AFDO and WAFDO, Stuart E. Richardson, Jr. hasretired.

For thelast 16 years, Stu hasbeen Chief of the Food and
Drug Branch, CaliforniaDepartment of Health Services.
Prior tothat, heworked for the Department coordinating
local environmenta health plans

Stu guided California’ sfood, drug, medical deviceand
product safety agency through numerousemergenciesand
important public hedthissues. Disasterssuch astheWhittier,
Northridge and L oma Prietaearthquakes, the 1986 and
1997 floods in Northern California and the 1992 Los
AngelesCivil Disaster weremgjor challengesand became
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public health successes. Numerous product recalls, food
and drug tamperingsand foodborneillnesswereresolved
under hisleadership. Hefacilitated theremova fromsae
of numerous contaminated foodsincluding cheese, fruit
juices, cantal oupes, strawberries, watermelons, sprouts,
oystersand eggsand then worked with industry and other
regulatory agenciesto correct practicesto prevent future
occurrences. He initiated the promulgation of warnings
regulationson unsafe uses of certain dietary supplements
and theraw ingestion of oystersfrom the Gulf of Mexico
to better protect Californiaconsumers.

Stu provided guidance and innovation by founding the
CdiforniaFood Safety Task Forceand Californialndustry
Food Safety Training and Education Program. Healso
pioneered strong work-sharing partnershipswiththe U.S.
Food and Drug Administration, Department of Defense
andloca environmenta health agencies.

Somehow, Stufound thetimeto bevery activein numerous
professional organizationsincluding the Association of
Food and Drug Officialsand the Western Association of
Food and Drug Officials. Stu missed 18 consecutive
Father’s Daysand hisown birthday celebrationsto attend
the AFDO Annual Education Conferences. Heserved on
the AFDO and WAFDO Boards and always came to
meetings bristling with issues and ready to work. His
influencewent far beyond the bordersof California.

A retirement dinner washeld for Stuon February 21, 2002.

Before Stu could leave for Panama, Hawaii and points
unknown, hewas publicly honored for hisdedication and
service. AFDO Vice-President ChrisWogee presented
Stuwith memento from AFDO for hiscontributionsand a
letter from AFDO President Doug Saunders. AFDO
Board member JmWaddd | presented himwith aretirement
badge. StuRichardsonwasjoined at theretirement dinner
by hiswife Gretchen, hismother Jeanette, hissonsStull|

and Kyleand amab of friendsand colleagues. Stuwill be
missed.

FDA'sRolein the 2002 Winter
Olympic Games

Submitted by Virlie Walker, Public
Affairs Specialist

FDA, Denver District

FDA waspart of the Environmental and
Public Health Alliance (EPHA) formed
four years ago to prepare for the Games. EPHA was made up of
representatives from the six counties who hosted venue sites,
the State Departments of Health, Environmental Quality,
Agriculture & Food, and a few Federal agencies. Susan Miller,
former Regional Food Specialist, Paul Teitell, Assistant to the
District Director, Cindy Kunkel, Kansas District Regional Food
Specidigt, and VirlieWalker, Denver’sPA S participated in planning
meetings for more than a year. The Department of Health &
Human Serviceswasthelead agency for health related Emergency
Operations, and medical response. EPA and USDA also
participated in EPHA. Paul Teitell of Denver District was the
Regional Coordinator for FDA's efforts, and Cindy Kunkel, of
Kansas District wasthe Food Inspection Team L eader, with Chet
Morris as her back up. Denver’s Elvin Smith and Ted Steinke
both served as back ups for Paul.

FDA was invited by the State of Utah to conduct the food
inspection at the Olympic Village's two dining facilities where
mealsfor theathleteswere served. They wereal so thereto support
the state and local inspectors should they need assistance with
inspection of food served at Park City where most of the ski
competitionswere held, and at Soldier Hollow (Heber City) where
the cross country eventswere held. A team of 23 Regional Food
Specialists and Interstate Travel Specialists represented FDA
nationwide aswell as several from the Center for Food Safety and
Nutrition. Inspections throughout the Winter Games continued
2717 and were continued on a limited schedule throughout the
Paralympics.

It was a well planned and orchestrated event with little or no
significant issuesthat impacted public health. Security measures
included safe source inspection. Food was delivered outside the
Village once aday between 4:30 and 5:30 am. Thetruckswere
inspected, and then sealed by the FBI before they entered the
Village.

149,000 meals were served in the two Village dining halls
throughout the 28 day span. Therewasalso aMcDonald sinthe
maindining hall.

Denver’'sPAS, Virlie Wa ker, was assigned to the Public Information
Officer Team for the Department of Health and Human Services,
and served on the Media Response Team for the EPHA. Part of
her time was spent in the Joint Informati on Center in the Basement
of the Capitol where news releases were coordinated by
representatives of FEMA, Secret Service, state and local fireand
law enforcement and public health agencies.

Paul, Elvin, Ted and Virlie spent most of their timeinthe DHHS
Regional Emergency Operation Center where daily reportswere
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collated and conference callstook place to keep the Department
and federal, state and local agencies informed of any pertinent
issues during the Games.

Weather created some obstacles by freezing pipes and porta-
pottiesin the Village and the mountain venues. Garbage became
aproblem when the contract vendor could not transport it to the
landfill duetothevolumein Park City. A stink-bomb was set off
afew days before closing on top of ahigh rise in downtown Salt
Lake City, which caused a stir, but no serious problem.

With the presence of thousands of uniformed and armed military
personnel, the safety and security of athletes and visitors alike
was unegualed in Olympic history. Salt Lake City seemed to be
the safest placein America. Weareall thankful for the successful
completion of the GAMES.

Utah Turnsina®“Gold Medal” Performance!
Submitted by Kyle R. Stephens

Director, Division of Regulatory Services

Utah Department of Agriculture and Food

The Salt Lake 2002 Winter Gamesare now history, but
Utahn’sareto be commended for the Gold M edal
performancethey turned in hosting the Olympic games.
The Utah Department of Agricultureand Food played a
vital roleintheenvironmental and public health areaof
responsbility. Ther activity andinvolvementincluded
conducting daily food safety inspectionsat the primary
facilitiesthat provided food to over 25,000 volunteers
and support staff. They also conducted daily animal
hedlthingpectionsof thewildlifeand animal exhibitsthat
wereapart of theWestern Experience’ activities
associated with the Winter Games.

Thisactivity andinvolvement beganin earnest way back in
1998, as representatives of the Utah Department of
Agriculture and Food became actively involved in the
planning processfor hosting the gamesand ensuring that
environmenta and public hedth functionswerecarried out.
Toaccomplishthistask, an organi zation that becameknown
as the Environmental and Public Health Alliance was
created. The Alliance consisted of the six local health
departments (Summit County Health Dept., Wasatch
County Hedlth Dept., Utah County Hedlth Dept., SAt Lake
Valley Health Dept., Davis County Health Dept., and
Weber/Morgan Health Dept.), wherethe actual Olympic
venue siteswerelocated, and three state agencies (Utah
Department of Hedlth, Utah Department of Environmental
Quality and Utah Department of Agricultureand Food).
These nine entities comprised the steering committeefor

theAlliancea ongwith federd partnersthat included HHS,
FDA, CDC, EPA, USDA and others. The Alliance met
onamonthly basisto coordinatethevariousactivitiesthat
needed to tekeplace. Specia Task Forces, with Co-chairs
and committee memberswere then assigned to address
the specific areas of concern and devel op thegameplan
for conducting business. These Task Forcesand Specia
Committees addressed areas such asfood safety, drinking
water, temporary mass gatherings, solid and hazardous
waste, wastewater, communicabledisease & epidemiology,
health promotion, media response, environmental &
emergency responseand others. A largenumber of people
wereinvolved, but the coordination and cooperation were
exceptional as peopleworked together to accomplish the
endgod of providingasafegames. Thiscooperativeeffort
will beoneof thelasting ‘ Legacies of thegames, because
it demongtrated thet adiversegroup of government entities
could cometogether, set asidetheir ‘turf’ issuesand pull
off a complex task of ensuring that public health and
environmental healthwasproperly protected.

Just to giveyou an ideaof the type of activity that took
place, here are some of thefinal numbers: 70,000 daily
visitorsto downtown Salt Lake City, 25,714 volunteers,
470 metal detectorsat Olympic venues, 2,654 athletes,
78 events, 77 national Olympic committees, 477 medals
awarded, 12,000 law enforcement personnel, 15,000
national and international mediapersonnel, 1.6 million
tickets sold, and it cost $1.9 billion to host the Winter
Games.

Asfar asthe Environmental and Public Health Alliance
member activities, thefood safety and environmentd hedlth
inspections can be summarized asfollows: 2,126 food
safety ingpections conducted at Venue sitesthat involved
1,756 man-hoursat 294 facilities; therewere 1,352 food
safety ingpections conducted at non-Venuesiteswith 858
man-hoursat 228 facilities, therewere 409 temporary mass
gathering inspectionsconducted at 29 facilitiesfor atotal
of 1,318 man-hours. These inspection activities were
conducted by acadreof locd, state and federal employees.
After all was said and done, there were no major food
borneillnessesthat wereattributed tothegamestimeevents.
Thisgivesyou asnapshot of some of the activitiesthat
took place, but in no way captures everything that went
on.

Theentiregroup of publicand environmentd hedthofficias
fromall aspectsof local, state, and federal government as

Page 8

Western Association of Food and Drug Officials



well asprivateindustry deserveabig pat onthe back for a
‘jobwell done'!

Allergen labeling compliance

Submitted by Claudia Coles, WSDA Food Safety Program
Manager

TheWashington State Department of Agriculture, likemany
other states, is performing a greater number of FDA
contract inspections compared to past years. Oneof the
requirementsfor contract ingpectionsisto collect |abel sof
threedifferent products, which areforwarded to FDA dong
with theinspection documents. Inthepast, FDA’smain
purpose for reviewing the product labels has been to
evaluate compliance with the Nutritional Education and
Labeling Act (NLEA). Now, FDA isasoevauatingthe
ingredient lists to verify correct labeling of alergen
ingredients.

WSDA will bedeveloping guidelinesonalergenlabeling
to ass st Food Safety Officerstoidentify alergenlabeling
violationsin thefield. There areanumber of possible
allergen labeling scenariosthat need to beclarified inthe
guidelines. An enforcement policy and procedurewill aso
be devel oped to clarify which alergen violationswoul d
result in the various enforcement actions. warning | etter,
regquest voluntary product recall (Class 1 or 2), issuance
of public health notifications, license suspension, civil
penalty, or embargo. WSDA discussed alergen labeling
enforcement at the spring 2002 Food Safety Advisory
Committee,

Rice Cakes
Submitted by Claudia Coles

TheWashington State Department of Agriculture (\WSDA)
isworking with Washington State University (WSU) ona
study looking at the shelf-stability of Asian rice cake
products. Rice cake productsare made by anumber of
Asian food processorsthat distributein both wholesale
and retail markets and are traditionally sold at room
temperature. WSDA and local health departmentshave
had concerns about the shelf-stability of anumber of rice
cakeproductsafter initia testshave shown water activity
and pH rangesthat indicateapossibleneed for refrigeration.

Sincethereisawidevariety of product ingredients, little
known background on such productsand language barriers
that make processing eva uationsdifficult, WWSDA contacted
Dr. Richard Dougherty and Dr. Kong both with WSU for
assistance. Together, we hope to be able to work with
local food processors on evaluating their products and
provide scientific review that inturn will help providethe
necessary informationto public hedth officia son whether
certain products are shelf-stable or would require
refrigeration.

WAFDO offersscholar shipsfor aller gen conference

The WAFDO Board of Directors is pleased to offer
scholarshipsto the upcoming Managing Food Allergens
conferencein CostaMesa, CA. Weredize most budgets
aregetting hit pretty hard these days, and wewant to make
surethoseinterested in attending thistimely conference
have funding options outsidetheir agency / department
budgets.

Managing Food Aller gens

An Update and Review of Proposed Strategies for
Managing Food Allergens

April 25,2002

Hilton CostaMesa

CostaMesa, CA

WAFDO will offer 10 scholarships up to $500 each. If
you're interested in a scholarship, contact WAFDO
President Mike Govro at 503-986-4720 or
mgovro@oda.state.or.us.

Spring 2002 FLASH!
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An Opinion
By Mike Govro

Since September 11, we haveall been busy dealing with
issues of bioterrorism and food security. FDA has
produced guidance documentsto adviseindustry on how
they can better protect their products, and industry has
been working to tighten security. It appearsthat stateand
local agencies have taken a variety of approaches to
preparing for abioterrorism event. Most of usat thestate
and local level are not experts in bioterrorism or
counterterrorism, and are struggling with how to proceed.
| believe that more needs to be done by the federal to
coordinate and guidethe effortsof al federa, stateand
local agencies that might deal with a food related
bioterrorism event. Such an effort should involve
interagency coordination, readiness assessment, and
traning.

Most state and local governments are prepared to deal
with food recallsand foodborneillnessinvestigations. In
the event of intentionally caused food contamination or
ilIness, the dynamics of the response may bealtered by
theinvolvement of law enforcement agencieswhosegoas
may differ fromthose of public health agencies. We need
clarification about the roles and responsibilities of the
different agenciesthat may beinvolved in such an event,
and contact information for their key personnd.

Training isanother subject about which many of usare
unsure. What kind of training should we get, wheredowe
get it, and to whom should it be delivered? | have seen
severd training eventsoffered that ded with bioterrorism
prevention for industry, but little for the public health
agenciesthat will becalled upontorespond. At arecent
multi-agency conferenceintheNorthwest, FDA conducted
ashort tabletop exercise that revealed much about our
readinessto respond to afood bioterrorism event. Because
somany different stateand federd agenciesmight respond
insuch anevent, | believeitisthefederal government’s
placeto conduct theseexercisesand call dl of the potential
playerstothetable.

| may be expressing these concerns just ahead of the
solutionstothem. Therearesevera eventsintheworks
that may address these concerns. The AFDO food
security symposiumwill already be over by thetimethis
issue of the FLASH isproduced. ThePacific region of
of FDA isholding a9 state meeting to discussreadiness

onApril 30 and May 1. WAFDO plansto co-sponsor a

series of food security workshopswith the Pacific Region of
FDA thissummer. | urge thosein charge of bioterrorism
responseto develop ablue print for state and local agencies.

Changesat FDA

In February, HHS Secretary Tommy Thompson named Lester
M. Crawford, Jr., D.V.M., Ph.D., to serve as Deputy
Commissioner of FDA. As Deputy Commissioner, Dr.
Crawfordisnow thesenior officia intheagency and will act
as Commissioner pending the installment of a permanent
commissoner.

TheFDA Officeof Regulatory Affarshasdecided to separate
thefunction of Emergency Operationsfromthe Division of
Emergency and Investigational Operations (DEIO). As
Emergency Operationsisan agency function and, withthe
creation of anew Emergency Operations Center in FDA
Headquarters (expected to be ready within the next two
months), thismovewill increasethevisibility and focusof this
important functioninthe Agency.

Withthelargeincreasein emergency incidentsandincreasein
investigationsoperationsparticularly intheinternationa arena,
DEIOwill be separated into two entities, the Divison of Field
I nvestigationsand Emergency Operations.

The Center for Food Safety and Applied Nutrition has
completed its move to the new Harvey W. Wiley Federal

Buildingin College Park, Maryland. Thenew officesarea
ddightful changefromtheold FOB-8indowntownD.C. and
just ashort block from the College Park Metro Station. From
now on, mail to CFSAN should gotto:

5100 Paint Branch Parkway
CollegePark, MD
20740-3835

And, welcometo.....

New Director for FDA’s Los Angeles Investigations
Branch

FDA'sLosAngeesDistrict Office announcesthe sel ection of
Mark Tucker, PhD. for the Director, Investigations Branch
position. During hiscareer w/ FDA, Dr. Tucker hehasworked
asmicrobiologit, investigator and for thepast 2.5 yearsasa
complianceofficer handling many complex compliance cases.
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Western Association of Food & Drug Officials

MEMBERSHIP
Classifications Dues
Regulatory ~ Memberisengagedinofficia regulatory activities $15.00
Retired Member held an active membershipin the Associ ation during employment $15.00
Scholagtic Member isengaged inresearch, teaching or sudying issuesinvolving food, drug, cosmetics, devices,
biotechnology or environmental control $15.00
Associate Member isengaged in activitiesother than regul atory activities $50.00

Please completethebottom portion of thisform and return with your duesto:

Western Association of Food and Drug Officials(WAFDO)
C/O Chuck Henry, Secretary/Treasurer
4300 Cherry Creek Drive South « Denver, Colorado 80246 -1530

Make Checks Payableto Wester n Association of Food and Drug Officials

IRS-EIN 91-1149139

The Western Association of Food and Drug Officials
Member ship Invoice

Name: Title:

Agency: Firm:

Address:

City: Sae Zip:
Phone: Fax:

Email Address:

Member type:

(1 Regular ($15.00) (1 Retired ($15.00) [ Scholastic ($15.00) (1 Associate ($50.00)
W AFDO Scholarship Fund donation $
IsthisaNew Membershipd or Renewal?(d  Hasyour addresschanged? [dYes A No

(1 Check hereif you do NOT want your contact information published on WAFDO' s nternet site (www.wafdo.org)
withinthe WAFDO Membership Directory.
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/WAFDO Reuvenates Committee Work \

The WAFDO Board of Directorsupdated the rolesand respons bilitiesfor their organi zation’scommitteesin recent
months. Now it’stimeto encourage WAFDO membersto join acommittee and becomeinvol ved in shaping our
futureinfood, drug and deviceregulatory systems. WAFDO committeework isagreat way to collaborate with
your counterpartsin other statesand provinces. |deas generated by these committees can then be shared with
respective AFDO committees. Linking affiliate committeeswith AFDO committeesisagreat way to grow the
AFDO organization!

WAFDO Committees:

Policy & Procedures Drug and Device

Educational & Annual Educational Conference  Pubications

Nominations& Awards Food with a Subcommittee on Seafood
Finance Membership

If you' reinterested in joining aWAFDO committee, contact WAFDO President Mike Govro at 503-986-4720
or mgovro@oda.state.or.us.
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