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Today s Agenda

A About NSF
A Washington State Foodborne Investigation Summary

A NSF Food Equipment Joint Committee and Task Group
Studies

A NSF Food Equipment Joint Committee and Task Group
Findings and Solutions

A What Regulatory Agencies can Provide
A What NSF Can Provide
A Questions?
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Founded in 1944 to Develop Standards, Certify Equipment

A NSF was founded as the National N\ /]

Sanitation Foundation in the G

Uni versity of Mic [_M_1
Public Health in 1944.

A Today, we are known as NSF
International, with headquarters
in Ann Arbor, Ml and operations
In more than 28 countries.
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http://www.brandsoftheworld.com/brands/0007/6138/Michigan_Wolverines.eps

NSF Collaborations

A NSF is a World Health Organization
Collaborating Centre for:

Food Safety

Water Safety
o Drinking Water Quality Guidelines
0 Recreational Water Safety Guidelines

Indoor Environment

A Work closely with International, Federal
State and Local Regulators:

o s FDA

U.S. Government/Legislature

And many mor e @




Universal Acceptance

A Manufacturers
A Distributors

A Retailers

A Regulators

A Code Officials
A Engineers

A Architects

A Consumers

Government

Offigialjs_,__._

Consumers
Laboratories
Consultants
Physicians




CPHC Approves All NSF Standards
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NSF Standards Development Process

Request to Initiate Project Announce Project Initiation
(PINS)

Develop Draft Standard Public Review and Comment

Joint Committee
(Consensus Body)
Ballots

Public Review of
Draft Standard

Resolution of Appeals Public Comme
(If Submitted) Right to Appeal

Appell ant s
Appeal to ANSI
Adopted NSF/ANSI
Standard @




Active NSF Standards By Category
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Food Equipment (22)

Dietary Supplements

Biosafety Cabinetry

Env. Preferable Products

Food Processing Equipment (3)
Drinking Water Additives (2)
Drinking Water Treatment Units (6)
Water Treatment Unit
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Ozone Generators
Wastewater Treatment Units (5)

Plastics and Plumbing
Components (2)

Pools, Spas/ Hot Tubs
Sustainable Carpet
Residential Food Equipment
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Catalyzing Issues

A June 2008 Washington State presented investigation findings to
the NSF Food Equipment Joint Committee.

A The Joint Committee includes local, state, and federal regulators,
including FDA.

A Other outbreaks were looked at in retrospective reviews that had
been identified as associated with slicers

A NSF broadcast an alert on slicer concerns and posted it on the
NSF regulatory website.

http.//www.nsf.org/reqgulatory/newsroom/food_safety deli_slicers.
asp
A Article published by R.W. Powitz in Food Safety Magazine on
equipment maintenance. @



http://www.nsf.org/regulatory/newsroom/food_safety_deli_slicers.asp
http://www.nsf.org/regulatory/newsroom/food_safety_deli_slicers.asp

What Washington State Found

A The outbreaks were believed to be associated with slicers
Slicers were from different manufacturers.

A The outbreaks occurred in multiple food establishments.
No single chain or establishment seemed to be implicated.

A The outbreaks seemed to be occurring over a prolonged
period of time.

A The breakdown with slicer cleaning, sanitizing and
maintenance procedures were discovered in food
establishments.
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Efforts Stepped Up In Washington State

A Case definition of outbreak established so interviews
intensified.

A Several risk factors found including ill food workers
continuing to work.

A Swabbing of environmental surfaces in kitchen tested
negative for salmonella except slicer which tested positive.

One ill worker was slicer assembly person.
Slicer swabs were combined as a composite sample.
Slicer was taken out of service as a precaution.

Food workers testing positive were restricted.
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Findings Of Salmonella Swabbing And Testing

A Worker results
4/22 food workers tested positive for salmonella
2 Symptomatic
2 Asymptomatic
A Slicer results

Handles, press tested positive for salmonella
The goo (bl ack matter) foul

tested positive
Both the blade and the guard tested negative for salmonella.
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Washington& Next Steps To Identify The Problem

A Looked at other slicers in a chain restaurant and found
similar problems in all slicers in use.

A Included other brands of slicers in the study/ survey.

A Found 50% of slicers had problems with metal-plastic or
metal-metal joints loosening over time.

A Many of the handles were badly worn or had cracked over
time

A The problems were not confined to a state or region and
needed addressing on a national basis.



Submitting An Issue To An NSF Joint Committee

A Joint Committee issue document may be submitted at any
time, by any interested party.
(1) cover sheet
(2) description of the issue or problem

A A separate issue document is required for each issue

Ve

A Issue papers include proposals for modification of a
standard, information reports (current research, etc.).
Attachments detailing recommendations or background

information may be attached with supplementary
information.
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Submitting An Issue To NSF

A The Chairperson of the appropriate Joint Committee will
respond within 30 days of receipt of the issue document
advising steps that will be taken.

A Any issue document intended for discussion at a Joint
Committee meeting must be received at least 21 days prior
to the meeting to ensure inclusion in the agenda.

A Submit to:
NSF International
Attn: Standards Department
789 Dixboro Rd.
Ann Arbor, Michigan 48105
Fax: 734-827-6831

e-mail: standards@nsf.org @



A slicer showing the carriage handles intact the carriage off




Degraded Silicone




A slicer removed handles on the carriage slicer is assembled




NSF Took Up The Issue Immediately

p S S S

™

> I

Thousands of slicers in use around the country.
Deli slicers are covered by NSF/ANSI Standard 8.
Many slicer manufacturers certified by NSF.

NSF/ANSI standards do not have maintenance provisions as part
of the standard but maintenance issues need to be considered.

Product certifications evaluate product against the standard at the
time of production.

Product life warranties are responsibility of manufacturers.

What are the lessons to be learned from the long term breakdown
that could improve the product or the standard?

In this case why did the gasket material breakdown and over
what period of time allowing organic matter into a confined areas.

Joint Committee Task Group formed quickly to review the @
standard



Goals & Objectives

Joint Committee Food Equipment Recommendations
June 2008
A Remove radius and joint/seam exemption from
stacking/gripping devices
A Eliminate joints/seams at attachment points of
components that are handled during slicing operation

A Prohibit the use of sealants on components subject to
mechanical cleaning, submersion and heavy wetting
during cleaning/sanitizing

A Require that slicer cleanability be evaluated using in-
place cleaning methods
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Goals & Objectives

(Continued)

A Require that manufacturers provide instructions for the
removal/replacement of food and splash zone
components that may be separated or damaged after
repeated use and cleaning

A Require that slicer cleanability be evaluated using in-
place cleaning methods

A Require that manufacturers provide instructions for the
removal/replacement of food and splash zone
components that may be separated or damaged after
repeated use and cleaning

A Forward looking scope limited to design and
construction requirements for new slicers

A Science based rationale
A Thorough, methodical and progressive process @



Work Accomplished to Date

Standardized Terminology

cu

October 2009



Work Accomplished to Date

ADefined Zones of Use

Food Zone Surfaces
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Work Accomplished to Date

ADefined Zones of Use

Splash Zone Surfaces
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Work Accomplished to Date

ADefined Zones of Use

ANonfood Zone & Unexposed Nonfood Zone Surfaces
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Work Accomplished to Date

ADefined Zones of Use

Requirements for Gauge Plate Adjustment Mechanism
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Work Accomplished by the Task Group

Bonding Properties Of Room Temperature Vulcanizing (RTV)

Sealants
AChemistry of Bonding
AThe Use of Room Temperature Vulcanizing Sealant Between
Components

ASurface Tension & Surface Energy

AMolecular force that holds a volume of liquid into a shape
having the least surface area.

AMeasuring Surface Energy
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