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Infections 26

Injuries 326

In-place sanitizing solution 275

Insects 305-310
Inspected for wholesomeness 120
Inspection 361
case study 376
Integrated Pest Management (IPM) 315
Intoxication 26, 27 '
lodinic 264
lodophor 264
Irradiation 118
L
Lag phase 32
Layout 209
Lighting 236
figure 238
intensity levels 237
Listeria monocytogenes 6, 49
Log phase 33
Low-temperature dishwashers 234
Lye 255
M
Man-made chemicals 62, 68
Manual dishivashing 269-272
Manual washing 232
Material safety data sheets 279-281
figure 280
Maximum load line 223
figure 224
Measuring food temperature §3
Meat
grading 119
Mechanical washing 233-235, 266269
Medication storage 328
‘Menu 209 '
Metals 216
Microaerophilic 38
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Microbes 8
Microorganisms 8 .
figure 10
sources of 8
Microwave ovens 220
Milk 123, 134
fluid 123 .
pasteurization 123
products 123
Miller Pesticide Amendment 369
Misbranded 363
Mixers 228
Mobile food facilities 155
figure 156
Modified Atmosphere Packagmg (MAP) 117
figure 117
Monitoring critical control points 188
Moths and beetles 309
Mycotoxins 67
N
National Marine Fisheries Service (NMFS) 366

National Registry of Food Safety Professionals 17

National Restaurant Association 3
Pocket Fact Book 3 '
National Sanitation Foundation International (NSF)
211, 215,217
standards for equipment 214-218
Naturally occurring chemicals 63
Needs assessment 346
Neurotoxic Shellfish Poisoning (NSP) 66
Non-sporeforming 46-54
Norwalk virus 55
_case study 242
Norway rats 310
NSP 66°
Nutrition label 371
Nhtrition Labeling and Educatlon Act 371
(o
‘ Occupatlonal Safety and Health Admmlstratlon
(OSHA) 368
On-the-job training 348
Onset time 27
Ovens 21,8
P
BER Packaged foods 116
. Parasites 57-62
' destructxon of 138
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figure 41
freczing guidelings
figure 138, 139
Pasteurization 123
Pasteurized cgps 123
Pathogenic bacteria 31
Permit to operate 361
Personal health 97
Personal hygiene 90-98, 103, 151
clean uniforms 95-96
clothing and apparel 95-96
disposable gloves 94
figure 94
hair restraints 96
personal health reportable diseases 97
Pest control 304-310

Pest harborage 215, 305

Pests 102

PH 34

Physical hazards 68, 175

Plastic 216

Plumbing hazards 297

Plumbing systems 297-302

Poisoning 328 )

Poor personal habits 96-97
figure 96

Poor personal hygiene 76, 96

‘Potentially hazardous foods (PHF) 10, 3940,

173-179
figure 40
Poultry 120
grading of 120-122
figure 121
inspection of 120
figure 121
receiving of 120-122
spoilage of 120-122

"Premises 290

Pressure type vacuum breakers 299, 300
Production area 209

Proper handwashing pract:ces 90-94
PSP 66 5 ,

' Psychrophlhc 35

Public health departments 360——3( 1
‘PulseNet 373 e
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Quaternary Ammonium Compounds 265
R
~ Radura 118
Range oven 218
Rats 310-315
figure 311, 312
Raw foods 101
Raw fruits 126 '\
Reach-in refrigeration 225
Ready-to-eat foods 10, 40, 101, 176
examples of 41 x
Recall 364 '
Receiving 113-127
eggs 122-123
- fish 124-126
frozen foods 127
fruits and vegetables 126
game animals 120
juice 127
milk and milk products 123-124
packaged foods 116-118
poultry 120-122
red meats 119
requirements of 115
Record keeping 192
figure 193
Red meats
grade of 119
figure 119
inspection of 119
figure 119
- receiving of 119
spoilage of 119

ks ~ Reduced pressure principle backﬂow preventers

299, 301

Rcfﬁgcrated foods 87, 141 ,
~ Refrigerated, ready-to-eat, potentially hazardous

food 141 ..

" Refrigerated storage 128 ‘
- Refrigeration and low-lemperalure storage

. equipment 222
| rRefn;_,cralor 222-226.

maxunum load lmc in rcfngcraled dxspluy case

figure 224
i reach_ in 225 : bt
. standardupright .~
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figure 225
under-the-counter
figure 225
walk-in 226
Refuse 302
Regulations
local 360
permit to operate 361
state 360
Reheating foods 88, 148149, 179
recommendations 86
requirements for 148
Restroom sanitation 296
Retail distribution system 2
Retail food establishments 2-4
Right-to-Know 280-281
Rinsing 253
Risk 176
Rodents 102, 309-314
control of 313
droppings 311
figure 312
miscellaneous signs 312
signs of infestation 311-313
figure 312
Roof rats 310
Rotavirus 56
Rubmarks 312
Runways and burrows 312
S .
Safe food temperatures 79
Safety training programs 16, 330
Salmonella 27,50
case study 1, 18-19, 284
Salmonella spp. 6, 50
Salmonellosis 27, 50
Sanitary 12, 99
figure 13
Sanitation 1, 12
Sanitize 231
Sanitizing 250, 259263
chemical sanitizing 261-203
chlorine 263264
 figure 2603
factors aflecting 262
heat 259-261
figure 261
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hot water method 232
hot water temperature requirements for 260
iodine 264
principles of 259-266
quaternary ammonium compounds 265
Scombrotoxin 65
Screens 307
Seafood toxins 63-68
Self-service bar, keeping food safe at 154-155
figure 154, 155
Sensory evaluation 112
Serving 151-158
Severity of a hazard 177
Shellfish 134
inspection of 125
Interstate Certified Shellfish Shippers 125
receiving of 125
tags 125
figure 125
toxins 66-68
Shigella spp. 51
Signs of rodent infestation 311
Single-tank, stationary-rack dishwashers 233
Slicer 227
figure 228
Sodium hydroxide (see Lye) 255
Soft-serve machine 274
figure 275
Soil 250, 253
Sous-vide foods 117, 118
safe handling recommendations for 118
~Spoilage 112-113
Spoilage bacteria 31
Spores 41-46, 130-131
Stainless steel 216
Standard Operating Procedures (SOPs) 180
figure 180
Standard organizations 211
Staphylococcus aureus 27, 52
~Stationary phase 33
Steam-jacketed kettles 221
Storage 113, 127-136
- cold 127-129
- ~conditions for fish and shellfish 134
- ©conditjons for fruits and vegetables 136
e condmons for meats 133 %
‘:wndltrons for m;lk 134
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conditions for poultry and eggs 134
dry 129-133
figure 131
figure 135°
frozen 133
refrigerated 128
T
Tasting 102
Taxoplasma gondii 60
Temperature 35, 137
abuse 77, 137
prevention 85-87
figure 86, 89, 139
abused 36, 77
danger zone 36
dishwashing machines 267
figure 267 '
Temperature danger zone 78, 88
Temperature-measuring device 79-83
bi-metal thermometer 80
calibration of 82-83
figure 83
cleaning and sanitizing of 82
maximum registering thermometers 81, 261
figure 261
sensing portion 83
T-Stick 81, 261
figure 261
types of 80-82
Temperature-measuring device
Temporary food facilities 155158
figure 156
requirements for 155-158
Thawing 87-88, 139
The Fight BAC!T™ Campaign 373
Thermophilic 36
Three-compartment sink 232, 269-272
Time 37, 76~77, 138
Time and temperature 10, 76-77, 138

- Toxin-mediated infection 26, 27
 Toxoplasma gondii 60 |

- Tracks 312
Trammg 14, 194, 341—358

~barriers to 344
benefits of 343
. conducting 351
definitionof 342
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materials used 350 - 2 Whole shell egg 134
measuring performance 352 ‘ Wholesome food 111
methods 348 ' Wood 217
moments 353 Work center 212
standards 346 ‘ figure 213
timing of 350

training plan 345
visual aids 352
Traps 314
Trichinella spiralis 61
U :
Ultra-high températures (UHT)123
Underwriters Laboratories Inc. (UL) 211, 215,241
Uniform clean 95-97, 151 "
U.S. Department of Agriculture (USDA) 365
Federal Meat Inspection Act 370
Federal Poultry Products Inspection Act 370,
Food Safety Inspection Services (FSIS) 366°
Nutrition Labeling Act 371 X
U.S. Department of Commerce (USDC) 366
U.S. Food and Drug Administration (FDA) 16, 363

\I .

Vacuum breaker 300-301
atmospheric type 300
double check valve 300
pressure type 300

~Vegetables 126

. Vegetative cells 30

Velocity or force 256
Ventilation 238-240
% figure 239

- Verification 190-192
figure 191

" Vibrio spp. 53

. Viruses 7, 54-57
G figure 41
- Visual aids 352

“Walk-in refrngerators 226
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-_Water activity 38
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