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Sorry! We are late... Eventhoughthe SaitationControlProcedresfor

Fish aad RsheryProduts (SCPtraning s not
required by the FIA s seafod HACCP regulaion,
. . . it will hep you unlerstanglart saniation ad lean
tsgems nothing going on eanlast .___more how to improve the proper proceduresoary
. spring; lowever, there are [ots of thing, . nt * Thigcourse was prepared by the Wadl
going on. New update fohé FDAs HACCP Seafoa Alliance and has @ appoved by FDA.

Guide isavaibble mw. You will earn what changelshe course wilbe offered on Tuesdageptember
are in thenew bodk. Dr. Pricehas summarizethe 18 at ISU. You ca abo rejisteron ourwebste

changes in teBinewsletter. Last SCP and HACCP,,.
classesn May 2001 pasd, but we stilemembr
every partigants in bth classes. Weall several
people come from ddfent states.They are so
delighful! We enjoytheir partigbation and hope
that they wauld gain whatthey waned tolearn and
have learned are than what they wanted from u

September 2001 HACCP and
Sanitation Traini ng

http://www.agctr.Isu@u/seafood/SCP_Trang Sc
hedile.im or contat Dr. Vor. for aregstraton
form. You mug preregider for the caurse. All
participants Wi receve a traimg manuband a
certificate of aourse comfetion from the

SAssociation of Food and Drug Offads. Please
register before Septembl?!

Dr. Robert J. Rice from the University of Cdifor nia
at Davis wil stil be aspeial gueslecture at oth
the HACCP traimg and theSSOP traiimg. Dr.

ur next HACCP caurse atLSU is Price hasmearly 30 yeas of warking with the
OSepter‘ner D-21, DO1. fer seafoa industy not only in California butaround
registration iformation, ptase go to outhe naon.
Web page

http://www.agctr.Isu.edu/seafodd/HACCP Training
Scledué.ltm or contact Dr. Vor. diredly for a
registration form.




New Published FDA s Seafood
HACCP Guide!

Bob Price

Administration published the thd edition of the
Fish and ksheries Poducts Haardsand
Controls Guidance. Significant changes in
guidance for seafood HACCPagrams are included in
almast allof the clapters amh a nev draf chaper has
bea adeéd o Glass hclusion

I n June 2001, thU.S. Fod and Drug

Singk copies of tlsi guidance ay be obtaied as
long as spplies last fom FDA distict offices and
from:

U.S. bod an DrugAdministration
Officeof Seafood
200 C Sreet, S.W.
Washngton, DC 20204
phone 202-418-3133
fax 202-418-3196

Multiple copies of tlsiguidance ay be obtaied
from:

Florida S2a Grant
IFAS - Exenson Bookstore
Univesity of Horida
P. O. Box 110011
Gainsyle, FL 32611-0011
1-800-226-1764

This gudan@ ato wil be @aiable ekctranicaly at:
http://mwww. cfsan.fda.gov/~comm/hacpseahtml

New Rapid Test Kits for
Microbial and Freshness
Detection!

ox Technologiebtas lauohed new
‘ produds fordeteting sefood

decompsition withn twdve minutes. Th kits ae
FreshTags® and F-1 Rapil Detecton Kit.

Fresh Tags®

Colbor indcatos onthe tas ttat aresestive to
volatie anines producedi decorposed sdaod.
Volatile amines will change cotmf the doton the
tag when seafod is being écompsed. The
sersitivity canbe ajusted to gyral the actal action
taken with a cetain type of safood packaye. An
early decanposition in high proein foods can be
detected wsing F-1 Rapd Detection Kit.  The kit
perforns a gearalzed testdr protein beakdown.
Decsion poirt setthg wil rely ondeternmationof
the sgmal kevé that corréates to sesoryevdudion
of the deomposd product.

LumiProbe24™

This tests thesold pha® sadwich tybridizaion
with a luminescentletection technique hat can be
usedfor detection of ListeriaandSalmonellan
contaminated foods. It is pextted from false
positive and there is no requirement for PCR
(Polymeras Chan Reations) anplificaton step. It
is abé to detect a single bactemn withn less than
24 hous. The prdocol is currently usedin the
European Unim (EU); howeve, the U.S Food and
Drug Administration has na approved this
procedure.

Gene-Trak s Sequepoint"

Food Dagrostc ha ntrodiced tlis test br
detectingSalmonellaspecies, usg DNA
hybrdization h a mero format that can be mae

or automatic. This ia DNA probe assay
spedfically for rapid detection of Salmonellespecies
in foods. Actually, this test is base&l on the sane
princple as LumiProbe24y It clains high
sensiity ard specitity as wellas fexiblity and
convererce.

You an et adlitiomal information alout thse kts



in Food Technalgy, July2001, Vol. 55, pp. 68-69.properties may berequired for diffic ult biofilms
remowal. Erzyme-basd detergets havea prinary

i ' advantage ienvironnental concern. However, they
Essent!al Cleanng and are limited b unhe#ed surfaces Themal and
Sanitizing! chemial sanitizing will be effective under certain

temperature/concertration and contact time. It is
importan to evéduae thepropeties pro, ad conof

n apgopriate saniation program shauld each satizing type. There are regulatioms/olved

Vor. Suvanich

outline the poper time, protocols, and With.the chemical sani.tize through the

parameers for cleaning and sanitizing all Envronmeal Protection Agncy(EPA), the U.S.
food and nonfood contact surfacesin your plant ~ F00d and Drug Admistration (FDA, and the U.S.
regarding food safey impact. The aim is to emove D€partnent of Agricuture (UDA).
subsances hat micrarganisms can usesdood and 3 ) -
to redwee those rcroorgaisis tha are pesat to  SPECHiC ty pes of hiemical sanitizers
levek comssideral sde froma pulic halth apect _ ) )
and to prevent their growth. Cleardaanited ~ Chorine-baed antizers aretypicaly usedn food

equipmentand sufaces shald be dained dry and processig aml haruiling_]. _Thse_typs of saitizers
stored in a cleaand sarary maner until use form hypochlorous acidhi solution bypH
functionng of avdablke chlorire. FDASs maxmum
Effedive saitation cotrol procedures (SCP) tolerance mneentration for no-rinse gplication is
indicate that the cleargrand satizing shedules 200 parts pemilion (ppn) of avaialle ctiorine.

normaly involve wih five steps: dry clea pre-rinse,| "€ €xpaure ime is varied depnding on he

detergentgplication post-rise, andsaniizing.  [€MPeRture, cacentation, and typeof chiorine
Frequency of cleaningad sanitizing musbe compounds usd. The major disevartage is
outlined for exh process line. Wadr chemisty and COrrosiveness to metairfaces, espelly at high
quality has temendais effecton cleaning ad temperature. In addition, skirritation ad mucous

saniizing efficiency. High alkdine or high acidc ~ Membrane damagin confined agas can ocur. At
water (5.0 > pH 8.5) nay regire hifferirg agents 0w PH (PH <4.0), zadous &lorine vepor

Potablewater isrequied for okanng anl sartizing. (Musiard gas) can ke formed. Carcinogenic
trihalomethanes (THMs) cansa be formed unde

An understandig of the deposits on the contact SOMe conditions.

surfices n your opeation s esettia in orcer to ) o )

selet the proper elnig aml sartizing regine. lodine exists in many formsjormally with a
Gereraly, acil ckarers dssove dkaline depsts surfactant as aarrierand so déed iodophors
and vce \’ersa' bwever. som bofilms reed nore  However, the active agestthe dissoated free

complex cleagrs for removal. Polyvait salts, fats0dine, which is most ative atlow pH. FDA s

and proteis depdis aredifficult for remova tolerance for iogtie is 25 ppm The recommeted
Highly dkaine deergats @e ugd to renowe ft-  €XPosure timesione mute. lodine, ke chlorire,
and protein-based depissi Protein fihs need has a very broad spectrum of activity agamost
alkaline cleaners with lppchlorite added tincreaseMicroorganismsncludirg protazoa. lodne isless
wettabiity andsuspedablity of poteins active at fghly temperature as wedk at high pH

and vaporizes at 126. lodine gas is toxic in

Acid cleners, squesterig, or chiating agets are C/0®d erironnents It abo cases &iring on
used for dificult salt fim removal In some case, SOMe surfaces, espegigilastics.
cleanersand sanizers with strong oxidizing



Quaternsy AmnmoniumCompouds (Quats) r@ both gram-positie and negatesbacteria. HigpH
highly diverse dueto the covalently bond alkyl above 7-8 dramatittg reduces the gerpidal
groups (Rgroups) which contibute to the activity. Disadvatages are pungent odor and high
propetiesof this communds Thecarlon kengh of toxicity at conentraton equabr higter than 8%.
R-group dde chain direty impacts he sanitizing It is ako a potent oglize.

activity in Quats. Thewre actie anl stabé over a

broad terperature rage, espeaaly at alkdine pH.

Quats are #ective aganst baceria (mae acive

aganst to granpositve tharno gram-egatie),

yeastsmols, ad viuse. Howeer,theyare ot

active against bacteriophages. Quats generally pose

litt le toxicity.

Acid-Anionic Sanitizers are surface-active saers,
which normally ard@norganic acids plus aurfacant
(dual furection of acid mse and satization). \Water
hardness &cts their actity ard disadvatages
indude hgh cost, narrow pHange (pl 2-3),
excessive fam, and lev activity on yeass and
molds.

Fatty-Acid Sanitizers (CarboxglAcid Santizers)
typicaly are brmulated withdtty acids and other
acics, suchas phodporicor organt acds, wheh are
dual tincton of adil rinrse andsantizaton. Theyare
lessfoamng and lave a nad rang®f actvity.

Even tloughtheyare sabk to orgnc matter ad to
high temperature, they are not effective against
yeastsandmobs. h adlition, they havelow actvity
above pH 3.5-4.0 and at temperature belowfs0
Another disadvartage is corrosivenes to soft metals
and degadabé plastic aml rubbe.

Peroxides (either peroxides or peroxy compounds)
are divded into two groups: the inorganic group
containing hydrogen peroxide (HP) and he aganic
group cantaining peoxyacetc acid (PAA) and
relatedconpourds. HP s boad pectumwith
slightly Hgher actiity aganst gram-negate/than
aganst gram-positive arganisms. HP, in
concetration albbve 5%, cairritate eyesand ski.
PAA is stal# at use strgth of 100to 200 ppm.
Advantgesof PAA are bw corosve,tolegarce to
hard wder, no foam, phephat biogradable, ad
biofilm rermoval. PAA also has ¢in activity agaist



