Food Establishment Environmental Assessment Quick Reference Tool for Foodborne Illness Investigation 
Not Routine Inspections!

I. Objectives 

· Identify foods and beverages consumed

· Reconstruct past events-when implicated foods were produced

· Identify contributing factor(s) leading to outbreak

· Contamination

· Survival

· Proliferation
· Implement effective control actions

II. Systems Approach to Environmental Assessments
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“When you have a foodborne outbreak, more than one thing went wrong.” Dr. Frank Bryan, Centers for Disease Control and Prevention

Take time to look for interactions!

· Agent

Review IAFP Procedures to Investigation Foodborne Illness; Control of Communicable Diseases Manual, etc.

· Employee Health, Hygiene and Education

1) Food handler illness

2) Work practices (SOP)

3) Sick worker policy

4) Hand washing policy

5) Employee traffic patterns

6) Food safety education provided

· Food

1) Menu – foods and beverages

2) Quantities produced

3) Ingredients

4) Food characteristics (e.g.: pH, Aw)

5) Expected microbial content

6) Intended use and consumers

· Facility

1) Floor plan

2) Equipment design and maintenance

3) Equipment location and use

4) Food flow patterns

5) Sanitation

6) Segregation

7) Packaging

8) Conditions of storage

III. Stages of Typical Investigation 

· Planning

1) Pre-meeting of staff going to facility

2) Review of available information

· Epi, facility history, agent

3) Identify scope and objectives

4) Gather resources

· On-Site Data Gathering

Review IV. Interviewing Principles
1) Preliminary

· Meet manager(s)

A. Explain reason for the investigation

B. Outline objectives

C. Create cooperative relationship

D. Assess 

· Food safety knowledge

· Attitude

· Credibility

· Clarify Time Frame of Interest

A. Range of purchase dates

B. Describe implicated food

· List of ingredients

· Sources

· Delivery times and dates

· Physical characteristics

· Gather facility information

A. Production lots involved

B. Ongoing production of product?

· Observe operations – start to finish

A. Initial walk through

B. Measure critical operations before modified

· Collect samples while available

Review V. Food Sampling
· Interview food workers who prepared food

· Review available records

A. SOPs – intended procedures

B. Processing Records - “Commercial Confidential”

C. Collect copies of invoices (if com-mercially processed food implicated)

· Batch or lot #s

· Dates shipped and received

· Quantities received

· Compile information

A. Consistency?

B. Level of confidence in information gathered?

C. What is known and what remains unknown?

· Make flow diagram

A. Name of food workers

B. Results of measurements (e.g. temp)

C. Equipment used

2) Hazard Analysis: IAFP Process

A. Build on preliminary information

B. Identify contributing factor(s) leading to outbreak

· Contamination

· Survival

· Proliferation
C. Steps

· Observation of operations

· Assess controls

· Collect additional samples

· Additional employees interviews

· Take Needed Control Actions

1) Hold

2) Seize

3) Licence/menu limitation

4) Exclusions/Restrictions

5) Traceback or Recalls

· Documentation

1) Food flow chart

2) Facility diagram tracing food flow 

3) Laboratory test results

4) Written narratives

· methods

· observations and results

· conclusions

5) Other: photographs

IV. Interviewing Principles 

A. Establish Rapport 

· Identify yourself, your organization, and reason for investigation

· Inform individuals – multiple re-interviews possible

· Start with easy questions

B. Practice Effective Listening Skills 

C. Interview person in charge and others with direct food contact

· Interview = Directed and Purposeful

· Observation – non-verbal cues

· Consistency of information and reaction to questions?

D. Food Worker Interview Hints

· Reconstruct timeline

· Let them tell their story

· When they cannot remember specific details:

· Ask about typical work practices and routines

· Any unusual events or changes during time period?

· Outbreaks occur when process “stressed”

· Reword questions as needed 

· Be persistent, patient and respectful

E. Conclude the Interview

· Ask if individuals have unanswered questions or additional comments

· May have information not previously considered

V. Food Sampling 

· Epidemiological associations required prior to testing foods

· Consult with lab staff 

· The laboratory will examine the most likely suspect foods first

1) Jurisdictional Issues

· MDCH labs responsible for testing foods implicated by investigation. Exception – histamine testing in fish done by MDARD
· MDARD lab responsible for:

· Routine regulatory sampling

· Determine food characteristics (pH, water activity)

· Hand Hygiene

1) Thoroughly wash hands before gloving

2) FDA recommends use of hand sanitizer

3) Put on gloves without contaminating them

· Aseptic Sampling - assure sampling method does not increase microbial load

· Typical Sampling Equipment

1) Alcohol wipes

2) Hand sanitizers

3) Cooling medium

4) Boxes or coolers

5) Sanitizer check strips

6) Sterile containers

7) Sterile sampling tools

8) Sterile gloves

9) Sterile swabs

10) Sterile whirl packs

11) Special items of clothing

12) Propane torch

· Sampling Strategies

1) In-line

2) Bracketing

3) Environmental

4) Finished product

VI. Food Worker Health

· Specimens from food workers

1) Ill during time period of interest, and

2) Still experiencing symptoms

Note: Different collection kits used for viral and bacterial agents.  May need both.
· Reconcile supervisor and coworker recollections

· Document
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Don’t think in terms of a static checklist

Interrelated factors - slight changes in one area result in changes in other aress










