_ ety fe

~ Cciphi

omﬁmo BRANCH NEWS

FGLI. 1981

Volume VIiil Number 4 1987
ISSN Number 1 0710 345X




H! ’

i
!

'

<<<<<

HI

llli

rhit
”UH wull'l

44444

i

i
- H‘{
S
dlll!“‘
Il

KM i i

M|l|

| "r‘
1
I

| '} | ';inm{
r[f er”"

e

Hlth u ‘m s
H

&

HHHHW
'HHM “\

Mllhmr [ TS T

.........

| H!||II|HHme ......

You can relax
when you use De Luxe’ water care products from
| Great Lakes Brochemlcal (Canada) Ltd. .

" WERE ‘THE EXPERTS.. _ ’
* For over thirty years; Great Lakes Biochemical
(Canada) Ltd. has earned the trust and respect of
Canadians as ‘The Experts’ in water care treatment.

You'll find ‘De Luxe' water care products being used -

Cin hosprtals burn care centres, rehabilitation
programmes and therapeutic facilities all across

, Canada to control disease and ensure.public safety.
In private pools, spas, hot tubs and therapeutic baths
‘De Luxe’ products are the number one choice.

" WE'RE HERE TO HELP.

Our- :professional staff include highly qualified
mlcrobrologrsts whose expertise is available free of
' charge to help with any water care problem you
could experrence And we know what we're doing.
, We rnvented and developed the two part bromrde

system used so frequently today.

THE 'DE LUXE' SEAL OF APPROVAL.

You'll find 'Dé Luxe’ registered water care products

available from over 9,000 professional dealers across

Canada and the U.S.A. Just look for the ‘De Luxe’

seal of approval on every product. It's

D " our promise to you that each ‘De Luxe’

L product has been tested for your health
QUM,TY - and well-being and meets the highest
TESTED of standards.

SORELAX.

Whenever you use 'De Luxe’ water care products
from Great Lakes Biochemical (Canada) Ltd., you
can relax, knowrng that you're gettmg the very best
protection avarlable

Great Lakes (Blochemrcal) Canada Ltd. .
'Head office: 330 Esna Park Drive, Markham Ontario LSR 1H3

Telepnone (416) 475-1372. Telex 06-986766. TOR/FAX 416-475-8546.
WORLD WIDE WATER TREATMENT SINCE 1956.
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This Issue:

The annual Ontario Branch conference will .be held in a
couple of weeks from this’ writing. The venue is great and the
agenda of speakers promises to be informative. During the
conference the Annual business meeting will also be held. As
‘part of the meeting the votes cast for the Councillor positions
will be counted. So, it is very lmportant that every member cast
their vote, either through the mail; by Sending it with a member
that will be in attendance; or by dropplng it in the ballot box
while attending the conference.

The conference also means that the fall season is about to

begin. With such a great summer behind us' it is
understandable that very-little in the way of submissions have

been received for this-issue. However, we-have managed to put .
together sixteen pages of informative articles, some have
been published previously. An example is Promotlng Hygiene’
which is an article Pam Cook submitted” from an Irish dally
newspaper while on holiday. The concept presented may be
worthy of consideration in Ontario.

Gilles St. Pierre from North Bay submitted pictures he took

.at ‘the annual.Slowpitch tourney held in-Brantford. Etobicoke

won-the championship, but no story or summary has yet been
received from the good people.of Brant county. | .
The Ryerson Area held a meeting 6f sorts'and Susan Hutton '
reported on the Ryerson convocation held at Massey Hall.
Hope your summer wasn’t too hectic and that the. fali
season helps you catch up on all that was left behind.

Ryerson firea .

- Convocation 1981

by SUSAN L. HUTTON, ‘B.AA..

Editor’s Note: Fo/lowmg is a report on the third graduat/ng

class of the Bachelor.of -Applied Arts (Environmental Health)._

There were thirty graduates. Most graduates have taken
employment in health agencies across Canada. Some will
seek employment following Certification in September.

The Ryerson. Polytechnical Institute School of
Environmental Heaith .Convocation was held at Massey Hall
Thursday, June 11, 1987. The Convocation address was given
by Ms. Shirley‘G. E Carr. Mr. Jack Park presented the Degree
Candidates and.Dr. Briian Segal awarded the Degrees. The
Dean’s List was then read at the Convocation. The following

students graduated with the Bachelor of Applied Arts degree -

in Environmental Health as well as Contmumg Education
Certmcates .

Ray Victori Alalalo, B.A.A., Public Admmlstratlon Certmcate

Vito Chiefari, B.A.A,, Publlc Administration Certificate -

Raymond M. Chong, B.A.A., Occupational Health and Safety,
-and Public Admlmstratlon Certificates

Aniz Daya, B.A.A., Psychology of Human Relations and Public
Administration Cerlltlcates

Kara Michele Flanmgan, B.A.A., Public Admlmstratlon
Certificate

Bartley Hinds Foster B A A., Public Admlmstratlon Certmcate

Trevor Getty, B.AA.

Brenda Kathryn Guarda, B.AA,,
Certificate -

Rogert Douglas Hall, B.A.A., Public Administration Certificate

Judith Theresa Hope, B.A.A., Public Administration Certificate

Daniel Gary Hunt; B.A.A., Publlc Administration Certificate -

Susan Lorraine Hutton, B A.A., Economic Analysis and Publlc
Administration Certificates

Jenny Jung, B.A.A., -Psychology of Human Relations and
Public Admimsti‘atron Certificates

Andrew Ottis Kennedy, B.A.A.,
Certificate ) )

Karl Thonas K|protl, B.A.A., Public Administration Certificate

Veronika Kozelj, B.A_A., Public Administration Certificate

Steven Robert Libera, | B A.A., Public Administration Certificate

Louisa Maalouf, B.A.A,; Publuc Administration Certificate -

Bernard Kirk Mayer, B. A A., Contemporary Economic Issues
Certificate

Joan Frances Mays, B.AA,, Publlc Admlmstrallon Certlflcate

Heather Mitchell, B.A.A., Publlc Administration Certificate

Kimberly Anne’ McDermott B.A. A, Publlc Administration
Certificate

Public Administration

Public Administration

Janette Mcintosh, B.A.A;; Occupatlonal Health and Safety and

Public Admumstratlon Certlllcates
Laura Mary Missingham, B.A.A., Public Administration
Certificate
David Richard Pillar, B.A. A
Donna Li Quan, B.A.A., Public Admmlstratlon Certificate
“"Andrea Sheila Raiber, B .A.A., Public Administration Certiticate
Mirjana Saveski, B.A.A., Psychology of-Human Relations and
Public Admmlstratlon Certificates

T

‘Nancy June Snider, B.A.A., Publ|c Admmlstralion Certificate

Darwin Michael Trojan, B. A A., Public Administration
- Certificate
Mary Anna Witruk, B.A.A.

The graduates and their guests attended a reception at
Ryerson following the Convocation Ceremony. Numerous
awards were presented by Professor Timothy Sly, Chairman of
the  Schoo! of Environmental Health, to outstanding
individuals in the graduating class. :

Janette Mcintosh was awarded in-fecognition of her special
service to students and to Ryerson through her ¢ourse union
work and committees of academic council. Janette is currently
employed with the Ontario Ministry of Natural Resources. -

Kara Flannigan was recognized for her service to fellow -
students while maintaining high academic standing. Kara has
served as student representative and- Chairperson on the
Ryerson Council Area Seven of the Ontario Branch, Canadian
Institute of Public Health Inspectors Kara is employed at the
Algoma Health Unit.

‘Ray Alatalo was recognized for his service to fellow
students while maintaining high academic standing. Ray has
served on the Environmental Health Course Union as the
Social Director, responsible for organizing student events. Ray
is currently employed at the Algoma Health Unit.

Mary Witruk was awarded for being the returning student

“with the highest academic performance. Mary was also

honored by being placed on the Dean’s List. Ms. Witruk.has

‘been published in the Environmental Health Review and is

interested in pursumg graduate studles sometime in the
future.’

- Andrew Kennedy received the Beaton Award for hlghest

_overall grade point average through | four years of the program.

Andrew is a Bermudian citizen and.is currently completlng his

field training on a program-at the City of Toronto Health Unit.

Following Certification with the C.I.P.H.l., Andrew will be

‘returning ‘to Bermuda to take employment

+ Ms. Jane Urquhart was in attendance at the reception and
represented the C.I.P.H.l. in the presentation of the Institute
Award. Jane read a letter prepared by Mr. Peter Moccic,
President of the Ontario Branch, for the graduating Class of

*~ 87. This year’s recipient of the C LP.H.I. Instltute Award was

Joan Mays.

~ Mr. Jack Park past-Chalrman of the ‘School of
Environmental Health was-present at the reception.-Mr: Park
previewed the Alexander O’Hara Award and lnlroduced Mrs.
Alexander O’Hara to present the Award -and plaque. The

* O’Hara Award is‘given to the graduating Environmental Heallh

student with the highest:- grade point average in professronal '
(EHE) subjects. The Class of 1987 recipient was Joan Mays.
Along with receiving the C.I.P.H.I. Award and O’Hara Award,
Joan-Mays was honored by belng placed on the Dean’s List of
Ryerson Polytechnical Institute. Also Joan managed part-time
employment while maintaining her excellent academic

standing throughout the 4 year program. Joan Mays is on staff

at the Leeds, Grenville and Lanark District Health Unit.
* Contratulations and Best Wishes to the Graduates!
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For PHI File

Editor’s Note: Following is an article on “Susbe'c‘:téd"(fopper

" Poisoning - British Columbia” from the 0.D.S.R. Volume 8 ;

Number 16, August 7, 1987 and an article on the “Chemical .
Exposure From An Ice Tray Cabinet”, British Columbia, from
the 0.D.S.R. Volume 8, Number 11, May 29, 1987. Both articles

BRITISH

CASE REPORT: - i

On Tuesday, October 14, 1986, Boundary Health Unit
received a complaint that on the evening of October 11, 1986
two or more persons had become iil shortly after consuming;
drinks at a local bar lounge. (Unfortunately the complainant
gave only minimal information on the.incident and was not}
available for a routine Food Poisoning investigation interview.)‘
The complainant suggested that the drinks maxI have been'
contaminated with a chemical similar to Drano™ and noted!
that all of the suspect drinks contained ice. '

INVESTIGATION: . ) ‘
~The potential sources of ‘the alleged contamination were,
initially thought to be either the beverage stock, the ice served,
or the glasses used for serving. :
- The complainant’s mention.of a chemical-like taste in'the;
drinks suggested that there may have been high residues of
iodophor sanitizer left on the glasses from the low
temperature glasswashing "process used ‘on the premises.

Excessive sanitizer residues may have resulted from either ’
rapid re-use of freshly sanitized glasses, or over-adjustment of -

the sanitizer feed system in the glasswasher. The latter was
thought possible as the glasswasher had a recent history of
erratic functioning. - )
" The glass sanitizing. agent was ruled out when it was
learned that the sanitizer pump in the glasswasher had been
out of service for several days. During this period, glasses had
been sanitized manually after machine washing. :
‘It was noted that there was a newly posted sign on the
glasswasher instructing all staff to-handwash all dirty glasses.
When interviewed, the opérator explained that although the
machine’s wash-cycle was fully functional, the unit could not
be used because the large volume of water discharged per

.’ glasswasher

three compartment - , .
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are unusual and illustrate that not all things that appear to be
functioning, always do. The Ontario Disease Surveillance
Report (ODSR)-is the weekly publication from the Disease
Control and Epidemiology Service, Public Health Branch,
Ministry of Health: .’ : ) o

* CHEMICAL EXPOSURE FROM AN |,c_"|é' TRAY cﬁ,Bin:ET
- COLUMBIA L

" wash-load was compounding a recent drain blockage problem.

A iarge pool of water was found under the glasswasher. A
maintenance worker mentioned that there had been
intermittent back-ups in the plumbing during the previous
week and that the water was spilled during a recent attempt to
mechanically unplug the drains. He also added that repeated

. uses of chemical drain cleaners on and since October 11, 1986

had only gradually improved the situation.

Detailed examination of the plumbing in the bar showed
fixtures arranged as in Figure 1 below.

The sewer connection to the ice tray (see Figure 2) was
found to lack the air gap arrangement required by the B.C.
Plumbing Code (Figure 3). . ’

Removal of ice from the ice tray revealed the presence of
congealed food grease within the tray itself and covering the
heat exchanger manifold. Further dismantling of the cabinet
by removal of the tray exposed a thick build-up of grease and
typical washing debris covering the entire surface of the lower
cabingt. . .

‘When questioned on the ice storage and use routine
followed by the staff, the operator explained that the tray
would normally be completely emptied of ice before it would
pe refilled, and added that none of the bar staff had reported
any effluent in the ice cabinet during the recent drain back-
ups. :

The premise was found to be in satisfactory condition
othérwise. ’ i

A later consultation with the Plumbing Inspector confirmed

that the operator of the bar had not received approval for

installation of the fixture in question.. The Plumbing Inspector
also suggested that the grease and food wastes found in the

" cabinet had come from the grease trap common to the lounge

and an adjacent restaurant. .

N

ice tray

| ¥

¥ . . U

¢ discharge to sewer

—

Figure 1

continued on next page
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ice tray . -
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heat exchanger __.__\
congeaied grease [~
fower
cabinet "
drain ~ \ |

— &
to sewer

A}
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Figure 3

DISCUSSION ‘

It appears from the evrdence gathered that glass and
dishwasher waste, possibly containing a chemical drain
cleaning compound, had backed-up into the ice tray and that

some of the ice served to customers may have -been immersed A

in‘this solution at some point in time. As the staff member had
mentioned that drain cleaner was used several times on the
evening of October 11, without improving the drain blockage, it
is possible that a significant sewer. back-up occurred at the

'f:*time and that the drain cleaner concentration in the

backflowing effluent was high: It is also likely that enough of

the chemical contaminated the ice to produce ill effects i in lhe
persons. exposed to it.

(Note: ‘As none. of .the suspect drinks were available. for

. analysis the presence of the presumed contaminant could not
" be verified.) .

IMPLICATIONS

. This case demonstrates that:

".1. Beverage-ice storage trays must be protected by approved
air gaps, and where a-heat exchanger ice tray is presentin a

Food-Premises it may potentially.be used for the dispensmgv',

_of beverage ice and should therefore also be provrded wnh
an air gap.

Figure 2

2XD.

2. Public Health Inspectors should routinely check for
appropriate backflow prevention devices on all food storage
or holding equipment, etc., to which potable and/or non-
potable water plumbing is connected

3. Managers and maintenance personnel in Food Premises
must be aware that all additions or alterations to existing
plumbing must be made in accordance: with the Plumbing
Code.

4. There is a need for educallng persons who work in the Food
Industry. regarding the potentral hazards associated with
‘the use of. cleamng chemicals‘in food storage and service
areas.

SOURCE:
Article by A. Faremo, C.H.P.H.(C), repnnled in full from B. C
Dlsease Surveillance 1987; :68-72.

COMMENT BY ODSR:

This incident is a good example of how a food poisoning
outbreak through bacterial or chemical contamination of a
food océurred where the food handling’ and operation of the

- premises were considered to be acceptable.

Unfortunately, on the fixtures such as those with an indirect



waste requiring an air gap, the waste outlet is usually located
in a hidden-away area under or behind the fixture. It is possible
these fixtures were installed in the premises that were
originally used for other purposes, not requiring this type of
plumbing, or were placed after the original plumbing -was
installed and not inspected. It is also possible that plumbing
inspection is not available to the area. Therefore, it is
suggested that where these installations exist, or are newly
|nstalled the public health inspector check durlng his routlne

Ontario Branch News Fall Volume 8 No 4 1987 page 97

mspectuons to see if the plumbing has been mstalled
according to the Plumbing Code.

Fixtures requiring an indirect dlscharge are listed.in Ontarlo
Regulahon 736, Section 156, Plumbing Code. R

CONTACT: .
A. Chiasson, CPHI, Consultant, Public Health Inspectlon

Public Health Hesource Service, Publrc Health Branch Ontario
Ministry of Health

'SUSPECTED COPPER POSONING - BRITISH 'COI.(.IMB‘,-Iﬁ

On-February 12, 1987 at approximately 1:30 p.m., a call was
received from the proprietor of a local café that at least one
person became ill (with nausea and vomiting) within a few
minutes after drinking a carbonated soft drink from the pop
machine. At least two other people reported not feeling well,
but left the premises immediately. The duration of the
symptoms was about 2 hours. s

These premises use a “post mix system” to dispense pop. In
this type of system the water supply is pumped into a canister
containing carbon dioxide (COo) which is under 80 Ibs.
pressure. The carbonated water rs then supplied to individual
syrup flavours, and the mixing occurs at the valves. (This
differs from a “pre-mix system” in that the finished product is
supplied in tanks, the water is supplied to the dispensing unit
as a coolant only, and there is no direct connection between
the water supply and the product).

Upon inspection of the system, a malfunction of the
backflow prevention device, separating the carbonator and the
potable water supply carried in copper piping, was suspected.
The owner was therefore instructed not to sell any pop from

_the vending machlne Canned pop from the supplier was

substituted.

In order to determine the cause of a possible -cross
connection, the supplier completely disassembled the
backflow prevention device, and found no maifunction due to
material fatigue. It is suspected that the backflow preventor
was stuck slightly open due to some foreign material in the
water system, thereby creating a possible route for the
carbonated water to leach the copper from the copper pipe.

A sample of beverage from the vending machine had been
saved as it was “bluish’” in colour, as was the water from one
of the taps in the kitchen. The operator had noticed that the
water tap developed air surges when it was turned on, at the
same time as customers were complaining of symptoms. The
“blue pop” was collected and shipped to the Provincial
Laboratory, to have it analyzed for copper content.

The laboratory reported a copper concentration of 196 ppm
and a lead concentration of 0.05-ppm. The acceptable limit of
copper in drinking water is 1.0 ppm and the maximum
permissible limit for lead is 0.05 ppm. (In a previoue occurrence
in which the laboratory was involved in determining copper
concentrations, levels of 38 ppm and 30 ppm copper were
found. :

The)mcndent may have been prevented had there been
another backflow prevention device -on the water line. The
safeguards installed, however, must be maintained and the
systems checked prior to daily use to determine whether any

CO, may have made its way back into the water system The

procedure could be as simple as turning on water taps to’
check for any air surges in the water line. Had this been done

here, the problem may have become evrdent _before the

product was purchased and consumed.

COMMENT BY B.C. DISEASE SURVEILLANCE:

The check valve supplying water to the system was stuck
open by some foreign material which ailowed the CO, from the
Post Mix System to enter the water suppiy and. Ieach copper
from the copper piping.

The type of dispensing equipment involved was equipped
with only one check valve, which is contrary to Section 14.02(b)
of the Sanitation -and Operation of Food Premises
Regulations:

"“Every vending machine which incorporates in its
operation the use of water for consumption by the public
shall be provided with two check valves or an air gap or
other device to prevent the entrance of carbon dioxide or
carbonated liquid into the water supply system.”

SOURCE
Reprinted in full from B.C. Disease Survelllance 1987; 8 (7):
119-121.

COMMENT BY ODSR:

As noted in the above article, the maximum acceptable

concentration (MAC) of copper in Canadian drinking water is
1.0 mg/L (1.0 ppm). The level found in the contaminated “blue
pop’’ was nearly 200 times this Jevel. The bilue colour was no:
doubt caused by the cupric (Cu¢*) ion in solution. N

The MAC has been based on criteria of esthetics and taste.
The taste threshold may be as low as 2.6-5.0 mg/L and staining
of laundry and plumbing fixtures may occur at levels as low as
the MAC of 1 ppm.

Fatal poisoning has been reported upon ingestion of large .
quantities of copper sulfate (10 grams). Typica! symptoms of
mild acute poisoning, as in this case, are vomiting, diarrhea,
headache and cramps. In severe cases, mucosal damage;
hepatic and renal damage; hypotension; sulfhemoglobinemia;
and hemolytic anemia have been reported. However, the low
taste threshold would probably limit exposure before a serlous
toxic mtake can occur.

CONTACT: .
M.G. Harris, PhD,, Dlsease Control and Epidemiology Service,
Public Health Branch Ontario Ministry of Health.
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‘Have you paid your dues’

Why not try pqyroll deductlon
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EM PLOYM ENT OPPORT(IN ITY |

I.eeds, Grenville and Lanark
District Health Unit

We have openings for 2 Staff Public Health
Inspectors in our Smiths Falls office. These
positions are generalized, including both health
and land control work.

-Salary starts at $24,813. A car is provided for -

work, with opportunity to sub-lease for personal
use. Our benefit package is excellent.

Candidates must be certified Public Health
lnspectors (C.P.H.I.C)) and possess a drivers
licence. Preference will be given to applicants
with a degree in Environmental Health.

Please respond prior to September 25, 1987
with both your resume and references to

Mr. D.W. Horsley, C P.H.I(C)
Director Public Health Inspectlon Services

70 Charles Street  Brockville, Ontario K6V 1T3

Sudbury & District Heclth Unit

We . have openings for staff. Public Health
Inspectors in our sub-offices. These positions are
generalized, including both health and Jand
control duties.

Salary range from $26,137.06 to $31 643.64.

" Excellent benefit package.

Applicants must be certified Public Health
Inspectors.C.P.H.1.(C) and possess a valid drivers
Ilcense Send resume and references to:

" Director of Administrative Services
Sudbury & District Health Unit
1300 Paris Crescent
Sudbury, Ontario
_P3E 3A3

LIGHTWEIGHT POLYETHYLENE SEPTIC TANK
| IS EASY TO INSTALL |

A New Type of Septic Tank is bemg manulactured .
in Canada

Because the Wedco polyethylene septlc tank is .
much-lighter. than concrete tanks, no heavy lifting

, equment is required for dellvery and installation. ~

Apbroved by Canédiar‘rStandéra Association . *

CAN3-B66-79 and Quebec BNQ 3680-901&505.
Also meets requirements of Ontario Ministry Of The
Envoronment '

Manufactured by UI:DQO

IND(.ISTRIES LTD.

1289 Newton, Bouchorvlllo nue Canada J4B 5H2

_ Telephone: (514) 655-7220

Telex 05-25882

THE INNOVATORS IN CONTAINERS
AVAILABLE AT DISTRIBUTORS IN MOST AREAS IN ONTARIO
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PROMOTING HYGIENE

V

by JOHN A. MURPHY

Editor’s Note: Following is a reprint of an article from the Irish
daily newspaper the “Sunday Independent”. The article was
part of a feature section of the newspaper focusing on the
Irish Quality Control Association National Hygiene
Certificates and Awards.

The story was published on June 14, 1987 and written by Mr.
John A. Murphy, Chief Executive, Irish Quality Control
Association. The feature section was submitted to the OBN by
Pamela Cook following a vacation in Ireland this spring.

In a new initiative to stimulate and encourage more
attention to hygiene, the Irish Quality Control Association last
year introduced the Hygiene Approval Certificates for those
companies which attain a satisfactory level of hygiene.

Companies assessed for the Association’s Hygiene
Approval Certificate are automatically considered for the lrish
Quality Control Association National Hygiene Awards as are
those who already hold the'IQCA Quality Mark. The Hygiene

_Approval Certificate scheme, which is sponsored by the

Connacht & Court Group, gives vital recognition to hygiene-
conscious firms within the lrish food and tourism industries.
The Hygiene Certificates are much sought-after because of
the prestige and the publicity that goes with them. Recipients
can also attract new customers, because of the independent
substantiation of their hygiene standards.
The Irish Quality Control Association has consistently

" promoted the need for Irish companies to take hygiene

seriously. Hygiene .is not an expensive extra. It must be built
into the production process and appreciated by all staff, in
order to build a high. reputation for Irish firms and maintain
their long-term viability.

Companies entering the hygiene scheme are subject to a

thorough audit by the assessors.

aspects in detail:

—Structural Layout

—Food Stérage and Protection
—Cleaning Facilities

—Insect and Pest Control

—Staff Facilities

—SGtaff Dress

—General Grounds : ‘
" In each of the categories 82 per cent of the marks are
required to receive a Hygiene Certificate whilst an award is
given to the firm which achieves the highest marks, provided
that they are over 85 per cent. To choose the winner of the

~ Experience shows that proper training can increase

it covers the following

efficiency by up to 80 per cent. This indicates that time and
money spent on training and education can reap high
dividends in the long run. Every food company, hotel,
restaurant or retailer intent on improving their knowlege of
hygiene should purchase a copy of “Hygiene in Practice”,
published by Gill and Macmillan. This is the first
comprehensive guide to hygiene published in Ireland and is
written in a simplistic style. : .

The commitment and initiative for training must come from
management. They should themselves be aware of the
importance of hygiene and the need to establish a hygiene
programme which can be undertaken by trained operators
under professional supervision.

The Irish Quality Control Association Hygiene Approval
Certificate and the National Hygiene Awards give
management a goal to work towards, as well as giving staff an
incentive to adopt hygienic practices.

Every firm is avowedly aiming for excellence, but there can
be no degree of excellence in the food industry unless there is -
a serious commitment to hygiene. Without it you may find all
the hallmarks of a slip-shod company: food poisoning, food

spoilage, loss of productivity, prosecutions and even closure.

Supreme Award, a balancing system is worked out. For
example, to overcome difficutiés associated with comparing a
meat processor to'a hotelier, certain aspects of hygiene are_
given weightings. When two companies are found to have the
same highest mark, the deciding factor is the commitment to
hygiene shown by the management.

Failure to attain high standards of hygiene is most often
attributed to lack of hygiene education. Basic personal and
food hygiene principles should be understood by all children
on- completion of secondary education. Afterwards, this
should be complemented and reinforced by training in
industry. Here it is up to management to ensure that staff
receive adequate education relating to hygiene.

TANNING SALON REGULATIONS URGED

Editor’s Note: Following is an article submitted by Pamela
Cook, which refers to the need for more control of tanning

salons through regulations. It was first published on June 26,
1987 in the Toronto Star. A :

OTTAWA (CP)— People may be getting burned more than they
realize by tanning salons, says the Consumers’ Association of
Canada. . :

It says clients risk eye damage and bad burns if a tanning
salon uses the wrong type of bulb or does not ask if they have
taken drugs or used cosmetics that could increase sensitivity
to ultraviolet rays.

At the association’s recent annual meeting, members

endorsed a motion urging the Health Protection Branch of

Health and Welfare Canada to regulate commercial tanning
facilities. )
The association says tanning operations have to meet

sanitation regulations to stay open, but health inspectors’have
no power to force owners to use correct bulbs, make clients
wear protective eye goggles, limit exposure times or screen
clients for the-use of drugs, chemicals and cosmetics, which
the association says are essential for safe operations.

The federal Radiation Emitting Devices Act should be
amended to include commercial tanning operations, the
association says. It wants the government to force operators
to post electro-optical radiation warning signs, make operator
training courses mandatory and undertake spot checks of
tanning salon premises.
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S © Brant Hosts

Etobicoke wins thomi:ionihip

Look out for'that wave.

A meeting of the “old and new”.




Hanging around the “oid privy”.

Where did that ball go xo?#!

" Two Mike's ,ana we still can’t hear them.

March 1988

Grey-Owen Sound will be hosting
the annual Curling bonspiel. Plan tojattend!

Coming Events

November 1987

Ontario Public Health Association
Annual Conference ;

May 18, 19, 20, 1988

Symposium on Current Issues in Environmental
and Occupational Health
Park Plaza Hotel, Toronto
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In the Cburts, o

A Costly JOurﬁ_cy

by K. D. SEEGER, CPHLC)" - "

An i'nvestigation following a rodent comptaint during the off-

season in a small summer tourist town began a costly long
journey for a young restaurant operator. The locals called him
‘Roger the Dodger’ because he was never at his business
working. He always managed to talk his way into getting an
extension on work orders. R.D. dodged everyone from his
plumber and carpenter to the Fire Marshall and the Public
- Health Inspector Following the investigation of the rodent
complaint which was legitimate, a letter was sent certified to
R.D. to advise of the situation and to rectify same before
opening in the summer.

In early May the area PHI observed that there was acthlty in
the food premise. An investigation was made and an
inspection followed with a CAPHIS report and work order
discussed -and left with R.D. The discussion emphasized that
all the requirements must be completed prior to opening,
‘which ‘Rodger Dodger’ assured would be done.

Following.a two week period, a reinspection was made,
which found that very little had been done. R.D. had many
excuses but promised that everything would be completed
before opening full time. However, he had one request from the
health unit. He needed a letter of approval stating that all

‘conditions were satisfactory in order to obtain a liquor licence. ~

A conditional letter was sent indicating that when the six
deficiencies were réctified then an approval would be given

from the heaith unit. Twenty one days were allowed to

complete the requirements. .

" Rodger Dodger came into the office 10 days later,
practically- in tears, when he related his case that the liquor
licence board of Ontario would not accept a conditional letter.
Did he have all six deficiencies rectified? Well yes, all except

.for three items, but they would be completed before the

.twenty-one days, which were given, expired. He was told that if
everything was not completed, no letter. “Oh, but | need the
letter immediately. | give you my word.” Another letter was
written immediately, .stating that approval would be given
based on an affidavit, which R.D. signed and was attached,
that the work would be completed by the end of the twenty-one
day period originally given. This seemed like a reasonable and
fair compromise and likely to accomplish the desired result.

This man loved compromises and thrived on his ability to

,milk out any and all compassion and reason he could get.

. Anyone who dealt with this character had the same
experience. Even the tradesmen who completed work for him

"to meet the work orders, required payment in advance from
R.D.'because they couldn’t rely on payment after the job was
done.

Needless to say all the requirements which he signed an
affidavit for were not completed within the allocated time. In

fact he was at the restaurant so infrequently that the list of -

deficiencies grew and were never properly completed. The

situation reached a point where all patience was exhausted )

and ten Provincial Offences tickets were issued. R.D.
immediately went on the defensive and claimed he was being

- picked on unfairly. After all, his customers never complained,
One thing was true. The dining area was always very clean,
and the first impression was that of a potentially enjoyable
clean eating establishment. However, once you went through

the kitchen doors, you entered a different world. The ten POA
tickets covered very basic areas: inadequate lighting; no hood.

- and filters over the cooking area. He had a domestic type fan

and hood over a commercial electric .stove; no soap at the
handbasin; using the handbasin for thawing frozen food and
cleaning vegetables; the glass washer had no sanitizing cycle
and there was no temperature gauge on the washer; no
thermometers in the fridges and freezers; the floor was in need
of repair;"the ceiling had not been sealed after some plumbing
repairs’ had been made éarlier in the year; all doors to the -
premises were always. wide open and there were no screen
doors to keep out flies.

Any normal person recelvmg $I7H. /éfworth of tickets
would surely clean up their act, even if they pleaded not guiity .
o the charges. Not Rodger Dodger. He just -carried on as if
nothing’happened. By this time the summer was almost over
and he-figured a little more stalling would help him finish the
year and then he could relax. When nothing changed in the:
operation and. most of the deficiencies had not been rectified, *
the decision was made to take this operator/owner to court.

‘Ten summonses were issued and three attempts were made
to deliver and serve them. After the first attempt to serve the
summonses were made ‘Rodger Dodger’ .went into his act.
Once realizing the PHI was looking for him, he managed to
disappear each time a visit was made. The flnal visit was areal
cat and mouse game. It was early in the morning and R.D. was.

- observed in the Kitchen. However, once the knock was heard

on the door he dlsappeared and no one else was to be seen.
After.a bit of looking in windows for him, R.D. was found hiding
behind a wall; except that he didn’t‘know he could be observed*
from the outside. Once he was told to-quit fooling around, he.

_ did, and proceeded to offer the PHI a cup of tea while the.

summonses were being handed out and their contents
discussed. True to his form ‘Rodger Dodger’ had an excuse for .
each and every one.

The court case was finally heard on a cold January day, and
‘Rodger -Dodger’ never showed up. So the case was heard in -
absentia since it had already been remanded once. )

The J.P. did not take lightly to the events leading to the court’
date. The following fines were issued: 1. floor in disrepair, (sec.
11[d][i]fii]), $203.75; 2. no screen doors for fly protection, (sec.
11[g]), $203.75; 3. inadequate lighting, (sec. 13[a]), $103.75; 4.,
not using handbasin for handwashing only, (sec. 20[2}),
$128.75; 5. no thermometers, (sec. 21), $103.75; 6. inadequate
hood and filters over cooking area, (sec. 58), $153.75; 7. Floors,

- walls, ceilings not clean or in good repair, (sec. 59{h]), $303.75;

8. no single service soap, (sec. 68[3][c]), $153.75; 9. no’
sanitizing cycle or solution, -{(sec. 77[a][ii][B]), $153.75; 10. no-

"temperature gauge  on the- glass dtshwasher (sec. 77[b]),

$103.75.
The following summer ‘Rodger Dodger’ tried to open agaln

- First the Fire Marshall was on his doorstep to make sure that

no meal ‘'would be served before everything was. up to- his -
requirements. The PHI was also there to'make sure everything
was right. However, even though more effort is being made on’
his part, there were a couple of occasions where he was
mches away from getting another ticket.
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- SUPPORT THE ONI.Y ORGHNIZHNON
THAT SPEAKS FOR P.H.1.’S ON PUBLIC HEALTH
ISSUES. GET @ NON-MEMBER TO JOIN
THE C.1. P H.I.

To all members in the Canadian Institute of Public Health
Inspectors
_ At the Annual General Meeting in Niagara Falls the Payroll Deduction Method was approved as a

method of paying one’s dues. The advantages of this method are as follows: (1) small monthly, bi-
weekly or weekly payments are automatically deducted from your paycheque, (2) continuous

reminders of unpaid dues. This method of dues payment has been a success in a number of agen-
cies in Ontario. Please give this some serious thought and discuss it amongst your staff. If you are in
favour of the plan please use the sample sign up form and send it to Anne Atkinson / Judy Edmison
Executive Director, Canadian Institute of Public Health Inspectors, P.O. Box 5367, Station F, Ottawa, .
Ontario K2C 3M1. '

* * Kk * Kk

We the undersigned hereby agree to the payroll deduc-
tion plan for membership in the Canadian Institute of
Public Health Inspectors. We also understand that upon
termination of employment with this agency that we will
be responsible for inmediate payment of the portion of
dues anpaid to the Cunudlun Instltute of Publlc Health

Inspectors.

'Name = Date Witness | Agency

For additional names, photo copy this form on a larger page and send it in.
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. : e MEMBERSHIP APPLICAT!ON FORM .
CANADIAN INSTITUTE OF PUBLIC HEALTH INSPECTORS

I hereby make application for Regular Membership ( ), Student Membership ( * ) in the Canadian

Institute of Public Health Inspectors. This apblication implies that membership is to continue until

resignation is tendered, or until membership is discqntinued under the conditions contained in the By-laws
_of the Institute. R : ’

Name _ ‘ : . .
o Surname o Print name in full .« Christian names

Date of Birth

Mailing Address

Previous positions : .
of employment _ . L

Present employer' ' . : ' _Present position
C.P.H.L(C) Certificate Number __~ . . - = __Date Issued
Additional qualifications (Degrees, Diplomas, Cértificates, Qc. - Give dates & numbers)

~ .

CODE OF ETHICS

As a Member of the Canadian Institute of Public Health'Inspectors, | acknowledge: -

That | have an obligation to the sciences and arts for the advancement of Public Health. | will uphold the standards of my
profession, continually search for truths, and disseminate my findings; and | will strive to keep myselt fully informed of the
developments in the field of Public Health. . -

That | have an obligation to the public whose trust | hold and | will endeaVour, to the best of my ability, to guard their interests.
honestly and wisely. | will be loyal to the governmental division-or industry by which | am retained. ’

That the enjoyment of the highest attainable standard of health is one of the fundamental rights of every human being without .
-distinction of race, religion, political belief, economic, or social condition. ' ’

That be'ing loyal'to my profession, | will uphold the Constitution and By-laws of thé Canadian Institute 6f Public Health Inspectors
and will, at all times, conduct myself in @ manner worthy of my profession. ’

My signature hereon constitutes a realization of my personal résponsibility to.actively discharge these obligations.

Date of Application ..... .. ..o i :

- Have you paid your dues?

'Pleas‘e 'remi't your applicationS'tqz . Why not try pqyro" dqduction
ELAN ASSOCIATES - I . - :
v P.O. BOX 5367 ‘ R . Your Branch President
-~ STATION F . o or . or + .
OTTAWA, ONT. ' Your Branch Secretary/Treasurer
K2C 3J1 : o et
For Branch Use o : For National Use
Recommended for membership in the Institute. - Siénatur’e B S
President
Signature . . ... e e e : : o
: ’ (Branch Officer) o D_ate of Acceptance for Membership ......................

Date........................Branch....... T , ; Date Processed







