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Allyouneedto keep Your swimming pool,
spa, hot tub, pond, lake or lagoon ‘
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SWIMMING POOLS,SPAS  PONDS, LAKES AND LAGOONS.

AND HOT TUBS. , Use ALGIMYCIN PLL-C for surface algae.
ALGIMYCIN “400” is the world’s best SLOW RELEASE ALGIMYCIN PLL-C, to control
algicide for swimming pools. Easy to bottom growing algae— Chara and Nitella.

use, just 4 ounces per 19,000 gallpns ALGIMYCIN GLB-X for ornamental pools with fish.
(30 ml per 10,000 L). It's inexpensive _

-— cheaper than chlorine and contains ALGIMYCIN PLL for ponds and fountains

a clarifying agent to help your filter with plants.

make the water sparkle. The time to Registered by Agriculture Canada. Registered
start is now. It will save you money. in those provinces as required.

Available from swimming pool and spa professionals throughout Canada.

Great Lakes Biochemical Canada Ltd.
World-wide water care treatment since 1956. -

Head office: 4630 Dufferin Street, Downsview, Ontario M3H 584.
Telephone (416) 736-4555. Fax (416) 736-4461.

VICTORIA < VANCOUVER « WINNIPEG + CALGARY - * PENTICTON
HALIFAX + EDMONTON « KAMLOOPS « MONTREAL - TORONTO
A member of the Laporte UK. Group of Companies.

@ % * Call or write for a FREE, water
treatment products catalogue.




CARTRIDGE
SOAP SYSTEMS

HYPOR:

“the tough one”
" The indestructible
high capacity, 1 litre
“ dispenser. Ideal for
use in high traffic

“ | areas.
Ensuité

“the discreet one”

A subtle soap
dispensing system
designed to blend
with your suite decor.

'Deb manufactures a cbmplete
line of bathing gels, ultra
hygiene and creme hand soaps.

" We want you to try it!
Send for a free dispenser.

Deb Swarfega Inc.

a Waterford, Ontario, Canada NOE 1YO
Phone: (519) 443-8697 ¢ Telex: 061-81179 ¢ Fax: 519-443-5160

Order Desk: (519) 443-4311
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This Issue:

Yes, summer is gone and another conference is upon us.
Seven candidates are running for Councillor on the Executive.
Hopefully, every member has exercised their vote.

The 14th Annual P.H.l. Slowpitch Tournament was hosted by
Peterborough and everyone that played and took part in the
social events had a great time. Mike Strachan and colleagues
did a great job. Thanks to Manuel de Freitas and Brenda
Hamilton for the excellent photos.

Activities of the Northwestern Area and Central Area can be
found on page 76 and page 77 respectively.

The Ontario Disease Surveillance Report (0.D.S.R.) has been
publishing some excellent and timely articles recently on

-Radon Gas, Food Irradiation and Acid Rain. They are

reproduced in this issue. The 0.D.S.R. is published by the
Disease Control and Epidemiology Service, Public Health
.Branch and Ontario Ministry of Health.
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The Environmental Promotion Ad-hoc Committee have
reviewed and endorsed -a foodhandler course. While it
certainly is not the only course material a health unit should
use, it will certainly make a good addition to other A.V.
programs in the office.

Thanks once again to John Orr for his help in putting the
0.B.N. together and in obtaining the advertisements you find
in this issue. Thanks also to our correspondents and
contributors. See you at the conference!

i S

President’s Report

Branch Participates in Mandatory Program

Review

Most of the summer has been taken up in preparing a
response to the Ministry of Health regarding the REVIEW OF
MANDATORY PROGRAMS AND SERVICES GUIDELINES. As
this document when finalized will affect each Public Health
Inspector on a daily basis in their work in the community, the
Branch dedicated all available time to prepare a response.
Meetings were held with the Association of Supervisory Public
Health Inspectors and the Ontario Public Health Association
to review the draft proposal and to obtain support for our
concerns. | am pleased to state that our response was
received by the Ministry of Health on the deadline of August
31, 1988. Copies of the response will be available at the Annual
Meeting on September 28, 1988. | wish to thank our members
who took the time to offer comments and suggestions on this
proposal. It is reassuring to know that our professional
association was able to respond to the body that decides what
our role is to be. | have been assured that our response will be
seriously addressed.

Our participation in the review of core program was by
invitation of the Ontario Ministry of Health. The Ministry
selected three of our members to represent our Branch at the
review committee level. Brian Hatton is a member of the
Communicable Disease Committee with respect to Food-
borne, Water-borne diseases and zoonosis, Jim Reffle is on

the Vaccine-preventable Disease Committee and Roger Koski .

is on the Healthy Environment Committee. On behalf of our
members, | wish to convey our appreciation to these members
for their work on our behalf. The review process involved many
meetings and an enormous amount of preparation time.

The Ad-Hoc Strategic Planning Committee is also giving’
‘much of their time to work on our behalf. A questionnaire has

been mailed to all members. The results, when tabulated, will
allow the Branch Executive an understanding of the direction
our members wish the Institute to develop and undertake. If
you haven't received a questionnaire, please contact me.

As you know, our Branch Councillors chair standing -

committees on education, membership, advisory to Ministries
of Health, Environment, and to Ryerson as well as to the
O.P.H.A. to name a few. These committees form the roots of
our Branch and much of their time is spent protecting and
developing these roots. It would be almost impossible for this
Branch to exist effectively without the assistance of our

by JANE URQUHART

members on many ad-hoc committees. Proper recognition and
appreciation to these members is sometimes overlooked in the
rush of Branch activities. On behalf of the executive and
myself, | wish to thank each of you for your participation in
ensuring the success of our Branch and of our profession. The
following list of members have given their time and expertise
and | wish to thank each one.

Ministry of Health - Core program review committees: Brian
Hatton, Jim Reffle, Roger Koski.

"AD-HOC COMMITTEES

Strategic Planning - Peter Willmott, Jim Stone, Mike Gravel,
Brian Hatton

Environmental Health Promotion Alex Connor, Lynn
Richardson, Mike Gravel, Ben Vacca, Linda Raud, Joan
Martino, Don Bertrand ’ :
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NORTHWESTERN AREA MEETING

by AL MATHERS CPHI(C) Recording Secretary

The 3rd area conference was hosted by the Medical Services
Branch, Health and Welfare Canada with opening and
welcoming remarks given by Jamie Adams, Senior E.H.O. in
the Thunder Bay Zone and Bob McCulloch, Zone Director for
the Thunder Bay Zone. The purpose of Medical Services
hosting this conference was to educate those of us in
provinciai service as to federal responsibilities.

Martin Tonary gave an overview of the responsibilities of
Health and Welfare Canada and how they liaise with other
agencies. He discussed the required qualifications for an
Environmental Health Officer and stressed that one of the
primary functions of an E.H.O. is meeting with and the
education of native leaders.

Mr. Adams gave more of an in-depth look at the Thunder Bay
Zone, an area covering approximately 400,000 square miles.
Six E.H.O.s work this zone from offices in Thunder Bay, Fort
Frances, Sault Ste. Marie and Sudbury. The number 1 priority
of the six E.H.O.s is providing service to the 64 reserves
located within this Zone, services mainly having to do with
water supplies, sewage disposal and waste disposal. Each
E.H.O0. must work out, and attempt to meet an annual
operating plan and budget.

The individual E.H.O. also has responsibilities relating to
Occupational Health within Public Service buildings and
Quarantine and Regulatory services relating to aircraft,
railroads and cruise vessels.

Jim McCaul, Sr. £.H.0. of the Sioux Lookout Zone, gave us

an insight into the role of an E.H.0. in one of the more remote
and rugged zones in Ontario. This zone is home to
approximately 12,000 natives spread over a vast area where
aircraft is the only reliable (?) method of transportation. The
E.H.O. in this setting is predominantly in a teaching role
stressing the very basic tenets of public health.

Paul Strohack from the Southern Ontario Zone described
how much more varied the programme for E.H.O.s is “down
east” compared to our corner of Ontario. We received a
preliminary look at the planning into the Economic Summit in
Toronto in June where services, geared to security risk, must
be planned for approximately 15,000 people. Food services, he
explained, has a higher profile this time compared to the
Pope’s visit when a food poisoning incident sidelined many of
the O.P.P. contingent.

Mr. Strohack’s main topic, however, Indoor Air Quality, a
discussion of how new building designs, tighter buildings for
energy conservation and new building products are resulting
in increased reports of health problems. Many of the irritants
are found to be from car exhaust, carpet glues, solvents, etc.
Many of the problems have been traced to the mechanical

ventilation and air cbnditioning systems which spread the
fumes, viruses etc. Poor design and location of these systems

have been the main culprit in many complaints.

Sharon Bottomly of the Resource Centre for Occupationat
Health and Safety in Thunder Bay continued the discussion of
indoor Air Quality during her presentation regarding the
services provided by the Resource Centre. The Centre was set
up to assist homeowners with problems on request. Their
resource library is open to the public and is hooked up to the
hospital libraries to provide even greater service. -

Dr. J. Kirkbride of the Occupational Health Unit in Ottawa
provided an insight into the Federal Smoking Policy as well as
some interesting facts regarding the dangers of tobacco
smoke, especlally secondary smoke. .

As of January 1, 1989, there shall be no smoking In any
federal building except where there is shared tenancy. Federali
buildings already protected by no smoking policies include the
Department of Justice, P.W.C. in Hull, the Auditor General's
Department and the DRIE offices. There was also some
discussion relating two bills before Parliament at that time,
specifically Bill C51 (The Tobacco Products Control Act) and
Bill C204 (Lynn McDonald’s Private Members Bill).

A representative of Labour Canada, Mr. Jim Fiddler, was
also on hand to advise all PHIs and EHOs on the Labour Code.

I would like to extend our appreciation to Jamie Adams and
all the E.H.O.s for an extremely interesting and timely
conference. :

Business Meeting:

The Northwestern Area was pleased to have Ontario Branch
Executive Secretary Treasurer Jacques Nadeau in attendance.
Jacques chaired the meeting and brought the group up-to-date
with respect to institute business and answered questions
from the floor.

Harry Jones was elected area secretary and Bill Limerick
will chair the next area meeting which will be held in the month
of October in Kenora, Ontario.

Allan Campbell wiil step down as Chairman of Thunder Bay
Area Meetings and his replacement will be elected in Kenorain
the fall. Herb Mason and Allan Campbell, who were
responsible for creating this new area, now feel that the area is
well established and that new chairmen should be elected to
take over their former responsibilities.

The Committee to host the 1990 Joint Ontario Branch and
National Conterence will be confirmed in the fall. Meeting
adjourned at 11:55 a.m. 27-04-88.

NB. One of the highlights of this Area Meeting was the
harbour cruise on the Coast Guard Ice Breaker Vessel, the
‘Simon Risely’.

EPIC 88: A Synopsis

by JIM STONE, CPHI(C), Director, North Bay District H.U.

For the past six years, the Department of Epidemiology and
Community Medicine, Faculty of Health Sciences, University
of Ottawa has offered a one week course on current issues in
Environmental and Occupational Epidemiology.

The thirty-five participants this year came from various
professional fields ranging from Public Health;
Epidemiologists, Inspectors and Medical Officers of Health;
employees of Statistics Canada; resident medical students
from the University of Ottawa and University of British
Columbia as well as from Health and Welfare Canada; Ontario
Ministry of the Environment and the Canadian Navy.

Topics ranged from Environmental and Occupational Health

Problems in the 21st Century, an Epidemiological Overview of
Cancers of Environmental Origin, Health Effects of lonizing
Radiation, Acid Rain effects, benefits of fluoridation, Radon
problems, to the problems of Mussels in Canada.

In all, twenty speakers presented information over the
course of the week.

The information provided was well worthwhile and | would
urge anyone in the Public Health field to attend in the future.

For further information, contact Dr. Robert Spasoff,
Department of Epidemiology, 451 Smyth Road, Ottawa,
Ontario, K1H 8M5. .

Fq
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CENTRAL AREA MEETING

by Marjolyn Pritchard CPHI(C)

Senior Health Inspector, Scarborough Health Department

The C.I.P.H.l. (Ontario Branch) Central Region education
seminar and business meeting took place on June 6, 1988, in
Toronto. Approximately 74 people were in attendance.

The educational seminar focused on institutional infection
control with the following speakers: Joanne Braithwaite,
infection Control Liaison, Toronto, Health Department;
Amorsolo Rivera, Infection Control Consultant, Ministry of
Health; Marjolyn Pritchard, Senior Health Inspector,
Scarborough Health Department; Reg Cyr, Environmental
Health Consultant, G. H. Wood & Co. Ltd.; and Linda Raud,
Education Consultant, Toronto Health Department.

Secretary Treasurer’s Report - Marjolyn Pritchard

Membership Co-ordinator’s Report - Pamela Cook

It was announced that health units with 100% Institute
membership would receive a special plaque at the annual
conference. Due to the Toronto Health Department being
decentralized and so large, it would be considered as being
four separate health units only for the requirements of this
plaque.

It seems that several members have not been receiving their
Institute mail or newsletters. if anybody is experiencing this
probiem, please notify Pamela Cook (416) 392-0969.

Distance Education Committee Report - Jeft Chretien

Distance education courses have still not been accredited
to part of the Ryerson programme. However, consideration is
still being given to it.

Education Committee Report - Patricia Powell

The June 1st and 2nd education inservice on “Micro-
computers in Public Health Inspection” was an informative
programme. Jim Reffle and Marjolyn Pritchard were able to
offer information and direction in the practical application of

computers.

Environmental Health Promotion Committee - Alex Connor

The terms of reference of this newly-formed committee were
announced. The committee has decided to withhold its
application for a grant from the Ministry of Health due to lack
of sufficient time. )

One page in each issue of The Ontario Branch News will be
provided for the committee’s use. Reviews of new resource
materials, programmes, etc. will be published.

Report on National Conterence B.C. - September 27-30, 1988
- Jane Urquhart

The conference in epidemiology was interesting and
informative.

Ontario Branch Update - Jane Urquhart

A questionnaire has been sent to each member. The
purpose is to establish the future role of the Institute and to
determine new directions.

1989 CIPHI Conference - Jetf Chretien

The conference will take a new approach. Concurrent
seminars and workshops will be offered. The conference will
be at the Westbury Hotel, Toronto, September 10th - 15th,
1989.

Reports from the Health Units

Toronto Sharon Pollock, Supervisor of the Cc.D.C.
Notification Unit announced the establishment of this new
unit. The phone number for referring C.D.C.s is (416) 392-7411.

Next Business Meeting
Monday, November 28, 1988, at 160 Borough Drive,
Scarborough Civic Centre.

CSA RECALL

Track Type Lighting Fixture Recall

Toronto, Ontario, July 29, 1988: Owners of L'image Track
Type Lighting Fixtures Mode! S388 Rated 75 watts only, are
warned to stop using them immediately because they may
pose a potential fire hazard.

_This request applies only to those units manufactured
between September 1 and November 30, 1987 bearing serial
numbers J067-J077-J227-J237-K037-K047-K107-K277-K307, on
which the manufacturer has issued a recall.

According to investigation the transformer, which is not
manufactured by L'Image, but is included as a CSA certified
component, may overheat in this application.

These lighting fixtures are found in commercial and
residential installations across Canada.

The manufacturer will replace fixtures produced in this
period with new CSA certified ones which will be identified by
serial numbers L-097-107-117-147, A-078-088-118-128-138-148-
278, B-018-028-038-048-058-088-098-108, C-318, D-048,
E-038-048.

if you own one of these track fixtures, package it securely
and return it to or contact: ’

Tassos Vamianakis, Plant Engineer

L’'Image

8155 Larrey Street

Ville D’Anjou, Quebec

Canada

H1J 2L5

Telephone: (514) 353-8760

Fax: (514) 353-2600

For further information, contact:

Allan F. Bailey

Manager, Public Relations

Canadian Standards Association

178 Rexdale Boulevard

Rexdale, Ontario

M9W 1R3 ’

(416) 747-4395

SUPPORT THE ONLY ORGANIZATION THAT SPEAKS
FOR P.H.l.’S ON PUBLIC HEALTH ISSUES. GET 3]

NON-MEMBER TO JOIN THE C.1.P.H.1.
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ENVIRONMENTAL HEALTH PROMOTION

AD-HOC COMMITTEE

A sanitation program for foodhandlers has been produced
by Magic Lantern Film Distributors Ltd. The contact person is
Lorne Mitchell at 136 Cross Ave., Oakville, Ontario L6J 2WS8.
Telephone: (416) 844-7216, FAX: (416) 844-7876.

This program consists of 12 videos, an AV resource binder,
including overheads, handouts, instruction guides, sample
quizzes and examinations. The program is divided into two
courses: a Basic Level Course and an Advanced Level Course.
. The committee has reviewed the program and recommends
it as an excellent addition to any health unit’s AV library.

_In order to bring the nearly $3,000 price tag down to
approximately $1,200, ten or more health units must purchase
as a group. Any interested health unit can preview the program

The FOODSAFE program has been developed in response to
concerns about the growing incidence of foodborne ilinesses
in l_he commercial, industrial and institutional foodservice
settings. It is designed to provide a high level of sanitation
training for workers in the foodservice industry. In order to
accommodate the broad range of knowledge of sanitation
techniques and procedures in the work force, the program has
been divided into two courses: a BASIC LEVEL COURSE for
general foodservice workers, and an ADVANCED LEVEL
COURSE for chefs, managers & supervisors. While there are
No prerequisites for either course, it is recommended that
registrants for the advanced course be able to demonstrate a

REVIEW & INFORMATION

by contacting Lorne Mitchell and then contact any of the
committee members. The committee could act as an
intermediary with Magic Lantern to purchase in larger
numbers.

The committee members are: Alex Connor, Durham
Regional H.U.; Ben Vacca, Niagara Regional H.U.; Lynn
Richardson, Scarborough City H.U.; Joan Martino, North York
City H.U; Linda Raud, Toronto City H.U; Mike Gravel,
Peterborough County H.U.; Klaus Seeger, Huron County H.U;
Diane Pustina, Porcupine H.U.; Jane Urquhart, President,
Ontario Branch, Halton Regional H.U.

"Following is the synopsis of the “FOODSAFE” program:

A SANITATION PROGRAM
FOR FOOD HANDLERS

COMPLETE FOODSAFE PACKAGE - $2495, (1988)
Two or more packages - $1995. ea. Additional binders - $600 ea.

Consultant:

-Charles Young, C.Tech,, C.P.H.L(C), Instr. Dipl. (E.H.),
Instructor, Public Health Inspection,
Environmental Health Services Department
British Columbia Institute of Technology

Advisory Committee:
Tony Wood, Vice-President, Education Director,
Restaurant and Foodservice Association of B.C.

basic'understanding of the causes, effects and prevention of
foodborne illnesses. The FOODSAFE program is now available
in Punjabi and Cantonese. Please contact Magic Lantern Film
Distributors Ltd. for details on translated versions and pricing

information.

and

Wm. (Bill) Hines, C.P.H.1(C), Public Health Inspector,
Community Health Services, Environmental Program,
Capital Regional District (Victoria) B.C

VIDEO PROGRAMS

This series of video programs has been
designed for use with the training
program, “Foodsafe, a Sanitation
Program for Food Handlers”. Each
video is based upon a food poisoning
incident. The programs follow a “who
dunnit?” format, presenting the
procedures, stating the question “What
Went Wrong?”, then describing the
improper procedures followed by the
correct procedures and a brief review.
Instructors may find it useful to stop
the tape when the “What Went
Wrong?” graphic appears and discuss
the case with the class before
proceeding with the program.

~Case History No. 1:

Staphylococcus Aureus (Sauces)

This video shows the source of twenty-
six food poisonings in one evening. The
Hollandaise and Bernaise sauces are
the culprits here. Viewers should follow
the procedures and try to establish
where the chef went wrong in his
handling of personal hygiene, time and
temperature.

11 minutes.

.Case History No. 2:

Hepatitis “A”

This video covers an actual case history
of a hepatitis outbreak in New Jersey.
Hepatitis is a disease that affects the
liver and has been known to cause
death. Over fifty cases of hepatitis were
reported within a three-week period, with

one restaurant as its source. Viewers
should follow the steps to identify
personal hygiene as the cause of the
outbreak.

9 minutes.

Case History No. 3:
Staphylococcus Aureus (Meat)
A cross-country train is the setting for
this case history which shows a Staph
poisoning outbreak. Time, temperature,
and personal hygiene are all factors in
the food poisoning outbreak. Viewers
should try to identify the major mistakes
in food preparation. :

8 minutes.




Case History No. 4:
Bacillus Cereus

This video traces a food poisoning
outbreak at a Chinese smorgasbord and
follows the steps leading up to it.
Several dishes contained the culprit, the
Bacillus Cereus bacteria, although the

ultimate source was discovered. Holding -

times and temperatures were identified
as the problem areas in this case.

8 minutes.

Case History No. 5:
Salmonella (Eggs)

This video covers an actual case history
of Salmonella poisoning in eastern
Canada. It resulted in 2 deaths, 13
hospitalizations and over 200 reported
ilinesses. Thousands of dollars were
subsequently lost in hospital fees, legal
fees, lab fees and lost wages. Viewers
should follow the steps to identify the
problems regarding time and
temperature.

9 minutes.

Case History No. 6:
Campylobacter

This video follows the course of events
leading up to 330 ilinesses at a large
institution. All the victims ate at a
cafeteria, but many ate different things.
Viewers should trace the peginnings of
the outbreak to the suspect pot-washing
techniques.

10 minutes.

Case History No. 7:

Clostridium Botulinum

This video follows the daily events in a
small coffee shop involved in an
outbreak of Botulism. One fatality
occurred among the 28 cases reported.
Viewers should note the time period and
holding temperatures during food
preparation to identify what went wrong.

8 minutes.

Case History No. 8:

Salmonelia (Meat)

Catering for large groups requires
special attention to. details of heating
and refrigerating. Guests at a wedding
. reception learn this the hard way,
through Salmonella poisoning. Viewers
should try to identify what it was in the
preparation of the snacks and meal that
caused this outbreak.

11 minutes.

Microbiology for
Foodservice Workers -

This introduction to microbiology is
designed to provide toodservice workers
with a basic understanding of
microorganisms which affect the food
industry. Following a food sample as it
is tested in a food testing \aboratory, the
program describes bacteria, viruses,
protozoa, and parasites, noting the

conditions which support their growth
and reproduction. Methods of
prevention and control of harmful
microbes are also demonstrated.

- 12 minutes.

Receiving and
Storing Food Safely

The loading and delivery of a food
shipment provides the opportunity to
examine food handling and storage
practices. Restaurant receiving staff will
be introduced to the recommended
methods for inspecting and storing a
food shipment. Correct storage
facilities, temperatures and conditions
are examined and demonstrated.

8 minutes.

Foodservice Facilities
and Equipment

The importance of good design in a
foodservice facility is illustrated in this
program. Proper layout, easily cleaned
materials and surfaces, the effective
arrangement of equipment, and
facilities, and the use of orderly cleaning
and sanitation procedures are essential
to sanitary food handling.

10 minutes.

Foodservice Housekeeping
and Pest Control

This program looks at some common
pests in the foodservice industry, their
danger, their habits, and their prevention
and control. Emphasizing cleanliness as
the basis for all pest control, the
program provides practical information
about the habits and life-cycles of flies,
cockroaches, rats and mice. The use of
licensed pest control agencies to deal
with serious pest problems is explained.

13 minutes.

PRINT MATERIALS
CURRICULUM GUIDE E

The Curriculum Guide describes the
scope and sequence of the FOODSAFE
program and contains the references
used in developing the courses.
instructors should familiarize
themselves with the Curriculum Guide
and obtain any reference works they
require for background information.

INSTRUCTOR’S GUIDES

The Instructor’'s Guides provide step-by-
step instructional sequences for each of
the sections which make up the two
courses (seven sections in the Basic
level and four sections in the Advanced
level). They describe the objectives and
desired learning outcomes for each
section and place the slides and videos
in the context of the instructional
material. The ideas are presented in
point form and will require elaboration
and discussion by individual instructors.

“‘alternate”
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HANDOUTS

Some of the graphic materials which are
used as slides or overheads have also
been prepared as masters for handouts.
These handouts contain important
information which may be useful to
participants later. A master set of
checklists for managers has also been
prepared for use with Section 4
Advanced.

PROMOTIONAL MATERIALS

A number of wall posters and copies of a
promotional brochure are also included
in the FOODSAFE package. The wall
posters contain a white space for over-
printing details of a course offering by
your institution or agency, while the
brochures may be used as a mailer
along with the registration form of your
agency.

ADDITIONAL

MATERIALS
SLIDE SETS

Slide Sets have been provided for ten of
the eleven sections in the two courses.
(Section 4 Advanced uses overhead
projections). The slides are labelled and
mounted in plastic slide “pages”. Use of
the slides is described in the Instructor’s
Guides.

OVERHEADS

Charts which are used in Section ‘4
Advanced have been reproduced for
overhead projection.

SAMPLE QUIZZES

A sample quiz is provided for each
section in the two courses. These
quizzes have been designed to reinforce
the key ideas in their respective
sections. Instructors may choose to
duplicate the quizzes for home or

~ classroom assignments, or use them as

a basis for classroom questions and
discussion. Answer keys are provided.

EXAMINATIONS

Examinations, answer sheets, and
answer keys for both FOODSAFE
courses have been provided. _Each
examination contains 50 questions. The
exams have been evaluated for
reliability and validity. Since FOODSAFE
is a “mastery’ course, participants are
required to obtain 70% to qualify for the
FOODSAFE certificate of completion. In
the interests of security a second or
examination is also
provided. This examination should be
used as an alternate when the course is
offered frequently.
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PAMPHLETS FOR SALE

YES THE ONTARIO BRANCH STILL HAS
PAMPHLETS AND TEAROFF PADS AVAILABLE
AT LOW COST.

Pamphlets on “Drinking Water”, “Food Fitness”, “Why
Join”, “The Public Health Inspector” and the tearoff pads
which are on communicable diseases such as
-“‘Salmoneliosis™, ‘“Campylobacter”, “Shigellosis”’ and
“Glardiasis” are all available from ED RISTAN at the Brighton
office of the Haliburton Kawartha Pine Ridge H.U. Telephone
him at 613-475-0933.

FOR 100%
MEMBERSHIP

‘Thank you for yoar co-operation.
MIKE MINOR '

1988
Ontario Branch
Executive

President ................................. Jane Urquhart
COMMITTEES o
AdvisoryM.O.E. ............ ... ... ... ... . ... ... ‘Ed Ristan
AdvisoryRyerson ..................... ... . .. Jeff Chretien
Conference Liaison ................ ... .. . .. Jane Urquhart
Education ............. ... .. Henry Chong, Patricia Powell
Unified Voice O.P.HA........... Peter Moccio, Jane Urquhart
Membership & AreaMeetings ................ .. Mike Minor
Newsletter (Ontario Branch News)............. Klaus Seeger
Nominations &By-laws . ........... ... ... . Jacques Nadeau
Proxies................. ... ... ... ... ... Jane Urquhart
Public Policy & Information................ ... .. . Ed Ristan
Resolutions............................. ... Peter Moccio
SalarySurvey ...................... .. I John Orr
Resources (Ways&Means)............. . ...... . .. John Orr
SPECIAL COMMITTEES
Budget-M.OH. .......... ... .. Peter Moccio, Peter Willmott
Distance Education ..................... . ... Jeft Chretien
Liaison-M.OH. ............. ... ... ... Jim Stone, J. Mobley
HomeFood-M.O.H. ............... ... .. .. .. ..Linda Raud
Ad Hoc - Futurerole.......... ... .. Peter Wilimott, Chairman

Bill Straughan, Brian Hatton

Jim Stone, Mike Gravel

‘BranchHistorian . .............. ... .. . . Bill O’Donnell
Environmental Heaith Promotion Committee. . . . Alex Connors
Ben Vacca Lynn Richardson

Jeannette Mcintosh Mike Gravel

Linda Raud Don Bertrand

Klaus Seeger.

ARE YOU MOVING?

If you have or intend to move and change yéur
hame or address make sure you let the Institute
know. Contact Elan Associates, P.0. Box 5367,
Station F, OTTAWA, Ont. K2C 3M1; Jacques
Nadeau, Ontario Branch Sec-Treas, 21
Tweedsmuir Dr., North Bay, Ont. P1A 2v3; Editor,
Ontario Branch News, Box 687, Clinton, Ont. NOM
1L0. Note: the change of address cards can be
obtained at your post office, and the only cost to
you is a postage stamp. If you want all the info

and publications from your Institute keep the
above informed. . :

Starting this year the Ontario Branch will be making a YQthy
presentation in recognition of 100% membership. The award is in the
form of an engraved wall plaque which will be displayed the week of the
Conference for presentation at the awards banquet. 1 will contact each
Health Unit that will be receiving these awards prior to the Conference to
arrange for a representative to accept the award on behalf of your unit.
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Editor's Note: Following is a reprint from the 0.D.S.R. Volume
9, No. 13, 1988 regarding Food Irradiation. This method of food
processing will be receiving greater attention in the next few
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years. Your opinion is solicited. Send in your ideas to the
0.B.N. The Bold face type is mine and was not in the original
article.
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'FOCUS ON FOOD IRRADIATION

Irradiation has been studied as a food processing
technology for the past 40 years. Internationaily, 32 countries
have approved irradiation for use with one or more food
products, 11 have a commercial program and about 25
facilities treat food on a commercial scale.

There has been renewed international interest in food
irradiation as a method of improving the safety, quality and
shelf-life of foods mainly because of two recent developments:

The 1980 Joint Expert Committee concluded that food
irradiated up to an overall dose of 10 kilogray (kGy) present no
toxicological hazards and introduce no special nutritional and
microbiological problems when compared with conventional
processes. This committee, supported by WHO, the Food and
Agriculture Organization and the International Atomic Energy
Agency, reached this conclusion after reviewing accumulated
data from the past 40 years.

Fumigants such as ethylene dibromide have been banned in
many countries, making the search for alternative methods of
insect control a priority. This will significantly affect trade
patterns, especially for Third World countries that ship fresh
produce to North America and Europe.

The irradiation process exposes foods to ionizing radiation
to achieve a variety of effects depending on the dosage.
lonizing radiation can break molecules into smaller jonized or
electrically charged particles. The sources of ionizing
radiation available to treat foods are X-rays, accelerated
electrons or, more commonly, gamma rays emitted from the
radioisotopes cobalt-60 or cesium-137.

irradiation affects processes at the cellular level. For

_ potatoes, onions and garlic, ionizing radiation interferes with
cell division and thus prevents sprout growth during storage.
For fresh fruit, ionizing radiation affects the ripening and
aging process, thereby maintaining quality and extending
shelf-life. lonizing radiation also breaks down some of the
chemical bonds in organisms that contaminate food, thereby
reducing pathogenic microorganisms in meat, fish, poultry
and spices, and killing or sterilizing insects in grains, spices,
fruits and vegetables.

Low-dose applications (up to 1 kGy) will inhibit sprouting,
contro! insect infestation and delay ripening. Medium-dose
applications (up to 10 kGy) will reduce the microbial load and
the number of pathogens, including Salmonella. High-dose
applications (greater than 10 kGy) will sterilize foods.

Not all foods are good candidates for irradiation, just as not
all foods are suitable for other physical processes such as
freezing or canning. For example, dairy products are more
sensitive to the process and develop off-flavours. Irradiation
can also soften and discolour some fruits and vegetables.

Currently, no food is being commercially irradiated in

Canada nor are any irradiated foods knowingly being
imported. Commercial use of food irradiation depends on a
number of factors, including:

. the technical effect on foods;

. the demand for the benefits provided;

- its competitiveness with alternative processes; and

- the willingness of consumers to buy irradiated food

products.

Food irradiation will not solve all of our food problems. it

will not replace widely used food-processing techniques.

However, it will add to our choices for improving the quality
and safety of our food supply. .

The food industry’s reaction to food irradiation technology
has been cautious. Major concerns revolve around labelling
and consumer acceptance. Consumer research indicates that
consumers are willing to learn more about food irradiation.
This appears to be encouraging industry. In the spring of 1987,
the Canadian Council for the Advancement of Food
Technologies was formed. Its mandate is to work with
industry, consumers and government to provide credible
information about food technologies. The council identified
the dissemination of information on food irradiation as an
immediate need. To date, more than 20 major food companies
have pledged support for the council.

Consumer concerns about safety centre on two issues -
wholesomeness and the inducement of radioactivity in foods.
On the latter point, energy levels of the approved sources for
tood irradiation are too low to induce radioactivity in foods.
Concerning wholesomeness, when foods are exposed to
jonizing radiation, radiolytic products form. These products
have been studied extensively to determine their safety.
Studies from various experts have shown these products to be
the same as those occurring naturally in fresh foods or the
same as those resulting from other processes, such as
heating, frying and broiling. To date, no unique radiolytic
products have been found in irradiated foods.

In 1982 the Consumers’ Association of Canada passed.
resolutions at their annual meeting supporting tood irradiation
technology in general and demanding assurance of labelling.
The association recently established a committee to review
their position. A report is expected in spring 1988.

in Canada, provision has existed under the Food and Drug
Regulations since the mid-1960s for the irradiation and
marketing of potatoes and onions to inhibit sprouting, and for
the treatment of wheat, flour and whole wheat flour to reduce
insect infestation. In 1984 clearance was granted for the
irradiation of spices to reduce bacterial contamination.

Health and Welfare Canada, the federal department
responsible for the Food and Drug Regulations, is currently
considering regulating this technology as a process. To
address wholesomeness concerns and to ensure optimum
quality and safety, the proposed regulations clearly set out the
basis of proof required for submissions on new uses of
irradiation. Toxicological testing will not be required for doses
up to 10 kGy. 1t should be emphasized that, if the proposed
regulations are adopted, no control of food irradiation from a
public health standpoint will be relinquished.

The Standing Committee on Consumer and Corporate
Affairs released its report on the question of Food Irradiation
and the Labelling of lrradiated Foods on May 14, 1987. On
September 10, 1987 the Minister of Health and Welfare tabled
a comprehensive federal response in the House of Commons.
Major points of the response included Health and Welfare’s
proposal to manage food irradiation as a process and
Consumer and Corporate Affairs’ proposal to give consumers
the right to choose whether to buy irradiated foods by
adopting a labelling scheme.

Small-scale laboratory experiments now need to be

Continued on next page.
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translated into large-scale trials under commercial conditions.
Two facilities are currently available for this purpose: one is at
the Agriculture Canada Food Research Centre in Saint-
Hyacinthe, the other is the Canadian Irradiation Centre in
Laval.

No easy method exists to detect whether a food has been
irradiated. This, of course, creates problems for regulation and
inspection. It will be imperative to maintain an accurate
system of record-keeping. Consumer acceptance of irradiated
food will be built on a trust that the food is of high quality.

As a processing technology, food irradiation offers some
advantages over conventional processing, and each
application will be evaluated on its own merits. It should be
noted that Agriculture Canada is in no way promoting this
technology over others. Agriculture Canada considers food

!

irradiation, when appropriately applied, a safe and potentially
useful process which can benefit both industry and
consumers. Agriculture Canada will continue to monitor
developments in food irradiation to ensure Canadians have a
safe and high quality food supply.

ARTICLE BY: Joan Anderson, Food Development Division,
Agriculture Canada, reprinted in full from:
Safety Watch Foodborne Disease Bulletin
1988; No. 7: 1-2. (A publication of the Food
Protection and Inspection Branch, Agriculture
Canada).
CONTACT: C. LeBer, Senior Veterinary Consultant, Disease
Control and Epidemiology Service, Public Health
Branch, Ministry of Health.
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Editor’'s Note: Following is a reprint from the O.D.S.R. Volume
9, No. 17, 1988 on the Health Effects of Acid Rain Exposure.

Health Effects of @cid Rain Exposure

greatest concern and the best studied. It is commonly termed
the direct effect of acid rain.

Skin and eye effects due to the pre-depositional and !
depositional phases have been experimentally studied in {
humans and rabbits and appear to be insignificant.

Acidification of water could cause increased
concentrations and aitered forms of several potentially toxic

The ‘“‘acid rain” phenomenon refers to the oxidative
transformation of sulfur and nitrogen compounds emitted into
the atmosphere. Although natural sources of acid rain (such
as swamps and lightning) exist, in eastern North America
90-95% of acid deposition comes from manmade sources
such as the combustion of fossii fuel (by power plants,
industry, house heating and motor vehicles) and the smelting

of sultur-containing ores.
The three major precursors to acid deposition are:
* S0,/SOy suspended particulate complex,
* NO,/NOy mixture (inciuding nitrous oxide, nitric acid and

nitric aerosols), and ’ *
¢ photochemical oxidants (ozone and hydrogen peroxide).

These substances are transformed in the atmosphere to
numerous products and may be transported thousands of
miles from their original sources. The three groups of
precursors are recognized major air poliutants. Ambient air
standards exist in both Canada and the U.S.A. for sulphur
dioxide (SO,), nitrogen dioxide (NO,), ozone (O,) and total
suspended particies. However, neither country has standards
for the transformation products such as acid aerosols and fine
particulate matter. These are of respirable size and may be of
more risk to health than the precursor compounds.

The possibility that human health might be affected by acid
rain was first noted about 100 years ago. Concern increased
after the London fog episode in the mid-1950's. In this
instance, climatic and air pollution conditions combined to
result in a prolonged period of poor air quality, and markedly
increased rates of death from respiratory and cardiac causes
were recorded. In Canada, concern about acid rain has been
increasing over the past 10 years.’

Although there is an abundance of scientific literature on
the detrimental effects of acid rain on plant and aquatic life (in
particular fish) human effects have only been studied in the
last five years. Although the evidence to date is patchy,
harmful pulmonary effects due to acid atmospheric
compofients have been demonstrated.

There are two phases of “acid rain”. In the pre-depositional
phase, precursors and transformation products are
suspended in the atmosphere. In the depositional phase,
these products fall to earth as wet deposition (i.e. rain, snow,
mist and fog) or dry deposition (dust and impacted particulate
aerosols). These two phases determine the possible routes of
human exposure (inhalation, skin or ingestion). inhalation is of

metals such as mercury, lead, cadmium and aluminum.
Elevated concentrations in drinking water and along the food
chain could lead to indirect harmful effects. Although the
concentrations of these metals in drinking water at several
sites in Ontario have been found to exceed federal guidelines,
the extent to which this affects health has not been well
studied. The main health effect of concern for which good
evidence exists, then, is on the lung.

Evidence for the direct respiratory effects of atmospheric
acidic compounds is available from three types of studies:
animal, human volunteer and epidemiological studies.

The most valid data come from animal and human volunteer
studies. Several species of mammais (dogs, rabbits, donkeys,
sheep) have been experimentally exposed to controlled levels
of acid sulfates (particularly H,S0,) for prolonged periods, with
resultant decreased lung clearance mechanisms,
histopathological changes consistent with chronic bronchitis,
and decreased pulmonary function. Although it is unclear
whether these data can be reliably extrapolated to humans, it
demonstrates that acid sulfates are capable of producing the
morphological and functional changes of chronic obstructive
lung disease. The latter consists of the entities asthma,
bronchitis and emphysema, and accounts for a significant
proportion of human morbidity and mortality, particularly at
the extremes of age. )

Human volunteer studies involving healthy and asthmatic
subjects exposed to controlled levels of acidic aergsols for
short periods of time both at rest and with exercise ha\'/e
yielded conflicting results. The most consistent decrea_se§ in
lung function occur with exposure to ozone. Nitrqgen dioxide
eéxposure appears to sensitize the airways to
bronchoconstrictors. Inhalation of sulfur dioxide and its
oxidation products at concentrations of 1 mg/m- has resulted
in decreased lung function in asthmatic subjects, but most
studies on healthy volunteers have not documented any ill
effects. It is speculated that upper airway defences may

' Continued on next page.
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neutralize some acidic aerosols and protect the lung from
damage. The limitation of volunteer studies is that only acute
and transient effects can be studied. Concern remains that
long term exposure to low levels of acid aerosols may result in
chronic respiratory abnormalities.

Various epidemiologic study designs have been employed
to examine human populations. Observational ecological data
such as that available from the London fog episode have been
analyzed and shown to demonstrate a temporal association
between episodes of increased air pollution and cardio-
respiratory mortality. Similar analysis in southwestern Ontario
of hospital admissions between 1974 and 1982 for respiratory
illness demonstrates a temporal association with increased
levels of atmospheric sulfate, ozone and temperature. This
suggests that respiratory morbidity may increase significantly
at commonly occurring levels of acidic aerosols.

Short term prospective studies were commissioned by
Health and Welfare Canada in 1983 to examine acute lung
effects in normal and asthmatic children at summer camps in
Ontario in areas subjected to long range transported air
pollutants. The studies showed that although decreases in
lung function in relation to air pollution were small (3% in non-
asthmatics and 6% in asthmatics), they were statistically
significant. These health effects were observed at relatively
low levels of atmospheric poliution due to unregulated
contaminants.

Cross-sectional epidemiologic studies of chronic
respiratory abnormalities in schoolchildren have compared a
relatively unpolluted community in Manitoba with a highly
polluted community in southwestern Ontario. Controlling for
factors that may influence lung function (such as parental
smoking), analysis of data revealed lower lung function
parameters in the Ontario children. Further studies are

underway to confirm these results, whic_he an.

LIGHTWEIGHT POLYETHYLENE SEPTIC TANK
IS EASY TO INSTALL
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association between levels of air pollution and chronic
respiratory abnormalities.

A major limitation of these epidemiologic studies is the
possibility of unknown confounding factors that may be
related to both exposure to acid aerosol and respiratory
illness. These alone could cause or amplify the respiratory
abnormality. In addition, as exposure is estimated from results
of atmospheric measurements taken at fixed sites but not
measured at the level of the individual subject, it may not be
valid to attribute changes in respiratory function to ambient
air pollution levels.

Further studies of a larger number of communities and more
subjects are currently underway. Additional research is
needed to ascertain the effect of air pollution on healthy
individuals. With improved techniques to measure ambient air
constituents as well as mathematical modelling to calculate
individual exposure, more specific and valid estimates of the
effect of the different components of air pollution upon lung
function may be possible. It is estimated that in Canada about
4,000 deaths per year can be attributed to acid precipitation,
most occurring in Ontario and Quebec. In order to decrease
wet sulfate deposition in Ontario and Quebec to 20 kg/halyear,
a level that causes minimal damage to sensitive environments,
SO, emissions from both Canadian and American sources
must decrease by 50%.

REFERENCES: References are available from the ODSR upon
request.
SOURCE: M. Naus, MD, Community Health Resident, Univer-
sity of Toronto.
CONTACT: L.F. Smith, MD, Senior Medical Consultant,
Toxicology and Environmental Health, Disease
Control and Epidemiology Service, Public Health
Branch, Ontario Ministry of Health.

A New Type of Septic Tank is being manufactured
in Canada

Because the Wedco polyethylene septic tank is
much lighter. than concrete tanks, no heavy lifting
equipment is required for delivery and installation.

Approved- by Canadian Standard Association
CAN3-B66-79 and Quebec BNQ 3680-901&505.
Also meets requirements of Ontario Ministry Of The
Environment. '

Telephone: (514) 655-7220

Manufactured by L'.IEDQ_INMSTRIES |.‘1'o..

1289 Newton, Boucherville, Que., Canada J4B SH2

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

Telex: 05-25@82
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HEALTH UNIT HAPPENINGS

OTTAWA-CARLETON REGIONAL
HEALTH DEPT.

Beverly Renaud is going to great lengths to beat the summer
heat! This August, Bev will spend three weeks in Iqualuit,
Baffin lIsland, working with local Environmental Health
Officers. This northern work experience is provided courtesy
of Ryerson (School of Environmental Health) and the
Community Health Service Branch of the Baffin Regional
Health Board.

After Bev's ‘‘Great Adventure” in Baffin Island, she will
return to Ryerson to complete her fourth year of the
Environmental Health Program. Also returning to Ryerson are
Jamie McLaughlin (4th year) and Lise Arseneau (2nd year) who
worked as inspection students this summer. Lynne Stacey
(trainee) plans to begin her studies in environmentai health
this fall.

A welcome to our staff must be extended to Bruce Kemball.

. Bruce completed his studies at BCIT this spring. He will be
taking his oral examination in Toronto, in the fall. ’

Norine Louie is leaving the Ottawa-Carleton Health
Department to join inspection staff in Scarborough this
September.

This opportunity is taken to wish all our summer students,

new and former employees the best of luck in their

endeavours.

Correspondent: A. Downer, CPHI(C), B.A.A. (Env. Health)
HURON COUNTY HU

Things are slowing down following a busy summer in Huron
County. Chris Munn from Listowel has completed his first year
as the newest addition to our staff. Chris had an addition to
his own empire with the arrival of 8 Ib. 2 oz. Natasha on May
6/88. Congratulations to C. Munn and Terry. Many thanks go
out to everyone in Peterborough who helped make the annual
ball tournament a great time.

The staff at Huron County would also like to thank students
Marg Conlon and Don Carmichael for their excellent work this
summer.

Correspondent: Paal Dawson

Toronto’s VGIDS
Awareness Week

Toronto’s AIDS Awareness Week, a project of the AIDS
Committee of Toronto (ACT), is moving from its customary
spot in June to a new time, Oct. 17 - 23, 1988.

“Moving AIDS Awareness Week to October lets us broaden
the scope of the event,” says Ed Jackson, ACT’s community
education co-ordinator. “Plans are to make the week a
province-wide event by co-ordinating our efforts with the
network of community-based AIDS committees across
Ontario. It will probably be declared AIDS Awareness Week in
Ontario by the premier.

“Better still,” continues Jackson, “this means our major

public education project will take place while students are at .

school and university. We can do direct outreach to them.”

Plans for the Week, the fifth annuai, are still being made.
The schedule will include such old favourites as the evening of
theatre called the Safer Sex Cabaret, plus a host of new
innovative events. Each and every one of them will be devoted
to the dual message that AIDS is preventable and that care is
needed for those affected by AIDS. :

For more information, your contacts are: Phil Shaw,
926-0063, Mary Lou Borg.

GREY-OWEN SOUND HEALTH UNIT

Things were really booming in Grey this summer as
Certificates of Approval and Land Use Programs reached
record highs. Our summer program was handled quite
efficiently by Ryerson students Mary Ristova and Elizabeth
Holden. We enjoyed their company during their stay and wish
them well with their continued studies.

On August 27 a contingent of H.U. staff travelled to Niagara
Falis to partake in the nuptials of Josie D’Alessandro and Jim
Morris. Josie and Jim have purchased a farm in Bruce County
although Josie will continue to work in Grey. Hard to believe
our Josie becoming a farmer, however her contractors sure -
appreciate a name they can spell! '

Last call for items left behind at the curling bonspiel. I'm
moving and the stuff isn’t moving with me. Also, there was a
pair of black Bauer curling shoes lost at the bonspie! and if
they were accidentally picked up, please let me know. Their
owner is anxious for their return prior to this year’s curling
season.

Correspondent: Bev Middleton CPHI(C)

ALGOMA HEALTH UNIT |

During Education Week '88 Algoma University recognizes its
graduates and current and former students for the excellence
they have achieved. One of these former students is our own
William O’Donnell.

Following is a reprint of the University’s synopsis as it was
displayed in the Sault Star, April 22, 1988. '

B.A., AUC, 1986, History

Previously attended University of Windsor

Diploma in Environmental Health Sciences, 1968, Ryerson
Polytechnical Institute

Diploma in Management Studies, 1979, Sault College of
Applied Arts and Technology

Currently employed as the Deputy Director of Public Health
Inspection, the Algoma Health Unit, Sault Ste. Marie

William O’Donnell

Submitted by: Armand Barrette CPHI(C)
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‘COMING EVENTS

ANNUAL CONFERENCE
CANADIAN INSTITUTE OF PUBLIC HEALTH INSPECTORS
- (ONTARIO BRANCH)

PLEASE RESERVE THESE DATES
SEPTEMBER 27th - SEPTEMBER 30th 1988

" HOLIDAY INN, BURLINGTON

“ENVIRONMENTAL HEALTH
FUTURE CONCERNS — PRESENT STRATEGIES”

TOPICS INCLUDE

ENVIRONMENTAL POLLUTION AND THE FOOD CHAIN

THE ROLE OF THE MEDIA IN RESPONDING TO ENVIRONMENTAL ISSUES
ENVIRONMENTAL HEALTH RISK ASSESSMENT

THE ENVIRONMENTAL LOBBYIST AS-A CHANGE AGENT

THE IMPLICATIONS OF M.I.S.A. FOR LOCAL MUNICIPALITIES

FOR FURTHER INFORMATION CONTACT: JANE URQUHART AT 827-2151 EXT. 258

OCTOBER 24 - 28, 1988 Employment Opportunity
BENJING, CHINA

INTERNATIONAL CONFERENCE ON , _ ‘ '
ERGONOMICS, : Grey-Owen Sound

OCCUPATIONAL SAFETY AND
HEALTH AND THE ENVIRONMENT : . Grey-Owen Sound Health Unit

requires a :

THE CONFERENCE ADMINISTRATOR Certified Public Health Inspector.

ICEOSHE Preference will be given to the candidate with
DDIAE . : experience in both Part Vil and the general
P.O. BOX 44 DARLING HEIGHTS Public Health program.
' TOOWOOMBA QLD 4350 . ‘ Office Location: City of Owen Sound
AUSTRALIA 1988 Salary Range: $27,000 - $33,100
. Four weeks vacation after one year.
November 23, 1988 .

Car Required — Good mileage allowance
and fringe benetits.

Environmental Health Promotion SEND RESUME TO:

' " -H.W. Rankin
Environmental Health Promotion Committee invites a s .
Public Health Inspectors to an information sharing meeting at G Dgector of Inspection )
the Scarborough Civic Centre. rey-Owen Sound Health Unit
This meeting will be of interest to Public Health Inspectors 920-1st Ave. West
actively engaged or interested in Environmental Health .
Promotion. Participants are encouraged to bring any Owen Sound, Ontario
Environmental Health Promotional materials such as A.V. N4K 4K5
programs, bookiets, pamphlets, etc. Telephone: 519-376-9420
Contact Alex Connor for further information to reglster at: ‘
416-723-8921 from 9:30 - 3:30 p.m. Nominal fee will be levied.






