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HOMEFOODSAFETY
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O°ethemostinteres.nprese°ta.onatt"e
Annual CIPHI Ontario Branch Educational

Conference in Gananoque this September was
"'Home Food Preparation: Reducing the Risk of

i Food Borne Illness in the Home" by April Eby and
• Susan Harding-Cruz. The editors have decided to

print a very edited version of the paper detailing

the study and the information presented in
September so that those unable to attend the
conference could learn about it.

' , HomeFoodSafetyKnowledge,Reported
BehavioursandConcernsin Hamilton

"The year 2001 was a year of recognitions."
President'sMessage Pg 5 PreparedBy:A.Eby,F.Scott,

President-SuzanneLychowyd-Shaw J. Eyles,S. Harding-Cruz,R. Hall,B. Hunter

Meet Sarah Wilson and co-editor Amanda In 1999, the Hamilton-Wentworth Social and

Thompsett, the new editorial team. Pg 3 Public Health Services Division, Environmental •
Health Branch (The former Region of Hamilton- 1

"Should health departments have a formal Wentworth amalgamated January 1st, 2001 and is

dress code for Public Health Inspectors ? Pg 34 now called the City of Hamilton) expressed an
interest in home-food preparation and requested

Continuedonpg10
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Hello! I would like to introduce myself. My name is Sarah Wilson. I am a Public Health Inspector
working out of York Region's Markham office. York Region implemented a specializedprogram
system in June. Since this time I have been responsible for day care and playground inspections in
the Markham area.

f I was lucky enough to receive the Communications portfolio when I attended my first executive meet-
ing in September. This means that I have taken over the responsibility for the Ontario Branch News
(OBN) and the Ontario branch website. It is a big job. Amanda Thompsett, also with YorkRegion,
will be my co-editor for the Ontario Branch News. She is responsible for the day care and play-
ground inspections in the Northern areas of York Region.

Our Ontario branch website has been reconstructed thanks to a grant from the Ontario Public Health

Association (OPHA). Web Networks, a Toronto Not For Profit web design company, has built us a

beautiful looking site with some new and useful features. How to use the new features found on the
site will be detailed in the next issue of the OBN. The site construction is now complete. Oliver

Zielke of Web Networks, Sonia Singh and myself are busy adding content to the websites pages.

Once this is finished and it is tested to make sure that all of the bugs are out the site will be posted.

Look for it early in the new year.

Amanda and I will work hard to ensure that the OBN continues to be interesting and informative.

Sonia Singh and her editorial team have done a great job. The journal has looked great and has

explored some interesting areas of our profession. It will be a hard act to follow.

I think members will also enjoy our new website. Executive Council members will now be able to

post new information and announce events themselves. This feature and some other new features will
make updating information on the site easy. Any new information posted will be

available for all site users to see almost immediately! It will ensure that the site is

always up to date.

I am looking forward to working with the Communications

portfolio. Please contact me at any if you have any

questions or feedback. I can be reached at my office at

(905)940-1333 ext.4236. For those of you online my

e-mail address is: sarah.wilson@region.york.on.ca

3
AmandaXhompsett

TheEditorialTeam

SarahWilson



nother year has quickly passed. As we reflect back over the year there are several events that standout some that brought joy, some that brought sadness and others that made us as people and as

Public Health Inspectors take a step back to re-evaluate our role. From the many challenges faced by our

profession in 2001 and that we continue to face, it seems only appropriate that we strive to be even more

proactive and further develop our professional skills.

The year 2001 was a year of recognitions. The 62nd CIPHI Ontario Branch Educational Conference
was hosted by Leeds, Grenville and Lanark District Health Unit with support from Renfrew County and
District Health Unit, Kingston, Frontenac and Lennox and Addington Health Unit, City of Ottawa Health
Department and Eastern Ontario Health Unit. At the Annual General Meeting over 50 CIPHI Ontario
Branch Members were recognized for their 25 Years of Membership. Congratulations to all off the
recipients and thank you once again for your continued Support.

Another award presented at the Conference was the 50 -Year Membership Award. 2001 was history in
the making as this was the first ever of its kind presented in Ontario on behalf of CIPHI National.
Mr. Herbert Waters graciously received this award at the President's Banquet. The Ontario Branch
looks forward to the presentation of several of these awards in 2002.

Throughout the last quarter of 2001 CIPHI Ontario Branch was approached by the Ministry of Health
and Long Term Care and asked to participate on several review committees. As a result, membership
will be represented on the review of the "Operation of Public Spas Protocol" and the "Food Premises
Regulation". Should anyone like to participate in this process please contact the division Councillor or
myself.

Until next year, on behalf of the Canadian Institute of Public Health Inspectors, Ontario Branch Inc. I

wish everyone and their families a safe, happy and healthy holiday season and a magnificent New Year!

Sincerely,

SuzanneLychowyd- Shaw,
President

ClPHIOntarioBranch

II
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PRESIDENT'SREPORT November9, 2001

ClPHIRegisteredMail- Responses
Individual letters were sent via registered mail to Mr. Rob Nickel, Ministry of Health and Long

Term Care and cc'd to Dr. Colin D'Cunha, Chief Medical Officer of Health, regarding the lack of
response to numerous letters sent requesting their support and comments with respect to CIPHI
Ontario Branch initiatives. To date no responses have been received from either recipient.

EnvironmentalHealthReview(EHR)
An article was submitted to the EHR for the Fall edition. This highlighted the 2001 Conference

held in Ganonoque, Ontario, the Ontario Branches first 50 -Year Membership recognition and the change
in Ontario Branch Executive.

50YearRecipient
Mr. Herb Waters sent an email to Mr. Rob Bradbury, CIPHI National President and CIPHI Ontario

Branch thanking CIPt-IIOntario Branch for the great surprise and wonderful experience he had receiving
his 50-Year Membership recognition.

ClPHIOntarioBranch-ConferenceBinder
The Conference Binder for Ontario Branch conferences will be provided to Durham Regional

Health Department for their planning for the 2002 CIPHI Ontario Branch Educational Conference. This
planning tool should be completed by the end of November 2001. Ken German, of Durham Regional
Health Department has been advised that any information the Conference Planning committee requires

i rior to receiving the 'complete' binder will be supplied to him. As well, I have offered to provide

consultation and advice to the 2002 Conference Planning Committee when requested.

Boa OctoberMeeting
As the National Executive Council for CIPHI Canada's representative I attended the Board of

Certification (BOC) meeting. This was quite informative as the most recent Regulations and Guidelines
were discussed. As well, the Ontario Branch BOC Co-ordinator was present, Pamela Scharfe (Huron
County Health Unit). It was most valuable to have Pamela present as she raised some key concerns of
co-ordinating the Ontario Branch BOC's.

Respectfully submitted,

SuzanneLychowyd-Shaw,President

CanadianInstituteof PublicHealthInspectors
OntarioBranch
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PASTPRESIDENTSREPORT

Ontario Branch Executive Meeting I
November 9 &10, 2001

As you may recall, the 2000 executive passed a motion placing the past president in charge of
"Re-Connecting" with our retired members.

A letter was sent, October 5th, 2001, to the 38 retired members, currently on the 2001 membership list
and an additional 2 letters to retired members I was aware of. By the November 1st deadline 35 had
returned a request to be included in the 2002 directory.

Now that this first effort has been made it is my intention to build from the extremely positive response

received by our membership chair. We will now begin the process of attempting to reconnect with the
retired members we have lost contact with.

Respectfully submitted,

MichaelMinor,PastPresidentOntarioBranch

CanadianInstituteof PublicHealthInspectors



ClPHI (OntarioBranch Inc.) SECRETARYTREASURER'SREPORTBalance Sheet as at 11/5/2001 "
ASSETS
CURRENTASSETS

Bankof Montreal 17,220.79
GIC 10;00500
Cash- Total 27,220.79
AccountsReceivable(sales) 2,045.50
ConferenceReceivable 187.86
AccruedMembership 0.00
Misc.Receivable 0.00
Receivables- Net 2,233.36
OfficeSupplies 2,038.02
Advancecheques 0.00
OBNAdvance 406.75
LiabilityInsurance 106.40

TOTALCURRENTASSETS 32,005.32

FIXEDASSETS
Promotionalitems 244.20
OfficeEquipment 374.79
Accum.Depr'n- OfficeEquipment 0.00
OfficeEquipment- Net 374.79
ProjectsDisplayUnit 0.00
Accum.Depr'n- DisplayUnit 0.00
DisplayUnit- Net 0.00
ComputerSystem 9,482.35
Accum.Depr'n- ComputerSystem 0.00
ComputerSystem- Net 9,482.35
TOTALFIXEDASSETS 10,101.34

TOTALASSETS 42,106.66

LIABILITIES

CURRENTLIABILITIES
Payableto Courier(Sales) 40.91
AccountsPayable 1,130.38
GeneralAccountsPayable 0.00
AccruedLiabilities 0.00
TOTALCURRENTLIABILITIES 1,171.29

TOTALLIABILITIES I r171.29

EQUITY

EARNINGS
RetainedEarnings 23,521.82
CurrentEarnings 17,413.55
TOTALRETAINEDEARNINGS 40,935.39

TOTALEQUITY 40,935.37

LIABILITIESANDEQUITY 42,106.66
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ClPHI(OntarioBranchInc.)
IncomeStatement1/1/2001to 11/5/2001

REVENUE

REVENUE
CurrentYearMembership 18,186.00
ElectronicMaterialInfoSales 25.00
CDPamphletSales 1,155.00
RabiesPosters 0.00
HandwashSignSales 480.00
WaterQuality 336.00
WaterWell 364.00
Well Disinfection 222.00
TattooInsp.Guide 143.00
FoodFitnessPamphletSales 240,00
PortfolioSales 0.00
PHIPamphletSales 93.50
TotalSales 3,058.50
CDWorkshopRevenue 5,290.00
InfoSharingDayWorkshop 490.00
TotalWorkshopRevenue 5,780.00
BranchConferenceRevenue 2,500.00
OBNRevenue 0.00 !
GeneralRevenue 15,068.68
Advertising/Sponsors 0.00

TOTALREVENUE 44,593.18

TOTALREVENUE 44_593.18

EXPENSE

OPERATINGEXPENSES
HotelExpense(Exec.Meeting) 1,571.08
Meals(Exec.Meeting) 157.36
Mileage/Parking/Taxi(Exec.Meeting) 835.45
AirFare(Exec.Meeting) 380.92
TeleconferenceExpense 947.65
TotalExecutiveMeetingExpense 3,892.46
HotelExpense(Conference) 4,310.48
Meals(Conference) 52.48
Mileage/Parking/Taxi(Conference) 1,697.83
AirFare(Conference) 314.16
ConferenceRegistration 2,500.00
Misc.ConferenceExpense 142.49
ConferenceCommitteeExpense 0.00
TotalBranchConferenceExpense 9,017.44
NationalConference/MeetingExpense 979.52
HealthyEnvironmentsDivision 6.22
CommunicableDiseaseDivision 11.24
FoodSafetyDivision 906.43
WaterDivision(discont.) 0.00
HealthPromotion& Prof.Development 481.36
MembershipServicesDivision 289.16
PartnershipLiaisonDivision 93.60

8 CommunicationsDivision 251,55
TotalDivisionExpense 2,039.56
President'sExpense 0.00
PastPresident'sExpense 936.47
Secretary-Treasurer'sExpense 54.56



ClPHI (Ontario Branch Inc.)
Income Statement 1/1/2001 to 11/5/2OO1

Secretary- Treasurer'sStipend 1,000.00
CDWorkshopExpense 3.419.01
InfoSharingDayExpense 546.48
ProfessionalAssociationsExpense 750.00
OBNExpense 1,429.38
Postage 105.70
PhoneExpense 0.65
CourierExpense 134.94
OfficeSuppliesExpense 0.00
PrintingExpense 0.00
Printing(Sales)Expense 1,503.35
BankCharges 15.35
ElectionExpense 314.70
PhotocopyingExpense 0.00
AnnualReportExpense 134.23
MembershipSupportExpense 554.45
OfficeEquipmentDep.Expense 0.00
DisplayUnit Dep.Expense 0.00
ComputerSystemDep.Expense 0.00
ProfessionalExpenses 0.00
InsuranceExpense 351.38
TOTALOPERATINGEXPENSES 27,179.63

TOTALEXPENSE 27,179.63

NETINCOME 17,413.55



FOODSAFETYDIVISIONREPORT November9,2001

The Food Safety Division is pleased to announce the addition of the newest member to the CIPHI

(Ontario Branch Inc.) provincial food safety division committee. The member is Peter Heywood repre-
senting Central West region and the Regional Municipality of Waterloo, Community Health Department.
With the recent resignation of the South West region representative Eric Serwotka the committee is
seeking a new representative for the South West region.

The CIPHI (Ontario Branch Inc.) provincial food safety division committee last met on September
17,2001at the CIPHI Ontario Branch Educational Conference.Meeting minutes and an updated committee
member contact list will be forward to the CIPHI (Ontario Branch Inc.) web master for inclusion on the
web site.

The CIPHI (Ontario Branch Inc.) Food Safety Certification Task Force met initially on April 27,2001 and
hosted by the Region of Hamilton-Wentworth Social and Public Health Services Division. The Task

Force decided to assemble a standardized program for food handler certification training and is intended

for use by Ontario Health Units. The purpose of this initiative is to provide Ontario Health Units with a
food handler certification program with standardized components. This measure should assist Ontario

Health Units with program delivery and aid their collection of food handler certification data. The program
assembled may be used at the discretion of Ontario Health Units and in combination with other legitimate

food safety certification resource materials. A project proposal and initial draft documents were forward-

ed to Task Force members in October 2001. Comments on the initial project draft are requested from

Task Force members by November 23, 2001.

Respectfully Submitted,

MichaelDuncan

FoodSafetyDivisionChair

ClPHI(OntarioBranchInc.)
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COMMUNICABLEDISEASESDIVISIONREPORT November2001

At the post conference meeting, the councillor for the Communicable Diseases division requested a
change in portfolios, I volunteered to become the executive council member for the Communicable
Diseases division and have a newly appointed councillor take over the Communicable Disease portfolio.
This decision was made with best interests of the membership in mind. I was fortunate to have had John
Sirilas, Julie Davis and Lorrie Culic assisting me over the past three years as the Ontario Branch New
Editorial and 'would like to than them for their support and hard work.

CommunicableDiseasesConference2002

The Communicable Diseases Committee met on November 2, 2001 at the Regional Municipality of
Waterloo Health Unit. The committee began planning for the Communicable Disease Educational
Conference for 2002. For the 2002 conference topics and the target audience will be broad based to
include public health professional from all disciplines. Some of the topics that may be presented at the
conference are:

• Viruses: enteric and respiratory, norwalk virus, parainfluenza virus, RSVEnteric organism
• Non-influenza respiratory organisms
• Personal services, body rub parlours, massage parlours
• Disinfection, sanitation, handwashing compounds, chemical information
• West Nile virus p update, getting ready for the first human case and putting WNV into

perspective by comparing it to other endemic arboviruses
• Extended Spectrum Beta Lactamase producing organisms and Vancomycin Resistant
• Staphylococcus aureus, VISA
• Basic statistics for outbreak recognition and management
• Infection control and construction
• Scabies

• Oxygenbarsand otherinfectioncontrolnighlmares

To ensure that the CD conference will not conflicting

with other public health related events/conferences/edu-
cation days, there will be consultation with other organ-

izations e.g. ASPHIO, CHICA, Ministry of Health and
Long Term Care prior to booking the date and venue of
the CD conference.

PersonalServicesResource/Information

EducationKit

Thanks to the wonderful photographs taken for the Personal Services Manual by Manny 11
deFreitas, Oxford County Health Unit, the CD Committee will be developing an education kit for health
units to purchase/borrow which will include a powerpoint presentation complete with pictures outlining
the tattooing procedures, speaker notes and handouts. This education kit will be developed and hope-

ContinuedonPO12



fullyavailableby the CD Conferencein 2002.

Commu'nicableDiseaseFactSheets

The Lyme Disease fact sheet will be revised and fact sheets on agents of bioterrorism will be developed
in 2002 by the committee.

Acknowledgements:

I would like to thank the following Health Units for their support of the Canadian Institute of Public
Health Inspectors, Ontario branch by allowing their staff to participate on the Communicable Disease
Committee:

• The Regional Municipality of Waterloo Health Unit
• Kent-Chatham Health Unit

• York Region Health Services

• Halton Regional Health Unit

• The Regional Municipality of Peel Health Unit
• Toronto Public Health

• Lambton Health Unit

• Huron County Health Unit

• Oxford County Health Unit

The CD committee would also like to announce the resignation of Jan Shimizu from the committee.
Jane's enthusiasm and dedication to the CD committee will certainly be missed along with her vast
experience and knowledge in the field of communicable diseases.

Respectfully submitted by:

SoniaSingh
CommunicableDiseasesDivision

CanadianInstituteof PublicHealthInspectors,OntarioBranchInc.

II
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HEALTHYENVIRONMENTSREPORT  ovem er O0,

Active Projects

TobaccoControl

I have written the Honourable Brad Clark regarding the use of M1 and G1 driver's licences to purchase
tobacco products. This stems from a motion brought forward at a previous AGM.

WaterSafety

On November 9, 2001, I had the opportunity to address members of the Honourable Elizabeth Witmer's

staff regarding water safety issues. Due to the timing of this meeting, I will be giving a verbal report.

Membership

All the members' cards have been updated. I only have to do the "new" members since 1997 and then I
will pass the files on to Kara. This has taken up most of the time I have devoted to Branch business
since the conference.

Respectfully submitted,

RonHartnett

DivisionChair
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HEALTHPROMOTIONANDPROFESSIONALDEVELOPMENT

November 2001

InfoShare2001

The Health Promotion and Professional Development (HPPD) Committee hosted Info Share 2001 in
York Region on Friday, November 1st. The event was a great success with a total of 53 registrants, 11
presenters, and 7 displays.

The list of presentations varied and ranged from
current public health issues to more traditional
programs. The day started with staff from the
Durham Region Health Unit who gave us a
detailed look at their present playground safety
inspection system, and some interesting scenarios
that they have dealt with since the inception of the
program. In addition, staff presented information
on the ESBL outbreak that is ongoing in Durham
Region. Durham's experience brought up discus-
sions within the audience that questioned the need
for infection control audits by public health
inspectors in long-term care facilities. Ottawa's
Mark Rochon gave us an overview of Ottawa's
Dog Buddies program, which teaches children
how to behave around strange dogs, and actions
that they can take to minimize their chances of
getting bitten. A "catchy" video that speaks to
children that could be used at displays or fairs, was
also presented. Marco Vittiglio, from Toronto
Public Health, offered us an interesting presenta-
tion on an aspect of the TorontoDine Safe program. He showedus how informationfrom a food inspection
is collected, processed and reported to the general public via the web site.After the Dine Safe presentation,
staff from Toronto, York and Peel Regions shared their time to present the compliance status on their
perspective smoke-free bylaws.

We began the afternoon session with a presentation on risk communication. This presentation did not
speak about risk communication, but rather explained how one health unit taught staff about risk commu-
nication in a useful and practical manner. Dr. Kells from Abell Pest Control was invited to speak about

West Nile Virus (WNV). His presentation gave us a breakdown of WNV control and how education can
14 be an important tool to minimize risk of WNV, if used effectively. The day ended with a presentation

from Christian Lapense who spoke about personal service establishments. Christian has a wealth of

knowledge in this area and gave the audience a chance to ask questions. He is presently working with a



group of inspectors from other health units to review the current personal service guidelines, and will be
recommending some changes to the existing document.

In addition to the presentations, displays were set up which covered different program areas. The follow-
ing covers some of content of the displays:

• Well water • Air quality - indoor and outdoor
• Personal Services • Alternative to Pesticides

• Consumer food safety guide • Mould

• Asbestos • Guide for Food Handlers at Special Events

From the evaluations filled out by attendees, the event was well received. Over half of the attendees

filled out an evaluation form which identified that most found that the information presented was relevant
to their needs and overall topic content was good or excellent. Some attendees felt that the discussion
period for certain presentations could have been longer. The HPPD Committee recognized the tight time
lines for the day and ensured that everyone had contact information for all presenters in the event that
they wanted to contact the presenters directly for more information. The attendees felt that the event was
worthwhile and hope it becomes an annual event every Fall.

ClPHIDisplay& Pamphlets

The following three health units have currently used the CIPHI display to promote the profession in their
communities: North Bay & District Health Unit, Leeds, Grenville & Lanark District Health Unit, and
Eastern Ontario Health Unit. The display is free to use and can be reserved by calling me at
905-825-6060 ext. 7678.

Respectfully Submitted,

Julie Davis

ExecutiveCouncillor,HealthPromotionandProfessionalDevelopment

II
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MEMBERSHIPSERVICESDIVISION November2001

Ontario Branch membership as of September 4, 2001 totals 468. A breakdown of membership includes:

Regular Members: 443

Life Members: 5

Honorary Members: 1
Student Members: 15

Corporate/Af_liate Members: 4
Total: 468

According to the past directory (1999), there are approximately 652 p.h.i.s working for health units. The
challenge this year will be contacting health inspectors working for private industry or other agencies.
The assistance of the membership is eagerly requested,t

A new Directory is currently in the works and will be distributed by January 2002. Noticeable additions
this year include email addresses, phone extensions, and Retired Members section.

A special thank you to Lorrie Culic, former Membership Services Division Chair, for her enthusiasm and
success increasing membership. I would also like to thank Wally Adams and Sharon Stein for the 1999
Directory that has set the standard and the template!

Respectfully submitted

KaraFlannigan
Chair

MembershipServicesDivision
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PARTNERSHIPLIAISONREPORT November2001

CurrentActivities
HealthPromotionandProfessionalDevelopmentDivision(HPPDD)

I've been an active member of the HPPDD committee since December 2000. To date I've been involved

in planning, organizing and conducting/facilitating the following activities/events:

Career Fair Promotional Booth - April 11,2001
Living Arts Centre, Mississauga

Info Share 2001 - November 2,2001
YorkRegion Health Services, Newmarket

The HPPDD committee has also identified and is pursuing the initiative of developing and distributing
promotional materials on the Institute and profession.

PartnershipLiaisonCouncillor

As of yet, I have not attended or been involved in any meetings, activities or events. However, based on
my present understanding of what's required, I intend to accomplish the following goal and objectives:

GOAL: Substantially increase CIPHI membership among present and prospective Public Health
Inspectors

Objectives:
• To establish and maintain professional working relationships with the faculty and staff of the
School of Occupational and Public Health (Ryerson University) as well as other organizations as

applicable
• To promote the Institute to Ryerson students and other target groups
• To represent the Institute and communicate information, as required
• To be amended / revised as necessary.

Respectfully Submitted By:

TinoSerapiglia
PartnershipLiaisonCouncillor
CanadianInstituteofPublicHealthInspectors(OntarioBranch)

II
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COMMUNICATIONSDIVISION November2001

OntarioBranchWebSite

A new web site is now under construction thanks to funding from OPHA's web site program. The site is
being developed by Oliver Zielke of Web Networks. Consultation with
Mr. Zielke will continue as development of the site continues.
There will be no access to the site until it is complete and
posted on the web.

OntarioBranchNews VV

The Pagemaker program disks used to layout the
OBN and the reference books explaining how the
program works have been forwarded to me. The
laptop computer will be forwarded to me when the _ ,::_._.:
pending editions of the OBN started by the past edito-
rial team are complete. : :::::_

A new editorial team is in the process of being assembled. To date, two
individuals have committed themselves to helping with the publication of the OBN. More members

are•being actively pursued to join this team. Articles are already being collected and edited for the
"first edition" under this new editorial group. This edition will come out as soon as possible after the
delayed summer and fall editions are sent out.

Respectfully Submitted By:

SarahWilson

CommunicationsDivision

CanadianInstituteof PublicHealthInspectors(OntarioBranch)
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HomeFoodSafetyKnowledge...continued

information to help guide future programs and random selection of residential telephone numbers.

messages for the public regarding safe home food Within each household an adult member was ran-

handling. A telephone survey was conducted to dom13iselected to be the respondent. Two screening
assess local food safety awareness, questions were asked to determine their eligibility

for the survey: whether the respondent was a
Methods resident of Hamilton-Wentworth and whether the

respondent prepares any meals at home. If the

The objectives of the survey were: respondent answered no to either of these questions

• To assess the importance of microbiological they were considered ineligible. The response rate
contamination of foods in the context of was 67.6%.

overall food safety.
• To identify the food handlers within the Results
home and their main information sources.

• To assess the knowledge and behaviours Demographics

of safe food handling practices in the home There were more female respondents (57.9%) than

with respect to prevention of microbiological male (42.1%). The majority of respondents were
contamination, from the City of Hamilton (98.5%). The remaining

• To identify potential strategies for effective respondents were from other areas within the former

dissemination of food safety information. Region of Hamilton-Wentworth. The respondent's
education levels were as follows: less than high

In the summer of 1999 the survey was piloted in school completion (17.5%), high school completion

local supermarkets. Due to a low response rate in (30.4%), some post-secondary (11.7%), and com-
the supermarkets, a telephone survey was deemed pleted post-secondary (37.4%). Respondent ages

more appropriate than an interview-style survey, ranged from 25 and under (14.2%), 26 to 40

York University's Institute for Social Research (35.7%), 41 to 55 (24.7%) and 56 and over

(ISR) conducted the survey. (21.9%).

The finalized surveyassessedrespondent's frequency Respondents were asked how often they ate meals
of food preparation, food preparation behaviour, at home and how often they prepared the food in
food safety knowledge, food safety concerns, and their home. Most respondents (87.0%) eat meals
current and future sources of food safety information, in their home five or more times per week, and
Food handling practices such as hand washing, 11.2% do two to four times per week. Similarly,
thawing of meat and prevention of cross contami- most respondents (70.8%) prepare meals in their
nation were investigated. Respondents were also home five or more times per week. The remaining
asked questions to evaluate their knowledge of respondents prepare meals in their home two to
refrigerator temperature, cross-contamination, four times per week (19.5%), once per week
methods of preventing foodborne illness, and foods (5.2%) or one to three times per month (3.5%).
and organisms that are likely to cause foodborne
illness. The survey took approximately fourteen FoodHandlingBehaviour
minutes to complete. Copies of the survey are

available through the City of Hamilton Social and Respondents were asked about their hand washing
Public Health Services, Environmental Health practices prior to meal preparation. The majority 19
Branch. (55.1%) reported washing their hands with soap

and hot water most often prior to meal preparation.

The sample population was recruited based on a A large percentage (30.7%) rinse their hands under
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HomeFoodSafetyKnowledge...continued

the tap, 7.7% wipe their hands with a towel and the remaining 6.5% either do not know or do not do any-
thing.

Respondents were asked two questions to assess their food handling behaviour with respect to cross-con-
tamination. The first question asked respondents what they most often do when cooking raw hamburger:
use a separate plate for raw and cooked burgers (81.6%), use the same washed plate (14.2%) or use the
same unwashed plate (1.7%). The second question asked respondents what they do most often when
using a cutting board to cut raw meat followed by fresh vegetables. The largest group of respondents
(38.4%) said they would wash the cutting board with hot water and soap before cutting fresh vegetables.
Other responses included using separate cutting boards (25.7%), 13.7% would rinse with water, 11.7%
would wash and then sanitize the cutting board, 4.1% would wipe the board with a towel, 3.5% would
use the dishwasher, 1.0% would use the cutting board as is and 0.6% would use all methods equally.

The remaining behaviour question asked respondents which practice they most often use when thawing
frozen raw meat. The largest group of respondents (46.9%) would thaw meat in the refrigerator. Other
responses included thawing meat at room temperature (22.8%), 17.8% thaw meat in the microwave,
7.4% thaw meat under running cold water and 3.7% use all methods equally.

FoodHandlingKnowledge

Respondents were asked whether they had a thermometer, separate from the thermostat, inside their
refrigerator and whether they knew what temperature to set their refrigerator at to ensure that food is
safely stored. Most respondents (82.3%) do not have a thermometer other than the thermostat in their
refrigerator and only 40.4% knew that food is safely stored at 4°C or 40°F.

In addition, respondents were read ten statements and asked whether they agreed or disagreed with each
statement in order to assess their food safety knowledge. Also, respondents were asked where they
thought food contamination was most likely to begin. The most common response was processing plants
(36.3%). Other responses included the home (17.8%), fast food restaurants (14.5%), grocery stores
(9.8%), farms (8.3%) and fine food restaurants (1.8%).

To assess knowledge of bacteria and bacterial contamination, respondents were asked whether or not
they thought certain foods were likely to contain bacteria. Respondents were also asked whether or not
they had heard of three organisms, salmonella, staphylococcus and campylobacter, which are known

causes of foodborne illness, and whether they had heard of the association between the organism and
food poisoning.

Respondents were asked whether they themselves or anyone in their household had an illness that they
thought was related to food poisoning or eating contaminated food within the past year. The majority
(71.6%) did not think so, 27.7% did think so and 0.7% did not know.

20 FoodSafetyConcerns
Respondents were given five food safety issues, pesticides/chemical spray residues, bacteria, genetically
modified foods, food additives and household cleaner residues, and were asked to rank their concern,

with respect to health, on a four-point scale. (very, concerned, not very or not at all) Respondents were
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also asked whether they had any other food safety c0ncems. This wasan opemended question. Fifty-
three (13.2%) had other food safety concerns. Eight of these respondents had more than one additional
food safety concern. The concerns were collapsed into fotir Categories: additives/contamination, pro-

cessing/transport, freshness/quality/safety and labeling/information.

InformationSources:Currentand Future

Respondents were asked where they currently get information about how to safely cook, store and handle
food and how they would like to receive available information in the future. Respondents were able to
give up to three responses for each question. The places where respondents currently get food safety
information were collapsed into four categories: literature, previous knowledge, education and other
people/organizations.

Respondents were asked if they would be interested in taking courses about how to safely handle food in
the home if they were available at a convenient time, place and cost. The majority of respondents were
not interested (62.8%), 27.9% were interested, 7.5% said maybe and 1.7% did not know.

Analysis

A risk score (any risk=l; no risk=0) was assigned to each respondent for each question involving a food
safety behaviour or knowledge. A total risk score was then calculated for each respondent. The distribu-
tion was normal with a slight left skew. The range of total scores was tWOto 22 and the mean total score
was eight. A total risk score of ten or more was chosen to categorize respondents into higher (ten or
higher) or lower (less than ten) risk. Demographic variables as well as food behaviour and food knowl-
edge questions were cross tabulated against the high and low risk score categories but none of the factors
were found to be significantly associated. Thus it was not possible to describe the riskiest food handlers.

Further analysis was conducted to identify appropriate information sources. It was found that higher risk
food handlers (54.5% of respondents) do use formal information sources but almost as often (45.5% of
respondents) they use informal sources or did not mention a current information source. Smaller propor-
tions of higher risk food handlers (62% of respondents) than lower risk food handlers (70.2% of respon-

i dents) do want future information. Well over half of the higher risk population indicated that they did
want future information thus public messages are warranted.

The target group was considered to be the higher risk food handlers who had mentioned a formal infor-
mation source and were also interested in future information. Fifty-five respondents fell into this category.

The target group's responses to specific behaviour and knowledge questions were analyzed in order to
determine what information is needed most by this group. Messages should include information in the
following four categories: hand washing, meat thawing, food storage (e.g., refrigerator temperature,
storing of leftovers), and safe food preparation (e.g., food from grocery stores may contain bacteria,
foods that are likely to contain bacteria). Two other messages should also be addressed: that food cannot
be deemed safe or unsafe by smelling it and that plastic and wood cutting boards are equally safe to use 21

if they are properly cleaned and sanitized. The target group's future information sources were also
examined. Mail was mentioned most frequently followed by TV/radio and newspaper.
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Discussion

Hand washingfor food preparation

When respondents were asked what they do most often before preparing food in their home, only slightly
more than half (55.1%) reported washing their hands with soap and hot water. The remaining 44.9%
either did not know what they do or simply rinse their hands under water or wipe their hands with a
towel, which are both ineffective at eliminating pathogenic bacteria that could exist on hands. However,
93.5% of respondents agreed that washing hands with soap and warm water before preparing food and
after handling raw meat, fish, poultry, seafood or shellfish may help to reduce food poisonings. There is a
discrepancy between what Hamilton residents know (e.g., that proper handwashing reduces food poison-
ings) and what they practice with respect to handwashing.

Cross-contamination prevention
The results were mixed when respondents were asked about behaviours to prevent cross-contamination.
Most respondents (95.8%) would either use a separate plate or use the same washed plate in order to pre-
vent cross contamination between raw and cooked hamburgers. However, approximately one-fifth of
respondents reported unsafe practices when asked how they would handle a cutting board used to cut raw
meat followed by fresh vegetables. For example, these respondents would rinse the cutting board with
water, wipe the cutting board with a towel or cloth, or use the cutting board as is. These methods could
result in bacterial cross-contamination from the raw meat to the fresh vegetables and illness could result.

Meat thawing practices

Less than half (46.9%) of respondents thaw meats in the refrigerator, which is the method that is most

recommended by public health officials. More than one-fifth (22.8%) thaw meat at room temperature.
The results of the Hamilton-Wentworth survey indicates that more education is required concerning
correct thawing practice, the dangers of temperature abuse dmi'ngthawing; and the consequent growth of
foodborne pathogens.

Food safety knowledge
Almost one-third (30.9%) of respondents agreed and 10% were unsure or did not know that food pur-
chased at the grocery store is safe because of processes that eliminate anything harmful. The false sense
of security amongst City of Hamilton residents could result in a lack of attention to proper cooking pro-
cedures and thus foodborne illness could result. Slightly less than half (42.1%) of respondents agreed
that all food that is unsafe to eat smells bad or rotten if it is contaminated with bacteria or other illness

causing organisms. This is a misconception shared by Canadians in general as described in a survey
conducted by the Canadian Food Inspection Agency.

Knowledge of foods likely to contain bacteria
When respondents were asked whether certain foods were likely to contain bacteria, 29.4% said bread
was and 38.7% said jam. Similarly, 20.7% thought that peanut butter was likely to contain bacteria.

These foods are most likely to grow mould so there may be some confusion about the difference between
22 bacteria and mould. This should be addressed in future educational programs.

A gap in knowledge was also noted with respect to some foods that are likely to contain bacteria.
Almost one-quarter of respondents (22.9%) thought that undercooked eggs were not likely to contain
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bacteria. Similarly, 67.8% thought that cooked rice was unlikely to contain bacteria.

Knowledge about foodborne pathogens

When respondents were asked whether they had heard of specific pathogenic bacteria, only slightly more
than half (53.9%) had heard of staphylococcus and only 9% had heard of campylobacter whereas 93% of
respondents had heard of salmonella. In 1999, 119 confirmed cases of campylobacter were reported in
Hamilton-Wentworth while there were only 76 confirmed cases of salmonella during the same time
period. It is interesting that although the prevalence of illness caused by campylobacter is greater in
Hamilton Wentworth than that of salmonella, respondents were much more likely to have heard of
salmonella than campylobacter. This is likely because the media does not often report contamination and
illnesses caused by campylobacter.

Study Limitations
The survey had a few notable limitations. The response rate was acceptable at 68%, but not high. No
information was available on the non-respondents. Stratificationof sampling to ensure rural representation

would have avoided the lack of respondents outside of the former City of Hamilton.

The survey was conducted between November and December 1999. At this time of year, seasonal issues
of summer (such as summer food spoilage due to warm temperatures and the hazards associated with
preparing hamburgers) and of holiday times (particularly turkey preparation) were less likely to be on the
minds of the public. The results do indicate concerns and gaps during a time when there would be less
profile on food safety.

Finally, the use of self reports of behaviours limits the accuracy of the results. It is possible that
respondents answered behavioural questions with responses that were more socially acceptable.

RecommendationsBasedUponFindings

The results of this survey could be used as a baseline indication of food safety knowledge and behaviours

in Hamilton-Wentworth and may be useful to other public health agencies. Although the survey analysis

t was unable to identify the demographic determinants of the higher risk food handlers, it did indicate gaps

in knowledge. The target population (higher risk food handlers who use a formal information source and
want future information) could be used to develop the content of future educational messages and the

method used to deliver these messages.

Educational messages could be targeted at the general population and the content include:
• The importance of hand washing

_. ° How to safely thaw frozen meat
• Proper refrigeration temperature

, ° How to properly cool and store leftovers
' ° Responsibility of the consumer to properly cook raw meats

• What bacteria is, what foods it is likely found in and how it differs from other contaminants 23

i e.g., mould

The survey results offered suggestions for the preferred format of future information. The target group
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