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The Food Rule, Title 
410 IAC 7-20, Section 174, 
requires that potentially 
hazardous food be "date 
marked" under certain con-
ditions. Simply put, foods 
that meet all the following 
criteria should be marked: 
potentially hazardous, pre-
pared or opened on site, 
held under refrigeration, 
more than 24 hours. Ready-
to-eat (RTE) means the food 
is edible and has nothing to 
do with whether the food is 
aesthetically pleasing. RTE 
means it is safe to eat and is 
reasonably expected to be 
consumed in that form. 

Some potentially haz-
ardous foods (PHF) that 
may qualify are meats, dairy 
products, raw eggs, seafood, 
cooked vegetables, rice, or 
pasta. 

Ready-to-eat foods 
could be safely consumed in 
that form. Fried chicken 
could be eaten hot or cold, 
however it is not expected 
that cold gravy would be 
eaten without reheating. If 
the food will not be re-
heated to 165o F. (140o F. 
for commercially prepared 
foods) for hot holding, then 

the date marking provision 
would apply. 

Date marking can use 
any system that is conven-
ient, including labels, pro-

duction logs and markers, 
Daydots, or any in-place 
method that can be ex-
plained to and understood 
by employees and health 
department inspection staff. 

Examples of food that 
may need date marking are:  
♦ deli meats, soft 

cheeses, pre-made 
sandwiches  

♦ potato or macaroni 
salad, tuna or chicken 
salad that is pre-made, 
or made on site  

♦ open containers of milk, 
whipping cream  

♦ cottage cheese, sour 
cream, cream cheese  
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Date marking re-
quires a system 

 
There is no special 

requirement as to how 
to mark food contain-
ers that qualify. The 
date of preparation can 
be used, or the date of 
consumption.  

Color codes or color 
dots are also accept-
able. The system 
needs to be clearly un-
derstood by food em-
ployees, used cor-
rectly, and be obvious 
to the inspector. 

Remember the four 
criteria when a mark is 
required: prepared or 
opened RTE food, po-
tentially hazardous, 
held refrigerated, more 
than 24 hours. 

 

♦ cut melons  
♦ gravy, stew, or soup  
♦ cooked meat loaf, 

chicken 
♦ leftovers from hot or 

cold holding buffets or 
salad bars  

(Continued on page 3) 

Date Marking is simple if you 
remember the four criteria. 
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ties may join in the 
future. 

FDA says the 
purposes of these 
standards include 
serving as a guide 
to regulatory retail food 
program managers in the design 
and management of a retail food 
program, and providing a means 
of recognition for those programs 
that meet these standards.  

The intent in the development 
of this program is to establish a 
basic foundation in design and 
management of a retail food pro-
gram. Local health departments 
may add additional requirements 
to meet individual program needs.  

At this point, FDA is asking 
the volunteer local health depart-
ments to perform a “self-
assessment” by evaluating their 
current food safety programs 
against the nine standards. This 
will set the base by which these 
programs can be statistically 
evaluated in their success in re-
ducing foodborne illness risks and 
achieving improvements in in-
spection scores. 

(Continued on page 3) 

How well does a local health 
department food protection pro-
gram perform when it comes to 
protecting public health? The an-
swer may lie with the new 
“Program Standards” draft written 
several years ago by FDA.  

The new program is in its pilot 
testing phase nationwide and is an 

outgrowth of the old “survey” pro-
gram conducted by the ISDH years 
ago. It is intended to set nine goals, 
or “standards”, for local health de-
partments to attempt to achieve, 
largely measured through self-
assessment. 

Two Indiana local health de-
partments are participating in the 
current testing phase and two more 
may be added later. Health depart-
ments in Howard and Dearborn 
counties have agreed to join other 
health departments nationwide in 
testing the application of the nine 
standards. Cass and LaPorte coun-
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The program is intended to 
set nine goals, or “standards”, 
for local health departments to 
attempt to achieve and will be a 
tool for self-evaluation. 

Etiquette in the office kitchen 
A refrigerator in the work 

place can enable employees to eat 
healthfully and save the money 
otherwise spent eating out. But 
rules need to be established so 
you won’t have to deal with is-
sues about missing food, or left-
overs so old they’ve planted roots. 

Post rules. Co-workers can 
decide what rules they want to 
live by. Include clean-up duties 
and deadlines for food disposal. 

Assemble a clean up squad. 
Volunteers can rotate the duty of 

regular cleaning (avoiding cross-
contamination!) and making sure 
there is storage space for meals. 

Take out the trash. Each 
user should participate in keeping 
the fridge clean even though there 
is an assigned group. If food 
smells, or is growing mold, it 
should be thrown out! 

Label it. Put your name on 
containers and date mark it. This 
can reduce theft or confusion. 

Construction Break 

Mark your calendar 
 

Better Processing School in 
Hendricks Co.,  

November 19 & 20. 
 

Orientation for new 
local health department 

employees at ISDH,
December 3 & 4. 

 
More information will be 

mailed later. 
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(Continued from page 1) 

The date mark should 
reflect a date of consump-
tion of no more than seven 
days for PHFs under refrig-
eration at 41o F or lower. 
The shelf life clock starts 
ticking when a PHF is pre-
pared and the product 
stored in refrigeration, or a 
packaged PHF that has 
been sealed in a food proc-
essing plant is first opened. 

The clock stops ticking 
if you freeze the food. The 
clock does not reset when 
food is brought to refrigera-
tion temperatures. It re-
sumes at the point when the 
food is no longer frozen. 

The date mark must fol-
low the food throughout its 
life, from beginning to end. 
An example would be left-
over whole cooked chicken 
that is held two days in re-

frigeration and then made 
into chicken salad. It only 
has five days left, if held at 
41o F. The date must follow 
the product until it is sold, 
consumed, or discarded. 

This is a critical viola-
tion and inspectors should 
check for compliance during 
each retail food establish-
ment inspection. ISDH field 
staff can assist in correctly 
documenting this violation. 

Hand sanitizers have 
created a lot of confusion 
since they appeared on the 
market several years ago. 
One problem for food es-
tablishment operators is 
that no hand sanitizer com-
panies have been able to 
prove their efficacy as it 
relates to protozoan oocysts 
and viral pathogens. 

In most of these prod-
ucts, the active ingredient is 
alcohol-based, like ethanol 
or isopropyl, and these 
products have been shown 
to be effective on bacteria-
based pathogens like Sal-
monella and E. coli. 

When companies ad-
vertise that they are ef-
fective on microbes, 
they are partially right. 
Until it is shown that 
they are completely ef-
fective against organ-
isms such as Hepatitis 
A, ISDH cannot allow 
such products to be used 
as a substitute for hand 
washing. 

The FDA currently 

states that three barriers 
must be in place to reduce 
foodborne illnesses: exclu-
sion / restriction of ill food 
employees, proper hand 
washing as stated in food 
law, and no bare hand con-
tact of ready-to-eat food. 
All three conditions must be 
met, not just one or two. 

With this having been 
said, the following hand 
sanitizers are recognized by 
the ISDH as currently meet-
ing the requirements under 
federal law to be Generally 
Recognized As Safe 
(GRAS). They are made by 
Kay Chemical Company 
(ECOLAB), and GOJO:  

ACTIGEL™, Puritan®,
McD®, Digisan™, EcoCare 
550S™, ALPHASAN™, 
Sanigizer®, Purell®  (GOJO). 

This means that these 
products may be applied to 
the skin without having to 
wash it off or don gloves, 
(Section 109). These hand 
sanitizers may be used as an 
additional barrier to bacte-
rial pathogens, only after 
proper hand washing has 
taken place. Hands must still 
be kept out of any ready-to-
eat foods as an additional 
barrier for protection. 

Hand sanitizers encoun-
tered in the field that are not 
on the list provided should 
be investigated, and dis-
tributor information pro-
vided to the Food Protection 
Division. There may be 
other companies producing 
a GRAS product, but the 
ISDH may not be aware of 
them. This topic is emerging 
and the accepted list will 
likely grow. Your area field 
representative and ISDH 
will provide guidance. 

Scott Gilliam 

Food Bytes 

Some hand sanitizers gain needed approval Standards 
(Continued from 
page 2) 

The nine 
program Stan-
dards are: regu-
latory founda-
tion, trained 
regulatory 
staff, inspec-
tion program 
based on  
HACCP princi-
ples, uniform 
inspection pro-
gram, food-
borne illness 
investigation 
and response, 
compliance / 
enforcement, 
industry / com-
munity rela-
tions, program 
support and re-
sources, and 
program as-
sessment. 

Final com-
pletion is sev-
eral years 
away, but once 
ready for full 
implementa-
tion, the pro-
gram will be-
come the 
“measuring 
stick” for local 
health depart-
ment perform-
ance. Meeting 
the standards 
will remain 
voluntary, but 
are closely tied 
to the stan-
dardization 
program under 
way for food 
inspectors. 

A simple approach to date marking (continued) 
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W hat is one 
of the worst 

foodborne illness outbreak 
scenarios you could imag-
ine? How about having 300 
people attend a wedding 
reception, and now many 
guests are out of state or 
overseas. You are the only 
food specialist on staff, and 
your public health nurse is 
on vacation! Add that the 
caterer is in another county 
and is uncooperative in the 
initial stages of investiga-
tion. There are no food 
samples left, and almost all 
ill people have recovered, 
making stool sample collec-
tion difficult. 

This exact outbreak oc-
curred in July this year, 
making it one of the biggest 
recorded in Indiana in sev-
eral years. It is worth noting 
because of the effort put 
forth by the health depart-
ments involved. 

Newton County Health 
Department received a call 
on a Monday morning from 
a frantic mother of the 
bride, stating that several 
attendees at her daughter’s 
wedding had become ill.  

Upon investigating, the 
food specialist discovered 
that many people were ill, 
but most lived in other 
counties, other states, and at 
least one person was now in 
France. She immediately 
contacted the facility where 
the event took place, only 
to learn that the caterer op-
erated from White County. 
She then notified White 
County Health Department, 

whose inspector took over 
questioning of the caterer. 

In the meantime, the 
Newton County Health 
Dept. also called the ISDH, 
and the Food Protection and 
Epidemiological programs 
began to assist. The Newton 
County inspector collected 
names and phone numbers 
of the wedding participants, 
then began interviews. The 
onset times and symptoms 
were indicative of a fast-
acting organism. By putting 
the information together, 
Staphylococcus aureus or 
Bacillus cereus was sus-
pected as the bacterial 
agent.  

Other counties made 
efforts to round up enteric 
(stool) cultures from ill per-
sons who had attended the 
reception. Staff members 
from Fountain-Warren, 
Lake, LaPorte, Howard and 
Marion counties all deliv-
ered 7A containers to peo-
ple and returned them to the 
ISDH lab for testing. 

Although no samples 
tested positive, most likely 
due to the time delay, 
Staphylococcus aureus was 
implicated. Assessing the 
food items consumed and 
handling procedures pin-
pointed prime rib as the 
likely culprit.  

After numerous in-
terviews, 
phone 
calls to 
coordi-
nate ef-
forts, 
visits to 
the estab-

lishment, and faxing of in-
formation, the week finally 
wound down with some ex-
hausted but satisfied food 
inspectors. 

Ed Norris, Food Spe-
cialist for the ISDH, con-
cluded the investigation the 
following week with a haz-
ard analysis critical control 
point (HACCP) inspection 
at the facility. It was statisti-
cally determined that 
Staphylococcus aureus was 
the pathogen, prime rib the 
vehicle, and the chef (who 
was using bare hands to pre-
pare the product) was the 
source. 

Even though the meat 
was a pre-cooked product, 
initial preparation of the 
meat occurred the previous 
day. This allowed the possi-
bility of time and tempera-
ture abuse that may have 
allowed toxins to form. Tox-
ins would not be killed in 
the heating process. 

Mostly, the outbreak 
investigation went well. It 
deserves attention because it 
highlights the cooperation of 
many agencies and the 
teamwork that was demon-
strated. Often it becomes 
necessary to coordinate ef-
forts and to ask for assis-
tance from other individuals 

and/or agencies. 
The success or fail-
ure of an investiga-

tion may be deter-
mined by quick ac-
tion and willingness 
of health departments 
to ask for, and accept 
help from others. 

(Continued on page 5) 
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Illness outbreak shows need for cooperation Standardi-
zation 
roll-out 
complete 

 
After 

seven ses-
sions in 
seven cities, 
the new 
“standardiza
tion” pro-
gram has 
been intro-
duced 
around the 
state. The 
classes also 
served as a 
guide to the 
latest in-
spection 
techniques. 

Standardi-
zation en-
courages 
consistency 
among fed-
eral, state, 
and local in-
spectors 
and recog-
nizes a high 
level of 
achievement 
in under-
standing 
and imple-
menting the 
concepts of 
each section 
of the food 
code. 

Applicants 
are encour-
aged to sub-
mit Annex 1 
provided at 
the ses-
sions. 
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Which of the following 
is a “ready-to-eat” food as 
defined by the food rule? 

a. Apple 
b. Buns for sandwiches 
c. Lettuce 
d. Meat loaf (properly 

cooked and cooled) 
The answer is “all of 

the above.” 
Remember, food safety 

is our concern, not whether 
the food is appetizing, or 

whether or not it would 
normally be served in its 
present form.  

As long as the food 
is safe to eat, or edible, it 
is “ready-to-eat.”  

Inspectors must cor-
rectly identify such 
foods to determine viola-
tions of sections like 136 
and 174, that cover the 
concepts of “no bare 
hand contact,” and “date 
marking.” 

A Kansas 
State Univer-
sity food 
microbi-
ologist has 
found that cer-
tain foods, besides 
offering nutrition, can also 
serve an additional pur-
pose -- they possess antim-
icrobial properties that can 
help make meat products 
safer. 

Daniel Y.C. Fung, a 
KSU professor of Animal 
Sciences and Industry, and 
his graduate research assis-
tant, Leslie Thompson, 
have tested the effect that 
varying levels of dried 
plum mixtures had on 
ground meat that was con-
taminated with common 
foodborne pathogens. Their 
research, spon-
sored by the Cali-
fornia Dried Plum 
Board, indicates 
that raw meats 
mixed with as lit-
tle as 3 percent of 
plum extract are 

over 90 percent effective 
in suppressing the 

growth of major 
foodborne 

pathogens such as 
E. coli 0157:H7, Sal-

monella, Listeria, 
Yersinia enterocolitica, and 
Staphylococcus aureus. 

Fung has previously 
conducted research using 
spices such as garlic and 
cinnamon to kill foodborne 
pathogens in ground beef. 
Unlike spices, which can 
alter the taste of meats, 
Fung said the plum extracts 
lack a "plum taste" so foods 
taste "normal." 

Similar research con-
ducted by scientists at 
Texas A&M University has 
found that adding dried 
plum mixtures to raw meat 

improved 
the quality 
of reheated 
products by 
enhancing 
the mois-
ture of the 

meat. Fung said adding 
dried plum mixtures to meat 
works as an antioxidant to 
prevent lipid oxidation, 
which is similar to freezer 
burn in meat, as well as be-
ing an antimicrobial agent to 
kill pathogens. 

Fung said he is excited 
about the use of plum ex-
tracts. In addition to sup-
pressing pathogens, he said 
the extract also has "good 
functionality" as it can en-
hance the moistness of meat 
and increase the yields. 

Fung hopes to expand 
the research to poultry prod-
ucts such as chicken and tur-
key. Future research will 
involve experiments to de-
termine if plum extracts can 
extend the shelf life of 
meats as well. 

"The potential is unlim-
ited," Fung said. "This is a 
win-win situation for every-
body involved in food sci-
ence and safety." 

From KSU press release 

Can you recognize a ready-to-eat food?  

Food Bytes 

Behold, the power of … prunes? Illness 
Outbreak 
(Continued from 
page 4) 
 

Time is critical 
in any illness 
outbreak. 
Quick action is 
needed to find 
and secure any 
food samples 
remaining, log 
temperatures, 
and question 
those involved.  

This out-
break showed 
the importance 
of the various 
agencies work-
ing as a team. 
The public de-
pends on all of 
us to do the 
best job possi-
ble. This may 
mean admitting 
that we do not 
have all the 
necessary 
knowledge, 
equipment, or 
experience. A 
successful in-
vestigation can 
be lost if we 
forget we, as a 
community of 
professionals, 
must support 
each other.  

Tara Renner 
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A. Turn to section 158 
(c), but notice that this 
paragraph is non-critical. If 
you observe a food safety 
concern like you describe, 
mark it here. You might 
also quote section 96, to 
cite the person in charge for 
not assuring monitoring is 
on-going. 

he has no over head pro-
tection. I want to mark 
this, but what section is 
best? 

A. Section 155 is the 
appropriate section to mark. 
The food is in preparation, 
not in storage, otherwise 
section 152 or 153 could 
apply, or possibly 138. 

Q. While in a 
food establishment 
with a buffet, it ap-
peared that some 
younger customers 
might be getting 
their hands in the 
food, but I didn’t 
catch it. I want to 
caution the person 
in charge but need 
guidance on the 
code section. 

Q. Can you give me 
the names of some 
“detergent-sanitizer” 
products? 

A. There are several 
products on the market that 
would meet the food rule 
requirement for a detergent-
sanitizer. These include 
“Mikro-Chlor” from Ecolab 
and “Quat-Clean” from 
GFS. Other products may 
also work. As with all such 
products advise the users to 
read and follow label direc-
tions exactly. 

Q. I have a food ser-
vice that likes to cook out-
side the back door of the 
facility on a large grill, but 

Food Bytes 

“Ask Scott” 

Food Protection 
Indiana State 
             Department of Health 
2 N. Meridian St., 5C 
Indianapolis, IN  46204 

Tip 
of the 
month 

 
Need a case for 

that new 
thermo-couple 
thermometer? 
Instead of buy-

ing the case 
from the manu-

facturer, you 
might find 

something suit-
able at a local 
discount store. 
Just check out 

the generic cases 
for cameras or 

accessories, and 
you might find a 
case that fits, is 

durable, and 
costs much less. 

Send your questions to Scott Gilliam at <food@isdh.state.in.us>, or use the address on page 2. 

FoodBytes will 
soon be available on 
the Food Protection 
Web site! Go to 
www.state.in.us/isdh/
regsvcs/foodprot 

Click on the links. 


