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S P E A K E R S

Liz Best:

•Liz started working in the Seafood Industry in the 80’s. She worked seasonally while in school  

and was offered a full-time job as a QA Manager after that. Having been in the industry for so  

long, she has experienced significant changes in regulations, guidance, and emergent issues  

throughout the years. She has participated in many food safety organizations, which included  

attending the early meetings of the Food Code in the State of Alaska.
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Cindy Luna:

•Cindy has been in the seafood industry for 25 years. Shortly after graduating college, she  

began as a Safety Coordinator at OBS Petersburg for two years and went on to QA. By 2007, she  

became the regional corporate QA Manager for the OBS Alaska locations, and is currently the  

VP of Food Safety, QA and EC for OBI. Cindy believes that employee training is at the heart of all  

compliance programs and is the key to GMP enforcement and employee illness prevention.



Seafood  

Processing  

Prevention  

tips

Fresh and Frozen Seafood relies on water and the cleanliness of the  
processing environment used to not add to the risk of HAV.; it is  
necessary to implement:

- Upper Management Commitment

- Site Standards -SSOP’s

- Process Control

- Personnel Training
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Site Standards -
Sanitation Standard  

Operating Procedures  
(SSOP’s)

Points of sanitation

• Condition and cleanliness of food contact surfaces

• Maintenance of hand washing, hand sanitizing, and
toilet facilities

• Control of employee health conditions

Specific sanitation procedures & responsibilities

• Sanitation procedures departmentspecific  
procedures

• Detailed cleaningprocedures

• WaterAnalysis

In the environment, hepatitis A can be killed by cleaning  

facility surfaces with a freshly prepared solution of 1:1  

dilution of household bleach to water, so the risks are  

reduced.

HAV transmission of hepatitisA to contaminated water is  

considered rare. Adequate chlorination of water, as  

recommended in the U.S., kills hepatitis A that enters  

the municipal watersupply.
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Process Control

All operations in the manufacturing, processing, packing,  
and holding of food must be conducted in accordance  

with adequate sanitationprinciples.

Appropriate quality control operations must be  
employed to ensure that food is suitable for human  

consumption.

In food products, hepatitis A is killed when exposed to  
temperatures of >185 degrees F (>85 degrees C) for 1  

minute. *ThermalProcessing.

However, the virus can still be spread from cooked food  
that is contaminated after cooking from human or other  

sources.

During food processing, processors utilize PPE, sanitation  

measures and adequate controls, as well as other measures, to  

limit contamination of foods.

* Recordkeeping andmonitoring.

As freezing does not inactivate hepatitis A, fresh and frozen  

seafood manufacturers include warning statements to cook  

the products to a known temperature to properly destroy any  

microbiological or viral exposures, including HAV, prior to  

consumption.
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Personnel Training

All staff are aware of their responsibilities and  
demonstrate that work is carried out in accordance  
with documented site policies, procedures, work  
instructions and existing practices for activities  

undertaken.

Training and work instructions may include  
photographs, diagrams, or other pictorial  

instructions where written communication is not  
sufficient

Training topics:

• Food Safety and Quality Culture

• Employee Medical Care & Infectious Diseases

• cGMP’s, Handwashing, PPE & Safety Rules

Employee General Rules

Induction training

Reminder posters

Medical HealthQuestionnaire

Visitor Policy

Infectious DiseasePolicy
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Additional Measures for Food 

Service

In addition to the general Personnel Training 
above, the Person in Charge of Food Service 
must be a Certified Food Production Manager.

All Food Service Staff must have a valid food 
worker card issued by the State.
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Once Employed, all Personnel are further 
trained to understand the potential viral risks, 
including HAV, and to report any symptoms as 

soon as noticed.                         

FORM 1-A Conditional Employee and Food Employee Interview

Preventing Transmission of Diseases through Food by Infected Food 

Employees or Conditional Employees with Emphasis on Illness due to 

Norovirus, Salmonella Typhi (S. Typhi), Shigella spp., ShigaToxin-

producing Escherichia coli (STEC), nontyphoidal Salmonella or Hepatitis A 

Virus
FDA Food Code 2017

FORM 1-B Conditional Employee or Food Employee Reporting 

Agreement

Preventing Transmission of Diseases through Food by Infected Conditional 

Employees or Food Employees with Emphasis on Illness due to Norovirus, 

Salmonella Typhi, Shigella spp., or Shiga toxin-producing Escherichia coli

(STEC), nontyphoidal Salmonella or Hepatitis A Virus
FDA Food Code 2017

FORM 1-C Conditional Employee or Food Employee Medical Referral

Preventing Transmission of Diseases through Food by Infected Food 

Employees with Emphasis on Illness due

to Norovirus, Typhoid fever (Salmonella Typhi), Shigellosis (Shigella spp.), 

Escherichia coli O157:H7 or other

Shiga Toxin-producing Escherichia coli (STEC), nontyphoidal Salmonella 

and Hepatitis A Virus
FDA Food Code 2017

Personal can be interviewed prior to hire, using 

something like Form 1-A or Form 1-B.  Form 1-C 

could also be used, if needed. 

 

https://portal.ct.gov/-/media/departments-and-agencies/dph/dph/foodprotection/fda-form-1-a-food-employee-interview.pdf
https://portal.ct.gov/-/media/departments-and-agencies/dph/dph/foodprotection/fda-form-1-b-food-employee-reporting-agreement.pdf
https://portal.ct.gov/-/media/departments-and-agencies/dph/dph/foodprotection/fda-form-1-c-food-employee-medical-referral.pdf


Prevention Steps for Food 

Service

Step 1:  HAV is the only foodborne illness that can 
be prevented by a safe and effective vaccination.

  

An active case of HAV requires a 30-day 
restriction, so if it spreads from Food Service 
to process workers, it could impact the ability 
of the processor to operate in Alaska.
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Step 3:  Develop and implement strong food 
safety and sanitation programs. 

HAV is heat resistant, so additional handling 
afterwards requires that all surfaces are cleaned 
and sanitized regularly.

Step 2: Ensure food workers are practicing proper 

handwashing, avoiding bare hand contact with 

ready-to-eat foods and practicing good personal 

hygiene.  Bare hand contact with RTE infected 

food workers and inadequate handwashing 

contributed to outbreaks.   

fmi_hepatitis-guide-2019.pdf

https://www.fmi.org/docs/default-source/food-safety-best-practice-guides/fmi_hepatitis-guide-2019.pdf?sfvrsn=74de536e_2


Upper Management  
Commitment

Essential to build and maintain strong  
partnerships with our customers, employees,  

harvesters, suppliers, and communities.

Produce, supply and distribute safe, legal, and  
authentic seafood products to the specified  
quality that meets the expectations of our  

customers.

Company’s Food Safety and Quality Culture
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TR A I N I N G R E S O U R C E S

https://dec.alaska.gov/eh/fss/resources-printable/
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T H A NK Y O U ! !

Q U E S TI O N S/COMMENTS? . . .
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