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PRESIDENT’S MESSAGE 
 
Dear Colleagues, 
 
Summer is upon us and we have had an exciting year so far. Our January tour of Southern California irradiation facilities 
gave us a first hand view of the possibilities of the use of irradiation to make food safe. In April we toured fresh produce 
companies in Ventura County and learned what our produce growers and processors are doing to ensure that the consumer 
receives safe and wholesome product. Special thanks to SCAFP members at Dole Food Company, Driscoll Strawberries, 
Gills Onions and Sunkist Growers for giving us the opportunity to visit your companies. And learn about your food safety 
programs. 
 
This summer we toured the kitchens of the USS John C. Stennis in San Diego. This naval aircraft carrier has the capacity to 
transport 5,500 service men/women. We learned about food safety measures to provide safe food for our troops. Members 
had the chance to view the main kitchen, several mess halls, and food storage facilities deep in the hold of the ship. Part of 
our tour included a visit to the landing strip and aircraft control tower. We then had a sumptuous lunch at the waterfront on 
Coronado Island. If you missed this event, you missed a rare treat! 
 
The annual meeting of the International Association for Food Protection (IAFP) will be held from August 9-13 in New 
Orleans. At this meeting the Southern California Association for Food Protection (SCAFP) will receive an award for the 
Affiliate with the highest increase in new members for the past year. Congratulations! Let’s encourage more of our 
colleagues to join SCAFP. Membership costs only $10 per year and you will have the privilege of paying subsidized fees for 
upcoming events. Please fill out the membership form attached, and send it in today!  We look forward to getting together 
with SCAFP members at the IAFP meeting! 
 
At the end of the year, we are planning a food safety outreach event. The aim will be to teach school-aged children and their 
parents, basic food safety ideas for the home, school, and eating out. This event will be open to SCAFP members and 
families. The public will also be invited. We will be at Knott's Berry Farms in Southern California on November 30. Even 
Santa Claus will assist in teaching the kids how to wash their hands properly. Look out for future advertising of this event by 
email and on our website at http://home.san.rr.com/scafp. 
 
I look forward to hearing from you at jajames1_99@yahoo.com or 1-818-874-4710 if you have questions or comments, or if 
you would like to get more involved in SCAFP.   There are many opportunities for volunteers, so I look forward to hearing 
from you. 
 
Remember ………….“Food Safety Is A Way of Life” 
 
Sincerely, 
 
Jennylynd James, Ph.D. 
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April 2003 

Produce Industry Food Safety Tour 
By Iris Galanis 

 
 
On April 16th, a team of SCAFP members attended 
the Produce Industry Food Safety Tour organized by 
our very own Jennylynd James.  We all met in 
Sherman Oaks where we left our cars and hopped 
onto a couple of mini buses. Our first stop was Dole 
Fresh Vegetables located in Port Hueneme. We 
picked up our Tour Guide and drove to the Celery 
Fields located just down the road from the plant. The 
harvest was pretty amazing. The crew (of about 20 + 
people) harvests about 2 acres of land a day 
producing 2,800 cases of celery a day. The 
employees on the field work as if they were running a 
regular production line in a manufacturing plant: a 
group of employees cuts the celery and drops them 
on the ground while another group just behind them 
picks them up, bags them, and packs them after 
visually sorting them by bunch size.  Celery is 
packed 16, 24, 30, 36, and 48 stalks per case 
depending on how large the stalks are. On a moving 
trailer, boxes labeled with different sizes are set up 
strategically so that the group bagging and sorting 
can easily drop them inside the box. The filled cases 
are closed, sealed and palletized by the employees on 
top of the moving machine. Once the pallet is 
complete, it is moved down with a forklift and 
transferred to the truck where they are labeled.  Once 
the truck is full it is driven back to the plant for 
chilling and storage.  The cooling of the product is 
achieved by running the pallet through a cooling 
tunnel that flushes the pallets with chlorinated ice 
water also containing Citric Acid. The citric acid is 
used to lower the pH of the chlorinated water. The 
ratio of chlorine to citric acid is controlled 
automatically. It takes approximately ½ hr to cool the 
product from 60oF to 33oF.  Once cooled the pallet is 
moved to the storage cooler.  
 
 
 

 
 
Harvest Trivia: 
1. Did you know that celery is planted only during the 
winter? Celery and Broccoli are planted in Nov/Dec 
(winter) and are then harvested in April. During the 
summer (beginning mid-May) fields are replanted 
with different vegetables: Lima Beans and Bell 
Peppers. 
2. Did you know that Celery is never washed?  
Instead they are slightly wetted as to allow for ease of 
bagging.   
3. Did you know that Broccoli is cooled by 
chlorinated ice water injection? The pallet of 
broccoli is set on an injection machine that is 
connected to an automated tank of chlorinated water 
and an ice tank. The injection pipes move up and 
down the pallet and inject the chlorinated ice water 
thought the side opening of the box. The broccoli is 
stored in the cooler with the ice inside the box. 
4. What’s the shelf life of celery? Celery is good for 
30 days from production date provided it is 
maintained at refrigerated temperatures.  
5. How much celery is harvested daily for Dole? 
20,000 cartons a day! 
6. How do employees take their breaks in the field 
(restrooms, lunch etc)? How do they wash their 
hands to prevent food borne illnesses? Dole has 
made provisions to have portable restrooms for their 
employees. These facilities are on wheels and are 
moved around as the employees move down the field.  
The facilities have hand wash sinks located just 
outside the door for ease of use. The sinks have 
portable warm water and soap. Employees are trained 
to wash their hands after using the restrooms and 
after their breaks. During breaks, plastic chairs are 
downloaded from the truck along with their lunch 
bags, 
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SCAFP in the Dole Celery Fields 
 
 

 
 
SCAFP at  Gil’s onion plant 
 
 

 
SCAFP at Gil’s onion plant 

 
 
Dole Celery field workers 

 

 
 
SCAFP in the Dole celery fields 

 

 
 
Lunch at Yolanda’s Restaurant 
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SCAFP at Limoneira Company  
 

 
 
Sorting lemons at Limoneira Company  
 
 

 
 
Love that basement storage! 
 
 
 
 
 
 
 
 
 

 

 
 
The Driscoll crew 
 

 
 

President Jennylynd James in a Driscoll strawberry 
field
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Produce Industry Food Safety Tour  

 
We must eat "5 A Day for Better Health" they say!  
What the fruit and vegetable industry doing to protect the food supply? 
 
California is considered the salad bowl of the nation. California grows about 60% of all the 
fruit and vegetables consumed in the United States. SCAFP members visited fruit and 
vegetable growers and processors on April 16 in Southern California. This was an action 
packed day in the Oxnard plains visiting farms, packinghouses, and a salad plant.  
 
The first stop was at Dole Fresh Vegetables. David Grau and his team introduced field harvesting of celery. Crews 
can harvest up to 20,000 cartons a day! Harvesters pack celery in different containers based on size, right in the 
field. Some harvesting tables include chlorinated water for rinsing and packing celery hearts into plastic sleeves. We 
visited the cooler to observe how product temperature is lowered before shipping. Employees cool product by 
running a pallet of boxes through a cooling tunnel that flushes product with chlorinated ice water slush. It takes 
about half-hour to cool product from 60oF to 33oF. Once cooled, product may be stored in refrigerated rooms until 
shipment.  
 
Driscoll’s Strawberries, Raspberries, Blackberries, and Blueberries are “The Finest Berries in the World®” 
because of their consistent quality and true berry flavor. Joe Furuike, Food Safety Manager, described the quality 
inspection process at the cooler, then gave us a tour in a strawberry field. We learned about production, harvesting, 
packing, and food safety procedures for field employees. 
 
Steve Gill (President) and Nivea Santiago (QA manager) gave us a very informative tour of Gills Onions – Onion 
Processing and Salad Plant. This is one of the most sophisticated, state-of-the-art processing plants in the fresh-cut 
produce industry. Onions are received and processed for industrial, food service, and retail specifications.  
 
Pete Dinkler (VP, Lemon Packing) and Tomas Gonzalez (Assistant Manager) of Limoneira Company, a lemon 
packing operation hosted SCAFP. Limoneira Company has been in operation since 1893. Lemons are 
inspected, sorted by size, washed, waxed and packed in crates. They are then stored in refrigerated until 
needed for repacking for retail sales. 
 
Food safety begins on the farm and growers use Good Agricultural Practices (GAPs) to ensure that product is not 
contaminated in the field. Supervisors monitor irrigation water. Knowledge of land history and adjacent land use are 
critical in avoiding product contamination. Staff trains field workers in safe food handling practices. Growers 
provide sanitary units in the field. Units have one restroom for every 20 workers. Units also have hand washing 
facilities with clean water, soap, paper towels, and reminder signs. Plant management uses Good Manufacturing 
Practices (GMPs) to control food safety in the packing plant. The physical structure of facilities and equipment are 
important in protecting product. Sanitation and Pest Control programs are also important GMPs in packing plants. 
Without adequate employee training, of course, there is a risk in handling product. Fresh cut vegetable processing 
plants work like any other food processing business. A Hazard Analysis and Critical Control Points Program 
(HACCP) is the main food safety program, with GMP pre-requisites. Vegetable processors use two critical points in 
their HACCP programs: wash water quality and metal detection in finished product. 
 
Please contact Jennylynd_A_James@na.dole.com if you need information on food safety programs in the produce 
industry. She can be reached at 818-874-4710. 
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A visit to the USS Stennis 
 
Can you believe that we were on this ship!  Not only 
were we on the ship but we saw places that most 
civilians would never see!  The USS Stennis is a 
nuclear powered aircraft carrier completed in 1995 
and stationed at North Island in San Diego.  She is 
named after a former US Senator from Mississippi 
who served the Senate from 1947 to 1988.  Senator 
Stennis served as Chairman of the Senate Armed 
Services Committee from 1969 to 1980 and is 
remembered as “The Father of America’s Modern 
Navy”.   
We started with a tour of the hanger bay.  This 
massive structure just below the flight deck was 
nearly empty as the ship is not scheduled to depart 
for a few more months.  Normally it would be full of 
planes and helicopters, bombs and boats, beds and 
gear, and a yacht to boot.  Our guide then took us to 
the eating area where the Food Service Operator, 
Officer Gene Chestnutt and his very right hand man 
Mr.Robles toured us through the kitchens and food 
storage areas and even the cooler. He is responsible 
for the provision of quality and wholesome meals, 
maintaining high sanitation standards, and adopting a 
diversified menu. The General Mess has two separate 
facilities: the Enlisted Mess and the Private Mess. 
The Enlisted Dining facilities are located in the 
forward and aft mess decks. These facilities cater to 
all E-6 and below. The Private Messes include the 
CPO Mess for the Chief Petty Officers and the 
Wardroom Mess for the Officers. These privileged 
dining operations have fancier food and separate 
dining situations but come out of the same kitchens. 
Food for the 5,500 men aboard ship is served 22 
hours a day, 7 days a week, with a 2 hour clean up 
shift each day.  They have ovens and fryers, hot and 

cold holding units, freezers, refrigerators and dry 
storage.  We toured the many dry storage areas with 
vertical bars to keep product in  place if seas are 
rough or there is unexpected movement on the ship.  
There is a “dumb waiter” style elevator that can move 
boxes from one deck to another.  We also toured the 
cold storage which has a small hatch to pass through 
and many vegetables and fruits within.   
Training is constant and workers follow good 
sanitation practices.  They do not have a HACCP 
plan but do follow some of the HACCP rules such as 
time and temperature monitoring.  All of their food 
goes through their main distributor which is US 
Foods Distribution Center.  They are monitored by a 
Navy group, similar to the FDA, and are not covered 
by local or national health departments.  Inspections 
are daily.  Workers wear special kitchen uniforms of 
black and white checked pants and white smocks.  
Everything is stainless steel. 
 
There are steep stairs everywhere and we all felt an 
aerobic workout Navy style.  Why they have exercise 
bicycles on some of the decks is beyond 
comprehension.  Just normal traversing of the decks 
is plenty of exercise.  
After the kitchen tour, Officer Haines treated us to a 
tour of the rest of the ship.  The anchor room had 
chain links as big as a Volkswagens and ropes that 
two hands can’t reach around.  A tour of the flight 
deck had a marvelous view of the city and is huge!  
We then went up to the control rooms in the bridge - 
that tower that juts up in the middle of the ship.  
From here, you can see everything.  The control room 
has a dozen men working different stations to control 
all aspects of the ship including steering, navigation, 
plotting and mapping and flight operations.  We even 
got to sit in the captain’s chair! What a marvelous 
experience!
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Stennis pictures 
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Bioterrorism and Food Safety 
 

Since the tragic attacks of September 11, 
2001, the issue of food security has risen to 
new heights. All sectors of the food industry 
have had to increase their attention on 
means to prevent intentional contamination 
of the food supply, in addition to the 
traditional work in controlling natural risks.  
 
The US Customs began enforcing a 24-hour 
advance manifest regulation on Sunday 2 
February, 2003. The 24-hour rule requires 
sea carriers and Non Vessel Operating 
Common Carriers (NVOCCs) to provide 
U.S. Customs with detailed descriptions of 
the contents of sea containers bound for the 
United States. This means 24 hours before 
the container is loaded on board a vessel. 
The rule allows U.S. Customs officers to 
analyze the container content information 
and identify potential terrorist threats before 
the U.S.-bound container is loaded at the 
foreign seaport, not after it arrives in a U.S. 
port. 
 
The US Food and Drug Administration 
(FDA) passed the Public Health Security 
and Bioterrorism Preparedness and 
Response Act of 2002 in June 2002.  
Several components of the Bioterrorism Act 
were proposed to control the food supply: 
¨  Prior Notice of Imported Food 

Shipments 
¨  Registration of Food Facilities 
¨  Establishment and Maintenance of 

Records 
¨  Administrative Detention 
 
"Improving the FDA's food safety 
inspection, detection and monitoring 
capabilities is and has been a top priority of 
the Department even before the events of 
9/11. Since then we have taken strong steps 
to enhance the FDA's ability to make our 
food supply safer," said Secretary of Health 

and Human Services Tommy G. Thompson. 
"This FDA effort is the latest in a series of 
measures we are taking to build stronger 
safeguards for the American people." 
"This measure will bolster our ability to 
regulate effectively the more than 400,000 
domestic and foreign facilities that deal with 
food within our country," said FDA 
Commissioner Dr. Mark B. McClellan. "Our 
ability to efficiently an effectively help 
protect the nation's food supply is a critical 
part in our agency's counter terrorism 
mission. Thanks to the efforts of Senators 
Gregg and Kennedy, and Representatives 
Tauzin and Dingell, the Bioterrorism Act 
gives FDA this important new authority." 
"Prior Notice" states a vessel must notify 
FDA of vessel contents in containers by 
noon the day before arriving in the US. 
Enforcement of Prior Notice is scheduled for 
October 12, 2003. Facilities must register 
with the FDA if selling product in the 
United States and this Proposal is scheduled 
for final approval by October 12, 2003. 
Establishment and maintenance of records 
by persons who manufacture, process, pack, 
transport, distribute, receive, hold or import 
food for not longer than 2 years is another 
ruling to begin in Dec 12, 2003. Records 
must be available in case of an emergency, 
within 4 hours of notification. 
Administrative Detention allows FDA to 
detain an article of food when there is 
credible evidence to show the food presents 
a threat, serious health consequence, or 
death. 
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Dues are $10 per year.  The year is from time of first application for 12 months.  This can 
be paid directly to SCAFP or included in your IAFP dues.  You do not need to be a 
member of IAFP to be a member of SCAFP. 
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Southern California Association for Food Protection 

 
 

Presents 
 

"Safe Food Handling is for Everyone" 
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¨  Food borne Illness 
¨  How Germs Spread 
¨  The ABCs of hand washing 
¨  Keeping food safe in the home 
¨  Food safety in a public place 

Special guest appearance by "Santa Claus" to teach hand washing  
 

Date:    Sunday 30 November, 2003  
Venue:   Radisson Resort, Knott's Berry Farm 
    7675 Crescent Avenue, Buena Park, CA 90620 
Times:   10:30 am - 1:00pm 
Tickets:   $20 - Includes Mrs. Knott's Famous Fried Chicken 

Meal 
Discounted Tickets available 

STAY TUNED FOR MORE INFORMATION! 
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Officers 
 
President 
Dr. Jennylynd James  
Dole Food Company  
One Dole Drive 
Westlake Village, CA 91362-7300 
818-874-4710 
818-874-4804 
Jennylynd_A_James@na.dole.com  
 
President Elect 
Howard Malberg  
Amtrak 
810 N. Alameda St  
Los Angeles, CA 90012  
213-683-6936 
Malbergh@msn.com 
 
Vice President 
Dr. Robert Delmore  
3049 E. Vernon Ave.  
Los Angeles, CA 90058  
323-583-4621 option 1, 331 
323-584-1672 
Rdelmore@farmerjohn.com  
 
Secretary 
Marty Gushwa 
12522 Spring Creek Rd. 
Moorpark, CA  93021 
Mgushwa@aol.com 
 
 
 
Past President 
Newsletter Editor 
Treasurer 
Margaret Burton 
Jack in the Box 
9330 Balboa Ave 
San Diego, CA 92123 
858-571-2441 
Fax 858-571-2116 
Mburton1@san.rr.com 
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World Leaders in Microbiology 
 
 
 
 

Worldclass Manufacturer of Dehydrated Culture Media and Diagnostic Products 
------------------------ 

Oxoid offers an entire range of microbiology products to isolate 
and identify bacteria or other organisms causing disease or spoilage.     

 
Mike Tyndale SM(AAM) 

Technical Sales Representative California 
(800) 494-4186 x 330  --  (760) 746-3921 cell 

mtyndale@oxoid.ca 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Your ad can go here for free.  Just e-mail Margaret Burton with information at mburton1@san.rr.com 

 

 

Dawn Stead   
Southwest Regional Manager  

Charm Sciences, Inc. 

22647 Ventura Blvd. #343  

Woodland Hills, CA 91364  U.S.A. 

T: 818.710.0787  

F: 818.710.9951  

dawn@charm.com  

www.charm.com  

 


