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1. FOOD SERVI CE SUPERVI SOR/ MANAGER CERTI FI CATI ON B- 322- 2101
Topic 1.7 Inspection and Storage of Food Class periods: 1
Lab periods: O

Enabl i ng Obj ecti ves | nstructor Preparation
1.30 DEFINE Prine Vendor concept A.  Review Assigned Trai nee
Mat eri al

1.31 LIST the types of food inspections
B. Reference Publications:

1.32 EXPLAIN criteria used to accept or reject

peri shabl e subsi stence itens 1. NAVMED P-5010,
Chapter 1
1.33 STATE criteria used to accept or reject
sem -perishable itens 2. AR 40-28
1.34 DESCRI BE general storage requirenents for 3. FMA-30

subsi stence itens o )
C. Training Materials

Trai nee Preparation Material: Requi r ed:

A.  Trainee Support Materials: 1. Power Poi nt
Presentati on

1. Student Wor kbook

B. Ref erence Publicati ons: None
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| nt roducti on

I nspection and Storage of Food
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1

Est abl i sh cont act.

| nt roduce yourself and give
any background i nformation
that m ght be of interest.

Est abl i sh readi ness.
Motivating statenents.

Tell the trainees how they
w Il use the course

mat eri al .

Tel |l trai nees why they need
to know the | esson

mat eri al .

Refer to Student Wrkbook
and revi ew obj ectives.
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2. Prime Vendor concept and practices

a. Procurenent of food itens:

(1)

(2)

(3)

(4)

Subsi stence Prinme Vendor (SPV) is a nmgjor
reengi neering effort wthin the
Depart nent of Defense

A single distributor serves as the major
provi der of subsistence to various
custoners wi thin a geographical region or
zone

Sonme of the conmmands serviced include:

(a) Galleys/dining facilities

(b) Ships
(c) NEX/ AAFES
(d) dubs

Subsi stence will no | onger be delivered
froma DLA warehouse

(a) The Prime Vendor will deliver
subsi stence directly to the custoner
Wi thin 48 hours of ordering

| NSTRUCTOR RELATED ACTIVITY
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(5)

(6)

(7)

(b) Custoner determ nes the nunber of
deliveries and the day of the week
t he deliveries should be nade

(c) The ordering activity may accept or
reject product at the tine of
delivery

Prime Vendors will be selected based on

best value criteria and contracted by

Def ense Supply Center Phil adel phia for

the region or zone

Changes due to SPV:

(a) Geater efficiency

(b) Better partnership with industry

(c) First in line deliveries

(d) Best value contracting

(e) Electronic data interchange

(f) Shared production agreenents

Basi ¢ concepts that have not changed:

(a) Al food will originate from an
approved source

| NSTRUCTOR RELATED ACTIVITY
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(b)

(c)

Vet inspection not required

1 Itens suspected of being
unwhol esone wi Il not be accepted
W t hout the concurrence of the
responsi bl e PVA

Fitness for human consunption is

b. Approved sources

(1)

All

still required on | ocal purchases
not delivered by SPV
food delivered by SPV will originate

fromfacilities listed in The U S. Arny
Veterinary Services Directory of
Sanitarily Approved Food Establishnents.
Exceptions include products listed in

ot her

publications and are therefore

consi dered exenpt:

(a)

USDA Publ i cati ons

1 Meat and Poultry | nspection
Directory

2 Plants operating under USDA
Poul try and Egg- G adi ng Products
| nspecti ons Prograns

| NSTRUCTOR RELATED ACTIVITY
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(c)

(b)

uspbC

(d)

FDA Publicati ons

1

[N

3

Sanitation Conpliance and

Enf orcenment Rati ngs of
Interstate M I k Shippers List
(1 MBL)

Dairy Plants Surveyed and
Approved for USDA G ading
Service

Interstate Certified Shellfish
Shi ppers Li st

Publ i cati ons

1

Approved List of Fish
Est abl i shnents and Products

M scel | aneous

1

[N

Certain foods inported by
distributors or brokers into US
(AR 40-657)

Plants located in US that process
food known to possess little or
no potential health hazards

( NAVSUPPUB 4355. 4, AR 40-657,
P10110. 31)

MCO
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3.

Accept ance aut hority(AA

a. Acceptance will be performed at the food
establishment or the |ocation chosen by the
activity

(1) Each activity is responsible for
accepting or rejecting supplies at
recei pt

(2) The ordering activity shall designate in
witing those individuals authorized to
accept or reject delivered supplies

(a) This receiving official, or AA has
the final authority for accepting or
rejecting a product

(b) Suspected unwhol esone products of any
kind will not be accepted w thout the
concurrence of the responsible PVA

b. PMA and AA should liaison with |ocal food
personnel including, Arny Veterinary
Servi ces, USDA, and USDC i nspectors to
mai ntai n current resources

| NSTRUCTOR RELATED ACTIVITY
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4. Inspection of food itens

a.

Arny Veterinary Inspectors (AVlI) and the Navy

PVA wi | |

assune a new role in support of food

i nspection and the acceptance of subsistence
delivered to DOD activities under SPV. AV

wi |

(1)

(2)

(3)

(4)

(5)

performfive types of inspections:
Cursory: Inspections at receipt for
obvi ous defects and whol esoneness
Routine: Inspections for all terns of
t he contract

(a) Performed at the receiving facility

(b) My include cooking and organol eptic

testing

Special: Inspections for all terns of
the contract; initiated at the request
of DSCP or the custoner

Surveillance: |nspections of
subsi stence held in storage for an
ext ended period of tine

Wol esoneness: I nspections of
subsi stence in cases of possible
cont ami nati on

| NSTRUCTOR RELATED ACTIVITY
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b.

The person in charge (PIC) nmust ensure that a

sanitation inspection of the delivery vehicle

is conducted and al

itens are inspected for

the foll ow ng:

(1)

(2)

plean, free of
no contani nants or

Sani tation of conveyance:
trash and debris,

unpl easant odors, and the product is not
stored on the deck
Tenper ature of conveyance: should be

taken to ensure proper shipping

(a) Required for refrigerated and frozen

shi pnent s

(b) Tenperature should be neasured at
three sites within the truck: one
towards the front, one in the center,
and one near the rear

(c) The thernoneter should remain in
place in the vehicle for at |east 10
m nut es

(d) Tenperatures above acceptable limt

shoul d initiate coirective action,
such as increased inspections

| NSTRUCTOR RELATED ACTIVITY
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(3) Tenperature requirenents
(a) Chill:

1 PHF at 41°F or below, unless
specified by |aw governing its
distribution (shellfish, eggs)

2 Dairy and eggs at 45°F or bel ow
(b) Freeze: below 0°F

(4) Count: Ensure proper nunber of cans or
cases, correct poundage, etc.

(5 Condition: Product should be in
excel l ent condition and of high quality

(6) Ildentity: Product should be the item
ordered or an authorized substitute

C. AVI are responsible for providing tinely
whol esoneness determ nations on food itens
delivered to, and accepted at, SPV delivery
poi nts

(1) Wen products of questionable quality are
identified prior to acceptance, receiving
i ndi vi dual may request AVI or the PMA to
provi de gui dance
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d. Inspection of food itens conducted w thout
t he assistance of AVI or the PMA shoul d be
approached usi ng conmmon sense and know edge
obt ai ned t hrough food service sanitation
training

4. Receipt of perishables

a. Meats and poultry

(1)

The Federal Meat Inspection Act and the
Poultry Products Act provided for the

i nspection of all neats, neat products,
poultry and poultry products as an
official service of the USDA for
interstate shipnment (all products
procured by Arnmed Forces nust originate
froma plant under the supervision of

t he USDA)

(a) Cuidelines for receipt inspection of
meats and poultry are contained in
NAVSUPPUB 421 and NAVSUPPUB 486

(b) Fresh neat is normally firm and
el astic to the touch, reasonably
dry, free fromslinme, abnormal odors
and di scol oration

(c) Most neat is received frozen and
nmust be checked for signs of re-
freezing:

| NSTRUCTOR RELATED ACTIVITY
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1 Blood in bottomof the box

2 Changes in the shape of the box

3 Discoloration of neat

(greeni sh/ br owni sh)
4 Excessive ice formation

b. Fish
(1) Al fish nust be legally caught or
harvest ed and obtained froma source
listed in the Directory of Sanitarily
Approved Establishnments or USDC Approved
Li st of Fish Establishnments and Products
(2) Fresh fish will have:
(a) Bright red gills
(b) Promnent clear eyes
c. Firmelastic flesh
(3) Frozen fish nust be received frozen:
(a) Inspect for re-freezing

(b) Soft flabby flesh
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(c) Sour odor

(d) Of color

(e) Wapping paper sliny
(f) lce crystallization
c. Shellfish
(1) Un-shucked: fresh only
(a) Nane of stock shipper
(b) Kind and quantity of stock

(c) Certificate nust be nmaintained
for 90 days

(2) Shucked: fresh or frozen
(a) Non-returnabl e package

(b) Nane and address of stock shi pper,
packer, and shucker

(c) Certificate nunber maintained for 90
days

(3) Fresh crustaceans (|l obster, crabs)

(a) Must be received alive
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(b) Do not use if received dead

d. Fruits and veget abl es

(1)

(2)

(3)

(4)

e. MIlk
(1)

(2)

| nspections are based on USDA St andards
for Gades. For additional information
refer to NAVSUPPUB 421

Appearance: is an indication of the
quality of the fruit but it is not a
sufficient guide for accepting or
rejecting fresh produce

Bl em shes: may indicate poor quality or
t he begi nning of decay. Taste is the
best indicator. |Inspect all product in
a case; itens on the bottom | ayer nay be
of poor quality or decaying

Size: unusually large fruit and
veget abl es may be coarse, tastel ess and
woody. Organoleptic testing is the
best i ndicator

and dairy

Only Grade A pasteurized fluid mlk and
flurd mlk products from approved pl ants
wll be used or served

Dry mlk and dry m Ik products will be
made from pasteurized mlk and m |
products

I
k

| NSTRUCTOR RELATED ACTIVITY
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(3)

MIk and fluid mlk products for

dri nki ng purposes will be procured and
served in the original, unopened

i ndi vi dual container of one pint or

| ess, packaged at the mlk plant, or be
procured in containers approved for use
with bulk mlk dispensers

(a) Inspectors nust assure that mlk and

m |k products are froman approved
source and delivered in containers

whi ch are
1 In good condition
2 Properly sealed
3 Oganoleptically acceptable
4 Proper tenperature of 40°F or |ess
f. Butter: shoul d be received in clean,
unbroken cases, with uniformcolor and firm

texture

g. Shell eggs: should be received clean, intact
and may not exceed the restricted tol erances

for

US Consunmer Grade B as specified in

7 CFR 56

| NSTRUCTOR RELATED ACTIVITY
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5. Receipt of sem -perishable subsistence

A.  Canned products

1) Labeling:

a.

Li st of contents either on | abel or
on the end of the can

Top/ bottom can code: provides a
nmeans to trace or recover suspected
hazar dous foods

2) Exterior Can Defects:

a.

Dent s:
(1) Involving the end or side seam

(2) Dent that causes buckling of
t he countersink

(3) Dent that causes defect of
interior can coating

Pi nhol es:
(1) Tiny holes in can
(2) Caused by high acid content

Swel l ers:

| NSTRUCTOR RELATED ACTIVITY
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(1) One or both ends of can bul ge
out and cannot be conpressed

(2) Caused by gas forned by
bacterial action inside the can

(3) Exceptions: (natural swellers)
a) Coffee
b) Syrup
c) Mol asses
d. Springers:

(1) One or both ends of can bul ge
out but yield to pressure

(2) Caused by overfilling or gas
formati on due to bacterial
action

e. Flippers:
(1) The ends are flat but when
brought down sharply on fl at
surface one end wll bul ge

(2) Caused by chem cal or bacteri al
action
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3) Cans or food within themthat are
abnormal in appearance should not be
opened, tasted, or served

b. Dry foods:

(1) Labeling: ensure that the contents are
in the original container or package

(2) Inspect for the foll ow ng defects:
(a) Tears, rips
(b) Danpness
(c) Rodent or insect infestation
(3) Any itemfound with any of these
defects, or pest infestation, should be
rejected
6. Food storage
a. Ceneral storage requirenents

(1) Only food itens may be stored in food
storage areas

(2) On sone ships nedical supplies may be
stored in refrigerated food storage
spaces if kept |ocked and no ot her space
is avail able

| NSTRUCTOR RELATED ACTIVITY
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(3)

(4)

(5)

(6)

(7)

(8)

Decayed/ spoi | ed food itens nust be
identified and culled frequently

Foods or containers of food nust not be
stored close to steam pi pes or other
sources of heat which will reduce the
shelf life of the product

Cont ai ners of prepared food nust be
stored at |east 8 inches off the deck,
away from bul kheads and adj acent stacks
and nust be placed on pallets, racks, or
simlar structures to permt adequate
air circulation within the storage space

Food should be rotated on a first in,
first out basis. This ensures that the
ol dest food itens are used first

I nsects and rodents nust be excl uded
fromfood storage spaces. Pierside
I nspections are necessary to help
prevent introduction of insect and
rodent pests into shipboard storage
spaces

Al'l broken bags of grain, flour, sugar,
etc. nust be pronptly cleaned up and the
remai ni ng product rebagged and seal ed

| NSTRUCTOR RELATED ACTIVITY
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(9 Al itenms should be inspected regularly
for signs of spoil age, damage, i nsect
i nfestation or rodent contam nation

(10) In order to maintain the product for
the opti mum period of tinme and to
prevent unheal thy conditi ons,
tenperature | evels must be properly
mai nt ai ned

(a) Frozen: Frozen foods bel ow O°F
(b) Fresh: 41°F or less
(c) Eggs/Dairy: 45° or |ess

b. Product conpatibility

(1) Fresh fruits and vegetabl es should be
grouped by type to pronbte maxi num
quality. Sonme products produce gasses or
odors which may adversely affect others.
Conmpatibility groups are listed in
DOD 4145.19-R-1

c. Proper air circulation

(1) To pronote proper air circulation, food
items must be stored on pallets or one
i nch high deck grating and away from
bul kheads and cooling coils

| NSTRUCTOR RELATED ACTIVITY
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(2)

(3)

At least 6 inches of clearance nust be
mai nt ai ned between the tops of the
stacks and the openings of the air ducts

Proper circulation of air is necessary
to maintain the desired tenperature

t hroughout the nmeat and poultry reefer
or freezer storage space

d. Refrigerated storage spaces nust be
mai nt ai ned as foll ows:

(1)

(2)

(3)

(4)

Tenperatures nmust be held within the
appropriate ranges. Any prol onged

devi ation of nore than four hours from
recommended storage tenperatures nmust be
pronptly reported to the PIC, Food
Service Oficer and MDR for appropriate
action

Frost or glaze nmust not be allowed to
accunul ate to nmore than 1/4 inch
t hi ckness on the coils

Interior surfaces nust be routinely
washed wi th warm water and hand

di shwashi ng detergent and rinsed with
warm potabl e water

An easily readable, non-nercuric
t hermonmet er nmust be provided for each
refrigerated storage space

| NSTRUCTOR RELATED ACTIVITY
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7.

8.

a.

(5) Tenperature |ogs nust be nmaintained for
all bulk cold storage spaces. Accurate
entries will be nade at | east tw ce
daily

St orage of sem -perishabl e product

The term "sem -perishable" refers to food
itenms that are canned, dried, dehydrated or
ot herwi se processed to the extent that such
itens, under normal circunstances, are stored
under controlled conditions of tenperature,
hum dity, and air circulation

Package interiors nust be checked on a
routine basis. Torn or broken bags of food
must be imedi ately used, transferred to

i nsect - proof containers or surveyed

Heavily infested food (7 or nore insects per
pound) nust be surveyed. Lightly infested
food should be i mediately renoved from
storage, placed in a freezer for 72 hours,
sifted to renove insects and used as soon as
possi bl e

Summary

a.

b.

Pri me Vendor Concept and Practices

| nspection of Food Itens

| NSTRUCTOR RELATED ACTIVITY
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c. Receipt of Perishables
d. Receipt of Sem -perishables

e. Storage of Food Itens



