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| ( Middle ages thru Civil War — \

(17005 N e
| WWII —
(Vietnam — _

 Desert Storm —
NBC weapons used by Iraqi.
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rernents for Blological
- WeaponUse
—fV_AvadzrbIEt& easily produced
v' Lethal or incapacitating

v’ Easily aerosolized (hot important for
food)

||y disseminated

M proﬁucho‘n

v' Susceptible population
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WIS Ao —
v Readily available

v' Low technological support What makes

v’ Easily disseminated biological agents
v’ Difficult to detect more tempting for

ﬁ' use as a weapon? |-
/~Deniable -

Able to cause mass casualties
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31nduce-h1gh morbldlty & mortality on
target population.

€ Disrupt critical event.

& Create panic & public response.

% Economici —
N Cyanide tainted grapes in Chile affects

export of product to other countries.
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e '-—Attacks —

-) Product tampering

=» Attack on ethnic groups in opposition to terrorist .
goals

=» Sabotage of specific food groups or industries -

S NG ,i{.um
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Oregon (1984) — Salmonella contaminated
\salad bars.

Dogngsiic _UJa of Biglggjiczll

10 restaurants implicated; 751 cases of
gastroenteritis

ood rotation & refrigeration facilitated
growth of organism

e

Romano Gatland Food Service Consultants & Planners Worldwide



Texas (Medical Center) — 12 laboratory workers

become ill after eating tainted pastries.
\_ A

E-mail message invited employees to eat
pastries in break room.

Shigella agent was Iater |dﬁﬁﬂgd as.mmm_

Motive for and method of contamination -
unknown.
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— - Pubﬁc-a‘ccé;siblé foods
= Processed foods
=> \Water -

= Uncooked foods

greshfruits & vegetab |
: = _

T ————
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-- Processed Foods --
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» 30 grams of ricin toxin
» Easily concealed in a pocket

» Could lethally poison 150 pounds of meat

.~ » Enough to produce 1,500 hotdogs

The Threat is REAL!
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Bplies 12% Food & Water
43%
Aerosol (9%)

68% of past incidents resulted from
voluntary consumption
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~| Problem:
¢ No institutionalized process to address
intentional contamination of food or water.

¢ Vulnerability surveys focus on conventional or
aerosol attacks with collateral damage to
food/water.

¢ Process & technology are inadequate to
protect us.

Solution:
v'ID secure food & water handling procedures.

v'Validate new equipment
v’ Institutionalized approach



roocd Grouos for Dacorltzrrlrlztlor)

— Group I_ CaTTned or packaged |tems exposed
~ only to chemical agent vapor.

= Group Il — Canned or packaged items that are
contaminated on the outside with a liquid chemical
agent, a biological agent, or radioactive fallout.

= Group lll - Unpacked or'poorly packaged items

ﬁt have been exposed to any.NBC ageniu,_

— contaminated throughout the
food chain.
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= Direct contamination:
‘_:,___-_.-.._
—  Fallout that collects of the food surface.

= |ndirect contamination:
— Can be spread throughout the food' chain

= /nduced radiation:

‘Food exposed to sufficien i on-ﬂﬁxihﬁt_"
 blast and heat™

S—
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. Removmg

— Not canned or impermeable container
= \WWash or trim contamination from unpackaged food

— Canned, bottled, or protected by impermeable

ﬁntaineth —
Nitlseapiand watepins
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. No"rmal packagmg prowdes protectlon from most_blologlcal —
____.agents —

— Exception is toxins and biologically derived substances
= Packaging will not support pathogenic agent
— EXxception is a spore-forming organism

= Food in sealed containers remain safe until outer surfaces
decontaminated

= Most Iiker not affect appearance, taste, or smell of the

= Unpackaged food contaminated
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B]olog]cel Jer*on'tam]ma't]on

- Ca"nned B_tled-er pretected by |mpermeabTe container

_F_-—=-\Nash4/wth_soap and water, then immerse in disinfectant solution
(Disinfectant, chlorine, food service or 1/ cup of household bleach
in 10 gal of water)

— Boil in water 15 minutes; not effective on toxins and some spores

— Immerse in 5% sodium carbonate (4 Ib washing soda in 10 gal .
water), rinse with potable water.

— Immerse in household bleach solution (1/2 gal bleach in 25 gal
water) for 10 minutes then rinse and aerate for 10 minutes.

— Immerse in HTH (Calcium Hypochlorite) solution (1/2 Ib in 25 gal

ﬂﬁter) 20 minutes, then rinse.

mmerse in 2% peracetic acid for 10 minutes, rinse and aerate for
10 minutes.

-
ater) 30 minutes, then
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- Not canned‘OT‘ﬂfTTTnpermeable contalner

B
— Boll in water 15 minutes. Cook
— Immerse in or spray with 2% household bleach
solution. (Packaged, peeled or pared food may.
be immersed or sprayed).

iy
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= Effect on the f od depends upon nat

agent and' type of food.

= Extent of penetration by chemical agent will
depend on amount, form of dispersal (liquid
or vapor) and duration of exposure.

S—

Romano Gatland Food Service Consultants & Planners Worldwide



"= Based on fat content, water content, & crystalline
-~ _..structure

1. Foods with high water content, low fat content, and/or a
crystalline structure (fresh vegetables, fruits, sugar, salt, and
eggs)
=  Absorb mustard and nerve agents as a liquid or a vapor. Nerve

agents will be hydrolyzed slowly.

2. Foods with low fat content & irregular structure (flour, bread,
grain, rice, cereals, dried fruits, dried vegetables, tea, coffee,
peas, and beans)

Readily:absorb mustard & nerve agents as a liquid. As a vapor,

agents are absorbed_to some extent il remﬁveﬂWm_

Foods VIthNGWAVEIECo) ent (butter, fat, fatty

My, cheese, milk, bacon, fatty meat and fish)
E Absorb mustard & nerve agents removal is virtually impossible.
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Neather Elements Affect. Chemics

Pe 2SO0 el mm lFJJfJ
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S Warm tempéTatures speed I|qU|d agents
dispersion into the air

= High winds rapidly disperse chemical agent
vapors

= Heavy rain or rain of a long period of time
ﬂ’raid infdecontaminatio)

temperature

et
B
rfaces above air
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KFt hf metalﬁ)ntamers glass, bottles foill
.f—-aiumlnated—lamlnated materials
— Vapor or Liquid

= Air for 24 hours. Wash with hot soapy water, soda, or bleach
solution. Rinse with water.

= Polyester, PVF, wooden boxes, crates, board,
multilayer bags

— Vapor

g Remove contaminated package. Air contents for 24%
idbo lene

Ul
= Contaminated contents — treat as unpackaged food.
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Chemical Decontamination of

Urioalccaced Foods
]

= NERVE AGENTS

— Vapor, heavy

= Destroy
— Vapor, light

= Destroy
— Liquid

= Destroy

Bicrorouter layerand wash with 2% sodium bicarbonate
I"for at least 30 minutes. Destroy. milk

— Liquid
= Destroy
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Chemical Decontamination of
Unry m Ued roorls

"‘"L-ARS ENICALS

— Destroy
= CHOKING AGENTS

— Wash food with water where possible and expose to the
air for 24 hours. Food may be unpalatable due to the
acid product of hydrolysis

= CYANIDE TYPE AGENTS

ﬂhlikely to produce dangerous | ination-*c‘fs-e__d
foodst
O OL AGENTS

— Food may be unpalatable to the extent of being inedible
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Chemical Decontamination of
rlozlescElgge Fadels

NONFATTYFOODS, AIGR'WATER' CONTENT, CRYSTALLINEF

~ —— Vapor, heavy.
= Destroy, unless possible to boil after airing 48 hours
— Vapor, light
= Air for 48 hours, then boil
— Liquid =
= Destroy

= MUSTARDS
— Vapor

. Wash withywater, air for 48 hours

NICALS
— Destroy
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Chemical Decontamination of
Urioeicialged Foods

NON- rAJ‘J‘/;.QQ_F S, HIGH WATER CONTENT, CR /J J‘r\LLlJ\J: FRUITS,
~_ VEGETAB| . :

= CHOKING.AGENTS

— Wash food with water where possible and expose to the
air for 24 hours. Food may be unpalatable due to the
acid product of hydrolysis

= CYANIDE TYPE AGENTS
— Unlikely to produce dangerous contamination of

ﬂ)odstuﬁs = —————

— Food may be unpalatable to the extent of being inedible
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Chemical Decontamination of

Unpﬁ crialgjed Foods

——S—NGﬂ-FA-'I'—'P(—FGGDS—-L*GWWATER 'CONTENT, AMORPHC s

p— (FLOUR, CEREALS, BREAD, PEAS)
T ——————— e

= NERVE AGENTS
— Vapor, heavy
= Air for 48 hours, then boil
— Vapor, light
= Air for 48 hours, then boil
— Liquid
= Destroy

RDS

= Destroy

= ARSENICALS
— Destroy
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ChemicalDecontamination of
Unozlc EJs‘d roocls

e ——

*—-—-—NGN-FAT—T—Y FG@DS LOW WATER CONTENT AMORPHGC Us
pe— (FLOUR, R, CEREALS, BREAD, PEAS) cont'd

- CHOKING AGENTS

— Wash food with water where possible and expose to air
for 24 hours. Food may be unpalatable due to acid .
product of hydrolysis

= CYANIDE TYPE AGENTS
gznllkely torpreduce dangerous contamination of

odstuffs
L AGENTS

— Food may be unpalatable to extent of being inedible
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. \7 Use onIy known approprlately licensed, mspected or
- —permlttedseurces for all items.

v Require all suppliers and transporters practice appropriate
food security measurers.

v’ Substantiate all labeling and packaging configuration prior
to receiving the shipment.

v’ Evaluate the value of testing incoming, items for detecting

tampering or criminal or terrorist activities. '
m%est locked, sealed veh;Wrs 'Obté'i’ﬁ"ﬂ‘ﬂe—
Rinemrthe st [date upon receipt.
Aintain the chain of custody when the seal Is broken or

for inspection by a government agency.
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v Establish quarantine or release procedure for your

- facility.

v’ Supervise the unloading of all food, water and

supplies.

v Keep track of all food, water and supply items.

v Investigate any missing or extra products or other
ﬁgularltles outS|de a predetermined normal -

g
resolved problems, to the

appropriate security personnel.
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_" x Malﬁfain a Iist bf—eompanies who deliver fodd, water and
. supplies; the-type and tag number(s) of the vehicles used
and if possible a photo ID of the delivery person.

X Keep a list of all approved vendors, their delivery route,
and expected time of arrival.

X |f the vendor replenishes stock items to,a par level, post
the name of the company, delivery days, delivery times,
and the name and photo of the delivery person.

ock all deliveries very carefully Mot aeeep‘t-anygm-

e unauthorized
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% If a'n'y suspmmu&product IS delivered or dlscovered leave
~ _it.alene, and notify the supervisor and appropriate securlty
personnel.

% Always inspect all deliveries for any opened boxes or
containers that show evidence of tampering or suspicious
materials. Notify the appropriate security personnel.

X Regularly inspect all receiving areas and sterage areas for
any unusual items, packages or anything that may be out
of place.

sPAlways be alert when receiving ord e —

System tc contrel es authorizedito
| mises. If possible do not allew any vehicles
to park near the distribution area.
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Jror"ﬁ of Food zric Jllr)r)ll‘jJ

| $Mon itor the stﬁcklng procedures Use the LIFO
-”"methcrd-of-stockmg

» Spot-check stock locations. Maintain a record or
file of the location of all items.

> Mark all aisles clearly.
» Stack all items correctly.

ﬁgew safety. procedures for all combustible, or -

ardeus suppliesy

e preservation and condition of
unpackaged items.
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~ O Critical — —

1 Need to identify potential points of human
Intervention based on ease & accessibility

1 Terrorist initiatives and motives will be
difficult to correlate
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= Defense against aerosol agents has
developed into an integrated process of rapid
detection followed by more sophisticated
technological confirmation .

= Rapid detection and screening of foods for
jatural foodborne pathogens has proven to -l

— Beware of quick fix rapid screening

technologies
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= Renovation/Facility Replacement
= Staffing
= Regulatory Agencies

= Resources/Support
— Peers

‘Qonsultants
SU

olicies & Procedures

i
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o Food as a vehicle for bloterrorlsm has been

— —

used

= The potential for bioterrorism in the future is
credible

= Detection technology is lacking

s limited rellablllty e
it |st :

ealth care providers may be first to know

-
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Charnette Norton, MS, RD, LD, FADA, FCSI
Vice President, Romano Gatland of Texas
'6146 F'c-mdren Grove Drive

san——

charrgtx@cs.com .
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