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13.1 Authority

13.1.1

Public Health Service Act
CHAPTER 6A-PUBLIC HEALTH SERVICE
SUBCHAPTER II--GENERAL POWERS AND DUTIES
Part G--Quarantine and Inspection
Sac. 264. Regulations to control communicable diseases
(@) Promulgation and enforcement by Surgeon General

The Surgeon General, with the approval of the Secretary, is
authorized to make and enforce such regulations as in his
judgment are necessary to prevent the introduction,
transmission, or spread of communicable diseases from foreign
countries into the States or possessions, or from one State or
possession into any other State or possession. For purposes of
carrying out and enforcing such regulations, the Surgeon
General may provide for such inspection, fumigation,
disinfection, sanitation, pest extermination, destruction of
animals or articles found to be so infected or contaminated as to
be sources of dangerous infection to human beings, and other
measures, as in his judgment may be necessary.

(b) Apprehension, detention, or conditional release of
individuals

Regulations prescribed under this section shall not provide for
the apprehension, detention, or conditional release of individuals
except for the purpose of preventing the introduction,
transmission, or spread of such communicable diseases as may
be specified from time to time in Executive orders of the
President upon the recommendation of the National Advisory
Health Council and the Surgeon General.

(c) Application of regulations to persons entering from
foreign countries

Except as provided in subsection (d) of this section,
regulations prescribed under this section, insofar as they provide
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for the apprehension, detention, examination, or conditional
release of individuals, shall be applicable only lo individuals
coming into a State or possession from a foreign country or a

possession.

(d) Apprehension and examination of persons reasonably
believed to be infected

On recommendation of the National Advisory Health Council,
regulations prescribed under this section may provide for the
apprehension and examination of any individual reasonably
believed to be infected with a communicable disease in a
communicable stage and (1) to be moving or about to move from
a State to another State; or (2) to be a probable source of
infection to individuals who, while infected with such disease in a
communicable stage, will be moving from a State to another
State. Such regulations may provide that if upon examination
any such individual is fourJ to be infected, he may be detained
for such time and in such manner as may be reasonably
ne essary. For purposes of this subsection, the term "State"
includes, in addition to the several States, only the District of

Columbia.

(July 1, 1944, ch. 373, title Ill, Sec. 361, 58 Stat. 703; 1953

Reorg. Plan No. 1, Secs. 5, 8, eff. Apr. 11, 1953, 18 F.R. 2053,
67 Stat. 631; July 12, 1960, Pub. L. 86-624, Sec. 29(c), 74 Stat.
419; June 23, 1976, Pub. L. 94-317, title lll, Sec. 301(b)(1), 90

Stat. 707.)
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Sec. 269. Bills of Health

(a) Detail of medical officer; conditions precedent to
issuance; consular officer to receive fees

Except as otherwise prescribed in regulations, any vessel at
any foreign port or place clearing or departing for any port or
place in a State or possession shall be required to obtain from
the consular officer of the United States or from the Public
Health Service officer, or other medical officer of the United
States designated by the Surgeon General, at the port or place
of departure, a bill of health in duplicate, in the form prescribed
by the Surgeon General. The President, from time to time, shall
specify the ports at which a medical officer shall be stationed for
this purpose. Such bill of health shall set forth the sanitary
history and condition of said vessel, and shall state that it has in
all respects complied with the regulations prescribed pursuant to
subsection (c) of this section. Before granting such duplicate bill
of health, such consular or medical officer shall be satisfied that
the matters and things therein stated are true. The consular
officer shall be entitled to demand and receive the fees for bills
of health and such fees shall be established by regulation.

(b) Collectors of customs to receive originals; duplicate
copies as part of ship’s papers

Original bills of health shall be delivered to the collectors of
customs at the port of entry. Duplicate copies of such bills of
health shall be delivered at the time of inspection to quarantine
officers at such port. The bills of health herein prescribed shall
be considered as part of the ship's papers, and when duly
certified to by the proper
consular or other officer of the United States, over his official
signature and seal, shall be accepted as evidence of the
statements therein contained in any court of the United States.

(c) Regulations to secure sanitary conditions of vessels

The Surgeon General shall from time to time prescribe
regulations, applicable to vessels referred to in subsection (a) of
this section for the purpose of preventing the introduction into
the States or possessions of the United States of any
communicable disease by securing the best sanitary condition of
such vessels, their cargoes, passengers, and crews. Such
regulations shall be observed by such vessels prior to departure,
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during the course of the voyage, and also during inspection,
disinfection, or other quarantine procedure upon arrival at any

United States quarantine station.
(d) Vessels from ports near frontier

The provisions of subsections (a) and (b) of this section shall
not apply to vessels plying between such foreign ports on or
near the frontiers of the United States and ports of the United
States as are designated by treaty.

(e) Compliance with regulations

It shall be unlawful for any vessel to enter any port in any
State or possession of the United Slates to discharge its cargo,
or land its passengers, except upon a certificate of the
guarantine officer that regulations prescribed under subsection
(c) of this section have in all respects been complied with by
such officer, the vessel, and its master. The master of every
such vessel shall deliver such certificate to the collector of
customs at the port of entry, together with the original bill of
health and other papers of the vessel The certificate required by
this subsection shall be procurable from the quarantine officer,
upon arrival of the vessel at the quarantine station and
satisfactory inspection thereof, at any time within which
quarantine services are performed at such station.

(July 1, 1944, ch. 373, title Ill, Sec. 366, 58 Stat. 705.)
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Sec. 271. Penalties for violation of quarantine laws

(a) Penalties for persons violating quarantine laws

Any person who violates any regulation prescribed
under sections 264 to 266 of this title, or any provision of
section 269 of this title or any regulation prescribed
thereunder, or who enters or departs from the limits of any
quarantine station, ground, or anchorage in disregard of
quarantine rules and regulations or without permission of
the quarantine officer in charge, shall be punished by a
fine of not more than $1,000 or by imprisonment for not
more than one year, or both.

(b) Penalties for vessels violating quarantine laws

Any vessel which violates section 269 of this title, or any
regulations thereunder or under section 267 of thi' title, or
which enters within or departs from the limits of any
quarantine station, ground, or anchorage in disregard of
the quarantine rules and regulations or without permission
of the officer in charge, shall forfeit to the United States
not more than $5,000, the amount to be determined by the
court, which shall be a lien on such vessel, to be
recovered by proceedings in the proper district court of the
United States. In all such proceedings the United States
attorney shall appear on behalf of the United States; and
all such proceedings shall be conducted in accordance
with the rules and laws governing cases of seizure of
vessels for violation of the revenue laws of the United

States.

(c) Remittance or mitigation of forfeitures

With the approval of the Secretary, the Surgeon
General may, upon application therefore, remit or mitigate
any forfeiture provided for under subsection (b) of this
section, and he shall have authority to ascertain the facts
upon all such applications.

(July 1, 1944, rh. 373, title lll, Sec. 368, 58 Stat. 706; June
25, 1948, ch. 646, Sec. 1, 62 Stat. 909; 1953 Reorg. Plan
No. 1, Secs. 5, §, eff. Apr. 11, 1953, 18 F.R. 2053, 67 Stat.

631.)
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13.1.2

Title 42 Code of Federal Regulations

TITLE 42-PUBLIC HEALTH

CHAPTER I-PUBLIC HEALTH SERVICE,
DEPARTMENT OF HEALTH AND HUMAN SERVICES
PART 71-FOREIGN QUARANTINE

Subpart C--Notice of Communicable Disease Prior to

Arrival
71.21 Radio report of death or illness.

(a) The master of a ship destined for a U.S. port shall
report immediately to the quarantine station at or nearest
the port at which the ship will arrive, the occurrence, on
board, of any death or any ill person among passengers or
crew (including those who have disembarked or have
been removed) during the 15-day period preceding the
date of expected arrival or during the period since
departure from a U.S. port (whichever period of time is

shorter).

(b) The commander of an aircraft destined for a U.S.
airport shall report immediately to the quarantine station at
or nearest the airport at which the aircraft will arrive, the
occurrence, on board, of any death or ill person among
passengers or crew.

(c) In addition to paragraph (a) of this section, the master
of a ship carrying 13 or more passengers must repe.t by
radio 24 hours before arrival the number of cases
(including zero) of diarrhea in passengers and crew
recorded in the ship's medical log during the current
cruise. All cases of diarrhea that occur after the 24 hour
report must also be reported not less than 4 hours before

arrival.

(Approved by the Office of Management and Budget under
control number 0920-0134)
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Subpart D--Health Measures at U.S. Ports:
Communicable Diseases
Sec. 71.31 General provisions.

(&) Upon arrival at a U.S. port, a carrier will not undergo
inspection unless the Director determines that a failure to
inspect will present a threat of introduction of
communicable diseases into the United States, as may
exist when the carrier has on board individual(s)
reportable in accordance with Sec. 71.21 or meets the
circumstances described in Sec. 71.42. Carriers not
subject to inspection under this section will be subject to
sanitary inspection under Sec. 71.41 of this part.

(b) The Director may require detention of a carrier until the
completion of the measures outlined in this part that are
necessary to prevent the introduction or spread of a
communicable disease. The Director may issue a
controlled free pratique to the carrier stipulating what
measures are to be met, but such issuance does not
prevent the periodic boarding of a carrier and the
inspection of persons and records to verify that the
conditions have been met for granting the pratique.

Sec. 71.32 Persons, carriers, and things.

(&) Whenever the Director has reason to believe that any
arriving person is infected with or has been exposed to
any of the communicable diseases listed in paragraph (b)
of this section, he/she may detain, isolate, or place the
person under surveillance and may order disinfection or
disinfestation as he/she considers necessary to prevent
the introduction, transmission, or spread of the listed
communicable diseases.

(b) The communicable diseases authorizing the
application of sanitary, detention, and/or isolation
measures under paragraph (a) of this section are: cholera
or suspected cholera, diphtheria, infectious tuberculosis,
plague, suspected smallpox, yellow fever, or suspected
viral hemorrhagic fevers (Lassa, Marburg, Ebola,
Congo-Crimean, and others not yet isolated or named).

(c) Whenever the Director has reason to believe that any
arriving carrier or article or thing on hoard the carrier is or
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may be infected or contaminated with a communicable
disease, he/she may require detention, disinsection,
disinfection, disinfestation, fumigation, or other related
measures respecting the carrier or article or thing as he/
she considers necessary to prevent the introduction,
transmission, or spread of communicable diseases.

Sec. 71.33 Persons: Isolation and surveillance.

fa) Persons held in isolation under this subpart may be
leld in facilities suitable for isolation and treatment,

(b) The Director may require isolation where surveillance
is authorized in this subpart whenever the Director
considers the risk of transmission of infection to be
exceptionally serious.

(c) Every person who is placed under surveillance by
authority of this subpart shall, during the period of
surveillance:

(1) Give information relative to his/her health and his/her
intended destination and report, in person or by telephone,
to the local health officer having jurisdiction over the areas
to be visited, and report for medical examinations as may

be required,;

(2) Upon arrival at any address other than that stated as
the intended destination when placed under surveillance,
or prior to departure from the United States, inform, in
person or by telephone, the health officer serving the
health jurisdiction from which he/she is departing.

(d) From time to time the Director may, in accordance with
section 322 of the Public Health Service Act, enter into
agreements with public or private medical or hospital
facilities for providing care and treatment for persons
detained under this part.

(Approved by the Office of Management and Budget under
control number 0920-0134)

[50 FR 1519, Jan. 11, 1985; 50 FR 3910, Jan. 29, 1985]
Sec. 71.34 Carriers of U.S. military services.

(&) Carriers belonging to or operated by the military
Annexes



services of the United States may be exempted from
inspection if the Director is satisfied that they have
complied with regulations of the military services which
also meet the requirements of the regulations in this part.
(For applicable regulations of the military services, see
Army Regulation No. 40-12, Air Force Regulation No.
161-4, Secretary of the Navy Instruction 6210.2, and
Coast Guard Commandant Instruction 6210.2).

(b) Notwithstanding exemption from inspection of carriers
under this section, animals or articles on board shall be
required to comply with the applicable requirements of
subpart F of this part.

Sec. 71.35 Report of death or illness on carrier during
stay in port.

The master of any carrier at a U.S. port shall report
immediately to the quarantine station at or nearest the port
the occurrence, on board, of any death or any ill person
among passengers or crew.

(Approved by the Office of Management and Budget under
control number 0920-0134)
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Subpart E--Requirements Upon Arrival at U.S. Ports:

Sanitary Inspection
Sec. 71.41 General provisions.

Carriers arriving at a U.S. port from a foreign area sha" be
subject to a sanitary inspection to determine whether ii.ere
exists rodent, insect, or other vermin infestation,
contaminated food or water, or other insanitary conditions
requiring measures for the prevention of the introduction,
transmission, or spread of communicable disease.

Sec. 71.45 Food, potable water, and waste: U.S.
seaports and airports.

(a) Every seaport and airport shall be provided with a
supply of potable water from a watering point approved by
the Commissioner of Food and Drugs, Food and Drug
Administration, in accordance with standards established
in title 21, Code of Federal Regulations, parts 1240 and

1250.

(b) All food and potable water taken on board a ship or
aircraft at any seaport or airport intended for human
consumption thereon shall be obtained from sources
approved in accordance with regulations cited in
paragraph (a) of this section.

(c) Aircraft inbound or outbound on an international
voyage shall not discharge over the United States any
excrement, or waste water or other polluting materials.
Arriving aircraft shall discharge such matter only at
servicing areas approved under regulations cited in
paragraph (a) of this section.

Sec. 71.48 Carriers in intercoastal and interstate
traffic.

Carriers, on an international voyage, which are in traffic
between U.S. ports, shall be subject to inspection as
described in Secs. 71.31 and 71.41 when there occurs on
board, among passengers or crew, any death, or any ill
person, or when illness is suspected to be caused by
insanitary conditions.
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13.2 Gastrointestinal Illness Surveillance System

13.2.1 Introduction

purpose The following forms are provided as guides to standardize the
collection of information required to assess the patterns of
gastrointestinal illnesses and monitor for outbreaks aboard
vessels. These forms are downloadable at the Vessel Sanif ‘ion
Program Web site: http://www.cdc.gov/nceh/vsp.

13.2.2 Forms

162 Annexes


http://www.cdc.gov/nceh/vsp

Vessel Name: Voyage number: Dates From: To: Page: of

Total number of passengers aboard: Total number of ill passengers: Total number of crew aboard: Total number of ill crew:
%)
o
o Stool
§ " Diarth " specimens _
O?\iij 1AMEa Vomiting ~ Fever g 2 g . §
= S g D < Underlying
Date Name . C T & — %) . :
A 2 o & T > 9 3] illness
(mm/ddlyy) (Last, First) o Z : v S o . X
O L N B T @ W (Specif-)
o = © © < ro o
T2 58 S A
o Z 3z 2 z yz2zz 2z z L E
S‘? Date Time *» & n% > > # > > > » > > a 2
)
x
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Gastronintestinal lliness Surveillance
System Questionnaire

E6RRo A B NAGK
(To be completed If you experienced gastrointestinal illness)
Vessel Name: Voyage No.: Date:
Last Name: First Name:
Date of Birth: (mmiddyyyy)  Age: (inyeetS> Sex M/F
Cabin Number: Total Number of People in Cabin:
Dining Seating: Dining Table Number:
Symptoms Started Date: (mmiddlyyyy)  Time: (Mmm) AM/PM
Do you know other people ill with the same symptoms? Yes / No
If yes, please list their names:
Did you stay overnight or longer in a boarding city before you joined the vessel? Yes / No
If yes, where?  City: State: Country:
Was the overnight stay in a hotel/motel/commercial residence? Yes / No
If yes, what was the name and address of the hotel, motel/commercial residence
Name:
Address:
City: State: Country:
Ho did you travel to the city where you boarded the ship for this cruise?  Select all that apply.
[ 1 Airplane Airlines: Flight No.:
[ ] Automobile
[ 1 Bus/Motorcoach
(1 Tran
f ] Other Please specify:
Are you a member of a tour group? Yes/ No
Prior to boarding the ship, did you participate in a pre-embarkation tour/package? Yes/ No
If yes, which tour(s)/package(s) did you participate in? (list all)
Prior you your illness, did you go ashore at any of the ports of call? Yes/ No
If yes, please list the ports of call where you went ashore
Did participate in any shore excursions at any port of call? Yes/ N
If yes, which shore excursions did you participate in? (list all)
Yes/ No

Did you eat anything while you were ashore at any port of call?
Did you drink anything (including drinks with ice) while ashore at any port of call? Yes / No

What did you think is the cause of your illness?:

REASE TURN THSFORVIOAR TOFROUDE FOID AND SHRBOAD ACTMTES HSTARY
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ENT*f

DIIB411*

ntrol ano Prrvcntion

Last Name

Please list the specific vessel locations of the meals you consumed and the vessel activities you participated in before you became ill
Three days bofore illness onset
Breakfast

Chay of illness onset
Give Date:

Breakfast
Place:
Time:
Items eaten/drank

Lunch
Place:
Time:
Items eaten/drank

Dinner
Place:
Time:
Items eaten/drank

Snack
Place’
Time:
Items eaten/drank
r

Activities
AM

PM

Vieals and Activities Aboard Vesse! Prior to tiness

Day before illness onset

Breakfast
Place:
Time:
Items ealen/drank

Lunch
Place:
Time:
Items eaten/drank

Dinner
Place:
Time:
Items ealen/drank

Snack
Place.
Time:
Items eaten/drank

Activities
AM

PM

Two days before illness onset

Breakfast
Place:
Time:
Items eaten/drank

Lunch
Place:
Time:
Items eaten/drar k

Dinner
Place:
Time:
Items ealen/drank

Snack
Place:
Time:
Items ealon/dran g

Activities
AM

Annexes

PM

Place:
Time:
Items eaten/drank

Lunch
Place:
Time:
Items eaten/drank

Dinner
Place:
Time:
Items eaten/drank

Sn<ick

Time:
| ltems eaten/drank

Activities
AM

PM
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13.3 Gastrointestinal Iliness Surveillance System Reporting

KPS

1331 Introduction

Operati detarls of the Gastrointestinal Illness Surveillance
Vel é\ ection anrg noti ?catronag g}em are contarneg In the %
Followin are some sam le |t|ﬂerar Ies of vessels that may cal
Lf ona grtsw ere gwe routing strornE estina
lliness surve ance reﬁ rt IS required at least 2 hours before
arrival, but not more than 36 hours are marked with an ¢~
sample [tinerary A ltinerary B
Port Everglades, FL Vancouver BC
S 3un AK &
%]eh mas, U.S. VI Ketcai<
P |||gs urg, St Maarten Srt a
ass Seward AK
B %kr/erg €s, FL < Vancouver, BC
ltinerary C ltinerary D
Barcelona, Spam Mramr FL
at Sea gt
a% Sea 2 B\arthelerprr French W,
at Sea an Juan
StSThomaS US. W St Thomas us v
Port Everglades FL Ereeport Bahamas
[Note: The report in this itinerary |am| L <

includes passengers and crew
members during the 15 days prior
to arrival in St. Thomas, U.S. V1]
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13.3.2 Submission Procedures

telephone
fax
e-mall

website

telephone
call
required

The reports may be submitted as follows:

Telephone: 800-323-212 or %A-36-660
Fax: PA-306-0671

Electronic Mail:  vsp-report@cuc.gov

Website (User ID and Password required):

http://wwwn,cdc.gov/vsp
A telﬁphone not|f|ca |on 0 the Vesse» Sanitation Pro ram tthe
tele ove shall accom ecia

?Qaurﬂruergbeﬁen the vesse |s within 15 yro? Qecte

arfival at a U. even.when, the special 2 eort|s
suE)mnted wa%afo r}ectromc mail or website. d
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134 Gastrointestinal lliness Outbreak Investigation
troduct|on
{%raaﬁﬁnvesngatmn Procedures

gromé inal glnes Specimens
ater amp es

1341 Introduction

S are relat|vely

introcuction m?tbreaks of stromtestlnal |I|nes? aboard Cruise shi

requent occurrences. ince P
rog am ehween e CrUISe In
€S5€

emeg tion of th

S eacn year has steadily dec ned
igil ngoing Yigilance and lapid out
v

ooperative
e VSP, the outhreak rate on

Rre detection and response s stil

SInce so ma P]GO € Snare t e same environment, meals

an Wwater, disease can often spread quickly to
nhemb?rs on the vessel an§ OVerw el(ﬂn ) esg 6\

V
ection can also continue una ateé Between CIUISes, If e proper

intc  :ntions are not instituted.

consultation Utbre
Case

num C?r
eriod, When t fcumu
astromtgs nal nefs rea amongp
rew, a IHhe essel IS W sof 1"
vessel sha

are In FXCESS Of expecte

vels for a
ative proportion 0 regortablec
enders or 2 oarﬁgng

rovn?es an early
Ness among

fak of %astromtestmal iliness occ$ ?eaboa d a vessel when the

submit a s emapre ortto VSP. T ISWI|

opportunity for consultation to gotenna y avert more |

passengers and crew member

monitoring In most instances, g 2% <rl)ropornon of |||ness will not lead to an

investigation aboard W essel, but will \ﬂdE
ISCUSS and monitor | nes attern? and colla

Intervention strateg

ers of the VSP. staff are g a||ab|e

anytime to discuss (? ISease transmission and Intervention quest|ons
investigation Inatbreaks of stromtestmal |||nes]seaboard cruise shi

requent occlrrences. Since P
gam be%ween e Cruise In HS
esSels each year has steadily declin

S are relatively

mentation of th
gd the VSP, the outbreak rate on

astrointestinal |||ness

special Under special circumstances, when an ynusual
circumstances gatt M rdlﬁ] ase characteristic | fsfoun va stigation may
onducted

cwcumstancesenmageuﬁ){lcﬁ%) onngh mS%Serl]Scee%?
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rapid response

collaboration

objectives

contingency
plan

periodic review

specimens
and samples

1342

1343

cruises, unusual severity of illnesses or complications, or a large
number o{] persons repo¥[|ng the |?|ness over a nef period 01@ t?n

Condycting an outbreak |nvest|grat|on aboard a vessel demands a ra;gld

organized, and omﬁ]ehensw esponse. Because of the turnover
B Sengers anﬁ etimes Efe Crew Anem ers, %Hvesn ation must
e rapid to be able to collect data needed to identify the calse.

The |nvest|gat|on isacolla oratwg effo between tho &rwse ling, the

8assen ers and crew members aboard the vessel, and CDC, An
9 nized plan dra ed betwe e organizations ana P viduals .
nvolveq, therefore, Is crucjal In conducjln#e]success Investigation, a

f%mpre lensiv ort t%atmcu es. epl (? IC envnonment% and
stu |es ommen aﬂoa ased on the success of the

|nvest|%a lon can then Be Implemented to prevent a recurrence on the
following cruise.

Objectives
The objectives of an investigation are to;

66) Determine the extent of the gastrointestinal illness among
ssengers and crew;

() |dentify the agent causing the illness;
(3) Identify risk factors associated with the illness; and
(4) Formulate control measures to prevent the spread of the illness.

Qutoreak Investigation Procecures
Thee sta%es of an |nv st| ation are usuall coord nated aboard the
vesse ite

essel’s me |ca St% In CO0 e t el meenr@ staff
gta e on board '[ er?SS(é

staff t|s imp otan 0 ﬁveac ordl nate cont| ency plan {n
eoret e need for Ian |m eme at|
aff with a gotentlal or involvement |nvest|gat on sho ld be am lar vnth
the contingency plan,

This preliminar aration wil a33|stt e vessel with the necess
i [nmen atmﬁ ta Investigation ang response easuyres ebelyethe

rapid'im
E‘EE%aémf } ere/v?epwte rt%engﬁrg It nn?fist|?|0rrr]1telgg H sasrelss (nleleds n

ealing with an outoreak.

T|me| collection of medical emmens and food and Water samn{les are

Im tJn the (isease |nves IV PrOCESS. rope als
% techniques %I' co eCtIOH af?(? pres%rvatlon are a%a fnp] annlng
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ready to use

useful
information

survey

interviews

preliminary
report
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’;[IS A mportant fo enodlcalw review these to malée gure they are on
ready 0 USE In the event they are neede

A list of recommended medical srPemmeP ang fo?(d samﬂ)e C IIec(Fon
EP olﬁg or|nvest| atm%g%sftrﬁljstaeﬁrqgg \ re?s th% no meg | staff

ab(%?rd m%y ch ose to stocg |terps 1—90nJX un?ess there Is ackuzﬂ% 0{

cs)taserum I p?erc?m(e)%rsd capanle o performing venipuncture for collection

In oraer to asaat in the ra%de alyation of the exteﬁt oﬂllneas amo gt
Passengers and crew, to Identl ??atlve pathogen and associated
sk factors, the VVSP may request the following Ttems:

(fg 1) the g strointestinal illness surveillance log
I the uratlon of the current cruise;

%) Cs%% Sadm|n|stered 72hour food and aciivity questionnaires completed

(3 daiiy newsletters distributed to passengers;

acom IeeI| of food items apd menus served to both crew an
é?ssenge ort 12 hour perlocl1 %erpore §1e peak onset of Tlness gate
most cases: and

c% Igecomplete list of ship and shore activities of passengers for the

gmonall [S)P ma reque t distr uthon ofasurv toall gpellssengers
‘ew embers. wgl rovide this. s rve ves

Comp eted surve sshPuld dmt e infirm ryunt| col |t|on by
VSP"staff fol epidemiologic ana yS|s

Intervjews WI'[‘W( ?ases m?y also euiieful for identifying the eﬂolR% and
ssoma ed s actori JJ an outoreak. When dlistribut Sgthe%J VS,
the medical ﬁta should advise the cases that intei views may be
requested when VSP arrives at the vessel.

Report

Eg!g&v lgr? ava(f E?reﬁkﬂié‘gfiﬂﬂa“%e?n%ﬁ%'&%'}%errn? 85tn0]:emdrlgﬁmental

n pect|on e orso? the Investi t|on and’l tenmr comme ations,
| resented to the master of the ves elimin
additional materials, [ncluding a t|o asse er and crew
|n or ation, may erequeste rom t ecrwse |n or the Vessel an
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follow-up studies may be undertaken, to address specific suspicions or

concemns.
final report The reBort resented to éhem ster of the vessel will remain preliminary
until m em|o |c and laboratory studies nave been

re exte SIE €
completed, and a final report co talnlng summary recommendations has

been distributed.

1345 Gastrointestinal lliness Specimens
Gastrointestinal Iliness Specimen Supplies

specimen (1) 2050 wide-mouth plastic jars or specimen cups with screw caps for
supplies stool specimens;

(2) 20 plastic bags for storing specimen cups,

(3 Disposable medical gloves;

(4) Plastic disposable spoons for collecting stool

(? 2 sterile hottles or tubes containing bacterial preservative and
fransport medium (e.g., Cary-Blair);

(6) Sterile swabs;

(7) Rectal swabs;

(8) Stool preservative medium for parasites;
(9 A large commercial roll of plastic wrap;

10) Sterile phlebotomy supphes for obtaining serum specimens
needles, syringes, S

(11) Sterile pipettes;

(12) 20 serum separator tubes (containing no anticoagulant [red tops]);
(13) 20nunc tubes for serum separation;

(14) Shipping containers (for diagnostic specimens) and;

Shi |n container labels and markings (as required by current
§h| ping rggul tlons?ord|agnost|c speumeng)( \ y
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specimen
collection

request
procedures

specimen
request

patient
Instructions
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Specimen Collection

It ma ?e advisable to collect clinicai s emmen%ofstool Yonntus or

serum. from Fﬁf ers and crew ers %NI reporﬁabecatﬁs of

gastr?mtest llingss. T| notl cat lon of the ve se

amples ang infor at|o vv| ere |re § essent|a ecton of

sg Imens Tor a agsda orwruse enao para es ma
commended cdepending upont yet|oogyo |seas

Iﬁ IS, recommended. th tspﬁammens e r uested from Ipat|ents dur
inical evaluation |nte| irmary, or su ent to.Infirma VISItS

d|rect contact with or etﬁfro edlcal Hdmdualsa ?

Erowde specimens sho eprow e with dis osab oves 2
Bemmen cups, ad|s 0sa es oon, and aS'[I? Wrap. f owmg 1S
ggested |lanquage for a letter to passengers for re uest orfstoa

SPS égmns as Well"as Instructions o passengers and'crew for collection

Request to Passengers for Stool Specimens

The LUS Public Health Serwc? /Name of C{UISE Line/ Medical
tmet 1S requestin StOT rom some people who

e ecimen
Ee&me# éw ﬁﬁtom stina ||less on ﬂwecwse Please |gwean

cup to a frien as ecew] ecome | am{huse tne othercup for
¥otr89| Put your next bowel movement nto the cup and return'the cup

he hosp|ta| as soon possible so it can be refrigerated.

Patient Instructions
(1) Urinate into the toilet (if you feel the need).

(2 Wash and dry hands.
@Vhﬁ the ta]let seat. Place sheet? of plast|c wrap over the tailet bowl,

g sI|gtd| inthe center. Place the tojlet e1 own, Pass some
stool onto tne plastic wrap. Do not let urine (if possible) or water touch

the stool specimen.

Using the spoon given toyou, place bloody, slimy or whitish areas of
%% stoolgmto thgJ cont%mer%g{ F|ﬁ)t e cup aty feast%Bfull If posseb

(5 Tighten the cap.
(© Wash hands.
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@m Label the specimen jar with your name, the date, and your cabin

Medical Staff Instructions
mgn Please ensure that each specimen is properly labeled with:
1) Date of collection;

Passenger or crew member name and date of birth (cr un|
| gntnymg r%mber with a separate Vc])g nkeg to name an% (?a

(3) Notation on use of antidiarrheal or antibiotic medication.
collection

storage, and idelines forc llection dstr e of specimens for viral
ranspot bactg ﬁ ﬂg ar S|te analysis ar ISted Tg alf ourﬂlt ma not\o
necessar P ement rroce ures unng each Investl ﬁt'n
Tiansport of specimens will be arranged in collaboration with VSP.

Idelines for CoII(_:& %Fﬁ%]% cimens for Viral Diagnosis

Stool for Viral Diagnosis

first 18 hours ggllect stool specimens |? the first 48 hours.  Specimen collection
ou no(s ?wan e results o Rdemm 8|c andff er |nvest|gaft|ons
ecause X Jmotcerta| Prgc viral |a?n05|r. .
mfornfanong thered subsequen cates that a viral etiology is
unlikely, the'Specimens can e diScarded.

é ect q|arrheab Ikspemmens |fg ssible. Bulk s eu ens

o ma ar estoo cup, ferr %nals eCl en
acu euent h| arr filla {

se uI smal erte eC|m emor ormedt ﬁtoo the

c?werte lagnostic yield. Rectal swaﬁareo little or rao Va ?m viral
etection. Spe ﬂmens rom at least 101l persons s OUL bc? C0 Iected 0
eﬁxmlzle the chance that a djagnosis can be made. 3gnr fic
yield 1s low when specimens from <10 persons are subm|tte

) Store specimens at 4°C (40°F). Freezing may destroy the
terperatre énﬁgggtc%r@tﬁ)c wra? morphologQ/ thQ permits ag oﬂ]a(%osm b)¥ erectron

prevent cross- § Special are mu fbe taken to grevent cross-contamination of
contamination ens urm co ecﬁmn and transport because new amplification
nlques are qU|S|tey Sensitive.
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timing

number

quantity

red top tubes

processing

storage

water, food,

envi'Oi mental
samples

media
temperature

rectal swabs

methodology
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Paired Serum Specimens for Viral Diagnosis

Ac te-period serym specimens should be collected during the first 5
%( tom qhe c%nvarpscen epod serum speume shm“(ftb

ecte mgt eth|rd to sixtn week after iliness.

g Collec gaws from {ll persons (the same persons submitting stool
ecimens) and 10 pairs from well persons

Serum specimens from adults should be 10 mL and serum
g ecimens Prom chﬁ' ren g}] F ?)e 3mL,

age tu sco ta|n| no anticoagulant (tubes with red tops
s@ou?é b sed Tor colction guiant ( ps)

Q Ifacentrtﬁuge S avallable, centnfuge the sgecl en for 10 qute
d remove the serum uslng Pl pette.” If ng ¢ ntn %%e |1§ available, the
lood specimens can sitin a% r\;;eerator until a clot has formed: remove

the sertm using pipettes, as

StFr)eaeczee the serum into an empty nunc tube, label, then refrigerate. Do

Other Specimens for Vir | Diagnosis

V|ruses causlnﬁ n%;astr?entenFs cannot routmely be detected | |n water

d, or enviroiniental samples. Viruses haye been succe
detected n vom|tusosl8eum ns. These shouYg Be coIFectedS and ‘sent

using same methodology as for stool specimens.

Bmdelmes for Collecting Fecal Specimens for Bacteriologic
1agnosis

gtl ) Before use, the trar]gstﬁort media should he storeg In a refrigerator or
room temperahure ra%g ”td fa IS stored at rqtem
temPerature it should normally be chilled for 1to 2hours
refrigeration before use

At least 2 recta] wab or swaps of fresh stools should normally be
cztlected for bacteria anafy3|s and placed ?n refr?gerated Cary-Bla W
transport media.

Itis recommended that the swabs bg inserte |n|t|aI into the
nsport med ato moisten, then Inserted about ?ﬁmcqes into
the rectum, ?entﬁ/srotated OPnd removed for|nsert|on Incividually into the

same tube of tra port mediia
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visible tecal
material

place bath in
same tube
break offstick

refrigerate
specimens

parasite
specimens

1346
food sample kit

sample
containers

collection tools

disinfection
agents

Support
equipment

(4) If possible, there should be visible fecal material on the swabs.

@ Both s ags should ?e ms%rt d into th Eame tube of media and the
swabs pushed comp eteytot ottom of the tube.

g The to port|on of the stick touching the fingers should be broken off
d d|scar

Refn er lon during transport may be accomplished by shipping in
gp ins oxvat ozen ?n erant packs Tﬂe Specl enspghaﬁ

Aever b rozen during storage of transport,

Guidelines for Collecting Fecal Specimens for Parasite Diagnosis

P the event a p|sease of Para3|t|c etiology is suspected, arrangements
or sh| men(s proima sgemm nc? tainers containing 10%
formaln and PVA (patyvinyl- IcohoB Wil be made.

A summar%/ able with instr ct|ons for collectm% (flmlcal S eumenﬁ
ﬂunnﬂ out reg S t0 fest for acte[) Y< es and parasites I avallable at
ttp://www.cac.qov/foodborneoutoreaks/quide sc htm

Food and Water Samples

Food and Water Sample Collection Kit
A recommended food and water sampling kit would include:

1 Stenle sam ||n9 containers 2150r more sealzrble lastic pa n%;s and
outh screw op |ars; ter samgl t%ottes th sodiu
|osu ate solution t Jérowde concerstran n ot 100 mg per mL of sample

volume; Toil or heavy Wrapping paper

(2 Sterile specimen collection devices (Spoons, tongs, scoop, knife,
scissors, swabs and pipettes);

6 Disinfection agents (sanitizing solution, 95% ethyl alcohol and
Opane torcg

Pf ent (plastic glo¥es IasPc contaflner liners for iced

% SFJJ O\Xét%g roof ma 0r Sam cation; roll of
a W%)swg or masking ft F%ﬁs Water {

e
Ecar boaré tags with ties;
insulated ice chests? frdzen refrigerant packs

Annexes
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aseptic
techniques

sample amount

sample
identification

sample
temperatures
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Food and Water Sampling Procedures

Environmental sampling should be directed towards suspect food and
soﬁ”rces |§en%f|e3rge ge pranc]tlnary ep?éem}ologEcSinves%gatlon

Foo und water samples should be collected using aseptic techniques.
Was eg anél eg1 Rands and sten?e samﬁj 9en3|? ants contgmers

oV In
Pﬂrro E%?Iteg%lealnm% %er sp Hm)e stﬁnllggd th?]cieaﬁ orc grrrlfcglsé %Sne
then sample should be collected after a minute of flow time.

ﬁgproxmatelg rams or 20mL of starpple will usually su ﬁe for the
anorator Iytlca requirements, Care Squeeze most of the arr
out of E efore sealing food samples.

Sam Ae gmberg shoug be assi naegcgrr}] each gglln?ctéosntgoFﬁngr%?g
In ojimatlon t at ﬂe%nn g the date, t|me Iocaggn of coﬁ Y

gro uct In ?rm tIOFd %O €S, SEﬁ@%eC N ItIOﬂS all temperﬁtetfrttle%nfor

e contact

ch sample should be recorded on the sample log, Inclu
n orn|1at|oﬁ ?or the person in charge of colflec{O Ing tf?e samples on t
Vesse

ood and water samples should be held below 5°C (41°F), but not
V%’uent%mdgen regn erant pac ssho dge used to maintain

r%en. Sli
cold sample temperatures du ng transport tot e laboratory.

Annexes



13.5

Disinfection Calculations for Water and Equipment

13.5.1 Introduction

13.5.2 W ater Chlorination
13.5.3 Equipment Disinfection
1354 Tables

13.5.1 Introduction

Potable water systems and equipment, swimming pools, and
hnETpoo spas gn a vessel m% Reed to%e rélmnfgedged when

there IS a possi H? contamination n asari) ﬁme a
maintenanc % annex provides tables for ﬁacu atl ﬂ
amognto lonne t0 e used In emer1gen%/ orinatlo
ota ewatgr and for the routine disinfection gf H}otabewater

ystems and equipment, swimming pools, and whirlpool spas.

13.5.2 W ater Chlorination
Tables ]hang e for ca*culatmg the amount of chlorine to be
used In the disintection or potable water Systems, swimming
pools, and equipment.

Amounts of chlorine compound shown in:
Table 1 are in GRAMS

Table 2 are in KILOGRAP'S.

The "Chlonne? Tgowd column in Tables 1and 2 refers to the
amount PfaYa| able chicrine In the co gou as Stated on the
Pro duct label. Requirements varyl 9 those shawn In the
able, for (examp#e metric fons of Water, avaHabecQonne
compounds, or final chlorine concentrations may e

extrapolated.

For exmnn otable water tanks o fresh watert nks S all he

erchlo ma ed toa least H) \_{ R(T ava|a Ie chonne
W en sam les taken heset S Inaicate potential
contamma lon with feca Co n‘orm acteria.

The total amo nt of 70% chlorine c?mgound re%w(ed (so obtain
o) ’_@p i metric tons of water IS Cﬁ ated In
Example 1 The following example illustrates how to use the

tables.
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The ca aC| blet (hfrom which, a cohfor

i e S 6 T
ﬁ)ech?or?nep UQ the (0% C(ﬂumn%Tabiel
aetaﬁl \)8 * chlorine

requwed IForE é%rBBﬁ % detOeV\rlmtme as ?&foms

Follow Jhe ‘l\/letnf] Tons" colvmn stogglng]at 1ang thT

roceed acros hls FOW Unti Iyou re va column.
ne amount of ¢ Iorme require dforl(Dtons of Water atEOme
IS 7150 ramﬁ Do the same for 50 10 5 and 1metric ton
Now totaf each’ column.

Exam[fle 1 Amo nt of 70% chlonne compound required for 166
tons of water at 50 parts per million

R

1® 71300
sl 35750
10
5

L

7150
3H75
115

1
i

or 11.87 kilograms
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13.5.3

Equipment Disinfection

F| ure 1lists d;he vario schlorme comF[)oun s and the amount of
he compound re u|re ﬁ]ralps er Iiter of water to pro Fcea
soutlonc nt 1(1688 qonne e 1(I)p chlorine
soutlons ou a as outlined In this manua

Figure 1 Available chlorine in compounds

Grams per
Liter of Grams per Liter

Corne P
0% 0143
65% 0154
251 04
15 07
10% 10
5 20
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13.5.4

Table 1.
PPM (mg/L)
Chlorine
Compound Tons

of

Water

1
5
10
50
100

70%

=

10
50
100

65%

10
50
100

25%

Metric

Tables

1 2
143 2.86
7.15 14.30

1430 28.60
71.50 143.00

143.00 286.00

154 3.08
7.70 15.40
1540 30.80
77.00 154.00

154.00 308.00

4.00
20.00
40.00

8.00
40.00
80.00

PPM

5

7.15
35.75
71.50

357.50
715.00

7.70
38.50
77.00

385.00
770.00

20.00
100.00
200.00

Desired

10

14.30
71.50
143.00
715.00
1,430.00

15.40
77.00
154.00
770.00
1,540.00

40.00
200.00
400.00

50

71.50
357.50
715.00

3,575.00
7,150.00

77.00
385.00
770.00

3,850.60
7.700.00

200.00
1,000.00
2,000.00

Amount of Chlorine Required In GRAMS to Produce Desired

100

143.00
715.00
1,430.00
7,150.00
14,300.00

154.00
770.00
1,540.00
7,700.00
15,400.00

400.00
2,000.00
4,000.00

200.00 400.00 1,000.00 2,000.00 10,000.00 20,000.00
400.00 800.00 2,000.00 4,000.00 20,000.00 40,000.00

Table 2. Amount of Chlorine Required in KILOGRAMS to Produce

Desired PPM (mg/L)
Metric

Chlorine
Compound Tons
of

Water

1

b

15%

5%

()

1

0.007
0.035
0.070
0.350
0.70

0.01
0.05
0.10
0.50
1.00

0.02
0.10
0.20
1.00
2.00

Annexes

2

0.01
007
0.13
0.65
1.30

0.02
0.10
0.20
1.00
2.00

0.04
0.20
0.40
2.00
4.00

PPM

5

0.03
0.17
0.34
1.70
3.40

0.05
0.25
0.50
2.50
5.00

0.10
0.50
1.00
5.00
10.00

Desired

D

0.07
0.35
0.70
3.50
7.00

0.10
0.50
1.00
500
10.00

0.20
10C
2.00
10.00
20.00

0.34
1.70
3.40
17.00
34.00

0.50
2.50
5.00
2500
50 00

1.00
5.00
10.00
50.00
100.00

1m

orc
35C
7,00
35.0C
70.00

1.00
5.00
10.00
50 00
100.00

2.00
10.00
20.00

100 00
200.00



13.6 Food Cooking Temperature Alternatives

13.6.1 Introduction
13.6.2 Temperature-Time Alternatives

13.6.1 Introduction

n, to be effective in eliminatin ath ens, mus bea usted t numbe of factors. Thes
ghe aanBat% Ieve? patnogg nic gctena mtera product, e|n|t|f1ftem erature ote the
ulk, whi éure

gh aﬁe&sthe time to a%mevet en eHe mter[r]]e ct temper? Ie.

Co?k|
Include post cooking heat rise and the time t fgod must be he

|ncgd

Other actors to pe con3|dere
specified internal temperature.

T0 k||| ganisms, foo%mHstb ld at g suﬁ;Jment temBeratur for the specified time, Cookm%
'Saﬁf aru rcess in whjch eac seg es,0f continuous ti etenﬁ (ature comtgnatmns can be
equally effective. For exampe in cook| a eef roast, the microbial lethality achieve

mmutes after it has reached 54 S the same lethality attaned as |f itwere cooked for 3
minutes after it has reached 63°C 145

Cooking requirements are based.in part on the hiology of pathogens. The thermal destruction of a
9 nism 1S o‘etermmﬁ % gbllltyto survwe%at y |ffe|gent Species of mmroorgitnlsms nav?

00
g eren sHsce l%mes to heat. Also, thehgrovvlnrq stage of a meF such as the veﬁ ative cell 0
acteria, the tropnozaite of protozoa, or the larval form of wor §|s ess resistant thar the same
organism's survival form (the bacterial spore, protozoan cyst, or worm egg).

o&ichar teristics also affe tthe Iethall%/ of ook tem er#ures Hea ﬁ enetﬁates Into dH“ferent
00S a erent rates. H|% content | foo re Te (5 ctweljw eat. High humiaity
W|th|n ecookmy vessel and the moisture content of food ai stherma estruction.

gl R o e et

mg must bring &ll parts of the food up to the required temperatures fort e cor

ﬂe o%t]aden cre]at;m a
Corect [égth o te

The temperature and time combination criteria specified in Part 34 of this Code I basedo the
destruction of %mt—:ﬂ%e This Part incl uJes tgm erature and time parameters that row

values (decimal I(&% reHuctmn vaIu%? that may s ¥rpass /D Forexample, at 63°C (%hs 993 rﬁlgnrﬁ ¢

sPan of secoH growdea re ucém Spin ol enteriiis in eggs.
present In raw shell eggs, Is generally found In reIat|ve|y OW numbers.

Other foods, fish, and meats that have not been ground or minced, including commercially raised
| eF : %‘ ?or cg i twls temperatuurlegané) e l

ame anjmal meat, cce oking g time parameter, are
i ected to Lave a fwﬁeveﬁj o mterngf cont mmafﬂong T%e parameters are expected to provide

destruction of the surface contaminants on these foods
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13.6.2 Temperature-Time Alternatives

Chart 1 - Alternative Temperature Times for 68°C (155°F)

xﬁ!ernhtﬁ% 1e 6 KF)

3minutes
60 % nute
[0 < 1second (Instantaneous)

Chart 2 - Oven Type | Roasting Temperature

N
Oven Type nBagé/ o% oasaw ght «

Stl" D 177°C (350°F) or more 121°C 250 F) or more
ﬂ vection 163-C (325°F) or more  121°C (250°F) or more
High Humidityl — rz1ee esors) 121°C (250°F)

1. Relative humidity greater than 90% for at least 1 hour as measured in the cooking
chamber or exit of Ihe oven; or in a moisture-impermeable bag that provides

100% humidity.

Chart 3 - Internal Roast Temperature and Holding Time

Temperature Time in Temperature -STirhe in
°C °F Minutes m m i& 'a -+ 0P Minutes
54 130 121 60 140 2
56 132 77 61 142 8
57 134 47 62 144 5
58 136 32 63 145 3
59 138 19

1Holding time may include postoven heat rise

Chart 4 - Cooking Exemptions

ey Ve SN R .
Food? m ' y*Provisions |
Beef Steak - Whole- Steak is cooked on top and bottom to a surface
Muscle, Intact temperature of 63°C (145°F) or above and color

change is achieved on all surfaces.

Eggs, Fish, Molluscan  Consumer information is provided as specified in
Shellfish and Other 7.3.6.1.1; or a variance is granted as specified in
Meals 11.13 of the VSP Operations Manual.

Extracted from Food Code, Recommendations of the United States Public Health Service, 1999.
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13.7 Warewashing Evaluation

13.7.1 Introduction
13.7.2 Machine Data Plates
13.7.3 Evaluation Procedures
13.7.4 Routine Monitoring
13.7.1 Introduction
13.7.1.1 Methodology Source
The fcrllowrn warewashin mac,hine Valuation Rrocedure was
mpiled fro Nt | al (NS Food Service:
. NSF 3
&%T% nd the CDC Ogeratrons
consulte rrecommende construction operatron
parameters.
13.7.1.2 Recommended Evaluation Equioment
VD The followrneg equipment to conduct warewashing evaluations is
recommend
maximum (2 Thermocouple or thermistor temperature-measuring device for
registering rewasher operational temperatures;
wax craj ms %e Maximum re sterrng temperature-m asurrng device or
perature-sensitive t pes or verifying hot water warewasher final
rrnse temperature, 7?C (167TF);
(3) Optional: Calibrated melting temperature wax crayons with melt
points set at 872C (18CfF) and another at 91°C (196F);
pressure gauge Pressure e as applicable, for cetermining in-line Eressure of
Water at on or tof arewasher in the 100-1/0 kilopascals
25 poun per sq are inch) range;
¢>emical test 8?) Chemrcal test kits for different chemical sanitizer types used on
kit evesse
flashlight (© Flashlight;

tape measure

(7) 1ape measure; and

Annexes
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timing device
calibrated

mercury spills

data plate
required

temperature
requirements

confomto

ANSI/NSF 3-

1996

184

13.7.2

(8)  Watch or stop watch.

r| temperatyre-measyring devices and Pressure auges shall be
caliprated agarnst tandal Js to ensure reliable waréwasher

evaF tions,” Ihe chemical est ts dtemﬁ rature sensitive tapes
shall he maintaine acturer to ensure

accui 3.
Mercu filled maximum re rsberrn% temPerature megsurrna devrces

are su ect to N e carefully used durin
ev Iuat ons. IPthey eaa at rougucean ryps?rﬂ ormed
ing operations resume

be ore warewash

as specified by their ma

Machines Data Plates

The reﬂurred manufacturer's daf glat shall be Ftudred for correct
operatl Rr eters. If data plate In rcates a flow pressure, {he
achine shall have a gauge of a gauge Valye to measure It |
maanacturersdata J) te 0€S rr state a flow pressure, the

machine IS not required to have a gauge or a gauge valve.

The tem erat Orrres stated on the ware

%hmachrne data ate]shall
l%econsr ere mrnrmum?]eatxce t ort% emrcal anrtrzrng

CNINes

e machine hould not ore B & ang) ove Jts

minimum temperatures to reduce ﬁtedam q rn% Oéi
art icles on the articles being washed. D ere Ces W oted on

arg tn%r%k temperatures when'the pumps are activated and when they

U e o
e by o rtrr@f’ar o
shall be turnis a{e%a}/Negsﬁoo the n%

egulva egt sta
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prescraped /
racked

scrap trays

curtains/
baffles

conveyor

Speed
overflow

nozzles aligned

nozzles clear

manifolds
repair
heating
elements

strainer clear
TMDs accurate

pressure
regulator

flow pressure

manufacturer’s
Instructions

13.7.3

Evaluation Procedures

13.7.3.1 Operating Procedures

13.7.3.2

(1) Dishes shall be properly prescraped and racked.

(2 The machine prewash “scrap trays™ shall be clear of excessive
sall and debris.

,(32 The curtains and haffles on conveyor type machines shall be
ntact and in their proper position.

%2 The conv%/or sgaged and cycle times shall be set according to
nufacturer’s specifications,

(5 The overflow standpipe shall be installed, not blocked or leaking.

(9 The wagl) and rinse nozzles shall be properly aligned and
provide a uniform spray pattem.

(7) The wash and rinse nozzles shall be clear of chstructions.

The wash and rinse manifolds shall.be in good repair, properl
i@talled In the machine, and end caps nstaler, e PO

9% The heating elements used in tanks shail not have mineral or
other deposits on them.

(10) The rinse supply line strainer shall be clear of debris.

(11) The wash and rinse tanks, and final rinse manifold temperature-
measuring devices shall be accurate to £15°C (£ 3°F).

(12) The pressure requlatoi shall be functioning properly.

F(JB) The flow ﬁ)ressure shall be 100-170 kilopascals (15-%5 pounds
er'square Inch).

Temperature Evaluation

&l) The machine shall be installed and operated in accordance to
& manufacturer's instructions

Annexes
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WaIm-up

additional
Warm-up

tank
calibration

sanitizing rinse
TMDs

rinse exposure

high wash /
rinse

factor

effective
sanitization

186

6 The machine shall Rer throu a| Ieastt\(\)/o complete cycles
ore testing unless It has eeno J&J% fore the evaluation.
On conveyor machines, this IS acc mp |s ed by running at least two

racks through the machine.

ﬁ()) When minimum temperatures are not mg &ated on the m?chme—
nted tem eratun —measuirin fdaevmes adaitional é)re —~evaluation

cyc es mayb run tr determme if higher temperatures are possible.

Te er reso the wash water and. pumped rinse shall be
%gen éﬂ:%ct rom t[\ s of the machn?es g gcompare\J against

the machine mounte temgerature dneasurmg ewce
evaluation temﬁerature m asurmg wceP he shall be Raced in
the tank near tne machine mountéd temperature-measuring device

probe, if possible.

§5) A maximum registerin tempera%ure measurmg device, remote
ensin thermocouijle or onreveﬁm le thermo-Jadels such as Ipaper
temperature-m a? ring devices that turn trom Silver oblatc

similar device shall be Used to confirm the effectiveness of heat

sanitization.

The maximum re term emperature- measurm device sh
@attache n avert| os%on m) arac[< that |s ex§ sed to theafl

ﬁgﬂ'}gv'gﬁs{grg eth%)rrrﬁg ?abeF ; aﬁl0 gngttt%c V%j toﬁw geer]ter o% a dry
ceramic plate.

ect of the em eratures of the sh water and pum
% efactore mothe eva |0n,'h3the tank t % n[io e:'}ers

Ingl tete arE!3 Pve?

aldanE ”g[rd |ne($

§8HOEﬁrect|ve sanitization shall be evaluated by noting one of the
Wi

Ina mechamcal operation, the temperature of the fresh hot water
Sanitizing rine as it enters the manifolo may not be more than 90 °C

(194 °F); or less than:
glzBFor a stationary rack, single temperature machine, 74°C

(B) For all other machines, 8 °C (180 °F).
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indirect

chemical
sanitizing

periodic
detailed
evaluations

start-up
evaluations

routine
operation
evaluations

simple records

13.7.3.3

13.7.4

&63 Aut |I surface temperature of 71 °C 160°Fg as
asure yan irreversible registering temperature indicator

shall be achieved.

9 The final rinse . ra emperatyre may be indirectly evaluated b
S ano revers| l)ne cP Iaablis atta)c/hed [0 marﬁ%lcy 8 y

n
usn(]éaca rate me?tm tem[r)]erature Wax crayons. Amar ¥
mace on a dry portion ofthe final sanitizing rin e manifold or suppl
line with a crayor)1 that melts at 8 °C (180°F) and another that melts

at 91 °C (195°F

Chemical Sanitizing Evaluation

Obtain samgle at end of the f|nal chemical san|t|zm rinse %cle and
USe g sanitizer test téoconllrm sanifizer level Is afmwmu
specified on machine data plate and in these guidelines

Routine Monitoring

Proger V\éarrsewaﬁhmg § ;{mcal to Brgtectmgmtgg rpr?gw]moaf a vglséstetlhs
essepgrew in P R

cequres %d n a
Fn&m I%rornero eratjon of its
warewash|ggtloac nes ollo §

ufac ure[
recommendations for maintenanc and operatlonvn nsure the

\é\/g;gwasmg Sa%nmes CO tmugl E %érl anao th Estpey_

During, eac warewashm chine's startup, the o er setu and
oera%on oqthee |rﬂ tsﬁ Ejbe er%gd pr IOn: chec
ese would Include'c eckso an curtain
assemblies to nStire tha}/ { (Prope mata Proper oPe (atmg
temperatures should l% crife to megt the minimum’require
lt:)em %ratures otlunn td : ks by '
eriodic operation and temperature checks by the warewashing crew
duri IgtheF\)narewash|n tm? %ouddetecég oblems soon afteg
occur, The erson re ovmg thecean and sanitize ware must
eﬁ rwnefea] piece to determine if it s clean. Periodic ﬁ ’)mant
checks tewarewashmlg rqcess d nn eratlon verify the the
3Ch c[]ef are operat|n oeryandt te SI|S processed are
ndeed clean and san|t

Simple records_can as%lst in the warewash machine momtonnlg ,
Bro ess. A review of these records can ensure proa[fer monitoring is
Pﬂ conduc% and assist In determining a gradual or severe

flinction of the machine.
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13.8 Inspection Report
13.8.1 Report Form

The copy of the VSP Inspection Report form follows on the next pages

During the implementat:ori of the VSP Operation Manual, an electronic
version of this form will also be used. Copies of the electronic version will be
returned to the cruise line by electronic mail.
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VESSEL SANITATION

;Ve&efName Inspection Dete v .pbH.:
PQuise Line: No-Pax' No Qew  :Insbedler Type
ltemNo. / Point Value / Desaription Bold =Qritical Item
a 4 Disease reporting
® 1 Medicd logs maintenance
POTABLE .VATEK " . T,
Bunker / production source; Halogen residual
Distribution system halogen residual

Distribution system halogen analyzer calibrated

HA andlyzer chart recorder maintenance, jon,
rmogq\ Mcroyzsamirg records Pt
System protection crass-connections, backflow;
Iaﬁnfergg procedures; Sanpl

ing 'sps, COMMections, e
records, valves; System construdtion, reintenance

SAIO POOCLS, SPAS
® 3 Saimming pools / spas halogen residuals
0 1 SinTring pods / spes eintenance, safety equipment

8 Q8 &8 R 8
P W N GG o

HOOD SAFETY \ * ’ o
PERSONNEL

n Food handlers infections, communicable diseases
2 Hands washod; Hygienic practices

3 Managenent, knowledge, monitoring

1 Quter dathing dean; Jendlry, hair, hand sanitizers
FOoD

15 Food sourco, sound condition; Food ro-servico
16 Potontlally hazardous food termperatures

17 Tenperature pradtices; Thawing

B QOross-contamination

Food pratection; Original containers; labeling; Inuse
food dispensing, preparation uersils

MEDICAL'LOG REVIEW _
Quiso- Sat / Bd | Pod/ PAX | ILL | CREW/ ILL

NN

Annexes

INSPECTION REPORT

Score:
Inspectedby v jv,.TT :

ltemNa / Point Value | Description Bold =Qiticdl Item
EQUIPVENT

PHFterrperature maintenance fadlities, Food-cortact
D sufaces; Food TMD's
21 Nonfoodkcontact surfaces; Atient TVDs
2 Wareneshing fadlities; TMD's; Test kits
3 Prewash; Wash and rinse saluions
2 Sanitizing rfnso
s} Wiping daths | chefs tondls

5 Food-contact surfaces equipment / utensils dean; Safo
meterials

/g Honfood contact surfaces equipment / utersils dean
B Equipment / utensil / linen/ singe | senvice storage hendiing
dispensing ; Aeaning frequency
TOLET AND HANDWASHING FACILITIES
2 Facilities convenient, accessible, design, installation
Hand deanser, sanitary tonels, waste reoeptades.
D Handweshing sig‘s;t%rtemme
TOXIC SUBSTANCES
a Toxic lterrs
FACILUITIES
2] Sdid weste containers
B Dedss/ bukheads / deddeads
A Plunting fixtures/ supply "nes/ drain lines | drains
3] Liguid weste disposal
K Lighting
3 Roars / equipment verting
Unnecessary artides, deaning equipment; Unautharized
3 persorel
.health
C°] IPM program effective; Approved posticido application
0 IPVI procedures; Cuter openings pratedtion

4 2 Housekeeping;, Child-Activity Garters

Comments:
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13.9 Corrective Action Statement

purpose

critical item
monitoring

publicly
available

e-mail
submission

mall o
submission

190

13.9.1 Introduction

13.9.2 Format

13.9.1 Introduction

V/SP has established a procedure for post-inspection, reporting of
correctjve action to encourage the corj?ecnon (ﬁ‘ ccieﬁuen%es ’

not?d auring an inspection. “A signed corrective action Statement
shall not affect the inspection score.

The f r,reﬁtive action statement, garticularl for critical items
shou mcudeamanaT%emfntm mtormgigl, toensyre Hjatthe

rocedure or process out of cont \Mﬂ})e onifored and
Eontr(gﬂeg in tﬁe Uture, Ljrhe ug(ﬂc ,ea[t% oal of t em%pecnon
IS to,Qreventt e recurrence {ecmca ef|<:|epcy| the
SPG,?I Ic Instance where 5 as oun({ and generally’in future
similar operations aboard the vessel.
The corrective actjon statement shall be appended to the fin

%l Bﬁbhc distribution, ﬂ

inspection report for future reference and
requested.

The correctivq action statemgnt m?)/ b sgbmitted f .\/SPdpey
electronic mail.  Please send it to Vs @c .ﬂovagw inclu
ourves%el name, corrective ?cnon tateme tﬁn mspﬁctlon

ate on the message subject line, It s preferable that the
corrective action s ,temeﬁt be submltte@ as an attached word

processing format file,

The corrective-action statement may also he mailed to:
CDC /\lessel. Sanitation Program
180 El

Eller Pve—Sune 101
Ft. Lauderaale, FL 33316
USA

Annexes
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example
statement

13.9.2 Format

Date

CDC /Vessel Samtatlon Program
(0|

B e et
USA

Dear Sr:
The following actions have been taken to ¢o recto h of the
D ooy actons . ; S o

tenct|es oted during the inspection of (Name of Vesse
(Date), at (

[tem Number Deficiency /Corrective Action
1.

2.

3
(Continue list until all violations have been listed.)

Sincerely,
(Signature)

e
Company

Annexes



13.10 Summary of Sanitation Inspections of International Cruise Ships

13.10.1 Introduction

13.10.2 Format
13.10.3 Contact Information

13.10.1 Introduction

introduction Every vesse| that has a forei nitinﬁr and that carries 13or more
Pas,senger,s IS Subject to t\/\nc%— ear |spect|onf and, when nece saras, )
e-inspection by t o Disease Control ang Prevention CtRe . 10

deentﬁ{s
ensure a clean and healthtul environment, cruise ships must mee
criteria estanlished by CDC.

The score and the complete inspection report for each inspection are
published on the CDC website.

The ship's |evel of sanitation is acceptable to CDC ifits score on the
inspection Is 86 or higher.

The Wbsite addres foE }hese scores and inspection reports is.

htp://www.cc.gov/ncen/vsp.,
13.10.2 Format
online The VSP webs(itf: has ahsearchﬁble database of ins ect'}on report |
information sutmmarsles and fists. The complete Inspection report information is also
retrievable.

lists Lists
Some of the lists available on the VSP website include:

- Summary of Most Recent Ships Inspected;

- Ships Inspected within Past 2 Months;

— Ships with Not Satisfactory Scores (under 86); and
- Summary of Inspection Scores (Green Sheet).
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complete

available

search
possibilities

These lists show the data by:
- Ship Name;
- Inspection Date; and
- Score,

Further information can be obtained on a epartlcular ship, including all scores
for that ship and a inspection report preview

The Summar oflns ections with V|o|an SIS row on the VSP
wegs?te Tie re o[)t: owdesacaEﬁ?on re ew O?H Qetfh enC|es noted

aong with the num of oints de cte for tnat category an the
numérical score for the |nspect|on

The details of the ins e?tlon with thﬁ Pecmc deficiencies and
recommendations are also accessible from this page.

Search

The inspection r é)ort data is also searchable from this database within the
following search Categories:

-Ship Name;

-Inspection Date;

-Most Recent Date,

-All Dates;

—Range of D ites; and

-Score,

Score Categories include:
Al
-8 or higher —Satisfactory Scores; and
-& or lower - Not Satisfactory Scores.
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&ﬁ%ghlEsuﬂ The search results may be sorted by:
SO
~Inspection Date (most recent first);

-Ship Name (alphabetical);
-Score (high-low); and
-Score (low -high).

13.10.3 Contact Information

further Furtrermfor ation oP the Vessel Sanjtation Pro ram ano[)thems ection
infortion results and the vessel's correc@ve action tateiwg nts mayne obta| ed

throu agh electronic mail at; vs 3|te %tWC(%B_ 3'%%sp

via f 127 0r 0
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13.11 Fecal Accident Plan

[ Residual and Contact Time Table Loose Stool__

Chlorine Residual Time
mg/l or PPM Minutes (Hours)
10 960(16)
20 480 (8)
50 192 (3.5)
100 96(1.5)
[ Residual and Contact Time Table Formed Stool i
Chlorine Residual Time
mg/l or PPM Minutes
2 25

NOTE: Maintain pH of 7.2-7.5 during contact time. Take
samples from inside pool/spa atthree locations to
ensure proper mixing.

Record fecal accidents In maintenance logs.
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14.7 Food Safety

Food and Drug Administration, 1999 & 2001. Food Code, Recommendations of the

United States Public Health Service.

The following references were used by USPHS / FDA for Food Code, 1999, which

was the basis of CDC VSP Operations Manual, Chapter 7, Food Safety:

The Food Code makes frequent reference to federal statutes contained in the United
States Code (USC) and the Code of Federal Regulations (CFR). Copies of the

USC and CFR can be viewed and copied atgovernment depository libraries or

may be purchased as follows.

(A) Viewing and Copying the USC or CFR
(1) Government Depository Library

The USC and CFR are widely available for reference and viewing in some
1400 "depository libraries" located throughout the United States, A
Directory of U.S. Government Depository Libraries is published by the
Joint Com mittee on Printing of the United States Congress and is
available through the Superintendent of Documents, U.S. Government
Printing Office. This publication lists all depository libraries by state,

city, and congressional district.

Persons may also obtain information about the location of the depository library

nearest to them by contacting:

Library Programs Service, SL

U.S. Government Printing O ffice
North Capi'ol & H Streets, NW

W ashirgtjin, DC 20401

(202) 512-1114, FAX (202) 512-1432

(2) Internet World Wide Web Information System. The CFR are

Bibliography


http://www.cdc.gov/ncidod/dpd/parasites/cryptosporidiosis/crypto_swim_pool

available on-line in downloadable form through the Internet World Wide

Web information system. Two sources are:

(a) The National Archives and Records Administration
Copies of Federal Regulations - Retrieve CFR by Citation
Provided through the Government Printing O ffice Web Site - GPO Inet

Services

<http://www.access.gpo.gOv/naral/cfr/cfr-letrieve.htm l#paael>

(b) The U.S. House of Represen’atives
Internet Law Library Code of Federal Regulations (Searchable)

<http://law.house.gov/cfr htm >

(B) Purchasing Portions ofthe USC or CFR

Persons wishing to purchase relevant portions of the USC or CFR may do so by

writing or by calling:

Superintendent of Documents (New Orders)
U.S. Government Printing O ffice

P.O. Box 371954

Pittsburgh, PA 15250-7954

(202)512-1800
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Chapter 1 Purpose and Definitions

6

7.

8

9.

10.

11.

12.

13.

14.

1-201.10 Statement of Application and Listing of Terms

. Code of Federal Regulations, Title 9, Section 362.1 Animals and Animal Products.

Code of Federal Regulations, Title 9, Section 354.1 Animal and Animal Products,

D efinitions.

Code of Federal Regulations, Title 50, Part 17 Endangered and Threatened W ildlife

and Plants.

Code of Federal Regulations, Title 9, Subchapter A - Mandatory Meat Inspection,

Part 1 and Part 301.

Code of Federal Regulations, Title 9, Subchapter C - Mandatory Poultry Products

Inspection, Part 381.

Code of Federal Regulations, Title 40, Part 141 National Primary Drinking W ater

Regulations.

Code of Federal Regulations, Title 40, Part 152.175 Pesticides classified for

restricted use.
Doerry, W.T., 1996. Shelf-Stable Pumpkin Pies. A research report, American

Institute of Baking, Manhattan, KS.
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