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Change Subject: Utility Sinks in Vegetable Preparation Room


Section Number: 
   	
Check one: Construction _X_ Operations ___ Both ___ (specify both numbers)
	
Number (s): 6.2.1.2 Utility Sinks

Change you would like VSP to Consider and Recommended Solution: 

To include new wording requiring sufficient capacity/size of sinks for the main fruit and vegetable preparation rooms. 

6.2.1.2 Utility Sinks
Include food preparation UTILITY SINKS in all meat, fish, and vegetable preparation rooms; in cold pantries or garde mangers; and in any other areas where personnel wash or soak food.


6.2.1.2.1 In rooms where fruit and vegetables are washed ensure sufficient sink capacity is provided for the size of the food operation and to accommodate the largest food products washed or soaked. These utility sinks are to have at least 2 compartments with a draining board. 

Public Health Significance:

Current requirements are rather vague and allow single utility sinks which do not easily facilitate effective separate washing, sanitizing and rinsing of products. Also they may be too small in size for the actual food operations leading to potentially inadequate washing of fruit and vegetables and the risk of remaining surface contamination.  



Supporting information: 

Typical food industry/catering best practice recommendations for fruit and vegetable washing procedures include: 

“Bacteria must be removed by brush friction or water turbulence. The following reduces bacteria, parasites, and viruses about 2 log by dilution.
1. Trim.
2. Wash in turbulent water. Transfer to 2nd sink.
3. Rinse in turbulent water, 2nd sink.
4. Spin dry.
Chemicals can be used in a 3rd sink, but have a
limited effect, 1 log.”
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Excerpt from presentation given at SIXTH DUBAI INTERNATIONAL FOOD SAFETY CONFERENCE, MARCH 2011 Peter Snyder, Jr., Ph.D.Hospitality Institute of Technology and Management



[bookmark: _GoBack]Submitter Information:

	Name:
	D. Brown
	

	Organization:
	Cruise Lines International Association (CLIA)
	

	E-mail:
	dbrown@cruising.org
	



image1.emf

