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2012 will be over at the end of this month! It’s amazing how fast time flies. What’s more
amazing is that the Taira Times is celebrating its 5th issue—A very noteworthy feat. No
matter where you live, the end of the year is a time of celebration, spending time with
friends and family celebrating with food. Lots of food. Please be careful this December
when cooking and handling food. It’s also flu season, so you might have a weaker immune
system as well, which makes food poisoning a greater threat. So everybody be safe and
have a most excellent holiday season!
And as a present, I won’t mention Norovirus this month. --Taira Sensei

■Food Poisoning Outbreak. REPORT! (An example of poor cleaning of equipment)
Salmonella in the School Lunch
February, 2011 Some kids suspect strange things mixed in the school lunch. Whenever elementary students
get free food from a friend, it is customary to give a suspicious look and ask, “What did you do to it?” Students
in Hokkaido, Japan would have been wise to ask.
Schools in Hokkaido experienced a massive outbreak of Salmonella poisoning
from broccoli salad. 1300 elementary studies, middle school students and faculty
became ill. The salad was contaminated during the preparation process. After
cooking the broccoli, it was transferred to a mixing tank which dressing was
added. It was determined that the food was cooked long enough to kill the bacteria on the broccoli.
However, because salmonella was detected in the salad, it must have been contaminated later. The mixer's
armshaft was found to have bacteria on it, which transferred to the salad when dressing was added. Aside
from the widespread pain and sickness, unfortunately, broccoli was reconfrmed across the country by many
children to be "gross" or "nasty." Investigations whether or not the students and faculty staged the outbreak
to tarnish the reputation of broccoli have not been conducted.
All speculation aside, the responsibility of maintaining sanitary kitchens is highlighted by this story. Our
hearts are with those affected and we hope broccoli will one day be enjoyed again in Hokkaido, safely.
【3/2011 Iwamizawa Committee Homepage, Adapted from the Official Report】
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FDA lists problems at cantaloupe farm tied to Salmonella outbreak
US Food and Drug Administration (FDA) inspectors found widespread contamination at Chamberlain Farms
Inc., the Indiana farm implicated in the recent outbreak of Salmonella Newport and Salmonella Typhimurium
from contaminated cantaloupe, according to an FDA report. The report, covering inspections from Aug 14
through Aug 31, states that Salmonella was found in cataloupes collected in fields and in a cardboard bin and
in environmental swabs collected from various locations and surfaces in the farm's packing shed.
The inspector described "a buildup of black, green, and brown buildup"
on rollers and belts of the conveyor system used during processing as
well as debris and standing water with what appeared to be algae
beneath the conveyer belt. In addition, the water used for washing the
fruit was coming from nozzles that looked rusty, and there was no monitoring of levels of chlorine in the sanitizer tank.
http://www.cidrap.umn.edu/cidrap/content/fs/food-disease/news/oct0312scan.html

Finally, garbage receptacles were overflowing, potentially providing a setting for pests to congregate and
breed. The inspection form states that the findings were observations and do not constitute a final agency
determination regarding compliance with food safety regulations. The latest Centers for Disease Control and
Prevention (CDC) update on the outbreak, issued Sep 13, shows 270 cases from 26 states, with 101 hospitalizations and three deaths.
This article appears as is online. I’m not sure how the FDA or Feds would accept my interpretation.
--Taira

■Deficient Cleaning, Great for Cross Contamination
Even if you have delicious and fresh looking ingredients, you'll probably still get sick if they get contaminated.
Maybe you deserve it for not cleaning properly, but your guests and customers don't. A lot of complicated
cooking equipment has tiny parts and are easy to miss a spot. In these types of situations, its important to
scan the production line from the viewpoint of the food itself to make sure nothing has gone uncleaned.
Every cleaning process should have a manual. And for complicated equipment, its important to clean with
foam, so you can see exactly where you missed. Always be certain when you have somebody's health in your
hands.
This month we talked about poor cleaning of equipment leading to food poisoning. These items will make
cleaning your environment and equipment easier and more efficient.
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■ Product Introductions

Sanitizing Cleaner J-1 5kg
with DDAC
Foam Canister Clean Foam CF-5000
250mL of thick foam per minute

Hydro Chem
Easy dilution and foaming combo
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■ Sanitizing Cleaner J-1 Features
J-1 sanitizes as it cleans so it can be used from your floors to your
slicer. Because of it’s foaming formulation, J-1 can be used on both
machinery and large areas for quick and efficient cleaning and sanitation. When used in combination with Saraya Alcohol Sanitizer,
the level of sanitation in any facility can rise, even those serving raw
foods such as salads, sandwiches and sushi. J-1 can be diluted up to
500 times and still maintain great foaming and disinfecting properties. Take a look at the chart below to see its efficacy.

Foam cleaning of large equipment with the Sanitizing Cleaner
1

Apply J-1 sanitizer
with a foaming dilution
device.

2

Leave for about 10 minutes
to react.

<Results>

3

Scrub with a sponge
or brush.

4

Rinse
with running water.

5

Spray alcohol sanitizer
on food contact areas.

Table 1: Bactericidal efficacy test results
S.aureus (2.1 x 108CFU/mL)
Dilution rate of
Sanitizing Cleaner J-1
Contact
time

100-fold

300-fold

1 min

-

-

-

5 min

-

-

10 min

-

-

E. coli (1.5 x 108CFU/mL)

500-fold 100-fold

300-fold

500-fold

-

-

-

-

-

-

-

-

-

-

-

+: Bacterial growth observed -: No bacterial growth observed

As Table 1 shows, there was no bacterial growth, indicating that Sanitizing Cleaner J-1 is highly effective
against both S. aureus and E. coli.
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■Dilution Tools
CF-5000 portable foamer for cleaning complicated machinery and walls.
Foaming

Clean Foam CF-5000
Create thick foam with diluted detergent to
increase cleaning power and efficiency while cutting

• Compact size and no hose makes it perfect for navigating large
factories or cramped kitchens with no problem.
• Removable parts are easy to disassemble and clean.
• Requires no power source*
Compatable with an external air
compresser for continual pressure.
*Using in conjunciton with an air compressor
may require a power source.

Proportioning System
Type
Dimensions
Weight
Tank Capacity
Dispense Volume

Clean Foam CF-5000 Compact Tank Foamer
Manual accumulator & pump
W180mm x D180mm x H390mm
1.1kg
5L
250ml per minute

Compatable with air compressors (Not available from Saraya)

Pull the levers for instant dilution and foaming.
Allows for easy access to two cleaners and rinse water.
Foaming and Dilution

Hydro Chem
Easy to operate proportioning
system for foam cleaning and
sanitizing floors and equipment.
• Ensures dilution at optimal concentration.
• Improves detergency and efficacy with foam
spraying.
• Can be used for a variety of tasks including
cleaning floors, walls and waterproof
processing equipment.
• Aspirator type water pressure operation
requires no power source.
Proportioning System
Type
Dimensions
Weight
Usable water pressure
Dilution rate

Hydro Chem 919
Main tank, metering tip kit, bottle hooks for detergent,
hose hanger
Aspirator
W70mm x D228mm x H432cm ( Excluding hose)
2.3kg (Main tank)
0.21Mpa (2.1kgf/cm2) ~ 0.27Mpa (2.8kgf/cm2)
Adjustable with the metering tips

Proper dilution rate depends on desired concentrationg. Please contact your local Saraya sales representative for further

Please contact
the regional sales companies!

