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Dear Friends,
The Taira Times brings you investigative reporting on food safety events and food borne illness emergence
from around the world.
If I was to ask what food is so safe, that it could never give you food poisoning? I’m sure many of you would
excitedly answer, “A stew! One that has been simmering all day in a clean kitchen.”
Good job. That seems like a nice guess. Heat is one of the ways we kill bacteria in food to prevent illness.
In most instances, properly cooking a stew will leave no bacteria in the pot that is able to cause an infection.
But would you believe that without proper kitchen management a delicious stew can become a vessel of pain
and illness?

■ That very nightmare happened in Norway
Eurosurveillance (Volume 18, Issue 9, 28 February 2013) published an article titled A Clostridium perfringens
outbreak traced to temperature-abused beef stew, Norway, 2012 by E. Walh of the Noregian Food Safety Authority.
The Taira Times recently gained access to that article.
http://www.eurosurveillance.org/ViewArticle.aspx?ArticleId=20408

One January 21, 2012, 111 swim team members came down with gastrointestinal disorders while staying in a Trondheim hotel. These 111 swimmers all feasted together at the
hotel restaurant, where each teammate was served a portion of beef stew of unknown size
on January, 20.
A full investigation lead to the multiple interviews of the hotel cooking staff. The quick-thinking Food Authority staff
bravely conducted tests on leftover food and the kitchen equipment to find the source of this widespread outbreak.
From January 20th to the 22nd, our poor swim team experienced excessive diarrhea, stomach pain and vomiting
lasting 35 hours on average. Of the 111 swimmers, 43 had serious symptoms.
Scientists found that 3.8 x 108 colony forming units of enterotoxin Clostridum perfringens
in the beef stew previously enjoyed by the stricken swim team. Bacillus cereus, was not
detected in the dinner, but Clostridum perfringens was also discovered on the kitchen
floor. Using the SDS-PAGE method the scientists found that the bacteria cultured in the
beef stew had a protein profile that was unable to differentiate, but it is very out of the ordinary to have contamination from the floor enter the swim team.
After a cohort study, the relationship between combination of rice and beef stew and the bacteria was studied. However, because the rice was cooked directly before the dinner. Actually, the beef stew was made the day before and
chilled over night before reheating for the swimmers. During this process, proper temperature management was not
used.

http://www.eurosurveillance.org/ViewArticle.aspx?ArticleId=20408
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Clostridium perfringens
Found in

Found in water and dirt. May naturally reside in a
healthy person’s feces. Often found in cows, chickens, and fish.
Major foods

・Protein-based foods that use contaminated meat
and fish.
・Large portions of soups, stews and curries are a
risk. Can incubate at the bottom of a pot and
infect masses of people.
Characteristics

・Anaerobic
(Incubate in non-oxygen environments)
・Can create spores,
which are extremely heat resistant.

Incubation time

About 12 hours
Symptoms

Watery diarrhea, mild abdominal pain, vomiting
which lasts 1 to 2 days.
Countermeasures

・Stir soups and curries well to evenly heat and mix oxygen into the pot to lower incubation.
・Do not store cooked foods at room temperature.
・Totally defrost frozen meat before using.
・Quickly eat or store cooked foods in the refrigerator.
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I’d like to share some good news from our team in Russia. To me, Russia always had a cold image in my mind,
but in June and July, the temperature really gets hot, and food poisoning is much more prevalent. But did you
know that in the winter in Russian homes, the rooms are kept very warm, causing food poisoning to be a year
long risk? Reports of food borne illness, salmonella, dysentery and hepatitis are often heard. In 2011 there
50,000 reports of salmonella and 500,000 reports of gastrointestinal enteritis .
Source: Japanese Department of Foreign Affairs
I'm looking forward to sharing more information about food safety with Russia.
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Exhibition Repo

First steps of Smart San in Russia – “Interbytchim 2013” exhibition report
As many of you know, in January 2013 Saraya CIS launched Smart San series sales in Russia and CIS countries. The freshly registered Smart San products – a complete line of professional cleaning and disinfecting chemicals intended for food hygiene and
public sanitation applications – were presented at a special “Interbytchim 2013” (International professional and household
chemistry 2013) exhibition that was held at historic “Gostinny Dvor” fairgrounds of Moscow city centre from 13 to 15 of March
2013. The exhibition is one of the well-recognized shows in Russia devoted to professional and household chemistry of various
use. Every year Russian, European and Asian companies participate in the fair with their latest achievements and up-to-date
product line-ups to catch an eye of potential CIS customers of different commercial backgrounds.
Of course, Russian branch of Saraya company could not miss the event! Saraya CIS was proud to display a wide range of
dispensing equipment for hand hygiene along with a brand new Smart San series. It is worth mentioning a high level of attention paid by food hygiene professionals to Smart San soap and detergents as well as their positive comments about general
appearance of the line and a wide range of intended applications covering “almost everything you need to be safe and smart
at your kitchen”. At the same time the well-balanced Smart San disinfecting and cleaning products offer a unique economy of
chemicals while combating dirt and bacterial contaminations at food producing premises. This feature of the brand along with
high quality and efficacy of Smart San chemistry was appreciated by representatives of a well-known Moscow cafeteria and
restaurant chains who got Smart San trial samples at the booth and gave them a try shortly after the exhibition.
Saraya CIS would like to thank all exhibition visitors who found some time to spend at our booth and learn about Saraya products. Looking forward to see you next time at “Industriya Chistoti” (Cleaning Industry) exhibition that will take place in Moscow
in November 2013!

Thanks everybody, and remember to cook your stew through and through.
Love,
Taira

See you !

