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THE PRESIDENT'S MESSAGE
I hope you are enjoying the fresh air and sunshine. At the past few Spring Educational
Seminars, we had to endure some snow. The March proverb “In like a lion, out like a lamb”
has always seemed straightforward: when March starts, it’s still winter, and by the end of
the month spring has begun. Happy Spring Everyone!
I am approaching my one-year anniversary as CASA President for the Philadelphia
Conference and I would like to thank everyone for all the help and support to make our
quarterly trainings a success. With that being said, please reach out to me or any of the
board members if you have ideas for topics and speakers. Please continue to support the
Philadelphia Conference, spread the word, and bring your colleagues.
Mark your calendar for the 103rd Annual Educational and Training Seminar in
Annapolis, Maryland on May 6-9, 2019. The conference is being held at the Westin
Annapolis, which is located close to downtown Annapolis and the Naval Academy. Please
go to https://casafdo.us/annual-seminar/ for more information.

Pam Lawn, President
Philadelphia Conference of CASA

Donations requested
Donations are needed for the Gordon K. Brown Silent Auction! All proceeds benefit the H.
Thompson Price Scholarship Fund. It allows CASA to present a scholarship to a worthy student
who shows superior academic resilience, ongoing community service, and financial need -- in
hopes that this student will continue to give back to his or her community and professional
associations in the future.
The silent auction will take place during the 103nd Annual Educational and Training Seminar in
Annapolis, Maryland on May 6-9, 2019. Help us prepare for the auction by pre-registering your
item. The associated form can be found on the CASA website. Please submit it electronically
to Megan Lauff at Megan.Lauff@fda.hhs.gov.
If you would like to donate an item to this year’s silent auction but are not able to attend in
person, you can bring the item to the Spring Educational Seminar on March 29, 2019 and give
it to Megan.

2019 Educational Seminars
The Spring Educational Seminar will be held on March 29, 2019 in Conshohocken, PA. The
election of officers for 2019 will be conducted during the seminar. See the agenda and ballots
at the end of this newsletter.
The Summer Educational Seminar is tentatively scheduled for June 21, 2019 in New Jersey.
An agenda will be distributed approximately one month beforehand.
The Fall Educational Seminar is tentatively scheduled for September 13, 2019 in
Philadelphia, PA. And the Winter/Holiday Educational Seminar is scheduled for December
13, 2019 in Trevose, PA.

FDA Happenings – Retail Program Standards
By Barbara Kitay, REHS, CSO / Retail Food Program Specialist / FDA Office of Partnerships
Have you taken part in any of the Voluntary National Retail Food Regulatory
Program Standards grants and cooperative agreements? Are you interested in receiving
funding to implement the Retail Program Standards?
If so, FDA’s Office of Partnerships (OP) would like to hear from you!!!
In what ways, did the funding programs help your regulatory retail food protection
program? Are there areas within funding the standards that were not covered that you
would like to see in the future? Are there considerations that may prevent your program
from applying for FDA funding?
The Retail Program Standard Cooperative Agreement Programs were developed to further
FDA’s efforts towards supporting state, local, territorial, and tribal (SLTT) retail food safety
programs of all sizes to make progress or advancements towards conformance with the
Retail Program Standards. The Retail Program Standard Cooperative Agreement Programs
encourage the SLTT to innovate, create, improve, and build upon existing programs, and
accommodate both traditional and emerging approaches to retail food safety.
The feedback OP receives will be used to develop future funding ideas. Please send your
feedback to op.feedback@fda.hhs.gov
Additional information regarding the Retail Program Standard Cooperative Agreements can
be found at:
• https://www.fda.gov/ForFederalStateandLocalOfficials/FundingOpportunities/Grants
CoopAgrmts/ucm475113.htm
• https://www.fda.gov/ForFederalStateandLocalOfficials/FundingOpportunities/Grants
CoopAgrmts/ucm475128.htm
• https://www.naccho.org/programs/environmental-health/hazards/foodsafety/mentorship

Register here.
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Educational Seminars
Our Winter Educational Seminar was held at Trevose Fire House, 4900 Street Road,
Trevose, PA 19053 on December 7, 2018.

1st Presentation: “Pulsed Light Treatment of Foods: Limitations and Potential
Applications”
Speaker: Lillian Hsu, PhD / Chemist / FDA CFSAN Office of Food Safety
Dr. Hsu explained how Pulsed Light technology works, factors to consider
when designing pulsed light treatments, and applications of the
technology for the food industry. A light-based technology that utilizes UVrich broad-spectrum light to inactivate pathogens, pulsed light is effective
against bacteria, viruses, and molds and has practical applications such as
decontamination of medical instruments and pharmaceutical blister packs.
Lillian described potential uses of pulsed light on decontamination of
smooth, intact food contact surfaces and packaging materials and simple
beverages that do not contain chemicals that would absorb UV light.
Additionally, pulsed light can be useful for extending shelf life of products such as hard
cheeses by inactivating spoilage microorganisms.
2nd Presentation: “Update: How Technology is Advancing Food Safety”
Speaker: Eric Moore / Director of Food Safety and Regulatory Compliance / Testo North
America

Mr. Moore talked about some benefits and challenges associated
with modernizing food safety monitoring and equipment. He
especially focused on the use of electronic records as a way of
simplifying operations and improving tracking and trending.

3rd Presentation: “The Return of Retail Molluscan Shellfish Tanks at Retail
Stores”
Speaker: Gary Wolf / Shellfish
Specialist / FDA ORA
Mr. Wolf covered plan review and
inspectional recommendations for
live molluscan shell fish held in lifesupporting tanks at the retail level.
Shellfish are either submerged
completely in tanks or can be
sprayed continuously with water to
maintain the life of the shellfish.
Advantages of this method include
extended shelf-life, taste, sales, and
appeal to consumers. Considerations must include maintaining potability of water,
maintaining temperature of water at 41°F or less, and monitoring effectiveness of UV lights
and filtration systems within the tank system.
Tags must be used identifying each lot of shellfish stored in this manner according to the
requirements of the FDA Food Code. Tanks must also be made of safe materials.
Use of molluscan shellfish life-supporting tanks requires a variance from the local health
authority or the State health authority prior to using in a food establishment.
4th Presentation: “Coordinated Response to the E. coli 0157:H7 Outbreak in
Romaine Lettuce”
Speaker: Judith Paterson, Emergency Response Coordinator/ FDA ORA
Ms. Paterson gave her perspective regarding the outbreak of E. coli 0157:H7 in romaine
lettuce this past summer. It was the largest E. coli 0157:H7 outbreak in the U.S. since
2006, resulting in many hospitalizations and illnesses.
New voluntary labeling guidance from FDA, including harvest date and location, has been
created to help in identification and traceback during future outbreaks.
Speaking of which…

FDA News Update
E. Coli O157:H7 outbreak in Romaine Lettuce
On February 13, 2019, the U.S. FDA announced that it has completed its investigation of
the E. coli O157:H7 outbreak in romaine lettuce. A traceback investigation conducted by
FDA, CDC, and state partners formed the basis for an article entitled Investigation
Summary: Factors Potentially Contributing to the Contamination of Romaine Lettuce
Implicated in the Fall 2018 Multi-State Outbreak of E. coli O157:H7.
The investigation teams used the Produce Safety Rule and Good Agricultural Practices as
the basis for assessing potential contributing factors that could have led to contamination
of romaine lettuce on farms identified in the traceback. Areas of focus included:
•
•
•
•
•
•
•

agricultural water
equipment, tools, and sanitation
soil amendments
growing and harvesting practices
animal intrusion
adjacent land use
employee health and hygiene
practices

So why did FDA and CDC recommend the
public refrain from consuming romaine
lettuce all together on November 20, 2018?
The simple answer to this complex problem is that public health regulators and industry
leaders could not pinpoint exactly which lots of romaine were affected and from which
farms the romaine was harvested. Also, consumers who reported illness from the romaine
could not be certain where and when they purchased it.
The traceback investigations revealed major challenges the industry has in maintaining
traceability of produce. For example, romaine may be harvested multiple times per year
and from various locations on one farm alone before being washed, packed, labeled, and
distributed to the retailer. Traceability of produce is difficult but critical in quickly isolating
affected produce and narrowing the risk to public health. Traceability also offers an added
financial incentive for industry, as the affected lots can be swiftly recalled from the market
without recalling all lots.
Editor’s Note
Share your interests, information, and announcements with your fellow professionals. If you
take great notes, contribute to the Bell Ringer and recount your training or meeting
adventures. Please email: Matthew.Noonan@fda.hhs.gov or Daniel.Johnson@fda.hhs.gov.
Please consider suggesting topics, ideas, or speakers for our quarterly educational seminars via
email to plawn@montcopa.org. Thanks so much!
Space is available for advertising in the Bell Ringer.
We look forward to your feedback and participation.

NOTE: Please register with Lynn Bonner at LSBonner@comcast.net (Philadelphia members)
or with Ted Verisink at tveresink@easton-pa.gov (Susquehanna Conference).

