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Fermented foods safety at summer outdoor events

Kelsey James

ciphi

british,columbia

News for the Canadian Institute of Public Health Inspectors

Introduction

Summer brings with it a proliferation of outdoor public events that involve selling food, such as farmers
markets and events involving food trucks. While these types of events do not undergo inspections as
food service establishments, environmental public health practitioners (EPHPs) may be asked to assess
food being sold at these events (otherwise known as temporary food markets) to approve them for sale.

Fermented foods are increasing in popularity and may be sold at farmers markets or included in food
items being sold by food trucks. In BC, fermented products are considered a potentially hazardous food
(PHE), indicating that they have the potential to support the growth of microbial pathogens or the pro-
duction of microbial toxins. As such, a Letter of Confirmation from the local health authority is required
to sell them at temporary food markets.

There is also a distinction between home-prepared fermented foods and those prepared for commercial
sales. Under the BCCDC Guideline for the Sale of Foods at Temporary Food Markets, fermented foods
are deemed to be a higher-risk food that cannot be sold at farmers markets if it has been prepared in a
home. However, these foods may be permitted for sale at a famers market if they have been prepared at
an approved commercial food premises In BC. For fermented products that are canned in an air-
excluded container in their final preparation, there is the additional requirement that the process must
be reviewed and approved by a qualified Processing Authority.

Food safety risks of fermented foods

Fermentation is a process aided by microorganisms or enzymes that is used as a method of food preser-
vation. The fermentation process produces alcohol or acids that can kill pathogens that may lead to
food spoilage or foodborne illness. However, food pathogens—such as Salmonella, L. monocytogenes, S.
aureus, and B. cereus—may still survive in fermented foods that are improperly processed. An effective
fermentation process requires specific conditions including proper sanitation, temperature, and fermen-
tation time. These conditions vary depending on the type of food being fermented and the type of fer-
mentation process being used. This can make assessing food safety risks for fermented foods challeng-
ing.

...Continued on Page 5
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BC Branch Update

Fire season is upon us! 904 wildfires have burned over 1.15 million hectares of land since April 1, 2023.
There are currently over 300 active wildfires.

Wildfires have significant impacts on municipalities throughout British Columbia, posing considerable
challenges to the environment and community well-being. The devastation caused by these fires goes
beyond property damage, affecting lives, culture, and public health. Smoke from wildfires can lead to
serious respiratory and cardiovascular issues, particularly among vulnerable populations.

During such emergencies, the role of Environmental Public Health professionals in emergency response
becomes crucial. These experts possess specialized knowledge in assessing environmental risks and
their health implications. They work closely with municipal authorities, healthcare professionals, and
other agencies to strategize and implement effective emergency plans. This includes ensuring safe evac-
uations, managing evacuation sites, and monitoring air quality to safeguard the health of residents.

Environmental Public Health Professionals play a vital role in post-fire recovery efforts. Their expertise
helps in evaluating the environmental impacts, guiding cleanup and restoration initiatives, and provid-
ing essential support for affected communities. With their professional expertise and dedication, these
professionals contribute significantly to building resilience and restoring normalcy in municipalities
impacted by wildfires.

Reminder:
2023 Annual Education Conference Sept 17-20, 2023

Join us in beautiful Saint John, New Brunswick for the 87th CIPHI National Education Conference.
Seize the chance to learn, collaborate, and network with partners and colleagues in Canada’s oldest in-
corporated city!

The conference will allow you to earn a significant number of professional development hours to apply
to your CIPHI continuing professional competencies annual profile.

Location:

Saint John, New Brunswick
Venue:

Delta Hotels Saint John
Contact:
aec2023info@ciphi.ca

Register Now! Registration is now open. The CIPHI National Annu-
al Education Conference Planning Committee has extended the early bird
registration deadline date to July 31, 2023.

Sincerely,

Valerie Jackson
BC Branch President
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11th to 13th September, 2023
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EMPOWER.
INSPIRE.

Designed for Operators, by Operators

WATER, WASTEWATER, LEADERSHIP

Jam-packed with two full days of training. Attend in
person (in Vancouver) or online!

What #EOCP2022 attendees said:

€6Thank you, | enjoyed the event very much. There were diverse
topics, interesting conversations, and the food was excellent.33

£€Very great, more than | thought it was going to be. 93

£6| was very impressed with it all, I've already got the go ahead
to attend in person next year. See you next year! 33

k€ Great Tradeshow - much needed Information.ss

Worth up to 1.2 CEUs.
/// F\/irogtagperg

Certification Program

For more information and
to register, check out
eocp.ca/eocp-conference/

Morning of the 14th of September

WOMEN OF WATER

Two industry leaders will speak
on issues that affect all of us:

1. Practical solutions for surviving
and thriving in a male
dominated environment.

2. Self-empowerment, belonging,
and knowing that you've earned
your position.

We look forward to seeing you
at our very first WoW event!
This event is open to everyone.

Worth up to 0.3 CEUs.

T604.874.4784 eocp@eocp.ca
F 604.874.4794 www.eocp.ca
201-3833 Henning Drive, Burnaby, BC V5C 6N5



BC Branch Advocacy Committee Update

Environmental Public Health Week

EPH week will be held from September 25 to October 1,2023, and the theme is "Standing Up to Protect
Everyone's Health Each and Every Day"

We are working with Be The Change Consulting Group and materials will be shared with members and
branches closer to the event.

2023/2024 Awareness Campaigns

Two awareness campaigns are being developed by BeTheChange. The first one will launch in late Aug/
early September and target the general public. The second campaign will run in late 2023/early 2024 and
will focus on recruiting individuals to the profession. The Committee will share more information as it
becomes available.

Environmental Public Health Professional Stories

CIPHI will be featuring various members on our website to showcase the amazing work you do!! We still
need some more submissions. Don't spend too much time on the write-up as we just want your story
and Be the Change will edit the wording as needed! What we need:

1 Brief Bio including job and title, a high-quality photo (56KB or higher), and a summary of what a
typical day is like and/or the most unusual thing that happened to you while working and/or
why you entered the profession.

Those who make a submission will be entered in a draw for either a 2024 membership or $50 gift card.

Environmental Public Health Week

REMINDER

Environmental Public Health Week is September 25th to October 1st

"Standing Up to Protect Everyone's Health Each and Every Day"

Let us know if you and your colleagues participate in any activities or celebrate the hard you work you
do day after day. We'd love to highlight your celebration and success.

Update from the BOC

The Oral Segment of the BOC exam has been postponed this fall after the Board struggled with securing
avenue. The BOCs will be held on Monday, October 30th, 2023. The deadline for application submis-
sions to sit the oral segment of the boards will be Sunday, September 10, 2023. Applicants are encour-
aged to visit the Certification page for any updates regarding the certification process.


http://ciphi.ca/certification/

Temperature maintenance

As heat and humidity create prime conditions for bacteria to grow, selling food in the summer and out-
doors poses a challenge for temperature maintenance. Food must be kept at temperatures that are out
of the ‘danger zone'—for cold foods, this is at or below 4°C.

As trends for more frequent and more enduring hot days are observed across Canada, maintaining food
sold in outdoor settings at safe temperatures is increasingly important. For instance, foods may be sus-
ceptible to heat gain during storage and transportation. Vendors at farmers markets selling foods that
require refrigeration may lack resources or awareness of how to adapt their typical transportation and
storage practices for hotter days. In order to keep refrigerated products cold, vendors should:

1 Transport food products quickly in thermal insulated containers

1 At the point of sale, store products in a refrigerator if electricity is available. Otherwise, a cooler
with ice packs that can keep internal container temperature at or below 4°C and a thermometer
for continual temperature monitoring

1 Ensure that food stored in coolers with ice has space for air circulation around the products and
drainage of melted water away from the products

1 Regularly measure and record the temperature from the inside of the refrigerator or cooler using a
thermometer

Some fermented products may be heat-treated, making them shelf-stable. In this case, refrigeration to
maintain the temperature at or below 4°C may not be necessary. However, heat can still affect the prod-
uct, and it should be stored in a cool and dry place. Food should be kept out of the sun and out of hot
cars.

Tools for EPHPs assessing the risk of fermented foods at farmers markets

Environmental public health practitioners asked to assess foods for sale at farmers markets should re-

fer to the BCCDC Guideline for the Sale of Foods at Temporary Food Markets. This document provides
templates to seek approval for sale of these products, including the vendor application, a Letter of Con-
firmation (as mentioned above), and a list of qualified Process Authorities who can provide a review of

fermented foods produced using thermal process for canning.

To support PHIs and food safety specialists in assessing the food safety risks related to fermented
foods, the newly released Fermented Foods Safety Guidance contains useful information for EPHPs and
food operators. While this guidance discusses fermented foods safety in a broader context, it is also ap-
plicable at farmers markets. The guidance discusses specific food safety risks for common types of fer-
mented foods and provides guidance to mitigate these risks, including critical limits, critical control
points, and food flow charts for each type of food. This guidance was developed by Canadian Fermented
Foods Working Group (FEWG), a group of PHIs, food safety academics, food safety specialists, and in-
dustry fermentation experts from across Canada. As of July 2023, the guidance contains chapters on
sauerkraut, kimchi, and dosa and idli. Future chapters for additional fermented food types are currently
under development by the FFWG. More information about future chapters can be found on the NCCEH

blog.

... Continued on Page 6
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Fermented foods safety at summer outdoor events continued. . .

Environmental public health practitioners can provide information and resources to vendors and farm-
ers market managers to raise awareness of food safety at farmers markets. Two examples of helpful re-
sources include:

1 MarketSafe: a food safety training program for farmers, food processors and producers who make,
bake or grow products to sell at local farmers’ markets. The program is offered in classrooms or
online.

1 Food safety matters: Tips for farmers markets: a checklist developed by Farmers Markets Ontario
for practices that reduce foodborne illnesses

If you come across any emerging trends in fermented foods (production and/or retail), please let us

know at contact@ncceh.ca.
National Collaborating Centre
for Environmental Health
Centre de collaboration nationale
. en santé environnementale

Baby Announcement

Michael McKinley and partner, Mary welcomed
Merrick Allan McKinley at 4:03AM on June 25th, 2023.
Merrick weighed in at 7 1bs 10.3 ounces.

Congratulations Michael and Mary!

Keep up to date on the latest news at the BC Did you know the BC Branch is on
Branch website: Facebook and Instagram?
: Click on the icon to find

the BC Branch on Face-
¥) book and Like them .

www.ciphi.bc.ca

The page also contains information on membership,
conferences, career opportunities, documents, and
much more. Check it out regularly.

Click on the icon and
Follow the BC Branch on
Instagram.
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https://www.farmersmarketsontario.com/wp-content/uploads/2020/02/FoodSafetyTips.pdf

Powers Creek and Rose Valley Water Treatment Plants

Not One, but Two Water Treatment Facilities in West Kelowna! < EOCP
By Sean Lefebvre CWP CWWP and Kalpna Solanki CPHI(C) BSc MBA :

While updating some information on LinkedIn, I came across a post from Chris Anderson, Public Works
Manager, West Kelowna, about a new Rose Valley water treatment facility. Of course, enquiring minds
want to know, and I asked to go see it.

Through Chris, I got connected to Sean Lefebvre, CWP, and CWWP, and the wheels were set in motion
for a site visit of the Rose Valley Level IV Water Treatment Facility.

Why was this new facility needed? Currently, water comes from the Rose Valley Reservoir, is chlorinat-
ed, and then distributed. There are often drinking water advisories and boil water notices as the water
quality can be poor. In addition, it was determined that treatment was needed to meet the needs of a
growing population and Interior Health requirements. :

The water for this new facility will still be from the Rose Valley Reser-
voir which is a multi-use water body. The raw water is usually at less
than 1 NTU, enters the facility, goes through a coarse screen and then a
PRV. Coagulant and polymer are then added, and the mixture goes to
four DAF tanks. Reciprocating skimmers take off the foam, and the
mixture goes through filters comprising of dual media — anthracite and
sand. Subsequently, the filtered water undergoes UV treatment and
then has sodium hypochlorite added for disinfection and sodium hy-
droxide for pH adjustment. The new Rose Valley water treatment fa-
cility has the capability of treating 70 ML/day, with the potential of .
expanding to 120 ML/day. The facility will be operated by five to six

(>
Operators who also run the Powers Creek facility. - k i

= 10% of the backwash water from the filters Combined DAF and filtration

|| isrecycled to the head of the process while ... -+ powers Creek.

90% goes to storm or sanitary. Sludge that

isremoved by the DAF’s goes to a centrifuge and the resulting cake goes to a
landfill to be used as cover.

Q\ = Pt sl Ellllllr

L A diesel-powered backup generator is on site and will run either half of the
Final tre

atment with UV.  plant in the event of a power failure. The generator will be tested every
week, and load-tested annually.

Treated water is pumped to a brand new 10 ML reservoir, just up the hill from the treatment facility, via
three 300 hp pumps. The new Rose Valley Water Treatment facility, including the fibre network inter-
connection to the Powers Creek water treatment facility, plus the watermain interconnects to remove
two former Okanagan raw water lake sources, cost $75 million. $43 million came from the province and
the rest came from West Kelowna reserves and taxes.

Some unique aspects of this facility are the precast walls and the steel beams that hold the building to-
gether. There is plenty of natural light allowing for a nice work environment. On site are offices, a lab,
lunchroom, meeting space, and separate washrooms for men and women.

...Continued Page 8
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Not One, but Two Water Treatment Facilities in West Kelowna! Continued. ..

The design process for consultative with AECOM as the design engineer, Maple Reinders as the general
contractor, and the commissioning to be completed by staff, design engineer, and general contractor.
Commissioning is expected to begin in May, and full launch is expected to be some time in the fall of
2023.

There are definite similarities between the new Rose Valley water treatment facility and the existing
Powers Creek water treatment facility in that both have DAF and filtration. However, what is unique
about the Powers Creek facility is that both the DAF and filtration take place in the same basin. Whilst
a bit of a complicated process, the benefit of having these two processes in one basin is the reduced foot-
print of the facility.

The Powers Creek facility has three treatment trains and the capability of treating up to 54 ML/day.

The cross-training of Operators and trades between the two fa-
cilities with similar processes allows for the movement of staff
between the facilities as needed. To ensure even further inter-
section between the two facilities, the Powers Creek facility will
soon be switching from chlorine gas to sodium hypochlorite simi-
lar to the Rose Valley water treatment facility.

YOU KNOW WHAT

REALLY GRINDS MY
GEARS...

“That drought conditions have me feeling guilty about wash-
ing my hands for too long...oh the competing environmental
public health measures...”

Please submit your “heard it a thousand time before one-liners” that you hear in the field over and over and your

EPHP pet peeves to bcpageeditor@ciphi.bc.ca. Let’s all share in the hilariously annoying joys of our environ-
mental public health experiences.
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