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Chapter 1
Manual of Naval Preventive Medicine
Food Safety

CHANGE TRANSMITTAL 1
Change to Article 3-2.6

26 May 2004

To: Holders of the Manual of Naval Preventive Medicine

1. Purpose. To revise policy and procedures for food safety procedures and
practices regarding the handling and preparation of fresh fruits and vegetables for
the Department of the Navy. This revision is consistent with current food safety
procedures found in the Federal Food and Drug Administration Food Code and
practices of other military services.

2. Action. Remove page 55 and replace with revised page 55 and new pages 552
and 55b of enclosure (1) . Keep this change transmittal in front of publication.

ALA Aan doin

K. L. MARTIN

Vice Chief

Bureau of Medicine and Surgery
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3-2.5 Pasteurized Eggs, Substitute for Shell Eggs for Certain
Reci pes and Popul ati ons

Pasteurized liquid, frozen, or dry eggs or egg products shall be
substituted for shell eggs in the preparation of:

a. Foods such as Caesar sal ad dressing, hollandai se or
béar nai se sauce, nmyonnai se, eggnog, ice cream and egg-
fortified beverages.

b. Eggs for a highly i munoconprom sed or otherw se
suscepti bl e popul ati on

3-2.6 Washing Fruits and Veget abl es

a. Fresh fruits and vegetabl es should be procured only from
approved sources.

b. Fresh fruits and vegetabl es from approved sources,
shal | be thoroughly washed in clean, potable water to renove
soil and other contam nants before being cut, conbined with
ot her ingredients, cooked, served, or offered for hunman
consunption in ready-to-eat form Head/stalk produce such as
| ettuce, cabbage and celery, etc. nmust be broken apart during
washi ng to enhance contact to head/stal k produce surfaces.

c. For fresh fruits and vegetabl es from unapproved sources,

as well as those suspected of being contam nated with pathogenic
organi sms, the followi ng is recomended:

1. First, wash fresh fruits and vegetabl es as descri bed
in 3-2.6b.

2. Then subject the fresh fruits and vegetables to a
chemi cal wash (refer to 3-2.6d) using an approved direct food
contact additive.

3. Follow ng the chem cal wash, thoroughly rinse the

fresh fruits and vegetables wth clean potable water before
bei ng cooked and/or served to the consuner.

d. Recommended chem cal wash sol ution and procedures.

Sodi um hypochlorite 5% (unscented bl each) is generally
reconmmended for use. Fresh fruits and vegetabl es may be
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3-2.6 Washing Fruits and Veget abl es (Conti nued)

chem cally washed by inmersion in a 50 ppmfree avail abl e chlorine
(FAC) solution for 1-2 mnutes. A 50 ppm FAC solution nmay be made
by adding 1.5 tabl espoons of 5% Sodi um hypochlorite to 5 gall ons
of potable water or a Cal ci um hypochlorite (70% FAC solution may
al so be used. To make a Cal ci um hypochlorite 50 ppm FAC sol ution
add 1 tabl espoon of Cal cium hypochlorite (70% to 25 gallons of
potabl e water. Use the correct chem cal test paper (strips) to
mat ch t he chem cal wash solution to periodically nonitor the FAC
to verify that chemical strength (50 ppm FAC) is maintained. It
is especially inportant to foll ow these procedures due to quality
and taste of these food itenms. Note: other chem cal solutions or
products may be used if approved as an FDA direct food contact
additive. Chem cal sanitizers approved for dishware, utensils,
and other food contact surfaces are not necessarily FDA approved
for washing fresh fruits and vegetabl es.

3-2.7 lce used as Exterior Coolant is Prohibited from Reuse

lce may not be used as food after it has been used as a nmedi um for
cooling the exterior surfaces of food such as nelons or fish,
packaged foods, canned beverages, or cooling coils and tubes of
equi prrent .

3-2.8 Single use doves, used for one Purpose and D scarded

| f used, single use gloves shall be used for only one task such as
wor king with ready-to-eat food or with raw ani mal food, used for
no ot her purpose, and discarded when danaged or soil ed, or when
interruptions occur in the operation.
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