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Matvcelatoekni

Handpvottakerfi Matveelataekni

- Med nyja pekkingu og breyttar forsendur ad leidarljosi

Nyjar rannsoknir leida i ljos ad toluverdan hluta
matareitrana ma rekja til 6hreinna handa. | faggrein* sem
birt er i Applied and Environmental Microbiology fra jali
2000 er stadheeft: “A number of reports have suggested
that infected food handlers may play an important role in
food contamination in many cases (8, 11, 30)".

Ahaettupaettirnir eru m.a. gerlar og virusar af sauruppruna.
Talad er um s.k. “Fecal - Oral Route”. Pessar Orverur
berast i matveelin m.a. af 6hreinum héndum.

Mikilveegt er ad bregdast skjott vid pessum nidurst6dum
rannséknaradila, en spurning er hvar i framleidsluferlinu og
hvernig & ad auka kréfur ? Hér eru menn ekki endilega
sammala!

Vera kann ad hraefnaframleidandi s.s. fersk-fiskvinnsluadili reyni ad "berja
hausnum vid steininn" og segja ad pad drepist allt i hitanum (vid eldun) og ad
raunverulegur mikilvaegur eftirlitsstadur (Critical Control Point) sé seinna — p.e.
i eldunarstiginu.

Vardandi sjavarafurdir er ad mati undirritads ekki heegt ad skyla sér bak vid
pad i ljosi eftirfarandi stadreynda:

- Fram eru ad koma oérverur af sauruppruna sem lifa af af hefdébundna
medhdndlun (sja heimild i ad nedan) **.

- Vid héfum unnid sem HACCP radgjafar hja tugum veitingaeldhusa a yfir 20
ara ferli. Pad er aukin tilhneiging hja matreidsluménnum og neytendum ad
elda fiskihrdefni minna (t.d. vid pdnnu/ofnsteikningu) til pess ad tapa ekki
gaedum (s.s. sem felst i fullneegjandi safa). Petta pydir auknar likur & pvi ad
sjukdémsvaldandi érverur lifi af i eldunar/steikingar ferlinu - EF - paer eru il
stadar i hraefninu (t.d. vegna mengunar af véldum O&hreinna handa
starfsmanna hja hraefnisframleidandanum - eda - vegna pess ad safi ur
mengudum fiski (hraum) berst i eldada véru). Auk pess er fiskur i auknum
meeli bordadur hrar.
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- [ lokaritgerd undirritads Hakons Johannessonar sem hiuta af framhaldsnami
i matveelafraedi og idnadarverkfraedi i HI: "The effect of refrigeration on
growth of pathogens as a preventive measure within the HACCP system
during processing of finfish" **** er ger® itarleg uttekt & ahaettupattum i
fiskvinnslu (gerla hlutinn). Par kemur m.a. fram ad s.k. "Minimum Infective
dose" ymissa sjukdomsvaldandi gerla getur verid mjog litill pannig ad adeins
parf nokkur stykki til pess ad sykja folk vid neyslu. Shigella er pekktur
idragerill og ekki parf mikid af honum til ad leggja menn ad velli: 10 - 100 cells
(D"Aoust, 1989; Wachsmuth and Morris, 1989). One to several hundred / g
(FDA Office of seafood 1998 (e)). <100 CFU (Ahmed, 1992).

Til pess ad na fullnaegjandi arangri i handpvotti starfsmanna er einfaldlega
ekki nég ad vona pad besta. Handpvottakerfid tekur a:

Stjérnunarpeettinum - yfirstjorn - millistjérnendur.

Midlun upplysinga til starfsmanna.

Adhaldi vid starfsmenn hvad vardar pennan verkpatt, m.a. voktun.
Véndudum banadi.

Réttri umgengni banadar og vidhaldi.
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A pennan hatt STYRIR (e. controls) framkvamdin umraeddum ahaettupattum
sem virkar fyrirbyggjandi gegn slysi vid neyslu afurdanna.

Matveelaframleidendum & - o6llum stigum framleidslunnar - ber ad greina
aheettupeetti i framleidsluferli og gera allt sem mdgulegt ad fyrirbyggja ad
aheettupeettirnir berist i afurdirnar - voxt peirra og vidgang. Par a medal er
hugsanleg ytri mengun Ur umhverfi og fra starfsménnum.

Handpvottakerfid er 6flugt stjorntaeki sem studlar ad fullnaegjandi handpvotti
starfsmanna og fyrirbyggir & pann hatt ad sjukdémsvaldandi érverur nai ad
berast i afurdir fyrirteekisins.

Sérfreedingar FDA i BNA*™* eru bunir ad skilgreina hefdbundna framkvaemd
innra eftirlits med pessum mikilvaega verkpeetti s.s. viomidunarmérk; kréfur um

eftirlit, kréfur um skilgreind vidbrogd vid fravikum og skraningaskyldu auk
stadfestingar a virkni.

Med bestu kvedju;

Hakon Johannesson
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* (Contamination of Foods by Food Handlers: Experiments on Hepatitis A Virus Transfer to
Food and It’s Interruption).

** "Human enteric viruses and protozoa are parasitic agents that replicate in the intestines of
infected hosts and are excreted in the feces. In general, the viruses are limited to human hosts,
while the parasitic agents (in the form of cysts or oocytes) have a variety of human and
nonhuman animal hosts. Both are transmitted primarily by the fecal-oral route, and as a result,
the major source of contamination for foods and water is through contact with human and
animal fecal pollution. This contamination may occur directly, through contaminated meat
carcasses or poor personal hygiene practices of infected food handlers, or indirectly, through
contact with fecally contaminated water or other cross-contamination routes. Viruses and
parasites differ from foodborne bacterial pathogens in important ways. Because they are
environmentally inert, they do not replicate in food, water, or environmental samples.
Additionally, unlike bacterial pathogens, human enteric viruses and protozoal parasites are
environmentally stable (2), are resistant to many of the traditional methods used to control
bacterial pathogens (Jaykus LA, Hemard MT, Sobsey MD. Human enteric pathogenic viruses.
In: Hackney CR, Peirson MD, editors. Environmental indicators and shellfish safety. New York:
Chapman and Hall; 1994), and have notably low infectious doses (3,4). This allows virtually any
food to serve as a vehicle for transmission and enables these agents to withstand a wide
variety of commonly practiced food storage and processing conditions (2,5)".
(http://www.cdc.gov/ncidod/eid/vol3no4/jaykus.htm).

*** (FDA Food Code Annex 5, Principle 6[c][i][{3]); http://www.cfsan.fda.gov/~dms/fc01-
a5.html).

*** http://www.foodtech.biz/thesis.htm
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