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THOMAS J. RAGUSA 
PRESIDENT 

lHERMAL PROCESS TEOINOLOGY, INC. 

• Microbiology 
• PIaIIt !'wUlllioo Smwy 
• J..ow..Acid food spa. ilIvc:stiplioD 
• (;oi.hilOciai staility tesIina 
• 'J'bcr..t DeIIb Tune Studies 
• InocuJad Pack Studies 
• BiUesting of food "'.'ai"ers fur defects iD seal inlepily 
• TIlIiDiDg aDd educ:atiou 

• 'IhmnaI PJI)I'1 ssill, 
• Heat pe:oetIlIIIioo studies 
• Tempaanue disttibuticlll studies 
• 'J'bcr..t poccss desip aDd evaIuIdiaa 
• 'IhmnaI proc;ess deviatioo cvaJuatioD 
• Evaluatioa offood aDd bevcraac proc: ssil18ly.1teR1S 
• System iDletPlIIIioo with daIaIoggcF aDd softwan: 
• TIlIiDiDg aDd c:dllcaboa 

• SoftwaJe Dislribulioa 
• DisIribufoI' of WinColc a Wmdows .... lIucd softwan: perhp used iD 1be eva' tim 

of beat pe:oetIatioo aDd tempaatwe distribulioa data. PJoccss tables ..... I II ... 
Ball's Formula. SopbisIicatc:d clal •• 1I!8II!Ip. 

vrrAE 
Thomas J. Ragusa 

SUMMARY OF EXPERIENCE: 

T"MIJly-cJDC years with major metal aud plastic , .... ··14 "'We""'" 0' , *. B p. ~ ,. 
iD peckaai ... microbiology, aDd foods aDd bevcraac proeessil18 used iD ...,... ......... 
CUS'lJicwr aDd nwnm.muirla problcms. 

WORK EXPERIENCE: 

AmericarI Naticaal Can Co., l'tI. 1990 to Sq!tember 1994, 'IhmnaI Prot Pc COonli .... 

O.dit""uM Can Co., Aupst 1978 to l'tI. 1990, Sariar SciaCist 

PATENT: 

U.S. PaklIIt IlUIIIber: 4,413,s!ill; 'Process !oF 1be PRse:rvalioa ufO-Cal« iD C-' 
Vegetables. September 25, 1984 



PUBUCATION: 

W. P. Segner, T.1. Ragusa, C.L. Marcus, E. A, Soutter; Biological Evaluation ofa Heat Transfer 
Simulation fur Sterilizing Low-Acid Large Particulate Foods for Aseptic Packaging; Journal of 
Food Processing and Preservation 13 (1989) 257-274, 

EDUCATION: 
Dlinois Benedictine College -Lisle 
University ofIllinois-Champaign-Urbana 
Illinois Benedictine College-Lisle 

M,B.A. August 1992 
M,S. Food Science, July 1978 
B,S. Biology December 1975 
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AGRICULTURE-LED ExPoRT BuSINESSES 

(ALEB) 
ScIIpe • Work 

Ill, DI*ki snet. ".. fIaar. DoiID, Cairo, Emt 

RETORT EVAlUAnONS & UPGRADES 

Assignment: Task 2, Mr. Tom Ragusa 
level of Effort: Minirm..m, 20 days in country. 2 tnweI days, plus 9 days in the 

United States 
Time In-Country - March 22 -April 11, 2001 (approx.) 

Desired PlufI,1ion!II Autlf!cations: The ccnsuIIant shall be an ac:klloMallged 11$. 
recognized process auIIofity by the United States Food & Drug Adlilirisltalion. He or 
she must have access to the tools to allow the consuHant to conducl heat distrIJution 
and heat pertebalion studies. He or she ahal also be able to delemlir,," and assist with 
filing processes for Iovt acid and acidified foods in herrnetic:aIIr sealalS cOiltainM' to 
assure complianca with the United States Food & Drug Administration', Low Add 
Canned Food Regulations (LACF). 

Education: A minimum of a B.S. cleglae in food !dance or • AllBiI IS <IIc/pIiII. is 
preferred for all instruCtors. Proven practical experience in working with low acid and 
acidified food processors is mandatory. 

Lloauaae: Thant is no language requiremanl A basic knowIadge of Arabic WOIM be 
useful, however. 

Computer ll.lacy. Reporting requires a basic uncIetstanding ofwotd PRICe, i III and 
other programs. AI reports ant prepared in MIcrosoft Word 6.0 or higher. 

Level of Effort and D!ntIon of the Astlgnment The assIgrimanI will COl lilt of .... 
in-counIry phases. Each will last 15-21 days. dep.lldillg upon the atE.a,*, of the 
consultant and amount of work in the individual pnx:essing opaIatiotl!. These will 
consisIof; 

1. Retort Surveys - Evaluate ratott syslBml to ..... compl.a with lACF 
regulations. During this phasa, the consultant will also assist i .. taI Bltl IS pooassors 
in preparilg fotms to register !heir operation with the FDA. 

2. Conduct Heat DistribuIion S1udies - foloYJing the ratott IU'V8YS and Sillisfactoe, 
completion of an recommended upgrades to the SJSIanI. the ccnsuIIant shall nIIUm 
to conducl heat distribution studies in the ratott systems. These stuclias will 
cletannine the cold spot in the SJSIanI. 

3 .. Jiaat Per.ellalion S1udies - Following the heat distribution slutIll, the consuIIant 
mar"iread to conduCt heat par.ellalion studies on all produda manufadI..Rd by the 
companies. This wit allow the consultant 10 cIetarmine IhannaI ptOCesS8S for all 
products. The consultant Wll also assist the processor with process filing. 

'f 
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There will be additional time allocated for evaluating studies and preparing reports. 
The time required for these activities cannot be determined at this time, as the level of 
effort will depend upon the results of the different phases, but should not exceed three 
(3) days per trip.. There will also be up to six days allocated for preparation for each 
trip to Egypt 

Background of Work: The Agriculture-Led Export Businesses project has been 
developed to increase exports of processed foods from private sector Egyptian food 
processors. Over the three year life of the project, the goal is to increase exports by 
some $10,OOO,OOOUS. This will be accomplished through concerted efforts to enhance 
marKeting, business and technical practices by exporters and potential exporters. The 
project also seeks to build alliances, links and associations to expand export 
businesses and improve the health and viability of the Egyptian food processing 
industry. 

To compete in the international marKet place, especially in Europe, the United States or 
Japan, processors of all foods for export must be able to manufacture high quality and 
safe products. One group of products thai is traded internationally is Iow-acid canned 
foods. These products, due to the potential hazard from Clostridium botulinum, must 
be manufactured in facilities that have properly designed and set-up retorts. They must 
also be processed using thermal processes established by recognized process 
authorities to assure safety. Surveys of the industry have indicated that Egyptian 
processors of low-acid canned foods are deficient in these areas. 

Work. Activities: The objective of this project will be to upgrade the low-acid canned 
food operations throughout Egypt. 

The specific role of the consultant shall be; 

1. Proposal- The consultant shall prepare a proposal for worK described in this Scope 
of Work. 

2. Retort Surveys - The consultant shan examine all retort systems in target processor 
facilities using the Food & Drug Administration's (FDA) Low-Acid Canned Food 
Regulations found in 21 CFR Part 113 as a guideline. 

3. Cannery Registration - The consultant shall assist interested processors in 
preparing forms and registering their processing operation with the FDA. 

4. Heat Distribution Studies - The consultant shall conduct heat distribution studies in 
retorts to determine "cold spots". These studies shall be conducted after the 
processor has completed all recommendations highlighted in the retort survey 
conducted in Phase 1. 

5. Heat Penetration Studies - The consultant may be required to conduct heat 
penetration studies on specific products as a prelude for determining processes for 
those products. 

6. Process Filing - The consultant shall assist the processors in filing processes for 
their products with the Food and Drug Administration. 

7. Industry Program - The consultant shall develop a % day program on process fiUng, 
record keeping and adherence to the Low-Acid Canned Food Regulations. 

8. Reports - The consultant shall prepare reports for all processors including 
deficiencies, recommendations for improvement and next steps. 
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Reporting: AI reports shall be submiIled in hard copy and ala etzullicaly to Mr. SIar. 
Reports shall be prepared using MICROSOFT Word 6.0 or abow in an aria! font in a 
12 pitch on size A4 paper. Trip reports should be prepared while in-cxM.rdry and 
submitted prior to deparhn. The summary report shall be submilted wiIhin three 
weeks of the departure from Egypt. 

Richard F. Stier 
Director. Technical Services 
Agricultural Led ElCpOIt Business 

Mr. Tarek ShaIa'--_"G::= ___ _ 
CTO ........... 

Mr. Dennis Buda'-----. ...... ;;;r----COP - ........... 
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REGISTRATION INFORMATION 
RETORT PROCeSSING 

,'l,tt!~n,J~l'i; H1~!y f~~9j~t~~f by @Wt~~ if I ~)f f~:il:!!!~ {h~l!i 
to~\UJ:l m'l~ <sj~*() ,~gkiglilr ~t 1h!~ 
mNt\!~(~~~Wm r~r,$:Nt\' I:l dhctitmt 

~~iiMniU(m '''$!~~fn~~~m wiH h~ ~~ eo tJ~f~~$ fOt 
,wV·'·"tn. wm f~(~l!jj¥~ # t't>(jrt~ ~~)I!~ht:)(*;, 

brf)<*~ m<:;n!in!~ ~f!;;1~tt*#lIMti Mil ~ (:$rtlfj~~3t~j ~>f 
nMW~'M,Hm'> t,·,)l,·; ... An'''(;{~rnt}!mH.m ~,t ~Nt:lhJi!:i:th:m t(.?tm§: 

For further detaJlst contact; 
" '~f"·.'> ,il~ ",.", .f4'\ ~:~ ~~ .... l<"n ~ .;.( f -,:~. g{.HHn*l~S~ll~ (ALES) 

RETORT 
OPERATIONS 

AND PROCESS 
FILING 

f 
... ~,i-~",I'ii!lt" .:'~":'; ... ~l;€~"htl~. 

~.i!;;' ; : [' 1°' ;; ,I> \ .,i ? ,. 
. •• -~l 

, \;...".,,} .. i ..•• ,i" mljj'~"'t::~,:.~~rh • 
A VVOHKSl·KJP 
SPONSOHEO 

. . .... 

BY Tl'IE 
AGHICULTURE I..!::O EXPORl 

l'JlJ""Nl::t;'SE<'"'> (.)RC~)· JE('''f' 'rll t:O\ 1,;) vI C.,h~.~~. j j (i''<.~,.,.~J} 

('A!R<) e(~'Yr:p' -.' ,~ <~.:> ~;;~ .. J t 

THE CENTER FOf:( ADVANCED f::OOO 
·1'~. ':C' H N ()l C· r' 'V· I.::, .., }\,'j 

PlSCATAWAY. N.J, USA 

USAID Pr()if.~d t'..jt) 

April SJ 2001 at 9:30 at tho 
ALES Offices, 
Ookki~ Cairo 



RETORT 
OPERATIONS AN 
PROCESS FILING 

passage of nEt.,.\, regulations 
safet.y of IOW··8Cid and 
foods, Both 1ncKients 
soup products. jn one, botulinum 
can of v'ichysscb('1 resu!tf.:~cl in one 
""nri!~'lt::"l "j,~;,.,,~; ,'l::, v"'" t'he· ('O'''~''~':;''1V' ,::.;;s 'v!- ~t.y ". ~.d:!h'~~ : 1.. ... n~?,-,':;,~l " 

rnanut:;ch.lm,:j the product 

This pro""'ram is desinned ~ - ~ 

processors beUer 
irnpNtancs of controlling 
operations so that they can 
in the world markets, U, 
are used as a guideline 

'.=:k:j 

COURSE OUTLINE 

9~OO - Registration 

9:30,····· Welc.ome Bt Introduc.uon ~ H. Stier 

10:00 .. .- Basics of Therrna! Processing - R.. 

,.. Plant 8~ Retort. Audits~ Syst(";{1) 
)\ssure Control···· T Ragusa 

'11. 

Acid {{ 

1:15-

1'"). 
A •• 

,g. ~T. 

Q""''':;,!~,,, R l ;":'i--;il't" ',' ..... ,. ~ y",,~ ...... ~~ ~..;( .... K t.H·.llo.,",~ ~ Y ............ ~ 

~~ ....... (J.tJ~;H~t~C;:~1 r>'Bfh:~(j 

FACULTY 

Mr Thomas Ragusa (. 
T (J.!chnofogy, 

Thomas Ragusa is th~~ pres1f1 f>!1l 

Prm::ess Tt:~Ghnolo9Y, inc., <.lI"j!j 

whose primary focus Is UH-;mu:l! proces .. <> 

process technolo9Y, ami pn:'H:;ess microbio!rmv 
Ragusa is a ~!raduate of Hw UnIversity of 
was employed by the Continental 
amJ H1f:l American National C"m 
th(';nmll PfOCf:l;;~int) Ci\,ltho(ty plm l(l ",1·<"'1;.,,,> 

company, TtlNrna! ProC!;;ss 
distributor int n SOnW~)(':; proW'art! tlHf;?d 
{Na!t~aHnq ~)f:3;:\1. f.H'metf<ltion and 
distribuUon dElh 

FOR FURTHeR INFORMA f/ON 

GL!.a,. 
TEL 02-3:38~1445 
FAX 02~748,,0729 
EMA l L rnorad@agyptoniine com 

a!eb@aleo.org 

COURSE INFORMA TION 

Monday April as 2001 @ 9:30 at 
ALES Training Center1 5

th F~oor~ 12 
Doldd Street 
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ALEB Training Event .Ifonnation 
COuIse Name: Retort 0penIIi0n& PlDC III fling 
Start Date: OI-Apr-ZlOt 

II'ISInIdor: 
Dales: 

Noles: 
AIleI1d88S. 

TomRaglDa 
tIIIt 
08-Apr-2OO1 

pert TInw End IiDt Lp.y-n 
9".30 am 5;00 pm Al.E8 0I'IIce 

tIImt 
Dr. At.,. B MaIdIzangy 

Mr. Mohamed Emad B DIn 
Eng. lIIIahim Mclbamed B 
Yamany 
Eng.lbnIIIIm Mclbamed B 
Yamany 
Mr. Essam Arafat 

Mr. MIgdy Fahmy Mohamed 
Mr. Alllllahim 
Mr. Ada! Nazi 
Mr.AmtAI 
Mr. Osama Mohamed AtId B 
MaIa!ioud 
Mr. MukhIIr Barbt 
Mr. Nader IsII:andar 
Mr. Mohamed Reda Mohamed 
Mr. B KoIb Mostafa BIIIr 

Number of AIleIId! n: 14 

Cqmt.,w 
Dr. 0IIwe Co. for Food IndusIdaI & 
AgrfcuIunt I'NES.neo~ SA.E 
EdIIna Co. for Plisa MId Foods 
EdIIna Co. for PlI slMId Foods 

EdIIna Co. for PI II wed Foods 

B MIld. 10- .... 0d0t\eI for Food 
InduIItIIes 
ErA - NItt Co. for Food IndusIdaI 
ESAS - EarFlf11i 8eecI AsIIiIIdIIlon 
ESAS - Earpllan seed ASIOCNoII 
ESAS - EarPUan 8eecI /toIiIi8lI( fallon 
HIIwes! Foods 

HIIves! Foods 
KarnenI Produc:ts Corporallall 
NaIionaI CCIcIIq & f'leezltlg - CAFCO 
SUper Foods· The EarPUan It ... _ ,,·111 
co. (NaggarGmup) 

..... ''''' 

filii. f6{i6 
0 0 

0 0 
0 0 

0 0 

0 0 

iii iii 
0 0 
0 0 
0 0 
iii 0 

iii 0 
iii 0 
0 0 
0 0 
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and US does not seem to make economic sense. The Egyptians need to detennine 
what products give them a competitive advantage over their competitors. The 
agriculture department of Egypt should be able to help in this regard. The Egyptians 
may have to lobby the government for changes in the law to help their industry. 

Education and training seemed to be lacking in these canning facilities. This lack of 
training not only concerns Itself with the thennal processing acIIvIIIes but, as \WJlI as, the 
area of sanitation and good manufacturing practices. There appeared to be no 
understanding why thermal processes needed to be established using scientific 
methods. Thermal processes throughout Egypt were judged adequale if no swells 
developed during storage. 

Most operating thermal processes appeared to be greater than what should be 
necessary to produce a ~ sterile product. During the visits I explained that if 
the processes were designed scientifically and delivered as scheduled, money would be 
saved with lower steam costs, increase productivity In the plant, no incubation 
requirement and better product quality. 

In describing what kind of tests (1emperature distribution and heat penetration) most 
managers wented to know more. There is a definite need to educate these food 
processors in the basics of food microbiology, thennobacterlology, and thermal process 
determination. Some of this training and education can be done with 34 day 
workshops. For other serious students, a <:onege level course(s) is required. 

The food processors in Egypt need to work together for their common good. It is my 
understanding that the water buffalo producers in Egypt have formed an association to 
improve that industry. The Egyptian food processors need to form a similar association. 

The following is the list of activity in Egypt: 

R!II 
Mar-23-2OO1 

Mar-24-2001 

Left Chicago for Cairo 

ArI1wId Cairo 8:00 PM 

Mar-25-2001 VisIted American Canning Co. 
~ October City, 3"' Industrial Zone. Lot 38 
Tel (002011) 3360 15-16 17, Fax (002011) 3360 13 
Mr. Desouky Shehata, Operations Manager 
Mr. Mohammed Saleh, Quality Assuranca 

Mr. Mohamed Mahmoud Dagher, Production Manager 

Mar-26-2OO1 

Mar-27 -2001 

Mar-28-2001 

visited local food markets 

VisIted EI Mohandes National Meat ProcesSing Co. BEEFY 
~ October City. 111 Industrial Zone 
Tel (012) 3102356 
Mr. Sammy Afifi 

Visited Gellna, Nobareya - EI AImarya (With Mr. Gupta and StIer) 



Mar-29-2001 

AprI-1-2OO1 

AprI-2-2OO1 
SAE 

AprI+2001 

Mr. SamarUIII DUd ProckldlDnlalllg8l 
Mr. Amged KhaII 
VisIId Kalla Co. for PI • aMId Foods - Tabiyah (.-Al8IIalldlill) 
Tel (03) 5620242, Fax (03) 5611150 
Dr. Mohamed IbIahkn. Dieclol QuaIly ConInII. Tel (013) aw,. 
Eng.llillam Sorour.18CD dietb 
Eng. Tarhi SaId. Me challk:&! Engineer 
Eng. Mohamed NIl, plantl'Rlnlglll' 

VisIId Kalla Co. for PI ! • eMld Foods 
KIo 29-30 Cairo on the AlllC8IDIa agrIcUIIn rued 
Tel (013) 600261 
Dr. Mohamed 1bIIII*II, DhdaI QuaIly ConInII. Tel (013) 6001. 
Kamel Ahmed Bade. plant manYif 
Mr. Ho6noy Tallwwy. plant diettor 

off 

WIled local b:Id markeCs 
pI'IIpIftId sIdae for Pl'la B IfaIIon 

VIsIIad .taI west Foods 
fI' of Oc*>ber ely. Zone 3. lot fI5 
Tel (011) 3440528 - 33. Fax (011) 340531 
Mr. Helmy ZaIdy. owner 
Mr. MuM .. BalakeI- prodIldIDn mallIIg8I 
Mr. Waddah AbdeI- Hal - glfliflllmallIIIfIf 
Mr. Osums M.Abdei MBI8OOd. quaIiI.y cOilbol _gin IIr 

VIsIIad Dr. 0IIvee For Food InduaIries & AgrtcUIIunIIImo I hnan' 

FecIoIy. Zagazig. MalllNIt All I itat 
Tel (056) 373873; Fax (056) 303873 
Cairo 0IIIca at 17 AI AhnIm SlI.apCllce 
Tel (02) 4194723; Fax (02) 2915271 
email: dr~ - ..... 
Mr. 1bI ...... AlII:nI*n· glllll .......... 
Dr. AIIIa B.IIII ...... w, ,f:lliatant Pmf. of Food TedllOklgf. 
Zagazlg ~. InstIIAa of EftIdenI Pn:IducIIIIIy 
Mr. En am Abda' h - 'II Illy maFIIIIfIf 

VlslladVbc 
Fac:tory at Teraa, Kaha, Qat;DfliI 
Tel (013) 800848 - 600032 - 601942 - 601943; Fax (013) DO 0 0 & 
Mr. Said A. llegazy. Rn sa 11::I,.n. Lab lalllg8l 
Dr. Abd EI-RahI,a. M. Khalaf Allah, who eIao II on .. facdly of 
Food Sc:iIInce & TedllOIogy. Dapai1ment, Cairo uma. 
VIsIIad Egyptian Dairy & FnodatI4 Co. (EdIkD) VIlla Brand 
10'" of Ramac:ItiII ely 
Eng. Nat a al M.1bI1II*1I. prodIldIDn nallllflf. Tel, (015)410487 

1;1.. 



ApriI-5-2001 

quality 

April-6-2oo1 

ApriI-7 -2001 

ApriI-8-2001 

ApriI-9-2001 

Thomas J Ragusa 

Mr. Sherif A Mohammed, quality control, Tel (015) 4113351617 
Mr. Hussein Oa\'lood, export manager, Tel (015) 410497 
Mr. Mohamed Abu alia, technical manager 
Fax, (015) 410498 
ems" edafC9CO!!!pany@ho!mail.com 

VIsited Edfina Co. for Preserved Foods 
EI Ras EIsoda, Alexandria 
Tel (03) 533400; Fax (203) 5349017 
Eng. linab Ebada EI Kashef. head of research de\IeIopment and 

Eng. Ibrahim M.E. Moustafa. R & O. & quality control manager 

off 

visited local food markets 
prepared slides for presentation 

Workshop at AlEB offices 'Retort 0peIiIfl0ns and Process Filing' 

Depart for Chieago 

Thermal Process Tedluology. Inc. 
Consultant for ALES 

I:> 



Agriculture -Led Export BuliDesses 

Api19. 2001 

Mr. Desoky Shehata 
AmericanalEgyptiWl Canning Company 
:r Industrial Zone, Lot 38 
6'" of October City 

Dear Mr. Desoky. 

TEL011-336-151016 
FAX 011-336-013 

On behalf of the ALEB project. we would like to thank you for takillQ the time to 
worK with Mr. Tom Ragusa during his March 25 visit Mr. Ragusa .. veIY 
impressed with the operation, as you will see from his report to me. He ddt 
however, note several areas where imprO\lemeuts could be made flO 8SSU'8 
compliance with the United States regulations for Iow-ecid c:a1ned foods. These 
are summarized in his report and highlighted below. We also sent you a fax 
dated April 1 suggesting saversl changes that should be made when the levati 
people are with you. 

We have also endosad a copy of the CXIU'S8 manual from Mr. __ • 
workshop and 8 copy of the Codex A1imentarius "Recommended Illtamalion81 
Code of Hygienic Practice for Canned FnJit and Vegetable Products.- 1her8 
have been processors who have questioned OIl use of American regt IIatioIIS 
when their target markets are Europe or the Middle East. Take a look at the 
Section IV. Part D, 6 (a), Heat Processing on page 6 of 7. These guiltal as 
support what we have been emphasizing in programs like the BeItel Process 
Control School. The bottom line is that if you can meet the U.S. regtlllatioolS, you 
will easily meet the Codex guidelines, whiCh are used as arbitera for intemaIiorl8l 
trade. 

1. PerfoIaIioI1S in Steam Spreader -Addressed in April 1 fax to ~ aIIer6In 

2. Blaeclers -In a steam retort such as you have, blaadels shaUd be illSIaIIad 
This issue was addressed in the April 1 fax. 

3. Process Authority - The worK with Levati should help you vaIki I yow 
processes. They should be the authority on the filing fann. Process fiJi. 
should indude a vent schedule, that is, the time that eadl retort should be 
vet ItiIIQ to achieve a CII1ain tempemt1.1r8 and to 8SSU'8 that hn is no air 
remaining in the shall, puxess times and tempetah.ns and 81Y oller fac:tors 
that the process authority daams aiticaI, such es fill weigl'" 

4. Recon:ting ThemlOOl8ter - The recading Ihennometer .. raaclliD ,.. 
tha"I the MeraJry-in-Glass (MIG) thennomelei. Acc:OiidillQ to 113.40 <a) (2). 
"The temperature chatt shall be adjusted to agree as neatly as possible with. 

AUSAID_ ........ Ho.l9 __ 1"1' . '",""'" . 1 __ 

---



but no higher than, the known mercury-in-glass thermometer during the 
process time.· 

5. Temperature Chart - Mr. Ragusa observed that temperature tracing fell below 
the scheduled process temperature. This would be considered a process 
deviation and should be addressed as such. 

6. Initial Temperatures - We talked about the necessity to take initial 
temperatures of cans as part of your process in both the Better Process 
Control School and during previous visits. This is something that you need to 
begin doing. The Levati technicians should be able to help you establish 
what temperature to use and develop a procedure to determining these 
values. 

7. Forms - Mr. Ragusa promised to send you a copy of the FDA 2541A filing 
form as an EXCEL file. You will find that file, plus several others on the disk 
in the manual from his workshop. Other files on the disk are the Retort 
Record Form, the Retort Survey Form developed by PhF Specialists and a 
work file that contains a number of websites that contain information related 
to thermal processing. May we suggest that you take the retort record form 
on the disk and add descriptors in Arabic beneath the English one. This will 
allow your workers to easily understand and use the form. The English would 
fulfil the requirements for export to the United States. 

Mr. Ragusa feels that once you get your systems set up properly, you should be 
able to operate in a more cost-effective manner. Improved venting and science­
based processes may actually result in shorter cooks and reduced energy usage. 

Finany, I contacted Mr. Dennis Spink, whom Mohamed Dagher met in Portland 
about canning com from frozen product. His response is attached. He also sent 
me a second email in which he stated, • But of course, canning varieties are the 
best.' Good luck, and let us know if you have any questions with regards to this 
project. 

Thank you again for your hospitality. Should you have any questions, or require 
any assistance, please do not hesitate to call either Eng. Morad Ahmed or 
myself. 

Sincerely yours, 

Richard F. Stier 
Director, Technical Services 

cc: Fles, M. Ahmed 

• ~-- .... --



March 26, 2001 

Mr. Rick Stier 
Agricultl.n-led Export Businesses 
12 Dokki Street, 6Ih Floor 
Suites 601 & 602 
Ookki, Cairo, Egypt 

Dear Rick: 

On Sunday March 25, 2001, we visited Americana Calling in the city d 6 
October. We met with Mr. Desoky ShehaIa, Operations M_VlQ8f, Mr. Mohamed 
Saleh, Quality, and Mr. Mohamed Mahmoud dagher, Production Manager. 

The outside of the plant is very well maintained. The inside d the plant was also 
in very good condition. We saw no evidence of ctip or condelisale thai c:c:dd 
cal rse contamination. The floors, walls and ceiling were consIruct8d lID faciIIaIe 
cleaning. 

They had several questions about process filing fonns (FDA form 2541a) so we 
reviewed the forms and discussed what values go in the variCIus parts d the 
form. I suggested that !hey obtain a copy d NFPA's 26-l bulletin for snaga stic:ms 
for their bean processes if !hey process the same can size 88 listed in the 
bulletin. We explained the difference betwaen the fill-in wSitJll ¥s. drained 
weight. We went into some detail explaining what an F-vaIue is what a F. is and 
what types d sterilizing values 81'8 used for acidified foods. 

We also disCI ISSed the mechanics of conducting tel'hp ... ahn disb itUion test and 
heat peneb alion tests. ApparenUy theta wiD be a firm from Italy in AmeI icana 
Canning this week to conduct at least temperahn distnbution tests.. 

Finally we had a brief wak through the plant The saultalioll d .. .... 
appealed to be satisfactory. The plant was manufaduring Buns in Brine in a 
retail size can. The dry beans are imported from all parts d the workl In the 
plant the beans are soaked for about 12-14 hours in cool water. Aftf!K soaking 
the beans are ftumed into a blancher at about 95"C. The b nns are cooled, 
dewataed, inspected for defacts, and sent to the pocket type filler. The beans 
are filled into the can foI1owed by an overflow briner. The cans are dassel on an 
Angelus double searner, washed with cold water and placed in a retort crate with 
divider sheets in- between layers d cans. The aates are filled i1IID 4 crate 
horizontal retorts and processed at about 1210C for about 65 minutes. 

There are several items that need immediate attention. There is no esWIIished 
vent ad I8duIe at the plant. Currently the plant uses a 4-5 minute wnI with' no 
tempetature requirement. I noticed that the retorts have 2 boaotn steam 



spreaders. However, the perforations are aimed at the retort shell. I mentioned 
that the retort would vent faster if the perforations were aimed at the retort crates. 

A process authority did not review the suggested thermal processes. 

Each retort had a mercury-in-glass (MIG) thermometer and temperature 
recorder. The MIG was difficult to read. The MIG should be replaced with ones 
that meet the regulation, which is no more that 17°F/inch readable to 1°F or 
(O.5°C). 

The recording thermometer was reading higher than the MIG. Temperature 
tracings on the chart fell below the scheduled process temperature. This was not 
considered by plant personnel as serious. No initial temperatures were 
measured. 

The plant does have a recall procedure. The plant has an incoming inspection 
program for of all incoming materials. Records and records review require some 
improvement. For products exported to the US, the records must be in English, 
signed by the person making the measurement or observation and signed by a 
representative from management. This is not always done. 

The double seams are tom down regularly and the results are recorded. The 
plant uses the optical method. I thought is was quite interesting that the plant 
makes their own cans. They buy coated sheet stock from Japan, slit the plate 
into body blanks, and make welded three piece cans on a Soudronic welder. 
The ends are purchased from Europe. The plant makes the retail size cans and 
purchases the 603x700 cans. 

The plant incubates 100% of their production for 2-weeks prior to labeling. This 
is a very good practice and it is not required by the regulations. I was not able to 
ascertain what happens when spoilage is found in the incubated lot. 

I agreed to send Mr. Desoky Shehata a copy of FDA form 2541 a as a that I heve 
as an Excel spreadsheet. 

In conclusion, I appreciate the warm hospitality that was shown to me and I 
believe that the visit was worthwhile for both Americana and for me. I look 
forward to working with the plant in the future. 

Best regards, 

Thomas J Ragusa 
Thermal Process Technology, Inc. 



Agriculture-Led Export Businesses 

Fax Cover Sheet 
April 1, 2001 
To: Desouky ShehaIa 

Company: Egyptian Canning Company 

cc: M.Ahmed 

Fax Number. 011-336-013 

Phone Number. 011-336-015 

From: Rick Stier 

No. of Pagl.: 1 

Subject: Retort Issuas 

oa. Mr. Desouky: 

Thank you for taking the time to wor1t will Tom Ragusa lest week. He told .... that 
you were, as always, courteous and helpful. 

Mr. R8QllSa also mentioned that the Lavati Jl4IOPe'tllOUld be in atw.dy to do the AIIIat 
upgIades and the heat distribution sludias. He suggested that there were sew •• 
changes that should be made before the work begins. 

1. Steam Sputlar - The holes on the steam sprllaEfenl are on the balkall of the 
steam spraatfer pipe pointing direcIIy at the retort shell. The United S18I8I 
regulations state that the periorations should be along the top fK1' of the pipe. that 
is, within 4S' of the top center. {21 CFR Part 113.40 (8) (7).} The Ilaam 
spmader pipes should be fOlaled so that you are in compliance will this part of 
the regulation. Mr. R8Qlfsa feels that making this change wil not only bring you 
into compliance with this part. but will also improve venting thereby saving .... gy 
in the long n61. 

2. BleeEfenl - The retorts should be plumbed so that cal be inslded {21 CFR Part 
113.40 (8' (8).} These shall be 118 inch (0.32 an) or IaJga. They should be 
installed within 30 an of the ends of each retort and no IlIOnl Ita'! 2.4 rr ...... 
apart The bleeEfenl are designed to emit steam constanUy <kring the process 
showing the operator that the system is opeiatillg poperty. 

If you follow the guidelines that we discussed during the Beller Process Control 
School and have the Lavati folks set up the retorts in that fashioI .. you wit be in 
compliance with the US regulations. 

Finally, Mr. Ragusa believes that you may be significanIy over-pnx:assing you- bean 
producIs. The work by Levati should help you develop POC8lSBS basecl on SOU'1d 
science, which may be shorter than what you are using now. Shorter cooks wit 
allow you to save energy and increase production as you may be able to do IlIOnl 
retort loads during the C<US8 of a day. 

IS' 
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RECOMMENDED INTERNATIONAL CODE OF HYGIENIC 
PRACTICE FOR CANNED FRUIT AND VEGETABLE PRODUCTS 

(CAC/RCP 2-1969) 

SECTION I - SCOPE 

Page 10f7 

This code of hygienic practice applies to fruit and vegetable products which are packed in 
herme1ically sealed containetS and which are processed by heat either before or after being filled into the 
containers. 

SECTION n - DEFINITIONS 

A Hmnetictdly Bellied means air-tigbt 

B. Ctmtllillo means any hermetic enclosure for food including, but not limited to. metal, g1&'1S or 
laminated p1aslics. 

C. Heat processed means processed by heat to an extent which results in a product that is safe and will 
not spoil under normally expected telllpei atw-es of non-refrigerated storage and transportation. 

SECTION m - RAW MATERIAL REQUIREMENTS 

A EDvinmmen1aI Saoitatioa in Growing and Food ProdudiGll AnIu 

(1) Sanitary disposal ofhuman and animal wastes. Adequate precautions should be tlIken to insure 
that hwnan and animal wastes are disposed ofin such a manner &'I not to constitute a public health or 
hygienic hazard, and extreme care should be tlIken to protect all food products from contamination 
with these wastes. 

(2) Sanitary qualty otlnigatkBtwsiel: Water med for irrigation shouJd not constitute a public health 
hazard to the consumer through the product 

(3) Animal, plant pest ami disease cootnil Where control measures are ~ treatment with 
chemical, biological or PJysical agents should be dooe only in accordance with the IllCOIIIfllaldations 
of the appropriate official agency, by or under the direct supervision of peisonnel with a thorough 
understanding of the I!azarth involved, including the possibility of toxic residues being retained by the 
crop. 

B. Saoitary BarvestiD& and Production of Raw Food Materials 

(l) EquipiiElt and ,rodud containen. Equipment and product COI'IUIiners should not constitote a 
hazard to health. ContainetS which are re-used should be of such material and construction as will 
facilitate thorough cleaning, and should be so cleaned and maintained as not to constitote a source of 
contarninatioo to the product 

(2) Samtar)' tedmiques. Harvesting and production operations, methods and procedures should be 
clean and sanitary. 

\1 
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(3) RI:mo'v1II or.~ IIIIfit ...... Ws. Unfit products should be .. S • I durilIg IIIn f. II1II 
procJucbOll to Ihe tUBest atent pacIiaIbIe II1II should be djlfCliSdl rI in such a pIKe II1II in such a 
_ that !hey cannot reNt in wllllminalioo of Ihe foodlllll_ SUJlPies «011.- aqa. 

(4) Pi ...... or ,nlluct ... _I f ali.. Suillible precauIioas !bouId be .. 10 pmIIItt Ihe 
raw pIOIIId from being (ndamb . 1 by IIIimIIIs. insec:Is. wrmin. binIt, cM.q « ~ 
W'IIliInina11s Of od.teI- oI!jectiooalH SIII.-.... during Jumd!ing II1II lib I E The DEle rllhe 
product IllllIhe methods ofbanesling will indicIte Ihe type II1II degree rI jJiUIediuI mquired. 

(I) Fadlties. CoIlveyance fur b ........ 1ina the baI vested crop« raw poduc:t fulm tie ............ IRII\. 
JJI- of harvest Of stonce should be adequate f« the JUPOSII ill"""" II1II sbIdd be rI such 
maH:riaI _ WISIJUCIioo as will permit 1boIougb dCllliDg II1II sbcuId be so deINcf II1II n' . ., as 
DOC to W1SIiiuIe a som:e of Wl'allljnalioo to the product. 

(2) Brna & ...... arel. AD Jumd!ing ~ sbcuId be such as will pM" tie jiI'Odui:l from 
being oMd.,in_d BxtIeme care should be IlikAIIIl in 1I ........ 1iic paitblllle pmducIs 10 II"" 
spoil .. «deterioraIicn. Special equipml'Dt - such as lefiigaillim equilJlDlld - DUd be .... if .. 
DEle rllhe product or disIlIIlCeS invt:hed so maD. If ice is .... in 0.°1 wi* .. pkoclucl;. it 
should be of sanlaty quality as requiJed in Sectioo IV - A - 2(e). 

SJ:CI1ON IV - PlANT FACILI1'IJ:S AND OPl:RAnNG RJ:QtJJRJ:MJ:NT 

A ..... ea buc:dwa ... .....,.. 

(I) Laati •• , die ... ......,.1111" The buildina IllllIIUIJOIIIdac _DUd bellldl. CID be 
~ nas mhIy he of ~ odours, smoke, dust. or 011.- ,,,,,,ui"._; should be rI 
saffic:ienl size fca- Ihe JUPOSII i""'ided wiIbout ao-wding rI oquipIiiId « ...... II1II; should be rI 
SClUIld 0JllSInIcIi0n II1II bpc in IJOOd repair, should be rI sudl W1SIIUCIim • 10 pmIIItt " I tie 
euIi ..... II1II hatbooring of insec:Is or birds ca- vermin; and should be so delisnell • 10 permit -r 
II1II adequaIe deaI.j,. 

(a) Sq .. tIf pm I'.M. ~ where raw iil!dtiills an: IlilOlhed cr IdInd should .. 10 
seplillled from areas in MIicb final pIOIIId "epllllIial cr .... IIi. is , ......... 10 
preclude ulilat"j"a!joo of Ihe finislwi procIucl ~ and ",'i, __ UIIIII fur lib , • 
mam ...... n ca- ...... b'tJ of editH )lIOduc:Is sbouIcI be sepIi_1IIII diS'. fulm 1IIDI!Ie UIIIII fur 
iDedihIe" ' iels The food hwtcIIins _ should .. UM'" ' 'y seplilled from IIIJ JW:I of .. 
.. anises .... as living quAIS. 

(b) W.,....,... All ample qpIy ofbot II1II eoId __ sbcuId .. miIIIlIe. The __ ....., 
sbcuId be of potable quality, SIIIIdards of poIlIbiJity sbaII DIll .. Jess ... flOIe ei; I ... iIIlhe 
"I' .... , ... hmal SlMdads fur Drinking Wtll1!Jt' Wodd HeI!b Otpej,Mim, 1971. 

(e) lee. Ice sbouIcI be made from _ cI po1IIbIe quality II1II sho!H be " .... -+ 111ed, IWMIIed, 
SlUed II1II used, so as to pro1I!ct it from CUUlljlllllim. 

(d) AIIJI:iIUtq ltItIIltr...,... Where IKII-poIlIbIe __ is used - fca- such JlWf'llles ... CUIInlI-
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it must be carried in completely separate lines, identified preferably by colour and with no cross­
comection or baclc-siphonage with the lines carrying potable water. 

(e) PIllmblng IIIUI WtISte dispoul. All plwnbing and waste disposal lines (mcluding sewer 
systems) must be large enough to cany peak loads. All lines must be watertight and have 
adequate traps and vents. Disposal of waste should be effected in such a manner as not to 
permit contamina1ion of potable water supplies. The plumbing and the manner of waste disposal 
should be approved by the official agency having jmisdiction. 

(f) RmwvaJ of solid 01' semi-solid _tes from the product prepmalioo and canning areas should 
be 00 a continuous or near continuous basis using water and/or appropri* equipment so that 
these areas are kept clean and there is no danger of contaminaling the product. Also they 
should be disposed of in a ~ that they cannot be used for human food. Waste materials 
should be disposed of in a place and in such a manner that they cannot contaminllk! food and 
water supplies and cannot offer harbourages or breeding places for rodents, insects or other 
vermin. 

(g) U!JIIIIng IIIUI Vf!IIIId/stiqIt Premises should be well lit and ventilated. Special attmtion should 
be given to the venting of areas and equipment producing excessive heat, steam, obnoxious 
fumes or vapours, or contaminating aerosols. Good ventil8lion is important to prevent both 
condens8Iion (which may drip into the product) and mould growth in ovedtead structures -
which growth may fill into the food Light bulbs and fixtures suspended over food in any step of 
prepar8lioo should be of the safely type or otherwise protected to prevent food contaminalion in 
the case of breakage. 

(h) ToJ1d..1'OOIIU 1IIUI.fedIitW Adequate and convenient toiIeIs should be provided and toilet 
areas should be equipped with self-closing doors. Toilet-rooms should be well lit and ventilated 
and should not open directly into a food handling area. They should be kept in a sanitary 
condition at all times. There should be associated hand-washing facilities within the toilet area 
and notices should be posted requiring personnel to wash their bands after using the toilet 

(i) HfIIIII..'IfItUIWtg ftwilltla. Adequate and convenient facilities for employees to wash and dly 
their bands should be provided wherever the process demands. They should be in full view of 
the processing floor. Single-use towels are recommended, where prlIdicable, but otherwise the 
method of dlying should be approved by the official agency having jurisdictioo. The facilities 
should be kept in a sanitary condition at all times. 

B. Ettlilpmeat Iftd U .... 

(1) Materiall. All food contact surfaces should be smooth; free from pia, crevices and loose scale; noo 
roxie; unaffected by food prodUCIS; and capable of withstanding repeated exposure to normal 
cleaning; and non-absorbent UIlIess the nature of a particular and otherwise acceptable process 
renders the use of a surface, such as wood, necessary. 

(2) SlUIimry Desip, cOIIItnKtieo Iftd installation. Equipment and utensils should be so designed and 
constructed as will prevent hygienic hazards and permit easy and thorough cleaning. Stationary 
equipment should be installed in such a manner as will permit easy and thorough cleaning. 

(3) Eq1Iipment ami utemiIs. Equipment and utensils used for inedible or contaminating materials 
should be so identified and should not be used for handling edible prodUCIS. 
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c. IIyJiatk Opeaatiat ae,'" II 

While adIilionaI __ specific ~ IDlf lie d,aI'i ... for CIII1IiD produca. 1be 
filIJowioa iIkdd apply as iiiiniiil'" in all food pncb:8ao, "".!!We, .... andlianldion. 

(I) s.t1Car.J ...... , ce eI ...... fadIitIes ... pm • The bllIldin& eq.;"_ ...... Is ...... 

other physical fac;i1itid of die pItmt s1Wd lie kept in good I1lJ1Iir .... iIkdd lie bpt dan .... 
moimained in an mIerIy • ..n.y cx.adi1ion. WIlSIe mataiaIs sIWd lie hcp_1IIy law"" fum 1be 
working area during pItmt operaIim and adequate waste rerepacld sboWd lie IMovicled. DdugwIs 
and disiDfedlllls ~ should lie Ippiopiilleto 1be purpose _ sboukllle 10 used as 10 1M • 
no hala'd to puIltic heaI1h. 

(2) Venaia cab'" Efl'ective __ shedd lie ..... to jIi\AIiI:t C' .. tile .... _ iaIo hi 
premises _die barbountge m 1he premises of.-. Ivd"II'S. birds or otber ... wiD. 

(3) Escl .ila elllI auk ; Ir. Dop. caIs and otber ..... Iie: .uu"" shedd lie ..:ludell fum 
areas where food is processed or stonId. 

(4) Pe.n.meI IIeaIIL Plant DllliVl&emem sboukl advise JWIOIIDIII .. lIlY pall """led wiIb 
inI.i.'lcIed wounds. S<nS, or lIlY illness, notaIIIy di.1hoea, sboukl ill".' s ') R:pCIrt 10 114 & ,_ 
Manapment should lake c:IIre to ensure 1bat no pasoo. wbiIe known 10 lie lIIfeciitilwilb • dis 
capable d being blllSl1lilltd 1hrouf!h food. or known to lie " c:ama- d sudl <IIi JIIicmIt .. i ..... 
or wbiIe afI'Iirted wi1h infecled wounds. sores, or lIlY illness, is peunilliid 10 wort in lIlY _ of • 
food plan! in a capacity in whidl1bere is " Lbfibood of such J*IIIl ,n" it "i'l food or food 
bill-. surfw:es wi1h paIhngmic orprisms 

(5) Tesic ...... CIIII AD mdeuIicicIes, ........ i~ or odie' 1OIIdc.. s .... shedd. 
SIm!d in Stipiiale lochd rooms or OIli, ..... '-died mIy by JMlIliIIy ..-...t palOlllllll '11Iey 
sboukl be used mIy by or mder 1he direct ~ of pel" ..... wiIb • bJrou&h ............ of 
1he hazwds involved, inc:IudiI!g die possibility of C"D,j.1IIIIim of tile product. 
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(6) Personnel byglene and food bandling practices 

(a) All pcssons working in a food plant should mainUlin a high degree of persooal cleanliness while 
on duly. Clothing including suitable headdress should be appropriate to !he duties being 
perfonned and should be kept clean. 

(b) Hands should be washed as often as necessary to conform to hygienic operating practices. 

(c) Spitting, eating md 1he Il'>e of tobacco or chewing gmn should be pniUbited in food handJing 
areas. 

(d) All necessaIy precautions should be taken to prevent 1he contamination of!he food product or 
ingredients wi1h any foreign substance. 

(e) Minor cuts and abrasions on !he hands should be approprialilly tnIIdI.Id and covered with a 
suitable waterproof dressing. Adequate first-aid facilities should be provided to meet 1hese 
contingencies so that !here is no contamination of Ihe food. 

(f) Gloves used in food hmdling should be rnainUlined in a somd, clean and SIIIIitaIy condition; 
gloves should be made of m impermeable material except where 1heir usage would be 
~ or inoolllpatible wi1h Ihe work involved. 

D. Operating Practices and Produetiolll Requlrmaeuts 

(a) ACCf!J1III1Iee crIteriIJ. The raw material should not be accepted by Ihe plant if known to conUlin 
decoroposed, toxic or extraneous substances which will not be removed to acceptable levels by 
normal plant procedures of sorting or preparation. 

(b) St... Raw lIlIIIerials stored on Ihe plant premises should be IlI8intained under conditions 
that will protect against contamination and infestation md minill1im deterioration. 

(e) "'sUr. Water used for conveying raw material into 1he plant should be from a source or 
suitably treated as not to constituIe a public heal1h hazard and should be used only by permission 
of Ihe official agency having jurisdiction. 

(2) IDspectiOD IIIId sertiDa. Prior to introduction into Ihe prnoessing line, or at a convEllient point wi1hin 
it, raw lIlIIIerials should be inspected, sorted or culled as required to remove unfit materials. Such 
operations should be carried out in a clean. and sanitary mmncr. Only clean, s01ll1d materials should 
be used in fiB:1her processing. 

(3) Wasbiug or other preplU'lltioD. Raw materials should be washed as needed to remove soil or 
o1hcr contamination. Water used for such purposes should not be recirculated m1ess suitably treated 
to maintain it in a condition as will not constitute a public health hazard Water Il'>ed for washing, 
rinsing, or conveying fina\ food products should be of potable quality. 

(4) Prep .... tion and proces·.... PmparatoIy operations leading to the finished product md 1he 
packaging operations shou1d be so timed as to permit ex:pediti0ll'> hmdIing of consecutive units in 
production under conditions which would prevent contamination, deterioration, spoilage, or the 
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<a> M. 'II he.. pa '.DB materials sboWd bo SlOnld in a ct.. _ sa;illij ...... _ .... _ 
ualSUlil to the product ~ Sl.iIlsIN-:es beyond timi1s accttn'" to 1be ofIidIIlIICIIt)' 
bavingjlllisdiaion _ sbcdd povide apfIiopriale pOleCtioo fum 0 ........... 

(b) rd.; .. _ pa. tagins should bo done UDder c:oodiIions dB pedude 1be iuII .... 'diaD ,. 
tooIanillllion into the poduct. 

<a) Belli "..,...... ProducIs pac*aged in hermelically sealed rmhIjam should bo 10 flI'OC I 
by beaI as to resdt in a product dB is safe at wiD _ spoil UDder DOl .... ' SJ!"''' 
leo4Jtlal!.ft:s of non-refrijdaltd stmtae ani lIaiSpOilldWn Proc: ',. CXlOditicJas fur specific 
fOlDllHlions of c:amed foods sboWd bo based on the reb',i,.wI""'" ,. .'''.,, !ip'" f. 
0'" al d in ,alii,. 1IldmoIogy. Such processil• should bo S\4lCI,ised ill 1be .......ay by 
tedmicaIIy .... 'I • • perSlDlel at bo subject to chcd.: by the ofIidII IIICIIt)' ImiIIa 
jmisdidion. Proceosing IflCOjds adequaIe to i&mIiJY the In<:essuC bitby should bo bpi _ 
made awiIabIe fer inspection. 

(b) CD , ... qf"..,.._ Ud 'n .. , WIlen procend .... tN ... ure cooled in _.1be ... 
sbould bo of poIIbIe quatity er suilllbly IIeated so as _ to c:ws1iUe a puIJIic baIIII bua'd. If 
cooling WIlIer is I'I'lCin:uIated it should bo eIfecliwly disinfecled by cbloIine er obnwiIe W. 
use or each nHlIIIe. 

(e) D«:r '1=.." I." "pI_r. _ n __ After pax .• _ (Ui .... o. $ • 

sbouIdbolwdedn such a ...... as to avoid o .... ni .. !!CiclDof1be pmduc:t 1tciIWl'. I;.el 
pnxeisse d cans. especially MIiIe they are SliD 'MIt, sbouId bo avGided Behs. NIWIl)S _ CIIIier 
JlIU led CIIH:OMl)iDg equipment sboWd bo IlIIiiIfaiued ill sood bypDc caaciIion. 

(d) I...,..,.. qf pl. r lie 0.'.l1li' O'ilaiulB sboWd bo u ........ bet'cn .......... _ 
casing _ dd'ecliw en , . Mfi witbJbllWlL 

(7) S.......... .,.'1t III" Ft et 'r .... d The 611i"""1 product .... bo ___ .......... 
UDder such amdiPions as wiD preclude the Q .... ,i,iijIj;Jl wi1b, er .......... , ... el.-.... er pc.... . 
miouoIgMrisms or infestaIioo _ proIIICI against detIlrknIion of the product er of1be 0'· .... . 



CAClRCP2 Page 7 of7 

E. Sanitation Control Pro&nmnne 

It is desirable that each plant in its own interest designates a single individual, whose duties are 
preferably divorced from production, to be held responsible fOT the cleanliness of the plant. His staff should 
be a permanent part of the organizalion and should be well trained in the use of special cleaning tools, 
methods of disassembling equipment for cleaning, and in 1he significance of contamination and the hazards 
involved Critical areas, equipment and materials should be designated for specific attention as part of a 
permanent sanitalioo scl!edule. 

F. Laboratory CODtnII Procedures 

In additioo to any cootmI by 1he official agoocy having jurisdiction, it is desimbIe that each plant in its 
own interest should have access to labomlory control of 1he sanilllly quality of produc1s processed. The 
amomt and type of such control will vaI)' wi1h the food product as well as 1he needs of management. Such 
cootrol should ~ all foods that are unfit for human consumptioo. Analytical procedures used should fuUow 
recognized or standanl methods in order that 1he results may be readily interpreted. For certain products it 
may also be desirable to check 1he process by incubation of samples. 

SECI10N V - END PRODUcr SPECIFICATIONS 

Appropriate melhods should be used for sampling and analysis or determinalioo to meet the following 
specifications. 

A To the extent possible in good manufacturing practice the products should be free from oijectionable 
matter. 

B. The products should not cootain any padIogenic microorganisms or any toxic substance originating 
from microorganisms. 

C. The products should comply wi1h the requirements set forth by the Codex: Committees on Pesticide 
Residues and Food Additives as contained in permitted lists or Codex Commodity Standards. 

D. Products with an equilibriom pH above 4.5 should have received a pooessing treatment sufficient to 
destroy all spores of Clostridium botulinum, unless grow1h of surviving spores would be peill ... .entI)' 
prevented by product characteristics o1her 1han pH. 



Subj: Effects on Quality of com 
Date: 04/0912001 7:53:22 PM Egypt Standard Time 
From: Osuspink@CS.com 
To: Rickstier4 

They can use frozen in canning. That is what the Egytian canning 
company is looking at starting. Regular sweet com is a fair finish 
product The color is the main concern. The juice can darken and be 
a problem but this can be corrected by pH collbol. The Japanese 
process alot of com from frozen com. I have not done enough work 
on super sweet com to say for sure what would happen but I feel that 
it could be done with the result being a good product. They should 
thaw the com fast and cook it as fast has their retorts can read1. 



Subj: RE: Thank you 
Dale: 0411012001 4:35:56 PM Egypt Standaltllime 
From: tjmgusa@worldnet.att.net (Thomas J. Ragusa) 
To: desouky@!rrismet.com.eg ('User Desouky') 
cc: rickstier4@!aol.com ('rickstier4@!aoI.comJ 

File: 2541a.x1s (37376 bytes) 
01.. lime (TCP1tP): '" 1 minute 

April 10.2001 

DearDesouky: 

I enjoyed my 1isit Wth you on March 25. You have a nice plant. With 
LewIl. your plant processing records and retort should be In complanee 
Wth Codex and US reglJations. 

Attached is an Excel lie with FDA form 2541a. Thera _ no instructions 
with the lie and it will take a little time to la out the form for the 
lISt time. Ater thai. it will be much faster. 

Best regaRts. 

Tom Ragusa 
ThennaI Process Technology. 

--OrigInal M_ags 
From: User Desouky [SM1P:desouky@!rriamet.com.egJ 
sent: Wednesday. April 04. 2001 4:43 AM 
To: a/eb@legyptonline.com 
Cc: tjmgusa@!wolldnet.att.net 
Subject Thank you 

Dear All. 

ThIs is to thank you for your continuos help & support specially your grlIfIt 
eII'oIts in ThennaI Pmc_ing Principles & Practices School 

As well your lAsits To ECC-Arnerican Plant. 

Wa have a conlrmed date tom Lewti italian P~ Authodty to compty 
the FDA reqtin!rnem for our products YAlich is April 23 lid -3 days 

Mr. Rick please you may arrange a \isit to our plant at that time if 
possible 

NcaRagadl 
Desouky Shehata 

-----lleadelS ------
Ratum-Path: <tjragusa@woIId.att.net> 



Agriculture -Led Export Businesses 

April 13, 2001 

Mr. Samy Afifi 
Beefy - EI Mohandes National Meat Processing Company 
101 Industrial Zone 
6" of October City 

Dear Mr. Samy: 

On behalf of the AgicuIIln Led Export Business (ALEB) pojed. we would like 
to thank you and yow- colleagues for taking the time to work with Mr. Tom 
Ragusa dlrilg his March 27 visit. We have attached a copy of his report, which 
cites a number of significant problems; problems that can affect public he e III .... 
your reputation and yow- business. Mr. Ragusa's recommendations indude; 

1. Establishing a Good Sanitation Program - It is imperative that Beery tar. 
steps to upgiade its sanitation and hygiene ploglams. This i1cUIes the 
development and implementation of Ploglams addIessing deaii1g and 
sanitizing, pest management, worker education and Good Ma:UacUing 
Practices (GMP's). For example, Mr. Ragusa mentioned that lighting in the 
factory is poor. This is one of the basic requirements in the GMP's. 

2. Retort Upgrades - All retorts must have functioning men:ury-in-gIas 
thermometers and recording charts. There is no way to poperly docunanI 
plocesS8S and 8SStft public safety without such instrumenls. We would 
also suggest that heat distribution studies by conducted on ycu systems. 
This is work that Stock, as the retort SIJPIllier. may be able to do for you.. 
Consider contacting Mr. David PoIvino, Vioe PresicJenl at. 
davepQslockamerica·com· 

3. Damage to Systems - The present policy of not washing c&'lS bafore they 
go into the retorts could clog the circulation system and danage the raIorl 
You have an expensive piece of equipment, which is worth plotectitlQ. 

4. Thermal Processes - Thermal processes based on good science need to 
be estabflShed.. You also need to keep records of how the pn:ICB S S as went 
established. 

5. Can Coding - Changing can codes once a month is Ul8CCl8ptabIe and may 
evan be illegal by Egyptian standa"ds. Codes should be changed every 
shift, or at least once a day. This system helps protect ycu c::ompany and 
your reputation. 

---



At ALEB, our mission is to help you and others increase exports. To do that, 
processors looking to export need to make an effort to comply with international, 
not Egyptian standards. We are using US guidelines for retort processing 
because we feel that their adoption will allow processors to meet both the 
Egyptian and international guidelines. You will find a copy of the "Recommended 
International Code of Hygienic Practice for Canned Fruit and Vegetable Product" 
attached to the report. Section IV, D, 6, entitled Heat Processing, may be seen 
belOW;. 

Products packaged in hermeticaHy sealed containers should be so 
processed by heat as to result in a product that is safe and will not spoil 
under normally expected temperatures of non-refrigerated storage and 
transportation. Processing conditions for specific formulations of canned 
foods should be based on the recommendation of technical specialists 
competent in canning technology. Such processing should be supervised 
in the cannery by technicafly competent personnel and be subject to check 
by the official agency having jurisdiction. Processing records adequate to 
identify the proceSSing history should be kept and made available for 
inspection. 

This is the guideline that all processors of canned food will need to follow in the 
future, hence our efforts to help you upgrade your operations. 

Finally, we strongly suggest that Beefy tum to their sister companies, Egyptian 
Canning and Heinz Egypt, in the 6th of October to help in adoption of these 
recommendations. Both companies have worked extensively with ALEB and 
benefited from their association with us. 

Thank you again for your hospitality. Should you have any questions or require 
any additional information, please feel free to contact Eng. Morad Ahmed or 
myself. 

Sincerely yours, 

Richard F. Stier 
Director, Technical Services 

ce: Files. M. Ahmed 

~-.... --



March 28, 2001 

Mr. Rick Stier 
AgricuIture-led Export Businesses 
12 Ookki Street, 6th Floor 
Suites 601 & 602 
Ookki, Cairo, Egypt 

Plant VIsit Report 

Dear Rick: 

On Tuesday March 27, 2001, we visited Beefy Canning in Ihe city d 6 ()dd)er. 
We met with Mr. Sammy Afifi, and Ihe plant mallager, but I was not able to 
comprehend his name. 

The inside d the plant was not vary well lit and was dIfftcuIt eva.18Ie Ile plant 
sani1ation. GMP rules were not being followed. Dirty clothing was allowed in Ihe 
production areas and there was no rule requiring hair restraints. 

The retort room has a lot d room for inIprovemenl There are 4 relorts. Two 
retorts were simple horizontal steam retorts. One retort was a con"entional 
water immersion Stock Rotomat, and Ihe other was a Stock Rolovap which is a 
water spray type d retort. 

None d the retorts have a mercury-in-glass thermometer. The Stock recording 
cIwIs were inoperable. The horizontal retorts were not opending c:Uing the visit. 
The horizontal steam retorts do not have a steam spreBcJa or blae_a. The 
steam enters through the back d the retort. The vent pipe is located on toP d 
the retort. The vent valve is closed when the tempeialLn rea::Ilas 1011'C. I 
asked to see some processing 11KXlfds; there were no records to review. The 
can code changes every month. I suggested thai the code be c:::ha'1Jed at least 
once shift, but they said it was diffiwlt and not necessary. 

The Stock Rotomat baskets were filled withouI using divideI sheats. Whan 
excess meat is attached to the outside d the cans, the dvidar shaets are not 
used because d Ihe diffiaJIty in cleaning the divider sheets after pl0C8SS. No 
mention was made aboutlhe meat clogging the c:iI1:Uatary system d the retort. 
ApparenIIy, Stock originally suggested thermal processes for Beefy. I saw no 
process recommendations. Processes appear to be based upon experience. 

Obviously, this plant is not ready and not even close to being ready to meet 
FDAIUSDA canning regulations. According to plant management, there has not 
been a carnng related problem since the plant has been in existellCe. 



They are probably over-processing. Their attitude , believe is that over­
processing will overcome any deficiency in sanitation and control. The retort 
operation in my opinion is dangerous. 

Recommendations; 

The retorts need calibrated mercury-in-glass thermometers and the recording 
charts need to be repaired. Temperature distribution tests are required for the 
two Stock retorts. The two horizontal retorts without steam spreaders I do not 
believe could be brought into compliance with the USDA! FDA canning 
regulations. 

The meat processes need to be based upon scientific heat penetration tests. A 
system of records and records keeping must be established at this plant. The 
can codes should be changed at least once a shift. After filling, the cans should 
be washed off, prior to being placed in the retort baskets. Meat chunks will clog 
the Stock water circulation system and may result in underprocessing. 

A good sanitation progism needs to be established in the plant along with 
following good manufacturing practices. Since this plant is owned by the same 
company that owns Americana Canning, perhaps the two plant managers can 
work together to improve Beefy. 

Respectfully submitted, 

Thomas J Ragusa 
Thermal Process Technology, Inc. 



RECOMMENDED INTERNATIONAL CODE OJ' IIYGIENIC 
PRACI1a FOR CANNED FRUIT AND VEGETAJU..I: PRODUCTS 

(CACJRCP 2-1"') 

SECTION I· SCOPE 

nu code ol hygienic: practic.1e 8AIIies 10 fiuit _ Yet ' 'Ie poduca 1IIIida ....... iD 
hermetically sealed (.i ."'illa'S and which lUll processed by heat either Wee (]I' after beiDt filled .., tie 
amllli.uen. 

SECTION n - DEfI1NI'nONS 

D, Ct" 'r y meIIIIS my beau. fiIIdosln 1br food iudllliD& tu not imiIed 10, meal, ala or 
'-' , 'pI--un •• , Ii !_tDIAoO 

c. BtIIII JIll'«' IDr' _ JII1l" 811 by hell 10 IIII11d11J1 which ..... iD • product ... is ..... will 
not spW IDler lkimally .peeled lettijleiidIRS of JIOIHefiigailled SUI,. _ 1I ....... 111iw. 

SECTION m • RAW MATEItIAL REQ1JIItEMENTS 

A, 

(I) Sa:i1Lj ",lIIhf'l -... ' PI ..... Map , p-aou. ... be .... 10 ~ 
1IIid h __ 1UimII wastes .. cJiSjiOSed olio such. n ..... as DOl to CCIDIdIUle. puIIIic: .... or 
hygienic: bazn. _ exba .. care should be taken 10 pn!IeCt all food pocIura fiom (OI'·E."" 
with 1hese wastes. 

(2) S.II" 'I) "bl. nl. widIIi: Wida' used 1br irri8l' .... hcdcl DOl ell f·. paIIic .... 
'-II to die COIIS'I'. tJwouab tie pmduct 

(3) A.' " ...... pest ...... I •• -a ... 'WbnWillldn 1 ....... 1 ....... 0 '. 
c:bauic:ii. t»oIoJiciI or pIJysicII ....... be done cdy io accu ....... _ tie II .. ,.--A ,. am 
ol die ~ o.ftidIII as-:Y. by or IDler die cIireI:t supenisicil ol pel ..... with .......... 
wdei01aAi"8 of die hacads imaIwd, ioc:IudiuJ the possibility of tosic n:sicII .. beiaa i . wd by tie 
aop. 

(I) "'." .... ....... .' I. F.cpapmIIl_ produa UI ·., ..... DIlI COIIIIi' 2 • 
'-II 10 health. eel" Ia'S which ............ be of such.. • ill'" WbIISiiidiw • will 
&c:ifiSlle .... dM.ill" _ shcUd be 10 c:IeuIII _ iiilil';lIed as DIll» ......u1Ule • soun:e of 
Q"."illidi<lllO die pmduct 

(2) S '1;M) I.d ',I JWwstiu& _ pocIucNt ...,..12ioas, a'" _ ................ be 
delli_ saDtaIl'. 
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(3) Removal of obviously ullfit materiaIJ. Unfit products should be segregated during harvesting and 
production to Ibe fullest extent pIlICticable and should be disposed of in such a place and in such II 

manner that Ibey cannot result in contamination of Ibe food and water supplies or oIber crops. 

(4) Protection or produd rr- contamination Suitable precautions should be taken to protect Ibe 
raw product from bein,g contaminated ~ animals, insects, vennin, birds, cheruical or microbiological 
contaminants or oIber objectionable substances during handling and storage. The nature of Ibe 
product and Ibe methods of harvesting will indicate Ibe type and degree of protection required. 

C. Transpo .... tion 

(1) Fadlities. Conveyance for 1rIInSporIing Ibe harvested crop or raw product from Ibe produdioo area, 
place of harvest or storage should be adequate for the purpose intended and should be of such 
material and constrI:ICIion as will permit Iborough cleaning and should be so cleaned and maintained as 
not to constitute II soun::e of contamination to Ibe product. 

(2) HanclHna procedure.. All handling procedures should be such as will prevent 1he product from 
being c:ontaminated. Ex1reme cme should be taken in tTIIIISpOrIins perisbaIlIe produc:Is to prevent 
spoilage or deterioration. Special equipment· such as refrigeration equipment - should be used if the 
nature of 1he product or distances involved so indicate. If ice is used in contact wilb 1he product. it 
should be of sanitary quaJity as required in Section IV • A - 2(e). 

SECI'JON IV • PLANT FACILITIES AND OPERATING REQUIREMENTS 

(I) LKaticm, size and sanitary desip The building and SUITOIBlding area should be such as can be 
kept reasonably free of oI!jectionable odours, smoke, dust, or other contamination; should be of 
sufficient size for 1he purpose intended wilbout crowding of equipment or personnel; should be of 
sound construcIion and kept in good repair; should be of such construcIion as to protect BBainst Ibe 
entnmce and harbouring of insects or birds or vermin; and should be so designed as to pennit easy 
and adequate cleaning. 

(a) $qHInItItm of pt'OCG_. Areas where raw materials are received or stored should be so 
loep8Iated fran areas in which final product preparation or packBBing is conducted as to 
preclude COIltalllinalion of 1he finished product Areas and comparImaIts used for storage, 
manufacture or handling of edible products should be separate and distinet from Ibose used for 
inedible materials. The fuod hand1ing area should be completely separated from any part of 1he 
preruises used as living quarters. 

(b) JYIII~rsllJ1J1lY. An ample supply of hat and cold water should be available. The water supply 
should be of poIable quality. Standards of potubitity shall not be less 1han Ibose COIltailled in Ibe 
"InIernationaI Standards for Drinking Walei'" World HeaIh OIpnization, 1971. 

(e) 1«. Ice should be DIIde from water of potable quality and should be manufacIured, handled, 
stored and used, so as to poteet it from contamination. 

(d) AwdJilllY wrdu :r1lJ1.l+. Where non-potable water is used - for such purposes as fire control-
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it DUI be carried ill ...... ddy Wfdllle lines. idmIifiecI pel"endlIy by colour II1II ,.. ao QOISIto 

CCDJeCtiem ell" back~ wi1b _lines canyiag potaIIIe _. 

(e) Pk ..... __ ..., A; 'FIr AI .",., •• ,. II1II _ ...... lines elM [h .c __ 
systemS) DUI be Iqe .......... to c:my pat Ic8k. AD lines DIll be ....... II1II haft 
adequIII'IlrapS IDI vents. Dispo:sII of WlIS'Ie shedd be e8'oded ill suc:h a II.'" • DOl to 
permit lXI'II8IDIIIIiem ofpolable WIlIer suppIi_ 'DIe ph .... and _ II.'. of_ .. -
shedd be appcwed by _ 08icial asmcy 1JMcjurisdic::ticn 

(f) ll. wtlll/'NIItI.r '...,-.rafiml_pucb:lP ........ and ••• • ........ 
be em a c:o'llinIlO_ ell" Dell" tonIinuout basis usiJc __ IftIIar .......... "",iM .. ., ... 
1bese areas are kept deal IDI ttwe is DO ct.Jaa' of CCI'.IW!.t!Ijl. _ poducl Also..,. 
shedd be dirpllSlld of ill a way 1hIt 1bey aMIIIOI be ... b IRmIII food. W ... , .. 
should be disposed of ill a JIIace IDI ill sud:! a n ••• 1bIr they aMIIIOI Q ... ,., p food and 
W8IIIr !!IIJlPIies aDd canoot offer barllourIaes ell" 1:IIeecIina places b mdo', iRsetts « 0IIw 
w.rmiD. 

(g) l.,.".,. __ , sr... l'ld.· es sIiol*I be MIl it and .wei'.' Sp-W " !lit .... 

be Jiwn to .. iiiIIiDa of __ and eq.ijll ........ aw exc ........ -. ·A-.-. 
'- ell" "..,.,. ... ell" CAI,,"il!.t!l;'. Idosals. Good """" ... is .......... to P"'" .... 
ClII"''e'' Iir. (wIIich may drip inID _ puduc:t) and DIIldd ....... ill 0 ............. . 

wbich.o_ may fiB into .. food. Li,gbt bulbs IDI fix1InB SUIIIIIMIed CMr food ill -.r1lllP of 
p .... lllim should be of_ safe:y type ell" odwwise pOIIICIed to pe .... food ........... ill 
_ c.e of break ,e 

(b) T~ --frII'd- AcJecp_ and cw.euiwt toiIcIs ... be ...... hi and de? 
__ shouIcI be equiwed wi1b seIf~ docn. Toil. iOOIIII should be MIl it II1II M'P f 
and should DOl cpII diftIdIy info a food JwMIIirc... They .... be bpt ill a • '., 
I.lCDIIitim • d limes. 'lbeue sbouJd be 11:M2 I P if .... l'; 'W. faUliliei wiIhia _ .... _ 
IIId JJOIias ... d be posted RIqUiriog pistUIIIIII to wash their lIIIIIIs aftIrlllic_1IiIII. 

(i) H __ 1i ' .. ,.s1. Adeq .... lDlcw'euiwtflM:ilititsb.....,_to ..... lllddly 
1beir lIIIIIIs shedd be POtided 'Whoe .. _ p1ICleD ......... 1hey'" be ill fill .. of 
_ poe** •• 800r. Sinah-'- toM!Is are Je( ... M10¥led, wIwe pal; AM, ... t1 .... fie 
.. aetM)d of dIying shedd be liJlPiowd by _ ofIidIIlIIJIIiOCY ...... juritrk:IicIL 'DIe fa::iIiIiei 
sIiol*I be kept iIIa"'y c:axitim. aD 1imI& 

B. Eta" I It_V' , 

(I) Madel' , . AD food j1itllw11111fa:e1 should be mM .... tiaaa pia. aew .. I1111 __ ...... _ 
1OIDc; ...... fed by food podocts; and CIpIINe of wihl ••• RII I. fiP e to .... ... 
d-ing IIId 0CIIHIII50rbeal ImIess _ naIUIe of a )BIic:uW and 0Ib0 lIiII -= epA. p~ 
nnders _ use of a sm&ce" suc:h .lWlOd, I'CIC .'y. 

(2) SlMlit:u7Drr'p,cl II .................. PAp .................... be., ........ ... 
~ • wiD pe .... hyJienic: ...... ds II1II permit ell)' IIId ........... cI M. SWimwy 
equiJI'" sboWd be installed ill sud:!. ma'''' • wiD permit ell)' IIId ........ d w. 

(3) EIII., I It ... wi ... ...- and ........... b iPdHe ell" ..... '. r. n I .. 
sboWd be so idrnlified IDI should not be used fell" ~ edillie puIucIs.. 
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c. Hygienic Operating Requirements 

While additiooal and more specific requiremencs may be established for certain products, the 
following should apply as minimal in all food productioo, handling, storage and dislribulim. 

(1) Sanitary main1enance of plant. fdifies and premi_. The building, equip!l1l'.llt, utensils and all 
other physical faciJities of the plant shoold be kept in good repair and should be kept clean and 
maintained in an orderly, sanitaly conditim. Waste materials should be ftequmtIy removed from the 
working area during plant operaUoo and adequate waste receptacles should be provided. Deterg811s 
and disinfectants employed should be appropriate to the purpose and shoold be SO used as to present 
110 hazard to public heaI1b. 

(2) VenDiD control Effective measures shoold be taken to protect against the entnInce into the 
premises and the hmbourage OIl the premises of insects, rodents, birds or other vemm 

(3) Esdllshm of de 7 tie animals. Dogs, cats and other domestic animals. sbould be excluded from 
areas where food is processed or stored. 

(4) PenomIeI beahII. Plant lI"IIIIlagtlIIl should advise persOllnei that lIlY persm atDicted wi1h 
infected wounds, soms, or 1lIIY illness, notably diarrhoea, should immediately report to managemellt. 
Management should take care to msUTe that 110 person, while known to be affected wi1h a disease 
capable of being transmitted through food, or known to be a carrier of such disease microorganisms, 
or while afDicted with infected wounds, sores, or 1lIIY illness, is pennitted to wuk in 1lIIY area of a 
food plant in a capacity in which there is a likelihood of such persoo COIlIaniinating food or food 
contact surfaces with pathogenic organisms. 

(5) TOlEic IUb.taucell. All rodentieides, fumigants, insecticides or other toxic subslances should be 
stored in separate Jocked rOOTUS or cabinets and handled only by properly trained personnel. They 
should be med only by or mder the direct supervisioo of personnd wi1h a thorough understanding of 
the hazards involved, including the possibility of <nJtamillation of the product 
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(6) hrsoDaeI b)'liale'" r ... hlp IE., pI.dces 

D. 

<a> AD persms v.u:IWJg in a fbod pIlIIl sboWd "wi'dM" • bish ... orjlii .... d .M er __ 
00 duty. ClctiIs including suiIabIe 1.eaddlt:iiS sboWd be ........- 10 fie ....... 
perfonned !lid should be kept ~ 

(e) SpuiD& eating and !he use of'kltt8:(o or cbewiDg pm should be pdJiIiW ill fbod •••• 
lIaS. 

(d) AD NIl ""'_Y pG -llims should be 1akm to .. e.lllldle « ...... ·00 or fie fbod prodII::t or 
inpedimrs wiIh my fclreip sut .... A 

<e> MiD« CUll IDIlIllnsioas 00 _ bIIIds should be ..... op .• ., II • I ... connd willa • _lillie 'Mdtipoof' dliiSSiDg AdequaIe first..aid ficiIities should be puwided 10 ...... 
oidi\ifillC2es so 1bat1bln is PO o .... '.'I'im or_ fOod. 

(I) ~ used ill fbod Jw4;'. should be o_Diet ill a I0IlIIII, ct.a !lid ..... , , ..... . 
,8Io¥IIs should be 1liliiii of .. iqietu...... .. 1 ill CIlQiiIlt ...... 1IIIIIF .... be 
.iMt¥opiale or inCI., ... ible wiIh fJe wcdt imoI_ 

Opes ..... P.a.tiaa ............. 1111.1'1 ..... ' __ 11 

0) Raw , ......... 

(a) Aa .C, «altu .... The raw m • ill should IIClC be I(Cttllid by fie .... iflmoMa 10 ·Qt· ... . 
deL.lllpOSCId. .me or ""be .... subsbn;res wbicb wiIlllClC be ...., .. 10 1« .......... by 
DOmIIII pi .. pmadt.R:s or sorIiIc or .............. 

(b) .gr... Raw ""!"i_ ~ ~ fJe JII.-I ~I "m ~ !- P_~MI~ ...... 00' ....... 
1bIl will )I"OIId ..... te-"''''''. and mr .... eel 1 ••• ,._., .a6iL 

(e) W..... Water used ... ~ raw m 1 ill., fie .......... be fRD • ..w or 
sui1IHy IRIIIed .1IClC 10 COOIIti1uIII. public beaJIb ~ ... should be ..... only by plio' • an 
orfJe officiI1l11fi11'\Y bavinajmi"'icSim 

(2) r.,ed'«l ............ PJiorto idrodI .... _fJe poe ...... 01'. a_I '1.'" wiIIIIiD 
it, I&' IDIDriaIs should be inspecflllll.. SCdIId or culled • IMluiJed 10 lemote UDIit" 7 • _ SudI 
OjIiiiatims sboWd be eanierI eM in a dan !lid .IMy .. w • .-. 0aIy ct.a. scu:d.. 1 :ills should 
be used ill JUrfJer P'OM'il, 

(3) W" I ....... pi, ..... Raw DIIIIIriaIs should be" ............. to I MI_ 01' 
oCbII" " .... Ii....... Water used ... such INIpnses should not be 1_ ..... __ suiIaIiIy II 1 ~ 
to "wiu •• it in a ctlIIdi1iaI • wiD IIClC cwsti_ a public heIIth a-d. W" used ror" Ai'. 
~ or ~ final fbod prodII::ts should be orpMlbIe quIIity. 

(4) P.a .... 1I ..... pnN II i. JlJepuAJiy operatkas Jeadiic 10 _ &hisl.! proclld ... _ 
""", •• operaIims should be so timed • to permit expeditKJUI IwwIW. or ............. ill 
producIim l:IICIer condiIims wbicb "MUd pnMIIl --Iiuadion, II I. icllIiau, sp a I • 01' fie 
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development of infectious or toxigenic microorganisms. 

(5) Packaging offinished product 

(a> MlllerUUs. Padcaging materials should be stored in a clelll and sani1aly manner and should not 
transmit to 1he product objectionable substances beyond limils ac:ceptabIe to tile official agency 
having jurisdiction and should provide appropriate protection from contamination. 

(b) Tedutitpl.. Packaging should be done under conditions that preclude tile introduction of 
CClJlamiuation into !he product 

(6) Preservation of the finished product 

(a) HtIIII pt'«f!SsIttg. Products packaged in hemJetically sealed containers should be so processed 
by heat as to result in a product that is safe and will not spoil mder nonnaIIy expected 
temperatures of Jl()ft-refrigerated stOl'llj!e and transporta1ion. Processing conditions for specific 
fonnulations of canned fonds should be based on 1he rewlIDla .. tation of tedmical specialists 
conljidCUt in canning 1eclmo1ogy. Such processing should be supervised in tile Cllimery by 
tedmically conIjidCUt personnel and be subject to check by 1be official agency having 
jurisdictim. Processing records adequate to identifY 1he processing histo!y should be kept and 
made avaiJable for inspection. 

(b) CooIbq: ofpnlcntl_ COfIIIIinfln. Where processed containers are cooled in water, 1he water 
should be of potable quaIi1y or sui'lably treated so as not to constitute a public beaI1h hazard. If 
cooling water is recirculated it should be effectively disinfected by chlorine or o1henvise before 
use or each re-use. 

(c) D«:rtl/ing flIUI II_1IlItg of~t!d COIJIIllIurr. After processing and cooling. containers 
should be bandied n such a mamer as to avoid contamination of 1be product. Rough handling of 
processed cans, especially while d:tey are still wet, should be avoided. BeI1s, rmways and o1ber 
processed c;an..conveying equipment should be maintained in good hygienic condilion. 

(d) IIlSJ'llC"- of proeenmg COIJIIIiIuIn. Containers should be inspected before labelling and 
casing and defective containers wi1hdrawn. 

(1) S.o .... and transport ofhllhed product. The finished product should be stored and transported 
mder sudl cmdi1ions as will preclude 1be contan1inatioo with, or development of paIhogenic or toxigenic 
microorpnisms or infestatioo and protect against deterioration of tile product or of!he con1ainer. 
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It is desirable 1Iud eIIdJ pIIIll in i1s own inlier...... ' . siD&Ie _ ..... wIDe ... _ 
pd'fJ'IIbIy cIivon:ed fiun produdioa, 10 be beld ........ 1lIe far the dWJtinea af'fIe", His ... sbou1d 
be a peln_1id )lilt cK the 0IpIiz.aIi0a and shodd be well 1i1IiDed in the we cK spa:iII d ' • 1OOIs, 
melbods af' d; enthIinJ apjpalllDt far deanin& and in the sipi6c:alllll cK "' .......... and .. ..... 
involved, Cri1icaI areas. equiplJiIlDt and JllIleriaIs sbodd be desip_d far sl*ific " " ..... cK. 
pem_1IlDt sanililion sdwIuIe 

F. LaINa I J c-tnI ......... 

In addition 10 any COIIUd by the a8ic:iII ~ havinajwiridioa. it ._j'II118 ... eIIdJ pIIIIIt ill i1s 
own inlier. sbodd have aa:ess 10 laiIOIawy CXIIIRII cK .. Sltllillly quality af' p'llduds pIX J 'DIe 
8IDOIDI md 1ypIl af'such alIIInlI wiD Y8IY wi1b the food p'OducI. well ... .-Is af' ow t •• " SIdl 
CXIIIRII sbodd ~ III foods ... _ unlit for bumm c:oIISUD.,cion. ADIIytiaI pocecbw .... sbou1d How 
eoorzed ar s .. NIa. IIIl1lbods in uder ... Ibe resU1s may be mdIy -.. I I Fa' catIia p'OducIs it 
may lisa be desirable 10 cbec11be poceu by irM:uWIim cK....,.. 

SECI'ION V • END PRODUCl' sncrnCAnONS 

AppopriaIe meIbods sbodd be .... far "' •• i'. and IIIIIIysis ar d I "i"lfion1O"''' .. '. 
~ 

A To Ibe _ paaible in sood mMlllfw:IJlriDa padiae Ibe p'IIduds sbou1d be he laD .......... 
DlIdIS', 

B, 'DIe ~ ~ DOl Qi b' I any pad ...... H: miawtpi1n• ar any10llic N' I we..... I 
m.n 1I1ICIOOIp'*"". 

C, The p'OducIs sbodd campIy wi1b Ibe nquiJ"'O.IS" fd by Ibe CodIirK a,.*· 'II on' feW 
Residues md Food Addti'VllS • 0.".'«1 in pemiaed IisIs ar CodIirK a., •••• ,., SIal ..... 

D. Procb::IIs wi1b _ equibllrium pH IIboYe 4.5 shedd have .«& oed a puc , • ",-'10' Siifti1c:i111110 
destroy'" spcnIofC~ ~ unless IfO'Mhaf'Ufl ....... -*I bel_I'M .., 
pe.iiide4 by p'OducI dIara;., istics ode-... pH. 



Agrieultare. Led Export Businesses 

April 13, 2001 

Mr. Ahmed Auf 
Auf Group 
Auf Building 
509 Horreya Street 
BouIkIy, Alexandria 

Dear Ahmed: 

TELIFAX 03-583-01 ff1 

We would like to thank your stall' for the hospitality shown to Mr. Tom RaglIS8 on his 
visit to the Tabia plant on Malch 28. Mr. Ragusa was YfIl'/ pleased with the 
cooperation that he received from the group, which included Hassam Sortu, T8Ihi 
Sai and Mohamed Afifi. He was not. however, pleased with the condition of the plant 
and the apparent lack of understanding of lhennal processing and the need to 
doct.ment processes. His report is endosed and includes a runber of 
recommendations related to sanitation and pnx:ess operations. His SI~ .. 
seIf--explanatory. In the interest of protecting and bu1dng your businas8 and 
assl.ling public health, we strongly suggest that you take steps to a:idlSISS these 
issues. 

We .. fully aware that some of your stall' feel that they .. doing a good job in that 
they .. meeting "Egyptian Standards," and also understand that they WOIIdaI why 
we continue to base audits and workshops on American standards and regulations. 
As you know, our mission is to help you and others increase exports. To do that, 
processors need to make an effort to comply with intamatioual, not EgyptiIWt 
standards. We feel that if we can get processors to follow US guidalines. they wi! be 
able to meet both the Egyptian and intemationa/ guidelines. You wi. find a ccpy of 
the "Recommended Intemational Code of Hygienic Ptac;ti(;;e for Canned Fruil and 
Vegetable Ptoducr attached to the report. Please note Secticn IV, D, 6, elltiUed 
Heat Processing. This wiD be the basis for evaluation of Egyptian prlXSlSIDS 
involved in international trade in the near fub..re. The guideIlnSlS emphasize that 
pnx:es.. be ba.d on the teCOmmenclatJons at tech,.., spec .... fa 
competent In canning technology, not experience. 

Please feel he to contact us should you hhe any questions or require .., 
additional illformation. 

Sincerely yot.n, 

R· ... d F Stier Ja\8I • 
Director, Technical Services 

---



March 29, 2001 

Mr. Rick Stier 
A.gricuIk.n-ted Expor1 Businesses 
12 Dokki Street, 6th Floor 
Suites 601 & 602 
Ookki, Cairo, Egypt 

Plant VIsIt Report 
Dear Rick: 

On Wednesday Maid. 28, 2001, we visited Kaha ea •• V in Tabi)IiI" .,... 
Alexandria. We met with Eng. Hassam Sonu the sedclr cir8dcIr, Ef11. T.mi 
Said Mechanical Engineer, Eng. Mohamed Afifi the pIalt managII W1d Dr. 
Mohamed Ibrahim the QC resewd. diredDr for Kaha Compa.,.. In the me IiV 
was Mr. Ahmed Tarak, from Greene who does teclYiical consulting for Kaha. He 
also helped with the translation. I thought the meeting was well WOIU....... • 
enjoyed the folks in the plant. They were very cordaI and wlS.aad my 
questions. 

The outside of 1he buildings had al kinds of vegetation growirv nullo the pIaN 
buiklngs. The inside of the plant was dark. Doors were wide cpen, no sa e HI .. 
were seen. The plant was dirty. The paint was peeling. In short the pIalt was in 
need of a thorough deaning and should be retiMbished. 

We discussed the need for scientifically designed thermal proces8ll1 ... vanI 
schedules. I showed them what typical timel'lempel akn daIa looks Iik8. I 
showed Kaha how we plot the data. I believe Dr. Mohamed tnterstood the 
importance of data. The <Al1WS Allied on process experience ... the 'EgypIiIn 
Standard' that says foods must not contain Salmonella, St.aphyIococa... etc. 
The pIalt has already applied for a FeE runber but .... not submillad any 
process filing forms. We diSCIISSed the poc::ess filing form and dar.1ad what is a 
Fo value. 

The pIalt was not nn'1ing production while I was there. Dr. Motaned 8IIIl1liliad 
the process steps for the Io\vacid bean prodlld. The ba ... are b'auchad in 
kettles, drained and hand filled into cans. The cans are then pIaca:I on a 
conveyer and filled with hot brine with ., overflow type system. The cans then 
travel ttrough an exhaust box for about 15-20 minule8.. The rea80Il for the 
exhaust box is 10 adieve a high V8C!.A.IIII in the cans. The double Uan&" is not 
equipped with steam flow. The exhaust box was detaiOlatad. The alii_iCe'" 
exit to the box has some sort of dirty strap frayed cIoIh maleiial. Wi .. e ..... 
bacteria are growing on this material inoculates every CU'I enteriilg and exiting. 



There are two retorts used for processing low-acid foods. The Chaconsa retorts 
are Spanish made. The horizontal 4-basket retort has no glass thermometer, 
however it has a dial thermometer. The recording chart was inoperable. The 
retort has no bleeders. There was no clock. There is no vent schedule. The 
retorts are vented until the retort operator sees steam coming from the vent 
valve. No initial temperatures are measured. 

At first the retorts looked like a Stock retort. The upper drum in this case holds 
cooling water. They did not operate the retort for me. I asked how they knew if 
the retort ever has a temperature drop. I was told that the retort operator always 
monitors the retort when it is processing. If a temperature drop occurs the retort 
operator stops the process timer, allows the temperature to achieve its process 
temperature and then resume the rest of the process. Of course no records are 
available to confirm any of this. 

The retort operator's log recorded the number of baskets in the retort, the code, 
the scheduled time and temperature, and the seamer start and stop lime. I 
suggested that they record the steam on and off time instead of the searner start 
and stop. It was explained to me that the product loses too much temperature if 
the time from the first can to last can in the retort is more than an hour. So after 
one hour of doubleseaming the retort will be closed and the process started. 

Recommendations: 

The retort and the retort control system will take a lot of money and effort to bring 
them up to meet FDA regulations. Each of the retorts requires calibrated 
mercury-in-glass thermometers. The recording charts need to be repaired or 
replaced. 

Temperature distribution tests are required for these retorts. These tests must 
be conducted with the smallest can size that will be processed in the retort. 
Bleeders must be installed in these steam retorts. Bleeders are used to help 
circulate the steam in the retort. Without circulation, cold spots may occur in the 
retort, which may result in underprocessing. 

The exhaust bOx should be discarded. A simple steam flow device can be easily 
made to fit in the double seamer. A steam flow device will produce a vacuum in 
the can without the excess heating that occurs in the exhaust box. 

The processes need to be based upon scientific heat penetration tests. All the 
low-acid food products and can sizes should have scientifically based processes. 
Fill-in weights must be measured with an accurate scale. Mechanical filling is 
preferable to the hand fill system. A system of records and records keeping must 
be established at this plant. 

The vegetation around the plant should be removed or trimmed .. 

'-II 



A good sanitation program needs to be established in the platt along wiIh 
foHowing good manufacturing practices. The whole plant is in need d a good 
thorough deaning and sanitation program. 

Respectfully submitted, 

Thomas J Ragusa 
Thermal Process Technology, Inc. 
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RECOMMENDED INTERNA TIONAL CODE OF HYGIENIC 
PRACJ1CE FOR CANNED FRUIT AND VEGETABLE PRODucrs 

(CAClRCP 2-1969) 

SECJ10N I - SCOPE 

Page 10f7 

This code of hygilllic practice applies to fruit and vegetable products whid! are packed in 
hermetically sealed containers and which are processed by heat either before or after being filled into the 
containers. 

SECJ10N D - DEFINITIONS 

A. BertIU!IktIIIy saW means air-tight 

B. ~ means any hennetic enclosure for food including, but not Jimi1ed to, metal, glass oc 
laminated plastics. 

C. Belli J1I'«GSd means processed by heat to an extent which resul1S in a product 1bat is safe and will 
not spoil \BIder IIOllII8Ily expecled tempe! atures of noo-refiigerated storage and lranspOrtatiCli. 

SECJ10N m - RAW MATERIAL REQUIREMENTS 

A. Environmelltal Sanltatiou in Growl ... and Food Produdiou Areal 

(1) SanitaI7 dllposaJ or buman and .. &mal wuteII. Adequate precauIiCIIII should be taken to insure 
!bat hmnan and animal wastes are disposed of in such a manner as not to constituIe a public health oc 
hygilllic hazard, and extreme care should be takan to protect all food products UOJII contaminatiCli 
with these wastes. 

(2) SanltarJ IpIdty orinilafioa _tel: Water used for irrigation should not COIISIiIule a public health 
hazard to the consumer through the product 

(l) ABfmaI, ,l.IIIt pat and diJeue HDtrol Where control measures are underllken, lJeatment with 
chemical, hiolcsical or physical agents should be dme only in accordance with the reoommendatims 
of the applOpillte official asencY. by oc \BIder the direct SupervisiCli of pelsocmel with a thorough 
mdmtanding of the hazards involved, including the possibility of toxic residues being retained by the 
crop. 

B. SanltarJ IIar¥estiDI and l'roIIudiOD or ... FDOd Materiaia 

(1) Equi,-t ... product amtaiDen. Equipment and product COJI1aimn should DOt constituIe a 
hazard to health. Containers whim are re-used should be of m:h material and COIlSbIICtion as wiD 
fadJitate 1horougb cleaning. and should be so cleaned and maintained as not to COIISIiIule a source of 
contaminatiCli to the product 

(2) SanltarJ tedlaiques. Harvesting and producIiCII operatiorlS. melhods and pooedures should be 
clem and sanitary. 
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(3) RemctYlllel • ......, DDfit~. Unfit JI'OCIuI.U sboukI be SI',II' C 2 ~ ..... boo. 2.,. ... 
procIucboo to _ fiIJJest extfIIt pnaicaIJIe IIICI sbouId be .i .... d fI ill sudI a pIII:e ... ill sudI a 
mallner that they CIIJIIOI result in OI,IMUUU!lim of_ food 111C11MIIIer suppiel (II" G6er aqa 

(4) ..... d •• elp ....... "- ............. Sw.we JIM ".·DIII should be __ 10 paIIICl1lle 
raw JIOCfud ficm beins cu ... ;. H t by .......... '¥tIDia, IIiRII,. d.,,,, or uia'iIiia1qpaI 
CUJlaiJinaulS (II" 0Iher ~e SlibsI_ chains bar-"" ... sa • The .... ol1lle 
produtIlIICI_ meIbods of_ 9tII1iu& wiD indiade 1IIe type IIICI", ol pna:tial RIIpIiNd. 

C. 1'1 ......... 

0) FadJideI. CmvcIymI:e for .WlS .... rDc _ "nested crop or raw por.Iuce ficm .... odI, .a. ... 
place of Jwvest or sa .. sboukI be ._ b _ puIpOIe iuIeolilied ....... be fI sudI 
mareriallDI CUJStnJclim • wiD pennit fIoroccb de -,.IIICI sboukI be so died ... Uyyi;., •• 
not to culSlilUle • SOII1le of 0 I,b!!ujualim to _ JII«Iia:t 

(2) ~ ... ,nmhuft. AD """DPrc poc:edIes sbouId be sudI a wiD pac ..... pae' , ... 
-. cudalil stEm ...... en sboukI be 1IIkcD in b .......... jl&id .... 11K ••• 10 .. C .. spa. (II" '" "'.aatiat. Spec:iII OIuipmant· sud! a 'diiaaalim equij.' 1· .... be ... if .. 
DIIhn oldie produtI (II" dist.Kes in.ohed so indieal Itice is lI!Ied in cu •• witt .......... it 
slKUd be of SlIIitaIy quaIif.y 15 requiJed in Seclim IV • A • 2(e). 

SECJ10N IV· PlANT FACILITIES AND OPERATING JtEQtJIRDIENTS 

A .... C uuctJ. ... ...,.. 

0) lMatil., ..... ........., .alp The btliJcIPrc ..... IC ..... "_ .... be sudI ... be 
bpt nBS '5"IMJ!y free of olJec:IicmbIe odr:us, smote. ... or G6er" 2 • d.; IIIoaIcl 'III f1i 
suIIieiant sim for _ JMPIlISO u.,wIed witbouI aowdiaa ol equiJiilWlll ar,N ..... ; .... be f1i 
sound c::onsvuc:rim IIICI bpt in aoad repair; sbouId be olsud! CXIJSIIuc:lim alO paIIICl , . hi_ 

.... 1Ce IIICI haI'bourina of insecIs (II" birds or veamiD; ... sboukI be II) -,..s • 10 peamit lIlY ...... , ............ 
(2) s •• II, r..:;rWn ... c I" 

Ca) ~ qfJlla '. Anas wIMre raw II I ills IRI .",ed or ......... _. 
sqElIfIId ficm __ in 'MIidI fiDIII product ...... aIim or •• ' .. ill ..... iii' • 10 
paedude CXldamjijalim ol_ tinjshed product. Anas'" ....... _ ..... sa •• 
mamfar:Iuae or M.I.,. of dille products should be ........ IIICI.I •• " ....... used iii' 
illelfibleJllllll:riIls. Thefoodha.U.,. .. sl:Kddbea.,.1 2 ., .... 2 ''''I1111,..f1i­
.... JII'.I11I•• es used aliWrc quRII. 

(II) W .... ,.,.. An 1IfiIJIIe....,. of ...... C111k11MIIIer should 'III .......... 'DIe __ ...., 
sboukI be ol)lOblllle qumIily. SlaJdads olpolllbllily shill DOt _ ....... "'_ s wi ill .. 
"IneemIIIiGIIII S .... ds for Dlj •• u. W ....... Wmd HeIIb 0. .. ' f~ 19'11. 

(e) I«. Jc:e sbouId be made fium __ ol poIIIbIe quatily IDIl shoIicI _ "a-AI 21 ..... hz ' ... 
Sknd IDIl used, so alO JlldId it hID .,.....j.1dooD. 
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it must be canied in completely separate lines, idaltified prefembly by ooIolD" and wi1h no cross­
coonection or bacll:-siphonage wi1h 1he lines canying potable water. 

(e) .f'IIImjill, IIIUI ,."". dlspostd AU plumbing and WIR disposal _ (including sewer 
systems) must be large enough to cany peak loads. All lines must be watertight and have 
adequate trapS and vents. Disposal of waste should be effected in such II IlI8IlIleI' as not to 
permit rontaminatioo of potable water supplies. The phmbing and the t1lIII'IIIeI' of waste disposal 
should be approved by the official agency having jurisdictim. 

(f) RemotIfII of soIIiIlII' st!mi-,oIItI.,.,.. from the product preparaIion and canning areas should 
be 011 II continuous or near continuous basis using water and/or appropriate equipment so 1h8t 
these areas are kept clean and 1here is no danga- of contaminating the product. Also 1hey 
should be disposed of in a way that 1hey cannot be used for human food. Waste materials 
should be disposed of in a place and in such a manner 1h8t they cannot contaminate food and 
wata- supplies and cannot offer barbourages or breeding places for rodents, insects or o1ha­
vamin. 

(g) Llg.., 1IIUI1'MtfhtItRr. Premises should be well lit and ventilala:l. Special atlIlIIIion should 
be given to the venting of areas and equipment producing exc:aJIlive _ steam, obnoxious 
fumes or vapom, or contaminating aerosols. Good vamlalioo is impc:atant to pnwent both 
condensation (which may drip into the product) and mould growth in ovedlead structures -
which grow1h may fiB into the food. Ught bulbs and fixtures suspended over food in any step of 
ptepll atim should be of the safety 1ype or o1herwise protected to prevent food COlitanlination in 
1he case ofbreakage. 

(h) ToiJt!t.. __ IIIUI flJrillttW. Adequate and convenient toilets should be provided and toilet 
areas should be equiJpd wi1h seIf-dosing doors. Toilet-rooms should be well lit and ventilated 
and should not open directly into B food handling area. They should be kept in a sanitary 
condition III all times. There should be associated hand-washing fIci1ities wi1hin the toilet area 
and notices should be posted requiring personnel to wash 1heir hands after using the toilet. 

@ HIUUI-_IIi",fllCllltia. Adequate and convenient facilities for employees to wash and dry 
1heir hands should be ptOvided wherever the process demands. They should be in fuD view of 
1he ptOcesSing floor. Single-use towels are recommended, where practicable, but o1ha-wise 1he 
method of drying should be approved by the official B8eDCY having jurisdiction. The facilities 
should be kept in a sanifIIy c:oodition at all times. 

(1) Materiall. AU food contact surfaces should be smooch; ftee from pi1s. c:nMCII and loose scale; non 
toxic:; W'I8Ifected by food producIs; and capable of wi1hstanding repeated exposure to nomaaI 
cleaning; and non-absorbent unless the natore of a particular and otherwise acc:eptabIe process 
renders the use of II SlD"fac:e, such as wood, necessmy. 

(2) S8JIitlIty Desip, CODItrudien .... lnltallatiea Equipment and utensils should be so designed and 
COIIS1rUded as will pnwent hygienic hazan:Is and pennit easy and 1horouab cleaning. Stalimmy 
equiptnent should be installed in such B manner as will permit easy and thorousb cleaning. 

(3) Elpdpmeut .... utensil. Equiptnent and utensils used for inedible or COIlIaminaIing materials 
should be so idal1ified alId should not be med for handling edible products. 
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(6) Personnel hygiene and rood lumdlinl praditel 

(8) All persoos worIring in 8 food plant should rnain1ain 8 high desree of persa18I cleanliness vAille 
00 duly. Clothing including suitable he8ddress should be appropriate to the duties being 
performed and should be kept clean. 

(b) Hands should be W8Shed as oftm as necessary 10 confonn to hygienic opera1ing practices. 

(c) Spi1tin& eatin8 and the Uge of tobacco or c:hewing gum should be prdUbited in food handling 
areas. 

(d) All necessary precautions should be taken 10 prevent 1he ctiltallwUlliOll of 1he food product or 
ingredients with any foreign substance. 

(e) Minor cui!! and abrasions on the bands should be applopliately 1RIIIted and covered with a 
suitable wateIprooC dressing. Adequate first-aid facilities should be provided to meet these 
cootingencies so !hat there is no colltalllillatiOil of1he food. 

(f) Gloves used in food handling should be maintained in a somd, clean and sanitaJy cmdition; 
gloves should be ill8de of an impermeable material ex. where their US9 wodd be 
irlapp-opriate or ~ble with 1he wmk involved. 

D. OperaliD& Pradltel ami Production Requirements 

(a) Aet:qII(I1Ice criterNl. The raw material should not be accepted by the plant iCknown 10 cootain 
decomposed, toxic or extraneous substances which win not be removed 10 acceptable levels by 
nonnaI plant procedures of sorting or preparation. 

(b) St... Raw materials stored 00 1he plant premises lIhouid be maintained under cooditions 
Ihat will protect against eontaminatitlt and infes1a1ion and minirnizB deterioration. 

(e) w..... Water used b coovey1ng raw material imo 1be pl8bllIhouId be ftom a soun:e or 
suitably treated as not 10 constitute a public beal1h hazard and should be used CIIIy by pennission 
of the official agency having jurisdiction. 

(2) Iaapectiea ad 10J1ia&. POOr to inIroducIitit into the proc I • .1iDe. or at. COIIValient point within 
it, raw materials should be inspecled, sorted or culled as requiled to remove unfit materials. Sud! 
operations should be carried not in a clean and sanitmy manner. Only clean, somd materials should 
be used in fUrther processing. 

(3) W .... ..., or oilier ~ Raw I'IlIIteriaIs should be washed as needed to I1'IIDOW soil or 
oilier COIlblmiJlation. Water used for such pu1JXlSeS should not be recin:ulated m1ess suitably treated 
to ll1ainlain it in a condilitlt as will not cons1itute a public health hazard. Water used for washing. 
rinsing. or cooveying final food products should be of potable quality. 

(4) PrepanltiClQ ami p~. PreparatoJy ope.rations leadina to the finished product and the 
paI."bginB operations should be so timed as to permit expeditious handling of COIlSeCUIive IDts in 
producIitit undel" conditions which would prevent colilalllillatitlt, deterioratitlt, spoiIase, or the 
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(a> MIIIt!I1JII. Pad,.. ilillUiIIs dlcdd be SlOIeII ill a dean ... sa_ iI __ '" .... _ 
banSlllil to fie p-odud ~ SOOsIlBIttS beyaId mms IKUij"'lO fie oIiciIiI "I ICy 

havingjlBisdidion and shr.dd JI'O"ide appiopiUlJe plAtidion &om adIi' •• " 

(b) T"....~fI'~ . . Pacl .. " shdt be dig .... vntmons IhII ptdude die _ ....... XI 01 
w,llBldleon inIO die poduct 

(a> Hal pr~. PmcIuc:ts pac:b,gecI in beameliQlly sealed C'1'd!!jrwn sboa1d be II) pili ad 
by heal • 10 raWt ill a product IhII is safe .. will _ spoil ....... ,,,iI " e ...... 
~ of uon-n:fiiJel1llled S1ofII8e IIOd b...,...1Ition. PJoc sp •• ClilIIdiIicIDIb .,... ilk 
ff.WJDllllllims of CIDHIII foods dlcdd be bad on die 1ei)"., ....... f1...,t ...... , 
!)II,,.,.,. in C8j1i •• ter:ImoIo&Y. Sucb JliOi .. 5'", sboa1d be ..... ised ... c:aaay by 
tedmiaoRy 0", . • JlClIODIIIII and be s.qea 10 cbecl by 1be afI'ic:iII I " .... 
juI:isdicti.... J'n)! E*. lowdIlllecp..-lO idend1J 1be pm E ••• hiIIoIy ........... 
IIJIde available f« i'''-*-

(b) C-.,.tl.fJIHC ruxI'l 1 I .... Wherep... 11icall., .... cooIed .............. 
sbcdcI be of Jl"II"Ie IJUIIIity or Sl.itaIIIy 1I'eIded 10 • _10 .....ali .. a puHic........... If' 
cool .. WIlIer is recin:uIIIIed iI dIcdd be elfodi..., cLinf«ted by d*Joiae or otIwwiIe W­
useoreadl_ 

(e) ~"""IIIUI ,_ .. tl.fJIi'«!If'JfItI t'IIM',. ...... AftIIr pnx: '1." CP •• w. hi • u. 
IIbcdd be hI8IdIed D suc:b .. DIIIIIIW .10 avoid _1lB'+""oa of1be....... ..... t 1M. 01 

poeEsed cans. ~ ~ 1bey .. SliD ~ ~." avGdIId.. ~ 'Ill.""'''''' 
pm;Esed ~ ClIpjOi1iWl dIcdd be IMn'.'w) III JOOd JJ,pac: cmoi!icII 

(d) 1~ tI.f JII!'" I"" c ",.!-.... Cor .... sbcdcI .. illspJcled Wen .... , .... 
.... and cWeclJVeO-'·di wsdJdIaMl. 

(1) sao.." ... b ........... ·'1' I' ,. ... t The &Iillbed poduc:lllbod4 ............... Ied 
.... suc:b llODdiIims • wiD peeliiJle 1be o .... "j.1Ii(IJ wid!. or cIIY1IIJq., •• 01 ," ric _ ""', ic 
miao"'p"iPI. or iDfesarion ... JiIOCeCl ..... deferionIDon of1be pucIucl_ ofdle II .• 
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E. SlIIJitllCillll Control '"'IJ'IIIIHIIt 
It is desirable that each plant in its own interest designates a single individual, whose duties are 

preferably divorced from produeIioo, 10 be held responsible for the c1eanlinesa of the plant. His staff shoukl 
be a permanent pari of the organization and should be well trained in the use of special cleaning tools, 
methods of disassembling equipment for cleaning, and in the significance of con1aminaIion and the hazards 
involved Critical areas, equipment and materials should be designated for specific attention as part of a 
pennanent sanitatim schedule. 

F. Laboratory CoatroJ Procedures 

In additim to any C«IIroI by the official agency having jurisdictioo, it is desiJable that each plant in its 
own interest should have 8IXIlSS to laboratQly control of the sanitary quality of produc:ts processed. The 
amomt and type of such control wiD vBI)' with the food product as well as the needs of management. Such 
C«IIToI should reject all foods that are unfit for human consumptioo. Analytical procedures used should foDow 
recognized or standard methods in order that the results may be readily interpreted. For certain products it 
may also be desirable to cheek the process by incubatioo of samples. 

SECI10N V • END 'RODUCJ' SPECIFICATIONS 

Appropriate methOds should be used for sampling and analysis or determinatim to meet the foDowing 
specific:a1ions. 

A. To the extent possible in good manufacturing practice the products should be free from oI:!jectiooable 
matter. 

B. The produc:ts should not I10illain any pathogenic microorganisms or any toxic: sdlslaite originating 
from miClOOJgllllisms. 

C. The products sbouId comply widi the requ;JalldltS set forth by the Coda: Cumioiuees m Pesticide 
Residues and Food Additives as contained in pennitted lists or Coda: Commodify Standards. 

D. Products wid! an equilibrium pH above 4.5 should have received a jJOCesPng tJealDldlt sufficient to 
destroy all spores of Clostridium botulinum, WJIess growth of surviving spores woW! be peuilallent!y 
prevented by product dlaracteristics otber dian pH 



Agrkultare -Led E!pOrt Basioesses 

April 13, 2001 

Mr. Ahmed AAJf 
AAJfGroup 
AAJf Building 
509 Honeys Street 
Boufkly, Alexandria 

Dear Ahmed: 

, F-* Ezpar ",,' Y 

TEUFAX Q3-583.0187 

On behalf of the ALEB project. we would like to IhaM yoU" staff for the hospitaily 
shown to Mr. Tom Ragusa on his visit to the Kaha plant on Mad, 29. 0I.rt1g that 
visit, he met with Mr. kamel Ahmed Bade, Mr. Hosny Talltawy and Dr. Mohaliled 
Ibrahim. The staff with whom he worked was cooperative and 8IlS'IIi8led aI his 
inquiries. A copy of Mr. Rag.tsa's report is aHad led to this leiter. He is. 
lriortunateIy, not very complimentary with regards to the all tdition of the pin and 
the processing lines. He also told me when we dlatted about the op8Iaticll that he 
was very concerned about the safely of Iow-acid foods coming from the pin. Its 
report cites a number of instances where the Kaha opetalion is in violation of the 
United Stales regulations governing the production of low acid c:ar.1ed foods. These 
include; 

• No~ thermometers 
• An inoperable reoording dlart 
• No bleed., on the retorts 
• No clock for liming prooesses 
• No vent schecUes 
• No taking of initial tempelab.l"es 

The low acid carl led food regulations foood in Tille 21 part 113 (copy irlc:*dad) ..... 
developed to assure the safely of low acid C8Ilned foods. A faik.re to .... to 
these regulations could compromise produd safely and a e I. e a pAlIk: he nh 
problem, so it is il1lp.slive efforts be made to f.4I9Iade the retat opeie1kw •. 

Mr. RasPtsa's rec:ommendation may be foood in his Iaport. 1heIe indude se.81. 
that we have made in the past, so we know that you are aware cI 01.1" all ICe ... n 
the Ploblems in the plant, in patia.IIar the sanitation isal8S We I.Ige you to -fgIrt a 
lite" under management at the fscirlty and get them wot1dng on cIear*'G up n 
instilling a sense cI hygiene in the work force. 

We also are aware that some cI yoU" staff feel that they are doing a good job in thai 
they are meeting "Egyptian StancltJrds: and also L1'odetstand that they wonder why 
we continue to base audts and workshops on American sIanda'ds and I'8gIJaIions. 
As you know, our mission is to help you and others inaeese exports. To do thai. 
processors need to make an effort to comply with international, not Egyptia'I 
standards. We feel that if we can get processors to follow US guidelines, they will be 
able to meet both the Egyptian and international guidelines. You will find a copy cI 
the "Recommended International Code of Hygienic Practice for Csnned Ftuit anti 
Vegetable Producf' attached to the report. Please note Section IV, 0, 6, .lItilied 
Heat Processing. This will be the basis for evaluation cI Egyptian proceslllOfS 

---



involved in international trade in the near future. The guidelines emphasize that 
processes be based on the recommendations of technical specialists 
competent in canning technology, not experience. 

Please feel free to contact us should you have any questions or require any 
additional information. 

Sincerely yours, 

Richard F. Stier 
Director, Technical Services 

~ 
~-- .... 



March 30, 2001 

Mr. Rick Stier 
Agricultt.we-led Export 8uU1esses 
12 Dokki Street, 6th Floor 
Suites 601 & 602 
Ookld, Cairo, Egypt 

Plant Visit Report 

Dear Rick: 

On Thursday March 29, 2001, we visited Kaha C.lling on the AIeloaIQia 
AgricuHura/ road near Cairo. We met with Kamel Ahmed Bade the plant mallger, 
Mr. Hosnoy Tantawy the plant director, Dr. Mohamed Ibratim the QC renad. 
director for Kaha Company. 

This is a huge food manufacturing platt. This plant employs runarous types d 
food processing equipment and technologies from juice processing to tomalu 
processing to Jow-acid canned foods. It is interesting to see al these 
technologies l.Ilder one roof. 

The outside of the buildings had aB kinds of vegetation glowing next to the plant 
buildings. The inside of the plant was dark. Doors were wide open, no 8Ci 55 •• 
were seen. The glass windows that are intact have not been dea IUd in a long 
time. The waRs, stairs, processing areas, floors are in need d da •• tg'" the 
ceiling is peeling either paint or mold. The birds are nestillg in i_ad 
eJeclrocution devices that no Jonger work This particular situation is toIaIy 
unac:ceptabIe for several reasons. The processing areas that I ",.,ed were very 
dark the lighting was poor. The floor felt like I was walking in mud. There are 
wooden pallets and cadboaid stJawo an over the pIanl 

This plant 1oca6on has a FCE runber. Number 07300 was issued in 1981. I 
asked if any process filing forms had been submitted, buI dLa to a 
commLnication problem, that question was not &nSWaed. 

The pJar4 uses various packaging inclucing metal C8f18, glass, ... poucta. 

The plant can process 1000 tons d tomatoes par day duing the tomato pack. 
They were quite prou:t of thai" tomato processing line. They pocus aciciflUd 
okra, green beans in brine, peas in brine, foul (cty soaked beat) in brine ... 
frozen and acidified (canned) artichokes. The plant also processas ~ in the 
pbri. The plant has two Mespack 'aseptic' Spanish hot filled foil pouch filing 
lines. One was being used for apple juice during my visit. The oIhar line was 
used for filling tomato paste. 



The Mespack line looked new. However, the room the filler was in was filthy like 
the rest of the plant. Wet wood everywhere no ventilation in this area. The hot 
filled pouches travel to a dirty spray-cooling tunnel. The COOling water is non· 
treated well water. I do not know the quality of the water. After exiting the tunnel 
the wet pouches are placed in filthy dirty cartons and placed haphazardly on a 
pallel I pointed out a crushed cartons on the bottom of the pallet. Dr. Mohamed 
had the workers fIX the pallet. I told him that if that pallet were to end up at a port 
in the US, the customs agent would sent it back. 

The plant was not running any low-acid canned food production while I was 
there. Dr. Mohamed explained the process steps for the low-acid bean product. 
The beans are blanched in kettles, drained and filled with a small pocket filler. 
The filler had trash in it when I looked into it. The cans are then placed on a 
conveyer and filled with hot brine with an overflow type system. The cans then 
travel through an exhaust box for about 15--20 minutes. The reason for the 
exhaust box is to achieve a high vacuum in the cans. The Angelus double 
seamer is not equipped with steam flow. The exhaust box was dilapidated. The 
entrance and exit to the box has some sort of dirty frayed cloth material. 
Whatever bacteria are growing on this material inoculates every can entering and 
exiting. 

There are four retorts used for processing low·acid foods. These Danish retorts 
are similar to the Chaconsa retorts at the Alexandria plent location. The 
horizontal 4-basket retort has no glass thermometer, however it has a dial 
thermometer. The recording chart was inoperable. The retort has no bleeders. 
There was no clock. There is no vent schedule. The retorts are vented until the 
retort operator sees steam coming from the vent valve. No initial temperatures 
are measured. 

In a similar fashion with its Alexandria sister plant, the processes and vent 
schedules are based upon experience. 

I reviewed some double seaming records. From what I could understand, they 
do not measure a wrinkle rating. I asked how they measure for seam tightness, 
and I was told that a sample of cans is air pressure tested. If the cans pass the 
pressure test, the double seam tightness is OK 

like the Alexandria plant. this plant also manufacturers their own cans. This 
plant has lacquer line and a litho line. From what I was able to see they did a 
great job with the lacquer line (they were manufacturing a white inside coating, 
this is difficult to do correctly); and 4 or 5 color pass litho for the outside. 

They have two wire welded can lines. They were manufacturing II 202x306-juice 
can during my visit. They even make the 202 ring pull aluminum end. The plant 
makes 70, 100, 170, 250, 360. 550, 2000, and 3000 em3 cans. I told them for the 
process filing form FDA 2541a they need to present the can size in the diameter 
x height designation. I showed them how to make this measurement. 



Even the can manufacturing area was a mess. The area looked like a jookya'd 
with all the old and unused equipment all piled up. 

The juice processing line was not much different from the real of the pIart. Even 
though the line was not nnling, the line was fdlhy. There was trash in the fruit 
conveyors; there was trash in the fruit scrubbers. The juice de IliS aIion sySlam 
was inoperable. I was told that was an essential piece of equipmenl I asked if 
they still prociK:e juice without the unit working, and the answer was yes. 

Perhaps Kaha can consolidate the entire can manufaduring at this location and 
send the food processing equipment to other Kaha Iocatians.. 

Recommendations: 

The retort and the retort COIlboi system win take a lot of money and dort 10 IlrirV 
them up to meet FDA reguIationa. Ead"I of the rator1s requires C .Nalad 
1l'lEIfCt.I"Y-In-g/ass thermometers. The recording charts need to be repaired cr 
replaced. 

Tempel ab.n distribution tests are required for these reIoI1a. The8a tests null 
be conducIed with the smallest can size that wiD be poeessed in the reIDIt. 
Bleeders must be installed in these steam retorts.. Blasctera are used to hefp 
circulate the steam in the retcrt Without circulation, cold spots may oc:a..- in the 
retort, which may result in IJI"ldafprocessing. 

The 8lChausI box shoIJd be <isca'ded. A simple stsam flow device can be 88IIiIy 
made to m in the double seamer. A steam flow device wiI procLtce a vaaun in 
the can without the excess heating that ocnn in the exhaust box. 

The processes need to be based t..pXl scientific heal pel .... ....., tests. AI .. 
low acid food procl.tcts and can sizes should have KielItific:aIIy bal B Ii pnlC8Slll 
FiIHn weights must be rneaswed with an accurata scale. A system of NWids 
and teGads keeping must be eslablished at this pIart. 

The vegetation 8I"OLI"Id the plant should be ramolled or trimmed. 

A good sanitation program nsads to be established in the plant along will 
following good manufacturing practices. The whole plant is in need of a good 
thoroI..V1 deaning and sanitation program. 

RespedfLdly submitted, 

Thomas J RaglIS8 
Thermal Process Technology, Inc. 
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RECOMMENDED INTERNATIONAL CODlt OF HYGIENIC 
PRACTICE FOR CANNED FRUIT AND VEGETABLE PRODUcrs 

(CACIRCP 2-1%9) 

SECTION J • SCOPE 

Page 10f7 

This code of hygienic practice applies to fruit and vegetable products wbidl are packed in 
hmnetic:alJy sesled containers and which are processed by heat either before or after being filled into 1he 
containers. 

SECTION n· DEFINITIONS 

A. BenrutIaIIIy lIet11eJ1 JDflJlItlsair.Jfirjht. . 

B. ~ means IIII1.Y hmnetic enclosure for food including, but not limited to, melli, glass ar 
Iamin-ed Jiastics. 

C. Belli ~tul means processed by heal to an ex1alt which results in a product 1hat is safe and will 
not spoil mder normally expected tempe!1ltUreS of noo-remgerated storage and llaospoilali.'n 

SECTION m - RAW MA T.ERJAL REQUIREMENTS 

A. EnvInmmentld SanltatieR fn GrowiDI and Food Produdlon Aras 

(1) Sanitary lIIposaIeI'buman .... anfm .. wutes. Adequate precaulims should be 1aken to insure 
1hat hmnan and animal wastes are disposed of in such a manner as not to constitute a public heaI1h or 
hygienic hazard, and extreme care should be taken to protect all food products from contamination 
with these wastes. 

(2) Sanffary fI1UIIh1e1'inizltioa WIder. Water used far inigatial should not tlOIIIIti1uIe a public healCh 
hazant to 1he consumer through the product. 

(3) Animal, pJ .... pat and dbeue control Where control measmes are UDde:I:IakaI, 1Jeabllent wi1h 
dlemical, biological or Ji!ysical agents should be dale mIy in _dn:e wiIh fie recommendatialS 
of fie applopriate official agency, by or under 1he direct SupervisiOll of persalOd with a thorousb 
understarKIins of the hazards involved, induding 1he possibility of roxie residues beina reIlIined by the 
aop. 

B. Sani...., Rar¥estfnc .... J'nHJuedoa of ..... Food Materials 

(1) Eltulpmad .... pnNIud _ .. bll"l. Equipment and product COB1ainers should not COIlStitu1e a 
hazant to health. Containers which are re-used should be of such material and construction as will 
faciJitate thorough cleaning, and should be so cleaned and maimained as not to COIlStitu1e a source of 
contaminatial to the product 

(2) Sani...., tedmiqUII. Harvestin,g and productiOll operatialS. meIbods and proeedunIs should be 
clean and sanitary. 
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(3) RfmOVIII III.IM....., -~, Unfit ptIduc:ts should be SCi' S ' d' ....... ' C ... 
producIim to 1IIe 1WJest extI'd JIIB"'icabh IIId should be disposed III ill sd ........ ill II'IIda • 
_ that fJey aIIlDOl remt ill ai.llli .. -m of1lle food IIId __ ...... or 0IIIw c:nlpI. 

(4) ......... III pndad rr- 1-" ....... Stdllle ................ __ ., pmIeClflle 
IllW poduct fum beina ......... ,. ' ~ by awllllls, iD:seds. venuia. .... dM,,;'eII or mia~ 
ctUlanit:w1lS or oIIM' oI!jec:IiooabIe suIistIIias ... 'w.'. IIId Ai STIle .... III'" 
producIlild file medIods ofllarwslina will irtdii .. fie l)'Jie ........ III ...... ...... ... 

C. 1'1 ,., ...... 

0) F.dIideL Conveyance for , ... l1lpOftiDa ... harvested crop or IllW podId fum .. JiRlIhIi~- ..... 
place of harvesI or stortae should be IIdeqI.- Cor ... puIJIOIIII ill .... 1Ied I11III should .. IIIII'IIda 
IIIIHriaIIIId cmstJucIicm • wiD permit fIorougb clemm, I11III should be 10 .a..l1IIIII Ii"'" 'wi. 
not to aJDSIituIe a soun:e of ....... b"'i .... to 1IIe produd. 

(2) HI ....... ,. __ urel, AD ..... paoaIdIns should be sd • will pew ....... a ... 
beintJ PM .... ,.·._ Exbeme an should be __ ill baapcl'liDa I.ill ...... pocIudI., pc:. 
SJIO'l. or deIaionIim. SpeciII fIqIij"" -1I'IIda •• cfiiaaaIiaD ...... should be used WfIIe 
JlIIIin of ... producI or djst ... illwaI.ed 10 ~ ICice iii .. ill "' .... wifa file ~ it 
sboIid be III saIitaJy quaIi1y • ' ..... ed ill Seclim IV - A ·2(e). 

SECIlON IV· J'IANT FAOLITIES AND OPERATING RBQtJIREMEN'I'S 

0) Loc:ati-. die ....... ...,. .. TIle ........ 1IId ui\Ulliat ....... besd. ca be 
bpt • .........., me of ~ odoIn. .......... ar 0IIIw , ........ ' ..... be III 
sul&c:iaIt m. for file JUpose .... ., 'IIIidJcim aowdiat III .......... ar pi- '; .... be III 
sound COIIdIuaim IIId Itept ill good IIpIir; should be III sudJ COIIdIuaim • ., pmIeCl S' ,file 
dJII_ IlllllliIItJouring III iDsecas or birds or "euDin; I11III should be 10 - .... ., )MiIiIil-.r 
... ..., 5 d ,:,. 

(2) S t ).=1' .... 1' ,_ 

(a) &II. c. tiff".. ..... Are. 'Wbere IllW IIJIII'aiab ant ...... ar ""lIIa'" be 10 
........ fum __ ill wbidJ fiIIII poduct PCJMIIiGI or JW' .. 'I is COl.... I • ., 
peel_ coo ........ III'" filii ....... procJutt. Are. I11III 101., ....... far sa •• 
iI ....... hR or _ ..... III edi1H poducln should be ....... I11III ........ __ used far 
iDedi1H Iii 7 .... 'I1Ie fbod I ... i ........ ' be a'" '87 ., .... I fum IfI1 pMt III .. 
pm 'un used. tiYiDs cpBtIn. 

(b) W"" • It. AD ample supply lllho1l11111 cold __ should be .".1 ' , TIle _....., 
should be III ,. ...... quIIity. s. .... lllpobIIiiJity ... not be _ ... bile hi . -I ill .. 
"Ix ...... Ka1 Sandnids for DI:iukiic W .... Wmid IIIiIiitl o.pi ,. .... 1m. 

(e) It», Ice slxdd be made .. _ lllpo11We quaIi1y ....... be ,i •• ':;' ...... JundIed, 
sbed IIId used, $0. to pOlld it fimi I .... ii .... 
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it must be carried in compIeIeIy separate lines, identified prefembly by colour mid wi1b no cross­
COIlIIeCtion or back-sipbonage wi1b 1be lines carrying potable water. 

(e) /'IItmbill, IllIII WIlSIe tlisptmJI. All plumbing mid waste disposal lines (mduding sewer 
systems) must be larse enough to callY peak loads. All lines must be watertight mid have 
adequate traps mid vents. Disposal of waste should be effected in such a manner as not to 
pennit contaminatioo of potable water supp1ies. The plumbing mid 1be manner of waste disposal 
should be approved by 1be official agency having jurisdictioo. 

(I) R~qf.oIJ4ors_so/kIWtISIa from 1be product prepmation mid CIIIlIlins areas should 
be m a continuous or near continuous basis using water and/or apPIOJlliate equipment so 1bat 
1hese areas are kept clean and 1here is no danger of contaminating 1be product. Also they 
should be disposed of in a way 1bat they cannot be used for human food. Waste materials 
should be disposed of in a place and in such a manner 1bat 1hey cannot contaminate food mid 
water supplies mid cannot offer harbollTages or breeding places for rodents, insects or other 
vermin. 

(g) LIgIUiIIg 1llIII~. Premises should be wei lit mid vfl11ilated. Special attention should 
be given to 1be venting of areas mid equipment producina excessive beat, steam, obnoxious 
fumes or vapours, or contaminating aerosols. Good vfl11ilatioo is important to prevent ho1b 
condensation (which may drip into 1be product) and mould growth in overhead structures -
which growth may fiB into 1be food. Light bulbs mid fixtures suspended over food in any step of 
Jllep!U atioo should be of 1be safely type or o1berwise protected to jRVent food contamination in 
1he case of breakage. 

(b) ToiJeI..R/Ifma 1llIII.fiu:IIIIIa. Adequate and coovenient toilets should be provided mid toilet 
areas should be equipped wi1h self-closing doors. Toilel-rooms should be wei lit and ventilated 
mid should not opal diJecdy into a food handling area. They should be kept in a sanitary 
coodition at all times. There should be associated hand-washing filcjlities wi1hin 1be toilet area 
and notices should be posted requirinS personnel to wash 1heir hands after usinJ 1be toilet. 

(i) HMll-walllII, f-cfIIihI. Adeqmlle mid coovenient fac:ilities for eqlJoyees to wash mid dJy 
1beir hands should be provided wherever 1he process demands. They should be in fulI view of 
1be processing floor. SinJle-use towels are recommended, where pnIdic:abIe, but o1berwise 1he 
me1bod of drying should be approved by 1be official agency having jmisdictim. The facilities 
should be kept in a sanitary cmdition at all times. 

B. EIpIJpmeat.d Uta .... 

(1) MaWi.... All food 00I:I1IKlt surf8ces should be smoo1b; free 1iom pi1s, crevices and loose scale; noo 
toxiC; unaffected by food producIs; and capable of wilbsllJudina repeated exposuRI to normal 
cleaning; and non-absorbent unless 1he nature of a particular and otherwise acceptabJe process 
renders 1he use of a surface, such as 'WOOd, necessmy. 

(2) SaaitarJ Desip, C:&lila uc:tfoa ... imtIJIafiOD. Equipment and utensils should be so designed and 
constructed as wiD prevent hygienic hazards and permit easy and tborouJb cJeaning. Statioomy 
equipment should be installed in such a manner as will permit easy and 1horougb cleaning. 

(3) ~ ... __ ill. Equipment and utensils used fCll' inedible ClI' oontanDnating materials 
should be so identified and should IlOl be used for handling edible producII. 
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While adcitimII ani JIIIlR specific recpinmIIIs IIIIJ be MeIfj..... far 0IItIia pmrto ... _ 
Howiog sbomd _ as nWi ..... ill. food ptJdI •• ""di .. -.1IId diP ....... 

(1) SIIIIiWJ. ! Its Ie III ...... 1lIdIitieI ... pi nil n. ,-,,... ., .. " ..... ' 1IId. 
<*r ~ facilities of 1he PIIIt sIWcI be bpi ill aood ... IIId IIhcUd be bpi ... IIId 
oyi"Wlled ill _ udaly, BIiIIry CIlIIIition. Willie ..... sbodd be fi«p ., law ...... _ 

'MlItina -- durina plait operaIim ani iIIequIIe WIllIe i"'1!fJ""'hs sbodd be .. o.ided. D $ ... . 

mil clisinfec1811SS aqJIoyed sboutd be .......... _ to 1he ''')l0III- sbcUd lie 10 IIIed 8510 .. • 
DO hiDnf 10 puWic heII1h. 

(2) VenDii .... m .. t Effa:Im __ sbc.dd be .... to ....... sa . wi fie a' "" __ 
JIRllIIises anl1he hRounIBe m 1he JIRllIIises ofinsec:ts,. ..... birds II' <*r riimia 

Esc_ ••• or'I.8 k ! ph, n..- c:aIs IIId 0IIa' doI''IlIIIic .MI'M. sbodd lie .,' W ... ......... . 
_ whae food is pJO( 1111d« IlmId. 

(4) 1'emIIIDeI..... PIa .. w e ....... IIhcUd ............. dill ............ .. 
dlli!c" WOIIIlIIh. .... II' .. m.-. iIOIIIlIy -. .... sbcUd iii ..... ? " .... 10 • ? 
Mrs 1_ sbodd • CPR 10 &I5lR 1bIl DO ...... wtIiIe 1mowIl1O be lfI"eded ... f 
CIIpIIlIe clbeiaJ b&lSlllilled •• food. II'lnoMi 10 be • CPDia' of suda f 1llicMq;·. 
« wtIiIe aftIic!ed widl iDfedied WOIIIlIIh. sores, « lIlY m.-. is pemlilled 10 MIll ill 1111 .. of. 
food plait ill a apa:ity ill which 1heR is a h'ldbood of suc:b JI*SCIl ""' .. 'je ..... food II' fbod 
• iM.idlUlfac:es widl ....... &c upniSIJIS 

(5) Te:dc ......... AI rodenIiddeI, fimi .... i~ II' 0IbII' tadc ........... be 
stared ill sepPi. Joc:bd rocms II' cnbilldl IIId hIiICIIed aaIy by JiIOIICIdY 1niaed ..... I 'DIlly 
sIWcI be UYd aaIy by II' meier 1he dinICl ~ of ......... wit. .......... d - f ,of 
1he .. cis iII'¥Ohed,. iDdudiJls 1he JI05SIlUty fI ........ niI ..... fI_ p1ICIpcl 
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(6) Personnel hniene and food handline practices 

<a) All persoos working in a fOOd plant should maintain a high degree of persoI8! cleanliness ~ 
00 dUly. C101hing including suitable headdress should be appropriate to !he duties being 
perfonned and should be kept clean. 

(b) Hands should be washed as often as necessaty to confonn to hygienic operating practices. 

(c) Spitting, eating and !heme of tobacco or dIewin8 gum should be pnilibited in fOOd bandIing 
arell. 

(d) All necessaty precauDOOS should be taklll to preYlIlt the cootamina1ian of !he fOOd product or 
ingredients with any foreign substlulCe. 

(e) Minor cuIs and abrasions 00 the hands should be app.iafdy tI'eatiI!d and covered Mh a 
suitable waterproof dressing. Adequate first-aid facilities should be provided to meet these 
contingencies so that there is no contamination of the food. 

(I) Gloves used in food _dtin,g should be maintained in a somd," .... SIIJitIIy coodition; 
gloves should be IJ'IIIde of III impermeable material except where their usap would be 
inapp.iate or incompaIibJe with !he WllIt involved. 

D. Opera" Practices IRII Production Reqwnmeatl 

(1) Raw material hlllClliac 

(2) 

(4) 

<a) AccepllUft:e aIteJV. The JllW material should not be accepted by the plant if known to cootain 
decomposed, toxic or ex:IrlIneous substances which wiD not be removed to acceptable levels by 
normal plant procedures of sortina or preparation. 

(b) SltlrIlP· Raw 1DIderiaIs stored 00 the plant premises should be mai,d.,. unda" lXlIldi1ioos 
that wiD proteCt lIBainst wiltalllilltllim and infesta1ioo IIId mi.ninlizi! detaiOllltion. 

(c) w..,.. Water used for cmveym, JaW material mao 1he plant should be from a source r.­
sui1abIy tI'eatiI!d as not to ronstituIe a public health hazard and should be used ooIy by permission 
of the o1Iicial agency havins jurisdiction. 

IDIpectioD .... 'or1Uaa. Prior to inIrnducIim mao 1he prot;:eIsing Iiae, r.- at a OIlIlvwieut pciDt within 
it, JllW materials should be insJv:<1ed, SOJted or culled as required to remove unfit materials. Such 
operations should be carried out in a dean and sanitaJy mamer. Only deE, sound materials should 
be used in further JlfOV'$m, 

wasltfDc or odter,.......... Raw mataiaIs should be washed as needed to RIJIOVe sOO or 
other OOIllalllillatioo. Water used for SiIch purposes should not be reciIculated mless suitably treated 
to JIIadllain it in a oondi1ian as wiD not romtitDte a public health hazard. Water used f(1" washin& 
rinsing, or conveym, filial food products should be of potable quality. 

Prep .... tiea .... procesdDa. PlepaiakJry operations leading to the finished p-oduct and 1he 
packaging operatioos should be so fiIIIed as to pennit expeditious hIIIdIins of OOIiStiCUIive milll in 
producIim \BIder conditions which would pi-event OOIlI8Jnination, deterioration, spmJage, or the 
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(a) M .. ,., P. 'M DIIIIriIls shoWt lie SII:InId iD a dan II1II......, ... '.IIId ....... 
baosmil to 1he poduc::l ~bIe substaw::a beyand JimiIs IKe epaNe to die 6iII • ..., 
havingjwisdiclim'" sboUd povide .... ~ p ........ &om .. ,.,' wCm 

(b) Tec ... ·• h' .. sbldclile cbIe UDder ~ 1bIt pedude die iabodI'CIicII rI 
c:w ..... iidioo Do die product. 

(6) 1'1_ w ..... ""''Ink' r ........ 
(a) BftII JlltIt:..... Produds JllCbeeel iD bermetiaiIJy _eel (CI.MH_ ..... 1Ie .. P'II I 

by hell • to ftlSIit in a poduc::l1blt is IIIie ... will DDt spoil UDder ... ".., -1-... 
........ 1dI.RS of~salleCl ....... biUSpOilldioa.. Pm "' ... ntiauI b ... ific 
fmnulllians of CIIIDed foods sbouId lie .... 011 die RIQ .. "cwd .... of ........... ,. 1 
(lI'" ' • ill ........ 1 ..... , Such pGUS '. sbouId lie ...... visaI in .. -1 by 
... IIHj.:aIIy "''', 7 • pel ...... I11III lie suIject to c:becIt by .......... • '?I .... 
jurisdicliOll. ProcesM •• econIs IIIIaquII8 to idenIit;Y die procw ' • ...., ......... ... 
Jmde IYIiJaIIIe fll' iilSJ.::tiOD. 

(b) OJ IWIllJII-". cd", Wha'eproclllld ... d·jI ..... coo1eIIiI __ ... __ 
....... of jillIb1e quality II' sW1IIIIy 1nII1ed 10 • DDt to c:wo1i_ • puIIIic.......... If 
a)Olina WIder •• ec:iJul.1td it sbouId .. dI'ecIi • .., tiJiuf .... by dJlwiN ar" wiw .... 
use ar ac:II ..... 

(e) ~ MlIIa .... IIIJllfIC If. reM""', Ak proc ·H • ... CIA" .... 1'_ 
slxdd llehnled D sucba namer. to avoid (lI •• , ...... ofdle)ndud. .... 1 ..... of 
proc dam,. ~1IIy ~ 1bey .. SliD ~ ~d,"IMlided., ~ ... ,A.,.. ... __ 
poe: lSI Id ~ ecppmmlsbould lie "."' • .,. JOOd byJMaic ClJI ....... 

(d) hlrrer:IIIM IIIJII'!" .... iIIw( __ '!'tift' CoIIfIirten ....... iNpeded ....... NT .... 
caana .... cIelediN gE' HI widadI .... 

(7) SIx 11Mb •• 1111'" f •• I' ..... d. 1be fi"w ... fII'CIdua............... ,M" 
UDder sucb ............ will pedude die (lI'-";,,II_ wifJ, or de""". of ,.,.. ... ar 'h', .. 
miauup.ig,. or inCeRIdm IDd JIR*'CI ... ast d? ioIlIiua ... poduca or fI ......... .. 

-



CAClRCP2 Page 7ot7 

E. Sanitlldon Control 'roarammt 

It is desirable that each plant in ilS own interest designates a single individual, v.tose duties are 
preferably divorced from produdiOll, to be held responsible for the delllliness of fie plant. His staff should 
be a permanent pari of fie organization and should be well trained in the use of special cleaning tools, 
methods of disassembling equipment for cleanin& and in 1he siSJlificance of contamination and 1he hazards 
involved. Critical areas. equipment and materials should be designated for specific attention as pan of a 
pennanent sanitation schedule. 

F. Laboratory Control PrecedUI'eII 

In addition to any control by the official 118a1C¥ having jurisciction, it is desirable that eacb plant in i1s 
own interest should have access to laboratOJy control of 1he sanitaly quali1y of producIs processed. The 
amomt and 1ype of such control will vary wi1h the food product as well as the needs of management. Such 
control should Jlliect all foods that are unfit for human consumptioo. Analytical procedures used should follow 
recognized a standard methods in order that the resuhs may be readiJy inlerpleted. Fa certain products it 
may also be desirable to check the process by incubalioo of samples. 

SECTION V· END PRODUer SPECIFICATIONS 

AppJopriate methods should be used fa sampling and analysis or detenninlllion to meet the following 
specifiadions. 

A. To 1he extfI:d possible in good manufacturing pnICIice the products should be free &om oIjectiatable 
matter. 

B. The products should DOl COI1IaiD any pathogenic microOJganisfllS a any toxic: suf'llln"'ll originating 
from microOJ8lll1isms. 

C. The products should tuIIflIy wi1b 1he requinulents set forth by the Codelt Conmiaees on Peslicide 
Residues and Food Addi1ives IS 00Intained in penuitted lists a Codelt Commodity Standards.. 

D. Products wi1b III equiliblum pH above 4.5 should have rocei,ecJ a poo!"'ing 1f"e8I!nII'It sufficient to 
destroy all spores of ClostTidiwn botulinum, unless JfOWth of surviving sponIS 'WOuld be permanently 
prevented by product chantdelistics other1han pit 
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REFERENCE SITES 

GOVERNMENT 
AOAC Bacteriological Analytical Manual bmrJlwww· ..... MUll' he1 .. "'" 

California Cannery Inspection Program 

Canacf.an Food Inspection Agency 

European Union on Line 

Food and Agric:uIt1II'e Orga "zation 

National Center for Food Safety & 
T 
United Slates Food & Drug 

Us FDA - Thermal Processing 
Regulations 

US FDA - Acicfdied Food Regulations 

us FDA - Instructions for Filing 

US FDA - Bad Bug Book 

United States Depallment c::I AgricuIb.n 

"Ue:/Jrnnn.-

www ... 

hgp;lfygyfpp".4 A '.!*' I] ... 

'Rr/Npyfpp -.4 IICI,,-etll .... 

MbrIlymd5e"'.vI J ' ''''''&1''' 

ASSOCIATIONS & OTHER REFERENCES 
Campden & Chorfeywood Food Research '!!WW, • h m+ 

Caming & Filling Magazine 

Central TecnoIogie NacionaI de Ia "'---­""""""if .. 
Food Processors InstituIe 

) lnsIitute for Thermal Processing 
S '&lists 
National Food Processors Association 

Temperature Indicators 

Jtqp:l/nw "1iA f "' CfI 

_1,",,1' .. .. &"... m"""'", 
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SOURCE: 62 FR _. Jan. 1$. 1997. unl_ 
otherw1se noted, 

UU.511 Packagi"l of lnm-contalnlnS 
dJetary.~ 

fa) The ..... of Iron and Iron salts as 
Iron sources In dietary supplements of­
fered In solid oral dosage fonn (o.S .. 
tablets or capsules). and contalnlns 30 
mllIlsnuns or more of Iron per dosqe 
unit. Is safe and In accordance with 
current sood manufacturlns practice 
only when such supplements are peel<­
..... In Wllt-dose pack"lllns. "Unlt­
dose peckaslns" means a method of 
peckaglns a product Into a nonreusable 
container deslSned to hold a single dOl­
qe unit Inteoded fur administration 
directly from that container. irrespec­
tive of whathar the recommended dose 
Is one Ol" more than one of these units, 
The term "dos"lle unit" means the in­
dividual physical unit of the product 
(o.S.. tablets or capsules). Iron·con­
talnln8 dietary supplements that are 
sul!ject to this replation are also sub­
ject to child-resistant speclal peck. 
agIns requlrements In 16 CFR perts 
1700. 1781. and 1102. 

(b}(I) Dietary supplements offered In 
solid ora1 d ..... p form (e.l .. tablets or 
capeuleo). and contalnlns 30 mIllJ&nuns 
or more of Iron per dosqe unit. are ex­
empt from the provisions of parasraph 
Ca} of this section until January IS. 
18111. If the sola source of Iron In the dI· 
etary supplement Is carbonyl iron that 
meets the specifications of § IBC.1375 of 
this chapter. 

(2J If the temporary exemption Is not 
extended or made permanent. such die­
tary supplements shall be In campU· 
ence with the provisions of parasraph 
(a) of this section on or before July 15. 
18111. 

PART 113-THERMAIlY PROCUSm 
lOW-ACID FOODS PACKAGm 
IN HERMETICAI1 V S£AlED CON· 
TAINERS 

See. 
113.3 Dellrutlono. 
113.5 Cument good manufaeturlntI praCU ... 
Hue _1. 

21 eM CIt. I (4-1-" Edition) 

SUbpan B (1IefeMKI) 

SUbpan C-£quIpmenI 

113.41l Equipment and prooedureo. 

Subp811 D-ConIroI Df Compommts, f_ 
Product Containers. Closures. and In­
Process Material 

1I3.61l Comalnenl. 

Subpart E..../'rcIdUcIIo and ~ 
~ 

113.11 P_ pnpanotlon. 
113.83 Establishtna scheduled PliN lUes. 
113.11 Operations In the thermal ~ 

room. 
113.19 Deviations in proce3IIlng. vent1tlfJ. or 

control of crlticalfacton. 

Subpall f-RecOIds and Repons 
113.100 Procesaln& and production reconIs. 

AUTHORITY: 21 U.s.c. 342. 311. 314: 42 U.S.C. 
264. 

SOu",,!: f4 FR IRIS. Mar. II. 18711. un_ 
otherwtse noted. 

Subpart A-General ProvisIons 
1113.3 Definltl_. 

For the purposes of this pert. the fol· 
Iowins definitions apply: 

{a) Aseptic ~ and fN't:JuIBInB 
means the filllnS of a commercially 
sterlll.2ed cooled product Into pre­
sterilized containers. followed byasep­
tic hermetlcal seaIJ.ns. with a 
presterill.2ed dOl ....... In an atmosphere 
free of mlcroorsanlmns. 

(b) Bleeders m_ openlnp used to 
remove air that enters with steam 
from retorts and steam chambers and 
to promote circulation of steam In 
such retorts and steam chambers. 
Bleedars may _ as a means of re­
moving condensate. 

(e) ~up-_ means the time 
which elapses between the lntroduct1on 
of steam Into the closed retort and the 
time when the retort reaches the re­
quired process1ns temperature. 

{d} CommM::lal J1lVCfllllSOl Includes any 
person enga&ed In commercial. custom. 
or institutional {church. achooI. penal. 
or other organization} process1ns of 
food. 1nc1udlnl pet food. Persons en­
sa&ed In the production of foods that 
are to be used in market or consumer 
tests are also Included. 

216 
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holes on 2·1nch centers. If dividers are 
used between the layers of centalners. 
they should be perforated 8$ above. The 
positioning of containers In the retort. 
when spee/fied In the scheduled proc. 
ess. shall be In accordance with that 
process. 

(10) AIr va/w!:s. Retorts using air ror 
pressure cooling shall be equipped with 
a suitable valve to prevent air leakage 
toto the retort dUTlng processing. 

(11) w..-...-. Retorts using water 
for cooling shall be eqUipped with a 
suitable valve to prevent leakage of 
water Into the retort during proc· 
_Int!. 

(12) Vents. Vents shall be Installed !n 
such a _y that air Is removed from 
the retort before timing of the process 
Is started. Vents shall be controlled by 
sate. ping cock. or other edequate type 
valves which shall be fully open to per· 
mit rapid discharge of air from the re· 
tort during the venting period. Vents 
shall not be connected directly to a 
closed drain system. If the overllaw Is 
used as a vent. there shall be an at.mos­
pherlc break !n the line before It con· 
nects to a closed drain. The vent shall 
be located !n thet portion of the retort 
opposite the steam Inlet: for example. 
steam Inlet !n bottom portion and vent 
!n top portion. Where a retort manifold 
connects several vent pipes from • sin· 
gle stili retort. It shall be controlled by 
a gate. plug cock. or other adequate 
type valve. The retort manifold shall 
be of a .size thet the C1'OOI5-sectlonal 
area of the pipe Is larger than the total 
c ...... sactional area of all connecting 
vents. The dlscharp shall not be dl· 
rectly connected to a closed drain 
without an atmoapherlc break In the 
line. A manifold header connecting 
vents or manifolds from several stili 
retorts shall 1<0lIl to the atmospbere. 
The manifold beader shall not be can· 
trolled by a valve and .hall be of a sloe 
that the cross-sactional area Is at least 
eqoal to the total C1'OOS-sactional area 
of all connecting retort manifold pipes 
from all retorts venting simulta­
neously. Timing of the process shall 
not begin until the retort hes been 
properly vented aod the processing 
temperature hes bean reached. Some 
typical !nstallatlons aod operating pro· 
cedures reflecting the requirements of 
this section for venting stili retorts are 

21 efR Ch. I ( .... Mil £dIIIon) 

given In paragraph (a)(l2){I}(a) throop 
(d) and (11)(.) and (Ill of this saction. 

(I) Venting hcrlzontsl retorts. (a) Vent­
Ing through multiple 1·lnch vents dis· 
charging directly to atmosphere. 

1-ift. lIate valve 

S~. One I·lneh ..... t for ..-:I' 5 
feet of retort Io.nctb. equipped with • pUt or 
plUI cocl< vslve and dtscllllrgq to atmos· 
phent: end vent8 not more than zan teet from 
ends of retort. 

Vmt:lJl6 method. Vent valves should be wide 
open for at leat 5 minutes and to at least as 
!OF. or at least 7 minutH and to at least 220 
"F. 

(b) Venting throop multlple 1·1nch 
vents discharging through a manifold 
to atmosphere. 

Gate valve Manifold 
l 

St ... D 
'preader 

····181.t 
SpecIJka_ One I-Inch vent for ..-:I' 5 

fee< at retort Jenath; """ __ not .".... a... 
feet frum ends at retort: Size at monIfoId­
for _ 1_ than 15 feet In Io.nctb. Z~ 
_, for retorts 15 feet """ ...... In lenath. 
31nehes. 

v ... ,.. _ MIInlfold vent ,ate or pi", 
cocl< ""Ive _ be wide open for at 1_ I 
minutes and to at least US "P. or for lit leat 
• mlnutes and. to at 1eut 220 -F. 

(q Venting throngh water spreaders. 

V.t. Globe valft 

Water spreader 
Stet_ spreader 

water ill let 

--'llIln 

22{1 
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Other Installatlon and operating proce· 
dures that deviate from these arrange­
ments may be used, as long as there Is 
evidence In the form of heat dlstrlbu-

Ll!GEND FOIl VERTICAL AND HDRIZOffTAL STItt 
RBTnIlTS 

A-Water line. 
II-Steem line. 
C-Temper-atunt c::c:mtro!. 
D-Oworilow IIno. 
E.-Drain line. 
~ 
F-Check V81ves. 
G-Lme from hot water s~ 

224 
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tlon data or other suitable Informa­
tion. which shall be kept on file. that 
demonstrates that the heat dlstrlbu­
tlon Is adequate. 

H-_lInoand_. 
I-Clrculatlnfl pump . 
.1-Pe-... 
K-Recln:ulotln8 II .... 
L-Steomd_. 
M-Temperat........,.,troller bull>. 
N-Thermometer. 
O-W ..... __ . 
P--5afe1;y valve. 
Q-Vent valve for steam processina. 
R-Pressure _. 



ro RaIwt.,.., ...... n. ...... h", 
..- fJI die _....u be" 'lied In 
the.v t 

t ...... _ 1be ...- ....u 
be -uuo-t ...... _- ..... die .... 
tan 18 IItatUd,. 81: BY a- a ...... 
cNonae Is...-. ................ fJI_e 

I'Ident ...........", til) __ tt.c die .... 
tan ...... Is malntalnld _ ., '''''''' In 
die adJeduJed pi'IlIC:.L on- ....,.... 
_ ...... _dIrIp _ be_ 

every 4 baun .... I .... AltanaU..ry. a 
.ecurtbIC tad·w .... ...,. ..... tD 
.. 0 ..... __ ..... fJI ... 
......... A_fJl ........ _ 
tbortsed ..- dr-I" ... .-....u 
be...- A-'.a--"r.-
4kIQi En .......... _ ... 
..... -0-' 'wnI deYk:e that tw0u!' 
• _ub .. dlat;....,.~ ... _ 
are ji&mIttad t8 make acu W' •• II 
• aatlstactmy ..... of ped " lee ..... 
... tIKM I:taI drule. 

(I) Ii' 3 Jf ..... If._,.,... 
01' bNaka...... ........... I ....... .-..--. ............ -for ......... dIe_....u ..... _ 
... IUCh • WlI\)/ tMt __ tMt ... 
pn>duct Is c:IIII1y --. ... ... 
_ Is til) be cooled .. , tIy ..... all 
~ .. thorl ... '· I.WC;'" ..... 1........ 1.01'_ t , ... 

erataI _ • atUl returt" aU ..... +, • 
IhaIl be __ • IuD 1dIl_ .. _ 
...... dIe_Is ........ If, ........ 
an __ a y •• IdII d , .... .au .. __ 
... __ ..- ............ CD_ 
1UI'e« .M'" weLll....-Htty .. co be ...... 
11: IhaIl be _ .-.,. ........... til) 

dIa_opa ia. 
(l)1\rw~1II ... _ .... 

taIioI valw .... III to S """- ..... _ .......... lheUafJI. __ .... 
tan ___ fJlls.i.J u._011-
thor...... I., ked ......... 
.... ',ar_dId. (lQ Bodo _ a- « __ ftIIIIl 
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the retort. External wells or pipes shall 
be connected to the retort through at 
least a IA-Inch-dlameter opening. and 
equipped with a 'h.-Inch or larger 
bleeder openlng .., located u to pro­
vide a full flow of steam put the 
length of the thermometer bulb. The 
bleeder for external wells shall emit 
steam continuously during the entire 
processing period. The mercury ther­
momete:r-not the recorder chart­
sball be the raference Instrument for 
lodlcatlna the processing temperature. 

(2) T~recordIng deviCill. Each 
retort shan have an accurate tempera­
ture-recording device. Graduations on 
the temperature-recording devices 
shall not exceed Z OF within a range of 
10 "F of the processing temperature. 
Each chart shall ha"" Ii working scal. 
of not more than 55 OF per Inch within 
a range of ZO OF of the processing tem­
perature. The temperature chart shall 
be adjusted to agree as nearly as pos­
sible with, but to be In no event higher 
than. the known accurate mercury-In­
gl_ thermometer during the proc .... 
time. A means of preventing urnmthor~ 
Ized changes In adjustment shall be 
provided. A lock. or a notice from man­
agement: posted at or near the record­
Ing device that provides a warrdnll that 
only authorized persons are permitted 
to make 8<!lustments. Is a satisfactory 
meana for preventlna unauthorized 
changes. The recorder may be com­
bined with the steam controller and 
may be a record~ntroillng Jnetru. 
mento The temperature-recorder bulb 
shall be Instelled either within the re­
tort shell or in a well attached to tha 
sbe1I. Each temperature-recorder bulb 
well shall bave a "II-Inch or larger 
bleeder openlng emitting steam con­
tinuously during the processing period. 
AIr-<>perated temperature controllers 
should have adequate fllter systems to 
ensure a supply of clean. dry air. 

(3) ~ pps. Each retort should 
be equipped with a pressure gage. 
whlch should be graduated In dlviSlOJI$ 
of 2 pouods or less. 

(4) Stfll8llJ controller_ Each retort shall 
be equipped With an automatic steam 
controller to maintain the retort tem~ 
perature. ThIs may be a recording-con­
trolling Instrument when combined 
with a recording thermometer. A 
steam controller activated by the 

21 eFR Ch. I (4-1-99 Edition) 

steam pressure of the retort Is accept­
able If It Is mechanically maintained 
so that It operates satisfactorily. 

(5) Bleeders. Bleeders. except those for 
tbemlometer walls. shall be one-elgbth 
Inch or larger and shall be wide open 
during the entire procelIS. Including the 
come-up-time. Bleedars sball be lo­
cated within approximately I foot of 
the outermost location of <:ontain ...... 
a~ eacb end along the top of the retort; 
additional bleeders shall be located not 
more than 8 reet apart along the top. 
Bleeders may be Installed at positions 
other than those specified above. as 
long as theTe Is evidence In the form of 
beat distribution data that they ac­
complish adequate removal of air and 
circulation of heat within the retort. 
In retorts having top steam Inlet and 
bottom venting. a bleeder sball be in­
stalled In the bottom of the retort to 
remove condensate. AU bleeders shall 
be arranged In a way that enables the 
operator to observe that they are func­
tioning properly. 

(6) VentInB and _ .........z. 
The air In each retort shall be removed 
before processlng Is started. Heat dis· 
trlbutlon data or documentary proof 
from the manufact.urer or from a com­
petent processlng authority. dem­
onstrating that adequate venting Is 
achieved. shall be kept on f1le. At the 
time steam Is turned on, the drain 
should be opened for a time sufftdent 
to remove steam condansate from the 
retort and provision should' be made for 
contalnlnll drainage of coodensate dur­
Ing the retort operation. 

(7) Retort speed tfmlng. The rotational 
speed of the retort shall be ...,med In 
the schadul .. prDCellS, The speed shall 
be a<!Justed, as necessary. to ensure 
that the speed Is as ...,med In the 
scheduled p"""""'. The rotational speed 
as _11 as the procelIS time shall be re­
corded for each retort load processed. 
Alternatively. B recordlng tachometer 
may be used to provide a condnuous 
record of the speed. A means of pre­
vantlnll unauthnrlzed speed changes on 
retorts shall be provided. A lock. or a 
notice from management posted at or 
near the .peed-a<!lustment device that 
provides B wamlnll that only author­
Ized persons are permitted to maIIe ad­
justments. Is a satisfactory means of 
preventing unauthnrlzed changes. 
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exceed 11 "F per Inch of graduated 
scale. Thermometers and temperature­
indicating devices shall be tested for 
accuracy against a known accurate 
standard thermometer upon Installa­
tion and at least once a year there­
after. or more frequently If necessary. 
to ensure their accuracy. Records of 
accuracy clIecks which specIfY date. 
standard used. method used. and person 
performing <:he test should be main­
tained. Each clIermometer and tem­
perature-indicating device should have 
a tag. seal. 01' otber means of Identity 
that includes <:he date on whlch it was 
last tested for accuracy. A thermom­
eter that has a divided mercury column 
or that cannot be adjusted to essential 
agreement with the standard shall be 
repaired or replated. TIIermom_rs 
and temperature-Indlcatlns devices 
shall be Installed where they can be ac­
curately and easily reed. The tempera­
ture-Indicetlns device shall be the ref­
erence Instrument for Indicating the 
processing temperature. 

(b) Temperature-,. ... "dInt! -. 
There shall be an accurate temperature 
recording device on each product steri­
Itzer. The device .haI1 be Installed in 
<:he product at the holding-tube outlet 
between the holding tube and the inlet 
to the cooler. Temperature-remrdlng 
devices shall have arM_ems that do 
not exceed 2 OF wlclIin a ranse of 10 OF 
of the processing temperature. Each 
<:hart shall have a working scala of not 
more than 55 "F per In<:h within a ranse 
of 2Q OF of the desired product-steTlllza­
tlon temperature. The temperature 
<:hart shall be aoUusted to asree as 
nearly as possible with. but to be in no 
event higher than. .. known accurate 
mercury-in-glasa th .... __ . A 
means of preventing unauthorlzad 
chanpa In a<!tu5tment shall be pro­
vided. A lock; or. notIee limn manage­
ment posted at or n ...... tha recording 
device that provides a warning that 
only autharhed pel_IS are permitted 
to make a<!Justments. Is a sattsfactory 
means for preventing unauthorized 
changes. 

{<j TeDIJ"'I'8ture ,"""dei-<OlllrtllJer. An 
accurate temperature recorder .. con .. 
troller shall be located In the product 
sterllizar at the fInaJ heater outlet. It 
shall be capable of ensuring that the 
desired product sterilization tempera-

21 CFlI Ch. I (4-1-99 Edition) 

ture is maintained. The chert aredua­
tlons shall not exceed Z OF within a 
range of 10 OF of <:he desired product 
sterilization temperature. AIr-operated 
temperature mntrollers should have 
adequate filter systema to ensure a 
supply of clean. dry air. 

(d) Product-to-product regenertltDrs. 
When a product-to-ptoduct regenerator 
Is used to heat the cold unsterillted 
product entering the sterlll..... by 
means of a heat exchange system. It 
shall be designed. operated. and c0n­
trolled so that the pressure of the 
sterilited product in the regenerator Is 
greater than the pressure of any 
unsterlllzed product in the regenerator 
to """ure thet any leakage In the re­
generator Is limn the sterillted product 
Into the UI1$terlllted product. 

(e) DJlTerentIaJ pressure ret:atrJer--... 
1rtIIJer. When a product-to-product re­
generator is used. there shall be an ac­
curate differential pressure recorder­
controller Installed on the regenerator. 
The scale divisions shall not exceed 2 
pounds per square InclI on the working 
scale of not more than 2Q pounds per 
square Inch per In<:h. The controllet 
shall be tastad for accuracy against a 
known accurate standard pressure indi­
cator upon installation and at least 
once every 3 months of operatlon 
then.lIfta. or more frequently If nec:­
essary. to ensure its accuracy. One 
pressure sensor shall be Installed at the 
sterilited product regenerator outlet 
and the otber pressure sensor shall be 
Installed at <:he unsterillted product ...... 
generator Inlet. 

(I) Meterin6 J1UlI41. A metertns pump 
shall be located upstream from the 
holding tube and shall be operated to 
maintain the required rate of prnduct 
flow. A means of preventing unauthor­
Ized speed cheng ... shall be provided. A 
lock. or 8 not:Ica limn management 
posted at or near the speed-a<!JustIng 
device that provides a warning that 
onlyauthorhed persons are permitted 
to make edJustments. Is .. satisfactory 
means of preventing unauthorlted 
changes. 

!Ii! Product holdJng tube. The product­
steriliZing holding tube shall be de­
Signed to give contlnous holdlns of 
every particle of food for at least the 
minimum holding ttme spectfled in the 
scheduled process. The holding tube 
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(b) Seam scope or projector: {q Can double seam terminology: 
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made readily avallable to the super­
visor and any duly euthorl2ed em­
ployee of the Food and Drug AdmlnJ&­
tratlon. 

(b) A system for product traffic con­
trol In the retort room shall be estab­
lished to prevent unretorted product 
from bypassing the retort process. 
Each retort basket,. truck. car. or crate 
used to hold containers in a retort. or 
one or more contalners therein. shall. 
If It contains any retorted food prod­
uct. be plainly and conspicuously 
marked with a beat-sensitive Indicator. 
or by other effective means that wUl 
indicate visually. to thermal proc­
essing personnel. those units that have 
been retDrted. A visual check shall be 
performed to determine whether or not 
the appropriate change has occurred In 
the heat-sensitlve Indicator as a result 
of retDrtlng for all retort baskets. 
trucks. cars. OT Cl'a:tes. to en5\U"e that 
each unit of product has been retorted. 
A written record of these checks should 
be made. 

(cl The initial temperature of the 
contents of the containers to be proc­
essed shall be determined and recorded 
with sufficient frequency to ensure 
thet the temperature of the product Is 
no lower than the minimum initial 
temperature specified In the scheduled 
process. For those operations that use 
water during the fllllns of the retort or 
durins processing. provision shall be 
made to ensure thet the water will not. 
before the start of each thermal proc­
ess. lower the Initial temperatura of 
the product below that specified In the 
scheduled process. 

(d) Timing devices ulllOd in recordinaI 
thermal process time Information shall 
be accurate to the extent needed to en­
sure that the processlng time and vent­
Ing time specified In the scheduled 
process are achieved. Pocket or wrist 
watches are not considered satisfactory 
for timing purposes. Digital clocks 
may be used If the operating process 
and the venttns schedule ha... a !­
minute or greater safetY factor over 
the scheduled process. 

(el Clock times on racordlng-tem­
perature charts should reasonshly cor­
respond to the time of day on the writ· 
ten processing records to provide cor­
relation of these records. 

21 CFR Ch. I (4-1-0 EdiIIon) 

(f) The steam supply to the thermal 
processing system shall be adequate to 
the extent needed to ensure thet suffi­
cient steam pressure Is maintained 
durtns thermal processing. regardlesa 
of other demands of 3team by the 
plant. 

(g) If mufflers are used on bleeders or 
vent systems. evidence thet the bleed­
ers or vents are operated In a manner 
that does not significantly Impede the 
removal of air shall be kept on file. 
ThIs evidence may be In the form of 
heat distribution date or other ntis­
factory evidence such as a letter from 
the manufactu:rer~ the designer. or a 
competent processlnl! authority. 

1113... Devi._ In processin.s. _. 
Ins. or control of critlcallloetin. 

Whenever any process is 1_ than the 
scheduled procesa or when critical. fac· 
tors are out of control for any low-acld 
food or container system as dtscJooed 
from records by processor check or oth­
erwise. the conunerlcal processor of 
that low-acid food shall either folly re­
process that portion of the production 
Involved. keeping full records of the ..... 
processing conditions or. alternatively. 
must set aside thet portion of the prod­
uct Involved for further evaluation as 
to any potential public haalth signifi­
cance. Such evaluation shall be made 
by a competent processing authority 
and shall be In accord"""" with proce­
duras recognized by competent proc. 
esalng authorities es being adequate to 
detect any potential hazard to public 
health. Unless this evaluation dem­
onstrates that the product had been 
given a thermal process that rendered 
It free of microorganisms of potential 
public health Significance. the product 
.... aside shall be either fully raproc­
essed to render It commerdally ._ 
OT destroyed. A record .ha11 be made of 
the evaluation procedures used and the 
results. Either upon completlon of full 
reprocesslng and the ettaInment of 
commerlcal sterilJty or afUIr the deter­
mination thet no significant potential 
for public health hazard exists. thet 
portion of the product Involved may be 
shipped In normal distribution. Other­
wise. the portion of the product in­
volved shall be destJ:o.Yed. All procesa 
deviations Involving a fallure to sadsfY 
the minimum requirements of the 
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Agriculture. Led EIpOrtBusinesses 

April 13, 2001 

Mr. Waddah AbdeI-Hai 
Harvest Foods 
Zone 3, Lot 65 
6" of October City 

Dear Waddah: 

TEL 011-340-528 
FAX 011-340-531 

---

On behalf of the AcJjaJIlt.n Led Export Businesses (ALEB) project. we would lila to 
thank you and y<U colleagues for the hospitality extended to Mr. Tom RaglIS. dI.ri1g 
his April 1 visit. As you can see from his attached report. he was quite impressed with 
your opaalion. You are one of the few processors here in Egypt who 8Cb18lly keep 
retort recolds. He suggests that you; 

1. Conduct Telllp8lalute Distribution Tests on the Retorts -1l1Is is a naclSlity to 
assure that processes are based on how containers heal in y<U sysIemI. 

2. Develop Processes Based on Sci8ldific Heal Penebaliun Studi81 - AI plocesUI 
shouJd be based on heat peneIraIiun studies on y<U procU:ts. These plCX8SS a I 
must include aiticaI factors such as fill weight, initial tefTIp8lalut8 or he a ispaoa. 

3. Backup Generator- We sbalgly support Mr. Ragusa's rec:ommaAiion thai you 
invest in a g811", ator. This is the type of investment that wi. help 8S8U'8 smooth 
operations and the production of high quality, sere foods. llaving a glIIaaa 
would have eliminated the buckling ptoblem that you elsa 1SS8d. 

Mr. R&gIl8a also observed one point thai needs to be addIessed. 

Birds in the Plant - The birds must be remo,,'8d from the plant and 8 COlIc.tad eIbt 
made to keep them out. The use of strips is one option. but a rapid JOII-up door might 
be more effective. There are only a few pi aces.ClS who have such .... in Egypt, but f 
you would like to see one in operation, please Jet us know. We believe thai we could 
8IT8I1ge a visit for you. 

Thank you again. Please feel free to callact Eng. Morad Ahmed or myself should you 
have any CJJ8Stions or require any actc:rdional information. 

Sincerely yours. 

Richard F. Stier 
Director, Tec:hricaI Services 

cc:"-. ... _ 



April 3, 2001 

Mr. Rick Stier 
AgricuItIxe-led Export Businesses 
12 Dokki Street, 6th Floor 
Suites 601 & 602 
Dokki, Cairo, Egypt 

Plant VIsit Report 

0earRick: 

On SU'lday Aprit 1, 2001, we visited Harvest Foods in 6'" Odoba Cly. We mat 
with Mr. Waddah Abc:feI.Hai the general manager, Mr. MokhtaI aa--. the 
production manger, Mr. Ossama Abde/-Maksoud, the quality culliol e .. giI •• 
and Mr. Helmy Zeidy. 

The plant was not run Ii Ig cUing this visit. This pin is only about a year old.. 
The plant has aft new product handling and ptU'essing lines and eqI ipmeIll The 
outside of the buildings was very well kept. The inside of the pIa"t was well kept 
The plant did IvMI a bird problem inside the food pocessing area. They were 
addressing the problem during my visit They ... pIaIri1g on irish' Ig plastiC 
cutain doors to prevent birds from entering the plant. Appal. Illy the doors do 
not have to be open for a long period of time for birds to enter. A peIaI gun is 
probably the answer to the birds already in the plant. The inssct all tnudian 
devices were placed over the food processing area. I S1Ql8Sted the pIaGemenI 
to a n&a"by waD to help prevent an electrocuted insect from landilg in the food. 
The plant was very orderty. There was no visible trash lying BrOU"Id the plant. 

This plant location has not filed for a FeE 1'IU'Ilbar. 

The plant processes a variety of food prodIlCls. There include fava b a _. in 
brine, green peas in brine, baked beans, and okra. The majority of prodIlICIion is 
packed in 401x204 2-piece draw-Iechw cans that .. made on the p.,lissa 
with a Gennan-made Karges-Hammer press with tillplata shuls from France. 
These cans ... doubIeseamed with full panel easy opening end unit 

All the equipment in the pocessing .... is made of staid.sl steal. The dry 
beans are transported through a blower, grader, size sorter, and then to the soak 
tanks. The beans ... typically soaked for about 17 hOIn in cool water. AfW 
soaking the beans are blanched, cooled, inspected, filed with a podcat filer, then 
to an oil filler if required then to the brine or sauce filler. AfW dc:UllsiBB lling the 
cans are washed and filled in Busse type stainless steel aetas with plastiC 



divider sheets. The crates are filled into 5-crate Italian Panini Steam/Air stainless 
steel retorts. 

These retorts are computer controlled. The retorts are equipped with both 
mercury-in-glass and a recording chart and working pressure gauge. The chart 
did not, however, printout temperature directly, but a function of temperature. 
The chart also provided a tracing of pressure. The retort records include the 
process log, and chart. Double seam measurements are taken and recorded. 

The most glaring shortcoming in the plant is the lack of documentation proving 
adequate temperature distribution and heat penetration testing proving a safe 
thermally processed canned food. We spent the majority of our time discussing 
the nuts and bolts of collecting both types of data. I showed examples of both 
types of data. I showed them different ports in the retort where the thermocouple 
wires could be introduced into the retort. 

I emphasized the importance of establishing thermal processes scientifically. 
Currently the thermal processes are based upon experience and incubation. 
They spend considerable amount of time and money conducting processing 
experiments evaluating the effects of different processing timeltemperature 
combinations. I suggested to them that once they collect heat penetration data 
for their products they would be able to mathematically convert it to different 
initial temperature and retort temperatures. 

Process deviations were also discussed. Currently, when a failure occurs during 
a retort process, for example the fan stops turning, the retort operator is 
instructed to very quickly open the retort .and place these partially processed 
crates into another retort, and complete the process. For example if the 
scheduled process cells for 60 minutes and the first retort failed at the 40 minute 
mark, the final 20 minutes are given in the second retort. I explained that the 
processes were designed to be a continuous thermal process. 

We also reviewed some basic thermal bacteriology concepts such as D-value, z­
velue and F-value. We reviewed how D, z, and F values were all inter-reiated. 

We reviewed a problem that ocourred with 603x700 cans of green peas in brine. 
Apparently, during the cool, the pressure was lost in the retort and the end units 
buckled. A back-up generator that will provide an immediate source of power in 
the case of a power outage mey help. 

We also reviewed a product-related problem with cans of green peas in brine. 
When the 603x700 cans are opened there was white foam of bubbles on the 
surface of the brine. This is objectionable to their client I suggested that the 
foam was due to proteins released by the peas during processing. Keeping the 
cans still prior to opening should solve this problem. 



1 

t 

Finally, both Waddah and Mokhtar asked for information about the necessay 
hardware and software necessay to conduct their own lhennaI prooesaiIlg 
studies. I told them that I would send them information about dataIoggers, 
thermocouples, and software. 

Recommendations: 

T ernperalln distribution tests are required for these reIot1S. These tests naa 
be conducted with the smallest can size that will be pocessed in the retul 

The pocesses need to be based upon scietltific heat penetllIIiuI'I tests. Allie 
Iow-acid food products and can sizes should have scientifically baaed pocesses 

A back-up genelator that will provide an immediate SOI.Iat of POll_ in lie case 
of a power outage may help prevent process deviations due to loss of power in 
the plant. 

Here is 8 SOI.Iat of thermocouples and wires: 

TechniCAl 250 Plauche Sf. New Orleans, LA 70123 nw·tqtI CX!!D 



For wireless systems try: 

DataTrace http://www.mesalabs.coml 

Respectfully submitted, 

Thomas J Ragusa 
Thermal Process Technology,loc. 
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RECOMMENDED 1N1'ERNA11ONAL CODE OJ'BYGIENIC 
HAena: FOR CANNED FRUIT AND VEGETABLE PRODtICTS 

(CAClRCP J..1JO) 

SEC110NI· SCOPE 

This code of hyJieDic pIlIdice applies 10 ftuiI IIId vegllaNe pOlluces __ n ..... ill 
hernM'ftc:alJy sealed cmtainm and \1oiIicb are proc essed I!Y hal eiIbI!r Wen or ..... beiaB filed .., 'tie 
C:Olllaill •• 

SEC110N D· DD1NInoNS 

B. 0-' ! r ___ III.!' laweN: enc:IosuIe h food iodudiD& but DOt IiIIIiIIIId -. IDIIIIII. ..... 
"nin"'" I' .. 

C. B_ ,,1It.¥8tIJ(/ ___ JI"" lid I!Y hal 10 ..... wJIidI resuIII ill • poclua .. ill ...... wi! 
DOl SJI(iJ mdIr nonndy upeclllll1ewfleUdtRS ofJKll-tllfiigend srcnae IIId 'u ....... 1IIicn 

(I) S ..... ' .. 'ITE' ... • ._ 'd ...... A ....... p· .. .". ............. 10 .... 
IbII hunm IDdIllimll WISIes .. dispc.ed ofin sucb • __ • DOl to u'." • pjJIic ..... 
byJicnic: baIIrclllJd acbeue en sbouId be tabn 10 proIiIICI • food poclual tum h i' (. 

wiIh 11.-waIti. 

('l) S. 'I ,. SF~ ........... _ 'WIdIII: W ... __ If. irripriO"lMIlId IIOt o. ,., •• pabIiI: ..... 
bIzan:I to 'tie OP'P-1hnluab 'tie procIac:l 

(J) A ............ pest - Mu ... natnl Where CUIIRII_.., lIIIIIeo ...... b 7 willa 
dJeIDaI.lJioIoBicsI • pIryaiGII..- sbouId be doae cdy in ........... willa 'tie , ..... w"fa 
of1he ........ UIe oIIiciIIlfI'IIqY. by.'" 'tie cIinICl supavisioa ofpenlOlfllll willi ... .... 
mdei .. -. ar1helwacls ilndwed, inc:IudiJw 1he JIOSIIIIlUIy of1lJllic: midr_", i . at by 'tie 
QIlP. 

(1) Ell... t _........ ?; fl •• Equi ......... pocIua ... ? • IbouIdllOth n 7 • 
Iwad to beaIdl O •• 'MflI which niHlsed sIxdt be of suda" e I ill ........... 1IIiII 
fd1IIe ..... dlllDiD& ... sIxdt be 10 dellJed ... ....w,oj.itid .1IOt1O 0'. 7 ...... of 
".dPllill.oo 10 1he procIac:l 

(2) s.niUIry ttdIiIi4I- Hai ....... IIJd )IIOCIacIiOI ClpIAfioas. IJ'ICIhMo ... JIIOOIId ....... 
d_1IJd smitary. 
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(3) Removal of ob'¥iously unfit mMerWI. Unfit products should be segregated duriDg harvesting and 
production to the fullest extent practicable and should be disposed of in sud! a place and in such a 
manner that they cannot result in contamination of the food and water supplies or other crops. 

(4) Protection of product from contamination Suitable precautions should be taken to protect the 
raw product from being cootaminated by animals, insects, vennin, bin:ls, d!emical or microbiological 
contaminanls or other objectionable substances during handling and stonIp. The nature of the 
product and the methods ofharvesting will indicate the type and degree of protecIim lllI]uimi 

C. TransportadOll 

(1) FadBtia. Conveyance for 1I_.Spo.iing the harvested crop or raw product &om the production area, 
place of harvest or stOJ¥ should be adequate for the purpose intended and should be of such 
material and constructim as will pennit thorough cleaning and should be 10 cleaned and maintained as 
not to coostitute a lOurce of oontamination to the product 

(2) Band", proceciDnl'. All handling ~ures should be sudl as will pie.1iIt the product hID 
being contaminated. Extreme an should be taken in transporting perisbaIlIe produc:Cs to pnM!IIt 
spoilage or delerioraticn Special equipment • such as refiigendim equipwiilt. should be used if the 
nature of the product or distances invdved so indicate. If ice is used in Wl4Id with the product, it 
should be of sanitary quality as requiJed in Seclim IV - A • 2(e). 

SECI10N IV - PlANT FACILITIES AND OPERATING REQ11IREMENTS 

A. Plant C....,.cdOD IIIId Layout 

(I) J...ocafIGII, size l1li' """'" desip. The building and surrounding area should be sud! as ean be 
kept reasonably nee of oijecIionable odours, smoke, dust, or other WlilBiJlillarM:ll; should be of 
sufficient size for the pmpose intended without crowding of equipment or personnel; should be of 
sound tonsIructim and kept in good repair; should be of sud! tonsIructim as to p-otect against the 
entrance and harbourin.!! of insects or bin:ls or vermin; and should be 10 desisned as to permit easy 
and adequate cleaning 

(a) SqHUfltltJlt (If pr_. Areas where raw materials are received or stored should be so 
separated hom areas in vJDm finII product preparation or fl'ICh8in8 is conducted as to 
preclude contaminatim of the finished product. Areas and wmpalJllents used for storage, 
manufacture or bandIing of edible products should be separate and distinct from those used for 
inedible materials. The food handling area should be completely sep8IIIted from any part of the 
premises used as Ji'¥ing qual"ten. 

(b) w..,. "'J1IIIJ>. An ample supply of bot IIiId cold water should be .,iiIIIIIe. The water s~ 
sItouId be of potable quality. Standards of potability shall not be Jess 1han those contained in the 
"International Standards for DrinIcine water" World Heath 0rganizAticII. 1971. 

(e) 1"- Ice should be l'JIIIde from water of potable quality and should be manuficllnd, handled, 
stored and used, so as to proteCt it from contamination. 

(d) AIlXIIUuy water SIIPP{Y. Where non-potable water is used - for such ptlIpOSeS as fire controI-



, 
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it JIlISI be aaried in conpIfidy separaIe Jines, idcaIified p6e111J1} by coIcM' ... with DO ~ 
OC .. ..,.;tioa « bIIck~ wi1b 1be lines CIIJ)'ina poIIIbIe _. 

(e) ]1fut6;"8 tIM __ IilJICI'IIIl AI phil'". and ..... Ai._. lias (iDdI.., ... 
systemS) JIlISI be .. enough 10 cany pat klads. AI lines _ lie 14 I 'DaIII ... line 
adequIIe tnIpI and veDIs. Disposal at waste sbouId lie eff'edIId in sudI • " •••• DOt to 
pamit ",,,a.i,.iCD at poIIiIlIe"'" suppia The phi, •• ,. and1be " .... or_ ..... 
sbouId lie lIJ4iioved by 1be oIIiciIIlI[8IIIC)' bavilwjmi--.. 

(I) Rue .'IIIIqflllllltl •• 'NU..,..6om1bepmcb:tp ............. • :_ ..... 
lie CD a Wlm-«_ 0CII1imJ0us basis usiD& _1Ddfor .................... 10 .. 
thae __ ~ kepl clan ... 1IMn is DO dII!pr or u'''a''';'.i,. 1be........ Abo..., 
sbouId lie cisposed or in a WIllY .. 1hey cannot lie 1IIIIId for __ foacI. W_" I i. 
sbouId lie cisposed al in • pace and ill sudI ...... "1hey cannot CC I . 'I fOod ... 
WIiIII' SUJlPIies aod cannot offer ~ « "eedina pIICCII f« """"'. insec:Is ell' aIIw 
WilDE. 

(al 'fIHt.r.., • m<. l'liiilisai sbouId lie .. lit ......... ,' I 8pN ial n .. m ...... 
lie JiveD to 1be i6ItiiJj al _ ... eqWpma JI1lIIuc:iJII eli ' ................ . 
..... ell' VIpOIII. « Q_ .. _,4h.'. aaClBOll. Good .... 1IIIiw is ...... ' : to peuillill .... 
w ..... iPoII (vmidl DIIY drip into 1be poduc:O ... medii '""'* ill OJ ......... "'w -
-Maicb smw1b DIIY fiB into 1be food. Lip bun. and fixbaW 1I.,"1ed owwfcod ia -.1IIIIp or 
p.p ....... sbouId be al1be mely type «OIbawisepOlededto pevillillfOod .""_8' .... iII 
1be case or ........ P 

(II) n6t, pr. tIM.l1- T '. AdequIIe'" ClOII' .... toiIeII sbouId lie po.idId ... ... 
lIaS sbouId lie equipped wi1b seIf'-dcsina docn. TaiJel.rcomI shoa1d lie ...... lit ..... q , I 
... sbouId JJCiI 0JlIIl diJec:dy do a fOod ......... 1'IIIIr shoa1d lie ~ ill • M " i 
c:mditim iii all tina There sbouId be ISSCll';.......... !':;,. &ciIifies witia _ .... _ 
_ DOIic:es sbouId be posted reqWina Pll110111111110 wash 1bcir ............ fie dIl 

(i) BatI-. ' w,f"""', AdequIiIe _ COII __ faciIitiIs for ......,_ to WIlla ... .., 
1beir hands sbouId lie JIIVlIided MoIraC .. 1be jIRICLW de"'.... 'IhIr sbouId lie ill fill .. or 
1be JIIOC • 'I fte«. smr _ ... are RlU·''' .................. iC'N .. 1IIit -. •• 61: 
mefJOd or dryirc sbouId be lIJ4iiOWII by 1be alIk:iII ~ baviIw joajpkDm 1be .... ,.. 
shoa1d lie ~ ill. -lillY ClOIICiticIa ... all .... 

.IE. ,III'., _lit ... Ut I. 

(I) M .. h ..... AlfOod ..... r.., ... ,-..sbouIdbe.'·1"6; .. 6ompia.ae .............. _ 
toIic:; iiDlIIJiided by fOod pnIdIlJlI; ... CIIpIIIIIe or wi1hI ..... 1111 'I' ....... to ... .. 
dI·.' .... ~ unless 1be naIUIe or • pM1ieuIIr IIJd aIIwwiIe -atM" pmc 1 
JeDIIcn 1be _ of a surface. sudI. wood, nee I F I. y. 

(2) ...... 'Daip"CI ................. 711_ FApi J7' ..... • .... P ...... be ......... ... 
IXlIIiIIInIdIId • wiD pend hysienic hazaids ... pamit eay ... taJ J d '. Slidi •• , 
CIIJIiJ7'.' sbouId be imIIIJed ill sudI ........ wiD pamit eay IIJd " •• eI' c'e ': 

(3) ... "" , ... _. .- ........ ' .. " .... 1IIIIId for iwdiIlIe ell' .> .... iii ..... " ~ 
sbouId be IC Hkmified _ sbouJd JJCiI be 1BIld fell' handJiIc edible poducIs. 
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C. Hygienic Operating Reqllinmcntl 

While additiMal and more specific requirements may be established fur certain products, 1he 
following should awJy as minimal in all food productioo, handling, stoI'a8e mid distnllUlioo. 

(1) Smitary maiDCenmfe of plaut. faalfties md pnmfSlll. The hmldin& equipment, UII'JlsiJs mid all 
other PlYsical facilities of 1he plant should be kept in good repair and sbouId be kept clean mid 
maintained in an orderly, sanitary cooditioo. Waste materials should be ftequentIy removed fiom 1he 
working area during plant operatim and adequate waste receptacles should be provided. Detergents 
and disinfectants employed should be appropriate to 1he PID"pOSe and should be so used as to present 
no hazard to public heahh. 

(2) Vermin amtrol Effective measures should be taken to proIect against the e8IrlInee into the 
premises and the barbourage on the premises of insects, roden1s, birds or other vermin. 

(3) Eulushlll ot dllJllesfic 8J1ima1s. Dogs, cats and other domestic animals, should be excluded fiom 
areas wbere food is processed or stored. 

(4) PenODDel healda. P1an1 DWII,8ar.nent should advise persmDBI dial .., I*SOIl afDieled with 
infeeIed WODIds, sores, or any mness. notably diarriloea, should immedialely report to ~ 
Managar.nent should take care to ensure that 00 person, mule known to be affected with a disease 
c:apabIe of being transmitted throuab food, or known to be a carrier of such disease miaooJplisms, 
or mule afDicted with infected wounds, sores, or any illness, is permitted 10 wOOc in any area of a 
food plant in a C8pIICity in whidl II1eIe is a likelihood of such persm cOlltamillatillg food or food 
cootact surfaces with pathogenic organisms. 

(5) Toxic .ub .... ca. All rodeoticides, fumigants, insecticides or other toxic s ......... should be 
stored in separate Jocked rooms or cabinets and bandied only by P10pedy trained persmDBI. They 
should be used only by or under the direct supervision of personnel with a 1horough mderstandillg of 
1he hazards involved, including 1he possibility of cootamination of the product 
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(b) Hands should be washed 115 cilm 115 _Hi 'Y to cmf4llm to Janie*: ..,. .......... 

(e) SpiUin& I':8IiDB lIICI1be use 01 rie£m « dJewina gum should lie pdIiIJiIed ill bid 1.4. 
an:as. 

(d) AD..,.., II'Y pecIIIIi<Ias sbcMd lle1lba to p;e .. D1be (lMdM'N dtll otfle bld .. odur:l. 
iDpciaIIs with III)' fonip ..... ' .... 

(e) Minar CIB IIJd aInsioas GIl !he .... should lie .... lIljiii t .J ..... mel woued will • 
stmbIe YO 11 piool dns... MeqtWe filII aiel rad61i. should lie jIRHided to ..... 
.. '''i''JIIIcies 50 1hat 1beIe is DO (II •• ,' sf. 01 1be fOod. 

(f) CIcMI used ill food haM· • sbcMd be uaiil'MMiII ill ........ c-. ... w' > • .,. W; 

,.,.. should be mtIde 01 ........ " .... iDlllliII exapt ...... us., ...... be 
inaqpllljiii.lle « incw4lillJ1lIe widl1he 'MlI'l iImJIwd 

D. o,u ....... ac:tka ........... .......... 

(1) .. 1 ... ...... 

(b) •• ' Raw ~ ~ ~ fie ~ pi"':' "Plf ~ !-•. ! . -!' ...... (Ill dIit • 
.... wiDJI'OIa:t ...... o •• ................. " ....... , ..... 

(c) ....... W_ used fa' can ..... Ift" ' ill.., fie ......... lie ... __ • 
SIdIJIy ...... DOl to CIIIISlitUIe. JIIIbIic heIItb bazanlmeI.,... be used GIll)' by .. • '. 
otfleGllicill..-, 1Javiaa, ......... 

(2) .......... - ... PriclI'toa.'M •• liminJoflepiOi •••••• 0 : '''pairrlwilllia 
it" Ift''' . ... sboaId be i, ........ IIIIdIId « culled ...... ed to ......... ua6t" ' '. Sadt 
........ should lie carried cu ill. dea ad ..... y a_ .... 0DIy c-..IIIIIDII II ......... 

lie used ill fW1herpmc H • 'I 

(3) W" , ....... pI.,u.d_ Raw" i ...... be 111 ....... T .. , to iUDON 1aiI. 
oI!ba' a .... "..... W ... used fa'sudl jJiiiJXWS should DOt be aedJ( 'd, d .... suiIaIJI) b 2 I 
to "W,?· it in • CIIIIIIiIian • wiD DOl c:wsti1DlD • puIltic ............. W ...... f. It •• & 
rinsU&« can ..... finrrI food pucb:a should beotpwNe cpIity. 

(4) Pi ,I:wd ... pl. r', 1'1et**'Y..,..... kv'iw to 1he IlIi", J,IUIM:l ... fie 
'-"Si ......... should lie 50 1imecI • to pe.nuit apediJious "....i. 01 "'_.-iwe naiII ill 
pi'OChM:fioD mdr.r c:oncIi1icms wbicb MUd prevail CXlIdaiJiJaGat. d ? I ia..... 1JI"'1 I. • fie 
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development of infectious or toxigenic microo:rganisms. 

(5) PackagiDJ offtnisW product 

(a) MtllNiaIs. Parbging materials should be stored in a clean and sani1ary manner and should not 
1raIlSmit to the product objectionable substances beyond 1imi1s ac.ceptabIe 10 1he official agency 
bavingjurisdictioo and should provide appropriate protection from OOIllamin.mm 

(b) T«IIIIiqlUJ6. Pldaaing should be done under conditions that preclude 1he introdudioo of 
caltaJninatioo into the product. 

(6) Pnservation or the fiDilbed preduet 

<a> Belli pTOCDGi.. Produds ~ in bennetitally sealed contlinerJ should be so processed 
by heat as 10 Il!SUIt in a product that is safe and will not spcXI mder nonnaIIy expected 
tempenltures of noo-refiigerated stor-se and transportaIim Processing OOIlditions for specific 
foonulations of CIIIIIlGd foods should be based on the TeCOI'llIIIeIIdoo of tecb:uiall specialists 
''''q«em in CIIIIlina tedmoIogy. Sudl processing should be supervised in the aumery by 
tedmitally competent personnel and be subject 10 c:bec.k by the ofIiciaI 118eney having 
jurisdictim Processing records adequate 10 identify the processing history should be leept and 
made available fQ' iJmpecIim 

(b) 0J0IIng of JITlK'-IIR-aur' .In rn Where processed con1Iiners are cooled in water, the water 
should be of potable quaIilr Q' suitably treated so as not 10 OOI.ilitule a pub1ic health!ward If 
cooIiDs water is recimlIated it should be effectively disinfected by dJlorine or otherwise before 
use or each _use. 

(e) IkcTtdlng IUUI 11l1li'" of pTfICened conl._. After processing and cooIin& containers 
should be handled n sud! a marmer as 10 avoid eootaminalioo of the product Rough IurndIing of 
processed cans, especially wbile they are still wet, should be avoided. BeI1s, rmways and other 
processed can-cooveying equipnmt should be maintained in good hygimie eooditim 

Cd) 111S~ of JII.-.I1f6.~. Containers should be inspected befQ'e Iabelq and c:asma and defco::ti'" co" __ witbdnIwn. 

(T) S1uraat .... trlDSplll1 of II llbed pl'tMhlct. The finished p-oduct should be stored and banspolled 
mder sud! eooditions as will predurIe the COlt8r:uinaIioo with, Q' developtlJdlt of paIhogaDe Q' toxigmic 
miaoorpnisms or infestatioo and protect epinst deterioration of the product or of the caUainer. 



E. S.at .. _ C ....... Pa.· 
It is desirable 1hIl ea:h pIIIJI ia its own iJJIenIiIl dcis r • sirge iael ...... __ ... _ 

preferably divorced from pIOduc:tim, 10 be held 'Ci$JlOlSfHe far tbe chMrea alb ..... His ... ..... 
be • pelnBlC!D JlIIll al '!be CIpIizaIiclII IIId shedd be \WID trained ia tbe _ al spec:iaI d -C .... 
methods al disassembIinJ equipuad far dr:II1in& IIId ia 1be siaI-.'. al 0'"'''''''' IIId b ' ... 
involved. Critic:al areas, equipnent IIId materials sboIid be desi.lJlll*ld b spec:ific: n ""iIlD. pm al • 
pea i1iMlIDtsaJilalim sdIeduIe. 

In adcIi1iaD 10." aJIIIIIlI by 1be oIkiaIlI,IICIII;Y haviIc.rwi ........ it is de' ............ ia ill 
own interest sboIid haYe .... 10 JIbcnIaIy IDIInII al 1be .. Illy...., at poduc:a pGI F TIle 
amomlllld type al sud! COIlInlI will vrJy wi1b '!be food podua • 'MIll .1be ...... al... 1 s.a 
aJIIIIIlI shedd J1!jecI all foods dill _ unfit b bumM CDlS ..... 4icD. AnaIyIic:aI p ....... ~ sIICIUIcI iIIoIr 
JIlC08IIiad ar slMda'd medv:Ids ill order thIt 1be RISIiIs DIll be NaIiIy _p r I Far __ pucIuds it 
DIll also be desirable 10 died; 1be PWIIII by inc:ubIIIMlIl al ..... 

SEC110N V - END PRODUCT snaJ'JCA110Pi1S 

. ~mellvJdsshcddbe~farw,.IjIl.IIId""ylilClrtr n" oauo....... e 
specific_ 

A To fie .... possihle ill aood " .... deb .. pnlCtic:ethe pucIuds sIladd he he from... » ....... 

C. TIle pruIuds sIIoukIllIIIIIPY wi1b the 11ICJI.ti6,.,'tII .. Cedi by the Cocks emw' " .. p ,. PIe 
ResidlIIIS IIId Food Additiws • Ca.'" .,t ia peamiDedIists or Cocks 0,", • ., S-J II.. 

D. Procb8 wi1b. equililriumpH abcwe4.5 sIIoukIhaYe,eceiWld. p1lC* '. b • .... c·, d 10 
cleiiboy all ..... al~ boIrIllmat. unIeD arowta allUM'iDa ... would he,., ., 
peWilllid by podud _Kltiistic::t .... flID pH. 



Agriculture -Led E!p!rtBusiDesses 

April 13,2001 

Mr. Ibrahim Ali Ibrahim 
Dr.Olivee 
Manshiet EJ..Sadet 
Zadazig 

Dear Mr. Ibrahim: 

On behalf of the ALEB project. we would like to thank you for takillQ the time to work 
with Mr. Tom Ragusa when he visited your faciflly on Apil 2. His report is alIached. 
As you can see from the report, he is quite conoerned that your staIf does I"lOl 
appear to understand the basics of thermal processing. In fad, basad on whaI he 
observed, he would advise against your processing low acid called foods. Dr. 
Olivee staIf need to make " eornmibnenl to IRferstanding why following a ...... Itific 
approach topKICess.deveiopmeIlLandJmpIementation is so vilalto ~ pt.jIIic 
health. By doing so, you are protecting both your business and your reputation. 
Canning of Iow-acid foods is much more than putting food in the can. saalillQ n 
retorting it. His recommendaIions include; 

1. Improving Plant Sanitation - This has been addressed in past reports, .. 
most recent of which was prepared by Dr. Lopez-Ga1:ia. For _!pie. it is 
I.NCXeptabIe to have any animals, including birds in your plant. If you hope 
to build your export business. sanitation as deScribed in the Codex Guidelines 
and as we. at ALEB, have talked about in our workshops, will be ... import alit 
pert of that process. 

2. Temperature Distribution Studies - These will be required with the new AIIiDrt 
syslem. We would hope that Levati would 8SIist you with this as part d .. 
installation pi ocass. 

3. Science Band Thermal Processa! - Thermal procesUI need to be 
established by " recogniZed process authority. As part d deil8lJ1li1IQ 
processes. the process authority will sal several "ailical f~. These will 
need to be followed to 8SSI.ft safety. Documentation that the plocassas are 
being followed will also be required. 

We are fully aware that some d your staIf feel that muling "Egyptian staJd6Jds: 
will be adequate. We also suspect that they may wOlle'" why we cOlltilllue to belle 
audits n workShops on American slalldan:fs and ntgUIations. As you know, our 
mission is to help you and others inaease exports. To do that. pl0C8SsorB looking 
to export need to make ... effort to oompIy with international, I"lOl Egyptian 
standads. We feel that if we can get processors to follow US guidelines. they will 
be able to meet both the Egyptian and international guidelines. You will find a CXIPY 
of the "ReaJmmended International Code of Hygienic PracIioe for Canned ~ and 
Vegetable Product" attached to the report. Section IV. D, 6. e"titled Heal 
Processing, may be seen below;. 



Products packaged in hermetically sealed containers should be so processed 
by heat as to result in a product that is safe and will not spoil under normally 
expected temperatures of non-refrigerated storage and transportation. 
Processing conditions for specific formulations of canned foods should be 
based on the recommendation of technical specialists competent in canning 
technology. Such processing should be supervised in the cannery by 
technically competent personnel and be subject to check by the official agency 
having jurisdiction. ProceSSing records adequate to identify the processing 
history should be kept and made available for inspection. 

This will be the basis for evaluation of Egyptian processors of canned foods 
involved in international trade in the near future. You need to train your staff and 
develop the appropriate record-keeping programs to assure compliance with this 
guideline. 

Thank you again for your hospitality. Should you have any questions or require any 
additional information, please do hesitate to contact us. 

Sincerely yours, 

Richard F. Stier 
Director, Technical Services 

L_ ..... __ 



April 4, 2001 

Mr. Rick Stier 
Agricult .... e-led Export Businesses 
12 Dokki Street. 6th Floor 
Suites 601 & 602 
Dokki, Cairo, Egypt 

Plant VIsIt Report 
DearRidc: 

On Monday AprU2, 2001, we visited Dr. 0Iivee Co. in Z'agazig. Mallaliet AllIS tal 
We met with Mr. Ibrahim Ali Ibrahim, general manager, Dr. AltIa a MalJWWIllY. 
technical consuIIant to Dr. 0Iivee Co., and Assistai Piol'essa d Food 
Technology, at Zagazig UnMnfty, in the InstiUe of Efficient P",dIlCI." and 
Mr. Essam Abdallah, the quality manager. 

You should refer to pIa1t visit reports by oIher AlEB CDI'lSIJtanIs for a duaipliuil 
of this olive processing plant. The plant is situated on a dirt road in a JllIidenliai 
area. No GMP's 0( sanitation guidelines we foIIauIed in the pIiw1t. Enlpby a 81 
.. barefoot, there .. birds flying in the olive processing wee. Women were 
sitting on the floor in the plant cutting vegetables using a piece of wood as a 
cutting board. The plant was in need of a thcrough cIea'Iing. 

I did not spend any significant time talking abolj their green olive POCllliilg 
since Dr. 0Iivee ... just received a brand new levati stailllns steef &craie 
steamfair retort. They plan on processing California style black olives, which we 
a Iow-acid canned food, and fall under 21 CFR pat 113. The reklrt was nat yet 
l..IlP8Cked dI.I'ing this visit The new Tu1<ish boiler W8S in place but none of .. 
burners 0( any of the cOlltJoIs were installed. The water tre bue .. l appaI __ for 
the boiler had not been installed. I del nat sea a can .... dilg ... filar, or 
double seamer but they may have been on the premises. The new air 
compressor to supply air to the retort W8S installed. 

We discussed the importance of setting 14) the retDrt carrecIIy. We cI8a IIII8d the 
need for temper8tlI'e disIribution studies and for heat pa .... aIiaI1 8I.udi •• for 
each product and can size. I believe that levati is scheduled to canckId these 
studies fO( Dr. 0Iivee once the retDrt is ..., and RR'Iing. I 8i.ipflfliz8d the 
importallCe of record keeping and gave them a copy of a raIOrt Op8Iatc(slog for 
their review. 

Dr. Olivee is planning on pnxl.Icing black olives in two can sizes. One can size 
looked rlke a 603x812 can the oIher can was not available but W8S smaller. I 
was asked for a process time for the !age can size. I asked for the fiI.in weigelt 



style. pitted or not. etc. I explained that there was much work involved in 
determining the process schedule. 

I was asked if the retort could be used for processing glass containers. I said 
that it should handle glass containers well. I reminded them that the closures 
had to be designed to withstand a pressure process and the need for 
temperature distribution studies and heat penetration studies. They asked if 
flexible containers could be processed in the retort. I said they could. However, I 
told them of the need to have custom-made divider sheets 10 handle the flexible 
material. I also told them of the need to conduct temperature distribution and 
heat penetration studies. I do not know how they plan on filling and sealing 
flexible or semi-ridge containers in this plant. 

It is my opinion that this plant should not processing acidified oOves let alone low­
acid black olives. I have very serious concerns about this plant producing low-

<_._< ____ ~id C81![18d food~o notb~lleve t~~ElI1t. m.a!l~gelTl~t undel!!andlt~!l1 is 
involved in canning low-acid foods, and I do not believe the plant personnel have 
a level of training or education to safely can food. 

Recommendations: 

Temperature distribution tests are required for this new levati Steam/Air retort. 
These tests must be conducted with the smallest can size that will be processed 
in the retort. 

The processes need to be based upon scientifIC heat penetration tests. All the 
low-acid food products and can sizes should have scientifically besed processes. 
A system of records and records keeping must be established at this plan!. 

A good sanitation program needs to be established in the plant along with 
following good manufacturing practices. The whole plant is in need of a good 
thorough cleaning and sanitation program. 

Respectfully submitted, 

Thomas J Ragusa 
Thermal Process Technology, Inc. 
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RECOMMENDED 1N'I'.UNA110NAL CODJ: OF HYGIENIC 
PRACOCE FOR CANNED FRUIT AND VEGETABLE PRODUC'l'S 

(CAClRCP 2--Ufit) 

SEC'J1ON I· SCOPE 

1bis code of hygieoic fACIb ..... 10 WI IIId 1 • ,.. plocba .midi ....... ill 
hermetically 5eIIIed COIllill.,. and l'ltic:b In processed by beat ei1iMI' beC«n or after IIeia8 filled .. .. 
eantaiDcn. 

SECTION D - DD'INITIONS 

A. am "hlfJP-W~Iir~ 

B. en.. _ lIlY heu_1ie: mcIcxsuIe fbr food ind ..... but nat IiIDIId to, ......... or 
"iij, ?lIP' del 

c. aIllllJII«.-"- procBIIBd by _10. __ wIIidt .... ilia pluduI:l 6It. lilt .. will 
!lOt spciJ uo&nouDlll!y elIJ.IIIlIIai4J& ...... ofDCIIHlllfiiaalltid .. 8 ........... 1IIIica 

SECI10N ID - RAW MA1'ERIAL UQlJIRDIENTS 

A 

(I) S 1,." A, •• aI .... _.. 'aI ..... Adecp • ,......... .... be ... .., .... 
.. m- IDCIlIIlimII W8SIIIIS .. dispcIIt"" ofiD such 1_" • nat.., (eI .. i" •• paHic ..... (If 
hygiaIic: ~ IDCI ""na • .., an should be 1IIbD 10 JlI'OlId • food pnxIuds 6aut .. -' f lilt 
wilb1l.ewula 

(2) 5J 'Ill, •• " ... h ....... __ Wtllrused fbrirrigaliaubouldnat caastiMupllblic ..... 
IIImd to 1he mm_ 1hi.1he pnxJuct 

B. 

(I) 

(2) 

AM's' ................. cw ...... Wha'e CICIIIIoln ................... 7 will 
c:J>emiaII,. IJiaIGP:aI or physiaI .,.. .... be doae ally ill ......... will .. re.. • ..... . 
of1he ........... oIfic:iaI III ~. by or __ 1he dinIc:t ...... riIioa of... eel .... a ... an 
....... - .... of1het ... ds.iJ:MJ ..... indudiac 1bre poaibifilyofID11iCi.'j 1iIiIII' ..... by" 
aqa. 

5_ •• , Ba .adsa'" .......... .llbw If ... MIlle.... . 
E' J I' ........ cw_ r Fn. Equipmall IDCI pruducl .. - ' ' III ...... nat .. ' a , . 
IIImd .., heaIIb. fu,!&j'iM l'ltic:b .. Je:Used should be of such = 'I ill ................ will 
tl!I:iIiIIIe faouab derin& IDCI should be 10 de.1ed IDCI ...... W ••• natID "llIIih. alClllCl of 
...... + r'ClSID1hepludutl 

s.dta:T 'IetIuIiIt-. HarvesIintI IDCI procIucIiClS ~ .......... JIRIC)IIIIweI ...... be 
dee IDCI satiI8Iy. 
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(3) Removal of obviously unfit mateliall. Unfit prodUCIS should be segregated during harvesting and 
production to the fullest extent pmcticable and should be disposed of in such a place and in such a 
manner that they cannot resuh in contamination of the food and water supplies or other crops. 

(4) Protection of product from contamination. Suitable precautims should be taken to protect the 
raw product from being cmtanlinated by animals, insects, vermin, birds, chemical or microbiological 
COTJtaminants or other objectionable substances during handling and storll8e. The nature of the 
product and the methods ofbarvesting will indicate the type and degree of protection requil'ed. 

C. TnmsporlatiOJl 

0) FadHties. Conveyance for transporting the harvested crop or raw product from the production area, 
place of harvest or stoflI8e should be adequate for the PIllpOSe intended and should be of such 
material and construction as will permit thorough cleaning and should be so cleaned and maintained lIS 

DOl to cons1irute a soun:e of contamination to the product. 

(2) Bandliq procedure.. AI handling procedures should be such lIS will prevent the product from 
being contaminated.- &1Jemecareshonld be taken in u-portinaperisbalie produca lOpmoaIt 
spcBJ9 or deferioratillt Special equipment - such as refiigeratim equipment· should be used if the 
nature ~ the product or distances involved so indicate. If ice is used in c:artact wi1h the product, it 
should be of sanitary quatity as requil'ed in Section IV • A - 2(c). 

SECJ10N IV· PLANT FACILI1'I.ES AND OPERATING REQUIREMENTS 

0) LoaItion, size lIII' ""far1 4esip. The building and surromding .. should be such • can be 
kept reasooably free of oijectionable odours, smoke, dust, or other contaminatim; sIJoWd be of 
sufficient size for the purpose intended without crowding of equipment or pemlIllleI; sbouId be of 
sound oonstructim and kept in good repair; should be of such oonstructim as 10 JllOIIICt lI88inst the 
entrance and harbouring of insects or birds or vermin; and should be so designed • to permit easy 
and adequate deaniJJ&. 

(2) SIIIIifarJ facilh* ... _ .... 

(a> St!JNITlIIimI qf PT-. Areas where raw materials are received or stored should be so 
separated from areas in which final product preparatioo or pac!casing is cOllducted • to 
preclude contamination of the finished product. Areas and complIJtments used for stolIIp, 
manufacture or handling of edible products should be separate and distinct from diose used for 
inedible materials. The food handling area should be completely separated from any part of die 
premises used lIS living quaJ1erS. 

(b) "'lIIerlllJll19. A118D1J11e supply ofhot and cold water should be available. The water supply 
should be of potable quality. Standan:Is of potability shaIJ not be less than those contained in die 
"International Standards for JlrinIcing water" World He8Ih Organization, 1911. 

(c) Ice_ Ice should be made from water of potable qualit¥ IIIld should be manufiIctInd, handled, 
stored and used., so • to protect it from COTJtaminatim. 

(d) AIIXiIiary WIlIer SIIJ1PIJ>. Where non-potable water is used • for such purposes lIS fire control • 
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C. Hygienic Operatml Relluimnenu 

Wlnle additimal and more specific requirements may be established for certain produclS. 1he 
foDowing sbouId apply as minimIII in all food productiOll, handling, storage and dislribudc:n 

(1) Sanituy maintenante of plant, facilities and premisa. The buildin& oquiprnena, UlalSils and all 
other Ji!ysical facilities of the plant sbouId be kepi in good repair and shoukl be kept clean and 
maintained in an orderly, SII11iIJlly cmditic:n Waste materials should be ftequenIIy removed from the 
working area during plant operation and adequate waste receptacles should be provided Detergents 
and disinfectanls employed should be appropriate to the purpose and should be so used as to presmt 
no hazard to public heahh. 

Venula control Effective measIRS should be taken to protect against the enmmce into 1he 
premises and the harbourage on the premises of insects, rodents, birds or other verOn. 

(3) Esdulion oldomestic animals. Dogs, cats and other domestic anil118ls, should be excluded from 
areas vmere food is processed or stored 

(4) PenODDel healdL Plant management should advise personueI 1ba any penon aftJiCflld with 
illfecled womds, sores, or any illness, notably dianboea, should invnedialdy rqlOft to management. 
Management should take care to ensure that no persOll, while known to be a1fected with a disease 
capable of being bauslJlitt«l through food, or known to be a carrier of sud:! disease miaoorganisms, 
or while aftJiCflld with infected wounds, sores, or any illness, is pemlitllld to wtd: in any area of a 
food plant in a c;apaQty in which there is a likelihood of sud! person contaminatins food or food 
contact surfaces with pathogenic organisms. 

(5) TOllic luNtanrD. All rodenticide&, fumigants, insecticides or other toxic substances should be 
stored in sepaI1Ite locked rooms or cabinets and handled only by properly trained personnel. They 
should be used only by or under 1he direct supervision of personnel with a thorough undersl8l1ding of 
the hazards involved, incllXlinB the possibilit;y of CCIItIImination of the product 
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(6) p-.mdhnJme ... r ......... ,. .... 

D. 

(a) AD peIS(IIS wuIciI!e ill a rood pIIIII sIIc:dd Ii ..... -Ii&h __ .......... d" ..... 
(IJ,... 00lbiDa iadudiJw suiIabIe Jw:aiIkess sbodd be app .... _ ., fie .... beiIIa 
performed and sbodd be kept dan. 

(e) SJiUia& ... and .. use .~ Of cIJew4 JUDI should be Jlli.·lIiJ ill bd , •••• 
areas. 

(d) AD nee NY pt"'CIIICions sbodd be __ 10 pen. die "' .... ,. dall .dIe bd jiiOdu&t Of 

iDpedia" willi "I!J fill .... suhIt .... 

(e) MiDor c:uI5 ... I1nsims (IJ die hands sbooId be IIpJIIqJIiaIIII ........ w •• " willa a 
sWIbIe WI? P"'" messiu& AdeqUllle finHid flIdIi?its should be .. otided 10 .... '­
c .. di .... 1Cies 110 !bit 1hIn is 110 o ..... j"dm.1be 1bod. 

(I) ~ .. ill food Iw ••• should be UN ... ill _ ..... ~ .... ' ) mMIiIit .. 
JIowa should be ma •• iJqJeamealJle IDIIIIiII eIIICIIIpt ................ be 
iI ...... .....- Of iIlQII,"'ibIe wiIb .. wort iIm:iwed. 

0)IiI .r ... aw:tka ............. ~ ...... ..,._ ... .. 

0) .... 2 W' a. 
(a) A or J r I."" u:lre.. The _ n 2 .. should IlOl be •• epIIId by die .... it __ .,.. $' 

da'","" tOIIic: Of exb __ SIIIJIII • .,.1MIich will IlOl be ....... ., .'.4" ~ by 
IKI'DIIII pIImt pmoedI:ns .1ICIIIiJw Of ...... doD. 

(b) ........... II8w I'DIIIeriIIs ... (IJ die pIIIII .... ' II shouIcI be' . . ...... 0IIIIiIiD 
...... __ ... • • • --to _ • --" '" • I' . _ WIll poIeCI4 .. (JI''''W'''HlD.., dUal. DB ....... ".. - .. 

(e) r..... .... ... b .... .., .. _ $" _1be ........ be ......... sui...., ...... Il0l10 0IIII?itu?e. puIIIie heIJIb ..... and should be .. GIlly by psi • ' • 
• dIe oBic:iIIl8SXiY ...... juriSllc:liol 

('l) .... 11 ...... _ ..... PIicI:'., ...... , __ .. .- ......... , , ....... 1IIiIIia 
it, _ JIIIIIIIiIIs should be i ........... SDI1ed Of OIled • nquiJed ., J ...... uaIlt ' .• Suda 
...,. .. shedd be CII'J'ied out ill • c:t.J and _.lIiy _aM. 0aIy cte.. ..... ' I ." ..... 
be .. ill fiIrIhs' "OUlSi,. 

(3) W t ......... pi I .. h. Raw" I iaII should be WI '*' • ......,.,. He .... 
ollis' .... 1Ii.4"" Wiler .. b sum JliIipcllWS shedd IlOl be IU'1' $ J .... Ii', • ., b " 

• • • • diD will Isti _ ...... heIIIh..... W ..... fiw ' . 10 Ii. I II m • COIIL4I • IlOl 4.. • •• .- .. L 
rinsiqr, Of omeyiDg fiDII food ptJCb:Is sbooId be. JI(' ..... ~. 

(4) ~ ",...1 ; 1. PJtiJIIi*"Y opalliwi ..... 10 1be ",id'" .. ockd II1II .. 
pi' 'VI\II opendi<lJi sbouId be 110 1imed • 10 permit ezpeditious hsdiic • 01 .......... ill 
JIIOdudim .... oondiIims 1MIich 'MUd .. 6 .... c .... lliNlliGll, dE' ia ..... tIP,' .... .. 
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development or infectious or toxigenic microorganiSln!i. 

(5) PackaginJ of'rmished pt'CIdlld 

<a> MlIIeTiaII. Packaging materials should be stored in a clean and sanitaIy manner and should not 
uansmit to the product objectionable substances beyond limits acceptable to the official agency 
having jur:isdictioo and should provide appropriale protection from contaminatim.. 

(b) TedmilJ.ll.. Packaging should be done under conditions !hat preclude the introductioo of 
cootanJination into the product 

(6) Preservation oftbe lhaished pnldlld 

(a> Hetil J1TfIet!UI1Ig. ProcIuets packaged in hermetically sealed containers should be so processed 
by belt '" to resIIt in a product that is safe and will nat spoil mder nonnaJly ex.pecIed 
t~ of noo-retiigerated storage and transportatim.. Processing conditioos for specific 
formulations of canned foods should be bMed 00 the recoJllIllerldaon of tecbnical speeiatists 
WiJJpeteut in CDIing kdmoIogy. Sudt pocessUli shWd be supeIVised in the allmery by 
tedmically c:ompeteDt personnel and be subject to cbedc by the official agency having 
jur:isdictim.. Processing 1\lCOIds adequate to identifY the p-ocessing history should be kept and 
made available f<x" inspectim.. 

(b) CooIiIfg tlfpT«GMI ct1IIItIinen. Where processed containers are eooIed in -'III", the water 
should be of poIlIbIe quality or suitably treated so as not to constitute a pubtic health hazard. If 
cooling -'III" is recirculated it should be effectively disinfected by c:bforine or otherwise before 
use or each r~use. 

(e> IhcTlltinglUltl " ..... , ofprtJCUSM COfItlUMn. After processing and cooling. contaimm; 
should be handled n sud! a manner as to avoid cootaminalion of the product. Roush bandling of 
processed cans, especially while they are still wet. should be avoided. Belts, nmways and other 
processed CIIIl-COOveying equipmmt should be mmlllmned in good hygienic: coodition. 

(d) llUJl«llott tIf ~ cowt __ . ContaineIs should be inspected before labelling and 
casing and defeclive COOIIIinenI wilhdrawn. 

(7) St..,..e and tnmspert of' IhaJshed pnHilld. The finished product should be stonId and transported 
mder such cooditions as will pecIude the cootaminatioo with, or development of pa1hogtmie or toxigenic: 
microc:qanisms or infestatioo and protect against deterioration of the product or of the cootainer. 
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Agrieulture -Led E~port BusiBeSSel 

Apn113.2001 

Mr. Said Hegazy 
Vitrac 
Tersa, Toukh 
Kalioubia 

Dear Mr. Said: 

f Ft»dI &pt1tr an 1 

TEL 02-570-1615 
FAX 02-570-2187 . 

On behalf of the ~ Led Export Businessas Ploj8ct (ALEB). we would .. 
to thank you and you colleague. Dr. Abel EI-Rahman M. Khalaf AIah for laking 
the time to visit with Mr. Torn Ragusa during his visit to the pIa'Il on Api 3. As 
you wiD see when you read the enclosed report. Mr. Ragusa W88 WI}' "'as.ed 
with your opaalkn He does have a few recommendatiOIlS as to how you mi(Itt 
improve operations and improve efflcienciea. however. He also oIfws se.a. 
ideas as to why your sbawberry jam may be darbning cbing mage. 

1. Use of Ultraviolet Light on caps - I COf'ICU' with Mr. Ragusa'S 8S1811 Mill 
on the vak». or lack thereof. of ulbaviolet light (UV) as a tool for sailltizing 
clOSU'BS. Hot fiRing. invension and hot water past8I.II ization are the usual 
mode for 8SSISing that lids 81'8 sanitized. Since this l.I'1it is only on one line. 
it may be usefUl to "tag" containers from this and other lines. WId to 
conduct a study to see if there is any difference in the rate of spoilage 

2. Pest ConIroI- While Mr. RBglISa W88 aI the pIalt. your sIaIf or the aganl 
that you have hired for pest management W88 sprayW1g for inlacts. Mr. 
Ragt.lSa ooa.ved a "blue IIBZff of pesticide ftoatillg into the plIO as a 
result of this opaalion. This is ... unacceptable praclic8 YOAI 8QI ipmenl 

----

ana "8IfltMf proiI,ifi""biing" ~"at II.Ctim8"couta·have been ""~""-
contaminated. Most spraying is done aI night or on "off..daytl' to minimize 
the potential for contamination, WId to allow the opeialoi to wash down his 
equipment prier to sta1up in the EMIOt thai there is any f8S~1dI pesticide. 
We slJongIy suggest that you adopt this pracIica. 

3. Stlawbeny Jam Color - As noted above, Mr. RaglISa oIfws 88.81a1 
suggestiOflS for COIlbolling oolor degradation OYer lima in your ltJu.beny 
jam We also posed the question to Mr. Rod Frost, who has visited your 
facIory. He sent us an email with his thoughts. which are inc:ofpoI sll d inIO 
Mr. Ragusa's report. You may want to consider reducing the length d the 
process for the procU:t as excess tempeiulure Is one of the fadDrs that wiD 
compromise color. We would suggest doing test batches where you v.-, 
factors such as the length of the time in the pasteurizer WId initial vacu.m. 
In fact, one of Mr. Ragusa's recommendations is that you redia the 
processes on your jams. Controlling pH and solids, WId assuring that you 

A USAJI) _1'Iaja:t. No. _ - I " !..,. AlIt AI ! .... 



are getting good vacuums should be adequate to assure a stable finished 
product. It may also reduce energy consumption, which would result in a 
cost savings. 

We are also very pleased to learn that our workshops on HACCP and sanitation 
have been of help to you in upgrading your sanitation programs and developing 
HACCP. If you would like, we are willing to visit to review your HACCP plans 
upon their completion to assure that you have addressed all significant hazards. 

Thank you again for your time. Should you have any questions, or require any 
additional information, please do not hesitate to contact Eng. Morad Ahmed or 
myself. 

Sincerely yours, 

Richard F. Stier 
Director, Technical Services 

ce: M. Ahmed, FIas 

-----.. ~~--.-.-



Apn16,2001 

Mr. Rick Slier 
AgricuItLn-led Export Businesses 
12 Dokki Street. 6th Floor 
Suites 601 & 602 
Dokld, Cairo, Egypt 

Plant VIsIt Report 

Dear Rick: 

On April 3, 2001, we visited ViIrBc, a Jam a1d Juice PloeaSler Ioc Illd in T ...... 
Toukh. QaIyobia. We met with Dr. Abd EJ..Ratvnan M. Khalaf Allah Plor ltor in 
Food Science at Cairo University 81d Mr. Said Hegazy the NUS d. 81d lab 
manger. 

The pIart was n.naing normal prod.Iction cUing t1is Yisil The 01 ... 01 the 
pIart is very well maintained. The Inside of the pIart was abIo in very good 
condition. We had a quite tOIl of the pIa1l ViIrac makes abO! III 12 types d jams 
a1d 11 types of juices. They pack p!'O(k.Ict glass, plastic, small portiOn pack. 81d 
foil pouches. 

ViIrac perscmeI have taken boIh a HACCP 81d aalitalion COIn8 ttwough ALES. 
They are 95% c:ompIeted on their HACCP documenl 

We briefly revined their juice 81d jam process. On one glass line, an 
ullraviolellight is used on the closures prior to the capping opaaloiL I do nat 
be1hNe Ue W lUll .. useful'" Ills IItJI'.lkaliuii to IdI miaOOig& ..... fA a a II 01'1 
the cIosu'e. StenTIZ8tion of the closure 0CCIJnI after hot fiJIing 81d subIa" IerII 
bottle tilt/inva'sion or hoi water past8l.iizltion. Mer hoi filing (8f:HIO"C) .. 1iMs 
have a c::c:ninuous live steam pasteuization step a1d cooling slap. The 
pesteuization time is about 1~20 minutes. The product pH 18!g1l ffOI'n 3.5 to 
4.0 for juices lower for jams. HoI tining a1d a 3-minuIe hold should be men than 
adequate to safBIy pesteuize lhasa proOlCtS 

Sbawberry J ... 

The plant had a question about the color of their stJa.werry jam thai lands 10 
daI1ten on stOlege. I suggested that vacuum was aitical and II. a IIled thai.., 
conduct an analysis of the head space gas. Traces of oxygen in the he a ItspJoe 
win react will the product on storage. I also suggested they have the p!'O(k.Ict 
analyzed for iron. 



After hot-filling the product is pasteurized for about 15-20 minutes in flowing 
steam. If the temperature of the finished product in the jar immediately after 
filling is 190°F or higher, the soluble solids of the strawberry jam is 65% or 
higher. and the pH value of the jam is 3.4 or lower, a sterile package is normally 
obtained without further processing. The additional heating in the pasteurizer is 
not helping the color of the jam. 

Here are some thoughts by Mr. Rod Frost; 

• Strawberries picked for jam 8#'8. usuaRy picked without stems, thus allowing 
oxidation and mold to start immediately. The temperature of the fruit in the fields 
is critical, it should be cooled and out of the sun ASAP. Sorting, washing and 
freezing are done at night. Quick freezing at minus 4d'F is good. We used a 
cap of sugar-ascorbic acid and com syrup to help retard oxidation in storage. 
Thawing at cool temperatures is helpful. I believe Vdrac has vacuum pans, 
which help if they 8#'8 used property. Final cook to high temperature should be 
as brief as possible with spray cooling immediate .• 

We have discussed the importance of 100 percent coverage in cooling tunnels -
water must be at least 30 degrees cooler than product for good heat transfer. 
Egypt temperature of 1()(j>F will cause color change. Warehouse stacking in un­
insulated rooms can result in temperatures of 130"F or higher on top layers. 
Vacuum readings of 21 inches or lower will result in darkening due to oxidation. 
You will remember my hounding everyone on the importance of headspace 
control and dry steam at the capper. Strawberry color and flavor 8#'8 very fragile 
and require very careful processing to maintain their light color and distinctive 
flavor. 

They might also examine the color of the sugars used, make up syrups and 
-_. compare withwater.-They could be adding color without knowinglt.·-"they are ~~.~~ 

using a puree for their products, and not whole fruit. they could be too dark to 
begin with due to browning reactions." 

Orange Mannalade 

Another question from the plant was with regards to syneresis of Orange 
Marmalade. Where there is the proper amount of acid, pectin, sugar and water 
(fruit) present and gelation occurs, precipitates in the form of a fine neIwot1< of 
interlacing fibers occur. The more pectin that is present, the more dense are the 
interlacing pectin fibers giving greater firmness rigidity, and elasticity to the 
marmalade. Within the structures of these interlacing fibers, the syrup is held 
and circulates freely somewhat like the water in the tubes of an automobile 
radiator. The marmalade will manifest syneresis when cut or otherwise 
disturbed, for the fiber structure has then been partially or almost completely 
destroyed, permitting some of the syrup held to run out When there is an 
insufficient amount of anyone of the four ingredients entering into a pectin gel 

.. 1. 
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system, the pectin gel does not form perfectly or fails to jeIIIy completely. • is 
important not to distu"b marmalade while the setting process is taking place, 
otherwise the continuous networ1< of fibers will be desboyed Md the jeIy sli8ii(JIIl 
and texlln maybe impaired. 

Recommendations: 

One item that needs improvemant is the area of pest COi_ol CUing ot.r visit, 
fumigation for insects was underway. This work was being c:oncttcted on the 
outside of the plant. however, a blue haze was observed moving inside the plant 
This is not good for the health of the workers or tIa quafdy of the food being 
processed. 

The plant, I believe is over-processing their products. As long as lie procb:t pH 
and solids are ..... callrol they can reduce or efminale lie pastewizer after 
hot filling. 

In concIusicn, I appreciate tIa warm hospitaIly that was Ihown to me ... I 
believe that the visit was worthwhile for both VIIrac and for me. I look for ... d to 
working wiIh lie plant in tIa fWD. 

1horra J R8gl188 
Thermal Process TechiIOIogy, Inc. 



Agrieuhure -Led Export BusiDesses 

April 13, 2001 

Eng. Zeinab Ebada B Kashef 
Edflll8 
EI Ras EI Souda 
Alexandria 

Dear Eng. Zeinab: 

On behalf of the ~ Led Export Businesses projecI (ALES), we would Ibto 
thank you and Eng. Ilrahim Moustafa for taking the time to WOI1I: with Mr. Tom 
RaglISa and Eng. Morad Ahmed dt.wing their April 5 visit From the elisa ISsiOnS that 
we had and his report (copy attached), he had mixed feelings about the opEII8IioI1. 
He was quite impressed with yot.r" opemess and willinglless to talk about poblelllS 
and leam, but expressed concerns about the Jack of sanilation ttvoughouI the 
factory. Mr. Ragusa's recommendations are summarized in his laport 

Since Edfina has an FeE number from FDA, and you have all e.eIy in!pOl1iad procU:I 
to the United States, you are ahead of most opEIIatiOIiS here in Egypt As a Iicei sad 
pooessor, however, the United States Food and Drug AdI •• cisltatioo1 may Qacide to 
conduct an inspection at some time. To do so, they would need to COOIcil ! Is will 
the government of Egypt To 8SSI.I'e that you are compIianI with FDA regUations 

......... - and the Codex AJimelllarius guideli1es, an effort should be made1O;--~ 

• Improve sanitation 
• Install proper mercury-in-gIas lhermomata. 
• Obtain ink for the COl lIIu", and be IU'e that they are wortdng. and used 

properly. 
-~ • Install blaa :lsi. on the ",tolls 

• BlliR M8R.ili. _" FI nlll I ilill" _II." II'" _ .M5I 

• Establish a time for venting 
• Conduct len.,. ..... ciatribuIion sludiea on the reeorta.. 
• Upgrade recordkeaping procedures 

If I am not mistaken, Edfina has had several palSOIlS atlend the B8Il8J Pnx III 
Control Schools that at ALES offaed in 2000 and 2001. Perhaps they '*' ., 
what was taught at these schools to upgIadi Ig yot.r" systems. We encange you 10 
make these changes in the spirit of protectiflg the public ha JUt, bI.iIdlng yow 
business and assuring compliance with inIemationaI regI iIatioIlS goll8l1W'lg the 
producIion of Iow-acid foods. Also, if the Food & Drug AdminisIration made an 
inspection with the opaaliOl'l in its presant staIB, product from the facility would be 
embargoed due to the deficiencies noted above. 

We are fuIy aware that yot.r" people are doing a good job in lhallhe proc:b:t ~ 
mat'1I..Ifac::U at Edfina is meeting -Egyptian Standan:Is: and also U"ldeistald that 
you and oIhers may wonder why we continue to base audits and wor1aIhopa on 
American standards and regulations. As you know, OW" mission is to help you and 
oIhers inaease exports. To do that, processors need to make an effort to COIIIPIY 



with intemational, not Egyptian standards. We feel that if we can get processors to 
follow US guidelines, they will be able to meet both the Egyptian and intemational 
guidelines. You will find a copy of the "Recommended International Code of 
Hygienic Practice for Canned Fruit and Vegetable Products" attached to the report. 
Please note Section IV, D, 6, entitled Heat Processing. This will be the basis for 
evaluation of Egyptian processors involved in intemational trade in the near future. 

Finally, we were pleased that Mr. Ragusa was able to help you with your process 
filing forms, and even more pleased that the documents were accessible. Access to 
records is something that our FDA and potential buyers believe is important. Please 
keep us posted on progress in this area. 

Thank you again for your time. Should you have any questions or require any 
additional information, please feel free to contact Eng. Morad Ahmed or myself. 

Sincerely yours, 

Richard F. Stier 
Director, Technical Services 



April 12. 2001 

Mr. Rick Stier 
Agricultu'e-led Export Businesses 
12 Dokki Street, 6th Floor 
Suites 601 & 602 
Dokki, Cairo, Egypt 

Plant VIsIt R8pOIt 
DearRidc 

On ThI.nday April 5, 2001, we visited the Edfina CompalY for Preserved Foods 
in B Ras EIsoda AIexaIIdria. We met wiIh Eng. Zinab Ebada B Kashef; ... Is 
the Head d Reses:d. Development and Quality Control Sector and Eng. b .. li .. 
Moustara the R a D Quality CallJoi Mallager. Mr. MatI .. AI.ned .... " AL:EB 
was also present at this meeting. IIhoIq1t the meeting was wall WOiUIWhiIa. I 
enjoyed the folks in the plant They were very cordaI and answBled my 
questions. 

This is a huge food manufacturing plart. This pIa'1t ernploys I"U1'I8rOUS typal d 
food proc8I.~eqlAipmeRI.andtechllologi .. fromjuice-pGCUf. to Ut I,· 
processing to low acid calNIed foods. It was illtelestitlg to see aI thaae 
lethlOIogies I.I1der one roof. 

The pIa'1t uses an array of differe: II padcagi1g. These include foil pouches, 
metal cans, (self-manufacb.nr). glass jars. glass bottles. and portion pack 
plastic 

builcings. DoClrs were wide open and no sa .. ,. were seen. The pIa'1t was 
dirty. 1'het'e was ruIlbish scaIleIed IflroI.VlOulthe plan. In short, .. pIart was 
in need d a good cleaning. No sanitation 01 GMP's are followed in tis plan. 
Employees were smoking in the food handlinglprocessing area. They ... 
ctinking water from factory finished cans. Bids were flying aI OWl!" the food 
pn:xU:Ilira. 

ApparenIty. the Edfina plant has exported products to the US. It was my 
U1dersta1ding that the Fava Beans in Brine was detained at 0l1li0111. bac8lu 
they had failed to register their pIa'1t and had no puxes. filing. The pIa'1t 
subsequently filed both FDA form 2541 (plant registration) and FDA form 2541. 
(process filing). The plant could not find their FCE number during this vi8il 

I reviewed their process finngs. There were numerous pRlbIems wiIh them and , 
am lUprised that the FDA did not retun the filings for COIT8Ctions. The NFPA 



bulletin 26-L was listed as the source of the process. However, 26-L does not list 
processes for can sizes or products listed on the process filing. The products 
with process filings include Eggplant with Tahina, Fava Beans in Tomato Sauce, 
Chickpeas with Tahina, Fava and ChickPeas in brine, Fava beans in chili in 
brine. The can size listed on the process filing forms was 203x410. 

The process times listed were extremely long. The filing form listed process 
times of 180 minutes at 240"F with an initial temperature of 170"F. For 
comparison purposes, I converted our pet food data (conduction heating product) 
that wa have in our database (over 150 tests) to the 203x410 can size and the 
longest calculated process time was 65 minutes at a temperature of 240°F and 
I.T. of 170"F. 

We took a tour of the plant. They were processing beans in brine during this 
visit. The beans were processed in one of 6 three-crate horizontal retorts. The 
retorts had-T8yIor-controIIers. The'recording~errnometel'8 were not WOfking. 
The plant needs a source of ink for the recorders. The charts that I saw had 
multiple curves on them representing different days. I suggested that after they 
obtain ink, the charts should be changed every day. No fill-in weights were being 
measured. 

The retorts were eqI tipped with mercury-in-glass thermometers, however, some 
of these were quite small and I do not know how the retort operator was able to 
observe the temperature. The retorts are vented to a temperature of 232"F, with 
no time requirement. No bleeders were found on these retorts. 

We also visited a glass filling juice line. This was a relatively new line; however, 
the capper was not working so the 38-mm closures were being applied by hand. 
I mentioned that the closures were desi to be ied b a ca that has a 

'M1en we returned to the office we filled out a new process filing form and we 
discussed what data is required in the different parts of the form. We discussed 
the need for scientificany designed thermal processes and vent schedules. 

Recommendations: 

The retort temperature recorders need ink and should be calibrated. The 
thermometers should be replaced with calibrated ones that meet the FDA 
regulations for langth (17"F/inch) and readability (1°F). 

Temperature distribution tests are required for these retorts. These tests must 
be conducted with the smallest can size that will be processed in the retort. 



Bleeders must be installed in these steam retorts. Bleeders .. used to "­
circulate the steam in the retort. Without circulation. cold spots may ClClC:II in the 
retort, which may resuH in underprocessing. 

The processes need to be based upon scieI ,UIie heal per.ebalic:wl tests. AI the 
low-acid food pnxiJcts and can sizes should have scientifically basect pocesns. 
FiU-in weights must be measured with an accurate scale. A system of records 
and records keeping must be established at this plant By having sdeidific:ally 
based thermal processes, the plant will save money by having shorter process 
times. which will allow for increased production and increase pnxIuc:t cpdity. 

The vegetation arolI1d the plant should be removed. Saeana must be il8ta11ad 
The birds must be eliminated. Employee training must be impl81'1'181 lied. 

A good sa"IitaIion program needs to be established in Ihe pIIn along with 
following good manufac:tuing practioes. The whole pIa1t is in need of a good 
lhoIough deailig .lId saitaKo" POOl ali. .- ... __ .. --

Respectfuly sabnitted, 

Thomas J RagiIM· 
Thennal Process Tech.1OIogy,Inc. 
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RECOMMENDED~RNATIONALCODEO'HY~C 
PRACTICE FOR CANNED FRUIT AND VEGETABLE PRODUcrs 

(CACIRCP 2-196') 

SECTION J - SCOPE 

Page 10f7 

This code of hygienic pradil:e applies to fruit and vegetable produds whidt are packed in 
bennelically sealed containers and which are processed by heat either before or afteI' being filled into 1he 
containers. 

SECTION n -DEFINITIONS 

B. C6IIIIlrbuJr a.IS any hennelic mdosure fur food including, but not Iimi1ed to, meIII, glass or 
'=nin-.t plana 

C. Hut ~ means procesNd by beat to 1Il extent which results in a product !bat is safe and will 
not spW meier normally expected temperatures of DOO-refi:igerated storage lIld lI_pollation. 

SECTION m - RAW MATERIAL REQUIREMENTS 

0) SaalflII'y dis,. .. of IIuman .... animalwutn. Adequate pn!C8IIIions should be 'liken to insure 
1hat human lIld animal WlISIes are disposed of in such a manner as not to c:onstituIe a public heallb or 
hygienic hazard, lIld exboDle care should be taken to protect all food products from cootamination 

_'!i1h1hese wastes. 

(2j SiIiI&IT iiIiiIiY orfinlMiUIi W&. WE IQd tor nnga6&l iKiWd IiOt &IlSam a ptibiic IidIiIiI 
bawd to 1he COI1SIJIl1« through lbe product 

(3) Animal, plant pest .... disease c:ontrol Where cootrol measures are undedakeo, lIeatmoilt wilb 
chemical, biologics! or physics! agents shogd be dooe ooIy in accordance wi1b !be nlIXln1I1IeJldacm 
of !be appoprillle official agency, by or meier 1he direc:t supervisioo of pelsorael wi1b a 1borougb 
mdersIanding of the bawds involved, including 1be possibility of toxic residues being retained by 1he 
crop. 

(1) IfJuipmaIt and pnMIuct ooDtaiDen. Equipment lIld product 00I118iners should not consIitute a 
bawd to beaIth. Cootainers which are re-used should be of such material and COIISIIUction as will 
facilitate lhorougb cleaning, lIld should be so demed lIld maintained as not to constitute a source of 
OOIlllllnillatiOO to 1he product. 

(2) SauiflII'y tedmkI-· Harvesting lIld prodUClioo operations, medlOds lIld procedures should be 
clean lIld saniuuy. 



(3) IterIMmII oI.lniM ",... ........ Unfit prochI::Is should be.. •. J daIiQc ... -.... 
prodlldiClllO tile Hat eDIIl )IA"'icaNe _ should be Mi"" d 01 ill .... pi.- ... ill sudI • 
nwDlI!I" 1lJIl tbey aDIDl resUt ill COI .... w·dIioD of tile food __ ..... ies or abr aqIl. 

(4) "nkdieD ......... rr- 1.1 '... 8m1IbIe JIf'i!' ..... IIIouId lie __ 10 PR*Cl-
IBW poduct mm bein& COiJIIpljl $ Illy .U" ...... insedI, WIDIia" ..... dIa'. or uialllM." 
p",.lj'.'1!! or odIer ~e SllbslMKa duriIc lM.'M .... sa • ..... IIIIIIIIn 01_ 
produd __ medIocIs ofhlrwlslina will jndjcae _ type_ .... 01 ... __ RIjIiiJed. 

C. TJ ,.. .... 

(I) FadUa CclmeyancefGr blbSpOUill8 tile .......... cmpOflBWpGdl.ctmm _ ......... ... 
pace 01 .. _ or .1Or. shoaId lie ..... d fGr tile JIiIIIDI j; I ..., _ IIIouId lie 01 ... 
1DIIRriaI_ COIISInIdim • will pamit thorough daniJIB ... should lie 10 de MIll ... " • I . I'. 
IlOIlO cwstilUle • som:e of '" .. bUn; ..... to tile p"Oduc:t. 

(2) B T, .. waI..... AI .... 'i. pocedui. shoaId he .... ,. pc"d ......... .. 
..... 0_4, ' , &be ,. J:II8 ......... iD Ii_,..",. ,.. .... P' 3 ... I I 

spnol , or d I iotlllioa. SpeciIIecpiJMI'" - sudI.,e6igGaIicw apia"'" ..... 1Ie ... if_ 
.... of .. podud or cit' • ill ... ,. 10 ~ Ificeis ... ill .... • wi6 .. pi!II .... it 
shedd be 01 _lay C)UIIiIy ...... in Sectim IV - A - 2(C). 

SECTION IV • PlANT FAOLlTIES AND OPJ:RA'I'ING JO:QUIIlDdNiS 

A ..... C ..... tiicdW ... ~ 

(I) ............. '., r ' ............ I1111 .... ··4._lIIouIdhe ..... cabe 
bpi tiE ''''if)' r- 01 ~ ocbn, sudt!. cbt. or odIer ....... faa; ... he 01 
., .... _ fGr tile )lUI)IOIIe u .. :fed widJout au ..... oI."ia·" or I .; ... be 01 
IIIIDI COiISblldiCll _ bpi ill JOOd npir; shoaId be of sucb Cillll811diC1l • to PR*Cl S"· .. 
...... _ -bouriua 01 inseeIS or IinIs Of fliwiu; II1II IhoaIcI he 10 ......... 10 ..-..,. 

' .... 2 ' •• 

(2) S., J ' me ... • $ all 

(I) &9 ••• 1 .]11- FlS AI-. MJcg IBW" • ilk .. I'OIAived or sued IIIouId be 10 
........ mm __ ill 'MIidl finIII jRcIuct ..... rtiCID or 1-' .. , is ft ••• , • to 
peel. « ••• mi dim of tile flJlis", pocIud. AI-. _ "", __ ... fGr aM •• 
" ......... Of IM.lIDe 0I111i111e poduc:Is IhoaIcI he ........ II1II 1M.." ... tat ...... 
iDIIIi1IIe"31 j ...... food1wcl;e .. shoaIdhe, .. ,,' 11) .... ' I ... ..,patol_ 
pu'" 1 ..... IiYiua ... ..... 

(b) W .... .... " Aruqltu,tIpIy oIhollllll cold _1IIouId he ................... ....., 
should he oIpdMl. quMIity. SIw ..... oIpo111Ji1i1y sb.tI not be .. «-............ ill_ 
"1'''1 s" .... S1IocIrIds for nnii. W .... WGrId ~ OtprifOll,. 1m. 

(e) JQI. Joe IbIdd be m.Ie mm _ 01 JK'IINe C)UIIiIy _ IIIouId be Ii. See lind, ........ 
IIICnd _ .... so. 10 PR*Cl it mm COI •• ,jndWl. 

,II 
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it must be carried in oompletely separate lines, identified preferably by ooIour and with no cross­
connection or back-siphonage with the lines carrying potable water. 

(e) PfIUIrb/ng IUUI WIUIe dbposlll All plumbing and waste disposal lines (mcluding sewer 
systems) must be large enough to cany peak loads. All lines must be watertight and have 
adequate traps and vents. Disposal of waste should be effected in such a manner as not to 
pennit contaminatioo of potable water supplies. The plumbing and the manner of waste disposal 
should be approved by the official agency having jurisdictioo. 

(f) RMIOVtIl of $0l1li 01' .~1tIIId 'WIUItIS from the product prepat'IlIioo and c:aming areas should 
be 00 a continuous or near continuous basis usinI! water and/or appiOJlliille equipment so that 
these areas are kept dean and there is no danger of contaminating the product. Also they 
should be disposed of in a way that they cannot be used for human food Waste materials 
should be disposed of in a place and in such a manner that they cannot contaminate food and 
water supplies and cannot offer barbourages or breeding places for rodents, inseas or other 
vermin. 

00< ZJptliij7iiiilJiiriilliitf ..... ~shouId be wellliralld vemilR!d:-speamalliillfCil SIiiMd~ 
be Biven to the v-, of IIlI8S and "'IlI'imn'I¢ p"riD!! .... reive _ !lea!!! 00nmriw!i 
fumes or vapours, or OOJIlmBilleting aerosols. Good vElltilatioo is important to prevSlt both 
condensa1ioo (which may drip into the product) and mould growth in overhead sttuc:tures -
whidl growth may fiB into the food. Light bulbs and fixtures suspended over food in any step of 
piepaiatioo should be of the safety type or otherwise protected to prevent food comaminatioo in 

.. __ the case ()fbreataae· 

(h) T~ IUUI fed'" . Adequate and cooveniSlt toil_ shadd be provided and toilet 
areas shcldd be oquippIId with seIkllllSing doors. Toilet-rooms should be '\WlllJit IIld venIiIaa!d 
and should not open directly into a food handling area. They should be kept in a sani1aty 
conditioo at all times. There sbouId be associated band-washingfircilities within the toilet area 
and notices should be posted requiring personnel to wash their hands after using the toilet. 

~~ =. (i)--=H ... .,.. •• "", ....... hF'~.Ad"1 Uc8lld-lXIMI'Ii_ n ... · •• fGr ""0)1_. 'I.. ad.., 
their hands should be provided Wherever the process demands. They should be in full view of 
the process i'''8 floor. Singlo-usetowels are recommended, where pracCicabJe, but otherwise the 
fIII!!Ihod of dJying sboWd be approved by the official agency having jurisdiCliIllL 'The filciIities 
should be kept in a sanitaly condition at all times. 

(I) MIIferiIIII. All food c:cntaet sudaees should be smooth; fuIe from pits, crevices and loose scale; DOO 
toxiC; unaffected by food products; and capable of withstanding repeated exposure to normal 
deaning; and non-absorbent llIIIess the nature of a particular and otherwise acceptable process 
renders the use of a surface, such as wood, necessaJY. 

(2) SIIIIhary DesigD. COIISD'udioo and illltaJlatim EquipiDSlt and utensiJs should be so designed and 
construc1ed as will pnlVSIt hygienic hazards and pennit easy and thorough cleaning. Statiawy 
equipment should be installed in such a numer as will permit easy and tborougb cleaning. 

(3) Equipmeat and uteRliit. Equipment and utensils used for inedible or contaminating materials 
should be so identified and should not be used for handling edible producIs. 
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While additiGIII ... JD(Q specific lequiJallliAS 1liiy be esteHj""" fiIr c:at:Iin pi(4... 6e 
fcllowing sbcdd.,. nNin" in. food JII('dI ................ lIsIJibulicll 

(1) 5......, ...... ~" ...... f_ilitie .... pr'z1 1hebuiMi ...... "'"'''' J .... 

oIbI:r ~ fiIcili1ies d 1he ... sbcdcI be bp in good npir ........ be .. c:aa ... 
m . 'ei"ed in III ordedy, SIIIiIIIy anIiIioD. WIlSIe IDIIIaiIIs sbcdcI be .... ..,.. .1IIIIOWd .... 6e 
WCIkiDa .. durinc plant openIial'" adequIIe WISIe 1«Ci41ri ...... be piChicW. D I .... 
_ disiJftc:tII!ts ~ sIIouId be apJIIOJIIi* tID 1he piII ..... _ sIIouId be 10 ..... tID pi-­
DO Immd tID puHic.laldl 

(2) v .... c "... lifectiw n I ... sIIouId be lit-. tID jiPAIiCt bo' 1 fill wi ..... fill 
piemises ... 1he IwItIourage (JQ !be}lRilDSllS diasects, ........ W" ........ 

(3) bl I' ,,,. rrlk I .... Doet. CIfI'" .. dot. de ..;11 ...... be &[1 ..... 
I11III wllwetbod is pmc II • or .... 

(4) Pen ' .rrM .... II. I •• sIIouId .... ,. ....... IIIIf ,... .... .. 
iafeeIIId MNiiIfI, ..... w"...,. ... .ocAIIIIy ............ ""ii.' 7 b ...... • _ 
).b, I'" should tab CIIIJ 10 ..... filii DO JlWIOII, ..... __ • be .......... willi • Ii 
."' .... dbllina InDmiIled lilt. tbod, or me- tID be. CID'i4I" d IIUda cI .......... . 
or ..... efItic:jIed with iufec:eed MJIIIDdII. .... or ...,. ... is p,m "1Id • -t ill IIIIf _ •• 
tbod pIII!1 in • apc:iIy ill 'IDdI ... is • Iihfihood r:l1Uda J1CDIlIl 0 , i' ,.. tbod or IiIcMI 
owdad sud1iicAs WiIi-j.IdhOjiiiiC w .... i. - -~. n_ _. -~~~.--- ~-~, ,-, ~ -.-

(5) Tuk..... III AI JOChIJlilj ... #ip"S _, _liS_ W" crt. Ddc pI .... be 
stIlred ill .... Ioc:ted _ or ' ,",- ... hIIIcIed 0DI.r by ...... 1) lllJiaed ,...... '111111 
..... be mid 0DI.r by W" .... 1he cIJa:t supcnisiaI d,.1IlIIDIlI wi6 ........ I .... d 
die bazads inidWid, iDc:IucIina !be possibility d o'.li'''fiID d_ piadacl 
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(6) Personnel bygiene anti foeti bandlin. pradiea 

(1) 

(a) All persoos working in a food plant should main1ain a high degree of persmaI cleanliness while 
on duty. Clothing incl~ suitable headdress should be appropriate to the duties being 
pe!formed and should be kept clean. 

(b) Hands should be washed as often as necessmy to conform to bygiSlic opelldillg practices. 

(c) Spitting, eating 8Ild the use of tobacco or chewing gmn should be prdu1lited in food handIiog 
areas. 

(d) All necessmy precautions sb.mjd be tUm to prevent the contaminaIion of the food product or 
ingredients wifh any foreign substance. 

(e) Minor ents and aIlrasions on the hands should be 8jljIJopiately 1reIIIIId and covered with a 
suitable waterproof dressing. Adequate first-aid facilities should be provided to meet these 
contingencies so that lI:Icre is D4 a ll'81Oin.ation of the food. .. 

(I) (]J(MlS used in fOOd lliIIdIiii SIlOUk1 be maintalnid III a soma; deli iIIiI sdmy CCiliItiOD; 
gloves should be made of 811 impermeable material e.mlpt when 1beir \I!II8B would be 
inapJXopiate or ~ble wi1h the work involved. 

(I) Aca!JI'ItUIC#I cdtltlia. The laW material should not be aa:epIed by the plant ifknown to con1Iin 
decomposed, toxic or extntneous substances whidl will not be removed to acceptable levels by 

_ normal plant procedures of soiling or preparation. 

(6) 3ftiii'i. kiW ji is LA 51 iHi ji8ii pta". am. 1M ii&&iZi am &dIii&ii 
1hat wiD protect against I;ontllllJinatiOO and infestalion and minimire deterioration. 

(c) W"",.. Water used for conveyins laW material into the plant should be from a soun:e or 
suitably tteated as not to constitute a public heal1h hazard and should be used only by permission 
of the official eamcY havina jurisdiction. 

(2) IJIJpeetioa anti sortlaa. Prior to introduction into the pncessing line, or at a alMJlient piDt wifhin 
it. laW materials sbouId be inspected, sorted or culled as requited to remove unfit materials. Such 
opntions should be carried out in a clean and sanitmy manner. Only clean, sound materials should 
be used in further processing. 

(3) W_" or other prep. ati-. Raw materials should be washed as needed to remove soil or 
other conlllluination. Water used for such purposes should not be recirculated lIIlIess suitably treated 
to D1ainlllin it in II condition lIS wiD not constitute a public heaI1h hazard. Water used for washing, 
riming, or conveying final food products should be of potable quality. 

(4) Prep .... tion and processiDa. Plepaiatoly operations leaciin& to the finished product and the 
pechging operations should be so timed lIS to permit expeditious b8Ildiing of consecuIive 1IIlilS in 
production under conditions whidl would prevent contamination, deterioration, spoiJlIge, or the 
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(I) M.d",. PriI&iDI" I ills shcd4 be SfOnId in I dIIID ... w' y ........... _ 
baml to 1be product oI!jecIionabIe NxstaJQ6 beyaId IinRIIMXiIiIICIIIfe 1II1be 08killllil'llCY 
haviDgjmisdic:li<ll aJd sh:Ud provide .......... _ p,acb mm C ..... .... 

(b) Ta.i,,,cr. fa ... ., sbodd be dooe .. IDIditicJns .... pndude dII iuIR .... of 
« .... '.' ..... Do dII pocIuct. 

(6) PUll ......... dIe' "[. ,1I'lea 

<I> aMI"... ...,. ProcIaI:Is pI" g II in b&uJlliClllly ..... U".II. sbcdd be lit 11'. f 
by heal • to RISIit in I product 1bIt is safe ... wiD _ spoil "'.i 'b -1M .... 
............ ofDCiHeftiptillllillslll .. ce'" b ........... Ptoc .• ca ..... tbr .... jlo; 

fc:mdlllicm of ICIIIIIIId foods sbcdd be ..... 011 dII .""'.60' ,0 .. oh ... s4 II .... r t ,'MI, • ill .4' ~ I ....... Suc:ILpto- •• sbcdd ...... • ill .. , ., 
.... 1.U<:aIIy Q'''. 7 • )'16..... ... be ~ to cDIck by dII o8kiII • , ..... 
jii:iJdidi<la. PIoi: ......... _, I 111 ~ "II'IC .• ...., .... be 1iIpt ... 
uade mdIaIIIe for iP!plll'AiQn 

(b) en"..,,...,. rei. nil _. Wbnpnc lbi' 'wn_COGIedia_.*,_ 
... be ofJK*h'e cpIity or suiIII3iy 1nIIIIIIId so • _111 O •• li .... puHic .......... If 
ccd .. W8Ii!r B.u·ZRa mid be dftdiioiy ...... .., by dfc~._ CI' .... , itll ..... 
_oradi_ 

(d) ,-v-",. .,,,IM ' , . 7' _. eM.II ... shcd4 be ........ , Wen ..... ' ..... 

(7) SUI If.... ,.... ... '" I.,... .. ct 1be fiA .... pocIucI .... be ........ 1H '4 .... 
... sudllDIditicJns • wiD p .... til , ..... ,i ..... witt. or ...... ," 'f • ..... ie (II' .·"S " 
uiaClOtp.p •• Cl'infesbIIioo mel JIIl*d • "l1li deluiotlliOD ofdll pocIld CI' ofdll.. f' • 
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E. Sanitldiou Contnll Pl ... _me 

It is desirable 1hat each plant in its own interest designates a single individual, whose duties are 
)JIefaabty divorred from production, to be held responsible for the cleanliness of the plant His staff should 
be a permanent part of the organization and should be well trained in the use of special cleaning tools, 
methods of disassembling equipment for cleaning, and in the significance of contaminaIion and the hazards 
involved. Critical areas, equipment and materials should be designated for specific attention as pan of a 
pennanent sanitatim schedule. 

F. Laboratory ContnII Proeedures 

In edditim 10 any cmtto1 by the official agency hav:in& jurisdiction, it is desirable 1hat each p111lt in its 
own interest should have access 10 laboratmy control of the sanitaly quality of products processed. The 
IIJDOImt and type of such control wiD vIII)' wi1h the food product as well as the needs of management. SucIl 
cm1rol should reject all foods that are unfit for human cmsumptioo. Analytical procedures IEed should follow 
mmgni7J!d or standard methods in order 1hat the results may be readily interpfeted. For cerbIin products it 
may also be desirable to check the pro<:ess by incubatim of samples. ~_~_. . ~~_ 

Appropiate methods should be IEed for sampling and analysis or detelluiuatim 10 meet 1he fulJowing 
specificalicns. 

A To the exterJf-',QSsibliriil good I1IIIIlUfacturi practice the products sbotdd lleJ'iiij fiOi:DOIjilcllimaNe 
matter. 

. 

B. The products should DOt cuutain any pathogenic miCl'llOlplisms or any toxic subslaa originating 
from mic:t'OOlpllisms. 

C. The products should comply with 1he requbeliltiifS set fur1h by the Codex Com:niUees m Pesticide 
B-",. pi Em ,dditj,. • u.yteinnd in pouiUM Iists« Carls Ct,,,,....., 8nndwds 

D. ProducIs with • equilitxium pH above 4.5 should have received a )l'ocessing tHW"iOJl sufficient 10 
destroy all spores of Cl«tridium botulinum, unless growth of surviving spores would be petlIIIITItiI!\ 
prevented by product characteristics other 1han pH. 



Agriculture -Led E!pOrt Budnesses 

Apn115, 2001 

Eng. Nabeel M. Ibnnm 
E~ian Dairy & Foodstuff Company (VIVa) 
3 IndustrlaI Zone 
1 ott' of Ramadan City 

Dear Eng. Nabeel: 

- .. 

We would like to thank you and you- colleagues for taking the time to visit with .... Tom 
Ragusa when he visited with on April 4. As you will see when you read Ihn:JI.VI his tr1» 
report. he was ililpiessed with yourwholeopeiation In fact, when he got back that day. 
he said that your plant was one of the nicest facilities that he had...,.visited. He really 
had no recommendations to make. In fact, the only reoommendaIion that we have 
made in two visits cu consuItanIs have made is that you foil nlalize a pest I1'I8III8(I8I1'IIIIIl 
piUQI&m. 

His report does cOlltain several pieces of illfOOllation that you ..... utBd. 

• Tables for Batch Pastet.Iiz.ation of Milk ProciIcts 
• Tables for High Tempeiature, Short Tlrne PasteLtization of ... 

(HTST»)Produd.s 
• Tables with calculated Hold Tunes for Ultra High Teu .... a1Ur8 (UHT) 

PastP Mi:zatiCIIl 

.... RagllSa wi. try also and find some illfonnation on plOO8Sai'-1g waIer tufaIo ...... and 
on level indcatOIs. One possib/e SOU'C8 for illfomIation on the laval indicaloIs would be 
an organization called the 3-A Symbol CooociI. They can be reached in the UniIed 
States by tel a phone at (319) 286-9221. by fax at (319) 286-829Doryou can look at their 
Wlilli. at _.S .agrul:IllIiI, "'.,.Iw ... ,. "uJ'.J'8IM lie II. iii UPIIR NnjEltia 
Equipment Design Gn:q). Their website is ww.ehedg.org. Log onto the wabsites of 
eiIher t:JI the OIgaluatior-., find the contact icon and ask wMI_OWy have .liIIta"'~­
equipn:ent suppliers who can provide you with the type of saniIay 8qlipI ... 1l you ... 
We would also racommend that someone at VIVa join an OIga:ization called the 
International Association for Food plotection. The organization prinIs two jolmaIs 
which we believe that you will find exben:ely useful. 

Thank you again for you- hospitality, and should you ha\Ie arry qllBItiMS, or reqUra arry 
additional it:lbnnation, please do no! hesitate to 00I1tact us. 

Sincerely yours. 

RiChard F. Stier 
Director, Technica/ Services 



April 14, 2001 

Mr. Rick Stier 
.AgricuItlre-led Export Businesses 
12 Dokki Street. 6th Floor 
Suites 601 & 602 
Dokki, Cairo, Egypt 

Plant Visit Report 

Dear Rick: 

On April 4, 2001, we visited the Egyptian Dairy & FuodslUf Co. that 
fI'I8IlUfac:Ues the Viva! Brand milk and juice products. We "isiIed the c:ot..,*t 
factory in 10" of Ramadan City. We met with Eng. Habee. M lIahin Ihe 
production manager, Mr. Sherif A r.totanmed, Ihe qualfty QJulioi manager ..... 
Mohamed Abu AlIa, the techt'lical manager. and Mr. Hussain Dawood. Ihe 8lIpOIt 
manager. 

The pIaN was rulling I1DIInl8l production CUing this visit. The outside of Ihe 
pIa1I is very weD maintailled. In fact, the plant maintains a b8auWuI gadail 
within the fac:toI Y ploperty. The inside of Ihe plant was also in very good 
conc:Ition.. We had a tcu of Ihe plant with Mr. Ibahim. The.eport by~ 
consultant Dr. Kathleen Feicht gives a very good ~ of Ihe pIs1t trit 
operalions and products prodIlCfId at Ihe plant. 

heating. The processing system;s all computer controlled. 

The sterilization process used for the milkS is 13r'C for 4 seconds. 

There are 5 state of the art TetraPak fillers in a sepaala filing room. The air in 
the room is fiIIered. The operabs are requin!Id to take nares during lie 
production I'l.I'I and enter their comments in a log. lhey also take .. IIplas of 
filed packages at least every 7 minutes. The 1118118g8fI18l1t has added icons to 
the log that help the opEIIata with identifying what data is reqlftd. This is a 
s;peat idea. 

In the quality cOllbollab, I had ., opportunity to sar.,ae .... 81 UHT juices and 
milk. This lab is a very busy place. This lab conducIs all the incoming milk and 
other raw material tests. It conducts all the finished product tests, boiler water 
tests, microbiological tasls, shelf life determination, and CIP sokItion tests. The 
lab calibrates all lab equipment every day. 

., 



We were asked about a procedure for calibrating the thermocouples used in the 
plant. Both Mr. Nabeel Ibrahim and Mr. Mohamed Abu Alia asked this question. 
I suggested that they use a constant temperature oil bath and a certified 
mercury-in-glass thermometer. 

Mr. Hussein Dawood, the export manager wants to export to the US. He wanted 
information about FDA nutrition labeling regulations. I told him to go to the FDA 
website at wwwJda.gov for the information. 

Mr. Dawood also asked about shelf life of these TetraPak containers. Currently, 
the shelf life of Viva milks is 6 months, but his distributor in the US says the shelf 
life is 9 months and wants Viva brand milks to have a 9-month shelf life. 

VIVa should confirm what materials the US plants are using. As far as I know, 
Tetra sells both a plastic laminate material and a foiVplastic laminate. The foil 
material will protect the product better than simply the plastic laminate material. 
Also the temperature of storage is a factor. The greater the storage temperature, 
the shorter the shelf life. 

This same question about shelf life was mentioned with respect to juices. Again 
the US distributor wants an 18-month shelf life, but at the current time, juices 
produced at Viva have a 12-month shelf life. Obviously, some juices have longer 
shelf lives than others do. For example, apple juice shelf life will have a longer 
shelf life than orange juice. all things being equal. Again Viva may want to start 
using foil type laminates. Storage temperatures also play a part in shelf life of 
juices. 

Mr. Dawood also questioned how his competitors could price their mango juice 
product less than Viva. He wondered if the competitors were diluting the mango 
jdiee with other ~""II ef jtlieee like apple jttiee. I attgg_eel that .... y "ail'l 
competitive samples and send them to a laboratory for product analysis. I 
suggested he contact Silliker Laboratory lwww.silliker.com) in the US for that 
type of work. 

Mr. Nabeel asked for the pasteurization temperatures for fresh milk and UHT milk 
and the types of cream milk (% fat) products that are marketed. Here is a table 
with that information. 

Batch Pasteurization 
Milk ................. . 
Cream ................ . 
Ice cream mix ........... . 

HTST Pasteurization 
Milk ................. . 
Cream ................ . 
Ice cream mix ............ . 

145"F for 30 minutes 
150"F for 30 minutes 
155°F for 30 minutes 

16O"F for 15 seconds 
166"F for 15 seconds 
175°F for 25 seconds 



UHI Pasteurizatiq1: calculated, not meastnd, holding times; apJllisd equally for 
an fluid prociJcts (milk. chocolate or low fat milk. aeams, and ice aearn mix) 

Ih",.-rature (F) Time sD 
191 1.00 
194 0.50 
201 0.10 
204 0.05 
212 0.01 

Cream is the sweet, fatty liquid sepaated fram milk with or wiIhouI the addition of 
milk or skim milk and contains not less than 18% milkfal The COIliliOl1 a sam 
products are: 

a. lighl (colree or table) c:ream COl Itains ra less .., 18"Mo au less .., 
3O%milkfal 
b. Whipping a am conIains ra less .., 30% IIIi1k1'al 
c. Half-and-Half contains not less.., 10.5% milkfal 

Mr. Natasl also asked about processing buIfaIo milk. AI. first, I thought he ... 
lalkillg about Ametican buffalo, and I told him. that in the US we do ra used 
Ihaee animals for milk. H wasn't until we W8niJ drivi1g back 10 the ALEB oIIice 
when I saw an Egyptian water buIfaIo and I realized that was the aimal he was 
talking about. AppanlldIy, Itis alilllal producee milk with about a '"' buller ... 
COIileIlI. When this milk is pOO8Ssed, the fat sepala'BI and the milk ...... 
This phenomenon ocetn in about a week. He asked if I a:lUId help witt 
ilolilialion about pocessing Itis prodllct This is really beyond my au of 
axpeItise, but llold him I would COIICact same ICientiIts at Kraft Foods and try 10 
find a solution. 

Mr. Nabeel also asked for ilfoilllation about a liquid level indic:atGr that a:lUId be 
. UI8d in the milk tanks. .. , told him I would have to get back 10 him on that qI F alall 
also. 

In conclusion, I appeciale the warm hospitality !hal was shown 10 me and I 
baliewt that the visit was WOilhwhile for both VIva and for me. I look .... d 10 
working with the plant in the futl..n. 

Best reganis, 

Thomas J Ragusa 
Thermal Process Technology, Inc. 

,'''' 




