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Stop the mop...when it might transmit
pathogens in your restaurants




My experience outside of the food industry:
Infectious Disease Research and Prevention
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Before this pandemic: foodborne disease
outbreaks/ilinesses needed to be a national priority
ALL FOODBORNE DISEASE OUTBREAKS IN THE UNITED STATES- 2017

Figure: Rate of reported foodbarne disease outbreaks per ane million population® and number of outbreaks,' by state’
and confirmed and suspected etiology® — Foodborne Disease Outbreak Surveillance System, United States, 2017

All Outbrea
MORE THAN 60% OF ALL
FOODBORNE DISEASE
OUTBREAKS IN THE UNITED
STATES ARE CAUSED BY
RESTAURANTS- 2017

Top 4 Pathoge R s ek -
o Norovirus:
* 140 (35%) outbreaks ? . e
= 4,092 (46%) illnesses 35 ‘ z 7~ \\ .
o Salmonella: e S~ |
= 113 (29%) outbreaks e
= 3,007 (34%) ilinesses W y

o STEC (E. coli):
= 19(5%) outbreaks

0 Rate 06-19 .

* 513 (6%) illnesses N 195-3.98
o C. perfringens: Il 4.23-6.45
»  19(5%) outbreaks M 65214

» 478 (5%) illnesses

. About the same year to year since reporting began
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How do the majority of foodborne disease
outbreaks/ilinesses happen in restaurants?

3 categories (Contamination, Proliferation, and Survival)
covering 32 contributing factors

From surfaces and hands/gloves
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Some of the cleaning and sanitation tools we use In
restaurants actually contribute to the cross
contamination of foods when used improperly

Dirty, reusable cloth towels can be a source of cross-contamination (BoH)...
and are poor guest experience (FoH)

Ly T,
[s It Time to Change How We Clean and
Sanitize Food Contact Surfaces with
Reusable Wiping Towels?
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Some of the cleaning and sanitation tools we use in
restaurants actually contribute to the cross
contamination of foods when used improperly

9 out of 10 Public Health Officials observed
Improper use of cleaners and sanitizer

. Chain Food Safety Profecsionals . Public Health Officials & Incoectors

Believe using pall/buckets and reusable

towels could cause cross-contamination
between surfaces aven when the sanitizer

s maintainead at the appropriate concentration

Believe it may be difficult to keep the sanitizing
soluton at the required concentration due to
food soits on towels or in solution

Quning 3rd party audits or health inspections
wesee Im'properswr age of reusable towels -

outside of the sanitizing solution or incorrect
sanitizer concentration

Chbserved restaurant employee
not using acleaner and sanitizer
appropriately

= ' REPEAT VIOLATORS

Operstors Foatnote: Resuls based 0n aning durvey among 43 lrgs chan foodsenvie apanioes end members, ditrivuted by NRA-QA n Jure 2018 (MR 010-030)Pubic Health Foctnote: Resuts bassdon onlns
survey among 35 Pubikc Heakh Officials, distnbuted by NACCHO in Jure 2018 (MR# 010-030)
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Some of the cleaning and sanitation tools we use In
restaurants actually contribute to the cross
contamination of foods when used improperly
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TABLE 2, Numbers of microorganisms detected in bucket solution after wiping sxmeriments

Positive input control Backet solution (mean ' teansterred to and
Organinn Treatment (mvean CFU/PFU £ CFU/PFU £ standard remsaining in bucket
standard deviation) deviation) solution*
PBS 958 +0.74 9491 099 991
L. innocua QAC 9.60 +0,28 N/ALOE* N/ALOE
QAC + soil 8834037 N/ALOE N/ALOE
PBS S131018 8544078 1050
E ool QAC 6334043 N/A-LOE* \ N/A-LOE
QAC + soil 5814020 N/A-LOE* N/A-LOE
PBS 10.01 £ 0.07 10.54 40,22 1053
R cereus QAC 10.06 1 0.03 9481019 942
QAC + soil 998 +0.03 9.96 4 0.03 99.8 /
PBS 8524109 839099 \ 98
Ms2 QAC 7504018 N/A-LOF* L\ NAwe
QAC + soll 7461033 6364038 \ & [/
“Transferred to, and remaining in, the bocket solution was calclated by dividing the aumber of anganisms detected in the bucket
Characterizing Microbial Cross-Contamination om0 e e
on Large Surfaces Using a Traditional ¥Niot applicable (N/A), whien the organism was completely inactivated by the disinfectant ([mit of enumeration [LOE] reached)
and ratios could not be determined.

“Cloth and Bucket” Disinfection Method
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Some of the cleaning and sanitation tools we use In
restaurants actually contribute to the cross
contamination of foods when used improperly
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Hospital Sanitation: the Massive Bacterial
Contamination of the Wet Mop
JOHN € N WESTWOOD, MARY A, MITCHELL, svo SUZANNE LEOACE
Ovava Gomrs) Moyt ond o Foculry of Medicies,
Unierany of Ovvre, Ovwn 2, Otorys, Camae
Ravmved fon pddatiive 1% Aagett 1990

Large, cotton-string mop heads are bulky and can be
difficult to clean, disinfect, and dry after each use

Single-bucket use can lead to cross-contamination issues
and the spread of germs if the buckets are not scrubbed out
after each cleaning cycle, per area

*Additionally, hot water use can increase the rate of growth
and spread of germs and bacteria within the bucket

*Additionally, cleaning or switching out the single bucket
after the restroom floor is sanitized to avoid cross-
contamination with a dining or food preparation floor is
entirely impractical
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How do floors play arole in cross contamination of
foods when this |leads to foodborne disease outbreaks

SURVEILLANCE AND OUTBREAX REFPORT

Investigation using whole genome sequencing of . .
a prolonged restaurant outbreak of Salmonella Reported in 2017 in the

Typhimurium linked to the building drainage system,

anhnd February 2015 to March -’i)l(w : Unlted Klngdom

fetin Mair |0-A 4 Boy *, Caretin u n-u Judith Cox-Ragarss, Tim Dallmans, PRilip Ashion®, Rabert
leh wlow’, Daba hu 4n-rn|lnu on uxh url :
TEL nl e

1! peusey . ' * An outbreak from the same
- whole oo seaoenting of thital alones, Unite Kingdom, Week " (Februaty) 2015 ek 1 (areb) 2016 n = 107 strain of Salmonella from

- N e only one restaurant over the
D course of 2 years

o ] Py

 Different employees also
2015 e 5016 had illness from the same
= c strain

k& J , * The same strain was

- [ v g g oo s g g o o nd g mpnp g isolated from several

i environmental surfaces in

Week number

this restaurant
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How do floors play arole in cross contamination of
foods when this |leads to foodborne disease outbreaks

SUMVEILLANCE AND OUTHNEAK HEFORT

ln\('\llg.ilinll using whole genome sequenc ill;‘ ol The same Straln was |Solated

a prolonged restaurant outbreak of Salmonella

Typhimurium linked to the building drainage system, from several environmental
England, February 2015 to March 2016 (drains floors equipment etc )

’ ’ 7 *
¢ (Eotiaparsiepe Coig i 1 A s e s s o surfaces in this restaurant

Jrrnd

mn Mlc-joabinests, Moberis Birrgne: Stawarts, Carmtine Hochumss, a1t Con-Bagorat, Fim Oalimant, PRSI Ashiune, Robert

I Beann

Bl Myt | Tasiey
»

44 N) (rat
Foud Wile

L T W L)
o Sisbymeabby 8 Nt ting fham wy il P Summary of environmental samples (1 = } with Isofates implicated in a Salmonells outhreak {1 = 106) by whole genome
Comrmapundanc s buhn Male Jonkine Gunm mulejsnkinagephs gov uh) equens Ing. United k'nydl m, March 2015-May 2016

Mar 2oty 1 ° 26 " NA
Jun 2045 o 1 16 o NA
Sep 2015 1 1 7 o NA |
Fotlweing motrtication of a Solmramello snforics sovov s Introdoction 1 5i \ hand basins
Tephimarum gastroonteritl pthr , we (demilied Mo estimatod - .
M cunmn LnheM biv o reslan Wil Ay ptem smnevi of salmansiiay Nov 2015 o o w ( 7 Cleanieg matorials
frovm 1 Febiounry 2008 10 0 March 2oah,. Seventy twao angdom (LK) W/r
Bmnen Nl an lamiate malehing the natianaity anipue cansumpiian o 3 e
whiold  genime sequenciing profile  Oslinghe  icien ansmiss 5 Ritchan cloths
Hele plymarphiiem (SNF) adibimnn 2. 0.0 184 704 v Ien Wt -
v e o conmitio Dec 2015 o o &
antilive an alan hew Clearing mal, 1l
N WIth sating rarvery Bultet food (adjusted findings of an * el
widads  cetine (AOIY e ua%N cunlidence it sis whure tw = wop draln
vl (€0 22 wa), Rowlranmentat mapections, foad/ rmnumianion 5 smabs
water testing, and o fed tece back lavestigation
weie inconiusive, Hepentad s of viwaning were The svent 4 Kilchen cloths
undertaken, (ncluding hydio peroxide fogging, On 7 March M . o Rehaar 4 5 2
Divwever, Lransnsisuinn snotimued, Afler 7 munths of AVelandn was 4 Jan 2016 s 9 A7 04 Sinksiwash hand dasins
vestigation, snvirunmuntal swabbing identified won atutory of 4 W A L Sink wasre 1rgp
alales lrom hHchem surfaces amid rentauraml dinins WericH  seTay| B}
MAtching (he uuthioeuk profiln, We found steuctusal onset In Vebrum (? Fioor swabs 1
n Wil Yhe dininage aysiem wad hyp o wl e authivmak T
AN raarvinie of Dacteie I druin slafibm and unider NOUNCRIon we
Pl Thisaatnel wrmus miay ave sontatisif s asthrsnk newak ol 0 lyp -
Miffective dealn water trana (U -bDendu) may have slsno W contiol the o swabs
Contritston ey aliowlng Hoamsmissinn of contaminated Feb 20t0 3 e A2 -
serosals Imta the Kivehen savitanment. Thase findings MYPOthesis gea 1
SelEest that toatine swalibling uf sink drain point s and e
napectian af drsinags systams ahoubd Be consldared Al the same Mar 2010 o o 't 12 Sutface 3nd deun wram
n ftaire outhreak scanering fior thak Hlowny swabs
neluming subs AR 2016 o ® 0 s T
Ludng the Whely
May 2006 n ] 1w 0 NA
Total ? 12 154 106 NA ]

KA: moT apphcabie;
natthed outhreak

SHP: singie

tide polymorpEesm: WGS: mhole genome saguencing

quencs (0 SNP differente)

Thres lsolat

One (solats matched outbreak sequence (0 SNP diffeconce)
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How do floors play arole in cross contamination of
foods when this leads to foodborne disease outbreaks

Centers for Disease Control and Prevention

Morbidity and Maortality Weekly Reporte

Weekly 7 Vol. 70 7 No. 33 August 20, 2021

Protracted, Intermittent Outbreak of Sa/monella Mbandaka Linked to a g
Restaurant — Michigan, 2008-2019
o [ n I b x ..--l Mrer o v M ' "
. HGUR ses of Salmonela Mband: auth
September 2008-July 2019%
4
O feported no restaurant A expasure
B Restaurant A exposure not known
B Sestaurant A exposure reported, first nterview
B Restaurant A exposure reported, second interview
34
[
Hypothwsi-gunerating
questannaire implemented
w
g
=%
8
-d
2008 2019 .
i
0«

Aug Jen Jun Nov Apr Sep Feb Jul Dec May Ot Mat Aug Jen Jun Nov Apr Sep Feb Jul Dwc Moy Oct Mar Aug tan Jum
w8 2208 | wo | 200 | 2002 23 | 200 | 2005 | 2008 | 2N 8 | 2019

Month and year of onset
* Qret dlate was missng for free pateents; for these cases, the date of referral to the health department was used

¥ Pulsed-Suid gl mlectrophionesis was performed ondy on the 1op 20 Salmonsln semtypes submitted to the Michigen Department of Health sd Human Services
Bireay of Laborantaries from appecimatoly 2009 to earky 2010. the Salmanela Mbandaka serctype wins raee and not a top 20 seeotype

Reported in 2021 in the
United States

An outbreak from the same
strain of Salmonella from
only one restaurant over the
course of 10 years

Different employees also had
illness from the same strain

The same strain was isolated
from several environmental
surfaces in this restaurant

Sporadic cases of illness over time from the same strain of pathogen from the same

source of all cases
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How do floors play arole in cross contamination of
foods when this leads to foodborne disease outbreaks

Centers for Disease Control and Prevention

Morbidity and Mortality Weekly Report The Same Strain Was iSOlated
Weekly /Val. 70 / Na. 33 Avgust 20, 2021 R
Protracted, Intermittent Outbroak' of.SaImonalla Mbandaka Linked to a from Seve ral enVI ronmental
W e D0 Nurdle oo, MM l\ul-Ruf:-tu-an::.r:l"?l". L nl--Tn.lTlh\.'-g«v:::l'lz'?loh?,I.-2|'~?-T|.9kll\ AL Bustin B P leadiersais, NPE LY (d ra i ns' floors’ eq u i pme nt' etc.)

surfaces in this restaurant

TABLE. Characteristics of Salmonella Mbandaka outbreak subtype isolates from symptomatic patients, asymptomatic restaurant A employees,
and restaurant A environmental surfaces — Michigan, August 2008-June 2018

No.ofsamples  No.(%)ofisolates ~ No.(%) of isolates Isolation date or

Source of isolate collected identified by PFGE ~  identified by WGS date range Clade by cgMLST
Symptomatic patient 36 36 (100) 30(83) 2008-2012 B
2012-2014 C
2015-2018 A
Asympto T00 5(5) Jun2018 A
nvironment (restaurant) 80 39(49) 26(33) Jun2018 A
vironment (restaurant) 81 11(14) 1012 Nov 2018 A

Abbreviations: cgMLST = core genome multilocus sequence typing; PFGE = pulsed-field gel electrophoresis; WGS = whole genome sequencing.
* Five isolates were analyzed from four asymptomatic employees.
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How could mops play arole in cross contamination of
foods when this leads to foodborne disease outbreaks

Aerosols
from
mopping
settle on
surfaces

|
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Aerosols )
from

' plumbing

settle on

surfaces

i
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e rey

Spreads pathogens from drains/floors
to other areas
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How could restaurant operators reduce the risk of
cross contamination of foods that can lead to
foodborne disease outbreaks

Select sanitizers that kill foodborne pathogens quickly

» Does the sanitizer kill all foodborne
pathogens (look at the label)

» Does the sanitizer kill pathogens
quickly (too much time reduces
compliance)

» Does the sanitizer have a means to
ensure it remains effective during
storage

» Are employees cleaning a surface with
a cleaning agent before sanitizing it
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How could restaurant operators reduce the risk of
cross contamination of foods that can lead to
foodborne disease outbreaks

Designate where mops can be used by color coding to reduce
spread of pathogens from one area to anther

Kitchen

Restrooms

*Use color coded cleaning tools
*Use Dirty water buckets separate from clean water
*Store tools properly to prevent cross contamination

ntains proprietary and privileged information for the use of the designated recipients only. Any
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How could restaurant operators reduce the risk of
cross contamination of foods that can lead to
foodborne disease outbreaks

Be prepared to clean up body fluid spills properly — never use a mop

12:22 7

Body Fluid Cleanup

When a body fluid spill cccurs, ensure
LS 000 & BALG that disinfectant is prepared properly, it
~~~~~~~~ i recommended that a shelf stable

] disinfectant be avanlable at all times to

be prepared for these procedures. Keep

these products out of the kitchen!

Must have an

Additional cleaning precauticns must be

Emergency taken when body fluki accidents occur
. on food contact surfaces, near food, on
Operatl ng condiment countertops, of In playground

Procedure (EOP) e
Preparing for Body
Fluid Clean-up
Checklist

* Disposable apron or gown
+ Shoe covers

+ Combination mask/face shigld

* Clear dir,ﬁsablo vin“ ﬂluves ‘3 Ers\
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The risk

Employee or customer vomits in
establishment

Employee and/or cleaning tools
contaminated by Norovirus

Norovirus contaminates food

No mop allowed for vomiting event clean up

NO MOPS

Most food contact surface
sanitizers do not kill Norovirus

Large foodborne disease outbreak

(S CONTEC



How could restaurant operators reduce the risk of
cross contamination of foods that can lead to
foodborne disease outbreaks

Use single-use mop heads -preferrable microfiber- in areas where
highest risk of pathogens on floors exist (e.g., kitchen and restrooms)

Laundry-Free” Premira®Il
Microfiber Floor Pads

Disposable pads for maximum cleaning and
uniform chemical application

And use
for all
body fluid
spills

NO MOPS
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How could restaurant operators reduce the risk of
cross contamination of foods that can lead to

foodborne disease outbreaks
Use single-use mop heads -preferrable microfiber- in areas where
highest risk of pathogens on floors exist (e.g., kitchen and restrooms)

To ensure chemical disinfectants retain
Clinical Advantages of heir effi
Disposable Microfiber Mops their efficacy

v L Flvm
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AW ek N
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b e Figure 8 Levels of quat thsimfectant in
Overviaw resiaal solution sarm;
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e e SSNSINE whmapledostga bndeds | o NO MOPS
bemrcarorrrmyraesrie- el w o ooy | dispasatie microfiber mop g 1000 §— Disposable == Laundered === Amount far Dur.t-xu:n}—
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How could restaurant operators reduce the risk of
cross contamination of foods that can lead to
foodborne disease outbreaks

Food Safety Management Systems

Faclshest: The ucurrence of Fradberas
Hress Risk Factors in Fast Feed and

090,
0] T
Procedures Training Monitoring
Defined actions Process of Routine
adopted by educating observations/

management employees on measurements s ool i e e Lo

for food safety to determine
accomplishing practices if these

a task to and how to procedures

minimize food implement
safety risks them

al e Full-Servce Restaarants M1 01
Food Safety
Management

The 2003250 FTA Pt Faod ik Facaw S e e ormsvemce of odhae s

o Lt Sood et raciens, d betarery ol od edalipmenty P NILXN

Systems

are being
carried out

Fast Food Non-existent | Well-developed Full-Service Non-existent | Well-developed
Restaurants ESMS FSMS Restaurants ESMS ESMS
Average # of out of 45 Average # of out of

compliance items compliance items

The FDA has shown that Food Safety Management Systems (FSMS)
reduce foodborne illness risk in restaurants

-
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What do restaurants need to continue post pandemic
to reduce all foodborne illnesses risk

o5
w5 gl

N
— *" 1. Ensure employee wellness (symptoms screening) checks at I-'E‘
each shift (under your Health Policy -all employees know) 4 -
2. Ensure personal hygiene controls are in place at all times d *
) ° Hand washing and proper hand sanitizer use (;_)
& °* Proper use of PPE (face coverings and mask use) A
3
The most *  Proper use of gloves Q“

coer];ftfgltgvfor 3. Ensure environmental contamination controls to reduce A_fOCUS on

the the risk of virus transmission to both employees and food High-Touch

: - . e . . . . Surfaces and
prevention (cleaning and sanitation/disinfection) floors
of both 4. Ensure use of a Food Safety Management System (FSMS)
ofvtif:glse * Defined SOP’s
diseases in * Defined training
foodservice * Defined monitoring of controls
are similar (onsi 5. Ensure a Certified Food Protection Manager (CFPM) as the
ANSI i
‘ PIC at all shifts to manage the FSMS
- 6. Location (social) distancing of customer seating

All of this!
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Your Questions?

Active . = TFood Safety
- Management € Management

Additional resources

Systems

O

Thank you



