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These handouts are provided for informational purposes only. The

slides and images contained in this presentation may not be used

without the prior permission of the presenter.

FOOD SAFETY IN DIASTERS
HURRICANE IVAN- BALWIN COUNTY
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Hurricane Ivan Makes LandfallHurricane Ivan Makes Landfall

Thursday Morning Thursday Morning ––
Sept.16,2004Sept.16,2004
22--3 AM 3 AM –– CDTCDT
Fort Morgan PeninsulaFort Morgan Peninsula
135 MPH Winds135 MPH Winds
Expected Storm Surge of 10Expected Storm Surge of 10--
16 ft above normal16 ft above normal
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PRE PRE –– EVENT CONCERNSEVENT CONCERNS

Power OutagesPower Outages

Public Water SuppliesPublic Water Supplies

Sewage OverSewage Over--flowsflows

Refrigeration ProblemsRefrigeration Problems

Communication Difficulties Communication Difficulties 

MobilityMobility
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POST EVENT CONCERNSPOST EVENT CONCERNS
•• Water SuppliesWater Supplies

•• Food SafetyFood Safety
•• AccidentsAccidents
•• MosquitoesMosquitoes
•• Solid WasteSolid Waste
•• MoldMold
•• Animal BitesAnimal Bites
•• Sewage OverflowsSewage Overflows
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FOOD EMERGENCY
POCKET GUIDE

• SAFETY OF REFRIGERATED FOODS AFTER A 
POWER OUTAGE

• Keep refrigerator door closed.
*    PHF has exceeded 40 degrees F for more than two hours, throw it out.
• If packaged PHF in walk-in cooler w/o power for more than 12 hours discard 

it.  Do not trust your sense of smell.

• SAFETY OF FROZEN FOOD AFTER A POWER 
OUTAGE

• Food will usually stay frozen in a well insulated freezer  two days if door is 
not opened.

• Depends on type of food and temperature of the freezer before outage.
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FOOD ESTABLISHMENTS CAUSALITIES-
77
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HOTEL CAUSALITIES- 5
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POST HURRICANE ACTION
• September 17-18 local assessment  by 

inspectors in their areas
• September 19 met with administrator and 

area office to determine needs-equipment 
and man power.

• September 20-24 performed 862 
inspections-food establishments and 
hotels
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DAILY CONFERENCE CALLS
*UPDATED NUMBER OF INSPECTIONS PERFORMED

*UPDATED PUBLIC WATER SUPPLIES APPROVED 
AND BOIL WATER NOTICES ISSUED

*REVIEWED ANY REPORTED ACTIVITY FROM 
HOSPITALS ER’S REGARDING GASTROINTESTINAL 
REPORTS FROM OUR SURVEILLANCE NURSE

*REVIEWED SOLID WASTE ISSUES INCLUDING PICK 
UP PROBLEMS
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Partners
AL Dept of Agriculture
ADPH Labs
Volunteers
Forestry Service
State Health Dept.
Area Health Dept.
Local Health Dept.

FEMA
EMA
USPHS
CDC
Etc.
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FOOD SANITATION at MASS 
FEEDING CENTERS

• FOOD SOURCE AND HANDLING PRECAUTIONS

• RECEIVING AND STORING FOODS

• PREPARING AND SERVING FOOD

• FOOD SANITATION REQUIREMENTS-CLEANING 
AND SANITIZING, FACILITY REQUIREMENTS
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