Living & Working on the Land

Consumer Health Services

A division of the
Wyoming Department
of Agriculture

e
/‘/\"ﬂ T A ptonteiie

THE BUILDING BLOCKS FOR SUCCESS

Consumer Health Services

* The CHS staff is comprised of:
— 21 field staff
— Three supervisors
— One assistant manager
— One program manager and
— One support staff position

The staff have degrees in Animal Science, Food
Science and Environmental Health.

e
/‘/\"ﬂ T A ptonteiie

Consumer Health Services

¢ The Consumer Health Services Section of the
Wyoming Department of Agriculture is charged

with overseeing the safety of the state’s food
supply. (W.S. 35-7-109-127)
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Consumer Health Services
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Consumer Health Services

* The section also has some Environmental
Health duties such as swimming pool
mspections, assisting with drinking water safety,
and assisting communities with nuisance
complaints.

* CHS mspectors are also encouraged to be
members of the LEPC in their communities.
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Consumer Health Services

* CHS conducts food safety education and
mspectional activities in all areas of the state not
covered by local health departments.

* There are six local health departments in
‘Wyoming (the counties of Laramie, Natrona,
Teton, Sweetwater, and Sublette, and the city of
Laramie).
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Living & Working on the Land

Consumer Health Services

* CHS maintains an “at
least equal to" status with
USDA/FSIS and
conducts all meat
slaughter and processing
mspections, even where
local health departments
exist. (FMIA, PPIA, 9
CFR 300 to End)
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Consumer Health Services

* CHS also maintains a state-
wide dairy program and
participates in enforcing the
Pasteurized Milk
Ordinance as a signatory to
the Interstate Milk
Shippers Conference.
(DHHS PMO)

CHS promotes public health & safety by conducting
Hazard Analysis based inspections in the following
establishments:

. Bed & Breakfast establishments
. Child care facilities

. Meat plants

. Restaurants

. Swimming pools & spas

. Schools & Institutions

. Dairies

. Grocery & convenience stores

. Temporary food stands

. Mobile food establishments

. Food processing establishments
. Farmers’ Markets

Consumer Health Services

Consumer Health Specialists conduct
mspections that focus on understanding
how people prepare and handle food and
how the flow of food intersects with the
cycles of food borne illness.
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Consumer Health Services

* Our inspectors work with owners and managers
in a consultative way to help them make safer
foods.

* In order to influence behavior and assure the
greatest compliance/safety in any establishment,
an spector must understand the operation and
set out specific goals to strengthen each system.
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Consumer Health Services

Food Safety...
Delivered Through Partnerships

Partnerships are key to food safety
& public health programs today...
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Living & Working on the Land

Consumer Health Services

Education Partners
* CHS partners with the Wyoming Food Safety
Coalition comprised of individuals working for a
variety of agencies and organizations dedicated to
food safety in Wyoming.

The WFSC members provide educational training
for industry, food workers and consumers.

In FY 11, WFSC members reached over 1304
Food Handlers trained in food safety.
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Consumer Health Services

CHS has also reached a solid cooperative
partnership with the state health department in the
mvestigation of food borne illness. The state
epidemiologist, the manager of CHS and other
public health officials meet every week to discuss
mfectious disease reports & public health issues.

The public health nurses and CHS inspectors
work together to conduct the investigations. Itis a
true team effort and communication is complete

and positive.
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Consumer Health Services

e CHS has established a solid Partnership with the
‘Wyoming Department of Environmental Quality,
U.S. Environmental Protection Agency, Wyoming
Department of Health, State Engineers Office and
local health departments through the creation of
the Water/Wastewater Task Force.

* The Task Force meets semi-annually to discuss
water/wastewater issues in Wyoming in an effort to
prevent water borne illness outbreaks.
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CATEGORIES OF FOOD
PRODUCTS

1t RAW AGRICULTURAL PRODUCERS
%+ PROCESSED FOODS

COMMERCIAL PROCESSORS

HOME PROCESSED

MEAT AND POULTRY

DAIRY PRODUCTS
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INSPECTED

different provisions for non-amenable species.
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“Not potentially hazardous food”
means any food which does not
require time or temperature control
for safety to limit pathogenic
microorganism growth or toxin
formation. The natural pH or the final
pH of the acidified food must be 4.6 or
less.

These products are not allowed for
sale to restaurants, retail stores,
institutions, child care facilities or
other food service establishments.




