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Organization
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Bureau of Food Laboratories

Microbiology Section

Chemistry Section

Food Safety Testing
Preparedness/Molecular Testing

Food Safety Testing
Consumer Protection Testing




Lab Overview

v’ Staff of 31 (Chemists, Microbiologists, Biochemists, and Support)
v" Regulatory food testing laboratory

v Additional Activities:
*CDC/PulseNet laboratory
* Food Emergency Response Network (FERN)
Microbiological Cooperative Agreement
laboratory (FDA and USDA)
*Non-Tier 1 Select Agent laboratory - Laboratory Response Network

UNITING FEDERAL, STATE &

LOCAL LABORATORIES FOR
FOOD EMERGENCY RESPOMNSE

e O

The National Molecular Subtyping Network
for Foodbore Disease Surveillance

CDC
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Where Do The Samples Come From?

v Within FDACS: S::L =+ £ ——
— Division of Food Safety \*\ ﬂ S —J
— Agriculture Environmental Services \\_\ -
v" Within Florida: ffn,
— Department of Health \ 1
— Law Enforcement f\ | Q‘ _
v’ Federal Agencies: oL

— FERN: FDA and USDA

* Adam H. Putnam, Commissioner




Type of samples

v'Ready-To-Eat Products
v Environmental Swabs
v Electronic (pictures)

v Foodborne lliness

4
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“R%, % Fat content

Decomposition
Toxins

Metals (mercury, lead, tin)

Allergens (egg, milk, soy, wheat, shellfish, fin fish, peanuts, tree nuts)
Dietary Supplements (ephedrine, caffeine, theopholine)
Preservatives (sulfites, nitrites, sorbate)

Authenticity claims (fruit juices, sugars, honey, meat speciation)
Food Colors

Saturated Fat 3g 15%

Total Fat 12g 18% |
Trans Fat 3g

Vanilla flavoring

Foreign material

Nutritional claims
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Microbiology Testing

Aerobic Plate Count
Staphylococcus aureus and Staph Enterotoxin
Bacillus cereus

Escherichia coli

E. coli 0157:H7

Salmonella species

Listeria monocytogenes
Vibrio species

Shigella species

Yeast and Mold Count
Coliforms & Fecal Coliforms
Campylobacter jejuni
(implementation)

® /Coffighte 2004 Dennis
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» How to start the ISO/IEC 17025:2005
accreditation and Lessons Learned
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Laboratory Accreditation

The Bureau of Food Laboratories gained accreditation to
ISO 17025, for the specific tests listed in A2LA

certificates 2534.01 and 2534.02 on March 31, 2007.
Accreditation has been continuously maintained with

the current renewal valid to March 31, 2015.

/ACCREDITED)
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v'In 2002, on-site training about ISO 17025

v'Support by the upper management
(Division director)

v'Participation in programs such as
Pesticide Data Program (PDP) and
Microbiological Data Program (MDP)

v'Hire a QA officer
v Existing QA system to start

P How to Start Process??

3 Division of
= Food Safet

I‘-sv;;; tment of Agriculigre and Crazaner Servees

FLORIDA DEPARTMENT OF
AGRICULTURE

TRAINING COURSE

ISO/IEC 17025:1999 AND
LABORATORY ACCREDITATION

Course Notes

B 2002 = Group Sevan Emdronmantal Senvices
Revision 1.0 - 2002

Mo portion of these notes may be reproduced in any form
without the written parmission of the copyright owner.
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From The Old and Ugly

E. coli 0157:H7 ELISA method

INTRODUCTION

The EHEC-tek test system utilizes Dynabeads that are capable of capturing living E. coli cells

and an enzyme immunoassay that specifically detects E. coli O157:H7 in foods.
MATERIALS

Reagents - components of the EHEC-Tek kit:
Microelisa strips - 12 wells coated with antibodies specific for E. coli 0157:H7.
Dynabeads anti-E. coli
Negative control vial, reconstituted
Positive control vial, reconstituted
Conjugate - monoclonal antibodies to E. coli 0157:H7
‘Wash concentrate (50X) - diluted (5 ml concentrate with 245 ml distilled water)
TMB substrate A and B
Stop Solution
Adhesive strip covers

Additional materials:
Strip holder
Magnetic Particle Concentrator (MPC)
Wash bottle for reconstituted wash solution

Reservoir troughs - Four trays labeled for TMB, conjugate, wash, and stop solution.

Stomacher and sterile stomacher bags
Incubators (37° & 42°C)

Microelisa plate reader (filter 2, 450 nm)
Sterile distilled water

Microcentrifuge tubes (1.5 ml)
Microcentrifuge tube racks

Single channel pipet (100 u)

12 channel pipet (200 ul)

Pipet tips (200 ul and 2.5 ml)

Water bath (100° C)

Terri towels

Metal beaker for waste wash solution, etc.

Media, Antibiotics, Antisera:

Modified EC medium with novobiocin (mEC+n)
Tryptic soy broth with Acriflavine (TSB+a)
MacConkey-Sorbitol Agar with BCIG (MSA-BCIG)
EMB agar plates

TSA slants

Simmon’s Citrate slants

AFI 20 E Strips

E. coli antisera 0157 and H7

Florida Department of Agriculture and Consumer Services ¢ Adam H. Putnam, Commissioner
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This is a tentative methad only.

Add 100n. Bran Flakes (A0%, or 500, of All-Rran- {yoe products) to 2 or
3 1. beaker and cover with Hp0e Stir well until product sers saturated. Slowle
add 150 with stirring to ca 700-800mls. With T.5.P. adjust oll to B.0-B.1 and adu
gxtract of 10g. pancreatin in 200-250 mls lls0. Readjust at ca 30 min. and 1 hr.
later, Add 2-3 drops formaldehyde and digest overnioht in 37-3870. incubator.

Next morning wet sieve on Ne.230, decantina off the wamr;"t:;f;;r:tmnsfm riyn
seltlings. When sample is transferred and well sieved then detergent wash.

With wash bottle (medium tip) squirt lines of deternent! onta oroduct. “as
detergent through product with good flow of Hy0 but without forceful heatina, (A wven
thorough rinsing or wash out of the detersent.) This is dovy 4 times in sequenes,

Wet the fuhmel and side wall of 2 liter trap flask with 602 ETON.Z Then
using a teaspoon transfer the bulk of samnle tnR;i.'mn flask. Comolete transfer
with wash bottle, finally filling to 820mls. foil wery nently for 30 min, so o=
to avoid build up of solids at the top of the alcohal. (Best done in a bin pan of
aently boiling Hpl.) Cool to 25-20°C. hefore addinn 107 mi<. nf T RV (44,1330 »
stirring through sample for 1 minute. Immediately add 60 wmis. of sp. fl. oil fan
hepti:ne & 60 mineral oil; ViV). Stir magnetically for 7 min. Set aside 5 min.
for ofl to rise. With wash bottle wet sides of flask with A0% fsepropancl. Ve
fi11 with 40% 1suErgEanul‘,'duwn rod to bring some oil into neck of flask.

Immediately stir bottom to resuspend settlings in such a way that settlirrs
rise about half way up in flask as a result of steady horizantal rotary mation 2ioy
the hottom of the flask. Repeat stirring (Suspendina sber) anain aftes 5 owin.
and at 10 min. later. Slowly complete fillina of flask Lo hring oil-alcobol inh
face ca 10-15 mm above the stopper (wafer). Let set 20 min. undisturbed and Lyan

off. EisLt peck with 40% isopropanol. Retrap, usina 40 mils. of above oil plase.




To the New and Improved!

U NTROLLED COPY - NO REVISION NOTICE

SOP Mo. FL METHOD 480 Page 1 of 16

TITLE: Sugars in Food and Beverages by HPLC

Revision: 3 Effective: 11/11/2011

Replaces: 11/18/10

UNCONTROLLED COP

L Purpose

To provide a written standard format for the analysis of monosacchandes (fructose,
glucose), disaccharides (sucrose, maltose, and lactose), and sugar aleohols (sorbitol) in
foods and beverages. Note: green gin thiz d tiz for haziz, not
to indicate new or altered text,

=]

Scope

This standard operating procedure (SOF) shall be followed in the Bureau of Food
Labaorataries, Drvision of Food Safety, Flonda Department of Agriculfure and Consumer
Serices.

3 Crutlime of Procedures

6.1 SAFETY PRECAUTIONS
6.2 Sample Rejection Criteria
6.3 Responubilihes
6.4 Prmneiple
6.5 Sample Preparztion: Water Soluble Samples
6.6 Sample Preparztion: Non-Water Soluble Samples
6.7 Standard Preparation
Table 1. Standards
6.8 Guidelmes for Analy=is
6.9  Analysis by Carbohydrate Column
6.10 Analysis by Jon Exchange Column
.11 Caleulations
6.12 QAMQC Requirements
6.13 Reporting Results
6.14 Drscussion

4 Eefarences

a. Official Methods of Analysis (2005) 18" Ed., AOAC International, Gaithersburg, MD.
Offictal Method 57720, *Separation of Sugars in Honey, Ligud Chromatographic
Method'. Externzl document FLOGT56.
Thean J and W Funderburk. High Pressure Liquid Clvomatographic Determination of
Suerose in Honey. Jownal of the AQAC, 1977; 60(4):838-8341. External document
FLO4041.

=

I

Official Method 582.14, “Glucose, Fructose, Sucrose, and Maltose in Presweetened
Cereals, Liquid Chromatographic Method™. External document FLOST36.

Burzan of Food Labaratarizs, FL Diept of Ag & Cons Services
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reattach syringe to sep pak.

6. Place approximately 5-6 ml of sample mto syrnze.

7. Force sample through sep pak slowly (dvopwise). Discard the first 2 ml
of tha sample.

8. Aftach an acrodisc filter to the end of the cartridge. and collect the next
portion of the zample m an auto sampler vial Sample is now ready for
HPLC analy=is.

6.7 Standard Preparztion
Standards pmst be prepared fresh monthly and should be stored refrigerated.

NOTE: standard preparation and documentation should be performed according to
FL LABOP 431, Preparation and Documentation of Chemustry Standards.

3. Tare a weighing boat on the analyhical balance.

b. Weigh out the appropriate amount of each component to at least 4 siznificant
fimres, according to the Standards table balow.

c. Record the exact weight of each component

d. Transfer the mixed standard to a 100 ml volumetric flask.

e Dhlute to volume usng HPLC zrade water, and mix well.

NOTE: the values histed below are approximate, and the standard does not nead to
be the sxact concentration histed. Standards ather than those histed below are
permitted to better match the levels in the sample matrices. For anakysis by 1on
exchange column do not prepare 2 mixed standard containing suecrose, maltese and
lactose. Since sucrose and maltose will appear as one peak use only sucrose to
quantitate the peak. If lactose 15 suspected. prepare a separate lactose standard and
quantitate lactose using the lactose standard

UNCONTROLLED COPY - NO REVISION NOTICE
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REVISION HISTORY

Origmal

Date: 06/11/04

Author: Stacie Hammack

Description: New SOP; re-issue of FC METHOD 080 under revised nomenclanre

. Official Methods of Analysis (2005), 18" Ed., AOAC Intemational, Gaithersburg, MD.

Matrix Fructose | Glucose | Sorbitol | Suercse | Maltose | Lactos
Orange juice 2g lg 05g 15¢g 05g N/A
Grapefruit juice isg iig 05g 1l3g 05g N/A
Apple juice 6g isg 0de 07g 05g N/A
Grape juice Te Tg 05g lg 05g NA
Honey 3%9g ig N/A 05g 05g N/A
Cane syrup lg lg MN/A 5g 05g N/A
Maple syrup 05g 05g N/A g 05g N/A
Sorghum syrup 15g 15z NA ig 05g NA
Corn syrup 05g lg N/A 05g 15g N/A
Sugar-free products lg lg N/A lg lg lg

Table 1. Standards.

Burean of Food Laberataries, FL Dept of Ag & Cons Services

Florida Department of Agriculture and Consumer Services

Revision 1

Date: 04/06/07

Author: Stacie Hammack

1. Deseniption: Reformatted per DL ADMIN 050

replaced “form’ with “workshest’ throughout

updated reference

Section 5.1.a: removed reference to “Fisherbrand centrifuge

Section 5.1 g: clarified requirement for versapor filters

Section 5.2 1: added control sample

Section 5.3 added FL LABOP 431 and FL QA 130

Section 6.5 MOTE: changed SYN1 to SYM2, added SUG] as an acceptsble control sample, added

maltose to the analytes, and noted that SYN1 is no longer suitsble as a control sample.

Section 6.5: added a note that 3 control sample and blank should be analyzed with each set of

samples.

10. Section .1: added an allowsance for alternare weights and or vohunes whers necessary due to
sample matrix or availabdlity of glassware

11. Section 6.6: added note that standards are prepared and decumented according to FL LABOP 431

Section added note that alternate standards are permitted to match mamix

Section deleted section for nutritional samples and added “nutritional samples™ to section for
“Table symups™

14. Section 6.8 NOTE: clanified that sorbitol + ghicese standard is not required

Section 6.9: clarified that vohome should be entered in Emposwer table

16. Section 6.10: removed reference to “known sample” and the 10% of expected requirernent and
added evaluation of control sample according to FL QA 130

17. Section 6.10.c: added records per FL LABOP 401

18. Changed reference to “Millennium™ sofrware to “Empowsr” throughout documsent

Lol L ol ol

-

Revision No. 2

Date: 11/18/10

Author: Stacte Hammack

Description:

1. Updated format of revision history table.

2. Revised signature block for new QM.

3. Global revision to incorporate elements of FL METHOD 481 and FL METHOD 482

Bur=an of Food Laberatories, FL Dept of Ag & Cons Services

Adam H. Putnam, Commissioner




Challenges

v'Write documents to meet 1SO 17025
requirements (SOPs, forms, WKINS, etc).

v'"Which methods put under ISO umbrella

v'Have staff on board

Year Number of methods Deficiencies

2007 50 (23 Chem, 25 Micro, 2 MB) 24 non-conformances
2009 48 (21 Chem, 25 Micro, 2 MB) 17 non-conformances
2011 37 (19 Chem, 16 Micro, 2 MB) 7 non-conformances
2013 29 (13 Chem, 14 Micro, 2 MB) 2 non-conformances

Florida Department of Agriculture and Consumer Services ¢ Adam H. Putnam, Commissioner




Lessons Learned

@ Paradigm 3 - Florida Department of Agriculture and Consumer Services (Maria Ishida) == &
Add Manage Configure Status Para-Link® Search Help
s & -’ [ v ; o ?
¥ - ot - N o9 & . & - _
Add Access Edit View Print Rename Properties Status Roles
Documents - PROD Item List
el F3 User 1 | “ | Name Label |
E:g EMser a3 [ Bureau of Food Labs Morthly Report Templ... FL-04056
_c' Labs |_W__ICOOP Sample Worksheet FL-03001
+c' CR EV__ICOOP Plan Readiness Checklist FL-04057 |
+c' DL @ Emergency Preparedness Checkdist FL-08222
_c' FL @ Food Laboratory Key Log FL-03010
..... 5 Administration @Computer Projector Checlkout FL-08216
+|j Chem - @ Front Office Chem-LMS Procedures FL WEKINS 106
+ -5 Custody i |EJ__I EMPLOYEE SEPARATION CHECKLIST FL-03035
+-5) Equipmert @NE‘N EMPLOYEE ORIENTATION CHECK... FL-05155
+-J) BdDocs (] Front Office General Procedures FLWKINS 119
- Micro [#] Front Office Travel Procedures FLWKINS 122
-0 M°|3_9U|a" @Customer Service Questionnaire FL-09223
#+J) Quality System Documents 2] Food Lab Request for Order Form FL05121
240 ?a*e“' Voo [ Bureau of Food Laboratories Call Tree and ... FL ORG CHART
2] Temperature .on_rtonng = Food Laboratories Fax Cover Sheet FL FAX
+-{Z) Temporary Deviations
+-{7) To Retire i
e, o SO
=
T |} Documents - PROD
ﬂ* P3 Action ltems 4 m b
Total no of itemn(s) found: 15

v'SOPs do not need to have
everything, adjust your
language

v'Do internal audits

v'Be flexible. Try something
new! Be a good listener!
v'Do not change what is
already working
v'Designate a secure place for
your documents (restricted
user access)

Florida Department of Agriculture and Consumer Services ¢ Adam H. Putnam, Commissioner




Lessons Learned (cont.)

Q
. o
v'Hire consultant before the 1%t assessment O .. 0
. - . (& &>
v'Schedule your assessment visit when everybody is é"\z\/\; = ‘“”Uafé’
i’/' ,/ )
laboratory R

v'Be prepared and organized
v'"Work as a team

v'Research your assessor
v'The assessor is there to help. Ask questions during the visit.

v Answer the questions honestly but don’t volunteer additional
information.

Acecrecitation Is not sulbstitution ffor

Florida Department of Agriculture and Consumer Services ¢ Adam H. Putnam, Commissioner



FDA ISO/IEC 17025:2005 Cooperative
Agreement
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FDA ISO Accreditation CAP (2012 - 2017)

v'Participate in Food Emergency Response Network (FERN) activities

v'Support Manufactured Food Regulated Program Standards (MFPS) by
providing testing under ISO 17025 requirements (Standard #10)

v’ Help non-accredited funded laboratories (Mentee labs)
* Mississippi State University
* Georgia Department of Agriculture
* South Carolina Department of Heath and Environmental Control

v' Create Sampling Agreement with Bureau of Food and Meat

Florida Department of Agriculture and Consumer Services * Adam H. Putham, Commissioner



* Interaction with Associations
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ABOUT APHL

Environmental Health

Pl

Food Safety

Surveilance/Outbreak Testing
P
CaliciMet

t

Culture-independent

Diagnostics

Laboratory Resources

Global Health

T
a
2
I
]
=
[
@
o

Informatics

-

Laboratory Systems and
Standards

-

Hewborn Screening and
Genetics

-

Public Health
Preparedness and
Response

-

Research

TEXT 81ZE T

Your Lab’s
Best Friend!

29 T
Your Lab Training
Partner

LEARN MOR!

Florida Department of Agriculture and Consumer Services -°

CONFERENCES

EDUCATION MEMBERSHIP MY CAREER POLICY PROGRAMS

Food/Feed Lab Accreditation

Training Resources

RESOURCE CENTERS

The Association of Public Health Laboratories (APHL) is collaborating with the Association of Food and Drug
Officials (AFDO), Association of American Feed Control Officials (AAFCO) and Food and Drug Administration
(FDA) representatives to provide training resources to the laboratories conducting regulatory food and

animal feed testing.

SAVED TOPICS: Accre

The goal ofthis webpage is to address the educational needs of laboratories seeking initial, or
expanding current, IS0 accreditation. The ISONEC 17025 Accreditation Training Steering
Committee identifies training opportunities that may be useful for those seeking IS0 accreditation.
The trainings listed are not specifically endorsed or recommended by APHL, AFDO, or AAFCO, but
we invite you to see the available resources below.

Available Training
Training Opy

ISOMNEC 17025:2005 Accreditation - December 2013 version

portunities for Laboratories Seeking

Webinars
ISONEC 17025 Road to Accreditation: Where to Start and What to Consider
(Released August 30, 2013)

SONEC 17025 Road to Accreditation: The Journey Continues....
Released April 3, 2014

Key Elements of a Laboratory Quality Manual for US Fe
(Released June 12, 2014)

d and Feed Laboratories

Mentoring Basics — Collaborative
(Released June 19, 2014)

1ach to Achieving ISOACE 17025:2005 Accreditation, Part 1

£ =] =
n ShareThis
CONTACT
JOSH ROWLAND

Senior Specialist, Seminars
240.485.3826
josh.rowland@aphl.ong

Adam H. Putnam, Commissioner




Site Actions - Erowse

Food & Feed Testing Accreditation Discussion Board Site » Home

Food & Feed Testing Accreditation Discussion Board Site

Welcome to the Food and Feed Laboratory Accreditation Discussion Board

APHL and its partner Associations, AFDO and AAFCO, thank you for your participation and for your dedication to the work of food and feed safety. We look forward to helping you achieve, maintain, or enha
building an integrated national food/feed laboratory system. Together, we hope to fulfill part of the Associations Cooperative Agreement with FDA to ensure that laboratories have access to the best possible
Accreditation. Any discussion topics you feel are relevant to thosze involved with laboratory Accreditation may be posted to this site. New users are always welcome.

Home | Create a New Post | My Stats | Set Post Alerts | Set Comment Alerts

-Categories- -Posts-

All

Training Needs Edit  Title Created By Published Category

fissessment L} Section 5.5.6 in the 15017025 STD jverreth@mt.gov

Available Training L} i couple of webinars coming up soor yvhale@aol.com Available Training
L} Lab Quality Confab October 21-22, 2014 New Orleans, LA yhale@aol.com Available Training
L} Free mentering resource from ASM yhale@aol.com
L} AAFCO prezentation on accreditation yhale@aol.com Available Training
L} PFP website updated with recent newsletter sharon.shea@aphl.org
L} 3rd Annual 5t. Cloud State University Food Microbiology Symposium sharon.shea@aphl.org Available Training
L} Any suggestions for improving the Discussion Board? yhale@aol.com
L} FDA Funding Opportunity Webinars kathryn.wangsness@azdhs.gov
L} Are you happy with your current Document Control System? sharon.shea@aphl.org
L} CDC and full implementation of a QMS-one of steps after Anthrax issue yhale@aol.com
L} Webinar on July 16th: ISO 17025 Accreditatio for Your Lab-Is this necessary yhale@aol.com Available Training
L} IS0 9001 kathryn.wangsness@azdhs.gov
L} IS0 Strategic Plan Comment Opportunity kathryn.wangsness@azdhs.gov
L} Foodborne Virus Webinar yhale@aol.com Available Training
L} A2LA Answers to some good guestions kristina.mccallum@state.co.us
L} IS0 19011 Reference kathryn.wangsness@azdhs.gov
L} Follow up on Quality Manual Workshop kathryn.wangsness@azdhs.gov
L} Pipette Calibration Training Video kathryn.wangsness@azdhs.gov
L} Internal Auditing References kathryn.wangsness@azdhs.gov

“EHT OF L} Pre assessment audits kathryn.wangsness@azdhs.gov
()@ b EST. 1368 R, 9/ 3 L} rlt}:!:ping Work Processes-Book recommended by Dr. Martin at the FDA CAP meeting in yhale@aol.com 6/1
7 A v
LY 2

Florida Department of Agriculture and Consumer Services ¢ Adam H. Putnam, Commissioner




~00d Erocessing Technologies (£2)

Membership Conference News DDC

Home > Resources > Subject Matter Experts Registry

Subject Matter Experts Registry (Apply here)

Association of Food and Drug Officials
"Promoting Public Health, Fostering Uniformity, and Establishing Partnerships”™ [ Remember me

Training Resources Endowment Contact

The Manufactured Food Regulatory Program Alliance (MFRPA) has developed a registry of subject matter experts (SMEs). The SMEs database supports the
MFRPA's mission of community-building, information exchange, and a national food safety system. This database will continue to grow with contributions from
the Association of Food and Drug Officials (AFDO) and the U 5. Food and Drug Administration (FDA).

Search by "Areas of Expertise” or using keywords.

Areas of Expertise
Dairy (23) e
Environmental Health (49)
Epidemiology (11)

Food Laboratory (56)
Food Law & Regulation (G0) |5

m

Laboratory Accreditation (2)

ToreaT e DeCHon (23]

el e e 3 T a2 -

Advanced search...

Found- 160 Show [1-50

Sign-up at:
www.afdo.org/sme

Association of Food and Drug Officials (AFDO)
2550 Kingston Road - Suite 311 « York, PA 17402
Phone: 717-757-2888 - Fax: 717-650-3650 - Email: afdo@afdo.org

Florida Department of Agriculture and Consumer Services -°

Adam H. Putnam, Commissioner



Regulatory Food and Feed Laboratory Professionals

Curriculum Framework (IFPTI/APHL/AFDO)

Cerifficates & Certifications
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Integrated Food Safety System (IFSS)
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