Conducting a Risk Factor Study:
Purpose and Objectives



Maricopa County
Environmental Services
Department, Arizona

2001 - adopted the 1999 FDA Model Food Code updating it’s 1976 Food Code.
Changed approach in food safety inspections with greater focus on risk factor
violations.

2002 —enrolled in the FDA Voluntary Retail Regulatory Program Standards.
2003 — conducted first Risk Factor Survey and Self Assessment

The 6th largest County in the US with a population of 4
million +

Entertains up to 4 million guests per year

We have 19,046 food permits and conducted 55,355
inspections last year

Governed by a County Manager and a Board of Supervisors

Environmental Services Department, 1 Director, 5 Divisions

Environmental Health Division: 1 Division Manager, 5
Managers, 18 supervisors, and 90 field inspectors



Wake County, North Carolina

* Population = 1 million
e 3,300 food service facilities
e 32 FTEs
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Foodborne lliness Risk Factors

* The Centers for Disease Control
(CDC) estimates that each year
thank one of six Americans (48

million people) get sick, 128,000
are hospitalized, and 3000 die of
foodborne illnesses. (2011 data)

The top five risk factors:

Food from unsafe sources

Inadequate cooking

Improper holding temperatures
Contaminated equipment

Poor personal hygiene




Risk Factor Survey Form



Risk Factor Survey Form



Program outcomes vs. outputs
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Program outcomes vs. outputs

 Maricopa County currently is at 1 FTE per 701
Inspections.

 Wake County is currently at 1 FTE per 550
Inspections.

e Voluntary Standard #8 suggests 1 FTE per
280-320 inspections.



Determine food safety practices in most
need of attention

* Identify priority items — gaps are opportunities
* Assess resources to address priority items

e Consider early successes

 Document any actions you take (intervention

strategies)



Helps establish priorities and
intervention strategies to reduce RFs

Cold Holding
Handwashing
Cooling
Employee health
Datemarking



Maricopa County
2015-2016 Risk Factor
Survey Overview

Percentage of Out Violations for All Establishments
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Maricopa County
Active Managerial Control Class
Results

Average Number of Priority
Violations FY15

154

B Before AMC Class

B 1st Inspection After
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Maricopa County
Current Resources
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COUNTY regression over time
] . AVERAGE
Risk Factors IN compliance 2010 5015

Food Source

95% 96%

Inadequate Cooking

91% 94%

Improper Holding

57% 66%

Contamination

87% 88%

Personal Hygiene

82% 90%

Other items of interest

Certified Food Protection Manager Present

42% 72%

Employee Health Policy

10% 66%

Cold Holding

48% 56%




Risk Factor Study (2010)



