foodsafety

INTEGRATED PEST MANAGEMENT

Pests, such asinsects and rodents, can be a seriousproblem in arestaurant. They can
contaminate food supplies as well as damagefacilities. More importantly, they can aso
contribute to foodboneillness and other diseases. Pesticides are often used to control pests but
pesticides aloneare notthe solution. A better solutionis to have an integrated pest management
program (IPM) as pat of yourfoodsafety program.

IPM is an approach to pest management tha minimizes reliance on chemical pesticides.
Thethree basic rules of an IPM program are to: deny pests access to the establishment; deny
pests food, water, and a hiding or nesting place; and work with alicensed pest management
professiond (PMP) to eliminae peststha are in the establishment.

Developing Your Program
Thefirst step isto condud a self-ingection of your restaurant to assess the state of your
pest problems. Thiswill hdp you to identify problem areasin your restaurant and correct these
problems. Do so by:
¥ Developing apest ingection checklist so you can condud a thoroughself-ingection.
Thelist should indude dae andtime of ingection, temperature outsideand insdethe
restaurant, pests observed (cockroaches, mice, rats, flies, other), evidence of pests
(droppings egg cases, nesting materials, gnaw marks in building structure or food
packaging, grease markingg and location of evidence, deficiendies in building structure
or equipment (holes, leaks, standing water, broken equipment, cracks and crevices,
screens doors and windows that are tightfitting, other), sanitation (grease, food or water
accumulationsand location, garbage and trash receptacles clean and covered) and
corrective actionstaken.
¥ Creating amap of yourfacility'sinterior and exterior layout so you can mark exactly
where you foundevidence of pests and where bat trapswere placed.
¥ Bringing aflashlightand mirror on your ingpectionto hdp you better identify problems.
¥ Conduding self-ingectionson amonthly basis. Routine self-ingectionsreduce the need
foraPMP.
NOTE: Althoughyouhave conduded an in-hous ingection, you may still need to hirea PMP
whoistrained to use pesticides in an environment, such as a restaurant.

Working with a PMP

The PMP should paform an initial ingection and submit adetailed report to you. The
report should outiineyour current pest problems and the PMP@ recommendaionsfor addressing
the problems and recommendaionsof wha you need to do to prevent further problems. The plan
should indudea schedule of service dates, pesticides to be used, and methodsfor treatment to
eliminae pest problems.

Maintain your |PM reportsin an on-site Pest Control Log book. After each pest control
service, the PMP should make written recommendationsand meet with you to discuss findings
S0 you can implement needed changes. Y ou should also use the Pest Control Log bookto record
all pest sightingsand other problems seen between the PMP service visits. All problem areas
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noted in thelog bookshoud bemonitored by the PMP and yourworkers. Also before and after
the PMP visits your restaurant, you need to:

¥
¥
¥

Prepare theareato betreated by covering al food,equipment, and tableware.
Cover equipment and other food-contact surfaces tha cannotbe moved.
Wash, rinse, and sanitize food-contact surfaces after the area has been treated.

Questions to Ask a PMP before Hiring

¥
¥
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¥

¥

How longyou been in busness and can you provide references?

Do you specialize in commercial treatments? If yes, how many restaurant accounts do
you have?

Wha pests are covered in theservice contract?

How many service calls areinduded in the price?

Arethere additiond charges when extra service is needed to eliminae a contracted pest?
What areas of therestaurant are excluded from the contract?

Do you providea "satisfaction guaanteed" clause?

Will you assign onetechnician or will you rotate my restaurant to different technicians?
Do youindudewritten reports tha highlight sanitation, congruction, or other relevant
deficiendes?

Can | accompany thetechnician during visits?

At wha time are service cals usudly made? Or if you have a preference for when the
technician arrives, ask (Can you make service calls between the hours of XOand G/
Wha pretreatment and pod-treatment precautionsand preparationsshould we peform at
therestaurant?

Wha chemicals do you use? Will they contaminate food or preparation surfaces? Are
they safe for use in arestaurant?

Can you provide Material Safety Data Sheets and the produd labdsfor al pesticides tha
areused?

How fast can thetechnician arrive in case of emergency?

By interviewing pest control companies before you have a problem, you can avoid hiringthe
wrong PMP for your establishment.

Denying Pests Access to Your Restaurant

In addition to conduding self-ingpectionsand scheduling regular PMP visits, there are

stepsyou and your workers need to take to reduce pest problems. Here are some areas tha you
need to address.

Deliveries

¥

Routindy ingpect incoming shipments of food, supplies, and ddivery areas for insects
and rodents.

Doors, Windows, and Vents

¥

¥
¥
¥

Sesal cracks and crevices and keep screensclosed and in goodcondition.
Clos al openingstha surroundwiring, drain pipes, vents, and flues.
Cove windows and vents with at least a 16-mesh wire screening.
Repar cracks and gapsat al exterior doasandwals
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¥

Ingall air curtainsor fly fanstha blow a steady stream of air that excludesflies at
ddivery entrances.

Floors and Walls

¥
¥
¥

® K
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Repair damaged floors and cover floors with awaterproof material, such astile.
Keep floor drainsfree of food particles and other debris.

Ingall lighting away from exterior doors because lights attract many types of flying
insects.

Caulk and seal aroundlight switches, bulletin boards and vent hoods

Keep the building exterior and perimeter clean andfree of clutter and debristhat can
harbor mice, rats, and other pests.

Sedl all pipes and electrical lines with wire mesh (coppe pads) and/or caulking.
Store garbagein seded plastic bagsin covered containers.

Denying Pests Food and Shelter in Your Restaurant

Garbage and trash are breeding places for microorganisms and insects and can serve as

foodfor rodents. To prevent this:

¥
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K K

Keep garbage and trash in easily washed containers tha have tightfitting lidstha prevent
flies from entering them.

Use plagtic liners for garbage cansto make it easier to keep containers clean.

Wash garbage cansdaly indde and out with hot, sogpy water.

Keep areas surrounding trash cansclean as posible.

Useinsect sprays and rodent trapsin and near thegarbage and waste area. Only use
sprays approved by the US Environmental Protection Agency (EPA) for usein food
establishments.

Throw outgarbage frequently and propely.

Store recyclablesin clean, pest-proof containers as far away fromyour building as local
regulationsallow.

Keep your dunpger and dumpger pad area cleaned.

Storage

KK K KK

Store al food and supplies propely and off of thefloor.

Keep foodscovered and clean up spilled foodsimmediately.

Clean storage areas thoroughly.

Eliminae sources of food and shdter in outdoordining areas.

Removefoods such asflour, suga, pancake mix, fromther origind containers and place
in approved seded tight containers tha are propely labded.
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General

¥
¥
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¥

Follow ingructionson produd labds when usng rodent poisonsand pesticides.

Only use those produds approved by the US Environmental Protection Agency and your
local health department.

Eliminae conditionsthat alow peststo nest.

Use trapping devices or other means of pests control.

Keep work and dining areas free from debris.

Compressor motors, such asthos onrefrigerators and freezers, are prime areas for
roaches because they have ideal temperatures for breeding.

Do not store foodslonge than ther recommended time.

Pests Associated with Stored Food

These pests can indudemoths and beetles tha feed on and contaminate stored grains

Again, thebest control is prevention. These measures indudeingpecting all incomingitems for
the presence of pests, throwing away and cleaning up al spilled or contaminated items promptly,
and prope groundmaintenance, which isimportant to redudng sources of pests. Stodk rotation
in accordance with first-in, first-out prindples apply, as old stock is more likely to become
infested. Adeguae ventilation is necessary in order to reduce moisture levels. While prevention
isthebest control measure, existing infestationsare best treated by atrained and knowledgesble

PMP.

Using and Storing Pesticides

¥
¥
¥

¥

Keep pesticides in ther origind containers. Never store pesticides in old food containers.
Store pesticides in locked cabines away from areas where foodis stored and prepared.
Check with yourlocal Coopeative Extengon or state regulatory agendes aboutthe
propa methodfor disposng of old or excess pesticides.

Keep acopy of the corresponding produd labds and Material Safety Data Sheetsin your
establishment.
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Identifying Pests

Pest Unique Features Prevention
Mice ¥ Gnawing, droppings tracks, and ¥ Place trapsin ther territories,
nesting materials which rarely exceed a 20-foot
¥ Defecate wherever they travel, but diameter.
mogly where they feed. ¥ Do notuse batsindoos exceptin
¥ Mice have poorvision, and frequently extreme situaions
use the same pathsor runways close
tothewalls.
¥ Mice eat very little, butwill
contaminate large amounts of food by
nibbling into stored produds.
¥ Mice need only acrack or holethe
size of adimeto enter a building
Rats ¥ Rats need only a crack or hole the ¥ Placetrapsandbatin ther
size of aquater to enter abuilding. territory, which may beupto 150
feet.
¥ Check trapsand areadaly for
dead rodents.
¥ Rats may be"bat shy" and more
cautiousthan mice. Subsequently,
trapping and baiting can beless
effectiveinitially compared to
"rat proofingO
Ants ¥ Ants mog often nest outdoasin ¥ Liquid treatments may hep deter

landscaped areas and unde
pavement, butmay nest in wall
voids

¥ Nest size can vary from severa
hunded to several thousand, and
control beginswith finding these
nesting areas.

the ants butwill not necessarily
stopthem. Treat nestswhere
possible.

¥ Baits placed near foragingtrails
can bevery effective.

¥ Caulk and sedl aroundpipes and
electrical linesto keep ants out
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Identifying Pests (continued)

Pest Unique Features Prevention
Codkroaches | ¥ Strongoily odor, fecal smears on ¥ Use agluetrap Beontainer with
surfaces, droppings(feces) tha look gticky glue onthebattom £to
like grainsof black peppe, capaule- identify what types of roaches are
shgped egg cases tha are brown, dark present.
red, or black and may appear ¥ Caulk and seal possible breeding
leathery, smooth, or shiny. areas.
¥ Use bating and crack and crevice
treatments by a PMP.
¥ Control humidity, as areas with
50% or less humidity will reduce
the haching of cockroach eggs
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The material in thisfact sheet, unless otherwise identified, is based upon work supported by the Extension Service,
U.S. Department of Agriculture, under specia project number 2003-51110-01715, the National Integrated Food
Safety Initiative of the Integrated Research, Education, and Extension Competitive Grants Program. For more
information, contact Dr. Angela Fraser at 919-515-9150 or at angela fraser@ncsu.edu.
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Agriculture, and local governments cooperating.
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