
 

 

Vessel Sanitation Program 
2011 Operations Manual 

 
 

 
 

U.S. Department of Health and Human Services 

U.S. Public Health Service 

Centers for Disease Control and Prevention/ 
National Center for Environmental Health 

  
 



 

 

U.S. Department of Health and Human Services 
Centers for Disease Control and Prevention 
National Center for Environmental Health 

Vessel Sanitation Program 
Atlanta, Georgia, and Ft. Lauderdale, Florida 

 
 
 
 
 
 
 
 
 
 

Vessel Sanitation Program 
Centers for Disease Control and Prevention 

4770 Buford Highway, NE F-59 
Atlanta, GA 30341-3717 

Phone: 770-488-7070 
Fax: 770-488-4127 

E-mail: vsp@cdc.gov 
 
 

Vessel Sanitation Program 
Centers for Disease Control and Prevention 

1850 Eller Drive, Suite 101 
Ft. Lauderdale, FL 33316-4201 

Phone: 800-323-2132 or 954-356-6650 
Fax: 954-356-6671 

E-mail: vsp@cdc.gov 
 
 
 

The VSP 2011 Operations Manual and updates are available at http://www.cdc.gov/nceh/vsp.  
 
Use of trade names is for identification only and does not imply endorsement by the Centers for 
Disease Control and Prevention, the Public Health Service, or the U.S. Department of Health and 
Human Services. 
 
 

mailto:vsp@cdc.gov�
mailto:vsp@cdc.gov�
http://www.cdc.gov/nceh/vsp�


 

Foreword; ii 

Foreword 
 
The Centers for Disease Control and Prevention (CDC) established the Vessel Sanitation Program (VSP) 
in the 1970s as a cooperative activity with the cruise ship industry. The program assists the cruise ship 
industry in fulfilling its responsibility for developing and implementing comprehensive sanitation 
programs to minimize the risk for acute gastroenteritis. Every vessel that has a foreign itinerary and 
carries 13 or more passengers is subject to twice-yearly inspections and, when necessary, reinspection.  
 
VSP operated continuously at all major U.S. ports from the early 1970s through 1986, when CDC 
terminated portions of the program. Industry and public pressures resulted in Congress directing CDC 
through specific language included in CDC appropriations to resume the program. CDC’s National Center 
for Environmental Health (NCEH) became responsible for VSP in 1986. 
 
NCEH held a series of public meetings to determine the needs and desires of the public and cruise ship 
industry and on March 1, 1987, a restructured program began. In 1988, the program was further modified 
by introducing user fees to reimburse the U.S. government for costs. A fee based on the vessel’s size is 
charged for inspections and reinspections. A VSP Operations Manual based on the Food and Drug 
Administration (FDA) 1976 model code for food service and the World Health Organization’s Guide to 
Ship Sanitation was published in 1989 to assist the cruise ship industry in educating shipboard personnel.  
 
In 1998, it became apparent that is was time to update the 1989 version of the VSP Operations Manual. 
Changes in the FDA Food Code, new science on food safety and protection, and newer technology in the 
cruise ship industry contributed to the need for a revised operations manual. Over the next 2 years, VSP 
solicited comments from and conducted public meetings with representatives of the cruise industry, 
general public, FDA, and international public health community to ensure that the 2000 manual would 
appropriately address current public health issues related to cruise ship sanitation. A similar process was 
followed to update the VSP 2000 Operations Manual in 2005. 
 
Although the VSP 2005 Operations Manual was in use for almost 6 years, new technology, advanced 
food science, and emerging pathogens require updates to the manual. The VSP 2011 Operations Manual 
reflects comments and corrections submitted by cooperative partners in government and private industry 
as well as the public. We would like to thank all those who submitted comments and participated 
throughout this process.  
 
As new information, technology, and input are received, we will continue to review and record that 
information and maintain a public process to keep the VSP Operations Manual current. 
 
The VSP 2011 Operations Manual continues the 40+-year tradition of government and industry working 
together to achieve a successful and cooperative Vessel Sanitation Program that benefits millions of 
travelers each year.  
 
 Jaret Ames (CAPT, USPHS) 
 Vessel Sanitation Program 
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Information to Assist the User on the Manual Format 

Organization 
The Vessel Sanitation Program Operations Manual is divided into chapters and subsections 
that focus on each operational area important to safeguarding public health aboard vessels. 

Section Number 
The international numbering system is used to organize the guidelines in this document. 

Keywords 
Each of the guidelines is formatted with a title, keyword, or phrase after the section number. 

Description 
The public health compliance recommendation is provided in this statement.  

Green Bold Text  
Portions of some sections of these guidelines are written in green bold. These provisions are 
not requirements, but are provided to convey relevant information about specific exceptions 
and alternative means for compliance. 

Inspection Report Number 
The individual inspection report item number is shown in parentheses after the section 
number and keywords; for example, 7.2.4.2.1 Hair Restraints (14). 

Critical Items 
Critical compliance items are written in bold red underlined text in parentheses after the 
section number and keywords; for example, 7.5.5.1 Food-contact Surfaces (24 C). The 
number in parentheses is the individual inspection report item number. 

Noncritical Items 
Noncritical compliance items are the other items in this manual. 
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1.0 Introduction 
This section includes the following subsections: 
1.1 Introduction and Background 
1.2 Activities 
1.3 Operations Manual  

1.1 Introduction and Background 

1.1.1 Cooperative Activity 

1.1.1.1 History 
The Centers for Disease Control and Prevention (CDC) established the 
Vessel Sanitation Program (VSP) in 1975 as a cooperative activity with 
the cruise ship industry. This program assists the cruise ship industry in 
fulfilling its responsibility for developing and implementing 
comprehensive performance-based systems to protect the health of the 
traveling public. 

1.1.1.2 Cooperation 
The program fosters cooperation between the cruise ship industry and 
government to define and reduce health risks associated with vessels and 
to ensure a healthful and clean environment for vessels’ passengers and 
crew. The industry’s aggressive and ongoing efforts to achieve and 
maintain high standards of food safety and environmental sanitation are 
critical to the success of protecting public health. 

1.2 Activities 

1.2.1 Prevention 

1.2.1.1 Inspections  
VSP conducts a comprehensive food safety and environmental sanitation 
inspection on vessels that have a foreign itinerary, call on a U.S. port, and 
carry 13 or more passengers. 

1.2.1.2 Surveillance 
The program conducts ongoing surveillance of acute gastroenteritis (AGE) 
and coordinates/conducts outbreak investigations on vessels. 

1.2.2 Information 

1.2.2.1 Training 
VSP provides food safety and environmental sanitation training seminars 
for vessel and shore operations management personnel.  
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1.2.2.2 Plan Review 
The program provides consultative services for reviewing plans for 
renovations and new construction.  

1.2.2.3 Construction Inspections 
The program conducts construction inspections at the shipyards and when 
the vessel makes its initial call at a U.S. port.  

1.2.2.4 Information 
The program disseminates information to the public. 

1.3 Operations Manual 

1.3.1 Revisions 

1.3.1.1 Manual 
The VSP 2011 Operations Manual has been modified as a result of 
emerging public health issues, industry recommendations, introduction of 
new technologies within the industry, new guidance from sources used in 
the previous edition, and CDC’s experience. 

1.3.1.2  Program Guidance 
The program operations and inspections are based on this manual. 

1.3.1.3  Periodic Review 
The VSP 2011 Operations Manual will be reviewed annually in the public 
meeting with written submissions for revision based on emerging public 
health issues and new technologies that may better address the public 
health issues on vessels. 
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2.0 Authority 
This section includes the following subsection: 
2.1 Public Health Service Act  
2.2 Jurisdiction 
 

2.1 Public Health Service Act 

2.1.1 Communicable Disease Prevention 

2.1.1.1 Communicable Disease Prevention  
Although cooperation by vessels with VSP is voluntary, the Public Health 
Service (PHS) is authorized by the Public Health Service Act (42 U.S.C. 
Section 264. QUARANTINE and Inspection - Regulations to control 
communicable diseases) to take measures necessary to prevent the 
introduction, TRANSMISSION, or spread of communicable diseases into the 
United States from a foreign country.  

2.1.1.2 Regulation Promulgation 
In addition, the Public Health Service Act (42 U.S.C. Section 269. 
QUARANTINE and Inspection - Bills of Health authorizes the promulgation 
of regulations applicable to vessels for preventing the introduction into the 
United States of “any communicable disease by securing the best sanitary 
condition of such vessels, their cargoes, passengers, and crews.”) 

2.1.1.3 Inspections 
Regulations promulgated to carry out these duties authorize PHS to 
conduct sanitary inspections on carriers traveling to a U.S. port from a 
foreign area (42 CFR Section 71.41. General Provisions, Foreign 
QUARANTINE - Requirements Upon Arrival at U.S. Ports: Sanitary 
Inspection). The purpose of the inspection is to determine the existence of 
vermin, contaminated food or water, or other insanitary conditions that 
may contribute to the introduction, spread, or TRANSMISSION of 
communicable disease.  

2.2 Jurisdiction 
VSP’s mission is to prevent AGE transmission to U.S. ports by ships 
sailing from foreign ports. Cruise lines should be aware that although 
ships sail outside of U.S. waters, there could be occasions when a ship 
violates the VSP Operations Manual while sailing outside of the United 
States and this violation has a potential to impact a U.S. port. During an 
operational inspection, VSP must review both present and past practices in 
order to evaluate the ship’s compliance with the requirements set out in 
the VSP Operations Manual. 
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The VSP Operations Manual requires several records to be maintained on 
board for periods of 30 days to 1 year, including  

• medical,  
• potable water,  
• recreational water,  
• food safety, and  
• housekeeping.  

 
These records are reviewed during operational inspections. VSP has and 
will continue to cite violations identified in the record review, even if the 
ship was not sailing in U.S. waters when the violation occurred. If the 
record review reveals violations that could result in illness when the ship 
arrives in a U.S. port, points may be deducted according to the violations 
identified during the inspection. One example of these violations is ships 
producing water in ports, harbors, and polluted waterways.  
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3.0 Definitions 
This section includes the following subsections: 
3.1  Scope 
3.2  Definitions 
3.3 Acronyms 
 

3.1 Scope 
This VSP 2011 Operations Manual provides definitions to clarify commonly used 
terminology in this manual. The definition section is organized alphabetically. 
Where a definition specifically applies to a section of the manual, that will be 
noted in the definition.  
 
Terms defined in section 3.2 are identified in the text of these guidelines by 
SMALL CAPITAL LETTERS, or SMALL CAPS. For example, section 5.7.1.1.4 states “A 
CROSS-CONNECTION control program must include at a minimum: …” CROSS-
CONNECTION is in SMALL CAPS and is defined in section 3.2. 

3.2 Definitions 
Accessible: Exposed for cleaning and inspection with the use of simple tools 
including a screwdriver, pliers, or wrench. This definition applies to use in FOOD 
AREAS of the vessel only.  
 
Accredited program: A food protection manager certification program that has 
been evaluated and listed by an accrediting agency as conforming to national 
standards for organizations that certify individuals. 
 
An accredited program refers to the certification process and is a designation 
based on an independent evaluation of factors such as the sponsor’s mission; 
organizational structure; staff resources; revenue sources; policies; public 
information regarding program scope, eligibility requirements, recertification, 
discipline and grievance procedures; and test development and administration. 
 
Accredited program does not refer to training functions or educational 
programs. 
 
Activity pools: Include but are not limited to the following: wave pools, activity 
pools, catch pools, water slides, INTERACTIVE RECREATIONAL WATER FACILITIES, 
lazy rivers, action rivers, vortex pools, and continuous surface pools. 
 
Acute gastroenteritis (AGE): Irritation and inflammation of the digestive tract 
characterized by sudden onset of symptoms of diarrhea and/or vomiting, as well 
as other constitutional symptoms such as fever, abdominal cramps, headache, or 
muscle aches.  
 



 

Definitions; 6 

AGE case: See REPORTABLE AGE CASE. 
 
AGE outbreak: Cases of ACUTE GASTROENTERITIS, characterized by diarrhea and 
vomiting, that are in excess of background rates. For the purposes of this manual, 
more than 3% is considered in excess of background rates. In addition, an AGE 
outbreak may be based on two or more laboratory-confirmed cases associated 
with food or water consumption during the cruise.  
 
Additive 
(a) Food additive: as stated in the Federal Food, Drug, and Cosmetic Act, 
§201(s) and 21 CFR 170.  
(b) Color additive: as stated in the Federal Food, Drug, and Cosmetic Act, 
§201(t) and 21 CFR 70.  
 
Adequate: Sufficient in number, features, or capacity to accomplish the purpose 
for which something is intended and to such a degree that there is no unreasonable 
risk to health or safety. 
 
Adulterated: As stated in the Federal Food, Drug, and Cosmetic Act, §402. 
 
Air-break: A piping arrangement in which a drain from a fixture, appliance, or 
device discharges indirectly into another fixture, receptacle, or interceptor at a 
point below the flood-level rim (Figure 1).  
 

 
 
Air gap (AG): The unobstructed vertical distance through the free atmosphere 
between the lowest opening from any pipe or faucet supplying water to a tank, 
PLUMBING FIXTURE, or other device and the flood-level rim of the receptacle or 
receiving fixture. The air gap must be at least twice the inside diameter of the 
supply pipe or faucet and not less than 25 millimeters (1 inch) (Figure 2).  
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Antientanglement cover: A cover for a drain/SUCTION FITTING that is designed to 
prevent hair from tangling in a drain cover or SUCTION FITTING in a 
RECREATIONAL WATER FACILITY. 
 
Antientrapment cover: A cover for a drain/SUCTION FITTING that is designed to 
prevent any portion of the body or hair from becoming lodged or otherwise forced 
onto a drain cover or SUCTION FITTING in a RECREATIONAL WATER FACILITY. 
 
Approved: Acceptable based on a determination of conformity with principles, 
practices, and generally recognized standards that protect public health (e.g., 
American National Standards Institute [ANSI], National Sanitation Foundation 
International [NSF International], American Society of Mechanical Engineers 
[ASME], or American Society of Safety Engineers [ASSE] standards, 
Underwriter’s Laboratory [UL], federal regulations, or equivalent international 
standards and regulations). 
 
Attack rate: (1) The proportion of individuals exposed to an infectious agent who 
become clinically ill. (2) The cumulative incidence of infection in a group 
observed over a period during an epidemic.  
 
Atmospheric vacuum breaker (AVB): A BACKFLOW PREVENTION DEVICE that 
consists of an air inlet valve, a check seat or float valve, and air inlet ports. The 
device is not APPROVED for use under continuous water pressure and must be 
installed downstream of the last valve.  
 
aw (water activity): Measurement of the free moisture content in a food. 
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Baby-only water facility: RECREATIONAL WATER FACILITY designed for use by 
children in diapers or who are not completely toilet trained. This facility must 
have zero water depth. Control measures for this facility would be detailed in a 
VARIANCE. 
 
Backflow: The reversal of flow of water or other liquids, mixtures, or substances 
into the distribution pipes of a potable supply of water from any source or sources 
other than the source of POTABLE WATER supply. BACKSIPHONAGE and 
BACKPRESSURE are forms of backflow. 
 
Backflow prevention device: An APPROVED backflow prevention plumbing 
device that must be used on POTABLE WATER distribution lines where there is a 
direct connection or a potential CROSS-CONNECTION between the POTABLE WATER 
distribution system and other liquids, mixtures, or substances from any source 
other than the POTABLE WATER supply. Some devices are designed for use under 
continuous water pressure, whereas others are noncontinuous pressure types. VSP 
only accepts vented devices. 
 
(See also: 

• ATMOSPHERIC VACUUM BREAKER [AVB].  
• CONTINUOUS PRESSURE BACKFLOW PREVENTION DEVICE.  
• DOUBLE CHECK VALVE with intermediate atmospheric vent.  
• HOSE BIB CONNECTION VACUUM BREAKER.  
• PRESSURE VACUUM BREAKER ASSEMBLY. 
• REDUCED PRESSURE PRINCIPLE BACKFLOW PREVENTION ASSEMBLY.)  

 
Backpressure: An elevation of pressure in the downstream piping system (by 
pump, elevation of piping, or steam and/or air pressure) above the supply pressure 
at the point of consideration that would cause a reversal of normal direction of 
flow. 
 
Barometric loop: A continuous section of supply piping that rises at least 35 feet 
above the supply point and returns back down to the supply. Typically the loop 
will be in the shape of an upside-down “U.” A barometric loop only protects 
against BACKSIPHONAGE because it operates under the principle that a water 
column cannot rise above 33.9 feet at sea-level pressure. 
 
Backsiphonage: The reversal or flowing back of used, contaminated, or polluted 
water from a PLUMBING FIXTURE or vessel or other source into a water supply pipe 
as a result of negative pressure in the pipe. 
 
Beverage: A liquid for drinking, including water. 
 
Black water: Wastewater from toilets, urinals, medical sinks, and other similar 
facilities. 
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Blast chiller: A unit specifically designed for rapid intermediate cooling of food 
products from 57°C (135°F) to 21°C (70°F) within 2 hours and 21°C (70°F) to 
5°C (41°F) within an additional 4 hours. 
 
Blockable drain/suction fitting: A drain or suction fitting in a RECREATIONAL 
WATER FACILITY that that can be completely covered or blocked by a 457 
millimeters x 584 millimeters (18 inches x 23 inches) body-blocking element as 
set forth in ASME A112.19.8M. 
 
CFR (Code of Federal Regulations): Compilation of the general and permanent 
rules published in the Federal Register by the executive departments and agencies 
of the federal government. The CFR is published annually by the U.S. 
Government Printing Office and contains FDA rules in 21 CFR, USDA rules in 
7 CFR and 9 CFR, EPA rules in 40 CFR, and Wildlife and Fisheries rules in 
50 CFR.  
 
Chemical disinfectant: A chemical agent used to kill microbes. 
 
Child activity center: A facility for child-related activities where children under 
the age of 6 are placed to be cared for by vessel staff. 
 
Children’s pool: A pool that has a depth of 1 meter (3 feet) or less and is 
intended for use by children who are toilet trained. 
 
Child-sized toilet: Toilets whose toilet seat height is no more than 
280 millimeters (11 inches) and the toilet seat opening is no greater than 
203 millimeters (8 inches).  
 
CIP (cleaned in place): Cleaned in place by circulating or flowing mechanically 
through a piping system of a detergent solution, water rinse, and sanitizing 
solution onto or over EQUIPMENT surfaces that require cleaning, such as the 
method used—in part—to clean and sanitize a frozen dessert machine. CIP does 
not include the cleaning of EQUIPMENT such as band saws, slicers, or mixers 
that are subjected to in-place manual cleaning without the use of a CIP 
system. 
 
Cleaning locker: A room or cabinet specifically designed or modified for storage 
of cleaning EQUIPMENT such as mops, brooms, floor-scrubbing machines, and 
cleaning chemicals. 
 
Comminuted: Reduced in size by chopping, flaking, grinding, or mincing. 
Examples include FISH or MEAT products that are reduced in size and 
restructured or reformulated (e.g., gefilte FISH, gyros, ground beef, and 
sausage) and mixtures of two or more types of MEAT that have been reduced 
in size and combined (e.g., sausages made from two or more MEATS).  
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Confirmed disease outbreak: A FOODBORNE or WATERBORNE DISEASE 
OUTBREAK in which laboratory analysis of appropriate specimens identifies a 
causative agent and epidemiologic analysis implicates the food or water as the 
source of the illness.  
 
Consumer: A person who takes possession of food, is not functioning as an 
operator of a food establishment or FOOD-PROCESSING PLANT, and does not offer 
the food for resale. 
 
Contamination: The presence of an infectious agent on a body surface, in 
clothes, in bedding, on toys, on surgical instruments or dressings, or on other 
inanimate articles or substances including food and water. 
 
Continuous pressure (CP) backflow prevention device: A device generally 
consisting of two check valves and an intermediate atmospheric vent that has been 
specifically designed to be used under conditions of continuous pressure (greater 
than 12 hours out of a 24-hour period).  
 
Coving: A concave surface, molding, or other design that eliminates the usual 
angles of 90° or less at deck junctures (Figures 3, 4, and 5). 
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Critical item: A provision of these guidelines that, if in noncompliance, is more 
likely than other deficiencies to contribute to food or water CONTAMINATION, 
illness, or environmental health hazard. These are denoted in these guidelines 
in bold red underlined text in parentheses after the section number and 
keywords; for example, 7.5.5.1 Food-contact Surfaces (24 C)

 

. The number 
indicates the individual inspection report item number. 

Critical control point: A point or procedure in a specific system where loss of 
control may result in an unacceptable health risk. 
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Critical limit: The maximum or minimum value at a CRITICAL CONTROL POINT to 
which a physical, biologic, or chemical parameter must be controlled to minimize 
the occurrence of risk from an identified safety hazard. 
 
Cross-connection: An actual or potential connection or structural arrangement 
between a POTABLE WATER system and any other source or system through which 
it is possible to introduce into any part of the POTABLE WATER system any used 
water, industrial fluid, gas, or substance other than the intended POTABLE WATER 
with which the system is supplied.  
 
CT value: Numerical value used for identifying level at which pathogen 
destruction/inactivation occurs. For the purposes of this manual, CT values will 
be based on free chlorine levels in MG/L (ppm) and time in minutes (CT 
value=MG/L x minutes).  
 
Cut leafy greens: Fresh leafy greens whose leaves have been cut, shredded, 
sliced, chopped, or torn. Leafy greens include iceberg lettuce, romaine lettuce, 
leaf lettuce, butter lettuce, baby leaf lettuce (i.e., immature lettuce or leafy 
greens), escarole, endive, spring mix, spinach, cabbage, kale, arugula, and chard. 
Herbs such as cilantro or parsley are not considered leafy greens.  
 
Date/time of onset: Date/time on which the first
 

 symptom appeared.  

Deck drain: The physical connection between decks, SCUPPERS, or DECK SINKS 
and the GRAY or BLACK WATER systems.  
 
Deck sink: A sink recessed into the deck and sized to contain waste liquids from 
tilting kettles and pans. 
 
Diarrheal disease: Three or more episodes of loose stools in a 24-hour period or 
a greater than normal (for the person) number of loose stools. 
 
Disinfectant: A chemical or physical agent used to kill microbes.  
 
Disinfection: A process (physical or chemical) that destroys many or all 
pathogenic microorganisms, except bacterial and mycotic spores, on inanimate 
objects. 
 
Distillate water: Water condensed from vapor during the evaporation process.  
 
Distillate water lines: Pipes carrying water that is condensed from the 
evaporators and that may be directed to the POTABLE WATER system. This is the 
VSP definition for pipe striping purposes. 
 
Double check (DC) valve assembly: A BACKFLOW PREVENTION ASSEMBLY 
consisting of two internally loaded, independently operating check valves located 
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between two resilient-seated shutoff valves. These assemblies include four 
resilient-seated test cocks. These devices do not have an intermediate vent to 
the atmosphere and are not APPROVED for use on CROSS-CONNECTIONS to the 
POTABLE WATER system of cruise vessels. VSP accepts only vented BACKFLOW 
PREVENTION DEVICES. 
 
Double check with an intermediate atmospheric vent (DCIV): A BACKFLOW 
PREVENTION DEVICE with double check valves and an intermediate atmospheric 
vent located between the two check valves.  
 
Drinking water: See POTABLE WATER. 
 
Drip tray: READILY REMOVABLE tray to collect dripping fluids or food from food 
dispensing EQUIPMENT.  
 
Dry storage area: A room or area designated for the storage of PACKAGED or 
containerized bulk food that is not potentially hazardous and dry goods such as 
SINGLE-SERVICE ITEMS. 
 
Easily cleanable: A characteristic of a surface that  

• Allows effective removal of soil by normal cleaning methods;  
• Is dependent on the material, design, construction, and installation of the 

surface; and  
• Varies with the likelihood of the surface’s role in introducing pathogenic 

or toxigenic agents or other contaminants into food based on the surface’s 
APPROVED placement, purpose, and use. 

 
Easily movable: EQUIPMENT that 

• Is PORTABLE; mounted on casters, gliders, or rollers; or provided with a 
mechanical means to safely tilt it for cleaning; and 

• Has no utility connection, has a utility connection that disconnects 
quickly, or has a flexible utility connection line of sufficient length that 
allows it to be moved for cleaning of the EQUIPMENT and adjacent area. 

 
Equipment: An article used in the operation of a food establishment, such as a 
freezer, grinder, hood, ice maker, meat block, mixer, oven, reach-in refrigerator, 
scale, sink, slicer, stove, table, TEMPERATURE-MEASURING DEVICE for ambient air, 
vending machine, or WAREWASHING machine. Equipment does not include 
items used for handling or storing large quantities of PACKAGED foods that 
are received from a supplier in a cased or overwrapped lot, such as hand 
trucks, forklifts, dollies, pallets, racks, and skids. 
 
Fish: Fresh water or saltwater finfish, crustaceans, and other forms of aquatic life 
(including alligator, frog, aquatic turtle, jellyfish, sea cucumber, sea urchin, and 
the roe of such animals) other than birds or mammals, and all mollusks, if such 
animal life is intended for human consumption. Fish includes an edible human 
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food product derived in whole or in part from fish, including fish processed 
in any manner. 
 
Food: Raw, cooked, or processed edible substance; ice; BEVERAGE; or ingredient 
used or intended for use or for sale in whole or in part for human consumption. 
Chewing gum is also classified as food. 
 
Food area: Includes food and BEVERAGE display, handling, preparation, service, 
and storage areas; warewash areas; clean EQUIPMENT storage areas; and LINEN 
storage and handling areas.  
 
Food-contact surface: Surfaces (food zone, splash zone) of EQUIPMENT and 
UTENSILS with which food normally comes in contact and surfaces from which 
food may drain, drip, or splash back into a food or surfaces normally in contact 
with food (Figure 6).  
 

 
 
Food display areas: Any area where food is displayed for consumption by 
passengers and/or crew. Applies to displays served by vessel staff or self service.  
 
Food employee: A person working with unpackaged food, food EQUIPMENT or 
UTENSILS, LINENS, or FOOD-CONTACT SURFACES. 
 
Food-handling areas: Any area where food is stored, processed, prepared, or 
served.  
 
Food preparation areas: Any area where food is processed, cooked, or prepared 
for service.  
 
Food-processing plant: A commercial operation that manufactures packages, 
labels, or stores food for human consumption and does not provide food directly 
to a CONSUMER.  
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Food service areas: Any area where food is presented to passengers or crew 
members (excluding individual cabin service).  
 
Food storage areas: Any area where food or food products are stored.  
 
Food transportation corridors: Areas primarily intended to move food during 
food preparation, storage, and service operations (e.g., service lift [elevator] 
vestibules to FOOD PREPARATION service and storage areas, provision corridors, 
and corridors connecting preparation areas and service areas). Passenger and 
crew corridors, public areas, individual cabin service, and dining rooms 
connected to galleys are excluded. Food loading areas used solely for delivery 
of food to the vessel are excluded.  
 
Food waste system: A system used to collect, transport, and process food waste 
from FOOD AREAS to a waste disposal system (e.g., pulper, vacuum system).  
 
Foodborne disease outbreak: An incident in which two or more persons 
experience a similar illness resulting from the ingestion of a common food.  
 
Game animal: An animal, the products of which are food, that is not classified as 
cattle, sheep, swine, goat, horse, mule, or other equine in 9 CFR Subchapter A - 
Mandatory MEAT Inspection, Part 301, as POULTRY in 9 CFR Subchapter C - 
Mandatory POULTRY Products Inspection, Part 381, or as FISH as defined under 
Subparagraph 1-201.10(B)(25).  
 
Game animal includes

 

 mammals such as reindeer, elk, deer, antelope, water 
buffalo, bison, rabbit, squirrel, opossum, raccoon, nutria, or muskrat, and 
nonaquatic reptiles such as land snakes.  

Game animal does not include
 

 RATITES such as ostrich, emu, and rhea. 

Gap: An open juncture that is more than 3 millimeters (1/8 inch). 
 
General-use pesticide: A pesticide not classified by EPA for restricted use as 
specified in 40 CFR 152.175. 
 
Grade A standards: Requirements of the FDA Grade A Pasteurized Milk 
Ordinance and Grade A Condensed and Dry Milk Ordinance with which certain 
fluid and dry milk and milk products comply. 
 
Gravity drain: A drain fitting used to drain the body of water in a RECREATIONAL 
WATER FACILITY by gravity and with no pump downstream of the fitting. 
 
Gray water: Wastewater from galley EQUIPMENT and DECK DRAINS, dishwashers, 
showers and baths, laundries, washbasins, DECK DRAINS, and recirculated 
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RECREATIONAL WATER FACILITIES. Gray water does not include BLACK WATER or 
bilge water from the machinery spaces.  
 
Gutterway: See SCUPPER.  
 
HACCP plan: A written document that delineates the formal procedures for 
following the Hazard Analysis Critical Control Point principles developed by the 
National Advisory Committee on Microbiological Criteria for FOODS. 
 
Halogen: The group of elements including chlorine, bromine, and iodine used for 
the DISINFECTION of water. 
 
Hand antiseptic: Antiseptic products applied to human skin.  
 
Harbor: The portion of a port area set aside for vessel anchorage or for ports 
including wharves; piers; quays; and service areas, the boundaries are the high-
water shore line; and others as determined by legal definition, citation of 
coordinates, or other means. 
 
Hazard: A biological, chemical, or physical property that may cause an 
unacceptable CONSUMER health risk. 
 
Hermetically sealed container: A container designed to be secure against the 
entry of microorganisms and, in the case of low-acid canned FOODS, to maintain 
the commercial sterility of its contents after processing. 
 
Hose bib connection vacuum breaker (HVB): A BACKFLOW PREVENTION 
DEVICE that attaches directly to a hose bib by way of a threaded head. This device 
uses a single check valve and vacuum breaker vent. It is not APPROVED for use 
under CONTINUOUS PRESSURE (e.g., when a shut-off valve is located downstream 
from the device). This device is a form of an AVB specifically designed for a 
hose connection.  
 
Imminent health hazard: A significant threat or danger to health that is 
considered to exist when evidence is sufficient to show that a product, practice, 
circumstance, or event creates a situation that requires immediate correction or 
cessation of operation to prevent injury. 
 
Injected meats: Manipulating MEAT so that infectious or toxigenic 
microoganisms may be introduced from its surface to its interior through 
tenderizing with deep penetration or injecting the MEAT such as with juices, which 
may be referred to as injecting, pinning, or stitch pumping. This does not include 
routine temperature monitoring. 
 
Integrated pest management (IPM): A documented, organized system of 
controlling pests through a combination of methods including inspections, baits, 
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traps, effective sanitation and maintenance, and judicious use of chemical 
compounds. 

 
Interactive recreational water facilities: Facilities that provide a variety of 
recreational water features such as flowing, misting, sprinkling, jetting, and 
waterfalls. These facilities may be zero depth. 
 
Isolation: The separation of persons who have a specific infectious illness from 
those who are healthy and the restriction of ill persons’ movement to stop the 
spread of that illness. For VSP’s purposes, isolation for passengers with AGE 
symptoms is advised and isolation for crew with AGE symptoms is required. 
 
Kitchenware: Food preparation and storage UTENSILS. 
 
Law: Applicable local, state, federal, or other equivalent international statutes, 
regulations, and ordinances. 
 
Linens: Fabric items such as cloth hampers, cloth napkins, tablecloths, wiping 
cloths, and work garments including cloth gloves. 
 
Making way: Progressing through the water by mechanical or wind power. 
 
Meat: The flesh of animals used as food including the dressed flesh of cattle, 
swine, sheep, or goats and other edible animals, except FISH, POULTRY, and wild 
GAME ANIMALS. 
 
Mechanically tenderized: Manipulating MEAT with deep penetration by 
processes that may be referred to as blade tenderizing; jaccarding; pinning; 
needling; or using blades, pins, needles, or any mechanical device. It does not 
include processes by which solutions are injected into MEAT.  
 
mg/L: Milligrams per liter, the metric equivalent of parts per million (ppm). 
 
Molluscan shellfish: Any edible species of fresh or frozen oysters, clams, 
mussels, and scallops or edible portions thereof, except when the scallop 
product consists only of the shucked adductor muscle. 
 
Noncorroding: Material that maintains its original surface characteristics through 
prolonged influence by the use environment, food contact, and normal use of 
cleaning compounds and sanitizing solutions. 
 
Nonfood-contact surfaces (nonfood zone): All exposed surfaces, other than 
FOOD-CONTACT SURFACES, of EQUIPMENT located in FOOD AREAS (Figure 6).  
 
Outbreak: See AGE OUTBREAK. 
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Packaged: Bottled, canned, cartoned, securely bagged, or securely wrapped, 
whether packaged in a food establishment or a FOOD-PROCESSING PLANT. 
Packaged does not include a wrapper, carry-out box, or other nondurable 
container used to containerize food to the facilitate food protection during 
service and receipt of food by the CONSUMER. 
 
Permeate water: Water produced by a reverse osmosis unit. 
 
Permeate water lines: Pipes carrying permeate water from the reverse osmosis 
unit that may be directed to the POTABLE WATER system. This is the VSP 
definition for pipe striping purposes. 
  
Person in charge: The individual present on a vessel who is responsible for the 
food operation at the time of inspection such as the Food and BEVERAGE 
Manager, Food Manager, or Chef. 
 
Personal-care items: Items or substances that may be poisonous, toxic, or a 
source of CONTAMINATION and are used to maintain or enhance a person’s health, 
hygiene, or appearance. Personal-care items include items such as medicines, 
first-aid supplies, and cosmetics and toiletries (e.g., toothpaste, mouthwash). 
 
pH (Potens hydrogen): The symbol for the negative logarithm of the hydrogen 
ion concentration, which is a measure of the degree of acidity or alkalinity of a 
solution. Values between 0 and 7 indicate acidity and values between 7 and 14 
indicate alkalinity. The value for pure distilled water is 7, which is neutral.  
 
Plumbing fixture: A receptacle or device that 

• Is permanently or temporarily connected to the water-distribution system 
of the vessel and demands a supply of water from the system; or 

• Discharges used water, waste materials, or SEWAGE directly or indirectly 
to the drainage system of the vessel. 

 
Plumbing system: The water supply and distribution pipes; PLUMBING FIXTURES 
and traps; soil, waste, and vent pipes; sanitary sewer drains and vessel drains, 
including their respective connections, devices, and appurtenances within the 
vessel; and water-treating EQUIPMENT. 
 
Poisonous or toxic materials: Substances that are not intended for ingestion. 
These substances are in four categories:  

• Cleaners and SANITIZERS, which include cleaning and sanitizing agents 
and agents such as caustics, acids, drying agents, polishes, and other 
chemicals. 

• PESTICIDES [except SANITIZERS] that include substances such as 
insecticides and rodenticides.  

• Substances necessary for the operation and maintenance of the 
establishment such as nonfood-grade lubricants and PERSONAL-CARE 
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ITEMS that may be deleterious to health. 
• Substances that are not necessary for the operation and maintenance of the 

vessel and are on the vessel, such as petroleum products and paints. 
Pollution: The presence of any foreign substance (organic, inorganic, radiologic, 
or biologic) that tends to degrade water quality to create a health HAZARD. 
 
Portable: A description of EQUIPMENT that is READILY REMOVABLE or mounted 
on casters, gliders, or rollers; provided with a mechanical means so that it can be 
tilted safely for cleaning; or readily movable by one person. 
 
Potable water: Water that is HALOGENATED and PH controlled and is intended for 
drinking, washing, bathing, or showering; for use in fresh water SWIMMING POOLS 
and WHIRLPOOL SPAS; for use in the vessel’s hospital; for handling, preparing, or 
cooking food; and for cleaning FOOD STORAGE and preparation areas, UTENSILS, 
and EQUIPMENT. Potable water is free from impurities in amounts sufficient to 
cause disease or harmful physiological effects. The water quality must conform to 
requirements of the World Health Organization DRINKING WATER standards.  
 
Potable water tanks: All tanks in which POTABLE WATER is stored.  
 
Potentially hazardous food (PHF) (or time/temperature control for safety 
food [TCS]): Natural or synthetic food that requires time/temperature control 
because it is in a form capable of supporting  

• The rapid and progressive growth of infectious or toxigenic 
microorganisms;  

• The growth and toxin production of Clostridium botulinum; or 
• The growth of Salmonella enteritidis [in raw shell eggs].  

 
PHF includes an animal food (a food of animal origin) that is raw or heat-treated; 
a food of plant origin that is heat-treated or consists of raw seed sprouts; cut 
melons; CUT LEAFY GREENS; cut tomatoes or mixtures of cut tomatoes; and garlic 
and oil mixtures that are not acidified or otherwise modified at a food processing 
plant in a way that results in mixtures that do not support growth as specified 
under Subparagraph (a) of this definition or any food classified by the FDA as a 
PHF/TCS.  
 
PHF does not include  

a) An air-cooled hard-boiled egg with shell intact, or a shell egg that is 
not hard-boiled, but has been treated to destroy all viable 
Salmonellae. 

b) A food with an AW value of 0.85 or less. 
c) A food with a PH level of 4.6 or below when measured at 24°C (75°F). 
d) A food in an unopened HERMETICALLY SEALED CONTAINER that is 

commercially processed to achieve and maintain commercial sterility 
under conditions of nonrefrigerated storage and distribution.  

e) A food for which laboratory evidence demonstrates that the rapid and 
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progressive growth of infectious or toxigenic microorganisms or the 
growth of S. enteritidis in eggs or C. botulinum cannot occur, such as a 
food that has an AW and a PH above the levels specified under 
Subparagraphs (b) and (c) of this definition and that may contain a 
preservative, other barrier to the growth of microorganisms, or a 
combination of barriers that inhibit the growth of microorganisms. 

f) A food that may contain an infectious or toxigenic microorganism or 
chemical or physical contaminant at a level sufficient to cause illness, 
but that does not support the growth of microorganisms as specified 
under Subparagraph (a) of this definition. 

 
Poultry:  

• Any domesticated bird such as chicken, turkey, duck, goose, or guinea, 
whether live or dead, as defined in 9 CFR 381 Poultry Products Inspection 
Regulations. 

• Any migratory waterfowl, game bird, or squab such as pheasant, partridge, 
quail, grouse, or guinea, whether live or dead, as defined in 9 CFR 362 
Voluntary Poultry Inspection Program. 

 
Poultry does not include RATITE.  
 
Pressure vacuum breaker assembly (PVB): A device consisting of an 
independently loaded internal check valve and a spring-loaded air inlet valve. 
This device is also equipped with two resilient seated gate valves and test cocks. 
 
Primal cut: A basic major cut into which carcasses and sides of MEAT are 
separated, such as a beef round, pork loin, lamb flank, or veal breast.  
 
Quarantine: The limitation of movement of apparently well persons who have 
been exposed to a case of communicable (infectious) disease during its period of 
communicability to prevent disease TRANSMISSION during the incubation period if 
infection should occur. 
 
Ratite: A flightless bird such as an emu, ostrich, or rhea. 
 
Readily accessible: Exposed or capable of being exposed for cleaning or 
inspection without the use of tools. 
 
Readily removable: Capable of being detached from the main unit without the 
use of tools. 
 
Ready-to-eat (RTE) food: Food in a form that is edible without washing, 
cooking, or additional preparation by the food establishment or the CONSUMER 
and that is reasonably expected to be consumed in that form. 
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RTE food includes  
• POTENTIALLY HAZARDOUS FOOD that is unpackaged and cooked to the 

temperature and time required for the specific food. 
• Raw, washed, cut fruits and vegetables. 
• Whole, raw fruits and vegetables presented for consumption without 

the need for further washing, such as at a buffet.  
• Other food presented for consumption for which further washing or 

cooking is not required and from which rinds, peels, husks, or shells 
are removed.  

• Fruits and vegetables that are cooked for hot holding, as specified 
under section 7.3.4.1.3. 

• Substances derived from plants such as spices, seasonings, and sugar. 
• A bakery item such as bread, cakes, pies, fillings, or icing for which 

further cooking is not required for food safety. 
• Products produced in accordance with USDA guidelines and that 

have received a lethality treatment for pathogens: dry, fermented 
sausages, such as dry salami or pepperoni; salt-cured MEAT and 
POULTRY products, such as prosciutto ham, country cured ham, and 
Parma ham; and dried MEAT and POULTRY products, such as jerky or 
beef sticks. 

• Foods manufactured as specified in 21 CFR Part 113, Thermally 
Processed Low-Acid Foods PACKAGED in HERMETICALLY SEALED 
CONTAINERS. 

 
Recreational water facility (RWF): A water facility that has been modified, 
improved, constructed, or installed for the purpose of public swimming or 
recreational bathing. RWFs include, but are not limited to,  

• ACTIVITY POOLS.  
• BABY-ONLY WATER FACILITIES.  
• CHILDREN’S POOLS. 
• Diving pools.  
• Hot tubs.  
• Hydrotherapy pools.  
• INTERACTIVE RECREATIONAL WATER FACILITIES. 
• Slides. 
• SPA POOLS. 
• SWIMMING POOLS,  
• Therapeutic pools. 
• WADING POOLS.  
• WHIRLPOOLS. 

 
Recreational water facility (RWF) seawater: Seawater taken onboard while 
MAKING WAY at a position at least 12 miles at sea and routed directly to the RWFs 
for either sea-to-sea exchange or recirculation. 
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Reduced pressure principle backflow prevention assembly (RP assembly): 
An assembly containing two independently acting internally loaded check valves 
together with a hydraulically operating, mechanically independent pressure 
differential relief valve located between the check valves and at the same time 
below the first check valve. The unit must include properly located resilient 
seated test cocks and tightly closing resilient seated shutoff valves at each end of 
the assembly.  
 
Refuse: Solid waste not carried by water through the SEWAGE system. 
 
Registered design professional: An individual registered or licensed to practice 
his or her respective design profession as defined by the statutory requirements of 
the professional registration LAWS of the state or jurisdiction in which the project 
is to be constructed (per ASME A112.19.8-2007).  
 
Regulatory authority: Local, state, or federal or equivalent international 
enforcement body or authorized representative having jurisdiction over the food 
processing, transportation, warehousing, or other food establishment. 
 
Removable: Capable of being detached from the main unit with the use of simple 
tools such as a screwdriver, pliers, or an open-end wrench. 
 
Reportable AGE case (VSP definition): A case of AGE with one of the 
following characteristics:  

• Diarrhea (three or more episodes of loose stools in a 24-hour period or 
what is above normal for the individual, e.g., individuals with underlying 
medical conditions) OR 

• Vomiting and one additional symptom including one or more episodes of 
loose stools in a 24-hour period, or abdominal cramps, or headache, or 
muscle aches, or fever (temperature of ≥38°C [100.4°F]); AND  

• Reported to the master of the vessel, the medical staff, or other designated 
staff by a passenger or a crew member.  

 
Nausea, although a common symptom of AGE, is specifically excluded from 
this definition to avoid misclassifying seasickness (nausea and vomiting) as 
ACUTE GASTROENTERITIS. 
 
Restricted-use pesticide: A pesticide product that contains the active ingredients 
specified in 40 CFR 152.175 Pesticides classified for restricted use, and that is 
limited to use by or under the direct supervision of a certified applicator. 
 
Sanitizer: Chemical or physical agents that reduce microorganism 
CONTAMINATION levels present on inanimate environmental surfaces.  
 
Two classes of sanitizers: 

• Sanitizers of NONFOOD-CONTACT SURFACES: The performance 
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standard used by the EPA for these sanitizers requires a reduction of 
the target microorganism by 99.9% or 3 logs (1000, 1/1000, or 103) 
after 5 minutes of contact time. 

• Sanitizers of FOOD-CONTACT SURFACES

 

: The EPA performance 
standard for these sanitizers requires a 99.999% or 5-log reduction of 
the target microorganism in 30 seconds.  

Sanitization: The application of cumulative heat or chemicals on cleaned food-
contact and NONFOOD-CONTACT SURFACES that, when evaluated for efficacy, 
provides a sufficient reduction of pathogens.  
 
Scupper: A conduit or collection basin that channels liquid runoff to a DECK 
DRAIN.  
 
Sealant: Material used to fill SEAMS.  
 
Seam: An open juncture that is greater than 0.8 millimeters (1/32 inch) but less 
than 3 millimeters (1/8 inch).  
 
Sewage: Liquid waste containing animal or vegetable matter in suspension or 
solution and may include liquids containing chemicals in solution. 
 
Shellstock: Raw, in-shell MOLLUSCAN SHELLFISH. 
 
Shucked shellfish: MOLLUSCAN SHELLFISH with one or both shells removed. 
 
Single-service articles: TABLEWARE, carry-out UTENSILS, and other items such as 
bags, containers, placemats, stirrers, straws, toothpicks, and wrappers that are 
designed and constructed for one-time, one-person use. 
 
Single-use articles: UTENSILS and bulk food containers designed and constructed 
to be used once and discarded.  
 
Single-use articles includes items such as wax paper, butcher paper, plastic 
wrap, formed aluminum food containers, jars, plastic tubs or buckets, bread 
wrappers, pickle barrels, ketchup bottles, and number 10 cans that do not 
meet materials, durability, strength, and cleanability specifications. 
 
Slacking: Process of moderating the temperature of a food such as allowing a 
food to gradually increase from a temperature of -23°C (-10°F) to -4°C (25°F) in 
preparation for deep-fat frying or to facilitate even heat penetration during the 
cooking of previously block-frozen food such as spinach. 
 
Smooth:  

• A FOOD-CONTACT SURFACE having a surface free of pits and inclusions 
with a cleanability equal to or exceeding that of (100-grit) number 3 
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stainless steel.  
• A NONFOOD-CONTACT SURFACE of EQUIPMENT having a surface equal to 

that of commercial grade hot-rolled steel free of visible scale. 
• Deck, bulkhead, or deckhead that has an even or level surface with no 

roughness or projections to make it difficult to clean. 
 
Spa pool: A POTABLE WATER or saltwater-supplied pool with temperatures and 
turbulence comparable to a WHIRLPOOL SPA.  
 
General characteristics are 

• Water temperature of 30°C-40°C or 86°F-104°F,  
• Bubbling, jetted, or sprayed water effects that physically break at or above 

the water surface,  
• Depth of more than 1 meter (3 feet), and 
• Tub volume of more than 6 tons of water. 

 
Spill-resistant vacuum breaker (SVB): A specific modification to a PVB to 
minimize water spillage. 
 
Spray pad: The play and water contact area that is designed to have no standing 
water. 
 
Suction fitting: A fitting in a RECREATIONAL WATER FACILITY under direct 
suction through which water is drawn by a pump.  
 
Swimming pool: A RECREATIONAL WATER FACILITY greater than 1 meter in 
depth. This does not include SPA POOLS that meet this depth.  
 
Table-mounted equipment: EQUIPMENT that is not PORTABLE and is designed to 
be mounted off the floor on a table, counter, or shelf. 
 
Tableware: Eating, drinking, and serving UTENSILS for table use such as flatware 
including forks, knives, and spoons; hollowware including bowls, cups, serving 
dishes, and tumblers; and plates. 
 
Technical water: Water that has not been chlorinated or PH controlled on board 
the vessel and that originates from a bunkering or condensate collection process, 
or SEAWATER processed through the evaporators or reverse osmosis plant and is 
intended for storage and use in the technical water system.  
 
Temperature-measuring device (TMD): A thermometer, thermocouple, 
thermistor, or other device that indicates the temperature of food, air, or water and 
is numerically scaled in Celsius and/or Fahrenheit. 
 
Time/temperature control for safety food (TCS): See POTENTIALLY 
HAZARDOUS FOOD (PHF). 



 

Definitions; 25 

 
Transmission (of infection): Any mechanism by which an infectious agent is 
spread from a source or reservoir to another person. These mechanisms are 
defined as follows: 

• Direct transmission (includes person-to-person transmission)

• 

: Direct and 
essentially immediate transfer of infectious agents to a receptive portal of 
entry through which human or animal infection may take place.  
Indirect transmission

 

: Occurs when an infectious agent is transferred or 
carried by some intermediate item, organism, means, or process to a 
susceptible host, resulting in disease. Included are airborne, foodborne, 
waterborne, vehicleborne (e.g., fomites) and vectorborne modes of 
transmission. 

Turnover: The circulation, through the recirculation system, of a quantity of 
water equal to the pool volume. For BABY-ONLY WATER FACILITIES, the entire 
volume of water must pass through all parts of the system to include filtration, 
secondary ultraviolet (UV) DISINFECTION, and halogenation once every 
30 minutes. 
 
Utensil: A food-contact implement or container used in storing, preparing, 
transporting, dispensing, selling, or serving food. Examples: KITCHENWARE or 
TABLEWARE that is multiuse, single-service, or single-use; gloves used in contact 
with food; food TEMPERATURE-MEASURING DEVICES; and probe-type price or 
identification tags used in contact with food. 
 
Utility sink: Any sink located in a FOOD SERVICE AREA not intended for 
handwashing and/or WAREWASHING.  
 
Variance: A written document issued by VSP that authorizes a modification or 
waiver of one or more requirements of these guidelines if, in the opinion of VSP, 
a health HAZARD or nuisance will not result from the modification or waiver. 
 
Wading pool: RECREATIONAL WATER FACILITY with a maximum depth of less 
than 1 meter. 
 
Warewashing: The cleaning and sanitizing of TABLEWARE, UTENSILS, and FOOD-
CONTACT SURFACES of EQUIPMENT. 
 
Waterborne outbreak: [U.S. Environmental Protection Agency definition] An 
outbreak involving at least two people who experience a similar illness after 
ingesting or using water intended for drinking or after being exposed to or 
unintentionally ingesting or inhaling fresh or marine water used for recreational 
purposes and epidemiological evidence implicates the water as the source of 
illness. A single case of chemical poisoning or a laboratory-confirmed case of 
primary amebic meningoencephalitis is considered an outbreak. The 
verification number for this selection is 386708.
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Whirlpool spa: A freshwater or SEAWATER pool designed to operate at a 
minimum temperature of 30°C (86°F) and maximum of 40°C (104°F) and 
equipped with either water or air jets.  
 
Whole-muscle, intact beef: Whole-muscle beef that is not injected, 
MECHANICALLY TENDERIZED, reconstructed, or scored and marinated; and from 
which beef steaks may be cut. 

3.3 Acronyms 
AGE ACUTE GASTROENTERITIS 
ANSI American National Standards Institute 
ASHRAE American Society of Heating, Refrigeration and Air-

Conditioning Engineers 
ASME American Society of Mechanical Engineers 
ASSE American Society of Safety Engineers 
ASTM American Society for Testing and Materials 
C Celsius 
CDC  Centers for Disease Control and Prevention 
CFR CODE OF FEDERAL REGULATIONS 
CIP CLEAN IN PLACE 
CT VALUE CONTACT TIME VALUE 
DGMQ Division of Global Migration and Quarantine 
E. coli Escherichia coli 
EHO Environmental Health Officer 
EPA U.S. Environmental Protection Agency 
F Fahrenheit 
FIFRA Federal Insecticide, Fungicide, and Rodenticide Act 
FDA U.S. Food and Drug Administration 
HACCP HAZARD ANALYSIS AND CRITICAL CONTROL POINTS 
HVAC heating, ventilation, and air conditioning 
IATA International Air Transport Association 
IHR International Health Regulations 
IPM INTEGRATED PEST MANAGEMENT 
IPS iron pipe size 
ISO International Standards Organization 
MSDS material safety data sheets 
MG/L MILLIGRAMS PER LITER 
mV millivolt 
NCEH National Center for Environmental Health 
NSF International National Sanitation Foundation International 
OPRP Outbreak Prevention and Response Plan  
ORP oxidation reduction potential 
PH POTENS HYDROGEN 
PHF POTENTIALLY HAZARDOUS FOOD 
PHS U.S. Public Health Service (also USPHS) 
ppm parts per million 
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RP ASSEMBLY REDUCED PRESSURE PRINCIPLE BACKFLOW PREVENTION 
ASSEMBLY 

RO reverse osmosis 
RTE READY TO EAT 
RWF RECREATIONAL WATER FACILITY 
USC United States Code 
USDA U.S. Department of Agriculture 
USPHS U.S. Public Health Service  
UV ultraviolet light 
VSP Vessel Sanitation Program 
WHO World Health Organization 
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4.0 Acute Gastroenteritis (AGE) Surveillance 
This section includes the following subsections: 
4.1 Data Collection 
4.2 Notification 
4.3 Clinical Specimens 
4.4 Requirements for Isolating Symptomatic and Primary Contacts of Crew and Passengers 
with AGE  
4.5 Knowledge 

4.1 Data Collection 

4.1.1 Reportable Cases 

4.1.1.1 Definition 

4.1.1.1.1 Reportable Case Definition (02) 
A reportable case of AGE is only a case reported to the master of 
the vessel, the medical staff, or other designated staff by a 
passenger or a crew member and meets the definition below.  
 
A case is defined as 

• Diarrhea (three or more episodes of loose stools in a 24 
hour period or what is above normal for the individual. See 
section 4.1.2.1.3, illness symptoms); or  

• Vomiting and one additional symptom including one or 
more episodes of loose stools in a 24-hour period, or 
abdominal cramps, or headache, or muscle aches, or fever 
(temperature of ≥38°C [100.4°F]);  

 
Nausea, although a common symptom of AGE, is specifically 
excluded from this definition to avoid misclassifying 
seasickness (nausea and vomiting) as AGE. 

4.1.1.1.2 Onset Time (02) 
The reportable cases must include crew members with a symptom 
onset time of up to 3 days before boarding the vessel. Maintain 
documentation of the 3-day assessment for each crew member with 
symptoms on the vessel for review during inspections. Retain this 
documentation for 12 months.  

4.1.1.1.3 Definition Purpose 
These case definitions are to be used for identifying and 
classifying cases, both of which are done for reporting 
purposes. They should not be used as criteria for clinical 
intervention or public health action. For many conditions of 
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public health importance, action to contain disease should be 
initiated as soon as a problem is identified; in many 
circumstances, appropriate public health action should be 
undertaken even though insufficient information is available to 
determine whether cases meet the case definition.  

4.1.1.1.4 Foreign Quarantine Regulations 
U.S. foreign QUARANTINE regulations (42 CFR Part 71) require 
ships to immediately report on-board deaths and certain 
communicable illnesses to CDC’s Division of Global Migration 
and QUARANTINE (DGMQ). These reports should be made to the 
CDC QUARANTINE Station with jurisdiction over the ship’s next 
U.S. port of entry. Reporting requirements for ill passengers or 
crew are posted at http://wwwnc.cdc.gov/travel/content/ill-
reporting-maritime.aspx.  
 
The preferred method of reporting illnesses and deaths to DGMQ 
is electronically via the Maritime Illness and Death Reporting 
System (MIDRS) Web-based application. MIDRS reports may also 
be submitted by e-mail. If MIDRS is not available, ships may 
contact the appropriate QUARANTINE station directly by phone, fax, 
or e-mail.  

• MIDRS Web site address: https://wwwn.cdc.gov/midrs/.  
• MIDRS e-mail address: midrs@cdc.gov.  
• MIDRS administrative 

support: MIDRS_DGMQAdmin@cdc.gov or 888-892-
1320 (Monday-Friday 8:00 am-4:00 pm EST).  

• CDC QUARANTINE Station jurisdictions and contact 
information: http://www.cdc.gov/quarantine/QuarantineStat
ionContactListFull.html. 

 
For significant events or emergencies, ships should notify the 
appropriate CDC QUARANTINE Station by telephone. If the 
QUARANTINE station cannot be contacted immediately, please call 
the CDC Emergency Operations Center at 770-488-7100 or toll-
free at 866-477-2553 (at-sea use).  
 
General inquiries and information about quarantine regulations:  
Division of Global Migration and QUARANTINE 
MS E03, 1600 Clifton Road, Atlanta, GA 30333 
Web site: http://www.cdc.gov/quarantine/  
E-mail: MIDRS_DGMQAdmin@cdc.gov  
Phone: 404-639-1600 
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Centers for Disease Control and Prevention  
1600 Clifton Road, Atlanta, GA 30333  
Phone: 800-CDC-INFO (800-232-4636) TTY: 888-232-6348  
Email: cdcinfo@cdc.gov  

4.1.2 Records 

4.1.2.1 Log 

4.1.2.1.1 Responsibility (02) 
A standardized AGE surveillance log for each cruise must be 
maintained daily by the master of the vessel, the medical staff, or 
other designated staff.  

4.1.2.1.2 Required Information (02) 
The AGE surveillance log must list 

• The name of the vessel, cruise dates, and cruise number.  
• All reportable cases of AGE.  
• All passengers and crew members who are dispensed 

antidiarrheal medication from the master of the vessel, 
medical staff, or other designated staff.  

4.1.2.1.3 Log Details (02) 
The AGE surveillance log entry for each passenger or crew 
member must contain the following information in separate 
columns:  

• Date of the first medical visit or report to staff of illness.  
• Time of the first medical visit or report to staff of illness.  
• Case identification number.  
• Person’s name. 
• Person’s age.  
• Person’s sex.  
• Designation as passenger or crew member.  
• Crew member position or job on the vessel, if applicable.  
• Cabin number. 
• Meal seating information. 
• DATE OF ILLNESS ONSET. 
• TIME OF ILLNESS ONSET. 
• Illness symptoms, including the presence or absence of the 

following selected signs and symptoms, with a separate 
column for each of the following: 
o Number of episodes of diarrhea in a 24-hour period.  
o Number of episodes of vomiting in a 24-hour period.  
o Bloody stools.  
o Recorded temperature.  

mailto:cdcinfo@cdc.gov�
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o Abdominal cramps.  
o Headaches. 
o Muscle aches. 

• Entry (yes/no) for whether this was a reportable case. 
• Entry (yes/no) for antidiarrheal medications sold or 

dispensed by designated medical staff. 
• Presence of underlying medical conditions that may affect 

interpretation of AGE; for example, diabetic diarrhea, 
inflammatory bowel disease, gastrectomy, antibiotic-
induced diarrhea, vomiting from chemotherapy, ear 
infections in children or others.  

 
The AGE surveillance log must contain the above information in 
this exact order and entered in the template in Annex 13.2.2. The 
log data must be exported in the exact order as in the example 
template in Annex 13.2.2 with analyzable formats such as Excel or 
Access. Any additional data fields must be entered only outside of 
the form margins when exported to VSP. 

4.1.2.1.4 Medications Sold or Dispensed (02) 
Antidiarrheal medications must not be sold or dispensed to 
passengers or crew except by designated medical staff.  

4.1.2.2 Questionnaires 

4.1.2.2.1  Food/Beverage Questionnaire (02) 
Questionnaires detailing activities and meal locations for the 
72 hours before illness onset must be distributed to all passengers 
and crew members who are AGE CASES. The self-administered 
questionnaires must contain all of the data elements that appear in 
the questionnaire found in Annex 13.2.2. Completed 
questionnaires must be maintained with the AGE surveillance log. 
 
To assist passengers and crew members with filling out the 
self-administered questionnaires, the following information for 
the most current cruise may be maintained at the medical 
center: 

• Menus, food, and drink selections available at each 
venue on the vessel, from room service, and on private 
islands.  

• Menus, food, and drink selections available for each 
vessel-sponsored excursion.  

• Organized activities on the vessel or private islands.  
• Cruise line sponsored pre-embarkation activities.  
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To assist memory recall for guests and crew completing the 72-
hour self-administered questionnaire, an electronic listing of 
the above information on an interactive system available via an 
onboard video system can be substituted for the package in the 
medical center. 

4.1.2.3 Retention 

4.1.2.3.1 Retention and Review (02) 
The following records must be maintained on board for 12 months 
and available for review by VSP during inspections and outbreak 
investigations: 

• Medical log/record.  
• AGE surveillance log.  
• 72-hour self-administered questionnaires. 
• Interviews with cabin mates and immediate contacts of 

crew members with AGE (initial, 24-, and 48-hour). 
• Documentation of the 3-day assessment of crew members 

with AGE symptoms before joining the vessel. 
• Documentation of the date and time of last symptom and 

clearance to return to work for FOOD and nonFOOD 
EMPLOYEES. 

• Documentation of the date and time of verbal interviews 
with asymptomatic cabin mates and immediate contacts of 
symptomatic crew. 

  
Electronic records of these documents are acceptable as long as 
the data are complete and can be retrieved during inspections 
and outbreak investigations.  

4.1.2.4 Confidentiality 

4.1.2.4.1 Privacy 
All personal medical information received by CDC personnel must 
be protected in accordance with applicable federal LAW, including 
5 U.S.C. Section 552a. Privacy Act - Records maintained on 
individuals and the Freedom of Information Act 5 U.S.C. Section 
552. Administrative Procedure - Public information; agency rules, 
opinions, orders, records, and proceedings.  

4.2 Notification 

4.2.1 Routine Report 

4.2.1.1 Routine Report Timing 
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4.2.1.1.1 24-hour Report (01) 
The master, medical staff, or other designated staff of a vessel 
destined for a U.S. port from a foreign port must submit at least 
one standardized AGE report based on the number of reportable 
cases in the AGE log to VSP no less than 24 hours—but not more 
than 36 hours—before the vessel’s expected arrival at the U.S. 
port.  

4.2.1.1.2 4-hour Update Report (01) 
If the number of cases changes after submission of the initial 
report, an updated report must be submitted no less than 4 hours 
before the vessel’s arrival at the U.S. port. The 4-hour update 
report must be a cumulative total count of the reported crew and 
passengers during the entire cruise, including the additional cases.  

4.2.1.1.3 Report Submission (02) 
Submit routine 24-hour and 4-hour update reports electronically. 
In lieu of electronic notification, the reports may be submitted 
by telephone or fax. The vessel must maintain proof onboard that 
the report was successfully received by VSP.  

4.2.1.2 Report Contents 

4.2.1.2.1 Contents (01) 
The AGE report must contain the following: 

• Name of the vessel.  
• Port of embarkation.  
• Date of embarkation.  
• Port of disembarkation.  
• Date of disembarkation.  
• Total numbers of reportable cases of AGE among 

passengers, including those who have disembarked because 
of illness—even if the number is 0 (zero reporting). 

• Total numbers of reportable cases of AGE among crew 
members, including those who have disembarked because 
of illness—even if the number is 0 (zero reporting). 

• Total number of passengers and crew members on the 
cruise. 

4.2.1.2.2 Cruise Length 
For cruises lasting longer than 15 days before entering a 
U.S. port, the AGE report may include only those reportable 
cases and total numbers of passengers and crew members for 
the 15 days before the expected arrival at a U.S. port. 
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4.2.2 Special Report 

4.2.2.1 Special Report Timing 

4.2.2.1.1 2% and 3% Illness Report (01) 
The master or designated corporate representative of a vessel with 
an international itinerary destined for a U.S. port must submit a 
special report at any time during a cruise, including between two 
U.S. ports, when the cumulative percentage of reportable cases 
entered in the AGE surveillance log reaches 2% among passengers 
or 2% among crew and the vessel is within 15 days of expected 
arrival at a U.S. port.  
 
A telephone notification to VSP must accompany the special 2% 
report. 
 
A second special report must be submitted when the cumulative 
percentage of reportable cases entered in the AGE surveillance log 
reaches 3% among passengers or 3% among crew and the vessel is 
within 15 days of expected arrival at a U.S. port.  

4.2.2.1.2 Daily Updates (01) 
Daily updates of illness status must be submitted as requested by 
VSP after the initial submission of a special report. Daily updates 
may be submitted electronically, by telephone, fax, e-mail, or 
as requested by VSP.  

4.2.2.1.3 Routine Reporting Continues (01) 
Routine reports (24-hour and 4-hour) must continue to be 
submitted by the master or designated corporate representative of a 
vessel that has submitted a special report.  

4.2.3 Report Retention 

4.2.3.1 Retention 

4.2.3.1.1 Retention (02) 
The 24-hour, 4-hour, and special reports must be maintained on the 
vessel for 12 months.  

4.2.3.1.2 Review (02) 
The reports must be available for review by VSP during 
inspections and outbreak investigations.  
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4.3 Clinical Specimens 

4.3.1 Clinical Specimen Submission 
See Annex 13.4 for a list of recommended specimen collection supplies.  

4.3.1.1 Specimen/Shipping Containers (02) 
The medical staff will be responsible for maintaining a supply of at least 
10 clinical specimen collection containers for both viral and bacterial 
agents (10 for each), as well as a shipping container that meets the latest 
shipping requirements of the International Air Transport Association 
(IATA) and U.S. Department of Transportation for Biological Substances, 
Category B designated shipments (or higher).  
 
The vessel must maintain the appropriate labels and markings required for 
shipping Biological Substances, Category B shipments. The vessel must 
maintain appropriate refrigerant materials to keep clinical specimens cool. 
For guidance, see Annex 13.4 of this manual. Specific information on 
vendors where supplies may be ordered is provided on the VSP Web 
site (http://www.cdc.gov/nceh/vsp).  

4.3.2 Clinical Specimen Submission Collection Procedures 

4.3.2.1 When to Collect (02) 
When a vessel reaches 2% REPORTABLE AGE in either passengers or crew 
members, the medical staff will begin collecting clinical specimens (stool 
or vomitus specimens) for bacterial and viral analysis. If the etiologic 
agent is suspected to be parasitic, the medical staff should consult with 
VSP epidemiology staff for clinical specimen collection requirements.  

4.3.2.2 Proper Packing (02) 
All clinical specimens must be packed and shipped in accordance with the 
guidelines outlined in Annex 13.4 and the specific details provided on the 
VSP Web site (http://www.cdc.gov/nceh/vsp). The specimen packaging 
must include the proper documentation as required by the receiving 
laboratory.  

4.4 Requirements for Isolating Symptomatic and Primary Contacts 
of Crew and Passengers with Gastroenteritis  

4.4.1 Crew, Staff, Officers, and Other Employees 

4.4.1.1 Isolate Ill Crew 
  

http://www.cdc.gov/nceh/vsp�
http://www.cdc.gov/nceh/vsp�


 

Acute Gastroenteritis (AGE) Surveillance; 36 

4.4.1.1.1 Symptomatic and Meeting the Case Definition for Acute 
Gastroenteritis (AGE) (11 C) 

FOOD EMPLOYEES:  
• Isolate in cabin or designated restricted area until symptom-

free for a minimum of 48 hours.  
• Follow-up with and receive approval by designated medical 

personnel before returning crew to work. 
• Document date and time of last symptom and clearance to 

return to work. 
 
NonFOOD EMPLOYEES: 

• ISOLATION in cabin or designated restricted area until 
symptom-free for a minimum of 24 hours. 

• Follow-up with and receive approval by designated medical 
personnel before returning crew to work. 

• Document the date and time of last symptom and clearance 
to return to work.  

4.4.1.1.2 Hygiene and Handwashing Facts (02) 
Advise symptomatic crew of hygiene and handwashing facts and 
provide written handwashing and hygiene fact sheets.  

4.4.1.2 Cabin Mates/Contacts (02) 

4.4.1.2.1 Asymptomatic Cabin Mates or Immediate Contacts of 
Symptomatic Crew 

FOOD and nonFOOD EMPLOYEES:  
• Restrict exposure to symptomatic crew member(s).  
• Undergo a verbal interview with medical or supervisory 

staff, who will confirm their condition, provide facts and a 
written fact sheet about hygiene and handwashing, and 
instruct them to report immediately to medical if they 
develop illness symptoms.  

• Complete a verbal interview daily with medical or 
supervisory staff until 48 hours after the ill crew members’ 
symptoms began. The first verbal interview must be 
conducted within 8 hours from the time the ill crew 
member initially reported to the medical staff. If the 
asymptomatic immediate contact or cabin mate is at work, 
he or she must be contacted by medical or supervisory staff 
as soon as possible. The date and time of verbal interviews 
must be documented.  
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4.4.2 Passengers 

4.4.2.1 Isolate Ill Passengers (11 C) 
Symptomatic and meeting the case definition for AGE: 

• Advise them to remain isolated in their cabins until well for a 
minimum of 24 hours after symptom resolution. 

• Follow-up by infirmary personnel is advised. 

4.4.2.2 Hygiene and Handwashing Facts (02) 
Advise symptomatic passengers of hygiene and handwashing facts and 
provide written handwashing and hygiene fact sheets.  

 

4.5 Acute Gastroenteritis Surveillance Knowledge  

4.5.1 Demonstration of Knowledge (44) 
The supervisor or PERSON IN CHARGE of medical operations related to AGE on the 
vessel must demonstrate to VSP—on request during inspections—knowledge of 
medical operations related to AGE. The supervisor or PERSON IN CHARGE must 
demonstrate this knowledge by compliance with this section of these guidelines or 
by responding correctly to the inspector’s questions as they relate to the specific 
operation. In addition, the supervisor or PERSON IN CHARGE of medical operations 
related to AGE on the vessel must ensure that employees are properly trained to 
comply with this section of the guidelines in this manual as it relates to their 
assigned duties.  
 




