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Recent EventRecent Event



 
November 16, 2006 Boil Water Advisory 
issued for the Vancouver/Greater 
Vancouver area.



 
Affect > 1,000,000 people including 
businesses.



News Paper ArticlesNews Paper Articles

Vancouver under boil water advisory –
 

Nov. 16, 2006

A boil water advisory has been issued for the entire 
Greater Vancouver Area. Vancouver Coastal Health 
spokesman Viviana

 
Zanocco

 
said Thursday the 

warning was issued because Wednesday's storm 
dumped large amounts of dirt and mud in the 
region's three reservoirs.

Source: www.canada.com





Fraser Health Fraser Health 
AuthorityAuthority

Vancouver Coastal HealthVancouver Coastal Health



Issuing a Boil Water NoticeIssuing a Boil Water Notice


 
Unacceptable microbiological quality in the finished 
water and no detectable or inadequate disinfection 
residual in the distribution system



 
Epidemiological evidence that suggests the drinking 
water is responsible for a gastrointestinal outbreak



 
Situations where the normal operation of a water 
supply system is interrupted (intentional or 
unintentional) with the potential to adversely affect 
water quality. (high turbidity, treatment interruption, 
loss of source, zero or negative pressure).

Issuing and Rescinding a Drinking 
Water Public Notice – FHA 
Guideline Dec 19, 2007



News Paper ArticleNews Paper Article

Greater Vancouver boil-water 
advisory lifted

Last Updated: Monday, November 
27, 2006 | 3:43 PM PT 

CBC News

http://www.cbc.ca/news/credit.html




Impacts of Water in Food Impacts of Water in Food 
Services EstablishmentsServices Establishments


 

Coffee, tea, pop dispensers


 
Rinsing or washing food products


 

Food ingredient


 
Ice machines


 

Sanitation



Do you Have a Business Continuity Do you Have a Business Continuity 
Plan?Plan?


 
Are you prepared for a boil water 
advisory?


 

What is the likelihood of a boil water 
advisory occurring with your drinking 
water?


 

Have you contacted the water supplier 
and reviewed their annual drinking water 
report? 



Which would you prefer?Which would you prefer?


 

Being proactive

Or 


 

Reactive

http://images.google.com/imgres?imgurl=http://static-p4.fotolia.com/jpg/00/09/74/73/400_F_9747389_aloyhm04q205BMmtimdiv2o2HN82PIep.jpg&imgrefurl=http://www.fotolia.com/id/9747389&usg=__lpOHToPvmCGdaZYQupO30SYO-BY=&h=400&w=400&sz=18&hl=en&start=17&tbnid=_KldwGb74o0kHM:&tbnh=124&tbnw=124&prev=/images%3Fq%3Dpositive%26gbv%3D2%26hl%3Den
http://images.google.com/imgres?imgurl=http://www.changingfast.com/wp-content/uploads/2009/01/istock_crisis-reactive-mode.jpg&imgrefurl=http://www.changingfast.com/%3Fp%3D644&usg=__O5B9WiTHOJIG707hSzt6hzl2svw=&h=282&w=425&sz=22&hl=en&start=9&tbnid=RWTQfJ68IVQr8M:&tbnh=84&tbnw=126&prev=/images%3Fq%3Dreactive%26gbv%3D2%26hl%3Den


BackBack--up Plan for Potable Waterup Plan for Potable Water

Three options:


 

Commercially approved bottled water


 
Boil water for a minimum of 1 minute


 

On-site treatment system



Correct Procedures for BeveragesCorrect Procedures for Beverages


 

Use boiled water to serve tea, coffee 
(ie percolated & drip) or any other 
hot beverages


 

Discontinue mixed cold beverages 
containing water unless you are 
using bottled/boiled water or 
substitute with canned products. 



Correct Procedures for Correct Procedures for 
Washing Food Products & Washing Food Products & 
Using Water as an IngredientUsing Water as an Ingredient


 
Bottled or boiled water must be used 
when washing ready to eat food products 
that will not be cooked afterward or pre- 
washed items must be purchased.


 

If using tap water to cook your food 
product, ensure that the water is brought 
to a rolling boil for a minimum of one 
minute.



Correct Procedures for Ice MachinesCorrect Procedures for Ice Machines


 

Ice bagged or made prior to the 
issuance of the water advisory may 
be used.  Ice produced in ice 
machines after the advisory must be 
discarded, the machines 
cleaned/sanitized and not restarted 
until the advisory is rescinded. 



Preparation for SanitationPreparation for Sanitation



 
Are chemical disinfectants being used in 
accordance with manufacturers 
instructions?



 
Are you able to measure the concentration 
level and compare with manufacturers 
requirements?



 
Is your high temp. dishwasher able to 
achieve 82 degrees C. hot water sanitizing 
temp and held for a minimum of 10 
seconds?



Commercially Approved Bottle Commercially Approved Bottle 
waterwater


 

Procurement of a local supplier?


 
Time in which supplier will be able to 
deliver to your premises


 

Guarantee (contract) local supplier 
will be able to deliver quantity agreed 
to



Onsite Treatment SystemOnsite Treatment System



 

Consult with a water treatment specialist


 

Keep in mind:


 

Source water quality characteristics and the 
likelihood of deterioration characteristics ie 
increased turbidity



 

Capital costs of treatment system and ongoing 
maintenance costs



 

Contract with water treatment specialist or 
trained employee to maintain treatment system



Examples of Treatment SystemsExamples of Treatment Systems


 

Cartridge filters (5 to 1 microns) > 
Ultraviolet System (NSF certified)


 

Reverse Osmosis > UV System

http://images.google.com/imgres?imgurl=http://www.graceintl.in/ultraviolet_water_sterilize.jpg&imgrefurl=http://www.graceintl.in/&usg=__t1a4RSA6NJuQGW8RE0StbkPop6Q=&h=320&w=400&sz=76&hl=en&start=5&tbnid=hR47ElxSzIgv1M:&tbnh=99&tbnw=124&prev=/images%3Fq%3Dultraviolet%2Bwater%2Btreatment%26gbv%3D2%26ndsp%3D20%26hl%3Den%26sa%3DN


Any Questions?Any Questions?

Dean Scovill 
Fraser Health Authority
1-604-870-7911
dean.scovill@fraserhealth.ca
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