Observe the Work of Spot Inspection
April 5th, 2011, Tuesday, Alameda 

I met Young in a workshop last year and then we became friends. He has worked in Alameda County Health Agency as an inspector for 23 years and is responsible for inspecting public places such as restaurants and hotels in Alameda. After I told him that I was very interested in his agency and the work of spot inspection in the United States, Young provided a formal invitation for us to visit his agency and to watch his spot inspection work. 

After we arrived at his agency this morning, Young introduced us to his department chief and colleagues. In a meeting room, the department chief give us a brief introduction about Alameda County Health Agency and Young presented us his work by showing some pictures taken on the spot. We also introduced our work and training programs briefly. 

After lunch, Young drove us to some spots where he does his inspection work. During the afternoon he inspected three spots including one swimming pool of a hotel and two restaurants. As for swimming pools, the quality of water is an important indicator to be inspected. He tested some water indexes on the spot and collected two bottles of water samples to take back to the lab. In addition, he inspected the safety of equipment required according to related laws and guidelines. When a restaurant is inspected, much emphasis is placed on the sanitary situation in the kitchen and the food storage temperature. Young told us washing hands habits of cooks and servers is even more important for food hygiene and safety. So he brought some information documents about how to wash hands correctly and posted them to the wall above the water pools. When he was carrying on his inspection, all the problems he found on the spot must be written down into his inspection report and some useful suggestions were put forward immediately. The inspection report is a useful guideline for the managers to improve their health and safety conditions. 
