
CDC / Vessel Sanitation Program 
1850 Eller Drive – Suite 1001 
Ft. Lauderdale, FL 33316 
USA 
 
 
Dear Sir, 
 
The following actions have been taken to correct each of the deficiencies noted during the inspection 
of MS-EUROPA, on Oktober 23, 2001 - at Boston 

 

6  POTABLE WATER  

THE HALOGEN ANALYZER-CHART RECORDER WAS NOT BEING CALIBRATED ON A DAILY BASIS. 
Corrective Action taken: Halogen Analyzer Chart Recorder is calibrated daily since last inspection. 

THE HALOGEN-ANALYZER CHARTS WERE NOT INITIALED ON A DAILY BASIS. 
Corrective Action taken: Charts are signed daily since last inspection 
 

17  MAIN GALLEY - BUTCHER SHOP  

LARGER CUTS OF BEEF WERE BEING THAWED IMPROPERLY.                                                                                           Corrective Action 
taken: Food will be thawed in future as discript in VSP under 7.3.5.1.3-1 and 7.3.5.1.3-2 

19  LIDO  

THE BREAD ROLLS ON THE BUFFET LINE WERE SUBJECT TO CONTAMINATION BY GUESTS.                                        Corrective 
Action taken: Buffet set up will be changed, bread rolls will be displayed under the sneeze guard or as recommendet in your report. 

 

22  LIDO BAR  

SPONGES WERE BEING UTILIZED AS PART OF THEIR FINAL SANITIZATION PROCESS                                                                           
Corrective Action taken: No more sponges will be used in contact with cleaned and sanitized or in-use food-contact surfaces. 

 

22  MAIN GALLEY - DISHWASH  

THE WASH AND RINSE WATER TEMPERATURES ON THE WAREWASH MACHINE WERE 30 DEGREES FAHRENHEIT LESS THAN 
WHAT WAS REGISTERED (79 C) AND TESTED (133 F).                                                                                                Corrective Action taken: 
Temperatures were corected during inspection, some adjustments in electronical part of the dish washer were necessary.  

 

33  MAIN GALLEY - PASTRY AREA  

GREASE RESIDUE WAS NOTED IN THE EXHAUST HOOD LEDGE LOCATED ABOVE THE OVENS.                                    Corrective 
Action taken: Cleaning plan has been established and for next dry dock, a plan to reconstruct the Exhaust for easy cleaning will be 
brought forward to the main office in Hamburg. 

 

40  INTEGRATED PEST MANAGEMENT  
THERE WAS NO RECORD OF TRAINING FOR THE STAFF THAT APPLY PESTICIDES ABOARD THE VESSEL.                 Corrective 
Action taken: The training of pest – control personnel will be documented in the Pest Management Plan. 
 

41  HOUSEKEEPING  
PROCEDURES WERE NOT IN PLACE TO MANAGE CLEANING OPERATIONS SHOULD THE SHIP EVER REACH A 2% ATTACK 
RATE FOR PASSENGERS OR CREW.                                                                                                                                        Corrective Action 
taken: Extra precautionary cleaning measures are taken by the HK Department to prevent the spread of gastrintestinal illness from 
cabin to cabin.  
 
 


