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Creating Milk Jugs
By Marisela Cruz, Dairy Inspector
Arizona milk processing plants use a variety of packaging for
their dairy products, ranging from plastic containers to glass
bottles. The milkman may not deliver glass jars of milk to
your house anymore, but you can still get the nostalgia and
great tasting milk from local Arizona dairies that use this type
of packaging. Other milk processing plants can create their
own plastic milk containers using equipment called a blow
mold. A food grade material called resin is used to form the
milk jugs. This material must be approved for use by the FDA
and evaluated routinely by State Dairy Inspectors. Arizona
Inspectors also check for storage requirements of the resin and
the processing of it in the blow mold equipment. The resin is
melted and then air is injected into a mold to form the milk jug
shape. Other testing is done such as air checks to test for leaks
or holes in the container, and bacteriological testing is done
to make sure there are no contaminants during the process.
When all testing has passed, you are left with a good, solid
container which is great for storing fresh milk.

genuine, nicest gentlemen
I have ever met. Dr. Savage
will be sorely missed here
at AZDA, but he has earned
his retirement and we wish
him the best in all his future
endeavors. I’ll let Dr. Savage
fill you in on his career in his
own words--as you can see he
has had quite a ride and even
took time to serve his country
along the way.

Dr. Donald Savage
By Rick Mann, MPI Manager
Dr. Donald Savage will be
retiring from the Food Safety
Inspection Service (FSIS) with
USDA as of January 1st, 2019.
Even though Dr. Savage is
affiliated with the USDA he
has chosen to reside here
at the Arizona Department
of Agriculture for roughly
the past 10 years. By doing
so he has been a valuable
resource and asset to the
AZDA Meat and Poultry
Inspection program. Dr.
Savage willingly provides
his wealth of knowledge
on meat inspection related
issues as USDA implements
them. This provides us with
the opportunity to utilize
many different perspectives
in maintaining regulatory
compliance with our state
program and dealing with
FSIS. I first met Dr. Savage at a
slaughter facility in Maricopa
nearly 20 years ago and am
proud to call him a friend.
His knowledge has aided
me through many decision
making areas and hopefully
he got a little back from us
in return. He is one of the
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A Short Biography of Donald
Savage
•
•
•
•

•
•

Born on Davis-Monthan
AFB in Tucson in 1956.
Bachelor Degree in Animal
Science, Ohio State
University, 1978
Master’s Degree in Meat
Science, University of
Arizona, 1981
Graduated from Ohio
State University College
of Veterinary Medicine in
1986
Worked at the Catalina Pet
Hospital in Tucson 19861989
Joined the U.S. Air Force
in 1989 as a Public Health
Officer and was stationed
at Holloman AFB in New
Mexico. Deployed to First
Gulf War Desert Shield/
Desert Storm.

After 3 years in the Air
Force, went back to private
practice in Dayton, Ohio.
After two years, I missed the
Blue Uniform and joined the
Reserve then after another
year I went back to active
duty and was stationed at
Davis-Monthan AFB. Then an
unaccompanied tour in Guam.

In 1998 I joined the USDA. Of
course, I still missed the Blue
Uniform, so I joined the Air
Force Reserves at Luke AFB
and later transferred to the
Tucson Air National Guard.
Got to deploy three different
times to Iraq. I retired from
the Air Force for good with 21
years combined Active and
Guard time.
Spent my entire FSIS (Food
Safety Inspection Service)
career in Arizona. Started as
a Public Health Veterinarian
(PHV) at a downer cow kill
operation in Maricopa, then
got stationed at the University
of Arizona, and then became
Frontline Supervisor (FLS)
in Phoenix. The Phoenix
Circuit covered both States
of Arizona and Nevada. Due
to the traveling, Air Force
deployments and young kids
in school, I went back “inplant” as a PHV again at the
University of Arizona. After a
couple of years of that, the FLS
position opened again and I
foolishly applied for the same
position again and got it. I’ve
been here ever since. Over
all those years as the FLS,
I’ve had a great partnership
with the folks at the Arizona
Department of Agriculture
Meat and Poultry Inspection
program and the Animal
Services Division. Even though
I had a FSIS “District Office”,
The ADA was my “home”
office. Great bunch of people.
Bottom line, never burn your
bridges. You never know
where your career paths will
take you. Sometimes they
circle right back….

Egg Specialty
Product Inspections

PARMESAN EGGPOPS
Egg recipe for this month
issue - as featured by the
American Egg Board by
Chef Paul Sletten

By Jenny Pack, Egg Supervisor
The AZDA Egg Program’s
essential functions are
not only grading services
for producers, but also
inspections at warehouses
and retail for food safety and
quality. We are also tasked
with conducting audits for
labeling claims for specialty
products such as hard cooked
eggs in a bag. This type of
inspection is done to verify
that only USDA graded eggs
are labeled with the USDA
seal and grade mark. USDA
Licensed Graders visit the
food manufacturer to evaluate
procedure and manufacturing
process as well as review
inventories and production
records. This ensures the
consumer that if they buy
USDA product, even if further
processed, that the high
USDA quality standard is
maintained. The program is in
operation under the FederalState Cooperation Agreement,
which is a federal program
that is ran by state staff who
are licensed by the USDA.
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Deep fried egg on a stick,
I think it can’t get any
better.
Yield: 12 servings
Ingredients
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

2 cups all-purpose flour
4 eggs, beaten
2 cups bread crumbs
1 tbsp. chopped fresh thyme
1 tbsp. chopped fresh rosemary
½ tsp ground fennel seed
12 hard boiled-eggs, peeled
2 tbsp. olive oil
3 garlic cloves, chopped
½ cup onion, small dice
12 basil leaves
2 cups canned tomatoes
Salt and pepper to taste
1 qt. canola oil (for frying)
12 lollipop sticks
¼ cup grated Parmesan, cheese

Directions
1. Set up breading station by filling three separate bowls—
the first with the flour, next the eggs, beaten, and finally, the
bread crumbs.
2. Add thyme, rosemary and fennel seed to the bread
crumbs. Stir to combine.
3. Roll hard boiled-eggs in flour, then beaten eggs, then
bread crumbs, set aside.
4. For the sauce, cook onion and garlic in olive oil until
soft, about 5 minutes, then add tomatoes and cook for 30
minutes on low heat.
5. After 30 minutes, add basil, salt and pepper. Process in
blender until smooth. Set aside.
6. Deep fry breaded eggs until crisp. Drain on paper towel
and season with salt and pepper.
7. To assemble, skewer egg and serve with sprinkle of
Parmesan and side of tomato basil sauce.

Hiring Process for Livestock Officer/
Inspector
By Cpt. Richard Shore, Livestock Manager

African Swine Fever
By Dr. Cody Egnor,
Asst. State Veterinarian

The Arizona Department of Agriculture is currently in the
process of hiring a Livestock Officer to replace an open
position in Mesa. After conducting our interviews, it is clear
that this position will be filled by a highly qualified applicant.
All of the applicants had some form of livestock experience,
but the top three applicants have extensive livestock
experience in a variety of settings.
In an effort to ensure
we are hiring the
best applicants,
the Department
is implementing a
practical component
to the hiring process.
This exercise
is intended to
evaluate how well
the candidates will
perform their duties
when out in the
field. It has become
increasingly clear
that most of an inspector’s job can be taught to them; but
experience with livestock is a necessary requirement that
cannot be taught. As such, we are doing everything we can
to attract applicants with livestock experience. Years ago,
when the Department recruited for these positions, they
would receive around one hundred plus applicants, most
of which had some form of livestock experience. Today, we
are fortunate to receive a dozen applications, and of those
we are very lucky if one or two of them have any form of
livestock experience.
One of our most valuable recruiting methods comes from
word of mouth; if anyone knows of anyone with livestock
experience that is interested in an inspector or officer
position, please have them contact the Department or check
the AZ State Jobs website at https://azstatejobs.azdoa.gov/.
The more that we can hire people with livestock experience,
the better we can assist the industry. Please encourage
people you know to apply for these positions when they
come available.

The recent outbreak of African
Swine Fever in China has once
again placed a spotlight on
biosecurity in the American
pork industry. In just a few
months in 2018 all major pork
producing regions of China
have seen major outbreaks of
the disease.
African Swine Fever (ASF)
is a virus that is commonly
introduced through feeding of
uncooked garbage containing
scraps of infected pork. ASF
persists in infected pork for
long periods of time (up to 6
months) and can easily survive
curing processes. Currently,
feeding garbage is permitted
in Arizona as long as the
person feeding garbage is
licensed through the Arizona
State Veterinary Office and
the producer can demonstrate
how to properly prepare,
cook, and store the garbage
according to U.S.D.A. and
continued on page 5
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African Swine Fever
continued from page 4

State of Arizona regulations.
Unfortunately, once the virus
is introduced into a live herd
it is rapidly spread by direct
contact or movement of virus
in pigs or on equipment from
farm to farm. ASF can be
transmitted to all members of
the pig family including feral
or wild pigs.
ASF does not affect humans
and pork infected with ASF is
safe to eat as long as all pork
cooking recommendations
have been met.
Signs of ASF will appear in
pigs anywhere from 5-15 days
once infected. Signs include
fever (>103.5), vomiting and
diarrhea that may contain
blood, purple ears and limbs,
huddling, piling, and shortly
thereafter death. Death rate
in naive herds is close to 100%
and all pigs infected with the
virus will show clinical signs.
Unfortunately, there is no
vaccine that is effective
against ASF. All focus and
efforts at this time are for the
prevention of the introduction
of the virus into the United
States. The U.S.D.A. has
increased surveillance of all
pork products coming into the
United States.
Along with the increased
surveillance on commercial
products coming into the
US, US Customs and Border
Protection are tasked with
stopping restricted products
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from entering the US. It might
seem that a little specialty
pork product that you just
purchased or the farm you
visited could not do any
harm, yet as was mentioned
earlier the virus can persist
for months in uncooked meat
products and in soil on shoes
could easily transmit the virus
to susceptible species. These
regulations are in place to
protect American Agriculture.
Finally practice good
biosecurity on your facilities,
and if you do host foreign
visitors make sure to supply
shoe covers and coveralls to
minimize a potential disease
spread.
Should you or your
Veterinarian suspect any signs
of African Swine Fever in your
pigs, please call the State
Veterinarian’s Office at
(602) 542-4293.

Contact Us
Dairy:
(602) 542-4189
Dispatch:
(623) 445-0281
Egg:
(602) 542-0884
Licensing:
(602) 542-3578
Meat & Poultry:
(602) 542-6398
Self-Inspection:
(602) 542-6407
State Vet’s Office:
(602) 542-4293

Happy New Year!

