Vv Risk Calculation Worksheet
Macros must be enabled in order for the worksheet to function properly.  When you open the file you should be prompted by a pop-up menu; click “yes” to enable the macro.   If a pop-up menu to enable macros does not appear when the worksheet is first opened you must exit the file and lower your security setting in order enable the macro.  To change your security settings for Excel open the program and then go to “tools” -> “options” -> “security” -> “macro security” and set the security setting to “Medium” (for more information, see http://office.microsoft.com/en-us/excel/HA011189901033.aspx)
Input variables:

· columns C & D: mean monthly air and water temperature (in degrees F). These will vary from state to state and can be adjusted accordingly.
· columns E,F,G: baseline monthly values for maximum time unrefrigerated (in hours), maximum time to cooldown (in hours) and # (raw) servings consumed nationwide. It is not assumed that all oysters are held unrefrigerated the maximum time nor that cool down always requires 10h. An average time is determined and is usually slightly over half the maximum time to account for differences between the first and last oysters harvested during the day.
· columns H, I, J: revised or proposed monthly values for maximum time unrefrigerated (in hours), maximum time to cooldown (in hours) and # (raw) servings of Gulf oysters consumed nationwide

· maximum time unrefrigerated = the maximum amount of time from start of harvest to placement of the catch under 1st refrigeration

· maximum time to cooldown = the maximum amount of time from start of refrigeration until all oysters reach no growth temperature of 13C or 55F.
· baseline # of servings are the estimated number of servings of Gulf oyster consumed nationwide based on NMFS landings data (1990-1998), an average of ~12 oysters (or 200grams) per serving, and 7% of the harvest consumed by at risk individuals (as described in the FAO/WHO report)

Output variables:
















· column K: expected mean Vv/g at retail (consumption) given the revised or proposed scenario (columns H-J)








· column L: expected risk (cases per 100,000 servings) given the revised or proposed scenario (columns H-J)



· column M: expected # of cases given revised or proposed scenario (columns H-J)









· column N: expected # of cases given baseline scenario (columns E-G)










· column O:  expected % reduction in illness from baseline












Miscellaneous notes as to the calculations:

· the baseline assumes maximum time unrefrigerated is 36hrs for Jan-Mar, Dec; 14hrs for Apr, Nov; 12hrs for May-Jun, Oct; & 10hrs for Jul-Aug 
· valid input for water/air temperature are 50F to 90F and 0 to 10hrs for maximum cooldown time; worksheet won't return predictions outside this range




· valid range for maximum time unrefrigerated is 0 to 15 hrs; the estimates for baseline of 36hr (Dec-Mar) correspond to the maximum time of 15 hrs (i.e. calculations truncate at 15hrs)
Information for revised calculator.  
 

A column has been added (column H) so that one can input scenarios corresponding to (lower) air (oyster) temperatures prior to refrigeration (morning harvest, etc).  I've added a worksheet ("lower harvest temps") to illustrate that; the example shows a scenario of 5F lower air/oyster temperature versus the baseline.  
 

Just FYI, I've programmed the worksheet so that there is no growth reflected at any temperature less than 58F.  Hence lowering the temperature from any starting point below 58F will predict 0% reduction.   I set a cut-off of 58F rather than 55F (as in the FAO/WHO report) because the fitted equation has a margin of error on the boundary of the fit (low and high temperatures) that would confuse people.  I don't think it has any practical effect.
 

I've color-coded the columns.  Yellow = inputs corresponding to the baseline scenario; green = inputs corresponding to the scenario; purple = outputs for the risk reduction scenario; and orange = comparison of that to the baseline.
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