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History of Project

• Needed to replace our existing Access-based 
software from 1994 that was used by 34 of the 
36 counties

• Conducted an RFQ process in 2016 and selected 
Health Space as the vendor with input from a 
committee of OHA and county staff using 
criteria determined by our software workgroup



HealthSpace Rollout

• Five counties actively beta testing since July 1, 2016

• Added five more counties in November for 
renewals/licensing cycle

• Hands-on training for users in early February 2017 in 
regional locations around the state

• Rolled out on schedule in mid-February with 34 counties 
online by the end of March



Health Space Rollout

• Went even better than expected, rolling out on time and on 
budget with very few issues

• County staff are still in a very steep learning curve, but are 
really putting a great effort to learn it and succeed

• OHA understands that this transition might affect counties’ 
ability to complete all inspections for the first six months 
and we will take that into account during the triennial 
reviews



Next Steps in the Software:

• Online Inspection Posting statewide—mid-May

• Configuring the Temporary Inspection module—for 
beta-testing this summer

• Creating web reporting for staff and supervisors—
going live with initial reports next week



Online Inspection Posting



Online Inspection Posting

• Consistent look and feel statewide for the public

• Showing semi-annual, annual, biennial, reinspections 
and complete inspections only

• Complaints, photos or comments not included

• 14 day lag from inspection date until they are 
automatically shown on the site



OHA Splash Page

And basic text that will be on all county pages as well:

Oregon has approximately 25,000 licensed facilities throughout the state. The Restaurants, mobile units, 
commissaries, warehouses, vending operations, swimming pools, spas, traveler’s accommodations, recreational 
parks and organizational camps are licensed and inspected by local environmental health staff.

Inspections are unannounced and focus on items most likely to cause illness or injury to patrons of these 
facilities, but also include items such as general cleanliness and maintenance. In a food service facility, the focus 
is on approved food sources, cooking temperatures, holding temperatures of food, personal hygiene of food 
handlers and contaminated/dirty equipment. For a public pool or spa, the emphasis is water quality values for 
disinfectants such as chlorine, clarity, entrapment concerns, proper filtration and the pool enclosure. Tourist 
facilities are evaluated for safety and general sanitation concerns. 

Restaurant and Bed and Breakfast facilities are assigned a sanitation score as a result of the inspection. All other 
inspections are non-scored. Violations that are considered critical in nature are required to be corrected at the 
time of inspection or may result in a re-inspection of the facility.

To review inspection reports for a licensed facility in this jurisdiction, just enter the name in the Search box to 
see all inspections conducted since starting with the HealthSpace software.



OHA Splash Page or County Splash Page



Click on Inspections drop down for a list of all 
facilities alphabetically



Routine and recheck inspections for past 3 years 
along with number of P, Pf and Core violations



General Info as well as violations



Violations cited



Next steps:

• Populate the counties’ splash pages, make last 
minute tweaks

• Confirm the data showing on the county sites is 
correct before going live

• On schedule for all 34 county portals to be live by 
mid-May



Comments/Questions?

Erica Van Ess, REHS

Consultation/Training Officer

OREGON HEALTH AUTHORITY

Public Health Division

Food, Pool and Lodging Health & Safety Program

erica.vaness@state.or.us

Desk: 971-673-0446
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