
Food Code 
U.S. Food and Drug Administration 

U.S. Department of Health and Human Services 

U.S. Food and Drug Administration 
U.S. Public Health Servi 

ge Park, MD 20740 College



INDEX 
aw, definition, C1-2 
Access 

allowed after due notice, C8-11 
application for inspection order, C8-12 

court petition for, A1-(16-17) 

denial, judicial remedies, A1-(16-17) 

denied, sworn statement, A1-17 
notification of right, C8-11 

owner agreement, C8-11 

refusal, C8-12 
to premises and records, A1-6, A1-16 

Accuracy, C4-(5-6) 
Acidity. See pH, C1-12 

Accreditation, C2-(3-4) 
equipment certification program, C4-12 
manager certification program, C2-4 

Accredited program, C1-1, A3-(1-2) 
Acknowledgments, Preface xii 

Additive, food and color 

definition, C1-2 

food upon receipt, C3-5 

limitations, C3-32, C7-3 
sulfites, C3-12 

unapproved, protection from, C3-12 
Administrative remedies, A1-(6-16) 

hearing officer's powers, A1-(15-16) 
Adulterated 

definition, C1-2 

food condition, C3-1 

US Code, See References Annex, A2-(2-6) 
Air-drying 

equipment and utensils, C4-27 

wiping cloths, locations, C4-27 
Air filtration, C5-9 

Air gap. See Backflow Prevention, Plumbing System 

Air temperature, C3-(27-28),C4-(8-9) 
See also Ambient temperature measuring 

devices 
Aisles in work spaces. See Spacing 

Alkalinity. See pH 

Allegation of fact, response to hearing notice, A1-10 
Allergen. 

latex, 

see Major food allergen 
Alligator. See Fish 

Ambient temperature measuring devices, C4-(5-6) 

Animal foods, raw 
consumer self-service, limitations, C3-(17-18) 

cooking requirements, C3-(18-23) 
separation from other foods, C3-(10-11) 

Animal foods, raw or undercooked, consumer 

advisory, C3-(38-39) 
Animals 

commercially raised for food, C3-(2-4), C3-19 

exotic animals, limitations as food source, C3-3 

game, C3-(3-4), C3-19 

Index 1 

handling by employees, prohibition and 

exception, C2-22 
handwashing after handling, C2-19 

live, prohibition and exceptions, C6-(10-11) 

wild game, C3-4, C3-19 

Anti-slip floor coverings, C6-2 

Americans with Disabilities Act 
guidance, see Annex 2-3 

managing ill employees, see Annex 3 
Appeal 

denial of application for operating permit, C8-8 
dismissal, hearing officer's powers, A1-(14-15) 

proceeding, timeliness, A1-(71-12) 

restriction or exclusion order, C8-(15-16) 

right to, acceptance of consent agreement 

as waiver, A1-16 
Applicant for permit to operate food establishment 

information required, C8-(5-7) 

qualifications, C8-6 

Applicant, responsibility to report illness, C8-9 
Application for operating permit 

notice of denial, C8-8 

procedure, C8-(5-7) 
Application of Code 

prevention of health hazards, C8-(1-2) 
public health protection, C8-1 

Approved, definition, C1-2 

Area 

adjacent to easily movable equipment, C1-6 
behind vending machine kickplates, C4-5 
Code subject, Preface x 

consumer eating and drinking, C6-3, C6-(9-11) 

consumer shopping, C4-(15-16), C5-12, C6-3, 

C6-(10-11) 
designated for eating, drinking, and tobacco 

use, C2-21, C6-3 
dining, C4-25, C6-(10-11) 
distressed merchandise, C6-8 

dressing, C6-7, C6-9 

driving, C6-1, C6-5 
dry storage, C6-3 

exposed, C6-3 
food preparation, C5-11, C5-13, C6-10 
food protection, Preface i-ii 

handwashing, sink, C5-(3-4), C5-5, C6-2 

indoor, construction material, C6-1 

Inspection order access. See Compliance 

and Enforcement Annex, contents 
of order, A1-6, A1-(17-18) 

light intensity by, C6-(6-7) 

living, C6-5 

outdoor, construction materials, C6-(1-2) 

outside fenced, C6-10 
poisonous or toxic materials, C7-(1-5) 

prohibited food storage, C3-(16-17) 

protected for tank vent, C5-7 



refuse, C5-10, C5-12, C5-13 

registration for bed and breakfast, C1-8 

requiring drip-free ventilation, C4-6 

self-service, C2-(4-5) 
separate, for raw foods, C3-(10-11) 

servicing, C6-1, C6-5 

shellfish harvesting, C3-(6-7) 

sleeping, C6-5 
storage, C5-(10-12) 

underneath equipment for cleaning, C4-15 

underneath fingernails, cleaning, C2-18 

unaffected by imminent health hazard, C8-13 

vending machine, C1-21, C6-5 
walking, C6-1, C6-5 

warewashing, C6-2, C7-1 

waste servicing, C5-(9-10) 

where unnecessary persons are not allowed, 
C2-4 

Artificial color or flavor, declaration, C3-(36-38) 

Assessment of statutory provisions, recommendation, 

See Compliance and Enforcement Annex, 

A1-2 
Asymptomatic carrier, C2-(9-17) 

Asymptomatic, definition, C1-2 

Attachments, wall and ceilings, cleanability, C6-3 

Authorities, enforcement, A1-3, A1-18 

Authorization, settlement, A1-16 

Automatic shutoff, vending machines, C4-(8-9) 

Backflow prevention, plumbing system 

air gap, C5-3 

carbonator, C5-(4-5) 

knowledge of person in charge, C2-(1-3) 

sewage systems, C5-9 
water system operation, C5-2 

Backflow prevention device, plumbing system 
carbonator, C5-(4-5) 

copper, use limitation, C4-2 

design standard, C4-29 

location, C5-1 

numbers and capacity, C5-(4-5) 

operation and maintenance, C5-5 
Backsiphonage. See Backflow 

Bacon, slab, storage, C3-11 

Bacteria. See Disease outbreaks caused by 
Baffles, internal, for warewashing machine, C4-10 

Bags. See Single-service articles 

Bait 

fish, C6-11 
station, C7-4 

Bakery products, C3-(37-38) 

Balut, definition, C1-2 

Basket, for warewashing equipment, C4-10, C4-24 

Bearings and gear boxes, leakproof, C4-7 

Bed and Breakfast. See Food establishment 

definition 
Beef 

consumer self-service, C3-(17-18) 

cooking requirement, C3-(18-22) 

grinding logs, see Annex 2-3 

minimum holding times for cooking, C3-(19- 
21) 

Index 2 

oven parameters for cooking, C3-21 
rare or raw, consumer advisory, C3-(38-39) 

raw, storage, C3-(10-11) 

use of clean equipment, C4-(20-24) 

use of laundered gloves, C4-26 

whole-muscle, intact, definition, C1-22 
whole-muscle, intact steak, cooking, 

86-87 

Beef roasts, cooking requirements, C3-21 

Beverage 
containers, consumer-owned, refilling, C3-(15-16) 

definition, C1-2 
tubing, separation from stored ice, C4-(7-8) 

vending machines, liquid waste disposal, 
C4-11 

Birds, dead or trapped, removal, C6-10 

Boil. See Lesion, containing pus 

Boiler water additives, criteria, C7-3 

Bottled drinking water, definition, C1-3 

source, C5-1 
Botulism. See Clostridium botulinum 

Bowls. See Hollowware 

Bread wrappers. See Single-use articles 
Buffets, monitoring by food employees, C3-18 

Buildings, See Physical facilities 

Bulk food 

dispensing methods, C3-(17-18) 

display, protection, C3-17 

labeling requirements, C3-(37-38) 
liquid, vended, C4-11 

raw animal food, prohibition, C3-(17-18) 
unpackaged, labeling exemptions, C3-(37-38) 

Bulk milk container dispensing tube, C4-20 

Cabinets 
storage, C4-15, C4-29, C5-8, C6-11 

vending machine, C4-11 

Calibration, temperature measuring devices, C4-20 

Can openers 
design and construction, C4-5 
maintenance and operation, C4-16 

on vending machines, design and 

construction, C4-8 
Cans, number 10. See Single-use articles 

Canthaxanthin, C3-37 
Carbonator, C5-(4-5) 

Cardboard for recycling, outside storage, C5-12 

Carpeting, floor, restrictions and installation, C6-2 

Carrier, disease. See Asymptomatic carrier 
Carry-out utensils. See Single-service articles 

Case lot handling equipment, moveability, C4-11 

Casing 

definition, C1-3 

Cast iron utensils and equipment food-contact 

surfaces, 
use limitation, C4-1 

Catering operation. See Food establishment 

Catsup bottles. See Single-use articles 
Ceiling, ceiling coverings, and coatings, cleanability, 

C6-(2-3) 
Ceramic utensils, lead limitation, C4-2 

Certification number, definition, C1-3



CFR, definition, C1-3 

Cheese 
date marking, C3-(29-30) 

ROP, C3-36 

Chemicals 

preservatives, declaration, C3-37 
sanitization of equipment food-contact 

surfaces and utensils, C4-(25-26) 

sanitizers, criteria, C7-3 

washing fruits and vegetables, criteria, C7-3 

working containers, of, C7-1 Chicken, 
raw, immersion in ice or water, C3-13 

Children’s menu, C3-21 

China utensils, lead imitation, C4-2 

Chlorine solutions, chemical sanitization, C4-(18- 
20) 

CIP 

definition, C1-3 

equipment, design and construction, C4- 

(4-5) 
Civil penalty, hearing officer's powers, A1-(13-14) 

Civil proceedings, petitions, penalties, and 

continuing violations, A1-19 

Clams, lightly cooked or raw, consumer advisory, 

C3-21, C3-(38-39) 
See also Molluscan shellfish; Fish 

Cleanability 
carpeting, C6-2 

ceilings, C6-(2-3) 

floor and wall junctures, C6-2 

floors, C6-2 

food-contact surfaces, C4-1 

mats and duckboards, C6-2 
nonfood-contact surfaces, C4-5 

studs, joists, and rafters, C6-3 

utility lines, C6-2 
wall and ceiling attachments, C6-3 

wall and ceiling coverings and coatings, C6-3 

walls, C6-(2-3) 

Cleanable fixtures, plumbing system, C5-(3-4) 
Cleaned in place. See C/P 

Cleaners. See Poisonous or toxic materials 

Cleaning agents 

handwashing, C6-5 
warewashing equipment, C4-17 

Cleaning and sanitizing 

equipment and supplies for reuse, 

recyclables, and returnables, 
C5-(10-13) 

equipment and utensils to prevent food cross 

contamination, C4-(21-26) 

knowledge demonstrated by person in 

charge, C2-(1-3) 

maintenance tools, preventing 

contamination, C6-9 
physical facilities, frequency and restrictions, 

C6-8 
procedure for employees’ hands and arms, 

C2-18 

ventilation systems, nuisance and discharge 

prohibition, C6-9 

Index 3 

Cleaning of equipment and utensils 

criteria, C4-21 
frequency, C4-(21-23) 

methods, C4-(23-25) 
Cleanliness, personal, of employees 

fingernails, C2-18, C2-20 
hands and arms, C2-(18-21) 

jewelry, prohibition, C2-(20-21) 

outer clothing, C2-21 Closed 

hearing, justification, A1-(12-13) 
Clostridium botulinum, preventing growth in 

reduced, 
atmosphere packaging, variance, C3-(33-36) 

See also Time/Temperature Control for 

Safety Food 
Clothes washers and dryer 

availability, C4-13 
location for contamination prevention, 

C4-15 
Clothing, outer, of employees, clean condition, C2-21 

Cloths 
for use with raw foods of animal origin 

treatment, C3-14 

for wiping food spills, criteria, C3-14 

Code 

applicability, C8-(1-3) 

conformance with history, role in frequency 

of inspections, C8-(10-11) 
Code of Federal Regulations. See “CFR definition” 

Cold holding of time/temperature control for safety 

food, C3-(25-28) 
Cold-plate beverage cooling devices, separation 

from stored ice, design, and construction, 

C4-(7-8) 
Color additive, definition, C1-2 

Commingle, definition, C1-3 
Comminuted, definition, C134) 

cooking fish and meats, C3-(18-19) 
Commissary. See Food establishment definition 

Common name, C3-11 
Communicable. See infectious agent 

Community or individual facility for disposal of refuse, 

recyclables, and returnables, C5-13 

Compactors, on-site, C5-11 

Compliance and Enforcement Annex 
explanation, Compliance & Enforcement, 

A1-(1-2) 
principle, Compliance & Enforcement, A1-2 

purpose, Compliance & Enforcement, A1-1 

recommendation, Compliance & 
Enforcement, A1-2 

Compliance with Code, responsibility of permit 

holder, C8-2, C8-5 
Condenser unit, separation from food and food 

storage space, C4-8 

Condiments, protection from contamination by 

consumers, C3-17 

Conditional employee 
definition, C1-4 

responsibilities, C2-(6-9) 

Conditioning device, plumbing system



design, C5-4 

location, C5-5 

Confidentiality 
hearings, A1-(12-13) 

protection, C8-5 

Confirmed disease outbreak, definition, C1-4 
Consent agreement 

approval by hearing officer, A1-(13-14) 

request, response to hearing notice, A1- 

(10-11), A1-16 
respondent acceptance as waiver of right 

to appeal, A1-16 
Constitutional protection, procedural safeguards 

and judicial review, A1-(2-3) 

Construction 
food establishment, plans and specifications 

requirement, C8-(3-5). See also 
Public Health Reasons Annex, 

A3-(211-213) 
inspection and approval, C8-5 

mobile water tank and mobile food 

establishment water tank, C5-(6-7) 

plumbing system, C5-(3-4) 

Consumer 
advisory for raw or undercooked animal 

foods, C3-(38-39) 

definition, C1-4 
expectations for food supply, Preface iii 

food on display, protection from 

contamination by, C3-17 

information requirements, C3-(36-38) 

self-service, clean tableware for refills, 

C3-15 
self-service operations, protection from 

contamination, C3-(15-16) 

Consumer-owned container, refilling, C3-(15-16) 

Consumers at risk, advisory for fully cooked 

animal foods, C3-(38-39) 
Contact time, chemical sanitization of equipment 

food-contact surfaces and utensils, C4-(25- 
26) 

Container prohibitions for poisonous or toxic 
materials, C7-3 

Containers 

food storage, common name identification, 

C3-11 
poisonous or toxic materials 

labeling and identification, C7-1 

use prohibition, C7-(1-2) 

working, common name 
identification, C7-1 

See also Single-service articles 

Contaminated food, disposition, C3-39 

Contamination of food after receiving, prevention, 

C3-(10-18) 
Contamination prevention, location of equipment, 

clothes washer/dryers, and storage cabinets, 

C4-(14-15) 
Contents 

court petition, A1-17 
hearing notice, A1-12 

required, response to hearing notice, A1-(10-11) 

Control of foodborne disease transmission by 

employees, C8-15 

Controlled atmosphere packaging. See Reduced 

oxygen packaging 

Conversion of food establishment, plans and 
specifications, requirement, C8-3 

See also Public Health Reasons Annex, 
A3-(211-213) 

Cook-chill packaging. See Reduced Oxygen 

Packaging 

Cooking 
equipment, cleaning frequency, C4-23 

destroying organisms of public health 

concern, C3-(18-23) 

manufacturer cooking instructions, C3-23 

requirements for raw animal foods, 

variance, C3-21 
utensils. See Kitchenware 

Cooling 
capacity, food equipment, C4-12 
methods to limit growth of organisms of 

public health concern, C3-(27- 

28) 
time/temperature control for safety food, 

C3-27 

Copper and copper alloys, use limitation in food 

contact and fittings, C4-2 
Core item, definition, C14 

Core item violation, time frame for correction, C8-15 

Corned beef roasts 
minimum holding times for cooking, C3-(20-21) 

oven parameters for cooking, C3-(20-21) 

Correction of priority violation, C1-14 
time frame, C8-10, C8-(12-13), C8-(14-15) 
timeliness, C8-14 

verification and documentation, C8-14 

Correction of priority foundation violation, C1-14, C8-14 

Corrective action 

compliance, C8-(8-9) 
failure to demonstrate compliance, C8-12 

Corrosion-resistant material, definition, 5 

Cosmetics. See Personal care items 
Counter guards. See Food display 

Counter-mounted equipment 

definition, C14 

elevation, C4-15 

Court petition 
for access, contents, A1-17 

injunction, A1-(18-19) 

penalties, A1-19 

Criminal proceedings 
authorities, methods, fines, and sentences, 

A1-18 
misdemeanor, A1-18 

Critical control points 

definition, C14 

flow diagram, C8-4 
knowledge demonstration by person in 

charge, C2-(1-2) 

monitoring, responsibility of permit holder, 

C8-(8-9) 
standard operating procedures, C8-4 

See also Annex 5, A5-(31-32) 

Critical limit 

definition, C1-4 

nonconformance documentation, C8-12



violations, timely corrections, C8-14 

Cross connection, water supply system, prohibition, 

C5-5 
Cross contamination of food protection by separation 

and segregation, C3-(10-11) 

Crustacea shells, use limitation, C4-20 

Crystal utensils, lead limitation, C4-2 
Cups, refilling in consumer self-service, C3-(15-16) 

See also Hollowware 
Cut, infected. See Lesion, containing pus 

Cut leafy greens 

as TCS food, C1-19 
definition, C1-(4-5) 

Cutting surfaces 
materials, C4-(2-3) 

resurfacing, C4-16 

Data plate, warewashing machine, C4-6 
Date marking of ready-to-eat, time/temperature 

control for safety food, C3-(28-30) 
Shellstock, C3-(7-8), A2-37 

See also Public Health Reasons Annex, A3- 

(122-123) Model Forms, Guides, and Other 

Aids Annex 7, Chart 4-C 

Dealer's tag/label for molluscan shellfish requirements, 
C3-6 

Decision by hearing officer, A1-13 

Deli tissue, use to avoid contaminating food, C3-8 

Demonstration of knowledge. See Person in Charge; 
Supervision 

Denial of access, sworn statement, A1-17 

Denial of application for operating permit, notice, 

C8-8 
Design, construction, and installation 

equipment and utensils 
acceptability, C4-12 

accuracy, C4-(5-6) 

cleanability, C4-(4-5) 

durability and strength, C4-4 

functionality, C4-6 
physical facilities 

cleanability, C6-(2-3) 

functionality, C6-(3-4) 
mobile water tank and mobile food 

establishment water tank, 

C5-(6-7) 
plumbing system, C5-(3-6) 

sewage system, C5-(9-10), C5-13 

Design standard, backflow prevention device, C5-(3-4) 
Destroying or denaturing food by hold order, A1-8 
Detergents. See Cleaning agents 

Detergent-sanitizers 

for warewashing equipment, C4-20 
rinsing procedures, C4-(24-25) 

Deviations from code 
documentation, C8-12 

See also Modifications; Variance; Waivers; 
Devices. See Physical facilities 

Diarrhea, employee symptom, C2-6 

Dipper wells. See Utensils, in-use storage 
Disease of employee, C2-(6-17). See also Public 

Health Reasons Annex, A3-(24-39) 

Index 5 

Disease or medical condition, reporting 

responsibility, 32-36 
See also Public Health Reasons Annex, 

A3-(24-39) 
Disease outbreaks caused by Norovirus, S. Typhi, 

Shigella spp., or Shiga producing E. coli, or 

hepatitis A virus, 33-34. See also Public 

Health Reasons Annex, A3-(28-37) 

Dish basket. See Basket 
Dishes. See Tableware 

Dishwashing. See Warewashing 

Disinfection 
drinking water system, C5-1 

mobile water tank and mobile food 
establishment water tank, C5-(6-7) 

Dispensing equipment, design and construction 

for protection of equipment and food, 
C4-(6-7) 

Dispensing tube, bulk milk container, C4-20 

Display. See Food display 

Disposable towels, waste receptacle, C5-11 

Disposal facilities 
refuse, recyclables, and returnables, 

C5-(10-13) 
sewage, other liquid wastes, and rainwater 

C5-(9-10) 
Disposition of ready-to-eat, time/temperature control 

for safety food, C3-30. See also Public 
Health Reasons Annex, A3-(122-124); 

Model Forms, Guides, and Other Aids 
Annex, Chart 4-C 

Distressed merchandise, segregation and 

location, C6-8 
Documentation 

correction of critical violation, C8-(13-15) 

freezing for parasites, 89-90 

inspection report, C8-(12-13) 
ROP, C3-(33-36) 
variances, C8-2 

Dogs in food establishments 

patrol and sentry, C6-10 
pets, C6-(10-11) 

service, C6-(10-11) 

Dollies. See Case lot handling equipment 

Doors 

pets in common dining area of group 
residence, C6-(10-11) 

equipment maintenance, C4-(16-17) 

physical facility, C6-(3-4) 

refuse receptacle, C5-(11-13) 
toilet room, C6-9 

vending machine, C4-(6-7), C4-(11-12) 

Drain plugs for equipment and receptacles for 

refuse, recyclables, and returnables, C5-13 

Drainage of equipment compartments, C4-11 
Drainage system, food establishment, design 

and installation, C5-9 

Drainboards 
capacity, C4-13 

cleaning frequency, C4-(16-17)



cleanability, C4-(4-5) 
warewashing, self-draining, C4-11 

Drains, indirect, C5-9 

walk-in refrigerators, C5-9 

Dressing areas 
designation, C6-7 

use by employees, C6-9 

Dried eggs, condition at receipt, C3-5 

Drinking by employees, food contamination 
prevention, C2-21 

Drinking water 

bottled, source, C5-1 

definition, C1-5 

Drinking water systems 
approved, C5-1 

flushing and disinfection, C5-1 

Drip prevention, design and construction of 

ventilation hood systems, C4-6 

Driving surfaces. See Surface characteristics, 

outdoor 
Dry cleaning methods, equipment and utensils, C4-23 

Dry eggs, C3-5 
Dry milk, C3-5 

Dry storage area, definition, C1-5 

Drying agents, criteria, C7-(3-4) 
Duckboards, cleanability, C6-1 

Due process rights, A1-(2-3) 

Dustless methods of cleaning floors, C6-(8-9) 

Easily cleanable, definition, C1-(5-6) 

Easily movable, definition, C1-6 

Eating by employees, food contamination prevention, 
C2-21 

Effective date of Code, C8-1 

Egg 
boiled, See Time/temperature control for safety 

food definition 
cooking requirements, C3-(18-22), C3-(39-41) 

definition, C1-8 

lightly cooked or raw, consumer advisory, 
C3-(38-39) 

liquid, frozen, and dry, condition at receipt, 

C3-5 

pasteurized, substitute for shell eggs, 

C3-12, C3-(39-41) 
pooling, C3-12, C3-(39-41) 
time/temperature control for safety food, 

C1-(19-21) 
restricted definition, C1-17 

service to highly susceptible populations, 

C3-(39-41) 
Egg product, definition, C1-6 

Eggs, raw, shell 

condition at receipt, C3-5 
cooling, C3-27 

labeling, C3-2 

temperature at receipt, C3-(4-5) 
Elderly. See Highly susceptible population 

Emergency occurrence. See Imminent health hazard 

Emergency Operating Plan. See Imminent health 
hazard 

Employee 

Index 6 

accommodations, location, C6-(7-8) 

definition, C1-6 
disease or medical condition, C2-(8-17) 

dressing areas, number, C6-8 

eating, drink, and tobacco use, 
designated areas, C2-21 

food contaminated by, disposition, C3-39 

hygiene, C2-(21-22) 
ill, exclusions and restrictions, C2-(8-17) 

practices, supervision of, C2-(4-6) 

prevention of food contamination, 69-72 

responsibility to report illness, C2-(6-9) 

serving high-risk populations, exclusions 
and restrictions, C2-(8-17). See 

also Food employee; Permit 

holder; Person in charge 

Emu. See Ratites 

Enclosures for refuse, recyclables, and 
returnables, operation and maintenance, 

C5-(10-13) 
Enforcement. See Compliance and Enforcement 

Annex 
Enforcement proceedings 

institution, A1-4 

judicial, A1-(16-18) 

methods, A1-18 
EPA, definition, C1-6 

Equipment 

air-drying, C4-27 
assessment for Code enforcement, C8-1 

case lot handling, C4-11 

cleaning criteria, C4-(20-21) 

cleaning frequency 

food-contact surfaces/utensils, 
C4-(20-23) 

nonfood-contact surfaces, C4-21 

warewashing, C4-(16-17) 
compartments, drainage, C4-11 

cooling, heating, and holding capacities, C4-11 

definition, C1-(6-7) 

design and construction, durability and 

strength, C4-4 

existing, C8-1, C8-(8-9) 
fixed, elevation or sealing, installation, 

C4-(15-16) 
fixed, spacing or sealing, installation, C4-15 

food-contact surfaces and utensils, 
cleaning frequency, C4-(20-23) 

HACCP plan, C8-(3-5) 

location for contamination prevention, 

C4-(14-15) 
maintenance, C4-16 
necessary replacement, C8-(8-9) 

plans, C8-3 

reassembly after cleaning, C4-(27-28) 

repair and adjustment, C4-16 

storage, C6-10 
storage prohibitions, C4-(28-29) 

Equipment certification and classification, C4-12 

Equipment/utensils, dry cleaning methods, C4-23 
precleaning, C4-23 

rinsing procedures, C4-(24-25)



Equipment openings, closures and deflectors, design 

and construction, C4-6 
Equipment, utensils, and linens 

cleaning, C4-(20-25) 

design and construction, C4-(4-12) 

laundering lines, C4-(26-27) 
location and installation, C4-(14-16) 

maintenance and operation, C4-(16-20) 

materials for construction and repair, 
C4-(1-3) 

numbers and capacities, C4-(12-14) 

protection of clean items, c4-(27-29) 

sanitization of equipment and utensils, 

C4-(25-26) 
See also Physical facilities 

Escargot. See Fish 
Evidence at hearing 

documentary, A1-6 

excluded, A1-15 

regulatory authority presentation, A1-15 

written, A1-(13-14) 

Exclude, definition, C1-7 
Exclusion of employee 

illness, C2-(8-11) 

infection or disease, C2-(9-11) 

release, C2-(6-17), C8-16 
removal, C2-(6-17), C8-16 

Exclusion order 

for infected or diseased employee, C8-(15-16) 
service, A1-(3-4) 

Expiration time for time/temperature control for safety 

food, C3-(28-30) 

See also Public Health Reasons Annex, 

A3-(122-128); Model Forms, Guides, 
and Other Aids Annex, Chart 4-C 

Exposure, C2-(6-7) 

Facilities 
assessment for Code enforcement, C8-1 

disposal, recycling, and refilling of waste, 

C5-13 
necessary replacement, C8-9 

on-premises for refuse, recyclables, and 

returnables, C5-(10-12) 
Facility plans and specifications, submission 

and approval, C8-3 

Faucet, handwashing sink, C5-3 

Fee for operating permit, issuance criteria, C8-(5-6) 
Fees, civil proceeding 

enforcement and collection, A1-18 

hearing officer's powers, A1-(13-15) 
Fever with sore throat, employee symptom, C2-6 

Filter, compressed air, for drinking water system, C5- 

(7-8) 
Filtering equipment, hot oil, design and construction, 

118 
Final order, rendering by hearing officer, A1-(14-15) 
Fines, criminal proceeding, A1-18 

civil proceeding, A1-19 

Fingernails 
artificial, prohibition, C2-20 
of employees, maintenance, C2-20 

First aid supplies in food establishments, storage; 

See also Personal care items 
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Fish 
consumer self-service, C3-(17-18) 

cooking requirements, C3-(18-22) 

definition, C1-7 

frozen by supplier, freezing records, C3-24 
other than molluscan shellfish, C3-1, C3-(23-24) 

raw, storage, C3-(10-11) 

recreationally caught, C3-2; See also Public Health 

Reasons, A3-(78-79) 
use of clean equipment, C4-(20-21); See also 

Public Health Reasons Annex, A3-(177- 

178) 
use of laundered gloves, C4-26 

Fish, lightly cooked or raw 

Aquacultured, C3-(23-24) 

consumer advisory, C3-(38-39) 

freezing to control parasites, C3-(23-24) 
immersion in ice or water, C3-13 

restriction on reduced oxygen packaging, C3- 

34 
Fitting or tubing, copper and copper alloys, use 
limitation, C4-2 

Fixtures. See Physical facilities 
Flatware. See Tableware 

Floor drains, cleanability, C6-2 
Floor-mounted equipment, clearance, C4-15 

Floors 
absorbent materials, use limitation, C6-9 

and floor coverings, cleanability, C6-(2-3) 

dustless cleaning methods, C6-(8-9) 

Flow pressure valve, warewashing machine, C4-10 

Flushing 
drinking water system, C5-1 

mobile water tank and mobile food 
establishment water tank, C5-8 

waste retention tanks, C5-10 
Flux, use limitation for food-contact surfaces, C4-2 

Fogging devices, cleaning the water reservoir, 

C5-6 

Food 
additives, C3-12, C3-12, C3-32,C7-(1-2) 

characteristics, C3-1 
contact with equipment and utensils, C3-13 

contaminated, C3-39 

cooked, time/temperature control for safety 

food, cooling, C3-(27-28) 
damaged, spoiled, or recalled, storage, C3-11 

definition, C1-7 

destroying or denaturing, A1-8 

destruction of organisms of public health 
concern, C3-(18-22) 

examining, sampling, and testing, A1-8 

frozen, time/temperature control for safety 

food, C3-1, C3-22 
hermetically sealed, source, C3-2 
honest presentation, C1-1, C3-1, C8-1 

identity, presentation, and on-premises 

labeling, C3-(1-2), C3-(36-37) 
in contact with water or ice, storage or 

display, C3-13 
limitation of growth of organisms of public 

health concern, C3-(25-36) 

official tagging, A1-7



packaged and unpackaged, separation, 

packaging and segregation, C3-(10-11) 

packaged, labeling, C3-(1-2), C3-(36-38) 

protection for contamination, C3-(8-18) 
releasing from hold order, A1-8 

removal, justification, A1-(6-7) 

restrictions on using or moving 
hold order, A1-8 

specialized preparation methods, variance 

requirement, C3-(21-22), C3-(32- 

33), C4-8, C8-(2-3), C8-(3-4) 
standards of identity, C3-36 

temperature and time control, limiting growth 
of organisms of public health 

concern, C3-(25-36) 

vended, time/temperature control for safety 

food, original container, C3-17 
Food, time/temperature control for safety 

guidance, see Annex 2-3 

HACCP plan, C8-(3-5) 
hot and cold holding, C3-28, Annex 3, A3- 

(118-122) 
preparation, application for permit, C8-(5-6) 

temperature at receipt, C3-(4-5) 

time as public health control, C3-(30-32) 

Food, ready-to-eat, time/temperature control for 

safety 
date marking, C3-(28-30) 
disposition, C3-30 

See also Public Health Reasons 

Annex, A3-(122-128); 

Model Forms, Guides, 
and Other Aids Annex, 

Chart 4-C 

Food Allergy, awareness, 31; See also Public Health 

Reasons Annex, A3-(17-18) 
Food bank. See Food establishment 

Food cart. See Food establishment, definition, 

mobile; Model Forms, Guides, and 

Other Aids Annex , Chart 4-C 

Food bank. See Food establishment 
Food cart. See Food establishment, definition, mobile 

Food Code 

conventions, Preface x 

improvements, Preface iv-vi 

intent, C1-1 

interventions, Preface i-ii 

revision process, Preface xi 

safeguards, Preface iii-iv 

scope, statement, C1-1 
standards, C1-1 

title, C1-1 
Food codes, previous editions, ji-iv, Preface iii 

Food contact, copper, use limitation, C4-2 

Food-contact surface 
assessment for Code enforcement, 203-204 

cast iron equipment, use limitation, C4-1 

construction materials, C4-(1-3) 

copper, use limitation, C4-2 

cleaning criteria, C4-(20-21) 
cleaning frequency of equipment, C4-(21-23) 

definition, C1-7 

design and construction, cleanability, 

Index 8 

C4-4 
galvanized metal equipment, use limitation, 

C4-2 

lead, use limitation, C4-2 
linens and napkins, use limitation, C3-14 

lubricating, C4-(27-28) 
sanitization criteria, C4-25 

sanitization frequency, C4-25 
sanitization methods for equipment, C4-(25-26) 

“Vv” threads, use limitation, C4-5 

wet cleaning methods for equipment, C4-24 

wood, use limitation, C4-(2-3) 

Food containers 
placement in cooling or cold holding 

equipment, C3-27 

Food contamination 

by persons, discarding, C3-39 
by unclean utensils and equipment, C3-13 

prevention after receiving, C3-(8-10) 

prevention by employees, C3-(8-10) 

Food defense 
guidance, see Annex 2-4 

Food display, preventing contamination by 

consumers, C3-(17-18) 
Food employee 

definition, C1-7 
responsibility to report illness, C2-(6-9) 

Food establishment 

definition, C1-(7-8) 
identity information, C8-(6-7) 

inspection, frequency, C8-10 

permit to operate, C8-(5-9) 

plans and specifications for construction, 
conversion, or remodeling, C8-(6-7) 
See also Public Health Reasons 

Annex, A3-(21 1-213) 
temporary, inspection frequency, C8-(10-11) 

Food guards. See Food display 

Food management, plans, C8-3 
Food package integrity, C3-5 

Food processing, variance required, C3-(32-33) 
See also Food Processing Annex 

Food processing plant, definition, C1-9 

Food Protection Manager Certification, C2-3 
Food reheated in microwave oven, requirements, C3- 

(24-25) 
Food safety 

control measures, HACCP plan, 207-209 

intent of Food Code, C1-1 

purpose of Code, C1-1 

Food service establishment. See Food establishment 

Food sources, 

compliance with food law, C3-(1-2) 
original containers and records, C3-(6-8) 
plans, See Public Health Reasons Annex, 

A3-100 
Food specifications for receiving, C3-(1-4) 

temperature, C3-(4-6) 

Food-specific container for beverages, refilling, C3-(15-16) 
Food storage 

containers, identification of food, C3-11 
preventing contamination from premises, C3-16



prohibited areas, C3-(16-17) 

Food supply, public health concerns, Preface iii 

Food temperature measuring devices 

accessibility, C4-14 
design and construction, C4-4 

Food vending location/areas 

outdoor, overhead protection, C6-5 
See also Food establishment 

Food volume, proposed, plans, C8-3 

Foodborne disease 

outbreak, definition, C1-7 

prevention, knowledge, C2-(1-3) 
prevention, plans, See Public Health 

Reasons Annex, A3-(211-212) 
Foodborne illness 

nature and extent, Preface /-ii 
frequency of inspections, C8-10 

transmission by employees, prevention, 

C8-(15-16) 
Foot candles. See Lighting 

Fork lifts. See Case lot handling equipment 

Forks. See Tableware 

Form of request for hearing, A1-10 

Freezing to destroy organisms of public health 

concern, C3-(23-24) 
Frog. See Fish 

Frozen eggs, condition at receipt, C3-5 

Frozen food 

limiting growth of organisms of public health 
concern, 92 

maintain frozen, 92 

shipped frozen received frozen, C3-5 

Fruits, raw 

cooking, 88 
washing, C3-12 

whole or cut, immersion in ice or water, C3-13 

whole, uncut, storage, C3-11 

Galvanized metal, use limitation for utensils 

and food-contact surfaces of equipment, C4-2 
Game animal 

commercially raised for food, C3-(3-4) 

cooking requirements, C3-(18-22) 
definition, C1-9 

exotic species, C3-(3-4) 

limitations as food source, C3-(3-4) 
wild, field-dressed, limitations as food 

source, C3-4 

Gauge cock. See Flow pressure valve 
Garbage. See Refuse 

Garlic. See Time/Temperature Control for Safety 

Food definition 

Gastrointestinal illness, symptoms of employee, C2-6 
General use pesticide, definition, C1-9 

Glasses, refilling in consumer self-service, C3-(15-16) 

Gloves 

cloth, laundering frequency, C4-(26-27) 
handwash before donning, C2-19 

single-use, C3-14 
slash resistant, C3-15 

Grease traps, in food establishment drainage 

systems, C5-9 
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Ground beef. See comminuted definition 
cooking, C3-19 

Guard dog. See Service animal 

HACCP plan 

compliance, responsibility of permit holder, 
C8-8 

contents, C8-(2-5) 

criteria, reduced oxygen packaging, C3-(33-36) 

critical limits, nonconformance, C8-12 

definition, C1-9 
knowledge by person in charge, C2-(1-3) 

variances, C3-(32-33), C8-4, see also HACCP 

Annex 4 

HACCP principles, failure to demonstrate 

knowledge, C8-12 
Hair restraints for employees, C2-(21-22) 
Hamburger, See comminuted definition 

cooking, C3-19 
Hand drying 

available at handwashing sink, C6-6 

part of cleaning procedure, C2-18 

Hand, antiseptics, C2-(19-20) 

Hand antiseptics for employees, C2-(19-20) 

Handling 
kitchenware, C4-29 

single-service and single-use articles, C4-29 

tableware, C4-29 

Hands and arms of employees 
clean condition, C2-18 

cleaning procedure, C2-18 
hand antiseptics, C2-(19-20) 

when to wash, C2-19 

where to wash, C2-19 

Hands, employees 
alternative procedure to No Bare Hand 

Contact, C3-(8-10); see Annex 3, 

A3-13, A3-(88-89); Annex 7, 

Form 1-D 
no bare hand contact with RTE food, C3-(8-10) 

Handwashing 

cleanser, availability, C6-5 

food employees, C3-8 

procedures, special, for employees, C2-(18-19) 

signage, C6-6 
Handwashing sinks 

Automatic, C2-19 

cleanability, C5-3 
design and construction, C5-3 

location and placement, C5-5, C6-7 

maintaining and using, C6-9 

numbers and capacities, C5-4, C6-5 

operation and maintenance, C5-5 
use required, C2-(18-19) 
water temperature, C5-3 

Handwashing sink, definition, C1-9 

Harvester's tag/label for molluscan shellstock, 

requirements, C3-(5-6) 
Hazard Analysis Critical Control Point. See HACCP 

plan 
Hazard, definition, C1-9 

Health hazard, imminent 

discontinuance of operations and reporting



requirement, C8-(13-14) 

prevention, Code application, additional 
requirements, C8-(1-2), C8-(13-14) 

summary suspension of operations, C8-13 

Health practitioner 
definition, C1-10 

documentation for ill employee, see Annex 7, 

Form 1-C 

Health status of employee, required reporting, C8-12 

Hearing 

appeal proceeding, A1-(11-12) 
commencement, A1-12 

documentary evidence, A1-15 

evidence excluded, A1-15 

provided upon request, A1-71 
in accordance with law, A1-171 

regulatory authority evidence, A1-15 

rights of parties to, A1-15 

settlement, A1-16 
testimony under oath, A1-16 

timeliness, A1-(11-12) 

warning not required, A1-7 

written evidence, A1-16 
Hearing notice 

contents, A1-12 

response, A1-(10-11) 
Hearing officer 

appointment, A1-13 

consent agreement, approval, A1-14 

jurisdiction, A1-(12-14) 
powers, A1-(13-14) 

purpose, A1-13 

qualifications, A1-13 

Hearing procedure 

commencement on notification, A1-12 
confidential, A1-(12-13) 

expeditious and impartial, A1-12 

record, A1-13 

rights of parties to, A1-15 
Hearings administration, 

accordance with law, A1-11 

basis and time frame, A1-(9-10) 

form and content, A1-(10-11) 
Heat lamp, shield, C6-3 

Heater, for manual warewashing equipment, C4-10 

Heating capacity, food equipment, C4-12 

Hepatitis A virus 

cause of disease outbreak, C2-(6-10) 
cause of employee illness, C2-6 

conditions for release of employee from 

restriction or exclusion, C2-(11-17), 

C8-16 
Hermetically sealed 

container, definition, C1-10 

food, source, C3-2 

food containers, cleaning, C3-(10-11) 

reheating, food taken from a container, 

3-25 
High-risk population. See Highly susceptible 

population 

Highly susceptible population 
consumer advisory, C3-(38-39) 

Index 10 

definition, C1-10 

exclusions and restrictions of ill employees, 
C2-(9-11) 

frequency of inspection, C8-(10-11) 

permit application, C8-(6-7) 

special requirements, C3-(39-41) 
History, PHS model codes, Preface jii-iii Hold 

order 

contents, A1-7 

exclusion, A1-4 

examining, sampling, and testing food, A1-8 

justifying conditions, A1-(6-7) 

official tagging of food, A1-7 

removal of tag, A1-8 

releasing food from, A1-8 
removal of food, A1-(6-7), A1-8 

restrictions on using or moving food, 

A1-4 
service of notice, A1-4 

warning or hearing not required, A1-7 

Holding capacity, food equipment, C4-12 

Holding tank. See Sewage, holding tank 

Holding time, minimum 

comminuted meats, C3-(18-19) 
cooking, roast beef and corned beef, C4-(18-21) 

Hollowware. See Tableware 

Homes and living/sleeping quarters, private, use 

prohibition, C6-5 
Honest presentation, intent of Food Code 

not misleading, C1-1 

Hooks, slab bacon, C3-11 
Hood. See Ventilation systems 

Hot holding of time/temperature control for safety 

food, C3-28 

Hot water 
quantity and availability, C5-2 

sanitization of equipment food-contact 

surfaces and utensils, C4-(25-26) 

Hygienic practices of employees 
food contamination prevention, C2-21 

hair restraints, C2-(21-22) 

handling animals, prohibition, C2-22 

Ice 

as food, C3-5 

exterior cooling, prohibition as ingredient, C3-(12-13) 
source, C3-5 
storage or display of food in contact with, C3-13 

Ice units, separation of drains, design and 

construction, C4-8 
Identity standards for food, definition, C3-36 

Illness of employee, investigation, C8-15 

Illness prevention, intent of Food Code, C1-1 

Imminent health hazard 

ceasing operations and reporting, C8-(13-14) 

definition, C1-10 
emergency operating plan 

Immunocompromised persons. See Highly 
susceptible population 

In-place cleaning. See CIP definition 

Incinerators for solid waste, C5-13 
Individual sewage disposal system, disposal through



approved system, C5-10 

Indoor areas, materials, C6-1 
Infection, employee, symptom, C2-(6-8) 

Infectious agent, employee freedom from, removal of 

restriction, C2-(11-17) 

Ingredients, HACCP plan, C8-(4-5) 
Injected, definition, C1-10 

Injunction 

court petition, A 1-(18-19) 
Insect control 

devices, design, and installation, C6-(3-4) 
food establishments, poisonous or toxic 

materials, C7-2 

maintenance, C6-10 
outer openings protected, C6-(4-5) 

See also Pest control 

Insects, dead or trapped, removal, C6-10 
Inspection. See Annex 5 

Inspection, frequency 

establishing, C8-(10-11) 

performance- and risk-based, C8-(10-11) 

Inspection order 

access to premises and records, C8-(11-12), 

A1-6 
contents, C8-15, A1-(6-7), A1-(13-14) 

Inspection port, enclosed water system, C5-7 
Inspection, preoperational, C8-5, C8-(7-8) 

Inspection report 

acknowledgment of receipt, C8-13 

documentation, C8-12 
form, Annex 7 
issuance, C8-13 
public information, C8-13 

receipt, refusal to sign acknowledgment, 

C8-13 
Installation 

equipment, C4-(14-16) 

plumbing system, C5-3 
Institutional food service. See Food establishment, 

highly susceptible population 

Intact Meat, C1-10 

Interaction of pH and aw. See Time/Temperature 

Control for Safety Food 
Interstate Certified Shellfish Shippers List, sources of 

molluscan shellfish, C3-3 

Intestinal illness of employee, C2-(6-8) 

lodine solutions, chemical sanitization, C4-(18-19) 
Irreversible registering temperature indicator 

provided onsite, C4-14 

utensil surface temperature, 

C4-14, C4-(25-26), A3-169 

Jars. See Single-use articles 

Jaundiced employee 

exclusions and restrictions, C2-9 

removal of exclusions and 

restrictions, C2-(11-17) 

symptom, C2-6, C2-(7-8) 
Jewelry, employees, prohibition exception, C2-20 

medical alert, C2-20 
Judicial 

enforcement proceedings, initiating, A1-78 
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inspection orders, A1-(16-18) 

remedies, A1-(18-19) 

review, A1-3 

Jule definition, C1-10 
HACCP system, C3-6 

packaged, C3-6 

prohibition, C3-39 
service to highly susceptible populations, C3-39 

treated, C3-25 

warning label, C3-25 

See also Public Health Reasons 
Annex, A3-(73-74) 

Junctures, floor and wall, covered and enclosed or 

sealed, C6-2 
cleanability, C6-2 

Jurisdiction of hearing officer, A1-(13-14) 

Justification, variances, C8-2 
Justifying conditions for hold order, A1-(6-7) 

Kick plates, removable, design and construction, C4-5 

Kitchenware 

definition, C1-10 

handling, C4-29 
Knives. See Tableware 

Label, common name on food container, C3-11, C3-37 

Labeling 

packaged food, C3-(1-2) 

food labels, C3-(37-38) 
compliance with law, C3-(37-38) 
identification, C7-1 
poisonous or toxic materials and personal 

care items, C7-1 
Lamb. See Meat 

Landfills for solid waste, C5-13 

Latex. See Public Health Reasons Annex, A3-(98-99) 

Laundering linens 
criteria, C4-(26-27) 

frequency, C4-26 

mechanical washing, C4-27 

methods, C4-(26-27) 

Laundry facilities, use limitations, C4-27 

Lavatories. See Handwashing facilities 
Law, definition, C1-11 

Layout, proposed, plans, C8-3 

Lead limitation in ceramic, china, crystal, and 

decorative 

utensils, C4-2 
Leafy greens, cut 

as TCS food, C1-19 

definition, C1-(4-5) 

Lesion, containing pus, C2-(6-7) 

Light bulbs, protective shielding, C6-3 
Lighting, intensity, C6-(6-7) 

Linens and napkins, use limitation for food-contact 

surfaces, C3-14 

Linens 
definition, C1-11 

laundering criteria, C4-(26-27) 

laundering frequency, C4-26 

laundering methods, C4-(26-27)



mechanical washing methods, C4-27 

soiled, storage methods, C4-26 

storage after cleaning, C4-28 storage 

prohibitions, C4-(28-29) 
Liquid eggs, condition at receipt, C3-5 

Liquid food or ice, dispensing equipment, design and 

construction, C4-(6-7) 

Liquid food vending machines, waste receptacle, C4-11 
Liquid waste 

drain lines, design and construction, C4-8 

other than sewage, disposal facility, C5-10 

products from vending machines, C4-11 
See also Sewage 

Listeria monocytogenes, risk assessment. See Public 

Health Reasons Annex, A3-(118-119), A3- 
(122-126) 

Litter, removal, C6-10 

Living/sleeping quarters, separation, C6-5 

Loading soiled items, warewashing machines, 
C4-24 

Location, grease trap, C5-9 

Lockers 

designation, C6-7 

location, C6-(7-8) 

using, C6-9 

Lubricants, incidental food contact, criteria, C7-4 
Lubricating food-contact surfaces, C4-29 

Maintenance 

equipment, storage, C6-10 

refuse areas and enclosures, C5-(10-11) 

tools, cleaning, C6-9 

See also Operation and maintenance 
Major food allergen definition, C1-11 

written notification C3-38 
Management and personnel 

employee health, C2-(6-17) 

hygienic practices, C2-(21-22) 

personal cleanliness, C2-(18-21) 

supervision, C2-(1-6) 
Manager certification, national recognition, C2-3 

Manual warewashing. See Warewashing. 

Manufacturers' dating information, C3-(28-29) 

Materials 

construction and repair, surface 

characteristics, C6-(1-2) 
mobile water tank and mobile food 

establishment water tank, C5-6 
See also Physical facilities 

Mats, floor, cleanability, C6-2 

Meal portions, individual, from bulk container, C3-29 

Meat 
cooking requirements, C3-(18-23) 
cured, C3-30 

consumer self-service, C3-17 
definition, C1-11 

rare or raw, consumer advisory, C3-(38-39) 

raw, storage, C3-(10-11) 

use of clean equipment, C4-(21-24) 
use of laundered gloves, C4-26 

Mechanical warewashing. See Warewashing. 
Mechanically tenderized, C1-11, C3-19, see 

Annex 7, Chart 4-A 

Medical condition of employee, C2-(6-17) 
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confidentiality in hearing, A 1-(12-13) 

Medical history of ill employee, C8-15 
Medicines in food establishments 

restriction and storage, C7-5 

see also Personal care items 

Melons, cut. See Time/Temperature Control For 

Safety Food 

Definition. 
Menu, proposed, plans, C8-3 

Menu items, consumer advisory, C3-(38-39) 

Meringue, C3-12, C3-40 

mg/L, definition, C1-11 

Microwave ovens 
cooking, C3-22 

reheating food, requirements, C3-25 

safety standards, C4-16 

Milk and milk products, dry, fluid, and frozen, 

pasteurized at receipt, C3-5 
Milk, fluid, and milk products 

cooling, C3-27 
dispensing tube, C4-20 

raw, consumer advisory, C3-(38-39) 

source, C3-(1-2) 
temperature at receipt, C3-(4-5) 

Mixing valve, handwashing sink, C5-3 

Mobile facility, alternative water supply, C5-3 

Mobile food establishment 
application for permit, C8-(5-7) 

sewage holding tank, capacity and drainage, 

C5-9 
water tank, inlet, C5-7 
waste removal, C5-10 

Mobile water tank and mobile food establishment 

water tank 

design and construction, C5-(6-7) 

flushing and disinfection, C5-8 

materials, C5-6 
numbers and capacities, C5-(7-8) 

operation and maintenance, C5-8 
Model codes, advantages, Preface iv-v 

Model forms. See Model Forms, Guides, and Other 

Aids Annex 7 

Modifications. See also Variance and Waivers 

Code application, C8-(1-2) 
conformance with approved procedures, C8-2 

Modified atmosphere packaging. See Reduced 

Oxygen Packaging. 

Molluscan shellfish 

commingling, C3-8 

definition, C1-11 

lightly cooked or raw, consumer advisory, 

C3-(38-39) 
original container, requirements, C3-(6-7) 

packaging and identification, C3-6 

shellfish, source, C3-3 
shucked, original container, labeling, C3-(6-7) 

tanks, use limitations, C4-8 

tanks, variance, C4-8 

Molluscan shellstock 

condition on receipt, C3-6 

cooling, C3-27 
identification specifications, C3-6



temperature at receipt, C3-(4-5) 
Mollusk. See Fish 

Mollusk shells, use limitation, C4-20 

Mops, drying, C6-9 

Mouthwash. See Personal care items 

Moveability, case lot handling equipment, C4-11 
Moveable. See Easily moveable 

Multiuse utensils and food-contact surfaces, 

construction materials, characteristics, 
C4-(1-3) 

Mushrooms 

cultivated wild species, source, C3-3 
wild, source, C3-3 

Mussels, lightly cooked or raw, consumer advisory, 

C3-(38-39). See also Molluscan shellfish 

Napkins, cloth, laundering frequency, C4-26. See 

also Linens 

National Shellfish Sanitation Program 

certification number, C1-3 
Guide for the Control of Molluscan Shellfish, 

C3-3 
Nitrates, nitrites, and salt for curing, variance 

specifications, C3-(32-33) 

Nonconformance with Code, documentation, C8-12 
Non-continuous cooking 

definition, C1-(11-12) 

criteria, C3-(22-23) 
Nondrinking water, quality, C5-2 

Nonfood-contact surfaces 

cleaning criteria, C4-(20-21) 

cleaning frequency, C4-23 

construction materials, characteristics, C4-3 

design and construction, C4-5 
Nontyphoidal Salmonella (NTS). See Nontyphoidal 

Salmonella (NTS) 

Employee illness, C2-7, C2-11 
Reporting, C2-(6-7) 

Restriction/exclusion, C2-(9-11) 

Reinstatement, C2-(11-17) 

See Public Health Reasons Annex 3, Tables 
1,2and3 

Norovirus 

employee illness, C2-(7-10) 
reporting, C2-(6-9) 
restriction/exclusion, C2-(9-11) 

reinstatement, C2-(11-17) 
Notice of denial of application for operating permit, 

C8-8 
Notices, service of, A1-(3-4) 

See also Hearing notice 

NTS, nontyphoidal Sa/monella. See Nontyphoidal 

Salmonella (NTS) 

Nutrition labeling, C3-(36-38) 

Nuts in shell, storage, C3-11 

Oath or affirmation, hearing testimony, A1-16 

Odors 

mechanical ventilation, C6-7 

multiuse equipment materials, C4-(1-3) 

refuse removal frequency, C5-13 
single-service/use article materials, C4-3 
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Off-premise 

cleaning services for refuse, recyclables 
and returnables, C5-12 

delivery and consumption of 

time/temperature control for safety food, 

application for permit, C8-(6-7) 
Oil equipment 

“V” threads, C4-5 

filtering, C4-5 
On-site cleaning of returnables, C3-(15-16) 

Openings, to outdoors, protection against insects and 

rodents, C6-(4-5) 

See also, A3-(196-197) 

Operation and maintenance 
mobile water tank and mobile food 

establishment water tank, C5-8 

physical facilities, C6-(8-11) 

plumbing system, C5-(5-6) 
resumption after suspension, C8-14 

sewage system, C5-(9-10) 

suspension for imminent health hazard, C8-(13-14) 

Optional contents of order, A1-(17-18) 
Order, modifying, removing, or vacating 

hearing officer's powers, A1-(13-14) 

Orders 

failure to comply, A1-(5-6) 

hearing officer's powers, A1-(13-15) 

Organisms of public health concern 
destruction, C3-(18-25) 

growth limitation, C3-(18-36) 

Outdoor areas, materials, C6-(1-2) 
Ostrich. See Ratites 

Outdoor refuse areas, curbed and graded to drain, 

C6-5 
Outdoor walking and driving surfaces, graded to 

drain, C6-5 

Outside receptacles for refuse, recyclables, and 

returnables, design and construction, C5-11 

Outside storage of refuse, recyclables, and 
returnables, prohibitions, C5-12 

Oven 

cooking temperature, C3-(19-21) 

microwave, C2-22, C3-25, C4-16, C4-23 

Overhead protection for outdoor food vending and 

servicing areas, C6-5 
Overwraps, colored, for food, limitations, C3-37 

Ownership change, operating permit, C8-8 

Oysters, lightly cooked or raw, consumer advisory, 
C3-(38-39) 
See also Molluscan shellfish 

Package integrity, C3-6 

Packaged, definition, C1-12 

Packaged food 
labeling, C3-1 

labels, compliance with law, C3-(37-38) 

separation and segregation from 
unpackaged food, C3-(10-11) 

raw fruit and vegetable separation and 

segregation, C3-10 

Packaging and identification of shucked molluscan



shellfish, C3-6, C3-6-68 
Packaging, reduced oxygen 

conditions not requiring a variance, C3-(33-34) 

conditions requiring a variance, C3-(32-33) 
definition, C1-(16-17) 

HACCP plan and variance criteria, C3-(32-33) 
Pallets. See Case lot handling equipment 
Parasite destruction in fish by freezing, C3-(23-24) 

Parts per million. See mg/L, definition 

Pasteurized Milk Ordinance, see References Annex, 

A2-10, A2-24 
Patrol dogs, C6-10 
Penalties 

assessment and order of civil, A1-(14-15) 

enforcement and collection, A1-(18-19) 

Performance-based frequency of inspection, C8-(10-11) 
Performance standard, Preface, vii 

Permanent Outdoor Cooking Establishments 
Guidance, see Annex 2, A2-63 

Permit, definition, C1-12 

Permit holder 

agreement, replacement of facilities or 
equipment, C8-1 

definition, C1-12 
posting in food establishment, responsibility, 

C8-(8-9) 
responsibilities for permit retention, C8-(8-9). 

See also Employee 
Permit renewal, existing food establishment, C8-8 

Permit, suspending, revoking, modifying, or 

restricting, hearing officer's powers, 

A1-(13-15) 
Permit suspension 

conditions warranting, A1-8 

reinspection time frame, A1-9 

reinstatement, A1-9 
warning or hearing not required, A1-(8-9) 

Permit to operate food establishment, C8-(5-9) 

failure to have, A1-5 

Person, definition, C1-12 
Person in charge 

assignment, C2-1 

definition, C1-12 

demonstration of knowledge, C2-(1-3), C8-12 

duties, C2-(4-6) 
employee responsibility for reporting illness, 

C2-5 
responsibility to report certain employee 

illness, C2-8 

responsibilities, rights, and authorities, 
explanation, C2-(1-17). See also 

Employee 

Personal care items 
definition, C1-12 

first aid supplies, storage, C7-5 
in food establishments, storage, C7-5 

labeling and identification, C7-1 

medicines, restriction and storage, C7-5 

operational supplies and applications, 
C7-(1-5) 

stock and retail sale, C7-6 
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Personal cleanliness, C2-(18-20) 
Personal medications. See Medicines 

Personnel, supervision, C2-(4-6) 

Pest control, C6-(9-10) 
outer openings protected, C6-(4-5) 

See also Insect control; Rodent control 

Pesticides in food establishments 
application, C7-2 

bait station, C7-2 

restricted use pesticide, conditions of use, 

c74 
restricted use pesticide, criteria, C7-4 

tracking powders, C7-5 
See also Poisonous or toxic materials 

Pests, dead or trapped, removal, C6-10 

Petitions 

civil proceedings, A1-19 
enforcement, A1-18 

injunction, A1-(18-19) 

Pets in group residence dining areas 

restrictions, C6-(10-11) 

Pewter, use limitation for food-contact 

surfaces, C4-2 
pH 

chemical sanitization, warewashing 
equipment, C4-(18-19), C4-(25-26) 

definition, C1-12 
PHS model codes 

authority, Preface if 
history and purpose, Preface i 

Physical facilities 

cleaning 

floors, dustless methods, C6-(8-9) 

frequency and restrictions, C6-8 
maintenance tools, preventing 

contamination, C6-9 

ventilation systems, nuisance and 
discharge prohibition, C6-9 

controlling pests, C6-(9-10) 

definition, C1-12 

design, construction, and installation, 
C6-(2-5) 

dressing rooms and lockers, using, C6-9 
drying mops, C6-9 

handwashing sinks, maintaining and 

using, C6-(5-6) 

location and placement, C6-(7-8) 

maintaining premises, C6-10 
maintenance and operation, C6-(8-11) 

materials for construction and repair, 

C6-(1-2) 
minimizing attractants and contaminants on 

floors, C6-(8-10) 

numbers and capacities, C6-(5-7) 

pests, dead or trapped, removal, C6-10 

prohibiting animals, C6-(10-11) 

repairing, C6-8 

storage, of maintenance tools, C6-10 
toilet room doors, closing, C6-9 

Pickle barrels. See Single-use articles 

Pinning. See Injected, definition 
Plans and specifications for food establishment



contents, C8-3 
facility and operating, requirement, C8-(3-5) 

issuance criteria for operating permit, C8-(7-8) 
Plastic tubs, buckets. See Single-use articles 

Plates. See Tableware 

Plumbing fixture, definition, C1-(12-13) 

Plumbing system 

air gap, C5-3 
backflow prevention, C5-(3-4) 

conditioning device, design, C5-4 

construction, C5-(3-4) 

definition, C1-13 

design, C5-(3-4) 
device, water system, inspection and 

service, C5-9 

handwashing sink design and 
construction, C5-3 

installation, C5-(3-4) 

location and placement, C5-5 

materials, C5-3 

numbers and capacities, C5-4 

operation and maintenance, C5-(5-6) 
Poisonous or toxic materials 

bait stations, C7-4 

boiler water additives, criteria, C7-3 

chemical sanitizers, criteria, C7-3 
chemicals for washing fruits and vegetables, 

criteria, C7-3 

common name, C7-1 
containers, prohibition for food use, C7-3 

definition C1-13 

drying agents, criteria, C7-(3-4) 

in food establishments, use conditions, C7-2 

knowledge by person in charge, C2-(1-3) 
lubricants, incidental food contact, criteria, 

C7-4 

pesticides, restricted use, C7-2 

restriction of presence and use in food 
establishments, C7-2 

storage, separation, C7-1 
tracking powders, C7-5 See also Pesticides 

in food establishments 
Pork. See Meat 
Portable. See Easily moveable 

Potable water. See Drinking water 

Poultry 

cooking requirements, C3-19 

consumer self-service, C3-(17-18) 
definition, C1-13 

rare or raw, consumer advisory, C3-(38-39) 

raw, storage, C3-10 

use of clean equipment, C4-(20-25) 

use of laundered gloves, C4-26 
Powers of hearing officer, A1-(14-1) 
Precleaning equipment and utensils, C4-23 

Premises 

definition, C1-(13-14) 
gaining access, A1-6 

maintenance, C6-10. See also Physical 

facilities 

Presentation of food, C3-(36-37) 
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Preset tableware, handling, C4-29 

Pressure, water, C5-2 

Pressure spray, wet cleaning, C4-24 
Primal cut, definition, C1-14 

storage on hooks or racks, C3-11 

Priority item, definition, C1-14 
Priority foundation item, definition, C1-14 

Private home, unapproved food source, C3-1 

food operations prohibited, C2-4, C6-5 
Probationary period, hearing officer's powers, A1-15 
Probe-type price and identification tags. See utensil, 

C1-21 
Proceedings, institution, A1-18 
Processing at retail, C3-(32-36).See also Annex 6 

Produce. See Fruits, raw; Vegetables, raw 

Proper service of notice, A1-(3-4) 

Prosthetic device, C2-18 
Public health protection, Code application C8-(1-3) 
Public health reasons. See Public Health Reasons 

Annex, A3-(1-208) 
Public information, inspection report, C8-13 

Public sewage treatment plant, disposal through 

approved facility, C5-10 

Public water system, definition, C1-14 
Pushcart. See Food establishment, definition, mobile 

Quaternary ammonium compounds, chemical 

sanitization, C4-19 

Racks 
case lot handling, C4-11 

meat storage, C3-11 
warewasher, C4-6, C4-(9-11), C4-(16-20) 

Rainwater, disposal facility, C5-7. See also Sewage 

Rapid 
cooling, C3-(27-28) 
growth. See Time/Temperature Control for 

Safety Food definition, C1-(19-21) 

reheating, C3-(24-25) 

Ratites 

cooking, C3-(18-19) 

definition, C1-14 
game animal definition, C1-9 
poultry definition, C1-13 

Ready-to-eat food 

consumer self-service, utensils and 
dispensers, C3-(17-18) 

definition, C1-(14-15) 
time/temperature control for safety food date 

marking; disposition, C3-(28-30) 

See also Public Health Reasons 
Annex, A3-(122-127); 

Model Forms, Guides, and 

Other Aids Annex, Chart 

4-C 
Reassembly of equipment after cleaning, C4-(27-28) 

Receptacles for refuse, recyclables, and returnables 

capacity and availability, C5-(10-11) 

cleaning, C5-11 
covering, C5-11, C5-12 

design and construction, C5-(10-11) 

drain plugs, C5-13 
equipment and storage, C5-(11-12)



location, C5-12 

maintenance, C5-(12-13) 

Receptacles for removal of refuse, recyclables, and 
returnables, C5-(10-13) 

Records 

availability, responsibility of permit holder, 

C8-(8-9) 
fish, freezing raw, C3-1, C3-(23-24) 

HACCP, C8-(2-5) 
HACCP plan conformance, failure to 

demonstrate, C-12 
molluscan shellstock, C3-(6-8) 

plans, standard operating procedures, See 

Public Health Reasons Annex, 

A3-(211-213) 
water system service schedule, C5-(5-6) 

Recyclables. See Refuse 

Recycling facilities, C5-13 
Redeeming machines, location, C5-12 

Reduced oxygen packaging 

conditions not requiring a variance, C3-(33-36) 

conditions requiring variance, C3-(32-33) 

definition, C1-(16-17) 

HACCP plan and variance criteria, C3-(32-33) 

Thawing, ROP frozen fish, C3-34 
References. See References Annex 

Refilling 

clean tableware, C3-(15-16) 
consumer self-service, using facilities, C3-16 

returnables, C3-(15-16) 

Refrigeration, cooling and cold holding, C3-(27-28) 

Refusal of access 
application for inspection order, C8-(11-12) 
reporting, C8-6 

Refusal to sign acknowledgment of inspection 

report receipt, C8-13 
Refuse areas and enclosures, maintenance, C5-13 

Refuse, definition, C1-17 

Refuse, recyclables, and returnables 
cleaning implements and supplies, C5-11 

design and construction, C5-(10-11) 

facilities, on the premises, C5-(10-11) 

facilities for disposal and recycling, C5-13 

indoor storage area, design, C5-10 

location, C5-12 

outdoor enclosure, construction, C5-10 
outdoor storage areas, construction 

materials, C5-10 

outdoor storage surface, design and 

construction, C5-10, C6-5 
removal, C5-13 

storage, operation, and maintenance, 

C5-(11-13) 
storage areas 

equipment, and receptacles, 

location, C5-12 
rooms, and receptacles, capacity 

and availability, C5-11 

storage prohibitions, C5-12 

toilet room receptacle, covered, C5-11 
Regulatory authority 

definition, C1-17 
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responsibilities for permit issuance, C8-8 

Reheating 
food from a hermetically sealed container, C3-(24-25) 
hot holding, temperature requirements, C3-(24-25) 

ready-to-eat food, requirements, C3-(24-25) 

Record of hearing procedure, A1-13 

Reinspection after permit suspension, time frame, A1-9 
Reinspection order, hearing officer's powers, A1-(14-15) 

Reinstatement 
excluded or restricted employee, C2-(11-17) 

permit, A1-9 

Releasing food from hold order, A1-8 

Remedies, A1-(5-19) 
administrative, A1-(6-16) 

conditions warranting, A1-(5-6) 

criteria for seeking, A1-(5-6) 
judicial, A1-(16-19) 

Remodeling of food establishment, plans and 

specifications, C8-3 
Removal, refuse, recyclables, and returnables, C5-13 

Reporting, disease; medical condition 

By conditional employee, C2-(6-9) 

by food employee, C2-(6-9) 

by permit holder, C8-(8-9) 
by person in charge, C2-(7-8) 

Reporting, imminent health hazard 
by permit holder, C8-(8-9), C8-(13-14) 

Request for hearing, A1-(9-13) 

Re-service of unopened packaged food and unused 

definition, C1-17 
food, prohibition, C3-18 

HSP, C3-41 

Response to hearing notice 

basis and time frame, A1-(9-10) 
required contents, A1-(10-11) 

Responsibilities 

food employee reporting illness, C2-(6-9) 

person in charge duties and authorities, 
C2-(4-6) 

person in charge reporting ill employee, C2-(8-9) 

permit holder for ceasing operations, C8-(13-14) 
permit holder for permit retention, C8-(8-9) 

regulatory authority for permit issuance, C8-8 
Restaurant. See Food establishment 
Restrict, definition, C1-17 

Restricted use pesticide, definition, C1-17 

Restriction 
employee, release, C2-(11-17), C8-16 

infected or diseased employee, C2-(11-17), C8-15 

Restriction order 

for infected or diseased employee, C8-(15-16) 

service, C8-(15-16) 

Restrictions 
employees, removal, C2-(11-17), 225 

ill employees, C2-(11-17) 
Resumption of operations, C8-14 

Retail food store. See Food establishment 
Retention tank. See Sewage, holding tank 

Retirement home. See Group residence



Returnables 
on-site cleaning and refilling, C3-15 

refilling, C3-15 

See also Refuse 
Reuse of shells, C4-20. See also Public Health 

Reasons Annex, A3-176 

Review of plans. See Facility plans and 

specifications; Public Health Reasons 
Annex, A3-(211-212) 

Revocation of permit. See Summary permit 

suspension 

Rhea. See Ratites 

Right of appeal, denial of application for operating 
permit, C8-8 

Right to hearing, waiver, A1-(9-16) 

Rights 

parties to hearing, A1-15 
preservation, A1-(2-3) 

recipients of orders or decisions, A1-(2-3) 

respondent to hearing notice, A1-12, A1-(14-15) 

Rinsing procedures, equipment and utensils, C4-(24-25) 
Risk-based frequency of inspection, C8-(10-11). See 

also Annex 5 

Roasts, beef and pork 

Formed/chunked, see Public Health 

Reasons Annex, A3-(102-105) 
minimum holding times for cooking, C3-(19-20) 

oven parameters for cooking, C3-(20-21) 

reheating, C3-(24-25) 
Rodent control, C6-(9-10) 

in food establishments, poisonous or toxic 

materials, C7-(1-5) 

outer openings protected, C6-(4-5). See 

also Pest control 
Rodents, dead or trapped, removal, C6-(9-10) 
Roe. See Fish 

Roofs, protective barrier, C6-5 

Rooms. See Physical facilities 

Safe material, definition, C1-17 

Safeguards, procedural, A1-(2-3) 

Salad bars, monitoring by food employees, C3-18 
Salmonella Typhi 

cause of disease outbreak and employee 

illness, C2-(1-3), C2-5 
employee illness, reporting, C2-7, 

C8-12 
infection, conditions for employee restriction 

or exclusion, C2-(8-11) 

reporting responsibility of person in charge, 

C2-(7-8) 
Salmonella Typhi-free employee, removal of 

restriction or exclusion, C2-11, C2-13, See 

Public Health Reasons Annex, Tables 1 

and 2 

Sample report, private water system, C5-2 

Sampling, water, nonpublic system, C5-2 

Sanctions or penalties, statement in hearing 
notice, A1-12 

Sanitization 

chemical, manual, C4-(18-19) 

chemical, warewashing equipment, C4-(18-19) 

definition, C1-(17-18) 
equipment and utensils, C4-(25-26) 
hot water temperatures 

manual, C3-(17-18) 
warewashing equipment, C3-(17-18) 

pressure, mechanical warewashing 

equipment, C4-18. See also 

Poisonous or toxic materials 
Sanitizing solutions 

chemical, determining concentration, 

C4-(18-20) 
detergent-sanitizer, rinsing procedures, 

C4-(24-25) 
testing devices, availability, C4-14 

wiping cloth storage, C3-14 
Scallops. See Molluscan shellfish 

Screening 

backflow prevention device, C5-(3-4), C5-5 
outer openings protected, C6-(4-5) 

tank vent, C5-7 

vending machines, C4-(11-12) 

water conditioning device, C5-4 
Seafood. See Fish 

Sealed, definition, C1-18 
Seeing Eye dog. See Service animal 

Self-draining warewashing sinks/drainboards, C4-11 

Self-service 

clean tableware for refills, C3-15 
consumer, protection from contamination, 

C3-(17-18) 
handling of single-service and single-use 

articles, C4-29 

utensil availability, C4-13 

Sentences for violations, A1-(13-14) 
Sentry dogs. See Patrol dogs 

Service animal 

care and handling, C2-21 

definition, C1-18 
handwashing after handling, C2-19 

handling of single-service and single-use, 

C6-(10-11) 
presence in dining and sales area, C6-(10-11) 

Service of notice 
proper methods, A1-(3-4) 

proof of proper service, A1-4 

time of effectiveness, A1-4 

Service sinks 
availability, C6-7 

plumbing system, numbers and capacity, 

C5-(4-5) 
use limitation, C2-19 

Servicing area 
definition, C1-18 

outdoor, overhead protection, C6-5 

Serving dishes. See Hollowware Settlement 

authorization, A1-16 

consent agreement, approval and final 
decision by hearing officer, A1-(13-14) 

request for, A1-(10-11) 

respondent acceptance as waiver of 

right to appeal, A1-16 
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Sewage definition, C1-18 
disposal, conveying, C5-(9-10) 

disposal system, approved, design and 

construction, C5-(9-10) 
holding tank, mobile, C5-9 

Sewage, other liquid wastes, and rainwater 

backflow prevention, C5-9 
conveying, C5-9 

disposal facility, C5-9 

drainage, C5-9, C5-10 

establishment drainage system, design 

and installation, C5-9 
mobile holding tank, C5-9 

removal from mobile food establishments, 

C5-10 
retention, C5-(9-10) 

Shatterproof bulbs. See Light bulbs, protective 

Shielding 

Shellfish, molluscan. See Molluscan shellfish 

Shellfish control authority, definition, C1-18 
Shells, use limitation, C4-20 

Shellstock 
date marking, C3-29 

definition, C1-18 
maintaining identification, C3-(7-8) 

Shielding, light, C6-3 
Shiga toxin-producing Escherichia coli, definition, C1-18 

Shigella spp. 

cause of employee illness and disease 

outbreak, C2-(1-3), C2-5 

employee illness, reporting, C2-(6-8), C8-12 

infection, conditions of employee restriction 
or exclusion, C2-(9-11) 

reporting responsibility of person in charge, 

C2-7 
removal of restriction or exclusion, C2-(11- 

17), C2-15, C2-17, See Public 

Health Reasons 
Annex, Tables 1 and 2 

Shucked shellfish, definition, C1-18 

Shutoff device, vending machine, water or liquid food, 

C4-11 
Single-service and single-use articles 

construction materials, characteristics, C4-3 

definition, C1-(18-19) 

handling, C4-29 
prohibitions, C4-28 

required use, C4-20 

reuse limitation, C4-20 

storage after cleaning, C4-28 

Sink compartment requirements, manual 

warewashing, C4-(12-13) 

Sink, handwashing. See Handwashing facilities 
Sinks, warewashing 

cleaning agents,C4-17 

self-draining, C4-11 

use limitations, C4-17 

Slacking 
definition, C1-19 

time/temperature control for safety food, 

conditions, C3-(25-26) 

Slash-resistant gloves, C3-(14-15) 
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Sleeping quarters. See Living/sleeping quarters 

Smoking. See Tobacco use by employees 

Smooth, definition, A1-19 
Sneeze guards. See Food display 

Sneezing, coughing, or runny nose by employees, 

food contamination prevention, C2-21 

Soap. See Cleaning agents 

Soiled tableware, handling, C4-29 

Solder, use limitation for food-contact surfaces, C4-1 

Source, approved 

drinking water, C5-1 

food, C3-(1-2) 
shellfish, C3-3, C3-6 

Sous vide packaging. See Reduced Oxygen 

Packaging 

Spacing 
carpet installation, C6-2 
counter-mounted equipment, C4-15 

equipment installation, C4-(15-16) 

fixed equipment, C4-(15-16) 

toxic material separation, C7-1, C7-5 

Spatulas, use to avoid contaminating food, C3-8 
Specifications. See Plans 

Sponges, use limitation, C4-2 
Spoons. See Tableware 
Spot cleaning. See Floors, dustless cleaning 

methods 
Sprouts, seed. See Time/temperature control for 

safety food definition 

variance, C3-33 
guidance, Annex 3, A3-7, A3-153 

Stainless steel. See Cleanability; Easily cleanable 
Standards of identity, C3-36. See also Juice definition 

Standards 
Food Code, C1-1 
uniform, advantages, Preface iii-i 

State and local regulations, ordinances, and statutes. 

See Compliance and Enforcement Annex, 

At1-(1-2) 
Steak, whole-muscle intact beef, C3-2, C3-(21-22) 

See also public health reasons Annex, A3- 

77, A3-(104-105) 
Steak tartare, consumer advisory, C3-(38-39) 

Steam 
cleaning equipment, C5-11 

mixing valves, C5-3 
tables, temperature measurement, C4-9 

ventilation, C6-7 

Stitch pumping. See Injected 

Stirrers. See Single-service articles 
Stock and retail sale of poisonous or toxic materials 

and personal care items, storage and 

display, C7-6 

Storage 

clean equipment, utensils, linens, and single- 

service and single-use articles, C4-28 
first aid supplies in food establishments, C7-5 

food in contact with water or ice, C3-13 
maintenance equipment, C6-9 

medicines in food establishments, C7-5 
methods for soiled linens, C4-(26-27)



Packaged and unpackaged fruits and 

vegetables, C3-10 

poisonous or toxic materials, separation, C7-1 

refuse, recyclables, and returnables, 
operation and maintenance, 

C5-12 
Storage and display of items for stock and retail sale, 

separation, C7-6 

Storage areas for refuse, recyclables, and returnables 

capacity and availability, C5-11 

designated, C6-8 

location, C5-12 

Storage cabinets, location for contamination 
prevention, C4-(14-15) 

Storing food to prevent cross contamination, C3-(10-11) 

Straws. See Single-service articles 
Street foods. See Food establishment, definition, 

mobile 

Studs, joists, and rafters, cleanability, C6-3 

Stuffing, cooking, C3-19 
Subpoenas, issued by hearing officer, A1-(13-14) 

Sulfites. See Additives 

Summary permit suspension 

conditions warranting, A1-8 

disease intervention measure, C8-(15-16) 
notice, contents, A1-9 

reinstatement, A1-9 

service of, A1-(3-4) 
time frame, A1-(9-10) 

warning or hearing not required, A1-(8-9) 

Summary suspension of operations for imminent 

health hazard, C8-(13-14) 

Summons, issuance, A1-(17-18) 

Supervision of personnel 
demonstration of knowledge, C2-(1-3) 

person in charge, C2-(4-6) 

Surface characteristics 
indoor areas, C6-1 

outdoor areas, C6-(1-2), C6-5 
Suspension. See Summary suspension; Compliance 

And Enforcement Annex, A1-(3-4), A1-6, 

A1-(8-9) 
Sweeping compounds. See Floors, dustless cleaning 

methods 

Table-mounted equipment 

definition, see counter-mounted 

equipment definition, C1-4 

elevation, C4-(15-16) 

Tablecloths. See Linens 
Tableware 

clean, consumer use in self-service area, 
supervisor responsibility, C2-5 

definition, C1-19 

handling, C4-29 
preset, handling, C4-29 

soiled and clean, handling, C4-29 

See also Single-service articles 

Tag on food, hold order, A1-7 

official, A1-7 
removal, A1-8 

Tag/label, for molluscan shellstock 
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record keeping, C3-(7-8) 

requirements, C3-6 
Take-home food containers, refilling, limitations, 

C3-(15-16) 
TCS food. See time/temperature control for safety 

food 
Temperature — Food 

cold and hot food holding, C3-28 

cooking, C3-(18-23) 
cooling, C3-(27-28) 

plant food, C3-22 

receiving, C3-(4-5) 
reheating, C3-(24-25) 
roast beef and corned beef, C3-(19-21) 

seared steak, see steak, whole-muscle 

intact 

thawing TCS food, C3-(26-27) 
Conditions, C3-(26-27) 

ROP frozen fish, C3-(26-27) 
Temperature — Warewashing 

wash water, manual, C4-17 

wash water, mechanical, C4-18 

sanitization, manual, C4-(18-19) 
sanitization, mechanical, C4-(18-19) 

Temperature measurement devices accuracy, 

calibration, C4-20 

definition, C1-19 
design and construction, C4-4, C4-(5-6) 

food, provided and accessible, C4-14 

food storage unit air, C4-(5-6) 
manual warewashing, accessibility, C4-14 

probe, small diameter, C4-14 

scale, C4-5 
warewashing machines, C4-10 

Tempered water, handwashing sink, C5-3 
Temporary facility, water availability, C5-(2-3) 

Temporary food establishment 
application for permit, C8-(5-7) 

construction materials, C6-(1-2) 
definition, C1-19 

Testimony under oath at hearing, A1-16 

Testing kit for sanitizing solutions, availability, C4-14 

Thawing time/temperature control for safety food, 

conditions, C3-(26-27) 

ROP frozen fish, C3-26 
Thermistor, thermocouple, thermometer. 

See Temperature measuring device 

Threads, “V"-type, C4-5 
Three compartment sink. See Sink compartment 

Requirements 

Time as public health control for time/temperature 

control for safety food, C3-(30-32) 
in highly susceptible populations 

(HSP), C3-32 
Time frame 

appeal, A1-(10-12) 

correction of priority item or priority 

foundation item violation, C8-14 

Core item violation, C8-(14-15) 

reinspection, A1-9 
response to hearing notice or request 

for hearing, A1-(9-10)



"Use by" date. See Date marking; Public Health Ti oc 
ime/temperature control for safety food definition, Reasons Annex, A3-(127-128), Model 

C1-(19-21).See also Food; Food, 
‘ Forms 

Time/Temperature for Safety Food, ready- 2 
to-eat, time/temperature control for safety Guides, ane oner Aids Annex, 

food guidance, see Annex 2-3 and Public ’ : Dhart 4 
User information, Preface viiii-x Health R A A2-(68- A3-(5- lea easons Annex, A2-(68-69), A3-( Utensils 

11) 

Tobacco use by employees, food contamination 

prevention, C2-21 

Tofu, immersion in ice or water, C3-13 

Toilet rooms 

convenience and accessibility, C6-7 
doors, closing, C6-9 

enclosed, design and installation, C6-4 

numbers, C5-4, C6-6 

receptacle for sanitary napkins, C5-11 
Toilet tissue, availability, C6-6 

Toiletries. See Personal care items 

Toilets and urinals 
number, C5-4 
use limitation, C5-4 

Tongs, use to avoid contaminating food, C3-8 

Toothpaste. See Personal care items 

Toothpicks. See Single-service articles 
Towels 

availability, C6-6 

disposable, waste receptacle, C6-6 

Toxic. See Poisonous or toxic materials 
Tracking powder. See Pesticides in food 

establishments 

Trade secrets 

confidentiality in hearings, A1-(12-13) 
protection, C8-5 

Training plan, food safety, for employees and 

for bare hand contact, C2-(4-6), See 

Public Health Reasons Annex, A3-(83- 
88) supervisors, HACCP plan, C8-(4-5) 

ROP, C2-6 

Training of employees, C2-5, C3-34, C3-41, C8-5 

Transport 

case lot moving, C4-11 

game animals, C3-(3-4) 

insulated containers, C4-9 
refuse vehicles, C5-13 

sewage vehicles, C5-9 
soiled linens, C4-26 
transportation vehicle, C1-8 

water vehicles, C5-2 

Trash. See Refuse 

Tumblers. See Hollowware 

Tuna, C3-(23-24) 
Turtle. See Fish 

Two compartment sink. See Sink compartment 

Requirements 

Unnecessary 
items, C5-13, C6-10 

ledges, projections and crevices, C4-5 

persons, C2-4 

Urinals, numbers, C5-4 
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air-drying, C4-27 

cast iron, use limitation, C4-1 

ceramic, china, crystal, and decorative, 

lead limitation, C4-2 

cleaning criteria, C4-(20-23) 
cleaning frequency, C4-(20-23) 

consumer self-service, availability, C4-13 

contact with food, C3-13 
definition, C1-21 

design and construction, durability and 

strength, C4-4 
galvanized metal, use limitation, C4-2 

in-use storage, C3-(13-14) 

maintenance and operation, C4-(20-21) 

multiuse, construction materials, C4-(1-3) 

racks, capacity, C4-13 
sanitization, C4-(25-26) 

serving, for consumer self-service 
operations, C3-(17-18) 

storage after cleaning, C4-28 

storage between use, C3-(13-14) 
wet cleaning methods, C4-24 

Utility lines, cleanability, C6-2 

"V" threads, use limitation for food-contact surfaces, 

C4-5 
Vacuum packaging. See Reduced oxygen packaging 

cooking raw animal foods, C3-(18-23) 

conformance with approved procedures, C8-(2-3) 

definition, C1-21 

documentation and justification, C8-2 
guidance, see Annex 2-3 

HACCP plan, C8-(2-3), C8-(4-5) 
modifications and waivers, Code application, 

C8-2 

molluscan shellfish tanks, C4-8 

rationale, C8-2 
requirement for specialized food processing 

methods, C3-(32-33) 

sprouting, C3-33 

Vegetables, raw 

cooking for hot holding, C3-22 
washing, C3-12 

whole or cut, immersion in ice or water, C3-12 
whole, uncut, raw, storage, C3-11 

See also Sprouts; time/temperature control 

for safety food definition 
Vehicles for removal of refuse, recyclables, 

and returnables, C5-13 

Vending machines 

automatic shutoff, C4-(8-9) 
can openers, design and construction, C4-8 

condiments, packaging to prevent 

contamination, C4-7 

definition, C1-21



design and construction of vending stage 
closure, C4-7 

doors and openings, design and 

construction, C4-7 

liquid waste products, C4-11 
location, definition, C1-21 
time/temperature control for safety food, 

original container, C4-(8-9) 
refuse receptacles in, C4-11 

temperature, C4-(8-9) 

Ventilation, mechanical, C4-5 

Ventilation systems 

capacity, C4-13 

cleaning, nuisance and discharge 
prohibition, C4-(5-6) 

exhaust vents, design and installation, C4-6 

hood, adequacy, C4-13 
drip prevention, design and construction, C4-6 

Verification of correction of priority item and priority 
foundation item violation, C8-14 

Vermin. See /nsect control; Pest control; Rodent 

control 

Violations, priority item and priority foundation item, 

continuing, C8-14 

demonstration of knowledge compliance with 

Code, C2-(1-3) 
documentation and verification of correction, 

C8-14 
documentation of findings, C8-(12-13) 
fines and sentences, A1-18 

history of, role in frequency of inspections, 

C8-(5-7) 
inspection and correction, C8-(10-15) 

uncorrected, C8-(12-13) 
Core item, time frame for correction, C8-(14-15) 

timely correction, C8-14 

Virus. See Disease outbreaks caused by 
Vomiting, employee symptom, C2-(6-16) 

Waivers. See also Modifications; Variance 

Code requirements, C8-2 
conformance with approved procedures, 

C8-(2-3) 
prompt hearing, A1-(9-10) 

right to appeal, A1-(11-12) 

Walk-in refrigerator, carpeting prohibition, C6-1 

drains, C6-1 
Walking surfaces. See Surface characteristics 

Wall and ceiling coverings and coatings, cleanability, 

C6-2 
Walls, exterior, protective barrier, C6-5 
Warewashing 

definition, C1-22 
manual, sink compartment requirements, 

C4-(12-13) 
manual, temperature measuring devices, 

accessibility, C4-14 

mechanical, temperature measuring devices, 

accessibility, C4-14 

Warewashing equipment 

chemical sanitizer concentration, 
determining, C4-(18-20) 

Index 21 

clean solutions, C4-17 
manual 

alternative, C4-(12-13) 

chemical sanitization, C4-(25-26) 
detergent-sanitizers for chemical 

sanitization, C4-20 

cleaning agents, C4-13 

heaters and baskets, C4-10 
hot water sanitization rinsing, C4-(24-25) 

temperatures, C4-13, C4-(17-18), C4-(24-25) 

wash solution temperature, C4-17 

mechanical chemical sanitization, 

C4-(18-20) 
hot water sanitization temperatures, 

C4-18 
sanitization pressure, C4-5, C4-10, C4-18 

wash solution temperature, C4-17 

Warewashing machines 
data plate operating specifications, C4-9 

drain connection, C5-9 
flow pressure valve, C4-10, A3-166 

internal baffles, C4-10 
loading of soiled items, C4-24 

manufacturers’ operating instructions, C4-17, A3-177 

sanitizer level indicator, C4-10, A3-165 
temperature measuring devices, C4-10, A3-165 

Warewashing sinks 
alternative use limitation, C4-12, C4-17, A3-165, A3-171 
and drainboards, self-draining, C4-11 

Warning not required for hold order, C8-14, A1-7 

Warrants, judicial enforcement proceedings, A1-18 

Wash solution temperature, warewashing 
equipment, C4-(17-18), A3-(171-173) 

Washers/dryers, clothes, availability, C4-11, C4-13, A3-168 

Washing, 
mechanical methods, linens, C4-15, C4-27, A3-168, 

A3-180 
methods, equipment, and utensils, C4-(23-25) 

raw fruits and vegetables, C3-12, A3-(89-90), 

A3-(93-34) 
Waste 

liquid. See Sewage 

solid. See Refuse 
Waste receptacle for disposable towels, C6-6, A3-199 

Waste retention tank, flushing, C5-6, A3-193 

Water 
alternative supply, C5-(2-3), A3-185 
distribution, delivery, and retention, C5-(2-3), A3-185 

hot, quantity and availability, C5-2, A3-(184-185) 

inlet/outlet, protective device, C5-7, A3-190 

nondrinking, C5-2, A3-(183-184) 

pressure, C5-2, A3-(184-185) 
quality, C5-(1-2), A3-(183-184) 

sample report, C5-2, A3-184 

sampling, C5-2, A3-184 
standards, C5-1, A3-183 

quantity and availability, C5-2, A3-(184-185) 

source 
approved system, C5-1, A3-185 

bottled drinking, C5-1, A3-183



capacity, C5-2, A3-184 
disinfection, C5-1, A3-183 

knowledge by person in charge, C2-3 

system flushing, C5-2, A3-183 

storage or display of food in contact with, C3- 
12, A3-(95-96) 

Water activity, definition, C1-2 

Water conditioning device, C5-4, A3-187 

Water reservoir of fogging devices, cleaning, C5-6, A3- 
189 

Water supply 

alternative supply, C5-(2-3), A3-185 

system, prohibition of cross connection, C5-5, 

A3-189 
Water system, compressed air filter, C5-(7-8), A3-191 

Water system device, 

inspection and service, C5-(5-6), A3-189 

Water systems, public and nonpublic, C5-1, A3-183 
Water tank 

hose, construction and identification, C5-7, A3- 

190 
inlet/outlet and hose fitting, protection, C5-8, 

A3-191 
sloped to drain, C5-7, A3-190 

use limitation of "V" type threads, C5-7, A3-190 

pump, and hoses, dedicated use, C5-8, A3-197 

vent, protected, C5-7, A3-190 
Watertight joint, equipment openings, C4-6, A3-161 

Index 22 

Water treatment device, C5-(5-6), A3-190 
Wet cleaning methods, equipment and utensils, C4-24, A3-179 

Wet storage. See Storage, food in contact with water 

and ice; Molluscan shellfish, tanks 

Wetting agents, C4-24 

Whole-muscle, intact beef 
definition, C1-22 

consumer advisory exemption, C3-(1-2), C3-(38-39) 
cooking, C3-(19-22) 

labeling, C3-2, C3-21 
Windows, tight-fitting, C6-4 

Wiping cloths 
air-drying locations, C4-27, A3-181 

laundering, C4-27, A3-181 

stored in sanitizer, C3-17, A3-97 

use for one purpose, C3-14 
Wood, use limitation for food-contact surfaces, 

C4-(2-3), A3-(157-158) 
Work clothes. See Clothing, outer 

Wound, infected. See Lesion, containing pus 

Wrapped food 

honestly presented, C3-1, C3-(36-37), A3-72, A3-144 

preventing contamination, C3-11, C3-12, C3-16, C3- 
18 

See also packaged, definition 

Wrapped tableware, handling, C4-29, A3-182
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FDA Food Code 2022 Chapter 1. Purpose and Definitions 

Parts: 

1-1 Title, Intent, Scope 

1-2 Definitions 

1-101.10 Food Code. 

These provisions shall be known as the Food Code, hereinafter referred to as 
"this Code." 

1-102.10 Food Safety, Illness Prevention, and Honest Presentation. 

The purpose of this Code is to safeguard public health and provide to 

1-103.10 Statement. 

This Code establishes definitions; sets standards for management and 
personnel, FOOD operations, and EQUIPMENT and facilities; and provides for FOOD 
ESTABLISHMENT plan review, PERMIT issuance, inspection, EMPLOYEE RESTRICTION, 
and PERMIT suspension. 

1-201.10 Statement of Application and Listing of Terms. 

(A) The following definitions shall apply in the interpretation and application of 
this Code. 

(B) Terms Defined. As used in this Code, each of the terms listed in 
41-201.10(B) shall have the meaning stated below. 

Accredited Program. 

(1) "Accredited program" means a food protection manager 
certification program that has been evaluated and listed by an 
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accrediting agency as conforming to national standards for 
organizations that certify individuals. 

(2) "Accredited program" refers to the certification process and 
is a designation based upon an independent evaluation of factors 
such as the sponsor's mission; organizational structure; staff 
resources; revenue sources; policies; public information regarding 
program scope, eligibility requirements, re-certification, discipline 
and grievance procedures; and test development and 
administration. 

(3) "Accredited program" does not refer to training functions or 
educational programs. 

Additive. 

(1) "Food additive" has the meaning stated in the Federal Food, 
Drug, and Cosmetic Act, § 201(s) and 21 CFR 170.3(e)(1). 

(2) "Color additive" has the meaning stated in the Federal Food, 
Drug, and Cosmetic Act, § 201(t) and 21 CFR 70.3(f). 

“Adulterated" has the meaning stated in the Federal Food, Drug, and 
Cosmetic Act, § 402. 

“Approved" means acceptable to the REGULATORY AUTHORITY based on a 
determination of conformity with principles, practices, and generally 
recognized standards that protect public health. 

Asymptomatic. 

(1) "Asymptomatic" means without obvious symptoms; not 

showing or producing indications of a disease or other medical 
condition, such as an individual infected with a pathogen but not 
exhibiting or producing any signs or symptoms of vomiting, 

diarrhea, or jaundice. 

(2) "Asymptomatic" includes not showing symptoms because 
symptoms have resolved or subsided, or because symptoms never 

manifested. 

“aw" means water activity which is a measure of the free moisture in a 
FOOD, is the quotient of the water vapor pressure of the substance divided 

by the vapor pressure of pure water at the same temperature, and is 

indicated by the symbol Aw. 

"Balut" means an embryo inside a fertile EGG that has been incubated for 
a period sufficient for the embryo to reach a specific stage of 
development after which it is removed from incubation before hatching. 

“Beverage” means a liquid for drinking, including water. 
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“Bottled drinking water" means water that is SEALED in bottles, 
packages, or other containers and offered for sale for human 

consumption, including bottled mineral water. 

"Casing" means a tubular container for sausage products made of either 
natural or artificial (synthetic) material. 

"Certification number" means the unique identification number issued 
by the SHELLFISH CONTROL AUTHORITY to each dealer for each location. 
Each certification number shall consist to a one-to-five digit Arabic 
number preceded by the two letter State abbreviation and followed by a 
two-letter abbreviation for the type of activity or activities the dealer is 

qualified to perform in accordance with this provision of the National 

Shellfish Sanitation Program using the terms in the following tables: 

Table A. Certifications Table B. Permits 

ACRONYM TERM ACRONYM TERM 

SP Shucker Packer PHP Post-Harvest 
Processing 

RP Repacker 
AQ Aquaculture 

Ss SHELLSTOCK 
Shipper WS Wet Storage 

RS Reshipper 

DP Depuration 

"CFR" means CobDE OF FEDERAL REGULATIONS. Citations in this Code to 
the CFR refer sequentially to the Title, Part, and Section numbers, such as 

40 CFR 180.194 refers to Title 40, Part 180, Section 194. 

CIP. 

(1) "CIP" means cleaned in place by the circulation or flowing by 
mechanical means through a piping system of a detergent solution, 
water rinse, and SANITIZING solution onto or over EQUIPMENT 

surfaces that require cleaning, such as the method used, in part, to 

clean and SANITIZE a frozen dessert machine. 

(2) "CIP" does not include the cleaning of EQUIPMENT such as band 
saws, Slicers, or mixers that are subjected to in-place manual 
cleaning without the use of a CIP system. 

“Commingle" means the act of combining different lots of shellfish. 

Comminuted. 

(1) "Comminuted" means reduced in size by methods including 
chopping, flaking, grinding, or mincing. 
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(2) "Comminuted" includes FISH or MEAT products that are reduced 
in size and restructured or reformulated such as gefilte FISH, gyros, 
ground beef, and sausage; and a mixture of 2 or more types of MEAT 
that have been reduced in size and combined, such as sausages 

made from 2 or more MEATS. 

"Conditional employee" means a potential FOOD EMPLOYEE to whom a 
job offer is made, conditional on responses to subsequent medical 
questions or examinations designed to identify potential FOOD EMPLOYEES 
who may be suffering from a disease that can be transmitted through 
FOOD and done in compliance with Title 1 of the Americans with 
Disabilities Act of 1990. 

"Confirmed disease outbreak" means a foodborne disease outbreak in 
which laboratory analysis of appropriate specimens identifies a causative 
agent and epidemiological analysis implicates the food as the source of 
the illness. 

"Consumer" means a person who is a member of the public, takes 
possession of food, is not functioning in the capacity of an operator of a 
food establishment or food processing plant, and does not offer the food 
for resale. 

Core Item. 

(1) "Core item" means a provision in this Code that is not 

designated as a PRIORITY ITEM or a PRIORITY FOUNDATION ITEM. 9g 

(2) "Core item" includes an item that usually relates to general 

sanitation, operational controls, sanitation standard operating 
procedures (SSOPs), facilities or structures, equipment design, or 

general maintenance. 

"Corrosion-resistant material" means a material that maintains 

acceptable surface cleanability characteristics under prolonged influence 
of the Foop to be contacted, the normal use of cleaning compounds and 
SANITIZING solutions, and other conditions of the use environment. 

“"Counter-mounted equipment" means EQUIPMENT that is not portable 
and is designed to be mounted off the floor on a table, counter, or shelf. 

"Critical control point" means a point or procedure in a specific FOOD 
system where loss of control may result in an unacceptable health Risk. 

"Critical limit" means the maximum or minimum value to which a 

physical, biological, or chemical parameter must be controlled at a 
CRITICAL CONTROL POINT to minimize the RISK that the identified FOOD safety 

HAZARD may occur. 

“Cut leafy greens” means fresh leafy greens whose leaves have been 
cut, shredded, sliced, chopped, or torn. The term “leafy greens” includes 
iceberg lettuce, romaine lettuce, leaf lettuce, butter lettuce, baby leaf 
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lettuce (i.e., immature lettuce or leafy greens), escarole, endive, spring 
mix, spinach, cabbage, kale, arugula and chard. The term “leafy greens” 
does not include herbs such as cilantro or parsley. 

"Dealer" means a PERSON who is authorized by a SHELLFISH CONTROL 

AUTHORITY for the activities of SHELLSTOCK shipper, shucker-packer, 
repacker, reshipper, or depuration processor of MOLLUSCAN SHELLFISH 
according to the provisions of the National Shellfish Sanitation Program. 

"Disclosure" means a written statement that clearly identifies the animal- 
derived FoopDs which are, or can be ordered, raw, undercooked, or without 
otherwise being processed to eliminate pathogens, or items that contain 
an ingredient that is raw, undercooked, or without otherwise being 
processed to eliminate pathogens. 

Drinking Water. 

(1) "Drinking water" means water that meets criteria as specified 
in 40 CFR 141 National Primary Drinking Water Regulations. 

(2) "Drinking water" is traditionally known as "potable water." 

(3) "Drinking water" includes the term "water" except where the 
term used connotes that the water is not potable, such as "boiler 
water," "mop water," "rainwater," "wastewater," and "nondrinking" 
water. 

"Dry storage area" means a room or area designated for the storage of 
PACKAGED or containerized bulk FooD that is not TIME/TEMPERATURE 
CONTROL FOR SAFETY FOOD and dry goods such as SINGLE-SERVICE items. 

Easily Cleanable. 

(1) "Easily cleanable" means a characteristic of a surface that: 

(a) Allows effective removal of soil by normal cleaning 
methods; 

(b) Is dependent on the material, design, construction, and 
installation of the surface; and 

(c) Varies with the likelihood of the surface's role in 
introducing pathogenic or toxigenic agents or other 
contaminants into FOOD based on the surface's APPROVED 
placement, purpose, and use. 

(2) “Easily cleanable" includes a tiered application of the criteria 
that qualify the surface as EASILY CLEANABLE as specified in 
Subparagraph (1) of this definition to different situations in which 
varying degrees of cleanability are required such as: 

(a) The appropriateness of stainless steel for a FOOD 
preparation surface as opposed to the lack of need for 
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stainless steel to be used for floors or for tables used for 

CONSUMER dining; or 

(b) The need for a different degree of cleanability for a 
utilitarian attachment or accessory in the kitchen as opposed 

to a decorative attachment or accessory in the CONSUMER 
dining area. 

"Easily movable" means: 

Egg. 

(1) Portable; mounted on casters, gliders, or rollers; or provided with 
a mechanical means to safely tilt a unit of EQUIPMENT for cleaning; 
and 

(2) Having no utility connection, a utility connection that disconnects 
quickly, or a flexible utility connection line of sufficient length to 
allow the EQUIPMENT to be moved for cleaning of the EQUIPMENT and 
adjacent area. 

(1) "Egg" means the shell EGG of avian species such as chicken, 
duck, goose, guinea, quail, RATITES or turkey. 

(2) "Egg" does not include: 

(a) A balut; 

(b) The egg of reptile species such as alligator; or 

(c) An egg product. 

Egg Product. 

(1) "Egg Product" means all, or a portion of, the contents found 
inside EGGS separated from the shell and pasteurized in a FOOD 
PROCESSING PLANT, with or without added ingredients, intended for 
human consumption, such as dried, frozen or liquid eggs. 

(2) "Egg Product" does not include FooD which contains EGGS only 
in a relatively small proportion such as cake mixes. 

“Employee” means the PERMIT HOLDER, PERSON IN CHARGE, FOOD 
EMPLOYEE, PERSON having supervisory or management duties, PERSON on 
the payroll, family member, volunteer, PERSON performing work under 

contractual agreement, or other PERSON working in a FOOD ESTABLISHMENT. 

"EPA" means the U.S. Environmental Protection Agency. 

Equipment. 

(1) "Equipment" means an article that is used in the operation of a 
FOOD ESTABLISHMENT such as a freezer, grinder, hood, ice maker, 
MEAT block, mixer, oven, reach-in refrigerator, scale, sink, slicer, 
stove, table, TEMPERATURE MEASURING DEVICE for ambient air, 
VENDING MACHINE, Of WAREWASHING machine. 
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(2) "Equipment" does not include apparatuses used for handling or 
storing large quantities of PACKAGED FooDs that are received from a 
supplier in a cased or overwrapped lot, such as hand trucks, 
forklifts, dollies, pallets, racks, and skids. 

"Exclude" means to prevent a PERSON from working as an EMPLOYEE ina 
FOOD ESTABLISHMENT or entering a FOOD ESTABLISHMENT aS an EMPLOYEE. 

"FDA" means the U.S. Food and Drug Administration. 

Fish. 

(1) "Fish" means fresh or saltwater finfish, crustaceans and other 
forms of aquatic life (including alligator, frog, aquatic turtle, jellyfish, 
sea cucumber, and sea urchin and the roe of such animals) other 
than birds or mammals, and‘all mollusks, if such animal life is 
intended for human consumption. 

(2) "Fish" includes an edible human Foop product derived in whole 
or in part from FISH, including FISH that have been processed in any 
manner. 

"Food" means a raw, cooked, or processed edible substance, ice, 

BEVERAGE, or ingredient used or intended for use or for sale in whole or in 
part for human consumption, or chewing gum. 

“Foodborne disease outbreak" means the occurrence of two or more 
cases of a similar illness resulting from the ingestion of a common FooD. 

"Food-contact surface" means: 

(1) A surface of EQUIPMENT or a UTENSIL with which FOOD normally 
comes into contact; or 

(2) A surface of EQUIPMENT or a UTENSIL from which FOOD may drain, 
drip, or splash: 

(a) Into a FOOD, or 

(b) Onto a surface normally in contact with FooD. 

"Food Employee" or "Food Handler" means an individual 
working with unPACKAGED FOOD, FOOD EQUIPMENT or 
UTENSILS, or FOOD-CONTACT SURFACES. "Food employee" or 
"food handler" does not include temporary food establishments 
or unpaid volunteers in a food establishment, whether permanent 
or temporary. 
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"Food Establishment" means an operation that: 

stores, prepares, packages, serves, vends food directly to the 

consumer, or otherwise provides food for human consumption, 

such as a restaurant, satellite or catered feeding location, 

catering operation if the operation provides food directly to a 

consumer or to a conveyance used to transport people, market, 

vending location, conveyance used to transport people, 

institution or food pantry; and 

relinquishes possession of food to a consumer directly, or 

indirectly, through a delivery service such as home delivery of 

grocery orders or restaurant takeout orders, or delivery service 

that is provided by common carriers. 

“Food establishment” includes: 

an element of the operation, such as a transportation vehicle or a 

central preparation facility, that supplies a vending location or 

satellite feeding location, unless the vending or feeding location is 

permitted by the regulatory authority; and an operation that is 

conducted in a mobile, stationary, temporary or permanent 

facility or location. This inclusion applies regardless of whether 

consumption is on or off the premises and whether there is a 

charge for the food. 

“Food establishment” does not include: 

-an establishment that offers only prepackaged foods that are not 

time/temperature control for safety foods; 

-a produce stand that only offers whole, uncut fresh fruits and 

vegetables; 

-a food processing plant, including those located on the premises 

of a food establishment; 

-a kitchen in a private home, such as a small family daycare 

provider or a bed and breakfast operation, as defined in the Bed 

and Breakfast Act, that prepares and offers food to guests; 

-a private home that receives catered or home delivered food; 

-a closed family function where food is prepared or served for 

individual family consumption; or 

-a cottage food operation. 
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Food Processing Plant. 

(1) "Food processing plant" means a commercial operation that 
manufactures, packages, labels, or stores FOOD for human 
consumption, and provides Food for sale or distribution to other 

business entities such as FOOD PROCESSING PLANTS or FOOD 
ESTABLISHMENTS. 

(2) "Food processing plant" does not include a FOOD 
ESTABLISHMENT. 

Game Animal. 

(1) "Game animal" means an animal, the products of which are 
FOOD, that is not classified as livestock, sheep, swine, goat, horse, 
mule, or other equine in 9 CFR 301.2 Definitions, or as Poultry, or 
FISH. 

(2) "Game animal” includes mammals such as reindeer, elk, deer, 
antelope, water buffalo, bison, rabbit, squirrel, opossum, raccoon, 

nutria, or muskrat, and nonaquatic reptiles such as land snakes. 

(3) "Game animal" does not include ratites. 

"General use pesticide" means a pesticide that is not classified by EPA 
for restricted use as specified in 40 CFR 152.175 Pesticides classified for 
restricted use. 

“Grade A standards" means the requirements of the United States 

Public Health Service/FDA "Grade A Pasteurized Milk Ordinance" with 
which certain fluid and dry milk and milk products comply. 

"HACCP plan" means a written document that delineates the formal 
procedures for following the HAZARD Analysis and CRITICAL CONTROL POINT 
principles developed by The National Advisory Committee on 

Microbiological Criteria for Foods. 

Handwashing Sink. 

(1) "Handwashing sink" means a lavatory, a basin or vessel for 
washing, a wash basin, or a plumbing fixture especially placed for 
use in personal hygiene and designed for the washing of the hands. 

(2) “Handwashing sink" includes an automatic handwashing 
facility. 

“Hazard” means a biological, chemical, or physical property that may 
cause an unacceptable CONSUMER health RISK. 
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“Health practitioner" means a physician licensed to practice medicine, or 
if allowed by LAW, a nurse practitioner, physician assistant, or similar 
medical professional. 

"Hermetically sealed container" means a container that is designed and 
intended to be secure against the entry of microorganisms and, in the 
case of low acid canned Foops, to maintain the commercial sterility of its 
contents after processing. 

"Highly susceptible population" means PERSONS who are more likely 
than other people in the general population to experience foodborne 
disease because they are: 

(1) Immunocompromised; preschool age children, or older adults; 
and 

(2) Obtaining Foop at a facility that provides services such as 
custodial care, health care, or assisted living, such as a child or 
adult day care center, kidney dialysis center, hospital or nursing 
home, or nutritional or socialization services such as a senior 
center. 

“Imminent health hazard" means a significant threat or danger to health 
that is considered to exist when there is evidence sufficient to show that a 
product, practice, circumstance, or event creates a situation that requires 
immediate correction or cessation of operation to prevent injury based on: 

(1) The number of potential injuries, and 

(2) The nature, severity, and duration of the anticipated injury. 

"Injected" means manipulating MEAT to which a solution has been 
introduced into its interior by processes that are referred to as "injecting," 
“pump marinating,” or "stitch pumping”. 

“In-Shell Product” means non-living, processed shellfish with one or both 
shells present. 

“Intact Meat” means a cut of whole muscle(s) MEAT that has not 
undergone COMMINUTION, MECHANICAL TENDERIZATION, vacuum tumbling 
with solutions, reconstruction, cubing or pounding. 

Juice. 

(1) "Juice" means the aqueous liquid expressed or extracted from 
one or more fruits or vegetables, purées of the edible portions of 

one or more fruits or vegetables, or any concentrates of such liquid 
or purée. 

(2) "Juice" does not include, for purposes of HACCP, liquids, 
purées, or concentrates that are not used as BEVERAGES or 
ingredients of BEVERAGES. 

"Kitchenware" means FOOD preparation and storage UTENSILS. 
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“Law" means applicable local, state, and federal statutes, regulations, 

and ordinances. 

"Linens" means fabric items such as cloth hampers, cloth napkins, table 
cloths, wiping cloths, and work garments including cloth gloves. 

Major Food Allergen. 

(1) "Major food allergen" means: 

(a) Milk, EGG, FISH (Such as bass, flounder, cod, and 
including crustacean shellfish such as crab, lobster, or 

shrimp), tree nuts (such as almonds, pecans, or walnuts), 
wheat, peanuts, soybeans and sesame; or 

b) A Foon ingredient that contains protein derived from a 
FOOD, as specified in Subparagraph (1)(a) of this definition. 

(2) "Major food allergen" does not include: 

(a) Any highly refined oil derived from a food specified in 
Subparagraph (1)(a) of this definition and any ingredient 
derived from such highly refined oil; or 

(b) Any ingredient that is exempt under the petition or 
notification process specified in the Food Allergen Labeling 
and Consumer Protection Act of 2004 (Public Law 108-282). 

"Meat" means the flesh of animals used as FOOD including the dressed 

flesh of cattle, swine, sheep, or goats and other edible animals, except 
FISH, POULTRY, and wild GAME ANIMALS as specified under Subparagraphs 
3-201.17(A)(3) and (4). 

“Mechanically Tenderized" means manipulating meat by piercing with a 
set of needles, pins, blades or any mechanical device, which breaks up 

muscle fiber and tough connective tissue, to increase tenderness. This 
includes INJECTION, scoring, and processes which may be referred to as 

“blade tenderizing,” “jaccarding,” “pinning,” or “needling”. 

"mg/L" means milligrams per liter, which is the metric equivalent of parts 
per million (ppm). 

“Molluscan shellfish" means any edible species of fresh or frozen 
oysters, clams, mussels, and scallops or edible portions thereof, except 

when the scallop product consists only of the shucked adductor muscle. 

MOLLUSCAN SHELLFISH includes SHELLSTOCK, SHUCKED SHELLFISH and IN- 

SHELL PRODUCTS. 

Non-Continuous Cooking. 

(1) "Non-continuous cooking” means the cooking of FOOD ina 
FOOD ESTABLISHMENT using a process in which the initial heating of 
the Foon is intentionally halted so that it may be cooled and held for 
complete cooking at a later time prior to sale or service. 
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(2) "Non-continuous cooking" does not include cooking 
procedures that only involve temporarily interrupting or slowing an 

otherwise continuous cooking process. 

Packaged. 

(1) "Packaged" means bottled, canned, cartoned, bagged, or 
wrapped, whether PACKAGED in a FOOD ESTABLISHMENT or a FOOD 

PROCESSING PLANT. 

(2) "Packaged" does not include wrapped or placed in a carry-out 
container to protect the food during service or delivery to the 
consumer, by a food employee, upon consumer request. 

"Permit" means the document issued by the REGULATORY AUTHORITY that 
authorizes a PERSON to operate a FOOD ESTABLISHMENT. 

"Permit holder" means the entity that: 

(1) Is legally responsible for the operation of the FOOD 
ESTABLISHMENT such as the owner, the owner's agent, or other 
PERSON; and 

(2) Possesses a valid PERMIT to operate a FOOD ESTABLISHMENT. 

"Person" means an association, a corporation, individual, partnership, 

other legal entity, government, or governmental subdivision or agency. 

“Person in charge" means the individual present at a FOOD 
ESTABLISHMENT who is responsible for the operation at the time of 
inspection. 

Personal Care Items. 

(1) "Personal care items" means items or substances that may be 
poisonous, toxic, or a source of contamination and are used to 
maintain or enhance a PERSON'S health, hygiene, or appearance. 

(2) "Personal care items" include items such as medicines; first 
aid supplies; and other items such as cosmetics, and toiletries such 
as toothpaste and mouthwash. 

"pH" means the symbol for the negative logarithm of the hydrogen ion 
concentration, which is a measure of the degree of acidity or alkalinity of a 
solution. 

Values between 0 and 7 indicate acidity and values between 7 and 
14 indicate alkalinity. The value for pure distilled water is 7, which is 
considered neutral. 

"Physical facilities" means the structure and interior surfaces of a FOOD 
ESTABLISHMENT including accessories such as soap and towel dispensers 
and attachments such as light fixtures and heating or air conditioning 
system vents. 

“Plumbing fixture" means a receptacle or device that: 
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(1) Is permanently or temporarily connected to the water distribution 
system of the PREMISES and demands a supply of water from the 
system; or 

(2) Discharges used water, waste materials, or SEWAGE directly or 

indirectly to the drainage system of the PREMISES. 

“Plumbing system" means the water supply and distribution pipes; 
PLUMBING FIXTURES and traps; soil, waste, and vent pipes; sanitary and 
storm sewers and building drains, including their respective connections, 
devices, and appurtenances within the PREMISES; and water-treating 

EQUIPMENT. 

"Poisonous or toxic materials" means substances that are not intended 

for ingestion and are included in 5 categories: 

(1) Cleaners and SANITIZERS, which include cleaning and SANITIZING 
agents and agents such as caustics, acids, drying agents, polishes, 
and other chemicals; 

(2) Pesticides, except SANITIZERS, which include substances such as 
insecticides and rodenticides; 

(3) Substances necessary for the operation and maintenance of the 
establishment such as nonfood grade lubricants and PERSONAL CARE 
ITEMS that may be deleterious to health; and 

(4) Substances that are not necessary for the operation and 

maintenance of the establishment and are on the PREMISES for retail 

sale, such as petroleum products and paints. 

(5) RESTRICTED USE PESTICIDE means a pesticide product that 
contains the active ingredients specified in 40 CFR 152.175 
Pesticides classified for restricted use, and that is limited to use by 
or under the direct supervision of a certified applicator. 

"Poultry" means: 

(1) Any domesticated bird (chickens, turkeys, ducks, geese, 
guineas, ratites, or squabs), whether live or dead, as defined in 9 
CFR 381.1 Poultry Products Inspection Regulations Definitions, 
Poultry; and 

(2) Any migratory waterfowl or game bird, pheasant, partridge, 
quail, grouse, or pigeon, whether live or dead, as defined in 9 CFR 
362.1 Voluntary Poultry Inspection Regulations, Definitions. 

"Premises" means: 

(1) The PHYSICAL FACILITY, its contents, and the contiguous land or 
property under the control of the PERMIT HOLDER; or 

(2) The PHYSICAL FACILITY, its contents, and the land or property not 
described in Subparagraph (1) of this definition if its facilities and 

Chapter 1 - 13



FDA Food Code 2022 Chapter 1. Purpose and Definitions 

contents are under the control of the PERMIT HOLDER and may 
impact FOOD ESTABLISHMENT personnel, facilities, or operations, and 
a FOOD ESTABLISHMENT is only one component of a larger operation 

such as a health care facility, hotel, motel, school, recreational 

camp, or prison. 

“Primal cut" means a basic major cut into which carcasses and sides of 
MEAT are separated, such as a beef round, pork loin, lamb flank, or veal 
breast. 

Priority Item. 

(1) "Priority item" means a provision in this Code whose 
application contributes directly to the elimination, prevention or 
reduction to an acceptable level, hazards associated with foodborne 
illness or injury and there is no other provision that more directly 
controls the hazard. 

(2) "Priority item" includes items with a quantifiable measure to 
show control of hazards such as cooking, reheating, cooling, 
handwashing; and 

(3) "Priority item" is an item that is denoted in this Code with a 
superscript “P” (i.e., °). 

Priority Foundation Item. 

(1) "Priority foundation item" means a provision in this Code 
whose application supports, facilitates or enables one or more 
PRIORITY ITEMS. 

(2) "Priority foundation item" includes an item that requires the 
purposeful incorporation of specific actions, equipment or 
procedures by industry management to attain control of risk 
factors that contribute to foodborne illness or injury such as 
personnel training, infrastructure or necessary equipment, 
HACCP plans, documentation or record keeping, and labeling; 

and 

(3) "Priority foundation item" is an item that is denoted in this 
Code with a superscript “Pf” (i.e., °*). 

“Public water system" has the meaning stated in 40 CFR 141 National 
Primary Drinking Water Regulations. 

"Ratite" means a flightless bird such as an emu, ostrich, or rhea. 

Ready-to-Eat Food. 

(1) "Ready-to-eat food" means Foop that: 

(a) Is in a form that is edible without additional preparation to 
achieve FOOD safety, as specified under one of the following: 
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§] 3-401.11(A) or (B), § 3-401.12, or § 3-402.11, or as 
specified in J 3-401.11(C); or 

(b) Is a raw or partially cooked animal FooD and the 
consumer is advised as specified in Subparagraphs 3- 
401.11(D)(1) and (3); or 

(c) Is prepared in accordance with a variance that is granted 
as specified in Subparagraph 3-401.11(D) (4); and 

(d) May receive additional preparation for palatability or 
aesthetic, epicurean, gastronomic, or culinary purposes. 

(2) "Ready-to-eat food" includes: 

(a) Raw animal Foon that is cooked as specified under § 3- 

401.11 or 3-401.12, or frozen as specified under § 3-402.11; 

(b) Raw fruits and vegetables that are washed as specified 
under § 3-302.15; 

(c) Plant FoopDs that are cooked for hot holding, as specified 
under § 3-401.13; 

(d) All TIME/TEMPERATURE CONTROL FOR SAFETY FOOD that is 
cooked to the temperature and time required for the specific 
FOOD under Subpart 3-401 and cooled as specified under 
§ 3-501.14; 

(e) Plant Foop for which further washing, cooking, or other 
processing is not required for FOOD safety, and from which 
rinds, peels, husks, or shells, if naturally present are 

removed; 

(f) Substances derived from plants such as spices, 
seasonings, and sugar; 

(g) A bakery item such as bread, cakes, pies, fillings, or icing 
for which further cooking is not required for FOOD safety; 

(h) The following products that are produced in accordance 
with USDA guidelines and that have received a lethality 
treatment for pathogens: dry, fermented sausages, such as 

dry salami or pepperoni; salt-cured MEAT and POULTRY 

products, such as prosciutto ham, country cured ham, and 
Parma ham; and dried MEAT and POULTRY products, such as 
jerky or beef sticks; and 

(i) Foops manufactured as specified in 21 CFR Part 113, 
Thermally Processed Low-Acid Foods Packaged in 
Hermetically Sealed Containers. 

(3) "Ready-to-eat food” does not include: 
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(a) Commercially pACKAGED FOOD that bears a 

manufacturer's cooking instructions; and 

(b) Foop for which the manufacturer has provided 
information that it has not been processed to control 

pathogens. 

Reduced Oxygen Packaging. 

(1) "Reduced oxygen packaging" means: 

(a) The reduction of the amount of oxygen in a PACKAGE by 
removing oxygen; displacing oxygen and replacing it with 
another gas or combination of gases; or otherwise 
controlling the oxygen content to a level below that normally 

found in the atmosphere (approximately 21% at sea level); 
and 

(b) A process as specified in Subparagraph (1)(a) of this 
definition that involves a FooD for which the HAZARDS 

Clostridium botulinum or Listeria monocytogenes 
require control in the final PACKAGED form. 

(2) "Reduced oxygen packaging” includes: 

(a) Vacuum PACKAGING, in which air is removed from a 
PACKAGE of FOOD and the PACKAGE is HERMETICALLY SEALED 
so that a vacuum remains inside the PACKAGE; 

(b) Modified atmosphere PACKAGING, in which the 
atmosphere of a PACKAGE of FOOD is modified so that its 
composition is different from air but the atmosphere may 
change over time due to the permeability of the PACKAGING 
material or the respiration of the FOOD. Modified atmosphere 
PACKAGING includes reduction in the proportion of oxygen, 
total replacement of oxygen, or an increase in the proportion 
of other gases such as carbon dioxide or nitrogen; 

(c) Controlled atmosphere PACKAGING, in which the 
atmosphere of a PACKAGE of FOOD is modified so that until 

the PACKAGE is opened, its composition is different from air, 
and continuous control of that atmosphere is maintained, 
such as by using oxygen scavengers or a combination of 
total replacement of oxygen, nonrespiring FOOD, and 
impermeable PACKAGING material; 

(d) Cook chill PACKAGING, in which cooked Foon is hot filled 
into impermeable bags that are then sealed or crimped 
closed. The bagged Foo is rapidly chilled and refrigerated 
at temperatures that inhibit the growth of psychrotrophic 
pathogens; or 
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(e) Sous vide PACKAGING, in which raw or partially cooked 
FOOD is vacuum packaged in an impermeable bag, cooked in 
the bag, rapidly chilled, and refrigerated at temperatures that 
inhibit the growth of psychrotrophic pathogens. 

"Refuse" means solid waste not carried by water through the SEWAGE 
system. 

“Regulatory authority" means the local, state, or federal enforcement 
body or authorized representative having jurisdiction over the FOOD 
ESTABLISHMENT. 

"Reminder" means a written statement concerning the health RISK of 
consuming animal FOODS raw, undercooked, or without otherwise being 

processed to eliminate pathogens. 

"Re-service" means the transfer of Foop that is unused and returned by a 
CONSUMER after being served or sold and in the possession of the 
CONSUMER, to another PERSON. 

"Restrict" means to limit the activities of a FOOD EMPLOYEE so that there is 
no RISK of transmitting a disease that is transmissible through FOOD and 
the FOOD EMPLOYEE does not work with exposed FOOD, clean EQUIPMENT, 
UTENSILS, LINENS, Or Unwrapped SINGLE-SERVICE or SINGLE-USE ARTICLES. 

"Restricted egg" means any check, dirty EGG, incubator reject, inedible, 
leaker, or loss as defined in 9 CFR 590. 

"Restricted use pesticide" means a pesticide product that contains the 

active ingredients specified in 40 CFR 152.175 Pesticides classified for 
restricted use, and that is limited to use by or under the direct supervision 

of a certified applicator. 

"Risk" means the likelihood that an adverse health effect will occur within 

a population as a result of a HAZARD in a FOOD. 

"Safe material" means: 

(1) An article manufactured from or composed of materials that may 
not reasonably be expected to result, directly or indirectly, in their 
becoming a component or otherwise affecting the characteristics of 
any FOOD; 

(2) An additive that is used as specified in § 409 of the Federal 
Food, Drug, and Cosmetic Act; or 

(3) Other materials that are not ADDITIVES and that are used in 
conformity with applicable regulations of the Food and Drug 
Administration. 

"Sanitization" means the application of cumulative heat or chemicals on 

cleaned FOOD-CONTACT SURFACES that, when evaluated for efficacy, is 
sufficient to yield a reduction of 5 logs, which is equal to a 99.999% 
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reduction, of representative disease microorganisms of public health 

importance. 

"Sealed" means free of cracks or other openings that allow the entry or 
passage of moisture. 

"Service animal" means an animal such as a guide dog, signal dog, or 
other animal individually trained to provide assistance to an individual with 
a disability. 

“Servicing area" means an operating base location to which a mobile 
FOOD ESTABLISHMENT or transportation vehicle returns regularly for such 
things as vehicle and equipment cleaning, discharging liquid or solid 
wastes, refilling water tanks and ice bins, and boarding FOOD. 

"Sewage" means liquid waste containing animal or vegetable matter in 
suspension or solution and may include liquids containing chemicals in 
solution. 

"Shellfish control authority" means a state, federal, foreign, tribal, or 
other government entity legally responsible for administering a program 
that includes certification of MOLLUSCAN SHELLFISH harvesters and DEALERS 
for interstate commerce. 

“Shellstock" means live MOLLUSCAN SHELLFISH in the shell. 

"Shiga toxin-producing Escherichia coli" (STEC) means any E. coli 
capable of producing Shiga toxins (also called verocytotoxins). STEC 
infections can be asymptomatic or may result in a spectrum of illness 
ranging from mild non-bloody diarrhea, to hemorrhagic colitis (i.e., bloody 
diarrhea), to hemolytic uremic syndrome (HUS - a type of kidney failure). 
Examples of serotypes of STEC include: E. coli 0157:H7; E. coli 
0157:NM; E. coli 026:H11; E. coliO145:NM; E. coli 0103:H2; and E. coli 
O111:NM. STEC are sometimes referred to as VTEC (verocytotoxigenic 
E. coli) or as EHEC (Enterohemorrhagic E. coli). EHEC are a subset of 
STEC which can cause hemorrhagic colitis or HUS. 

“Shucked shellfish" means MOLLUSCAN SHELLFISH that have both shells 

removed. 

"Single-service articles" means TABLEWARE, Carry-out UTENSILS, and 
other items such as bags, containers, placemats, stirrers, straws, 
toothpicks, and wrappers that are designed and constructed for one time, 

one PERSON use after which they are intended for discard. 

Single-Use Articles. 

(1) "Single-use articles" means UTENSILS and bulk FOOD 
containers designed and constructed to be used once and 

discarded. 

(2) "Single-use articles" includes items such as wax paper, 
butcher paper, plastic wrap, formed aluminum FOOD containers, 
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jars, plastic tubs or buckets, bread wrappers, pickle barrels, ketchup 
bottles, and number 10 cans which do not meet the materials, 
durability, strength, and cleanability specifications under 
8§ 4-101.11, 4-201.11, and 4-202.11 for multiuse UTENSILS. 

"Slacking" means the process of moderating the temperature of a FOOD 
such as allowing a FOOD to gradually increase from a temperature of -23°C 
(-10°F) to -4°C (25°F) in preparation for deep-fat frying or to facilitate even 
heat penetration during the cooking of previously block-frozen FOOD such 
as shrimp. 

"Smooth" means: 

(1) A FOOD-CONTACT SURFACE having a surface free of pits and 
inclusions with a cleanability equal to or exceeding that of (100 grit) 
number 3 stainless 

(2) A NonFOOD-CONTACT SURFACE of EQUIPMENT having a surface 
equal to that of commercial grade hot-rolled steel free of visible 
scale; and 

(3) A floor, wall, or ceiling having an even or level surface with no 
roughness or projections that render it difficult to clean. 

"Tableware" means eating, drinking, and serving UTENSILS for table use 
such as flatware including forks, knives, and spoons; hollowware including 
bowls, cups, serving dishes, and tumblers; and plates. 

“Temperature measuring device" means a thermometer, thermocouple, 
thermistor, or other device that indicates the temperature of FOOD, air, or 

water. 

“Temporary food establishment" means a FOOD ESTABLISHMENT that 
operates for a period of no more than 14 consecutive days in conjunction 
with a single event or celebration. 

Time/Temperature Control for Safety Food (formerly “potentially 
hazardous food” (PHF)). 

(1) "Time/temperature control for safety food" means a FOOD 
that requires time/temperature control for safety (TCS) to limit 
pathogenic microorganism growth or toxin formation. 

(2) "Time/temperature control for safety food" includes: 

(a) An animal Foop that is raw or heat-treated; a plant FOOD 
that is heat-treated or consists of raw seed sprouts, cut 

melons, cut leafy greens, cut tomatoes or mixtures of cut 
tomatoes that are not modified in a way so that they are 
unable to support pathogenic microorganism growth or toxin 
formation, or garlic-in-oil mixtures that are not modified in a 
way so that they are unable to support pathogenic 
microorganism growth or toxin formation; and 
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(b) Except as specified in Subparagraph (3)(d) of this 
definition, a food that because of the interaction of its aw 
and pH values is designat(b)ed as Product Assessment 
Required (PA) in Table A or B of this definition: 

Table A. Interaction of pH and Awfor control of spores in FooD heat-treated 
to destroy vegetative cells and subsequently PACKAGED 

Aw VALUES PH: 4.6 OR LESS PH: > 4.6 -5.6 PH: > 5.6 

$0.92 Non-TCS food* non-TCS food non-TCS food 

> 0.92 - 0.95 non-TCS food non-TCS food PA** 

> 0.95 non-TCS food PA PA 

* TCS FOOD means TIME/TEMPERATURE CONTROL FOR SAFETY FOOD 

** PA means Product Assessment required 

Table B. Interaction of PH and Aw for control of vegetative cells and spores 
in FoopD not heat-treated or heat-treated but not PACKAGED 

Aw VALUES PH: < 4.2 PH: 4.2 -4.6 PH: > 4.6 - 5.0 PH: > 5.0 

< 0.88 Non-TCS food* | Non-TCS food | non-TCS food | non-TCS food 

0.88 — 0.90 Non-TCS food | Non-TCS food | non-TCS food PA** 

>0.90-0.92 | Non-TCS food | Non-TCS food PA PA 

> 0.92 Non-TCS food PA PA PA 

* TCS FOOD means TIME/TEMPERATURE CONTROL FOR SAFETY FOOD 

** PA means Product Assessment required 

(3) "Time/temperature control for safety food" does not include: 

(a) An air-cooled hard-boiled egg with shell intact, or an egg 
with shell intact that is not hard-boiled, but has been 
pasteurized to destroy all viable salmonellae; 

(b) A FOOD in an unopened HERMETICALLY SEALED 
CONTAINTER that is commercially processed to achieve and 
maintain commercial sterility under conditions of non- 

refrigerated storage and distribution; 

(c) A Foop that because of its PH or Aw value, or interaction 
of Awand PH values, is designated as a non-TCS Foop in 
Table A or B of this definition; 
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(d) A Foop that is designated as Product Assessment 
Required (PA) in Table A or B of this definition and has 
undergone a Product Assessment showing that the growth 
or toxin formation of pathogenic microorganisms that are 

reasonably likely to occur in that FOOD Is precluded due to: 

(i) Intrinsic factors including added or natural 
characteristics of the FOOD such as preservatives, 
antimicrobials, humectants, acidulants, or nutrients, 

(ii) Extrinsic factors including environmental or 
operational factors that affect the food such as 
packaging, modified atmosphere such as reduced 
oxygen packaging, shelf life and use, or temperature 

range of storage and use, or 

(iii) A combination of intrinsic and extrinsic factors; or 

(e) A Foop that does not support the growth or toxin 
formation of pathogenic microorganisms in accordance 
with one of the Subparagraphs (3)(a) - (3)(d) of this 
definition even though the FOOD may contain a pathogenic 
microorganism or chemical or physical contaminant at a 

level sufficient to cause illness or injury. 

"Tobacco Product" has the meaning stated in the Federal Food, Drug 
and Cosmetic Act §201(rr) (21 U.S.C. 321(rr)). 

"USDA" means the U.S. Department of Agriculture. 

"Utensil" means a FOOD-CONTACT implement or container used in the 
storage, preparation, transportation, dispensing, sale, or service of FOOD, 
such as KITCHENWARE Or TABLEWARE that is multiuse, SINGLE-SERVICE, or 

SINGLE-USE; gloves used in contact with FOOD; temperature sensing probes 
of FOOD TEMPERATURE MEASURING DEVICES; and probe-type price or 
identification tags used in contact with Foop. 

"Variance" means a written document issued by the REGULATORY 
AUTHORITY that authorizes a modification or waiver of one or more 
requirements of this Code if, in the opinion of the REGULATORY AUTHORITY, 

a health HAZARD or nuisance will not result from the modification or waiver. 

"Vending machine" means a self-service device that, upon insertion of a 
coin, paper currency, token, card, or key, or by electronic transaction or 

optional manual operation, dispenses unit servings of FOOD in bulk or in 
PACKAGES without the necessity of replenishing the device between each 
vending operation. 

“Vending machine location" means the room, enclosure, space, or area 

where one or more VENDING MACHINES are installed and operated and 
includes the storage areas and areas on the PREMISES that are used to 
service and maintain the VENDING MACHINES. 
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“Warewashing" means the cleaning and SANITIZING of UTENSILS and 
FOOD-CONTACT SURFACES of EQUIPMENT. 

“"Whole-muscle, intact beef" means whole muscle beef that is not 

injected, mechanically tenderized, reconstructed, or scored and 
marinated, from which beef steaks may be cut. 
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