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A “Food Establishment” Is (1-201.10) XE "FOOD ESTABLISHMENT\ IS" :

· An operation that stores, prepares, packages, serves, vends, or otherwise provides food for human consumption.

A “Food Establishment” Does Not Include (1-201.10) XE "FOOD ESTABLISHMENT\ DOES NOT INCLUDE" :

· An establishment that offers only prepackaged non-potentially hazardous foods;

· A produce stand offering whole uncut fresh fruits and vegetables;

· A food processing plant; 

· A kitchen in a private home which prepares non-potentially hazardous food for a religious or charitable organization bake sale;

· A kitchen in a private home that prepares and offers food to guests if 

· the home is owner occupied, 

· the number of available guest bedrooms does not exceed six, 

· breakfast is the only meal offered, 

· the number of guests served does not exceed 18, and 

· the consumer is advised by placard or brochure that food is prepared in a kitchen that is not inspected by a regulatory authority; and 

· A private home that receives catered or home-delivered food.

A “Potentially Hazardous Food” (Time/Temperature Control for Safety Food)       (1-201.10) XE “POTENTIALLY HAZARDOUS FOOD\” (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD)" :

· An animal food that is raw or heat-treated,

· A plant food that is heat-treated or consists of raw seed sprouts, cut melons, or garlic-in-oil mixtures that are not modified to not support pathogenic microorganisms growth or toxin formation

· A food because of the interaction between water activity and pH is designated as Product Assessment Required (PA).  Foods that require Product Assessment if:

· water activity 0.92-0.95 and pH >5.6 

· water activity >0.95 and pH >4.6 

· water activity 0.88-0.90 and pH >5.0 

· water activity >0.90-0.92 and pH >4.6 

· water activity >0.92 and pH >4.2



A “Potentially Hazardous Food” Does Not Include (1-201.10) XE "POTENTIALLY HAZARDOUS FOOD\ DOES NOT INCLUDE" :

· an air cooled hard boiled egg with the shell intact; 

· a shell egg that is not hard-boiled, but has been pasteurized to destroy all viable salmonellae;

· a food in a hermetically sealed container commercially processed to achieve and maintain commercial sterility under non-refrigerated storage and distribution;

· a food because of its pH or water activity value, or interaction of water activity and pH values, is designated as a non-PHF/non-TCS food.

· a food that has undergone Product Assessment and shows that the growth or toxin formation of pathogenic microorganisms are prevented due to intrinsic factors (preservatives, antimicrobials, humectants, acidulants, or nutrients); extrinsic factors (packaging, modified atmosphere); or a combination of both intrinsic and extrinsic factors.

A “Ready-To-Eat Food” Includes (1-201.10) XE "READY-TO-EAT FOOD\ INCLUDES" :

· raw animal food that is cooked or frozen according to specifications;

· raw, washed, cut fruits and vegetables;

· fruits and vegetables cooked for hot holding;

· all potentially hazardous food (TCS) cooked to its required temperatures;

· plant food for which further washing or cooking, or other processing is not required for food safety, and from which rinds, peels, husks or shells are removed.

· substances derived from plants such as spices, seasonings, and sugar;

· a bakery items for which further cooking is not required.

· dry, fermented sausages, salt-cured meat and poultry products, and dried meat and poultry products, which have all received lethality treatments for pathogens; and

· thermally processed low-acid foods packed in hermetically sealed containers.

Demonstration Of Knowledge (2-102.11) XE "DEMONSTRATION OF KNOWLEDGE" :

· The person in charge shall demonstrate this knowledge by complying with the Food Code, by being a certified food protection manger through testing as part of an accredited program, or by responding correctly to the inspector’s questions leading to the food operation.

· The person in charge must demonstrate his/her knowledge in the following 17 areas:

1. Describing the relationship between the prevention of foodborne disease and the personal hygiene of a food employee;

2. Explaining the responsibility of the person in charge for preventing the transmission of foodborne disease by a food employee who has a disease or medical condition that may cause foodborne disease;

3. Describing the symptoms associated with the diseases that are transmissible through food;

4. Explaining the significance of the relationship between maintaining the time and temperature of potentially hazardous food and the prevention of foodborne illness;

5. Explaining the hazards involved in the consumption of raw or undercooked meat, poultry, eggs, and fish;

6. Stating the required food temperatures and times for safety cooking of potentially hazardous food including meat, poultry, eggs, and fish.

7. Stating the required temperatures and times for the safe refrigerated storage hot holding, cooking , and reheating of potentially hazardous food;

8. Describing the relationship between the prevention of foodborne illness and the management and control of the following:

· cross-contamination

· hand contact with ready-to-eat foods

· had washing, and

· maintaining the food establishment in a clean condition and in good repair.

9. Describing foods identified as major food allergens and the symptoms a major food allergen could cause in a sensitive individual.

10. Explaining the relationship between food safety and providing equipment that is:

· Sufficient in number and capacity, and

· Properly designed, constructed, located, installed, operated, maintained, and cleaned.

11. Explaining correct procedures for cleaning and sanitizing utensils and food-contact surfaces of equipment;

12. Identifying the source of water used and measures taken to assure that it remains protected from contamination such as providing protection from backflow and precluding the creations of cross connections;

13. Identifying poisonous and toxic materials in the food establishment and the procedures necessary to assure that they are safely stored dispensed, used and disposed of according to law;

14. Identifying critical control points in the operation from purchasing through sale or service that may contribute to foodborne illness and explaining steps taken to assure that the points are controlled in accordance with the requirements of the Code.

15. Explaining the details of how the person in charge and food employees comply with the HACCP plan if a plan is required by the law, this Code, or an agreement between the regulatory authority and the establishment; and

16. Explaining the responsibilities, rights, and authorities assigned by the Food Code to the:

· Food employee;

· Person in charge, and

· Regulatory authority.

17. Explaining how the person in charge, food employees, and conditional employees comply with reporting responsibilities and exclusion or restriction of food employees.

Employee Health – Responsibility of Employee (2-201.11 (A) XE "EMPLOYEE HEALTH – RESPONSIBILITY OF EMPLOYEE"  

· A food employee or a conditional employee shall report to the person in charge if:

· Has vomiting, diarrhea, jaundice, sore threat with fever, or a lesion containing pus that is on the hands or wrists, on exposed portions of the arms, or on other parts of the body.

· Has an illness due to:

· Norovirus

· Hepatitis A virus

· Shigella spp.

· Enterohemorrhagic or Shiga toxin-producing Escherichia coli, or

· Salmonella Typhi

· Had Salmonella Typhi within the past three months without having received antibiotic therapy.

· Exposed to, or is the suspected source of, a confirmed disease outbreak:

· Norovirus within the past 48 hours;

· Enterohemmorrhagic or shiga toxin-producing Escherichia coli, or Shigella spp. within the past three days; 

· Salmonella Typhi within the past 14 days; or

· Hepatitis A virus within the past 30 days. 

Employee Health – Exclusions and Restrictions XE "EMPLOYEE HEALTH – EXCLUSIONS AND RESTRICTIONS"  (2-201.12)

· The person in charge shall exclude a food employee if:

· vomiting or diarrhea; or

· jaundiced and onset occurred within the last seven days.

· Diagnosed with Hepatitis A virus:

· within 14 days from onset of illness symptoms, 

· within seven days of the onset of jaundice, or

· without developing symptoms.

· Diagnosed with Salmonella Typhi or had infection within past three months and did not receive antibiotic therapy.

· Diagnosed with Norovirus, Shigella spp., E. coli, shows no symptoms, and works with high-risk population.

· Has a sore throat with fever and works with a high-risk population.

· The person in charge shall restrict a food employee if:

· Diagnosed with Norovirus, Shigella spp., and E. coli shows no symptoms, and does not work with a high-risk population.

· Has a sore throat with fever and does not work with a high-risk population.

· Infected with a skin lesion containing pus and that is not properly covered.

Handwashing (2-301.12) XE "HANDWASHING" 
· Food employees shall clean their hands and exposed portions of their arms by:

· rinsing under clean, running warm water, 

· applying a cleaning compound, 

· rubbing together vigorously for at least 10-15 seconds, 

· thoroughly rinsing under clean, running warm water; and 

· drying with single-use towel, a continuous towel system, or a heated-air hand drying device.

Handwashing Sinks (2-301.15) XE "HANDWASHING SINKS" 
· Food employees shall clean their hands in a handwashing sink or approved automatic handwashing facility.
· Food employees may not clean their hands in:
· a sink used for food preparation or warewashing
· in a service sink or a curbed cleaning facility used for mop water or similar liquid waste.
Hand Antiseptics (2-301.16) XE "HAND ANTISEPTICS" 
· Hand antiseptics shall:

· Be an approved drug listed in the FDA publication Approved Drug Products with Therapeutic Equivalence Evaluations or have antimicrobial ingredients listed in the FDA monograph for OTC Health-Care Antiseptic Drug Products AND

· Have components exempted from federal food additive regulations or comply with and be listed in 21 CFR 178 or 21 CFR 182

· be applied only to hands that have been washed.  

· If hand antiseptic does not meet the above criteria, use shall be:

· Followed by hand rinsing in clean water

· Limited to situations that involve no direct contact with food.

Storage Temperatures For Potentially Hazardous Foods (3-202.11) XE "STORAGE TEMPERATURES FOR POTENTIALLY HAZARDOUS FOODS" :

· Refrigerated < 5oC (41oF) or colder

· Cooked and received hot – 51oC (135oF) or hotter

· Raw eggs < 7oC (45oF) or colder

· Shellfish -- 7oC (45oF)

· Frozen food – frozen

Cooking (3-401.11) XE "COOKING" :

· Fruits and vegetables for hot-holding

· 57oC (135oF)

· Raw eggs (individual servings and immediate orders), fish, meats and commercially raised game animals

· 63oC (145oF) for 15 seconds.

· Pork, ratites, game animals, comminuted fish and meats, injected meats, baluts, and eggs held hot:

· 68oC (155oF) for 15 seconds)

· 66oC (150oF) for 1 minute

· 63oC (145oF) for 3 minutes

· Poultry, field dressed wild game animals, stuffed fish, stuffed meat, stuffed pasta, stuffed poultry, stuffed ratites, and stuffing that contains fish, meat, poultry or ratites

· 74oC (165oF) for 15 seconds.

· Roasts of beef and pork (holding time may include post-oven heat rise):

· 54.4oC (130oF) for 112 minutes

· 55.0oC (131oF) for 89 minutes

· 56.1oC (133oF) for 56 minutes

· 57.2oC (135oF) for 36 minutes

· 57.8oC (136oF) for 28 minutes

· 58.9oC (138oF) for 18 minutes

· 60.0oC (140oF) for 12 minutes

· 61.1oC (142oF) for 8 minutes

· 62.2oC (144oF) for 5 minutes

· 62.8oC (145oF) for 4 minutes

· 63.9oC (147oF) for 134 seconds

· 65.0oC (149oF) for 85 seconds

· 66.1oC (151oF) for 54 seconds

· 67.2oC (153oF) for 34 seconds

· 68.3oC (155oF) for 22 seconds

· 69.0oC (157oF) for 14 seconds

· 70.0oC (158oF) for 0 seconds

Oven parameters for Roasts of Beef/Pork and Corned Beef/Pork XE "OVEN PARAMETERS FOR ROASTS OF BEEF/PORT AND CORNED BEEF/PORT" 
	Oven Type
	Oven Temperature Based on Roast Weight

	
	< to 4.5 kg (10 lbs.)
	> 4.5 kg (10 lbs.)

	Still Dry
	>177oC (350oF)
	>121oC (250oF)

	Convection
	>163oC (325oF)
	>121oC (250oF)

	High Humidity1
	<121oC (250oF)
	<121oC (250oF)


1  Relative humidity greater than 90% for at least one hour as measured in the cooking chamber or exit of the oven; or in a moisture-impermeable bag that provides 100% humidity.

Microwave Cooking (3-401.12) XE "MICROWAVE COOKING" :

· Raw animal foods cooked to at least 74oC (165oF) throughout, rotated, or stirred and allowed to stand covered for two minutes after cooking.

Reheating Potentially Hazardous Food (3-403.11) XE "REHEATING POTENTIALLY HAZARDOUS FOOD" :

· Cooked, cooled, and reheated for hot-holding -- 74oC (165oF) for 15 seconds within two hours.

· Microwave heating -- 74oC (165oF) and allowed to stand covered 2 minutes.

· Ready-to-eat commercially processed for hot-holding -- 57oC (135oF) 

· Cooked, refrigerated food reheated for an individual consumer order may be served at any temperature.

Freezing for Parasite Destruction (3-402.11) XE "FREEZING FOR PARASITE DESTRUCTION" :

· Ready-to-eat, raw, marinated or partially cooked fish (not molluscan shellfish) shall be:

· Frozen and stored at –20oC (-4oF) or below for 168 hours (7 days) in a freezer or
· Frozen at –35oC (-31oF) or below until solid and stored at –35oC (-31oF) for 15 hours or
· Frozen at –35oC (-31oF) or below until solid and stored at –20oC (-4oF) for 24 hours.

Thawing Potentially Hazardous Food (3-501.13) XE "THAWING POTENTIALLY HAZARDOUS FOOD" :

· Under refrigeration to maintain the food at 5oC (41oF) or below or at 7oC (45oF) or below in equipment that will be upgraded or replaced within 5 years to hold 5oC (41oF).

· Under 21oC (70oF) or below running water with sufficient water velocity and agitation and for a period of time that does not allow thawed portions of ready-to-eat foods to rise above 5oC (41oF)

· As part of a cooking process if the frozen food is thawed in a microwave oven and transferred immediately to conventional cooking equipment.

Cooling Cooked Potentially Hazardous Food (3-501.14) XE "COOLING COOKED POTENTIALLY HAZARDOUS FOOD" :

· Cool from 57oC (135oF) to 21oC (70oF) within two hours, and

· Within 6 hours from 57oC (135oF) to 5oC (41oF) or below.

Hot and Cold Holding (3-501.16) XE "HOT AND COLD HOLDING”:

· At 57oC (135oF) except roasts cooked to a lesser temperature can be held at 54oC (130oF)

· At 5oC (41oF) or colder

Date-Marking (3-501.17):  XE "DATE-MARKING" 
· On-premises preparation – refrigerated, ready-to-eat, potentially hazardous food prepared and held in a food establishment for more than 24 hours shall be marked to indicate the data that the food shall be consumed, sold, or discarded.

· The day of preparation shall be counted as Day 1.

· The consumption date shall be based upon the following time and temperature combinations

i. At 5oC (41oF) or less for a maximum of 7 days; or

ii. At 7oC (45oF) or between 5oC (41oF) and 7oC (45oF) for a maximum of 4 days.

· A refrigerated, ready-to-eat, potentially hazardous food that is subsequently combined with additional ingredients or food shall retain the date marking of the earliest prepared ingredient.

· Commercially processed food – refrigerated, ready-to-eat, potentially hazardous food prepared and packaged in a food processing plant shall be marked at the time the original container is opened in a food establishment if the food is held more than 24 hours.  The date by which the food shall be consumed, sold or discarded must be marked.

· The date that the original container is opened shall be counted as Day 1.

· The food shall be at 5oC (41oF) or less for a maximum of 7 days; or

· The date marked by the food establishment may not exceed manufacturer’s use by date, if the manufacturer’s date is based on food safety.

· These requirements do not apply for the following products when the face has been cut, but the remaining portion is whole and intact.

i. Fermented sausages produced in a federally inspected plant that are not labeled “Keep Refrigerated” and which retain the original casing;

ii. Shelf stable, dry, fermented sausages; and

iii. Shelf stable salt-cured products produced in a federally inspected plant that are not labeled “Keep Refrigerated”

· A refrigerated, ready-to-eat, potentially hazardous food that is frequently rewrapped, or for which date marking is impractical may be marked by either date marking method or by an approved alternative method.

· Date marking not required of:  hard cheeses containing not more than 39% moisture; semi-soft cheeses containing between 39% and 50% moisture; cultured dairy products, preserved fish products; shelf-stable, dry fermented sausages; and shelf stable, salt-cured products.

Time As A Public Health Control (3-501.19) XE "TIME AS A PUBLIC HEALTH CONTROL" :

· Four hours is allowed from the point in time when food is removed from temperature control, provided a written procedure is available describing how the food is marked and that the food is discarded after four hours.  Time may not be used as a public health control for raw eggs for a highly susceptible population.

Special Requirements For Highly Susceptible Populations (3-801.11) XE "SPECIAL REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS" :

· Food establishments that serve highly susceptible populations shall not serve:

1. any prepackaged juice that is not pasteurized (also applies to children 9 or younger in a school or daycare setting);

2. pasteurized eggs or egg products shall be substituted for raw eggs in undercooked egg recipes.

3. raw or partially cooked animal foods.

4. Raw seed sprouts

Reduced Oxygen Packaging (3-502.12) XE "REDUCED OXYGEN PACKAGING" :

· Food may be packaged using reduced oxygen packaging methods under a HACCP plan provided it does not support the growth of C. botulinum.

· Food with a water activity of .91 or less;

· Food with a pH of 4.6 or less;

· Meat products from a USDA regulated facility which contain combination of nitrites and salt that at the time of processing consists of 120mg/L or higher concentration of sodium nitrite and a brine concentration of at least 3.50%; or

· Food containing a high level of competing non-pathogenic organisms.

Molluscan Shellstock Identification (3-203.12): XE "MOLLUSCAN SHELLSTOCK IDENTIFICAITON" 
· Molluscan shellfish identification tags must be attached to the container and must be kept for 90 days from the dates of harvest.

Food Labels (3-602.11) XE "FOOD LABELS" :

· Food packaged in a food establishment shall bear labeling information that includes:

· The common name of the food;

· If made from two or more ingredients, a list of ingredients in descending order by weight, including artificial color, flavor or preservatives;

· Quantity of contents;

· The name and place of business of the manufacturers, packer or distributor; and 

· Nutrition labeling unless exempted.

· For any salmonid fish containing canthaxanthin as a color additive, the labeling of the fish container, including a list of ingredients, displayed on the retail container or by other written means, such as a counter card, that discloses the use of canthaxanthin.

Consumer Advisory (3-603.11) XE "CONSUMER ADVISORY" 
· Animal food, such as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish served or sold raw, undercooked, or without otherwise being processed shall be identified by way of a disclosure and reminder.

· Disclosure – description of the animal-derived food or identifying animal-derived food by asterisking them to a footnote that states the items are served raw or undercooked.

· Reminder – state safety of these items in writing; consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness; or consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 

· medical conditions.

Prohibited Food Storage Areas XE "PROHIBITED FOOD STORAGE AREAS" :

· locker rooms

· toilet rooms

· dressing rooms

· garbage rooms

· mechanical rooms

· under unshielded sewer lines

· under leaking water lines

· under open stairwells

· under other sources of contamination

Materials for Construction and Repair -- Cast Iron (4-101.12) XE "MATERIALS FOR CONSTRUCTION AND REPAIR -- CAST IRON" 
· Cast iron may not be used for utensils or food-contact surfaces of equipment

· Cast iron may be used as a surface for cooking.

· Cast iron may be used in utensils for serving food if the utensils are used only as part of an uninterrupted process from cooking through service.

Materials for Construction and Repair – Copper (4-101.14) XE "MATERIALS FOR CONSTRUCTION AND REPAIR – COPPER" 
· Copper and copper alloys such as brass may not be used in contact with a food that has a pH below 6 such as vinegar, fruit juice or wine, or for a fitting or tubing installed between a backflow prevention device and a carbonator.

Materials for Construction and Repair – Lead (4-101.13) XE "MATERIALS FOR CONSTRUCTION AND REPAIR – LEAD" 
	Utensil Category
	Description
	Maximum Lead (mg/L)

	Beverage mugs, cups, pitchers
	Coffee mugs
	0.5

	Large hollowware
	Bowls >1.1 L (1.16 Qt)
	1.0

	Small hollowware
	Bowls <1.1L (1.16 Qt)
	2.0

	Flat tableware
	Plates, saucers
	3.0


Materials for Construction and Repair – Galvanized Metal (4-101.15) XE "MATERIALS FOR CONSTRUCTION AND REPAIR – GALVANIZED METAL" 
· Galvanized metal may not be used for utensils or food-contact surfaces or equipment that are used or beverages, moist food, hygroscopic food, and contact with acidic foods.

Materials for Construction and Repair – Sponges (4-101.16) XE "MATERIALS FOR CONSTRUCTION AND REPAIR -- SPONGES" 
· Sponges may not be used in contact with cleaned and sanitized or in-use food-contact surfaces.

Materials for Construction and Repair – Wood (4-101.17) XE "MATERIALS FOR CONSTRUCTION AND REPAIR – WOOD" 
· Wood and wood wicker may not be used as a food-contact surface.

· Hard maple or an equivalently hard, close-grained, nonabsorbent wood my be used for:

· Cutting boards, cutting blocks, bakers’ tables, and utensils such as rolling pins, doughnut dowels, salad bowls, and chopsticks; and

· Wooden paddles used in confectionery operations for pressure scraping kettles when manually preparing confections at a temperature of 110oC (230oF) or above.

· Whole, uncut raw fruits and vegetables, and nuts in the shell may be kept in the wood shipping containers in which they were received until the fruits, vegetables, or nuts are used.

· If the nature of the food requires removal of rinds, peels, husks or shells before consumption, the whole, uncut, raw food may be kept nit:

· Untreated wood containers; or

· Treated wood containers if the containers are treated with a preservative that meets the requirements specific in 21 CFR 178.38000, Preservatives for Wood

Temperature Measuring Devices (4-204.112) XE "TEMPERATURE MEASURING DEVICES " 
· Food and water temperature measuring devices shall have a numerical scale, printed recod, or digital readout in increments no greater than 1oC (2oF) in the intended range of use.

Manual Warewashing: XE "MANUAL WAREWASHING" 
· A sink with at least three compartment shall be provided for manual washing, rinsing, and sanitizing equipment and utensils.

· Sink compartments shall be large enough to accommodate immersion of the largest equipment and utensils.

· If equipment or utensils are too large for the warewashing sink, a warewashing machine or alternative equipment may be used such as:

· High-pressure detergent sprayers;

· Low- or line-pressure spray detergent foamers;

· Other task-specific leaning equipment;

· Brushes or other implements.

· Two-compartment sinks;

· Receptacles that substitutes for the compartments of a multi-compartment sink.

· A two-compartment sink may be used only if:

· It is used is approved by the regulatory authority; and

· The number of kitchenware items cleaned and sanitized in the 2-compartment sink are limited and the warewashing is limited to batch operations for cleaning kitchenware, such as between cutting one type of raw meat and another or cleanup at the end of a shift.

· The following requirements shall be followed:

· In the cleaning and sanitizing solutions must be made up immediately before use and drained immediately after use, and

· A detergent-sanitizer must be used to sanitize and must be applied in accordance to the manufacturer’s label instructions and where there is no distinct water rinse between washing and sanitizing, the agent applied in the sanitizing step must be the same detergent-sanitizer that is used in the washing step, or

· Use a hot water sanitization immersion step.

· A two-compartment sink may not be used for warewashing operations such as where cleaning and sanitizing solutions are used for a continuous or intermittent flow of kitchenware or tableware in an ongoing warewashing process.

Mechanical Warewashing XE "MECHANICAL WAREWASHING" :

· The temperature of the wash solution in spray type warewashers that use hot water to sanitize may not be less than:

· 74oC (165oF) for a stationary rack, single temperature machine;

· 71oC (160oF) for a single tank, conveyor, dual temperature machine;

· 66oC (150oF) for a stationary rack, dual temperature machine; or

· for a multi-tank, conveyor, multi-temperature machine, 66oC (150oF)

· The temperature of the wash solution in spray-type warewashers that use chemicals to sanitize may not be less than 49oC (120oF)

· In a mechanical operation, the temperature of the fresh hot water sanitizing rinse as it enters the manifold may not be more than 90oC (194oF) or less than:

· 74oC (165oF) for a stationary rack, single temperature machine, or

· 82oC (180oF) for all other machines.

· The flow pressure of the fresh hot water sanitizing rinse in a warewashing machine may not be less than 100 kilopascals (15 pounds per square inch) as measured the water line immediately downstream or upstream form the fresh hot water sanitizing rinse control valve.

Manual And Mechanical Warewashing – Chemical Sanitization XE "MANUAL AND MECHANICAL WAREWASHING – CHEMICAL SANITIZATION" :

· A chemical sanitizer used in a sanitizing solution for a manual or mechanical operation shall be listed in 21 CFR 178.1010.  Sanitizing solutions and shall be used in accordance with the EPA-approved manufacturer’s label use instructions, and shall be used as follows:

· A chlorine solution shall have a minimum temperature based on the concentration and pH of the solution as listed in the following chart:

	Minimum concentration

Mg/L
	Minimum Temperature

	
	pH 10 or less

oC (oF)
	pH 8 or less

oC (oF)

	25
	49 (120)
	49 (120)

	50
	38 (100)
	24 (75)

	100
	13 (55)
	13 (55)


· An iodine solution shall have a:

· Minimum temperature of 24(C (75(F);

· pH of 5.0 or less, or a pH no higher than the level for which the manufacturer specifies the solution is effective;

· concentration between 12.5mg/L and 25 mg/L;

· A quaternary ammonium compound solution shall have:

· A minimum temperature of 24(C (75F);

· A concentration as specified under 7-204.11 and as indicated by the manufacturer’s use directions included in the labeling; and

· Be used only in water with 500 mg/L hardness or less

Frequency of Cleaning Food Contact Surfaces And Utensils (4-602.11) XE "FREQUENCY OF CLEANING FOOD CONTACT SURFACES AND UTENSILS" 
· Equipment food-contact surface and utensils shall be cleaned:

· Before each use with a different type of raw animal food such as beef, fish, lamb, pork or poultry;

· Each time there is a change form working with raw foods to working with ready-to-eat foods.

· Between uses with raw fruits or vegetables and with potentially hazardous food;

· Before using or storing a food temperature measuring device; and

· At any time during the operation when contamination may have occurred.

· If used with potentially hazardous food, equipment food-contact surfaces and utensils shall be cleaned throughout the day at least every four hours.

· Utensils and equipment used to prepare food in a refrigerated room or area is cleaned as follows:

· 5.0oC (41oF) or colder – 24 hours

· >5.0oC-7.2oC (>41oF-45oF) – 20 hours

· >7.2oC-10.0oC (>45oF-50oF) – 16 hours

· >10.0oC-12.8oC (>50oF-55oF) – 10 hours

Handwashing Sinks (5-202.12) and (6-301.14) XE "HANDWASING SINK" 
· A handwashing lavatory shall be equipped to provide water at a temperature of at least 38oC (100oF) through a mixing valve or combination faucet.  

· A steam mixing valve may not be used at a handwashing lavatory.

· A self-closing, slow-closing or metering faucet shall provide a flow of water for at least 15 seconds without the need to reactivate the faucet.

· A handwashing sign shall be posted.

Lighting Intensity (6-303.11) XE "LIGHTING INTENSITY" 
· The light intensity shall be:

· At least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor in walk-in refrigeration units, dry food storage areas and in all areas and rooms during periods of cleaning;

· At least 215 lux (20 foot candles) at a surface where food is provided for consumer self service such as buffets and salad bars or where fresh produce or packaged foods are offered, inside coolers and at a distance of 75 cm (30 inches) above the floor in areas used for handwashing, warewashing, equipment utensils storage and toilet rooms, and

· At least 540 lux (50 food candles) at surface where a food employee is working with food or utensils and equipment such as knives, slicers, grinders or saws where employee safety is a factor.
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